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To all whom 1t may concern :

Be it known that I, FREDERICK W. BART-
LETT, of Galveston, in the county of Galves-
ton and State of Texas, have invented certain

5 Improvements in Linings for Tin Cans, of
which the following 1s a speclﬁcatwn

This invention has for its object to provide
an improved lining for tin cans containing

- shrimps and other like articles of food, to pre-

1o vent the discoloration of the food by contact

with the metallie surfaces of the can; and 1t

consists in the employment of perforated pa-
per as a lining, said material having the ad-
vantages hereinafter specified.

The accompanying drawing, forming a part
of this specification, represents a section of a
tin can provided with my improved lining,.

In carrying out my invention L provlde a tin
can, A, such as 1s ordmarlly used for articles
of food which are sold in a canned state. In
this can I place a lining, B, of perforated pa-
per, which may bepasteboard card-board, blot-
ting-paper, or any other Sulmble kind. ThlS
lining is suitably fitted to the can so as to lie
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: face.

The shrimps or other like articles of food to
be preserved, having been boiled for about ten
minutes in water COIlt{:leIJﬂ‘ equal parts of
sugar and salt, are strlpped of their shells,
placed in the paper-lined can, and covered by
a disk of perforated paper, which completes
the lining of the can. The tin cap or lid of
the can is then putin place and the can 1s
sealed and subjected to a steam-bath for half
an hour, then vented by perforating the lid to
allow the heated air to e escape, and then re-
placed in the steam- bath and allowed to re-
main an hour and a half to complete the pro-
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closely against a,ll parts of the interior sur-

I have found that paper possesses the fol-
lowing advantages as a lining, viz: First, 1t
1s cheap and eduly obtained ; secondly, it is

easily prepared and fitted to the can, its stitt-

ness keeping it in place while the food is be- 45
ing placed in the can; and, thirdly, 1ts perfo-
ra,tions permit the eomplete expulsion of the
air from all parts between the lining and the
interior surface of the can during the process
of venting.

e
It is extremely important that all the air be

expelled from the can as nearly as possible,

the presence of air in any appreciable quan-

tity being a source of decay in all kinds of

canned 200ds. 55
I have found that imperforate pape1 holds

‘the air in bubbles and cells and prevents it

from escaping; hence paper is not suitable as
a lining unless it is perforated, notwithstand-
ing its cheapness, stiffness, and ease of appli- 6o
cation. By perforating the paper, therefore, 1

avail myselt of its advantages and overcome

the objections incident to its use.

I claim as my invention—

1. In combination with a metalli¢ can, per- 65
forated paper covering the interior surface of
the can, and constituting a lining which holds
itself in place before the can 18 ﬁlled, as set
forth.

2. As an article of manufacture, a can for 7o
contmmnﬂ shrimps or other articles of food
having a lining of perforated paper, as set
forth.

In testimony whereof 1 have signed my
name to this specification in the preseuce of 75
two subscribing witnesses.

FREDERICK W. BARTLETT

Witnesses:

P. T. LANGUILLE
T FINN.
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