
Is This Can 
Safe to Use?
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A d a p t e d  w i t h  p e  r m i s s i o n  f r o  m  
N o r t h  C a r o l i n a  S t a t e  U n i v e  r s i t y  

NO

WHEN IN DOUBT, THROW IT OUT! 

Examples of low-acid canned 
goods include: 
• canned meat and poultry,
• stews,
• soups (except tomatoes),
• pasta products,
• potatoes,
• corn,
• carrots,
• spinach,
• beans,
• beets,
• peas, and
• pumpkin.

Examples of high-acid canned 
goods include:
• tomato products,
• fruits,
• sauerkraut, and
• foods in vinegar-based
• sauces or dressings.

Canned Goods Storage: 
For best quality store in a clean, 
dry, cool (below 85 ° F) place. 
Extremely hot (over 100 °F) and 
cold temperatures are harmful to 
canned goods.
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