WHEN YOUR PICKLE IS IN A PICKLE:

T ’rouﬁfesﬁoou’ng ‘Picﬁfing and Fermentation Problems

Problem

Cause

Prevention
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White sediment in jar

Bacteria cause this during
fermentation

(fermentation only)

None

Salt contains an anti-
caking agent or other
additives

Use canning or pickling
salt

Shriveled Pickles

Placing cucumbers in too
strong brine, too heavy
syrup, or too strong
vinegar

Follow a reliable recipe.
Use amounts of salt and
sugar called for in a
recipe, and vinegar that
is 5% acidity

Long lapse of time
between harvest and
brining

(fermentation only)

Brine (start fermentation)
within 24 hours after
harvesting cucumbers

Overcooking or
overprocessing

Follow a reliable recipe
exactly

Dry weather

No prevention. Bitter
taste is usually in the
peel or skin of fruits and
vegetables




Spotted, dull, or faded color

Cucumbers not Use brine of proper
well cured (brined) | concentration. Complete
fermentation process

(fermentation only)

Excessive Store processed jars in a dark,
exposure to light dry cool place

Cucumber of poor Use produce of optimum
quality quality, and grown under proper
conditions (weather, soil, etc)

Scum on the brine surfaces while curing
cucumbers
(fermentation only)

Wild yeasts and bacteria the Remove scum as
feed on the acid thus reducing | often as needed
the concentration if allowed to
accumulate

This information was adapted from the National Center for Home Food Preservation and University
of Georgia. For more information and recipes to follow, go to http://nchfp.uga.edu
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