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- UNITED STATES

PatENnT OFFICE.

THOMAS H. QUICK, OF NEW YORK, N. Y.

IMPROVEMENT IN DESICCATING EGGS, &oc.

Specification forming part of Letters Patent No. o 1,084, dated November 21, 1865.

To all whom it may concern :

_Be it known that I, THOMAS H. QUICK, of
No. 118 King street, in the city, county, and
State of New York, have invented a new and

useful Improvement in Desiceating Eggs; and

1 do hereby declare that the following is a full,
clear, and exact description thereof, which will
enable others skilled in the art to make and use
thesame,reference being had to theaccompany-

~ Ingdrawings,forming partof this specification,

1 which—

Figure 1 is an elevation of a vertical cross-
section of an apparatus for desiccating eggs
and other substances embodying the principles
of my Invention, the line of section being seen
at ¥ in Kig. 2. Iig.2 showsa longitudinal sec-
tion taken on the line « of Fig. 1.

Similar letters of reference indicate like
parts. |

The object of this invention is to desiccate
eggs, tomatoes, and other substances for pres-
ervation, and also for transportation to distant
places, and in climates and.under conditions
which are unfavorable for their preservation
in their natural state. |

It consists in the use of rotating surfaces

"heated by hot water or other liquids, or by

fluids, on which surfaces the substances are re-
ceived and dried, and from which they are re-
moved desiccated before the revolution of such
surfaces is completed, the selection of the heat-
ing medium being determined, in part, by the
degree of heat which the substance to be desic-
cated can bear without injury to its character
and quality.

In this example of my invention, A desig-
nates a frame which sustains the desiceating
apparatus. ‘Lhe frame has a platform, A/, at
about the middle of its height, which is made
to sustain the receivers or reservoirs that con-
tain the substances to be desiccated.

C 1s a cylinder of metal, of any convenient:

diameter and length, fitted to revolve upon the
fixed shaft H. It has a sleeve, I, which ex-
tendsfrom eitherendof the cylinder, embracing
the shaft, and which enables me to pack the
Joints between the shaft and eylinder with fa-
cility, the letters @ a designating the places of
stuffing-boxes on said sleeve. The shaft is di-
vided longitudinally into equal parts IJ by the

horizontal diaphragm E, the lower division, J, |
being open at the left-hand end of the shaft, |

| and the upper division, I, being open at its

right-hand end. The lower division isintended
for the admission of the heating medium used
in the process, and the upper division for 1ts
discharge from the cylinder. Each division is
perforated by holes 3, which are to be suffi-
ciently numerous to admit and discharge the
waterorothermedium with facility, the division
I being perforated along its upper side and the
lower division, J, being perforated along its
lower side. The cylinder C is divided into sev-
eral radial divisions, '—eightin numberin this
example—extending from end to end of the cyl-
inder, and from its inner to its outer side, as
shown in the drawings. Each of these divis-
lons communicates at certain stages of therevo-
lution of the cylinder with the divisions I J of
the fixed shaft by means of a series of perfora-
tions, 3, which coincide in succession with the
pertorations 1 2 of the divisions I J.

The letter K designates a pulley formed on
one side of the cylinder, which receives in its
groove a belt, D, running over a driving-pulley,
(x. By means of these devices motion is given
to the eylinder. |

B is a reservoir or receiver sapported upon
the platform A’. It contains the material or
substance to be treated. The periphery of the

“cylindermoves within the sidesof thereservoir,

so that i1t may be slightly immersed in the mass
of the substance to be treated, or so that it may
be brought in contact with the same. l
The operation of theapparatusis as follows:
Supposing that eggs are to be desiccated, the
ass 1s first prepared therefor by beating up
or in any other suitable way to bring it to a
uniform flmidity. Warm water of about the
temperature of 136° Fahrenheit is then intro-
duced into the open end of division J of the
fixed shaft, when it will pass through its per-
forations 2 into that division I of the cylinder
which 1s vertically beneath the said shaft, at
which time the perforations 2 of the shaft
and the perforations 3 of the lowest division F
will coincide, so as to allow of the passage of
the water. Motion being now given to the
cylinder, that portion of its periphery which
boundsthelowest division F willmove through
or in contact with the egg mass, and will be
coated with a portion which will adhere there-
to. As that division passes out of the reser-
voir its place will be occupied by the next



~ 'becomes successively heated or warmed nearly |

~of filling each peripherical section with the |
" heating medium is the time in which such sec- | ¥

. tion is in contact with the mass to be treated.
- The revolution of the eylinder carries the sev- |
S -eral sections of the peliphery upward, and as |

o ?H 1ts perforatmns 3 Wlli coincide Wlth thu per |
. forations1in the upper division,I, of the shaft, | «
" andthe waterwill be discharged therefrominto |

~the part I of t’he shaft ‘whence 16 will esmpef :

~edge 1s close to the periphery of the eylinder
SRR j'a,lonﬂ lts W]]Olb lenﬁ“th? the tm*g -coat, whlchg

SRR smtable receptacle beneath. |
o The form of the &pp&mtus ll’ch' be m.rledé 1
EEERSERE _-a,nd mochﬁed Wlt]mut departmﬂ‘ f’10m the pI in- |1

- egg.

_ 5ﬁlled w_lth _mn m nfiter, in the manner above;
-+ stated, and so on throughthe series.: The pe- |
. ripheryof each radial division of the cylinder |

SERERENS iDulmﬂ the tlme tha,t th{, Wdtel 1S ret%med 1115 |
~ the radi&ldivisionsFitimpartb il]b hedt to theit"

EERENEN oﬁ and. the same m‘w be recen ed mto anys 5

E zcouvex, but converging and umtmﬂ“ at thelr;
- ¢ircumference.

divisions IY, which cominunicate in alternation
with the divisions I J of the fixed shatt, in the

same manner as is described of the cylinder

C. The sides of the double-convex disk C’ re-
volvein the reservoir B/, whoseshape conforms
to the form of the revolving disk, so as to cause
the egg mass to be brought well up the sides
of said disk. The sceraper whnch removes the

‘desiccated substance from its sides is not seen

in the drawings, but it is made forked, so as to
extend on eaech side of the disk nequy to the
sleeve Li.. Any suitable receptacle may be pro-
vided to catch the egg-coating removed there-
from, so that it shall not fall into the reservoir
B’ or upon the. floor.

In desiceating eggs (heheatem ployed should
not be so high as to cook the egg; and that is
the reason why steam-heat cannot be applied
directly to the periphery of the cylinder C or
to any other surface which is to receive the
This condition, however, does not apply
to all other substauces, since steam may be ad-
‘mitted to the radial divisions Iff when they are

- used for desiccating tomatoes and other vege-
tables.

i.:l_S abm G (10&:61"11)8(]
It is ftlso divided mto radial |-

In desiccating tomatoes and other |

- 21,084

r becomes pomus, smd it is easﬂy removed by tsheé S

crapers, as well ag easﬂy (hsselved in water; SRS

warm air which pass over them 1in order to. de- . . -
prive them of water and moisture, nor arethey - .
| placed on drying - surfaces wluch are them- -
selves heated by the direet action of fire; bat
the heating-surfaces on which the b'&ld sab-
o g %anﬁes are: dried b} my proces&. &nd mventmn S
R by means therwf YVheu tlie peuphemeb of thei .
. geveral divisions pass the scraper M, which 1s:
- along plate so fixed on the frame A that its

2. The divided -st-atlmmly Sh"tﬂ} perforaiedﬁ L g

as shown, substantially as above descrlbed

3. In com bination, perforating the inner Sides
of the radial divisions IF of the revolving cy!-
inder or other body and perforating the dlﬂs
ions I J of the stationary shaft, around which
the desiccating-surfaces rotmte, so that the

radial div isions are alternately filled with and
emptied of the heating medium, Substantmlly
as described. -

4. In desiccating eggs or other substances
apon surfaces which are kept in motion, de-
priving them of the water and moisture which
are to be removed by the use of secondary
heat applied within the surfaces on which the
ego mass or other substances are placed, sub-
stantially as above described.

b. In desiccating eggs or other substances
upon surfaces kept in continnal motion, heat-
ing sueh surfaces by the use of hot water or
steam or other fluid subbtantlally as described.

THOS. H. QUICK.

Witnesses:
M. M. LIVINGSTON,
C. L. TorPLIFF.

substauc'es to be drled are not subJe.cted to Lheﬁ NERE
direct rays of a fire nor exposed to currents of =~ -

is to sa,s : by means of the uontact Wlth them RS
of a fluid or liquid which has been raised toa - -
suitable temperature betore 1t 18 brounht into - .
;contdct W.lth su(,.h Surfaceq S




	Drawings
	Front Page
	Specification
	Claims

