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Crystal Deposits on Pickled Asparagus

PERHAPS WEIRD LOOKING, BUT PERFECTLY SAFE TO EAT

If you’ve ever canned your own pickled asparagus, you may have been surprised at
some point to find little crystals deposited along the spears.

These crystal formations are rutin, which is a pigment that occurs naturally in
asparagus. Usually the crystals are yellow in color, but they could be gray or black
if the water used for pickling had a high iron content. During the pickling process,
the rutin compound, which is insoluble in vinegar, is drawn out and then crystalizes
on the asparagus.

Rutin crystal deposits are harmless, and the pickles are safe to eat.
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For further information making pickled asparagus, see these publications from WSU and the
NCHFP: https://s3.wp.wsu.edu/uploads/sites/2071/2013/12/asparagus.pdf or
https://nchfp.uga.edu/how/can 06/pickled asparagus.html.

Brought to you by the UCCE Master Food Preservers of EI Dorado County
Website: https://ucanr.edu/sites/mfp_of cs/
Helpline (530) 621-5506 ¢ Email: edmfp@ucanr.edu
Visit us on Facebook and Twitter!

March 2022 UC Master Food Preserver Program | mfp.ucanr.edu


mailto:edmfp@ucanr.edu
https://s3.wp.wsu.edu/uploads/sites/2071/2013/12/asparagus.pdf
https://nchfp.uga.edu/how/can_06/pickled_asparagus.html

