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Pears

Recommended Varieties

Bartlett, Bosc, Anjou, and Comice are best.
Keiffer is acceptable. Seckel pears are
suitable for pickled and spiced products.

Quantity

A bushel weighs 50 pounds and yields
16 to 25 quarts. An average of 171⁄2 pounds
makes a 7-quart canner load; an average
of 11 pounds is needed per canner load
of 9 pints; 21⁄2 pounds make a quart. An
average of 11⁄2 pounds of pears makes
1 pint of frozen pears.

Quality

Pears are harvested before they are ready
to eat. Unless refrigerated, they will ripen
within 7 to 14 days. For best quality, sort
pears often and preserve them as they ripen
to an ideal maturity for eating fresh. Rawpacked pears are poor-quality products.

Preparation
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Wash and peel pears. Cut lengthwise in
halves and remove core. A melon baller
or metal measuring spoon is suitable for
coring pears. To prevent discoloration,
keep peeled fruit in water with vitamin C
made by mixing 1 teaspoon of crystalline
ascorbic acid or six 500-milligram vitamin
C tablets in 1 gallon of water.

of water. Add 1 cup of syrup per quart of
prepared fruit.
to make a dry sugar pack

Mix 1⁄2 cup of dry sugar per quart of
prepared fruit.
for packaging

Fill pint- or quart-size freezer bags to 3–4
inches from the top, squeeze out air, seal,
label, and freeze. Before freezing, bags
may be inserted into reusable rigid freezer
containers for added protection against
punctures and leakage. If using rigid containers, allow 1⁄2-inch headspace for dry
sugar pack and 1-inch headspace for syrup
pack in quarts.

Canning Procedure
Wash jars. Prepare lids according to manufacturer’s instructions. Fruit in jars may be
covered with your choice of water, apple
or white grape juice, or, more commonly,
with a very light, light, or medium syrup.
to make a very light syrup

For a canner load of quarts, mix 11⁄4 cups
of sugar in 101⁄2 cups of water and heat to
dissolve; or mix and dissolve 21⁄4 cups of
sugar in 9 cups of water to make a light
syrup; or 33⁄4 cups of sugar in 81⁄4 cups of
water to make a medium syrup.
to make a hot pack

Freezing Procedure
Don’t freeze more than 2 pounds of food
per cubic foot of freezer capacity per day.
to make a syrup pack

Mix 21⁄2 cups of sugar and 1⁄2 teaspoon
of crystalline ascorbic acid or three
500-milligram vitamin C tablets in 4 cups

Place drained fruit in boiling syrup, juice,
or water and boil for 5 minutes. Fill clean
jars with hot fruit and cooking liquid,
leaving 1⁄2-inch headspace. Remove air
bubbles. Wipe sealing edge of jars with
a clean, damp paper towel. Add lids and
tighten screw bands. You may process jars
in a boiling water or pressure canner.
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Table 1. Recommended hot-pack process times for pears in a boiling water canner.

		

process time at altitude of

0–1,000 ft

1,001–3,000 ft

3,001–6,000 ft

(min)

(min)

(min)

above 6,000 ft
(min)

Pints

20

25

30

35

Quarts

25

30

35

40

jar size

Table 2. Recommended process times in a pressure canner at designated altitudes.
canner gauge pressure at altitudes of
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dial gauge canner

Visit Penn State’s College of
Agricultural Sciences on the Web:
www.cas.psu.edu
Penn State College of Agricultural
Sciences research, extension, and
resident education programs are
funded in part by Pennsylvania
counties, the Commonwealth of
Pennsylvania, and the U.S. Department of Agriculture.
This publication is available from
the Publications Distribution
Center, The Pennsylvania State
University, 112 Agricultural Administration Building, University
Park, PA 16802. For information
telephone 814-865-6713.

This publication is available in
alternative media on request.
The Pennsylvania State University
is committed to the policy that all
persons shall have equal access to
programs, facilities, admission,
and employment without regard
to personal characteristics not
related to ability, performance, or
qualifications as determined by
University policy or by state or
federal authorities. It is the policy
of the University to maintain an
academic and work environment
free of discrimination, including
harassment. The Pennsylvania State
University prohibits discrimination
and harassment against any person
because of age, ancestry, color,
disability or handicap, national
origin, race, religious creed, sex,
sexual orientation, gender identity,
or veteran status. Discrimination
or harassment against faculty, staff,
or students will not be tolerated at
The Pennsylvania State University.
Direct all inquiries regarding the
nondiscrimination policy to the
Affirmative Action Director, The
Pennsylvania State University,
328 Boucke Building, University Park, PA 16802-5901, Tel
814-865-4700/V, 814-863-1150/
TTY.
© The Pennsylvania State
University 2008
Produced by Ag Communications
and Marketing
5M7/08mpc3356k
Code # UK130

		
		

jar size

Pints or quarts

process
time
(min)

0–
2,000 ft

2,001–
4,000 ft

4,001–
6,000 ft

6,001–
8,000 ft

0–
1,000 ft

1,000 ft

(lbs)

(lbs)

(lbs)

(lbs)

(lbs)

(lbs)

10

6

7

8

9

5

10

to process in a boiling water canner

Preheat canner half filled with water to
180˚F. Load sealed jars into the canner
rack and lower with handles or load one
jar at a time with a jar lifter onto rack in
canner. Add water, if needed, to 1 inch
above jars and cover. When water boils
vigorously, lower heat to maintain a gentle
boil and process for recommended time.
After processing is complete, set canner off heat and remove canner lid. Wait
5 minutes before removing jars. Finish
cooling as for pressure canning below.

above

After processing is complete, remove
jars from canner with a jar lifter and place
on a towel or rack. Do not retighten screw
bands. Air-cool jars for 12 to 24 hours. 		
Remove screw bands and check lid
seals. If the center of the lid is indented,
wash, dry, label, and store jar in a clean,
cool, dark place. If lid is unsealed, examine and replace jar if defective, use new
lid, and reprocess as before. Wash screw
bands and store separately. Pears are best
if consumed within a year and are safe as
long as the lids remain vacuum sealed.

to process in a pressure canner

Place jar rack, 2 inches of water, and
sealed jars in canner. Fasten lid and heat
canner on high setting. After steam exhausts for 10 minutes, add weighted gauge
or close petcock to pressurize the canner.
Start timing the recommended process
when the desired pressure is reached.
Regulate heat to maintain a uniform
pressure. When processing is complete,
remove canner from heat. Air-cool canner
until it is fully depressurized. Then slowly
remove weighted gauge or open petcock,
wait 2 more minutes, and unfasten and
carefully remove canner lid.

For additional information about food preservation, visit the Penn State Food Safety Web site at
foodsafety.cas.psu.edu and select the Home Food
Preservation Web site, or contact Penn State
Cooperative Extension in your county.
Prepared by Luke LaBorde, associate professor
of food science; Nancy Wiker, senior extension
educator in Lancaster County; and Martha Zepp,
extension project assistant. Adapted from original
material developed by Gerald D. Kuhn, professor
emeritus of food science.

