
Storage Tips 

Proper storage of canned goods is critical for maintaining their shelf 
life and ensuring the quality of the food remains high. Good storage 
practices help prevent spoilage, maintain nutrient content, and keep the 
flavors of your canned items as intended. Here, we will delve into the 
best methods to store your canned goods effectively. 

After successfully running your food, the first step is to allow the jars 
to cool completely after processing. This usually takes about 12 to 24 
hours. The jars should be kept undisturbed in a draft-free area away 
from direct sunlight during this time. After the lid has cooled, use your 
hand to feel the seals. A concave lid indicates that the jar is properly 
sealed.  

Labeling is an essential next step in organizing your canned goods. Use 
a permanent marker or a sticky label to note the contents of the jar and 
the date of canning. This practice helps keep track of your inventory 
and ensures that older items are used first. It's a fundamental part of 
managing your pantry and avoiding waste. 

Select a dry, dark, and cold area to store canned products. A specialized 
pantry or a basement are good options. 50°F to 70°F is the 
recommended temperature range for storage. Severe heat can cause 
food to lose its quality and, if the contents expand or compress 
excessively, can even cause seal failure.   

Another element that may have an impact on canned foods' quality is 
light. Direct sunlight can cause discoloration and nutrient loss in food. 
Therefore, if you do not have a space that is naturally dark, consider 
covering your jars or storing them in boxes or cabinets to protect them 
from light exposure. 

It's also essential to keep your canned goods in an area with stable 
temperatures. Fluctuations can cause the lids to expand and contract, 
potentially breaking the seal and spoiling the food. If you're storing in 
a basement, make sure it's not prone to flooding or damp conditions, as 



moisture can cause rusting of the metal lids and ring, possibly 
contaminating the food inside. 

Humidity control is crucial. High humidity can lead to rust on the 
canning lids, which might compromise the seal or introduce 
contaminants. If your storage area is humid, consider using a degu 
modifier or silica gel packs to help maintain an appropriate moisture 
level. 

Spacing between bars is another minor yet crucial detail. When placing 
jars in storage, avoid crowding them. This ensures that air can circulate 
around the jars, reducing the risk of mold growth and keeping the jars 
at a more consistent temperature. Additionally, avoid stacking jars on 
top of one another. If you must stack to save space, use sturdy shelving 
that can hold weight without shifting, and place heavier items on lower 
shelves. 

Regularly inspect your store goods. Look for signs of spoilage like 
leaking, bulging lids, or any off odors. If a jar is compromised, it is best 
to dispose of it immediately to avoid the risk of contamination of other 
products. Also, check for any signs of bugs or rodents, which can 
sometimes infiltrate storage areas and damage your food supplies. 

When organizing your pantry or storage area, apply the first-in, first-
out principle (FIFO). Use old r items first to ensure they don't go 
beyond their shelf life while fresher goods wait their turn. This rotation 
system is beneficial for maintaining the quality of the food and for 
efficient pantry management. 

Avoid storing jars near stoves, sinks, or equipment that produces heat 
or steam. The temperature near this appliance can vary significantly 
and can affect the preservation of your canned goods. Keeping your 
storage area solely for storing ensures that the environmental 
conditions remain stable. 
 


