The peach industry in Colorado remains mostly a

family business. Many growers live and work on farms
surrounding their homes, within communities that
include similar farms and families. Often, the fruit in the
orchard is a staple of the family's table. This close
proximity is strong motivation to use the safest tools
and most up-to-date research to control pests and tree
diseases on the farm. Fortunately, peaches are not
typically a concern for foodborne iliness, however
simple precautions should be taken when canning and
preserving peaches.

Picking the Right Peach

The best time to buy Colorado peaches is between

August and September. Choose peaches with fuzzy

skins that are firm but yield to gentle pressure. They

should be yellow-orange with some red blushing.

- . White peaches should be off-white with a few areas of

» Peaches o_ngmated from China wh(_are they red blush. Peaches with green tint may not fully ripen.
were considered a symbol of long life. Peaches with blemishes or irregularities, referred to as

seconds, are less expensive and good for canning,

th - . .
» Colorado ranks 87 in peach productionin the  ,,ing or making preserves. Avoid using peaches that
U.S. There are over 520,000 peach trees in o signs of spoilage or mold.

Colorado.

Peach Facts
Prunus persica (L.) Batsch
Rosacea Family

Food Preservation Tips

e The prime locations for peach growing in Canning
Colorado are Mesa, Delta, Montrose, and When selecting fruit for canning, pick fresh peaches
Montezuma counties. that are firm. Use up-to date instructions adjusted for
Colorado’s altitude. Always check lids the next day to
o Peaches account for over 75% of fruit ensure the jars are properly sealed. The lid should be
production in Colorado. slightly concave and make a ringing high pitched sound

when tapped with the bottom of a spoon. Do not eat
e There are two types of peaches, freestone peaches if the lid is bulging, leaking, or if the peaches
and clingstone. Freestone peaches are used have an off odor.
for the fresh market, whereas clingstone

peaches are typically used for canning and Freezin_g _ _ _ _
processing. Select firm, ripe fruit. Sort, wash, pit and peel. Cut in

halves, quarters or slices into anti-darkening solution -
3 tablespoons lemon juice per quart of water.

Helpful Hints! Pack in 30-40 percent syrup, adding 1/2 teaspoon
crystalline ascorbic acid per quart of syrup.
Alternatively, sprinkle each quart of fruit with solution of
1/4 teaspoon ascorbic acid dissolved in 1/4 cup cold
water. Add up to 2/3 cup sugar, mix well and pack in
containers. Peaches may also be packed in cold water
containing 1 teaspoon ascorbic acid per quart of water.



http://www.ext.colostate.edu/
http://www.farmtotable.colostate.edu/

Nutrition

Storage

Nutrition Facts

Serving Size 1 medium peach (147g)
|

Amount Per Serving

Calories 60 Calories from Fat 5
% Daily Value*

Total Fat 0.5g 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium Omg 0%

Total Carbohydrate 15g 5%
Dietary Fiber 2g 8%
Sugars 13g

Protein 1g

|
Vitamin A 6% » Vitamin C 15%
Calcium 0% * Iron 2%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 65g 80g
Saturated Fat Lessthan 20g 25g
Cholesterol Less than  300mg 300 mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g

Calories per gram:
Fat9 < Carbohydrate 4 + Protein 4

Related Links

3 cups crushed peaches (about 2 Ibs, or 4 large peaches)
% cup jalapeno peppers, finely chopped (about ¥ pound,
or 4-5 peppers)

1 cup water

¥, cup cider vinegar

¥, cup lemon juice

1 -1 % oz. package powdered pectin

4 cups sugar

Wash, pit, and crush peaches. Wash
peppers, remove stems and seeds, and chop finely.
Combine peaches, peppers, water, vinegar, and
lemon juice in a 5-6 quart pot. Bring to a boil, then
reduce heat and simmer 20 minutes, stirring often to
prevent scorching.

Add pectin to the peach/pepper mixture. Bring
to a boil over high heat, stirring constantly. Add
sugar, stirring well to dissolve completely. Bring to a
full rolling boil, stirring constantly. Boil hard for 2
minutes. Remove from heat and skim foam, if
needed.

Ladle into sterile, hot, half-pint jars, leaving %a-
inch headspace. Wipe jar rims with dampened clean
paper towel. Adjust two-piece lids. Process in a
boiling water bath for 10 minutes at 1000-6000 feet
above sea level; 15 minutes above 6000 feet.

Yield: 4-5 half-pint jars.

Be sure to wear disposable gloves or
thoroughly wash hands after cutting
and handling hot peppers such as
jalapefno, habanero, and other varieties.
Avoid touching the eyes and face while
handling peppers. If a severe reaction
occurs, flush the skin and site of
contact with cool water.
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http://www.ext.colostate.edu/pubs/foodnut/09347.html

