
Scheduled Process 
Pickled Beets 
Pickles R US 
1234 N. South Street 
Anywhere, WI 54321 
 
Authorized supervisor: Justin Time (Acidified Canned Foods School, 2016) 
Commercial pH test results: 3.92, 4.14 
 
  Ingredient     Weight (oz.) 
Beets, cooked, peeled and trimmed and sliced ¼” max 
 Or quartered 3” x 2” wide max.    112 oz. 
Onions, trimmed and sliced ¼” max.    64 
Brine: 
Vinegar, >5% acetic acid      32 
Water        16 
Sugar        14 
Salt        3 
[whole cloves, cinnamon sticks]*    Not part of final product. 
 
This product is acidified by direct addition of acid to containers and is regulated under 21 CFR 114. *Whole 
spices are used to flavor brine and are not part of the final product. 
PROCEDURE: 
1) Clean containers and closures.  
2) Prepare beets as directed in kitchen process and measure out 7 pounds of prepared beets. 
3) Prepare onions as directed. 
4) Combine brine ingredients (whole cloves and cinnamon tied in a spice bag) and bring to a boil (210-212°F). 
5) Add beets and onions and heat to 180°F. Hold for 5 minutes. Remove spice bag. 
6) Fill hot jars with beets and onions, leaving ½” headspace. Ladle hot brine over beet/onion mixture in jars, ≥ 

180°F (minimum), retaining ½ inch headspace, and cover with prepared lid. Jars awaiting processing must 
be held at >160°F. 

7) Process for 10 minutes at 210-212°F.  Remove jars and allow to cool. Check seals and label jars. Label 
‘Refrigerate after opening.’ 

8) Check pH after equilibration to ensure that pH is under 4.4, target <4.1, before product is shipped. pH is 
measured on a sample that is drained, the solids retained and rinsed with distilled water and blended with 
distilled water to produce a slurry. pH is measured using a pH meter, calibrated on the day of use with 
buffers 4.0  and 7.0. pH is measured to 3 decimal points, e.g. 3.92. 

Record all critical factors. Any change to recipe, process, jar size or packing material must be reviewed by a 
Process Authority. Label jars with product name, processor name and address, ingredient statement, net 
volume (fl oz and mls), and lot code. Lot code must include product identity, date packed and facility/line 
code.  Sample volume statement: 16 fl oz (1 pint) 473 mls.  Lid vacuum seal integrity must be measured with 
sufficient frequency to ensure closure integrity. 
 
Pre-packaging and post-packaging heating steps are sufficient to ensure minimum time/temperature process 
lethality against E. coli O157:H7 and vegetative cells of spoilage organisms as defined by F. Breidt, K. Kay, J. 
Osborne, B. Ingham, and F. Arritt. 2014. Thermal processing of acidified foods with pH 4.1 to 4.6. Food 
Protection Trends 34:132-138.  Scheduled process authorized for Justin Time only. Any duplication or other 
use of this document is prohibited. 

       Barbara H. Ingham 
 
 
 

  

Critical Factors: 
pH: max  4.4, target <4.1 
Container: 16-, 32-oz. (glass); Closure: 2 piece metal closure 
Headspace: ½” 
Minimum internal temperature: 160°F  
Post-packaging pasteurization: > 10 min at 210-212°F 
Seal integrity: lid concave (down) indicates vacuum seal. 
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