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To all whom it may concern :
Be it known that I, FRANCIS MAOI{OLDT

~ of the city, county, and State of New York
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haveinvented certain new and useful Improve-
ments in Preserving-Safes, of which the fol-
lowing is-a specification, |

This invention has reference to an improved

- preserving-safe for victuals, fruit, and other ar-

ticles ; and theinvention consists of a preserv-
mﬂ‘-chamber which is closed by an air-tight
cover and provided at theinside with a recep-

tacle for burning aaulphur after the safe is

closed. -

Inthe accompanyingdrawings, Figure 1 rep-
resents aperspective view of my improved pre-
serving-safe, and Iig. 2 is a vertical transverse

‘section of the same.

Similar letters of reference indicate the COT-

‘responding parts.

In the drawings, A represents a preser ving-

chamber of any desired size, which 1s provided

with a front opening, with interior perforated
or wire shelves, and with a bottow, B, having
an inclined rim. A cover, C, of the samme size
as the preserving-chamber A 1s tightly fitted
over the same, and can be readil yraised there-

.on, as far as reqmred to remove any of the ar-

tlcles in the preserving-chamber, as shown in
Fig. 1; orit can be entirely removed therefrom
when the preserving-chamber 1s desired to be
cleaned. It isfor this purpose provided with
a button or handle at the top part, or with
side handles, as desired, according to the size
of the preserving-safe.

In place of making the cover O like a hood,
extending over theentire preserving- ehamber,

it may be arranged simply as a slide in front

40

of the opening of the chamber, in which case
it has to be guided 1in -hermetically-’packed

ways at both sides of the chamber A and |

closed in a similar manner at the top and bot-
tom. The cover O 1s tightly closed at the

- lower part either by means of a hydraulie seal,
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which is obtained by filling the bottom B of
the preserving-chamber A with salt-water, or,
if water should not be.desired, by filling it with
sand or any other suitable packmg——such as
felt and tallow—provided thatthe cover is her-

metically closed at the lower part to the bot- h

tom B, 50 as to prevant theingress of air.
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The preserving-safe is used in the followmg
manner : From time to time—say once every
day—a small quantity of sulphur or any other
chemical substanee of similar antiseptic prop-
erties, which may be arranged either in the
form of a match or as a strip of sulphur-pa-

| per, or otherwise, is burned at the inside of

the preserving-chamber A, the cover being
quickly placed over the preserving-chamber
after the sulphur or otherequivalent material
has beenignited. The burning ot the sulphur
absorbs the oxvgen of the air contained in the

| preserving-chamber and fills theinterior space

with the fumes of sulphurous acid, which fumes
are a well-known preserving agent The small

quantity of fumes of sulphurous acid which is
diffused in the interior of the preserving-sate,

together with the exclusion of the air from the
articles stored in the safe, tends to preserve
them in a perfectly-reliable manner with less
expense than is incurred for ice in the refrlg
erators in general use.
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Actual tests have shown that but a small '

quantity of sulphur has to be burned each day

to preserve the meat,food,and otherperishable
articles for several days without imparting the
least deleteriousor objectionablesmellor taste
thereto, the sulphur-fumes acting in the same
manner as when emploved in casks for pre-
serving wines and other liquids.

Having thus deseribed my invention, I claim

In a preserving-safe, the combination of a

| preserving-chamber, being open at one side,
i and having an interior reéceptacle for burnin g
sulphur or anyother equivalent chemical, with
a sliding cover, and with means Whereby_' the
cover 18 hermetically secured to the preserv-
ing-chamber when closed, substantlally as set -

forth

In testzmom that I c¢laim the foregoing asmy
invention I have si gn,gd my name in presence
of two subscribing witnesses.

FRANCIS MAOHOL'DT.

“Witnesses:
PAvuL GOEPEL, -
Lovuls C, RAEGENER.
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as new and desire to secure by Letters Patent—
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