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- UNITED STATES PATENT OFFICE.

~ DAVID SNEDEKER, OF JERSEY CITY, NEW JERSEY, ASSIGNOR OF ONE-
- THIRD HIS RIGHT TO PETER C. SCHUYLER, OF NEW YORK CITY.

IMPROVEMENT IN PRESERVING FOOD.

Spemﬁcutmn forming purt of Letters Patent No. 15‘7, 107, dated November 24 1874 ; appllcutlon filed
| ‘March 21, 1874, | |

 To all whom it MaY concern: - | eonverted into vapors or gases, and giving

 able as food.
- tion to obviate this drawback to the sucecess-
ful use of sulphurous acid for the purpose

Be it known that I, DA’VID S‘\TEDEKER of

- dJersey City, in the county of Essexand State
. of New Jersey have invented an Improve-
- ment in Methods of Preserving Foods, of

~ which the following is a spemﬁcutmn e
- The preservative action of Sulphurous acid
~_upon vegetables, fruits, meats, &e., has long

- been known, but it h‘vs been found by ex-

~ perience that the characteristic odor of the

. ‘2as being permuneutly communicated to the

substance treated renders it very objection-
1t 1s the object of this inven-

o stated, by neutralizing the odor thereof in the

S substances treated, and thereby fitting them

tor common use. The invention consists in

. the impregnation of the fruit, vegetables, or
. flesh, as the case may. be, Wlth the T’LpOI‘b or |
. gases arising from: the . fumultmeuuu combus-

- tion of sugar, or equivalent Sacchmme sub- |.

out a strong, characteristie, and not unpleus- -

ant odor—the last-named matemul sulphur,

is volatilized, and, assuming the admission ot : o
air to the Gh'bl]lbel‘ forms sulphurous-acid gas.
The  commingled uenfmm products of the

sugar and sulphur thoroughly permeate or

impregnate the substance under treatment;

and, as long-continued experiment and pr ac.

tical trial have fully demonstrated, the sul-
phurous fumes, while exerting to the utmost
| their well-known -and positive preservative
action upon the substance, have their sulphur-
ous odor neutralized by the powerful and
characteristic odor of the sugar vapors, which
‘are caused to permeate the substance simul- -

- taneously with the ELthOIl of the gus from the

bulphul

After treatment in thIS manner during a =
peuod which must, in the nature of the case,

;depeud mueh upou the quuutltv of m1uﬂled N

~ stance, and Sulphur -
. The druwmg 18 a side elev utluu of an. 1ppa |

they are- conﬁued in contact w1th the bub
stance under: treatment, and the nature of

- ratus designed for calr} Ing my 1mplm ed. the said substance, the latteris removed from - : S T A
R ;method into effect. | -| the chamber and subjected to treatment with - -~ =
.. In the practice of _m_V invention T 1)1 oV 1(1@ a -Wuter or other 11qu1él capuble of sewmg thu

clused chamber, vessel or compurtment of |
R any smt&ble sme and cuu -

|-an - uppfuatus Sllet‘hﬂtlaﬂy sueh as 1epre-—- ST

| sented Inthe accompanying drawing. In thm
e | @ number of chamnbers, A, are ulmnged 1m-
o mediately adjacent to euch other, and are pro- |
- Im the bottum of thls chfuuber or thermbe- vided with shelves - «, upon Whlb]l 18 placed
- suitably located, is a furnace, blamer or other: zthe mmterlul tu be tle&teti Iu the bottom or
. .device for i msunm the -combustion of sugar | lower part of each chamber A is a gas-pipe, .
. -and sulphur, mlxed together, pleielubly 1
.. ..the proportmns of one part, by weight, of | 1
. sugar, and two parts, by Wewht of sulphur 1
L :__In-pla-ce of Sugary, ‘molasses: or 0‘[1181 eq_uw—-- |
- ..~ alent saccharine material may be used, -
- The fruit, vegetables, meats, &c.,

_____ any |
.. either, bemg arranged,.as herembefore 1ndi-
= cated 111 the chamber emd the Imxture of’

-:the burners below The min gled surphur uud EEEEEEREE _ _
fsacch%rme mutter bemg plueed upon. t]le bm- T

—




2 15'¢,10%

rial placed on the shelves, to secure the result
set: forth.

What I claim as my invention is—

The process of preserving fruit, vegeta-
bles, meats, &c., by subjecting them to the
simultaneous and combined action of the va-
pors or gases resulting from the combustion

|

| of sugar and sulphur, substantially as and

for the purpose set forth.
- DAVID SNEDEKER.

Withesges:
JAMES A. WHITNEY,
WILLIAM B. PIOAIR.
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