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THIS BULLETIN 

(No. 97-A Revised) 

Is one of a series of four popular, illustrated 
bulletins on products of the canning industry. 
Other bulletins in the series are: 

Canned Peas 
Canned Fruits 
Canned Corn 

Copies of any of these may be secured without 
charge on application to the National Canners 
Association, 1739 H St., N. W., Washington, D. C. 



rfomatoes and Tomato Products 

The story of the use of the tomato as food makes a very 
interesting romance. Although the tomato is of American 
origin its use in the United States did not begin until about 1830. 
It was first introduced from South America into Europe, where 
it was known as the love apple or apple of gold. It now con
stitutes one of the staple vegetables, and the canning of tomatoes 
and tomato products is a very important industry, particularly in 
the United States and Italy. 

EXTENT OF INDUSTRY 

In the United States it is canned in nearly all sections of the 
country and the average annual output of canned tomatoes for 
the past five years has been about 13,600,000 cases, equivalent 
to about 673,000,000 pounds. 

The tomato, in addition to being one of the most important 
canned vegetables from the standpoint of annual output. is easily 

. first in the variety of canned products which it yields. These 
include canned tomatoes, tomato pulp, tomato puree, and tomato 
paste. Other canned products of which tomatoes form an essen
tial ingredient are catsup, chili sauce, tomato soup, tomato sauce, 
okra and tomatoes, baked beans and spaghetti with tomato sauce 
and sardines in tomato sauce. 

Canned tomatoes are customarily packed and designated 
under three different grades; namely, Fancy, Choice or Extra 
Standard, and Standard. The difference in these grades depends 
largely upon the brightness and uniformity of the color and the 
proportion of whole tomatoes or large pieces which are con
tained in the can. 

Tomato canneries are located in the center of tomato grow
ing districts and the canner usually buys his tomatoes from the 
grower by contract. In this way it is possible to secure tomatoes 
of the best · quality for canning purposes and to secure their 
prompt delivery to the cannery in the best possible condition. 

Special varieties of tomatoes have been developed hv careful 
selection and breeding, which are distinguished for their bright 
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color, their size and their comparatively smooth exterior. Both 
the grower and the canner are of course interested in varieties 
which will produce a profitable yield per acre. 

CANNING PROCESS 

Tomatoes are delivered in baskets or boxes to the cannery 
and are washed in a mechanical washer. Spray washers supply
ing jets of water under pressure are now largely used for this 

One Type of Tomato Washer 

purpose. From the washer the tomatoes are passed through a 
scalder where they are subjected to the action of live steam for 
a few sec'onds to loosen the skin and make the subsequent peel
ing easy. They are then generally given a short spray of cold 

"Merry·Go-Round" Type of Peeling - Table 

water and are carried to the peelers' tables either in pails or on 
conveyor belts. Tomatoes are usually sorted, peeled and trim
med by women, but mechanical peelers are now on the market, 
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so that the use of hand labor in this step of the process will be 
largely done away with eventually. 

After the tomatoes are peeled they are delivered in buckets 
to the fillers, the sorting and filling of fancy tomatoes usually 
being done by hand, while the standard grade of tomatoes are 
usually filled mechanically into the cans. The filled cans a're 

Tomato Peeling Table 

then passed through an exhaust box. This consists essentially 
of an enclosed steam chamber through which passes a traveling 
belt for carrying the filled cans so as to heat them up and pro
duce a vacuum in them after they are closed. 

The cans go from the exhaust box directly to the closing 
machines, which put on the covers so that the cans are hermet
ically sealed. The closed cans are then subjected to the neces
sary heat to sterilize them by immersing them for the proper 
length of time in a tank of boiling water, or the cans may be 

. carried on a conveyor through a continuous cooker which accom
plishes the same purpose. 



TOMATO PRODUCTS 7 

TOMATO PASTE AND PUREE 

These are more or less concentrated tomato products, espe
cially convenient for use in the preparation of certain dishes 
described later. The tomatoes for making tomato paste or puree 
are washed, sorted and scalded, just as is done for canning toma-

"Exhaust" Box for Preheating Filled Cans 

toes. They are then run into a machine called a cyclone, which 
consists essentially of a cylinder, made of fine screening with a 
revolving paddle inside, which separates the skins, cores and 
seeds. The liquid juice and pulp is then concentrated by boil-

Pulping Machine or Cyclone 

ing dow~ in large kettles, often under vacuum in the case of the 
more highly concentrated paste. It is finally run through a 
"finisher," a machine similar to the cyclone, but with finer mesh 
screen, and then packed in cans. Cans holding from 5 to 6 ounces 
are used for tomato paste and from 10 ounces to 60 pounds for 
tomato puree. 
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CAN SilZ~S 

Canned tomatoes are usually packed in five SIzes of cans, 
as follows: 

No. 1 -containing 10 oz. 
No. 2 -containing 1 lb. 3 oz·. 
No. 2,%-containing 1 lb. 11 oz. 
No. 3 -containing 2 lbs. 2 oz. 
No. 10 -containing 6 lbs. 4 oz. 

Can Closing Machine 

FOOD VALUE OF CANNED TOMATOES 

The reader upon reaching this point may inquire, "But why 
should I eat canned tomatoes?" The answer is that they pro
vide a pleasing and succulent salad or vegetable, ready to serve 
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throughout the seasons when a variety of raw vegetables is not 
available. Variety in the diet is needed to furnish the neces
sary supply of vegetable acids, mineral salts and those mysteri
ous and essential substances-mtamins. 

Tomatoes occupy rather a unique position among foods, in 
that, while strictly speaking a fruit and possessing the acidity and 
succulency generally characteristic of fruits, they are largely 
<:onsumed as a vegetable. They possess the advantages of both 
fruits and green vegetables, being rich in vegetable acids and 
mineral salts, and containing in remarkable proportions all of 

. the vitamins necessary for human growth and development. 
The succulent, mildly acid character of the tomato, as well 

as its tendency to stimulate the appetite and produce a mild laxa
tive effect, places it in the class with fruits. 

Canning is the most desirable method of preserving toma
toes, as it retains their flavor and nutritive value unimpaired. 

NUTRITIVE VALUE 

The nutritive value and wholesomeness of canned tomatoes 
have been amply testified to by many eminent authorities. 

Dr. Joseph Goldberger of the United States Public Health 
Service recommends canned tomatoes as an excellent preventive 
of scurvy. 

Dr. L. RHolt, the eminent dietitian, has recommended 
canned tomatoes as a source of vitamins. 

Dr. A . F. Hess, of Columbia University, says, "Canned toma
toes is the most serviceable antiscorbutic for artificially fed in
fants. It is well borne, inexpensive and available. From the nu
tritional standpoint it may be regarded as a palatable solution of 
the three vitamins, and should be fed to such infants at the rate 
of 30 grams per day." 

Dr. R H. Jenkins, Director of the Connecticut Agricultural 
Experiment Station; gives canned tomatoes the following high 
praise: "Heretofore tomatoes, in their season, have been one of 
the cheapest of fresh vegetables and one of the easiest to can for 
winter use. Moreover no canned vegetable is so generally ac
ceptable or can be used on the table in such a variety of ways 
as this." 

Dr. Osborne (Yale University) finds that this fruit is rich 
in water-soluble vitamin. the vintamin in its dry matter being 
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more potent than that in an equal amount of the dry matter of 
spinach, cabbage, turnips, carrots or potatoes. 

"Tests of the fat-soluble vitamin in tomatoes also showed a 
potency superior to that of the other vegetables tested. This 
superior showing. of tomatoes however should not dissuade from 
canning the other kinds of vegetables also, for all are valuable." 

Dr. Elwood Hendrick, eminent as a scientist and writer, 
says in Harper's Magazine: 

"Owing to the acid nature of tomatoes, the canned product 
is also rich in it (Vitamin C) and this makes canned tomatoes 
one of the most useful food accessories known to man. It main
tains the health of sailors on long voyages, of armies in the field, 
and of children that are fed on pasteurized milk. . They 
are the great and convenient enemy of scurvy." 

Numerous additional references could be cited but it only 
seems necessary to add that medical authorities generally agree 
that canned tomatoes are one of the richest sources of vitamins, 
those mysterious, but indispensable, ingredients of foods, about 
which so much has been published. 

CANNED TOMATO RECIPES 

More tomatoes are canned and consumed in the United 
States than any other fruit or vegetable. Tomatoes are deservedly 
a popular food and are well adapted to a wide variety of uses. It . 
is felt, therefore, that the following tested recipes, together with 
up-to-date information regarding the nutritive value of canned 
tomatoes and the methods of their preparation, would be ac
ceptable to the consuming public. 

Tomato paste, tomato sauce and tomato puree are tomato 
products of varying degrees of concentration. They are con
venient to use in the preparation of such dishes as tomato soups 
and tomato aspic salad. They can be substituted for canned to
matoes in several of the following recipes, the amount to be used 
depending on the degree of concentration. 
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SOUPS 
PUREE OF TOMATOES 

1 No. 20 can tomatoes 
1 No. 2 can bouillon 

ounce bacon 
small carrot 

1 small onion 
Bay leaf, thyme 
2 ounces rice 
3 ounces butter 

11 

Mince the bacon, carrot, onion, and a piece of bay leaf and thyme, and 
saute in an ounce of butter, then add the tomatoes, rice and half a teaspoon 
of sugar,. and the bouillon, and simmer until the rice is soft. Force through 
a sieve, reheat, and add the rest of the butter when ready to serve. 

CREAM OF TOMATO SOUP 
Rub the contents of a can of tomatoes (No.3 size) through a strainer, 

and put over the fire with a heaping teaspoonful of granulated sugar, a 
teaspoonful of onion juice and a pinch of baking soda. When the tomatoes 
are scalding hot, cook together in another saucepan two tablespoonfuls of 
butter and a heaping tablespoonful of flour, and pour upon them a quart 
of fresh milk. When this has been stirred to the consistency of rich cream, 
season the tomatoes with salt and pepper to taste and beat the milk grad
ually into them. Take at once from the fire, turn into bouillon cups or 
soup plates, and put a large spoonful of unsweetened whipped cream on 
the surface of each plate or cup of soup. 

CLEAR TOMATO SOUP 

1 No. 20 can tomatoes 
1 cup chopped celery 

pint water 

1 slice onion 
1 teaspoon tapioca 
Salt, pepper, paprika 

Cook the tomatoes, onion and celery together twenty minutes, then rub 
through a sieve, pouring the water boiling hot through the sievt after the 
vegetables have been pressed through it. Place over the fire and add the 
tapioca, which should be soaked for ten minutes. Cook till the tapioca is 
clear. If desired a teaspoon of Worcestershire sauce and one of sugar may 
be added to this soup. 

VEGETABLE SOUP 

1 No. 2 can tomatoes 1 slice onion 
1 No. 2 can carrots 1 teaspoon tapioca 
1 cup canned peas Salt, pepper, paprika 

Salt, pepper, paprika to taste. 

Drain the vegetables reserving the liquid. Slice the carrots and onions 
and chop the parsley. Fry the onions and carrots in the butter, then add 
the water and the vegetables liquor scalded, the tomatoes pressed through 
a sieve, and the seasonings. Simmer half an hour, then add the peas and 
cook ten minutes longer. Season well. 
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VEGETABLES 

BAKED TOMATOES, CREAM SAUCE 
No.2 can tomatoes Sugar 

Seasoning 1 cup white sauce 

Chop the tomatoes into small pieces, add the sugar and seasoning, and 
place in a greased baking dish. Bake thirty minutes in a moderate oven, 
then pour the white sauce over the dish and bake ten minutes. 

BAKED TOMATO OMELET 
Drain the liquor from a No.2 size can of whole tomatoes, and chop 

the tomatoes. Season them to taste and put into the bottom of a pudding 
dish. Beat five eggs very light, whipping into them a cupful of crumbs 
that have been soaked for an hour in enough milk to make them very soft. 
Season with salt and pepper and whip in a tablespoonful of parmesan 
cheese. Pour into the pudding dish and cook in a hot oven until light 
brown and puffy. Serve immediately. 

CORN AND TOMATOES 
1 No.1 can corn Pinch soda 
I No. 1 can tomatoes 1 teaspoon sugar 
1 tablespoon butter Seasoning 

Chop tomatoes fine and add to the corn. Simmer together fifteen 
minutes, then add the seasoning, soda and butter . Cook for a few minutes 
before serving. 

RICE WITH CHEESE AND TOMATOES 
Boil rice and keep hot. Drain the liquid from a can of tomatoes and 

put the liquor over the fire. Season to taste, and thicken with a tablespoon 
of butter rolled in one of flour. When you have a good tomato sauce take 
from the fire. Put the boiled rice into a pudding dish; cover it entirely 
with a layer of grated cheese, and over this pour the tomato sauce, adding 
this slowly so that it may percolate to the hottom of the dish. Set in the 
oven and bake, covered, for fifteen minutes, then uncover and brown. 

SCALLOPED TOMATOES 
1 No.3 can tomatoes 
2 cups bread crumbs 

Salt, pepper 
1 ounce butter. 

Cover the bottom of an earthenware dish with one cup of the crumbs. 
Pour on these the seasoned tomatoes, and spread over the surface the 
second cup of crumbs after stirring them in the melted butter. 

STEWED TOMATOES 
1 No. 20 or No. 3 can tomatoes 
1 tablespoon butter 
1 teaspoon sugar 

1 tablespoon bread crumbs 
Salt 
Pepper 

Place the tomatoes over the fire to cook gently for ten minutes, then 
add sugar, salt, pepper and butter. Cook ten minutes longer, stir in the 
bread crumbs and serve at once. 
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TOMATO CHEESE 

Slice whole canned tomatoes, and lay each slice on a round of buttered 
toast, sprinkle with salt and pepper, and lay a thin slice of cheese on top 
of the tomatoes. Set in the oven until the cheese melts, and serve. 

TOMATOES AND EGGS 

Boil eight eggs hard, and cut into thick slices. Turn the contents 
of a No.2 size can of tomatoes into a saucepan and stew for ten minutes, 
seasoning to taste, and thickening with three teaspoonfuls of cornstarch 
rubbed into a tablespoonful of butter. Take from the fire . In the bot
tom of a buttered dish put a layer of crumbs, make these very wet with 
the tomatoes and lay on them slices of eggs, sprinkling with salt and pep
per. Put in another thin iayer of crumbs and pour in more tomatoes, lay
ing more egg slices on these. When the eggs are all used pour in all the 
tomatoes, sprinkle these with buttered crumbs and set for five minutes 
in the oven, or until heated well. Serve in the dish in which the in
gredients were baked. 

TOMATOES AND PEPPERS 

No. 3 can tomatoes 
can peppers 

Salt 

6 onions 
~ ounce butter 

Chop the onion and brown lightly in the butter, then add the to
matoes and peppers cut in small pieces. Bake in a moderate oven. 

TOMATOES STEWED WITH CHEESE 

No. 2 can tomatoes ~ cup grated cheese 
Seasoning 

Stew the tomatoes twenty minutes, then season to taste, add the 
cheese, simmer a moment and serve on hot crackers. 

SALADS 
PIMIENTO AND TOMATO SALAD 

1 can pimientos 
1 No.2 can tomatoes 
1 onion 
1 teaspoon sugar 
4 cloves 

1 bay leaf 
~ package gelatin 
1 teaspoon salt 
78 teaspoon pepper 
Lettuce 

Use the pimientos whole, straightening them into original shape. Boil 
the other ingredients, except the gelatin, for ten minutes, then add the 
gelatin which has been soaked in one-half cup of water, filter through 
cheese cloth. When cool, and about to set, fill the pimientos. Let them 
stand until the gelatin is well set, cut into slices, place on lettuce, and place 
a spoonful of mayonnaise on top. 
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TOMATO ASPIC SALAD 
Drain all the liquor from a can of tomatoes. Soak a half-box of gelatin 

for a half hour in a cupful of cold water. Put the tomato liquor into a 
saucepan with a bay leaf, a half-teaspoonful of onion juice and a sprig of 
parsley. Season with salt and white pepper, and bring to a boil. Simmer 
for twenty minutes, stir in the soaked gelatin, add a teaspoonful of sugar 
and, as soon as the gelatin is dissolved, take from the fire and strain 
through a flannel jelly bag. Pour into a wet melon mold or into a border 
mold, and set in a cold place to form. When stiff turn out upon platter and 
serve garnished with lettuce leaves, pouring a mayonnaise over it. 

TOMATO JELLY SALAD WITH WALNUTS 

No. 3 can tomatoes 
y.; box granulated gelatine 
1 teaspoon grated onion 

1 teaspoon chopped parsley 
Salt, pepper 
1 tablespoon vinegar 

Cook the tomatoes, onion and parsley together ten minutes, then rub 
through a sieve and add the gelatin, soaked in cold water for a few mo
ments, and the vinegar. Reheat until the gelatine is well dissolved, pour 
into wet molds, chill for several hours, then turn out on lettuce leaves, and 
serve with a halved walnut on each mold. Mayonnaise dressing should be 
served with this salad. 

TOMATO SALAD 

1 can salad tomatoes Lettuce 
French dressing Chives 

Take the tomatoes carefully out of the can, drain well, and place one 
on a lettuce leaf. Pour over French dressing and sprinkle with finely 
chopped chives. 

This may be varied in many ways; the tomato may be cut into thick 
slices and dressed with thin slices of cucumber, or may have mounds of 
other vegetables, as peas, string beans, etc., and may be garnished with 
green, ripe, or stuffed olives, Or cream cheese balls, mayonnaise, or tartar 
sauce. 
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