‘/ Cauhflc‘;wer flnrets :
' Chopped cauliflower
v/ Cauliflower pieces

Advantages:
\/ Best texture preservation.
v Retains natural color
" Excellent flavor retention
‘o Closest to fresh quality
v’ Faster processing time
+ Flexible batch sizes
+ No canner required

Disadvantages:
x.' Requrres freezer space
5% Hlequires electricity
> Must blanch before freezing,
‘¢ Storage life shorter than canning,

Storage life 8 12 months for best quahty
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Overa]l Preservatmn Ratmg £l
Freezmg\/ Excellent | Plckhng\/ Exce]lent

Both freezing and pickling & water bath canning are excellent ways to preserw
Py cauhﬂower prowdmg opt:ons for ﬂavor texture. and l'ong term stomge i

v’ Pickled cauliflower pieces
‘/ Mixed pld(]ed vegel:ab]'es @a:dlmera-stylej

Advantages.
\/ Shelf stable for 1-3+ years

v No electricity required .

v Excellent flavor preservation

v Retaini good texture when propet@rpjdded

v Ideal long term storage method

v/ Safe water bath canning method " ;’
when pmperly acidified : Sk

Disadvantages:
¥ Requires vinegar brine S
x Flavor changes due to pickling
X Requires jars and' prmessmg

‘Storage life: 1-3+ years shelf sable. 0.
Best quality within 12-18 months’
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% Preparation Options:
v Pickled cauliflower florets |




