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Canning Facts and Cannery License

What is canning?

Canning is a method of preserving food in which the food contents are processed and sealed in an air tight containers. This vacuum seal eliminates aerobic bacterial growth, and prevents contamination through air. Canning process usually involves with thermal treatment and/or acidification, which eliminates the growth of microorganisms that may cause foodborne illness. 


Why is improper canning dangerous?

-Canned foods are considered as shelf stable and not required to be stored under temperature control. The air tight condition can allow the growth of Clostridium botulinum, the organism that causes botulism, which is anaerobic. Botulism is a serious foodborne illness which may cause paralysis or fatality. 


Why do I need a cannery license?

-California law requires that a canner of certain acidified foods and/or thermally processed low-acid canned foods (LACF) must obtain a Cannery License, issued by the California Department of Public Health, Food and Drug Branch (FDB), prior to initiating processing operations. 

How to obtain a Cannery License?

-Refer to the following link to learn how to obtain a Cannery License. 
https://www.cdph.ca.gov/Programs/CEH/DFDCS/Pages/cannery_licensing_process.aspx
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