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Canner Lid/Gauge Testing

By appointment

Does your pressure canner need tested? Schedule an appointment with OSU Extension today to keep your family safe!

When was the last time your dial gauge pressure canner was tested for accuracy? The USDA recommends that
pressure canner lids and gauges be tested every year to ensure safety while canning. If it’s been more than one year,

it's time for a re-check.

Why It’s Important

One guideline for home canning foods safely is using a pressure canner to process low-acid foods, such as vegetables, meat,
poultry, and fish. These low-acid foods must be pressure canned at the recommended time and temperature to destroy
Clostridium botulinum, the bacterium that causes botulism food poisoning. Home canning low-acid foods in boiling water
canners is unsafe because 212 degrees F is not high enough to destroy botulinum bacteria. It is important to realize that
pressure canners are safe if the safety precautions are followed, and the canner is used properly. Dangers arise
when the unit isn’t maintained and/or used properly. The fee is $5.00 per lid/gauge. To schedule an appointment,

contact:

Aaron Fowler, Family & Consumer Sciences Educator
Fowler.440@osu.edu 937-372-9971

Brenda Sandman-Stover, 4-H/FCS Program Assistant
Sandman-stover.1@osu.edu 937-372-9971
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