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kilner® Merchandiser
h 1960 x W 900  x d 460mm.
0208.572           Ctn 1

kilner® ‘as seen on tV’ shelf strips   6500.033

kilner® shelf strips   6500.021

kilner® Crate Unit
h 1296 x W 1418 x d 350mm. 
*approximate
1402.004   Ctn 1



122

KILNER® MERCHANDISING & MARKETING



Spring/Summer 2017

Discover more at www.kilnerjar.co.uk            123

kilner® Mini guide -  
Jams and preserves 
6500.042 
 
kilner® Mini guide dispenser     
6500.042a

Vintage drinking 
a5 poS
6505.022

Juicer Jar Set 
a5 poS
6505.023

Snack on the go Jar 
a4 poS
6505.013

Coffee grinder 
a4 poS
6505.017

Barrel dispenser 
a5 poS
6505.021

grater Jar Set 
a5 poS
6505.024

Cold Brew Coffee 
a4 poS
6505.014

food on the go Jar 
a4 poS
6505.018

Shake & Make 
a5 poS
6505.025

Butter Churner 
a4 poS
6505.015

fermentation Set 
a4 poS
6505.019

Cocktail Shaker 
a4 poS
6505.016

Spiralizer Jar Set 
a4 poS
6505.020

kilner® Mini guide  -  
pickling fruit and Veg  
6500.037 

kilner® healthy eating guide 
6500.038
kilner® dispenser     
6505.026
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from the start of production to the finish, our experience  
enables us to select the best quality production techniques,  
as well as ensuring quality is to the highest standard possible.
 
kilner uses fully automated glass jars for a number of reasons:
• Even thickness of glass ensures there are no weak spots.
•    Clarity of glass is clearer.
• We can design our own unique shapes and emboss glass  

with the kilner® logo.
•  Zero tolerance so a perfect and secure seal everytime.
 
kilner uses high quality material for its products including:
• High quality stainless steel clips.
• Clips are engineered to ensure the clip tension is 100% perfect   

ensuring the perfect seal every time.
•  Secure seal fitment.
• “A” Grade soda lime glass is the safest option to store food  

and drink.
 
Quality is very important to kilner:
• All Kilner® glass jars are batch tested at source to aQl level 2.
• An additional quality check is also undertaken at all of our   

 warehouses.
 
We recommend avoiding the use of low quality, inferior glass products; 
these can lead to injury and food waste. don’t risk your precious preserve 
by using low quality storage which has ill fitting lids. Choose kilner as we 
only use quality food grade materials.

kilner have the knowledge and experience to develop and  
produce high quality glass jars that will last longer and keep  
your ingredients safe and sound.

 

glass is good for your food. it’s made from pure, natural elements, so 
harmful chemicals or toxins do not leak into your food. glass is also Bpa 
free which means it’s the healthier choice for storing, preserving or even 
transporting  your food and drink.

glass preserves your food, keeping it fresh. it locks in taste and aromas, is 
easy to clean and doesn’t take on residual odours, tastes or stains from food 
and drink. not only is it healthier, but also more economical, reusable and 
recyclable – friendlier on both our pockets and the environment. 

KILNER® QUALITy  
AND  MANUfACTURING
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      Jan       feB      Mar       apr          MaY           JUn            JUl            aUg          Sep           oCt           noV        deC

Spring SUMMer aUtUMn Winter

pineapple
passion fruit
Clementines
lemons
oranges
limes
grapefruit
Cranberries
rhubarb
Mangoes
Strawberries
apricots
Cherries
Blackcurrants
redcurrants
Courgettes
gooseberries
Sweetcorn
peppers
greengages
tomatoes
Cucumbers
damsons
Chillies
nectarines
peaches
plums
Blackberries
Blueberries
raspberries
apples
pears
Mint
tarragon
elderflowers
Sage
thyme
rosemary
asparagus
Watercress
fennel
Basil
lavender
Beetroot
Carrots
radishes
Shallots
onions
runner beans
nuts
red Cabbage

KILNER® MERCHANDISING & MARKETING

KILNER UK SEASONAL CHART
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   Metric litres          iMperial pints         fluid pints (usa)           quarts usa                     usa cups                        usa ounces

0.043
0.048
0.093
0.110
0.228
0.250
0.280
0.360
0.500
0.580

1
1.5

2
3

0.09
0.10
0.20
0.23
0.44
0.48
0.59
0.62
0.88
1.23
1.76
2.64
3.52
5.28

0.08
0.08
0.16
0.19
0.40
0.53
0.49
0.74
1.02
1.08
2.11
3.17
4.23
6.34

0.05
0.05
0.10
0.12
0.24
0.26
0.30
0.37
0.53
0.61
1.06
1.58
2.11
3.17

0.18
0.20
0.39
0.46
0.96
1.06
1.18
1.48
2.11
2.45
4.23
6.34
8.45

12.68

1.45
1.62
3.14
3.72
7.71
8.45
9.47

11.83
16.91
19.61
33.81
50.72
67.63

101.44

            fruits          pectin content               acidity
High   Medium     low High   Medium     low

Blackcurrants
crab apples
cranberries
Gooseberries
plums (unripe)
quinces
currants
citrus fruits
cooking apples
apricots
Grapes (unripe)
loganberries
Medlars
Morello cherries
plums (ripe)
Blackberries
Blueberries
Wild blackberries
cherries (dessert)
figs
Grapes (ripe)
Melons
nectarines
peaches
pears
rhubarb
strawberries

When preserving, acid aids the process of extracting pectin from 
fruit. pectin is essential to your mixture because it helps you 
reach the required setting point along with stopping the sugar 
from crystallizing. you can use this chart to guide you with your 
recipe ingredients. if  you choose a fruit high in pectin you will 
need to add less commercial pectin to your overall mixture.

1 imperial litre = 1.056 us quarts
1 imperial litre = 2.11 fluid pints
1 imperial litre = 1.759 imperial pints
1 imperial litre = 4.227 us cups
1 imperial litre = 33.814 us ounces

register to join and you’ll receive a free recipe book along with 
newsletters to keep you up to date with the latest Kilner news 
and products.

alternatively, you can join by emailing customer services  
or by writing to the address below.

email: customerservice@rayware.co.uk

call: +44 151 486 1888

26-32 spitfire road
triumph trading park
speke Hall road
liverpool
l24 9Bf 
uK

2

the original Kilner® jar, first invented by John 
Kilner and co in the 1842 in england, is as much-
loved and successful now as it was over 170 years 
ago. its long-lasting popularity is owed to the 
unique pressure seal, iconic design and overall 
quality. put simply, households all over the world 
trust Kilner®  to successfully preserve and pickle 
their fruit and vegetables. 

in the 1900s, Kilner® presented its innovation 
as ‘the original and the best, all other brands are 
substitutes’, a claim which remains as relevant 
today, and is a testament to its impressive heritage. 

a surge in popularity for preserving home-
grown fruit and vegetables, and storing food in 
glass rather than plastic for its health benefits, 
has catapulted the Kilner® jar into the limelight 
in recent times. now not only is the Kilner® jar 
an essential for the kitchen, but has become a 
statement of style around the home. 

from new york to tokyo, paris to oslo, consumers 
all over the world are crying out for Kilner®, and as 
a result, Kilner® jars can be found in world-famous 
department stores from new york to london, as 
well as small independent stores around the world.

for consumers, we have a dedicated website, 
www.kilnerjar.co.uk, which is jam-packed with 
recipes, an ‘inspire me’ section full of creative 
and innovative ways to use Kilner® jars, plus 
‘how to’ video demonstrations, providing easy-to-
follow, step-by-step guides designed to help make 
preserving easy. 

kIlNER® INtRodUctIoN

Our StOry kilner jar cOnverSiOn chart

jOin the kilner clubpectin & acid chart

4  
tHe oriGinal and Best 

anniversary jars
preserve jars 

vintage preserve jars 
decorative preserve jars

mini jars

14  
Made in enGland 

twist top round jars  
twist top mustard jar  

twist top hexagonal jars 
twist top bottles 

lid packs

22  
clip top Jars and accessories

signature clip top jars  
facetted clip top jars
facetted spaghetti jar

round clip top jars
honey pot and wooden dipper

square clip top jars
clip top replacement seals 

clip top spice jar set
coloured clip top jars 

ceramic lid clip top jars

cOntentS
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26-32 Spitfire Road, Triumph Trading Park, Speke Hall Road, Liverpool, L24 9BF, England 
Telephone: +44 (0)151 486 1888   Fax: +44 (0)151 486 1467 
 Email: sales@rayware.co.uk   Order Online: www.rayware-trade.co.uk




