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Be it known that I SETH W. wa

'ijlllmme in the emmty of Allegany and Smte
~of New Yo:tk, have invented a new and Im-

pr oved Fruit-Evaporator, of which the follow-
31110' is a full; clear, and exect descllptlon )
The obJth of the invention is. to 1111pr0ve_3
,f1 ult-evepm ators,as he1emafter deseubed end
‘pointed ouf in the claim. --
. io  Reference is to be had to the eceempenymﬂ' |
Sl __‘cha,wnws forming part of this specification, in-

- _-whleh SI]llll‘LI‘ lettels of reference mdleete cor
et grespondmﬂ' parts in all the figures.

7. Fig. 2 is a Seetmnel elevation on line y o 0f
T _---_Flo 1. Fig. 3 is a plan view of one of the

TFigure 1 is a sectional elevetmn of my im-
proved drier, taken on the line z x of Fig. 2.

i -'ela,tes for 110]6[1]1# the fruit, and Fig. 4 is a

ot ‘perspective view. of one of the psms to be pheed

2@. -on'the crates to hold the fruit.

The drymn chamber or space a, in Wlnch??

: the fruit is’to be dried, is inclosed by any ap-

25 space, d, in which the alr 1s to be heated pr ef |

erably by a steam-coil, ¢, and wherein I pro-

.. pose to arrange one or mmelotary fans, f, for
oo effeeting 1a1:)1d circulation of the air by forc-

_ing it up, say, in themiddle POltlou and dow

S

" end through the wall of the kiln, to be turned
s by power apphed with a belt on pulleys g, fit--
Above the. heating- chamber is

a rail- tlaclf.,., h, extendmﬂ ecross the dlymo-.

.j:':,'_"ted to them

s

21101‘10‘ the sides of the chamber..
The fan shafts or axles will eateud ‘“lt one

G deor @ 1o 0pen r:mcl close the Way the SELId-.
._f__;'tlaek extendmﬂ along a platform J, suffi-
S clently to eonnect with two side tr ecks kand
" 401, said side tracks being arranged in. a suffi- _
;g;;;;'_'jz_lglé__'_._.f‘jelently higher plane thfm tl‘t(ﬂs_ h to enable
oo ctrucks K and Z" located on them,

- and off the truck. m, arranged . on tl ack %, and
“ . having.cross-rails. fn Whl(ﬂl may connect with
i “either of the tracks k or I at will.
Lo trucks XU carries a large crate 01 freme, 0, 1n

" which the fruit-pans p are to be comp%eﬂy ar-

mnged on-supports, on which they slide in

~and out, as is eustoma,ly with such devices for
i 5 50

SPr eadmg the fruit in thinlayers, around and
through which the hot air may circulate, the
pa,ﬂs bemﬂ m‘mde Wlth wire- gauze: bottoms

to- 1011 on |
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By the employment of the two sule trecke R
end two crates, with their respective trucks ¥
and 7, in eddlmon to the truck m and the track
h, T economlze largely in time, heat, and labor -

55 :
by having a crate with fresh flult readv cherged"i . B ', :

to run 111t0 the kiln immediately on the re-

discharged from the pans, and by recharging

‘moval of the one having the dried fruit to be -
66
-1 in time f01 taking the place of the next oneto. |

be removed from thekiln, which may be read-

| ¥ onto it,.and I'eturmnﬂ* it to the klll] The

‘and 80 on, thus losmﬂ but lit-

Thehot air, passing up thfongh the f1 ult end

ily done by stopping truek m in front of side -
‘track %k and running truck %’ thereon, then
_shlftmg truck malong to track runnmﬂ*truck :

-_dlschawmo* of the drled fruit from the crate =
on tmek k and Tefilling with green fruit may
‘then be proceeded with while the fruitin the .
kiln is drying,
tle time and heq,t in the kll]l as compmed with
' asingle track and crate arrangement, in which
the klln remains empty. w lule the Cr ate IS bea |
EC T 1 ing emptled and refilled.
oo proved ]{111:1 b, of bllck or other aApPr oved |

o material, Eblld 1s located above an air. -heating.

75 .

taking up the moisture therefrom, becomes .

best effects in drymﬂ‘ the fruit.

_j._heewl;r charged with the.moisture and re-
| quires to be relieved of it in order tohavethe

I therefore -

propose to arrange one or more deep and in-
n | closed water-pans; ¢, in the upper p‘LI‘t of the
kiln, throun*h which a circulation is to be.
'memmmed by a ﬂowmn stream’ entering at-s
‘and escaping at &', or in any epproved way,
on which the air 1s to be cooled, both for con- .
‘densing the vapor in it and for (,ausmg the air
‘todescend morerapidly intothe heating-cham-
| ber again, and below the condensing-pans I
‘arrange a trough, ¢, for each one to catch the:
drip from them en_d discharge it out thr ough"

the walls of the kiln, thus feeﬂltetmg the cir- - '

| culation and preparing the air for more 1&1:) SR
idly absorbing the moisture. - -

The door ¢ is to open a space in the we]l*

large enouﬂ'h to pass the crates thr ough and -
:'Wlll by pr eference be hung at the upper end,

Each of the |‘to swing from the track upwerd, as mdmeted BT

1, and it wﬂl be.
eountelbelenced by a welghted' cord, u, pass- = -
ing over pulleys v and w on the’ arm .e, pro-
| jecting from the side of the kiln, endsupported- -

by the dotted lines in Fig.

by a stay, 9, or in any epproved way.

I desire it to be understood that it is on]y -
Wlth kilns in Wthh the air.1s: to be used over

100 i
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and over to economize the heat that I propose | heater at the bottom, a fan-blower in the up-

to employ the condensing apparatus, for such | per part thereof, one or more tracksabove the 15

- apparatus is not required in such kilng as are

10

provided with ventilators, through which the |
air escapes at the top, as the air in that case !

carries the moisture with it; but for using the
air over for saving the heat so carried away
the condenser performs two important func-
tions—first, in promoting the circulation, and,
second, reserving the moisture, asabove stated.
- Having thus described my invention, I claim
as new and desiretosecure by Letters Patent—
- In a fruit-evaporator, the combination of a

fan-blower, and a condenser at the top, where-
by the fruit-trucks may be conveniently en-
tered, supported,and removed from a platiform
above the heater, the hot air caused to circu-
late up through the fruit and pass down at the 20
sides, and the aqueous vapor condensed and
discharged at the top, as deseribed..
. SETH W. LOWELL.

Witnesses: - |

J. P. MANCHESTER,

A. H. Cov.
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