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Specific advice for Jams, Pickles and Chutney 
 
• Thoroughly wash, dry and where necessary peel fresh fruit, vegetables and herbs. 
 Ensure lids/stoppers are clean and tight fitting but do not re‐use lids. Lids must be put on immediately 

after bottling, whilst the product is still hot for the vacuum seal to be formed. 

 Use a jam thermometer to ensure the jam is heated to the correct temperature (setting point). Jam sets 
around 105°C. Heating to this temperature will destroy a significant number of harmful bacteria. The 
setting point of low sugar jams will vary. 

 For pickles and chutneys, it is important to ensure the pH is 4.5 or lower and/or the water activity is below 
0.9 throughout the product during the shelf‐life to control the risk of C. botulinum. If this cannot be 
guaranteed, products should be stored in a refrigerator, even before they are opened. 
 
 

Extra advice for flavoured oils 
 

 When making oils, use dried herbs, spices and vegetables to ensure that moisture levels are kept to 
minimum or thoroughly dry ingredients well before adding. The bottles used should be completely dry 
before use to store flavoured oils. 

 Ensure that the pH is consistently pH 4.5 or lower throughout the product including the added ingredients. 
Acids including phosphoric, citric or acetic acid can be added to oils to help reduce the pH. pH meters 
should be used. Litmus paper can offer a guide but is not very accurate. This is a critical control point and 
must be followed to protect consumer safety. 

 The maximum shelf life of the product should be 10 days. It can be kept for longer if the pH is shown to 
be 4.5 or lower for the duration of its shelf‐life. This must be determined by independent analysis. 

 Unless you have undertaken independent analysis it is difficult to determine an appropriate shelf life for 
your product. Some recipes give an indication of shelf life but this may not have been assessed by a 
microbiological laboratory. Never exceed the shelf life and it would be sensible to give your products a 
shorter shelf life than stated unless you have used an accredited microbiological laboratory to undertake a 
shelf life study. 

 
 
Food Labelling 

 
For full details on how to comply with labelling requirements, please contact Norfolk County Council Trading 
Standards on  0344 800 8013  
 
 
Personal hygiene 
 
 Always wear a clean apron, and tie hair back or use a fine mesh hair-net. 
 Cover any wounds with a waterproof plaster. 
 Do not wear jewellery, perfume or nail varnish. 
 Do not handle or prepare food if you are unwell. If you have had food poisoning or diarrhoea do not 

handle or prepare food for at least 48 hours after the symptoms have stopped. 
 There must be no smoking in the kitchen. 
 Always wash hands before preparing food.  
 
 
Further specific advice on hygiene matters contact: 
 
Commercial Team, North Norfolk District Council, Holt Road, Cromer, Norfolk NR27 9EN 
Tel:  01263 516008 
Email:  commercial@north-norfolk.gov.uk  
www.northnorfolk.org  
 
Details of food hygiene courses can be found at: www.northnorfolk.org/environment/20276.asp   
 
For information on food labelling or composition contact Trading Standards on:  
Tel: 0344 800 8013  
Email:  trading.standards@norfolk.gov.uk 


