“ Preserver

Pressure Canner Capacity

THE DIFFERENCE BETWEEN VOLUME CAPACITY AND JAR CAPACITY

Looking to acquire a new (or used) pressure canner? One consideration when
evaluating whether a pressure canner will suit your needs is the size of the device.
It’s important to distinguish between volume capacity and jar capacity — they are not
the same. The documentation for the pressure canner (be sure to review it!) will
provide information on capacity as well as how to correctly fill the canner.

For example, the Presto 16-quart Pressure Canner and Cooker will hold 16 quarts of
liquid. But it will hold a load of only 7 quart jars, or 10 regular mouth pint jars, or 8
wide mouth pint jars when pressure canning — and, quart jars won’t fit if this
particular pressure canner is used as a boiling water bath canner.

Furthermore, even though this specific device can contain a total of 16 quarts of
liquid, when pressure cooking, the total amount of food that can be cooked at one
time is significantly less than that.

Always be sure to review the device’s manual for safe operation and recipe-specific
instructions for both pressure canning and pressure cooking.

For further information, visit the National Center for Home Food Preservation (NCHFP) website
at https://nchfp.uga.edu/resources/entry/using-pressure-canners or contact your local
Cooperative Extension service.
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