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STATE FAIR LABELS AND ENTRY FORMS 
CANNING LABELS 

Do not use old canning labels! This is a revision (Jan. 2007). Check correct canning procedures in University of Kentucky Home 
Economics food preservation literature. Products using incorrect preservation methods will be disqualified  See additional tips in 
4HCCS Helper’s Guide. 
 

What it Means: 
Hot Pack - To place hot foods in jar. 
Cold Pack - To place raw foods in jar. 
 

Processing Methods:  
Pressure Canner - To be used to heat/process jars. 
Boiling Water Canner -  Large kettle of boiling water 
used to heat jars. 
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