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~a number are laid one above the other.

UNITED STATES PATENT OFFICE.

CYRENIUS GLEASON, OF BUFFALO, NEW YORK.

IMPROVED YEAST-CAKE DRIER.

Specification forming part of Letters Patent No. 27,891, dated September 11, 1866,

Lo all whom it may concern.:

Be it known that I, CYRENTUS GLEASON, of
Buffalo, in the count_) of Krie, in the State of
New York, have invented a new and Improved
Yeast-Cake Drier; and I do hereby declare

_that the following is a full and exact deserip-

tion thereof, 1*eferenee being had to the accom-
panying dmwm gs, and to the letters of rcfer-

‘ence marked thereon.

The nature of my invention consmtb in the
employment of a lattice-work frame of wood,
upon which the cakes to be dried are pmeed
when sald frame is so arranged as to expose
both sides of the cakes, or as much as possi-
ble of both sides of them during the process
of drying; also, in combma,nou theremth of
two or more removable pieces of wood, so
formed that they can be readily attadled or
detached to and {from the frame for the pur-
pose of separating them when it is desired to

place one above the other.

To enable others skilled in the art to make
and use my invention, I will proceed to de-
seribe 1ts construction and operation.

In the drawings, Iligure 1 is a plan view,
showing the frame and lattlce work. Iig. 2is
an end view, showing the ends of the bars
upon which the cahes are dried; also, the re-
movable pieces which separate the frames when
Fig.
3 represents the removable piece.

B 1s the removable piece. Itisa small strlp
of wood with two pins. (Marked C C, in Fig.

3.} When the strip is in place on the frame

these pins fit into the apertures marked A,
in Ifig, 1. 1 usually use four of such pleces

toa frame, although a Iess number may be used.

I

1

process of drying.,

The letters D D D represent the parallel
bars, forming lattice-work upon which the cakes
are dried. They are supported in the center
by two cross-bars. (Marked E E, in Fig. 1.)

The old process of drying 3east cakes con-
sists 1n placing them on boards which expose
only one side at once to the air, thus reqmnn O
the labor of from two to four persons, in la,rﬂe
tactories, to turn them from one board to an-
other at short intervals of time during the
Jt1s necessary to dry thenl
as quickly aspossible to prevent souring, which
often occurs in damp weather.

By my improvement I claim that I can dry
them with less expense and in less time than
by the old method, and at the same time make
a better yeast-cake, as my frame allows a free
circulation of air, which tends to keep them
sweeter, as well as dry them quickly.

The bars marked D D D are let down partly
into the wood, as shown in Fig. 2, and fast-
ened with screws, or the equivalent thereof.

What I claim as. my mvention, and desire
to secure by Letters Patent, is—

1. The lattice-work {mme, when constr ucte{l
as and for the purposes herein Substa,utlall} |
set forth.

2. In combination therewith, the removable
pieces marked B, as and for the pm poses de-
scribed.
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CYRENIUS GLEASON.

Witnesses:
AMOS W. SANGSTER,
BURNS A GLEASON.
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