- 0.J. RENZ. D
Apparatus for Preserving Grapes and other Fruit.

No.223,759.  Patented Jan. 20, 1880.

\jsun

| . | .' WITNESSES: - | | g iz L ! J by .«-'F | | INVENTOR: -

N-PETERS, PHOTO-LITHOGRAPHER, WASHINGTON, D. C.




| - of a disk, »/, with a grooved edgc, in which is
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To cLZZ whom it may concern :

Be it known that I, CARL J. RENZ of Hud-

' son, in the county of Columbia and State of

10

Fig. 2, a sectional elevation.

New York, have invented a new Apparatus
for. Preserwnﬂ' Grapes and other Frait, of

which the follow ing is a specification.

TFigure 1 of drawmgs shows a plan view;
Iig. El 1s & plan
of the absmbmg disk.

Similar letters of reference 111(]_1(3&136 corre.-

- sponding parts.

The object of this mventmn 18 to pmvlde &

~ simple and efficient apparatus for preserving

frait by creating a partial vacuum or a rare-
faction of the air in a vessel especially de-

signed for the purpose, and by furnishing, in

- combination with this, a medium for the ab-

sorption of what dampness or mmsbure may
emanate from the fruit.

I employ the vessel A, through the bottom:

of which is a central 0penmg af‘ that at times

- is closed by the perforated stOpper !, the hole
. _111 which may in turn be filled by the phm ol

:  _25

Encircling the vessel near its top is the
ﬂange B, and at 1ts junction with the vessel
18 the groove d’, formed partly in the vessel

 and partly in the under side of the flange 11:

self,

- 3‘_3

The cover of the vessel is made with a

downward-projecting rim, /7, that shuts down

on the flange B,and the under surface of the
rim 1s furmshed w1th one or more mnnular

| grooves, g .
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o cured to the inner face of the cover;

A ring, D, furmshed w1th holes from which

the fruit to be preserved is. suspended 1S se-

but 1n

- place of this, bt%pleb, SCrew- hooks, or the like

| - may be employed. -

The coveris pxessed down and held 1n place
by the adjustable fastener E, which consists

fastened a ere, ¢/, from which hang suspended
~ three or more hooks, k', whose mner curves
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- are shaped to conform to the ountlines of the

rim of the cover, the flange of the vessel, and
the groove d'. I‘J_ee motion is per 1111tte(1 to

these hooks by notches cut in the disk A/ at

- their points of suspension on the wire.

~ Through the center of the disk is the screw
!, in. whose upper end is the ring m/, and on

S whose lower end Is a boss or cap, n/, that i Is

-'81de of the cover.
“drawn from the oven, the absorbing- Ting I 1s

placed in its bottom, and the perfolated stop-
A rubber
gasket or its equivalent, p’, is then placed

‘the fruit after it is placed in the vessel.

the plug ¢'.

‘ demgned to increase the pressure- -surface of

the screw when it is screwed down upon the
cover of the vessel. The cover may be pro-

vided with a slight central projection, o/, as

shown, to receive the downwmd pressure of
the S(,lew |
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The process consists in heatin o the vessel

which is preferably made of glass or gl:;med L
'60
Fahrenhelt 01 ‘thereabout, meanwhlle secur- .

earthenware, to a temperature of 130° to 140°

ing the fr ult that 1s to be prese1 ved to the in-
Then the vessel is with-

per b/ placed in the openmg a'

upon the flange B, the fruit lowered into the

vessel, the fastener E set 1n position, and the

serew I turned down until the cover is pressed
80 tightly as to make its joint with the flange

practically air-tight, and as a moderate pless
ure squeezes the gasketinto the grooves ¢’ ¢
of the cover, this is easily aceomphshed Then
the plug ¢’ 1s inserted in the stopper ¥/, and

cool cellar or other place. It is preferable to

apply this process to fruit 1mmed1ately after

1t has been plucked.

The absorbing-ring I is made of burnt or

dried clay, plaster, or the like, and serves as
an absorbent of wh%t mmsture escapes from

must be taken that it be of some nearly or

quite odorless substance that will not lmpa,rt'

a flavor to the fruit.
- In conducting this DI‘OGEbS on a large seale
it may be prefera,ble, instead of makmg use of
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-
the vessel, with its contents, is removed toa

8o

Care

heat to diminish or rarefy the air in the ves-

sel, to apply an air-pump to the orifice a/ after
the fruit is in the vessel, and by this means

“accomplish the desired objeut

go

Should there be any appearance of mold or

mustiness at any time about the fruit, the ves-
sel may be ventilated. by the Wlthdlr&wal of
The ring m’ serves as a handle
1n screwing down the screw I/ and for carry-
ing and hanging the vessel.

To admit air about the bottom of the vessel
when set on a shelf, its sides are prolonged be-
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low 1ts bottom, and have several openings, s’

s’, made in them.
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By this process and apparatus grapes freshly
plucked from the vines have been preserved
for six months or more without any discolora-
tion or change in appearance of either the
fruit or their stems. | |

The process may be applied to large or small

" vessels, and it affords to house-keepers a most

IO

simple and economical method of keeping fruit
through the winter season. o

With respect to the means for securing the
cover of the vessel, I would state, in defining
this part of my invention more clearly, that 1
am aware of English Patent No. 1,491 of 1862,
in which the cover of a fruit-jar is secured by
a serew connected with jointed arms engaging
with the under side of the flange of the jar.

~ In such case, however, the arms being jointed
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vertically above the flange of the jar, the strain

of the screw in securing the cover is parallel

with the longitudinal axis of the jar, and hence

Jiable to break off the flange of the jar.

My invention is characterized by the follow-
ing distinct features and advantages: 'The
arms %' being pivoted directly to the disk

2t 1/, and the latter being made of less diame-

ter than the mouth of the jar, the said arms

223,759

occupy an oblique position to the longitudi-- |

nal axis of the jar, and when the strain is ap-
plied in this direction the curve of the mouth
of the jar forms an arch or truss between the
arms &’ that enables the mouth of the jar to
better withstand the breaking strain. |

Having thus described my invention, 1
claim as new and desire to secure by Letters
Patent—

1. The within - described fruit- preserving
vessel, provided with a bottom central open-

ing, o/, fiange B, groove d’, and cover U, hav-
o , e ? y; p; .

ing a grooved rim, f/, and ring D, in combi-
nation with the stopper »’/, plug ¢/, and fast-
ener I, substantially as and for the purpose
spectied. | | |

9.. The combination of the cover C, the screw
I, and the disk &/, made of less diameter than
the cover or mouth of the jar, and provided
with the jointed hooked arms K/, substantially
as and for the purpose described.

CARL J. RENZ.

Witnesses: |
CrAWFORD E. I'r1TTS, M. D.
HirAaM D. GAGE. *
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