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Conunercial Waxing--Commercial waxing has shown that rutabagas will keep prac
tically throughout the year if care is used in handling and in cold storage. The 
commercial growers use a bath of paraffin, heated with electric control to 2430 F. 
and holding about half a barrel of melted paraffin. The grade of paraffin used. is 
crude flake melting at 122° to 124° F. This grade cannot be obtained locally but 
must be ordered from the manufacturers. The rutabagas are dropped from a conveyor 
belt into the paraffin tank and then quickly removed by a slat elevator. They should 
not be left in the bath more than three seconds to avoid heat injury. For truck gar
deners 1 lots, the vegetables may be placed in a wire potato picking basket and then 
dipped into the paraffin contained in a new garbage can or small tank. The objec
tions to this method are that the bath requires 50 to 100 lbs. of paraffin,, and there 
is a fire hazard in heating paraffin directly over a stove or cooking hot plate. 
Even if the bath is kept at 2430 F. the vegetables will stick together if they cool 
in the basket in contact with each other. Individual dipping, as in commercial in
stallations, avoids this. 

Home Method--For home use when onl~r a few bushels of vegetable0s a.re to be dipped, 
it is convenient to use a large pail of water on which is floated a 1-inch layer of 
parowax or similar paraffin such as is used for sealing jelly glasses. This grade of 
paraffin, however, is too brittle and will crack off when cold unless 10 to 20 per 
cent of clean beeswax is added to toughen the layer. The water layer should be deep 
enough to allow the vegetables to be completely covered, whether they are dipped in
dividually or in a loose wire basket. Sand and dirt settle into the water, tending 
to keep the paraffin clean. The water layer makes it possible to heat over a stove 
with greater safety because there is no danger of getting the paraffin hotter than 
the boiling point of water. The bath should be kept just below the boiling point. 
This gives a somewhat thicker coating than commercial waxing machines, but the vege
tables keep well and the waxing equirJment is not expensive. Water saturated with 
salt to raise the boiling point gives a thinner film, ana. the salt is also somewhat 
valuable in preventing infection of spots to which the wax does not adhere. 

Preparation for Waxing--All vegetables should be trinm1ed and washed clean before 
waxing, but not scratched so as to break the surface layer. Scratching thru it will 
prevent the wax from adhering to the peeled area. When dipped, the vegetables should 
be dry and not cold but about the usual living-room temperature. If cold, they will 
take on too thick a layer of wax. When dipped in this manner, vegetables take on a 
coating of wax that weighs about 1 to 3% of the weight of the vegetables. Waxing can 
be best usea. for rutabagas, turnips, beets, and :parsnips. These should be stored at 
temperatures just above the freezing point for longest storage life and best quality. 
They have been ke1,t in excellent condition from September to June. Kohlrabi, sweet 
potatoes, and carrots will keep longer waxed than not waxed., but they require more 
care. Sweet potatoes should be stored at 50° F. for best quality. Waxed carrots 
will produce gases in respiring and. balloon the film unless they are kept at tempera
tures just above the freezing point. The dipping time for kohlrabi should be as 
short as possible, not over one second. They should "be stored just above the freez
ing point. It is useless to dip loose cabbage heads because the wax penetrates thru 
the leaves. In preparing waxed vegetables for cooking, the wax layer should be 
peeled off along with the skin. For baking sweet potatoes with the skin left on, 
the wax can be nel ted off by dipping into boiling wa.ter before baking. 
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Published in furtherance of Agricultural Extension Acts of May 8 and June 30, 1914, 
P. E. Miller, Director, Agricultural Extension Division, Department of Agriculture, 
University of Minnesota, Cooperating with United States Department of Agriculture. 



r 11~H1111111i111~ini11i1 
L 3 1951 002 961 985 9 

----------------- ~--


	00000001
	00000002
	00000003
	Blank Page

