'\/ ole beans
v/ Cut beans (1-2 inch pieces)
 French-cut beans |

"% Preparation Options:

et e LY il ol

v Whole beans
v Cut beans
v French-cut beans

| Advantages:
 Best texture preservation
« Closest to fresh quality

v Bright green color retained
v Faster processing time
v Flexible batch sizes

v’ No pressure canner needed

L

, Disadvantages:

% Requires freezer space

% Requires electricity
‘% Must blanch before freezing
_.:x Storage life shorter than cannmg

: ~_—~ Overa]l Preservatmn Rat:mg
. Freezingv/ Excellent

Advantages:
v Shelf stable for 2-5+ years
v No electricity required . = -
v Ready to use imﬂmdiately
v Saves freezer space
v Excellent for long-term storage

v Safe preservation method for
low-acid foods

Disadvantages:
% Softer texture than ﬁ'oz_én L5
X Requires pressure canner
% Longer processm_g time ;
X More prepalatlon & eqmpment

| Cannlng v Excelleﬁt

"*{:'; Botf'lﬁ'&'.zmg and pressuﬂe Camnng are excellent ways to presen-’e grem beans,
B s X full flavor and texture. .. 24 \
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