| w/ Broccolr florets

_\/ Chopped broc:cc:h

v quccoh pieces

: Advantages:
-v’ Best texture pl‘E‘;EI'VathI"t s
_\/ Retains bright green color
\/ Excellent ﬂavor retention -

'\/ Closest to fresh quality

-,/ Haster processing time

_v’ Flexible batch sizes _
_-( ND pressure canner reqwred

.« . Disadvantages:

x Reqwres freezer space

"X Requires electricity :

> Must blanch before freeﬂng

X Storage life shorter than canning .

"_ Storage life: 812 mrionths for best qua]:ty

. Overall Preservauon Ranng
Freemng v/ Excellent

": Preezmg is the best method for preserwng broccoli: Presstire’ cannmg
e - s not recommended due to severe texture dqgradaﬁon

{hbte ;JTESSLUE' mnmng :ngﬁmnﬂy soﬁem bnxcolt)

' Preparation Options:
-./ Broccoli florets :
v Chopped broccoh

v Shelf stable for 2-5+ years |
v/ No electricity required
v Safe preservation method

Disadvantages: =
x Very soft, mushy texture :
x Poor overall qi_J_al]thfr '
x Loss of color and structure :
x Requires pressure canner. | . Ry
x Longer processing time. : &
X More preparation & equipment -

Storage life: 2-5+ years shelf stable .~

CannmgXPoor




