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To all whom 1t MaAY CONCErn :
Be it known that I, HENRY WARDEN, of

Hannibal, Missouri, formerly of Philadelphia,
- Pennsylvania, have invented a new and use-
ful Process for Canning Edibles, of which the
following specification is a full, clear, and true
~ description. | |

My invention relates to the art of manufac-
turing, as an article of commerce, cooked or
preserved perishable substances, such as edi-
bles and the like, packed into hermetically-
sealed vessels. | |

Although my process is equally applicable

to all perishable substances preserved or
cooked in air-tight vessels, yet, for greater
simplicity in this specification, I have deseribed
it applied to what is known as *compressed
beef.” Heretofore in the above manufacture
it has been usual to first fill the can or vessel

with meat, and then to solder a cap over the

opening in the can, leaving a vent-hole in the
cap. The can or vessel is then submitted to
heat, applied by hot water, steam, or other
convenient means, to expel through the vent-
hole the superfluous water, air, or other in-
jurious substances. The vent is then sealed,
and the vessel submitted to a further heat, suf-
ficient to insure the proper preservation of its
contents.

When it is desired to compress the contents
of the vessel—as, for instance, 1n putting up
- compressed beef—a flat-sided tin vesselis used.
The venting expels part of the contents, as
specified above, and when the can is cooled
off the atmospheric pressure upon the outside
of the can carries the flat sides inward and
compresses the. remaining contents. This
compression, however, is limited in its Tange,
and can never exceed the natural atmospheric
pressure. ’ -

In my process, hereinafter described, 1 at-
tain by artificial means any desired pressure,
and in addition, by the same means, cool the
can, vessel, or package in a more speedy man-
ner than heretofore, while preserving the seams
or thin sides of the can frominjury by internal
pressure. My process also enables the safe
useof thethinnest metal known to commercein

 the formation of the cans, which are, in con- |

sequence, easily opened by the cousumer. 1t
also effects a saving of solder, and conse-

quently the cheaper making of the joints or
seams of the cans. S |

Heretofore it has been attempted, after sub-
jecting the can and contents to the treatment
first above described, and after closing the
vent, to place the can sosealed in aretort, and
to introduce steam into the retort under high
heat and pressure, to complete the cooking
action. Thedifficalty, however, heretofore en-
countered in the use of the above method has
been to remove the can in safety from the re-
tort without great loss of time, for, as will be
readily understood, if the pressures upon the
outside and inside of the can are equal, and
the door of the retort 18 opened for the re-
moval of the cans, the pressure is taken from-
the outside of the cans, rendering the inside
pressure liable to burst or explode them, to

obviate which bursting it has been necessary

!

to keep the retort closed and allow a gradual
cooling down, whereby, as stated, much time
has been lost. | |

T am aware thatretortshave been used for the
purpose of cooking or preserving and of press-
ing meats or vegetables contained in cans by
admitting thereto steam at proper pressures ;
but after the preserving and pressing are ef-
fected the cans are often found to be inju-
riously swollen or are burst by internal press-
ure when the retort is opened and the outside
pressure on them removed.

By my process all the -above-described dis-
advantages are obviated and many advan-
tages, hereinafter described, are obtained.

My process consists substantially as follows:
The first steps of the same are those usual
in the art of preserving hermetically - sealed
goods, and such as have been hereinbefore de-
scribed. After the vent is closed the can or
vessel is placed in a retort or other closed ves-
sel, into which steam or other fluids at proper
temperatures and pressures are introduced
and maintained in order to effect the proper
preservation of the contents. During the
time the can or vessel is subjected to the above
heat and pressure the pressure from the inte-
rior of the can is never greater than that upon
the exterior thereof.

When the can orvessel is ready for removal
from the retort or closed vessel, by reason of
the contents having been sufficiently cooked
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or preserved, I first reduce the temperature, |
but maintain the pressure in the retort, and I

- then obfain any pressure desired by pumping

into the retort water or other cooling-fluids, to

displace the steam or other hot ﬂllldb, at all
times regulating the pressure given by the

pump by attention to a gaﬂe affixed to the re- |

tort.
- I also find that air can be substituted as a
medium for keeping or augmenting the press-
ure while Jowering the temperature, and 1 do
not wish to confine myself to any particular
tluid to be used, for the essence of my inven-
tion lies 1n first replacing the hot pressure by
a cold pressure upon the outside of the can,
- which I effect by pumping in ‘a cooling medi-
um, and in then augmenting the pressure of

the cooling medinm on the: Outmde_ of the can

or vessel at will, thus first replacing the hot
pressure by a cold pressure, and then augment-
ing the cold pressure to any desired degree, so
as to compress the cans to any extent desira-
ble, condensation meanwhile within the can

or vessel relieving the internal pressure there- |

upon. I thereby produce rapid cooling of the
¢an or vessel and ineclosed contents while un-

der pressure and previous to their removal

from the retort. I am also enabled to cool
~cans or vessels with their contents more rap-
idly than before, and also to secure the nse of
my retort in less time than formerly for an-

other lot of cans or vessels.. I also by this |
process protect any weak portions or parts of |

~a can or vessel from any injurious mternal
- strain or rupture.

i |
[

I am likewise enabled to secure the above
results when cookin g or preserving c¢ans or ves-
sels made with flat yielding sides or ends, or

packages made from any yielding or flexible
~material. 1 am also enabled to foreibly com-

press the contents of the can to any desired
degree beyond the degree of compression ob-

. tained by ordinary atmospheric pressure.

Having thus described my invention, I
claim— -

1. The improvement in the process of retort-
ing canned edibles which consists in cooking

| ﬁlled' and sealed cans in a retort under the

pressure of a hot medium, in then cooling them

“under the pressure of a coolmg medmm while
‘still 1n the rétort, and in finally compressing

them under an fwgmented pressure of said

cooling medium, substantially for the purposes

set forth,
2. The introduction into a retort containing

-edibles 1n cans, and in which steam or other
hot fluid exists under pressure, of a cooling

medinm under any desired pressure greater

than that of the hot fluid, so as to displace the

steam or other hot ﬂuld for the purpose of
lowering the temperature within and aung-

“menting the pressure upon the cans, for the
purposes set forth. |

In testimony whereof L have hereunto signed

‘my name thls 256th day of March, A. D. 1879.

HENRY WARDEN.

- In presence of —
JNO. E. THOMAS,
JOSHUA P. RICHARDS.




	Front Page
	Specification
	Claims

