+ Whole tomatoes
v’ Diced tomatoes
+ Crushed tomatoes
« Puree or sauce

Advantages:
v Retains excellent flavor
¥ No pressure canner needed
v Fast processing
¥ Flexible batch sizes

v Moderate

v’ Excellent

v Whole tomatoes

v Diced tomatoes

v Crushed tomatoes
v Sauce

+ Paste

v Juice

Disadvantages:
.® Requires freezer space
® Requires electricity
‘@ Shorter storage life 8-12 months

Advantages:
v Shelf stable for years (2-5+
after processing;
v No electricity required
v Ready to use immediately
v Most space-efficient storage

.. for best qualty)

Overall Preservauon Ratl.n

Freezmg Ve ExceHent

Disadvantages:
v More time intessive :
v Reqwres jars, processmg -




