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. eans for preserving butter; and it consists in
IS5 D

Cair may be expelled that the butter may be_
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useful Improvements in Cans for Preserving

invention, such as will enable others skilled in
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To all whom it may CORCEFI:

Beitknown that I, ALANSON B. WILLIAMS,
of Cleveland, in the county of Cuyahoga and
State of Ohlo, have invented certain new and

Butter; and I do hereby declare the following
to bea full clear,-and exuact description of the

the art to which it pertams to make and use

the same. |
My invention relates to 1mp10vunems 1n

certain features of Gonstluetlon and in combi-
nation of parts, hereinafter descr ibed, and
ointed out in the claim.

The object of my invention is to pr ovide a
can in which butter may be packed and sealed
up, and from which afterward so much of the

kept in good condition for a long time.

- The essential featur es of my improved can
are clearly shown in the drawing, where the
can is represented in vertical section.

A represents an outside can, and B an 1n-
side can, the cans belng separ ated a short dis-
tance, so as to form an alr-space between the
two. The two cans are held in place both by
being firmly attached to the cover C and also
by I‘le such as ¢ on the sides and b.on the
bottom These iibs may be attached to one of
the cans and project against the other can, so
as to keep the inside can in-a central 1)081131011
in the outer can, thus securing a suitable
alr-space in all p“zrts The inner can near the

top is punctured, as shown, so that the air-

‘sired.

day of July

space between the cans may be in ‘open rela-

| tion with the top part and inside of the inner
| can.
| central part of the cover C left open until af-
‘ter the butter is packed, which usually reaches

These . cans are usually made with the

®
to near the holes in the inner can. A second *
cover, (', is then secured 1n place by solder or -
othemrlse and the can made air-tight. The
can is next immersed in hot and preferably
boiling water until the air inside 18 greatly ex-
pauded when by punctmmﬂ* the cover C a
large part of the alr inside of the cans will
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¢1ush out of the orifice, after which the orifice

should be 1mmedlfl,telj»r closed. This rarefac-
tion of the air is sufficient to keep the butter
sweet for a long time, while the heat applied
in the manner descl 1bed will not, in soshort a
time as is required, melt or injure the butter
in the least, Steam heat may be used, if de-
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What 1 claim is— -
In a vessel for packing and preserving but- -
ter, an inner and outer can fastened to the

| ame head, and Suppmted on the sides and bot-
tom by ribs in such a manner thatan atr- -Space

60
is had between the cans, and made in open re-
lation with the inside of the inner can by per-

férations near the top of said inner can, sub-

stantially as and forthe pmpose Shown fmd
described. |
In testimony whereof 1 51g11 this spemﬁc&

tion, in the presence of two Wltnesse:a, this 6th
, 1888.
ALANSON B XVILLIAMS
TCVltmss,ses

CrAs. H. DORER,

GEo. W. KIiNG,
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