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Quite a few people are circulating 
directions for what they call "dry 
canning" as a method of storing dried 
foods. It is not a food 
preservation method 
we recommend. 
 
What is canning? 
Just because canning 
jars are used in “dry 
canning” does not 
mean the suggested 
procedures fit the 
classic definition of 
canning. 
Canning as a method 
of food preservation 
or processing refers to a 
procedure of heat 
treating closed containers of food with 
the goal of producing what is called a 
"commercially sterile", vacuum sealed-
food that can then be stored safely at 
room temperature. The preservation 
goal is to kill any spoilage and 
pathogenic (harmful) microorganisms 
that otherwise would be able to 
survive in food at room temperature 
storage. In some categories of foods, 
bacteria can also be controlled by 
acidity or moisture control as well as 
the heat of canning. In other foods 
(e.g., low-acid or slightly acid foods) 
heat usually has to do the whole job. 
Different foods will have different 
microorganisms targeted for killing or 
control, depending on the nature of 
the food. 
 
 

 
Why dry canning isn’t canning 
Canning is done with moist foods 
because the moisture inside the 

container would support 
the growth of 
microorganisms. Dried 
foods do not have the 
same concerns even if a 
food is low-acid because 
the removal of available 
moisture limits or 
prevents the growth of 
microorganisms. Storage 
of dried foods for long 
periods of time will take 
into consideration 
means to preserve food 

quality, however, as well as 
preventing reabsorption of 

moisture into the food. 
"Dry canning" techniques I see 
circulating call for putting dried food 
like grains, beans, and nuts, into 
canning jars. In some methods, 
canning lids are then placed on the 
jars and the jars heated in an oven. 
Usually about 200°F is recommended. 
In other directions, the food in jars is 
heated without the lids, which are 
then placed on the jars when they 
come out of the oven. 
These procedures do not describe true 
canning preservation of food but 
instead would be considered a 
method of packaging dried foods for 
storage -- one that, again, we cannot 
recommend because of several issues 
with it.  
Continued on page 4 
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Sept 2025                               November 
1  Office Closed - Labor Day                    10   Extension Homemakers Executive Committee - 2:00PM 
8  Extension Homemakers Executive Committee - 2:00PM  10   Extension Homemakers Presidents Committee - 3:00PM 
8   Extension Homemakers Presidents Committee - 3:00PM  11   Veterans Days - Office Closed 
16 -20   Street Fair                          19   ServSafe Training/Exam 
29  Extension Homemakers Volunteer Day            27-28 Office Closed - Thanksgiving 
30  Senior Snippets - 2:00PM 
30  “Where Does Your Money Go?” Session #1 - 6:00PM  
    

October 2025 
7  Senior Snippets - 2:00PM 

7   “Where Does Your Money Go?” Session # 2 - 6:00PM 
13  Office Closed - Columbus Day 
14  Senior Snippets - 2:00PM 
30  Matter of Balance 1-3PM 

 

                       ServSafe Training Offered  
 

                       Purdue Cooperative Extension Service will be offering several area Retail  

                       Food Certification class in 2025. This is for food handlers who need to  

                       obtain a Retail Food Certificate. Class information for the last half of the  

                       year is listed below.                                 
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Date Location Description Time Registration Link 

September 
23 

Adams County Fairgrounds 
160 W Washington St., Monroe, 

IN 46772 
1-day Training/Exam 

9 AM—4 PM 
Examen @ 4 PM 

https://cvent.me/K2b8zl 

October 28 
Dekalb County Office Building 

215 E 9th St., Auburn, IN 46706 
1-day Training/Exam 

9 AM—4 PM 
Exam @ 4 PM 

https://cvent.me/N0VWx8 

November 
17 

Steuben County Extension  
Office 

317 S. Wayne St., Angola, IN 
46703 

1-day Training/Exam 
9 AM—4 PM 

Exam @ 4 PM 
https://cvent.me/X7BoE1 

November 
19 

Well Co. Community Center 
1240 4-H Park Rd.,  
Bluffton IN 46714 

1-day Training/Exam 
9 AM—4 PM 

Exam @ 4 PM 
https://cvent.me/4lKN0w 

December 
16 

Allen County Extension Office 
4001 Crescent Ave.,  

Fort Wayne, IN 
1-day Training/Exam 

9 AM—4 PM 
Exam @ 4 PM 

https://cvent.me/lAzlWa 
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“Dry Canning” Isn’t Canning 
Continued from page 1 
 
Issues with dry canning. Here are some issues to 
think about with this concept: 
 
1. This process is not "canning" just because it uses 

canning jars. 
2. It is unknown if this process can sterilize the 

food, although it might cause vacuum sealing of 
jars. This would not be a time and temperature 
combination known to kill many bacterial 
spores or mold spores. 

3. This method does not remove all of the oxygen 
from the jar before sealing and may trap mois-
ture from the food if condensation occurs. 
While the presence of spores would not be an 
issue in very dry foods, any moisture pockets say 
from condensation or incompletely dried foods 
could be a problem. Moisture in the jar with 
some retained oxygen could support the 
growth of airborne molds or even bacteria not 
killed by the low heating in some seemingly dry 
foods. Some foods may seem dry to the consum-
er but still have enough moisture in them to 
come out upon heating and closing up in a con-
tainer. This could be especially true of home 
dried foods. 

4. The dry oven process used at home has never 
been shown to sterilize these various dry foods 
or produce the claimed extended shelf life with 
quality. In fact, there is no known researched 
shelf life for foods packaged just this way at 
home. Extended shelf life expectations are avail-
able for dry foods prepared and packaged by 
other methods (see the Utah State University 
Extension references below). 

5. This heating could even make the quality of 
some foods worse.  This could be either by mois-
ture condensation upon cooling, or if the food is 
lipid-containing nuts and grains, increased enzy-
matic reaction causing rancidity. 

6. A major manufacturer of canning jars and lids in 
the U.S. does not support the use of their jars 
and lids/sealing compound in this manner. 

Because this type of process is not recommended, 
doing it can be a waste of resources, time and ener-
gy. 

Recommended storage methods for dry goods 
 
Thoroughly dried foods can be stored a fairly long 
time in airtight containers at moderate room tem-
peratures or in the freezer. If you want to vacuum 
seal containers of dry foods, methods that will pre-
serve them safely and provide better food quality 
include: 
1)  A vacuum sealing machine that has adapters 

for jars in addition to sealing bags if you want 
your food in jars.  This vacuum packaging is 
done at room temperature without heating the 
food. 

2) Oxygen absorbers inside your containers of 
these foods.  Oxygen absorbers can help pre-
serve the quality of foods and also aid in insect 
control. 

3) If you are using the heating method to control 
for possible insect contamination of your dried 
food, the Utah State University booklet linked 
below has methods for heating and then cool-
ing dry foods BEFORE they are packaged for 
storage. It also describes freezing procedures 
before packaging as an alternative to insect con-
trol. Even heating some foods on an open oven 
tray before packaging can cause some flavor 
changes that using the freezing method would 
not. 

Utah State University Extension methods, for exam-
ple, for long-term storage of dry rice and beans: 
10-year storage of 
rice: https://extension.usu.edu/foodstorage/howdo
i/white_rice 
10 or more years for beans: 
 https://extension.usu.edu/foodstorage/howdoi/dr
y_beans 
A Guide to Food Storage for Emergencies, with 
more specific information and the oven or freezing 
methods for insect control: 
https://extension.usu.edu/foodstorage/ou-
files/Food_Storage_Booklet2.pdf 
 
Source:  
https://nchfp.uga.edu/blog/dry-canning-isnt-
canning-to-me  
Special Thanks to  
Nancy Flores at New Mexico State University  and 
Karen Blakeslee at Kansas State University  
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U P C O M I N G  E V E N T S  

 
 

 
 

PRESSURE CANNER TESTING 
 

Pressure canner testing is now available again at the Wells 
County Extension Office.  
 

Drop off your dial gauge pressure canner at the Extension 
Office M-F, 8AM—4:30 PM. We will call you to pick it up 
once it’s been tested. 
 
Brands we test: Presto, National, 
Magic Seal, Maid of Honor 
 

Canners can be dropped off at the 
Wells County Community Center,  
1240 4-H Park Road, Bluffton.  
 

Cost for the inspection is $5.00. 

9/29/25 

1:30 – 3:30 PM  

Extension  

Homemakers 

Volunteer 

Workday 

Where Does Your  
Money Go? 

How you handle money impacts your 
financial stability. Join Molly Hoag, 
Health and Human Sciences Educator, to 
learn about smart money habits that 
help you stay in control of your finances.  
 
YOU WILL LEARN SMART MONEY HAB-
ITS LIKE:  
 
• Keeping track of what you spend  
• Finding where you’re spending too 

much  
• Knowing the difference between 

what you need and what you want  
• Setting clear financial goals in writing  
• Making a plan to spend and save 

wisely  

Workshops 

Located at 4-H Community Center  
1240 4-H Park Rd, Bluffton, IN 46714  
 

Must Attend Both Dates 

 Session 1 - Sept 30 @6:00PM 

 Session 2 - October 7 @6:00PM  

 Contact 260-824-6412 by Sept 25 to 

sign up 

 



Purdue University Cooperative Extension Service  
Wells County Office 
1240 4-H Park Road 
Bluffton, IN 46714-9684 
 

NON-PROFIT 

U.S. POSTAGE 

PAID 

BLUFFTON  IN 46714 

PERMIT NO. 404 

RETURN SERVICE REQUESTED 
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service of the Purdue University Cooperative 

Extension Service—Wells County.  Additional copies 

are available from the Wells County office located 

at 1240 4-H Park Road, Bluffton, IN within the Wells 
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 Email: mhoag@purdue.edu 
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                   Also find us on:         

                                  Purdue Extension Wells County               

                                or Molly Hoag-Purdue Extension 
Facebook 

Purdue University prohibits discrimination against 
any member of the University community on the 

basis of race, religion, color, sex, age, national origin 
or ancestry, genetic information, marital status, 

parental status, sexual orientation, gender identity 
and expression, disability, or status as a veteran.  

 
If you are in need of accommodations to attend this 

program, please contact Molly Hoag prior to the 
meeting at 260-824-6412 at least 2 weeks before 

the program date. For special dietary needs contact 
Molly Hoag at 260-824-6412 at least 2 weeks before 

the program date. 
 

If you need an interpreter or translator, please 
contact Molly Hoag at least 2 weeks prior to the 

meeting at 260-824-6412  


