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Canning is a common food processing method used to preserve fresh foods. The produce is stored in an air-

tight can and then sterilised by heating. Convenience, reduction of food waste and a lower price are some

of the benefits of canning. Have you ever wondered, how canned tomatoes reached your cupboard? Learn

about the processing steps of canning from our infographic.

Download the printable PDF version here.
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https://www.eufic.org/en/images/uploads/food-production/Processed_food_-_tinned_tomatoes_-_print_en.pdf
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