F, DUNCAN,
_ _ Fruit Drier, _ .
~ No. 32,597. ~ Patented June 18, 1861,

N. PETERS. Pholo-Lithographar, Washington, D, C.



10

1o

20

20

30

35

4()

ELI DU\GA\T OB WI‘ST HILTON OIIIO

FRUIT DRYING APPARATUS

Spec1ﬁca,t10n of Letters Pa‘tent I\To 32 597 da,ted J une 18 1861

able Fruit-Drying House; and I hereby

torm part of this specification.

My invention relates to the- dlymﬂ oi;
llmts without scorchmo*; and consists’ of a
ventilated chamber for containing the fruit,
surrounded by flues plocegdmn h om a ﬁu,__

placed under neath

1In the accompauymo drﬂwmfr% I* igure 1,
is o perspective view of the dl'ymo 110115@ a
‘portion of the pitched roof and top bemo'-
removed to show the flues, and the door be-
ing opened to show the dlSpO%lthll of the
2, 1s a perspective view
 of the same, wrth the pitched roof and door
_ and the_

fruit trays.  Iig.

removed, as als 0 the fruit- tmys
near- end shown 1n section. |

Like letters of reielence deSiGnate ]11{6;'
parts in all the drawings. |
A, A, are the outside Walls of 'the d]:'ynw—-___ '

hfmse' B, is the pitched roof; C, is the door,
which ; 1S hunﬂ on hinges;

shown at (5 on E]o

{h aft- w]‘ve ¢
fire box, two

i |

ond wall to Wl‘thm short

~ chimney ¢, which emerges at the apex of

45

a0

‘root.  In: this manner. thc heated air and
smole from the fire makes the entire (:11*(‘1111:"
of the drying chamber before escaping.
- Parallel: w1tl1 each end of the drylno-.;
‘house, two uprmhts F, are
transverse be‘u‘ers 11 Whlch the fuut tmys

G, (3, slide in the manner (}f drawers.

> tion . Of the ﬂues
Be it Lnown that I, ELI DUNGA\T of “Test._ |
| Hﬂtﬁn Miami county in the S’mte of Ohio, |
“have Hwented a new and Impmved PO{'t-
cle-
clare the iollow:lnﬂ to be a full, clear, and-
exact description of the same, 1*'efelence be-
ing had to the accompanying dr‘lwqu and |
letters of reference marked thel (:011 Wthh-

-'ClO%ed

D 1S the fire box, |
Iunning lonolmdmaﬂy 1111c1e111e*1th the. floor '_
i, and at some little dlstance therefrom as.
The fire box D, is
clesed by a door b hwmﬂ a ventilator or
At tht far Gltlbﬂ’llly of the -
ues ¢, d, take their rise, and
Passing throuoh the ﬂoor of house continue
to the Cﬂllll’lg, when they bend at right an- |
~gles, and running longitudinally baclm*‘ud.f
to the other end, again bencL ooing down the

"ned h.;wnw‘

A )eriomted ceiling H, is mterposed be--
tween the frmt tra,ys .':md the homzentml sec- |

In the ﬁoor and th the o

lower part of the two sides, as also in the
‘top- of drying house, apertur S ¢, g, are’
‘made, having wlves h, h, attached, for the
purpose of admlttmq and reouhtmo CT-

rents of air through the c]mmber durmo the

proce%g of- drymo

The operation of 111’5? invention is as fol-—-i'.
the trays (Jr being intreduced into the dry-
1ng hfm%e:., Lmd the fire lighted beneath; the -~ -
all o Jened and the door C,

As the 11mted air "and smoke fmm S

the fire circulates in the flues, the tempera-
ture within the chamber is rfnsed, and the
‘water in the fruit is converted into vapor:
this vapor being oreedlly taken up by the -

1 heated air is cuued off through the upper
apertures g, g, fresh cold and dry air en-
tering, to s supply its plfwe, by the apertures
This |
circulation of air continues as long as is

‘requisite for the drying of the fruit,

lows: the oreen fruit properly arranged in

Ilves hy iy are

¢, ¢, 1n the floor and sides of house.

valves A, &, may be paltmlly closed during

1s not evolved so rapidly from the fruit.

The B
75 .
the httel palt of the process, when moisture -

65

The qdvantﬂoes of my invention are: 1st

" ireed o from the' dﬂnoer of sc(}rchum the
By means of the ‘thomuﬂh *a*enhlm "
-tion secured by the apertures ¢, ¢, the mois-
ture from the fruit is carried off very rap-
idly, without cooking the fruit—24
-'u%mllv sufficing for the complete drvl 1g of
a batch of fruit in this apparatus. -
the second advantage, 1t 1s evident frmn thf, -
construction and arrangement of the appa-

ratus, that with ordmmg care the accident
of %cordmw can scarcely ever occur.
chstance of the| .
oor: they then open into an upshaft or |

saine.

Having descmbed my invention,

Patent to secure—

ELI DUNCA\I
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'meqt mpunty in drying the fruit: and 2nd
30,

When used 1in connection with
‘the fruit tra s G, G, all substantially . ar-
| ranged as and for the purpose set forth.
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90
and
stated 1tS _EldV‘“lllt‘LﬂE% I proceed to state
what I claim as new, and what I desue b?‘
g];etter . S '
~ The flues d, d, the ::Lpertmes U/, J, _and--
'valves oy By
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