
HE8331

Reduced-Sugar Fruit Spreads: Peach-Pineapple Spread1

United States Department of Agriculture, Extension Service2

1. This document is Fact Sheet FCS 8331, one of a series of the Department of Family, Youth and Community Sciences, Florida Cooperative Extension 
Service, Institute of Food and Agricultural Sciences, University of Florida. Publication date: May 2003.  Revised: August 2005. Reviewed: May 2011. This 
document was extracted from the Complete Guide to Home Canning, Agriculture Information Bulletin No. 539, USDA. Please visit the EDIS website at 
http://edis.ifas.ufl .edu.

2. Reviewed for use in Florida by Amy Simonne, assistant professor, Food Safety and Quality, Department of Family, Youth and Community Sciences, 
Cooperative Extension Service, Institute of Food and Agricultural Sciences, University of Florida, Gainesville FL 32611.

The Institute of Food and Agricultural Sciences (IFAS) is an Equal Opportunity Institution authorized to provide research, educational information and other services only to 
individuals and institutions that function with non-discrimination with respect to race, creed, color, religion, age, disability, sex, sexual orientation, marital status, national 
origin, political opinions or affi  liations. U.S. Department of Agriculture, Cooperative Extension Service, University of Florida, IFAS, Florida A. & M. University Cooperative 
Extension Program, and Boards of County Commissioners Cooperating. Millie Ferrer-Chancy, Interim Dean

Peach-Pineapple Spread
4 cups drained peach pulp (procedure as below)
2 cups drained unsweetened crushed pineapple
1/4 cup bottled lemon juice
2 cups sugar (optional)

Th is recipe may be made with any combination of peaches, 
nectarines, apricots, and plums.

Th is recipe may be made without sugar or with up to 
2 cups, according to taste or preference. Non-nutritive 
sweeteners may be added. If aspartame (a low-calorie nutri-
tive sweetener) is used, the sweetening power of aspartame 
may be lost within 3 to 4 weeks.

Yield: 5 to 6 half-pints

Procedure: Th oroughly wash 4 to 6 pounds of fi rm, ripe 
peaches. Drain well. Peel and remove pits. Grind fruit fl esh 
with a medium or coarse blade, or crush with a fork (do not 
use a blender). Place ground or crushed fruit in a 2-quart 
saucepan. Heat slowly to release juice, stirring constantly, 
until fruit is tender. Place cooked fruit in a jelly bag or 
strainer lined with four layers of cheesecloth. Allow juice to 
drip about 15 minutes. Save the juice for jelly or other uses. 
Measure 4 cups of drained fruit pulp for making spread. 
Combine the 4 cups of pulp, pineapple, and lemon juice in 
a 4-quart saucepan. Add up to 2 cups of sugar, if desired, 
and mix well. Heat and boil gently for 10 to 15 minutes, 
stirring enough to prevent sticking. Fill jars quickly, leaving 
1/4-inch headspace.

Adjust lids and process as recommended in Table 1.

Table 1.  Recommended process time for peach-pineapple spread in a boiling-water canner.
Process Time at Altitudes of

Style of Pack Jar Size 0 - 1,000 ft 1,001 - 3,000 ft 3,001 - 6,000 ft Above 6,000 ft

Hot Half-pints 15 min 20 20 25

Pints 20 25 30 35

*After the process is complete, turn off  the heat and remove the canner lid. Wait fi ve minutes before removing jars.


