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To all whom it may concern :

Be it known that I, JAMES A. TAYLOR, of

Hast Hamburg, in the county of Erie and
State of New York, have invented certain new
and useful Improvements on a Method of Fill-
Ing Iruit-Cans ; and I do hereby declare that
the following description of my said inven-

~tion, taken in connection with the accompany-
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ing sheet of drawings, forms a full, clear, and
exact specification, which will enable others
skilled in the art to which it appertains to
make and use the same. |

This invention has general reference to a
new method of filling fruit-cans; and its object
18 the prevention of the eans from overtlowing,
and to otherwise facilitate the siruping and
bathing of the filled cansprevious to their be-
Ing sealed, substantially in the manner as here-

inafter first fully set forth and described, and

then pointed out in the claim.

In the drawings already referred to, which
serve to 1llustrate my invention more fully,
Figure 1 is a front eclevation of a fruit-can,
partly in section, to expose the interior parts.
Fig. 2 is a detached view of the stopper em-
ployed in the dipping of the cans, and Kig. 3
18 alongitudinal sectional elevation of a modi-
fied form of the same.

Like parts are designated by corresponding
letters of reference in all the figures.

A represents the usual tin or other can used
for the packing of fruit, vegetables, and other
perishable eatables for preservation. It is
provided with a common top, B, and a bot-
tom, C. |

These cans are generally only partly filled
with the fruit, &c., and then dipped into the
sirup vats or bath to be fully packed. In this
process of dipping, the sirup, rushing into the
cans, has a tendency to lift or floal the con-
tents of said cans out of the same, thereby
not only necessitating after-filling, but at the
same time coloring the sirup, and thus to ren-
der the same almost, if not entirely, useless
for other kinds of fruit. In packing berries,
tfor instance, which have a dark-colored juiee,

these berries rising will color the sirap to such

an extent as to precludeits being used for any
other fruit except that particular kind of the
same by which it was colored. This coloring

either compelled the manufacturer to preserve

the'simp for future use with the same kind of

fruit, or to throw it away, thereby entailing a
conslderable loss upon the manufacturer. To
avold this serious objection and loss I have
invented a peculiar method of and means for
dipping and packing said fruit-cans, consist-
Ing, essentially, in first partly filling the cans
withfruit, then closing the filling-openin ginthe
can with a perforated temporary stopper, and
thendipping the cans into the sirup-bath. This
temporary stopper consists, essentially, of a
flange, D, to which is fixed a metallic basket,
K, of either woven wire or perforated sheet
metal, 1t being made, preferably, proportion-
ately heavy, so that the rising fruit cannot
lift the same out of the fillin g-opening 1n said
cauns, or 1t may, if it be so desired, be tempo-
rarily affixed to the top of tlhie can for the ob-
ject stated.

It will now be readily observed that, the
stopper being placed into the filling-aperture
of said can and the latter dipped into the sir-
up-bath, the frait within the can cannot rise
higher than up to the stopper, whereby the
overflowing of the fruit from the cans is abso-
lutely prevented, while the sirup is not in the
least prevented from readily flowing into and
filling the can. o

1t will thus be seen that by the introduction
of a temporary stopper, as described, into the
filling-aperture of said cans, which stopper is
to be removed as soon as the cans come out
of the dipping-bath, the troubles and draw-
backs in fruit-canning hereinbefore recited
have been positively overcome.

It is perfectly evident that the stopper may
be made in any desirable form and size, and
of any suitable metal or material—such as rub-
ber, tin, wire, &e.—withont changing the na-
ture of my invention. .

I am well aware that perforated or basket-
shaped strainers or vessels consisting of per-
forated or woven material have been in use
for cooking and steaming fruit, potatoes, or
other vegetables for many years. I do, there-
fore, lay no claim to such a device, nor do I,
in fact, claim any particular or peculiar con-
struction for my temporary stopper, since this,
as already stated, may be varied at pleasure
without departing from my invention,

Having thus fully described my invention,
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I claim as new and desire to secure to me by | filling them with, sirup, substantially in the
Tetters Patent of the United States— manner as and for the object specified. 10
The method of filling fruit-cans for preser- In testimony that I claim the foregoing as
vation hereinbefore described, consisting, es- | my invention I have hereto set my hand 1n

sentially, in first partly filling said cans with } the presence of two subseribing witnesses.
the fruit, then placing a temporary perforated | Attest: J. A. TAYLOR.
stopper in the filling-hole in said cans, and MICHAEL J. STARK,

then dipping them into, and thus completely | IFRANK HIRSCH.
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