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To all whom @t -mey conecern s

| Slmﬂa]? letters of refer‘nce mdmate' (‘EOITB -Elz;;Es';;-ﬁ;;;ﬁ;;;;E;_;;E;;;i;;_::';;::';;_::;;::';;:..'--'__---
Be 113 knewn thet I, OE:,GAR j[‘ TIFI‘ANY Of -

1&1101'., dl}*lded 111130 & SBI‘leS Of horlz(mta,l com- e.e;;'ee';;55;;-55:;;-55;;55';;-;;;;;;_;;;;;;;;;;;3;;::';;::';;

_ihuiuu_ "

___._____..______________mvented new end usefnl Improvements m: B
ss;:ss;;-gs_;;gs;:ga-;;gs;zssFI.‘u.lt.DrIeI‘S, of Whleh the fellewmg, tmken in j partments or flues, arranged one above the o iy

é-éOtheI‘,ﬁthreue‘h _Whlch_ the substancetobe dried =~ =~

b a:_flﬂl 50126&1',_ and exaet debﬂrlptlﬁﬂ ‘| or.preserved is successively conveyed, the =~

------- Thle invention rélates to 1mpr0vements in | said eompartments communicating with eech e R
ﬂl‘"&t class otappmtusmwmch fruit, vegeta- | other by hatchways at alternate ends, and

:blﬁs,_ meets, &e ere dr:i_ed or preserved bybe- with a fornace underneath, from 'Whl?eh the: s

| heat is circulated in a smuous conrse threugh‘-*“*
e { the: superstructed chamber te the emt ﬂue:::'.;:z;_::j._::'.;__;---__---___---___..._,
| 01 stack K. Lo e e R
| Smee heat neturelly aeeemls the eument ef
é'ihOt am genereted by the fumaf(,e underneath o

The mventwﬂ eenelsts, essenmellg ﬁrst m%%ﬁ

... coverin g the top surface of the floors of the dry -
© o ing-compartments with: metal or other material |
hevm o supemor pewer ef cenductmﬁ and re-

‘means of preeervmn‘ the frmt &'G in their
natural- flavor;

‘with the 1espect1ve drylnﬂ -compartments, 01

curtalns or. other suitablé partitions, formmg |

barriers and deflectors of the hot-air current,
toretard theescape of same, and thorou ghlv dif-
- fusetheheat in the computmente third, inthe
“combination, with the upper dryln o- compmrt

ments, of hot-air flues or conductors extended
from the hot-air furnace direct to said compart-
ments, for regulating and equalizing the heat
- In the drier; and, fourth, in the combination,

with the. aforesaid compertments of cold-air
exits for the expulsion of cold air usually re-

second, in the eombmetlon -

| the desired eﬁeet on the fruit or other sub-

é:fséetenee placed in the drier, and at the same

time carried off the aroma and natural flavor
emltted by the same durmn' the process of dry-
ing or.curing.

' To prevent this Weste of - heat and the de-
teriorating ‘effect on the substance to be dried
or preserved I cover the hitherto wooden
floors B B of the reepectwe drying- -compart-
ments with galvanized iron, {in, zine, tile, or:
other materlel neutral to the e(,tmn of ecldu
ous gases, and having superior power of con-.
ducting and reﬂeetmﬁ‘ heat.

Floors of this descrlptmn, while presenting:
non-conducting ceilings to the compartment
underneath, attract with their top surface
the heat from above, and thus equalize the

maining dormant in the corners or recesses of | temperature in the eempmtments, and, in con-

- the seld compartments, and hitherto impair-
1ngthe effectiveness of the drier, all constructed
and arran ged substantially in the manner here
mafter fully described.

The invention is clearly illustrated in the
accompanying drawing, wherein Figure 1 is
an isometric view of 2 fruit-drier plowded
with my improvements; Fig. 2, a longitudinal

junction with certain deflectors or berners
hereinatter described, are the principal means
of preserving the substence subjected to the

| process of drying in its natural ﬂswor and

aroma.
Lo retard the escape of the hot-air 0111rent

with its attendant vapor emitted by the sub-
stance undergoing treatment, and to thorough-

section of same; Fig. 3, a detmlwew of a por- | ly diffuse the same within the compartmen‘r I
place at proper positions or intervals in b&ld
compartment curtains A A, or other suitable
partitions or barriers, ﬁtted closely to the top
and sides of the mtemor and arranged to be
1 adjustable in their prommlty to the floor, as

' tion of the tloor of one of the drying-compart-
- ments; Iig. 4, a perspective view of the side
of the drier {)ppomte that shownin Fig. 1, and

Kig. 5 a transverse vertical sectlon on hnem 1
1 Kig., 4.

the chamber I hitherto passed along the top o
of the respective drying- eempeltmeme and
“escaped through: the.stack withont: prﬂdﬂmﬁgaa-ev;;-ss;;55';..;.-..;;51_;;;;;;;;;;;;;-;;::;;::;;::;;::;;-..'



. theing

111 the protrudingend of the curtain-roller, so th&tf_;
aress and egress of the hot-air current
i can ,be_regumt;ed By meansof these barriers
it the current of hot air 1s deflected to the bot-
i tomiof the compartment, and with 1ts natural 1|
1 aseent between the barmers it is imparted a |
i1 roving or: sinwous! course, asindicated by dot-
SERENREE ted lme in the drawing, and becomes thor- |

| ‘The |-the drier is/in full-operation. |
‘opened when  first starting | the heat in: the - '
| drier, so that the cold 'air, which usually re- 0
“mains for some time dormant in the cornersof =+ 1 ¢
‘the - upper: drying: compartments, may be al- i
1mmediately : evapomtes the | lowed to escape, thus insuring a uniform tem- i 11
‘perature: thmughqmt the drying-chamber,and 11 10

oughly diffased within the compartment.

- vapormeanwhile emitted bythe substance sub- :

J@eted to the heat, becoming dense and heavy,

L descends thrdugh the said rsubstanece to. the_s
v floor of ithe eompartment.
i come | heated,
1 moisture, aJn_d causes the vapor to again rise
and g ]_oenetrate the ear or crate containing the |
1 aforesaid substance, and thus: constantly en- |
1 velops the substa,nca in its own vapor and its
. attendant aroma and saccharine atoms, which |
11000 hitherto 'were allowed  to eseape. _
1111 being absorbed by the said substance, and the |
111 saecharine matter im:nmg a coating on the:
SEREE RN surface thereoit 1t 18 evident that this: Process !
11100 preserves the aroma and natural favor in the |

Coticioin fruit and other substance, amd e&nsmlﬂv en-a
’5:!:!:2555551‘1(31168 thesame“;mz
i o adapt the app&ratm for drymg 01:* pre-
SERRRRE R servmg substanees of various natures, and for
o different purposes, I connect with the trans-
111 parentportion of the dryin g-chanber 2 TEIMOV- |
111 able cover, suchias a curtain, C, or door D, as
REREEREE éllﬂustmted in the accompanying dmwmgi
1 means of this cover the light can be exc}.udeil,
111 from the interior of the chamber E, when con- |
11111 taining  substances 'in which, dlscokmtmn is |:

B

objectionable, while at the same time obser-
vations of the progress of drying or curing

within the chamber can be readily obtained |

by removing or opening the shutter. This ar-

mngement is very essential to. the manufac- |
ture of raisins and other drled fruit, Whlch re-
quire special care and management |

P P are the direct hot-air flues or conduct-
Ors, extended on the exterior of the drier from
the farnace tothe upper drym g-compartmentb,

This, h::wmg* be-

| the dryi

0 illustrated by knobs: or handles », Fig. 4 on |
| the ingress of the hot air ‘to: the latter.

‘this adjunet, the temperature in  the: sweml
‘drying-compartments can: be equ.&hzed OF VA= { (11111011
s'@r1edatpleasure.;;m;:a-
S 5 are the cold-air ex_lts,ll t]:ie ior'm Of
the chamber dirveetly
‘opposite the hot-air conductors P P,provided = |
with, mwables covers for closmg the same WhHen i
These exitsare /i

'The aroma

l

I

201,131

and provided with: a ﬂ&mper for: regulatm

apertures in the mdes of

ex:pedxtmg the process of drying or curing.

Having thus clese:rlbed my mventmﬂ, Wh&t;
f_;:g'éa[Cla,lmlSﬁ-—

1 In mmbm&tmn wré;h the deﬂeetors f Y

cmstmeted A | .shewn the ﬂmrs B B, cwered
with material having power of emduetmg and 1y
reﬂectmg‘ hezmt sub%&ntmll;, a8 dﬁSGrlbed fors

./3 Iu a.l appamtus f@r chymg or curn:ag frmt;
and other substances, the combination, with | 1/
| the drymg GGHP&I‘tH@HtS pmwdﬁdwmh means i
for passing a current of hot air throughthem, 1110
‘a8 described, of the barriers or deflectors A A, 1 1
substantmﬂy as descrﬂbed and éSh(}WH fm: the

purp&se set forth.

3. iln th@ Wlthll descmbed irult drler theé
eombma,tml and arrangement, with the upperé
I drymﬂ'-conp&,rtmeﬂts ot the dlr@cst hot-aircon- 1
ductors P B, subbtantlally as descnbei :smds

shmvn, for the purpose. set forth. SRR
4. The combmatmn and &rrann*ement Wlth

iiiiiii

ing-chamber E, promded with means_

I for passing a current of hot air through it, of

L

i

‘

the cold-air exits S S, subbt@{ntmlly as and f01
the purpose spemﬁed
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