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- lafter has been placed upon the can.
. _objectionable, in. that. 1t leeves the Seelmb
- material exposed. = |
oo 200
~ ent coated cord or strip to the can before the
~ cap or cover is put upon the can, and in such

“. manner that the sealing meterlal will be cov-
. eredand protected by the cap or cover.

Reference is to be had to the aocempanymg,' '

L :,:_ 25 ‘claim as new, and desn‘e to secure by Letters 6'5'.
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To a,ZZ w?wm- zt may concern : *

ea,n or Jer The heet frem the meterlel in the -

Be it known that I, JoEN WATEROUS of | can will melt down the cement on the strips

?_ _-__'~:_Br00k1yn ‘in the (3011th of Kings and btete
- of New York, have invented a new and Im-
. 5 proved Method of Sealing Fruit and other
- Cans, of which the followmg 1S a full, eleer 1
T -r--Q_a,nd exact description.
.. This invention reletes to a :method ef seel |
-~ ing fruit and other c¢ans or jars, wherein cem-
| ent coated cords or stri ips are employed, which.
. are applied to the caps or covers of the cans
©. -~ and the cement melted for sealing them.
e o Heretofore,where canshave been sealed with

‘cement-covered cords, the cords have been ap-

My invention consists in epplymﬂ‘ the cem-

drewmgs forming part of this specification,

.. in which similar letters of reference indicate
S _-eorreSpendmg parts in all the ﬁgules | |
. - Figure 1 is a perspective view of one of the-

'_cement covered cords which I use in carrying
out my invention, and Figs. 2 and 3 illustrate

. mynew method of sealing applied to two dif-
-+ . ferent forms of cans and caps or covers.

~ vegetable, or other substance to be preserved

“neck of the can and over or upon the applied

plled adjeeent to or in contact with the edge
. or outer flange of the cap or cover after the

This is |

l

'. - I then apply to it several of the cement-coated E
R strings or strips. B, and then I plaee over the

gen ?_  _ _40 cement coeted strlps the cap or cover C of the |

_t:llI'blI]ﬂ‘ the sealing material. o
~cover of the can is formed with a flange, ¢, 50

‘B, which will hermetically seal the can be-

neath the cap or cover, or between it and the - -

neck of the can, thus leevmg the sealing ma- 4'5 :
terial wholly- eovered and protected by the
| cap or cover of the can, so that the can may

be handled without denger of breaking or dis-
If the cap or -

the ce111ent~coated strings or strips B will be

-pleeed upon the shoulder of the can, as shown
‘in Fig. 2, while if the cover has no flange,
| the eemenb covered strings will be Wlepped

around the neck of the can, as shown in Fig. 55
3. By this method of seelmn‘ it will -be seen.
‘that the sealing material of the can is not only
‘inclosed and proteeted by the cap or cover of .
|-the ean, but that the work of sealing is very
much sm]pllﬁed and that a perfect Se&h]]ﬂ‘ of 60-
the can can always be effected, owing to the -

ﬁ;-lll'llltE’:d SPaee in which the seelmcr metel ial 18
‘held. B

Hevmg thus deserlbed my 1nvent1 en Whet I

Petent 18—
- The method herem deserlbed of sealin o) eens,

‘consisting in first applying to the heated cans

the cement-coated strips B, and then placing
over the neck of the can and over or upon the 70

strips B the cap or cover of the can, whereby -

the sealing material will be cover ed and pro-

| tected by “the cover and the can easily and
In carrying my ‘invention into effect I first:

o 35 fill the can or jar A with the heated fruit,

perfectly sealed by the melting of the eemenb
Substentlally as deserlbed |

_ J OHN WA.TEROUS

‘WltneSSes o
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