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UNITED - STATES PATENT OFFICE,

ABNER M. JERVIS, OF J ONESBOROUGH ASSIGNOR OF TWO:THIRDS TO
ROBERT H. DUNGAN, MADISON L. PEOPLES, AND LANDOV C. PEO
PLES ALL OF WASHINGTON COUNTY, TENNE ESbEL

FR.U.IT--EVA PORATOR.

SPRCIPICATION forming part of Lietters Patent No. 299,986, dated June 10, 1884.
A pplication filed September. 13, 1883, (Ne model.)

1o all whom it may concern : _

Be 1t known that I, ABNER M. JERVIS, of
Jonesborough, in the connty of Washlngton
and State of Tennessee have invented certain

5 nev - and useful Improv ements in Fruit- -BEvapo-
rators; and I do hereby declare the following
to be A full, clear, and exact description of the
invention, snch as will enable others skilled in
the art to Wlnch it apperbalns to make and use

10 the same.
-~ My invention relates to an 1mprovement in
fruit-evaporators, the object of the same being
to provide improved means whereby the ca:

- pacity of the kiln is greatly increased without

15 @ proportionate increase in the first cost there-
of. A further object is to provide an im-
proved drying-kiln that will combine simplic-

- 1gy and economy 1n construction with dura-.
bility and efficiency in use; and with these

20 ends 1n view my invention consists in the
parts and combinations of parts, as will be
more fully described, and pomted out in the:

~ claims. |

- In the accompanying dr awmgs Figure 1is

25 a view 1n perspective showing the manner of

arranging the trays. Fig. 2 is a view in ver-
tical transverse section of the same. Tig.3is
a view in longitudinal vertical section. Tig.
4 1is a view in perspective of one of the trays
30 in open adjustment, and Fig. 5 is a similar
view of the tray locked.

A represents a fmnace or heater of any de-

~ sired construction, the upper plate, B, of which
forms the bottom of the drying- kiln. This

35 heater is provided with suitable dampers,
- doors, and smoke-exit flue, and the upper
plate, B, thereof 1s perforated at its four cor-
ners, and at intermediate points, if necessary,
for the attachment of the upright standards
40 C. These standards are preferably made of
metal, and the lower ends thereof are reduced

in s1ze to enable them to be introduced into
the perforations « of the plate B, and the up-
per ends are provided with a series of perfo-

45 rations, b, arranged one above the other, for
the attachment of the transverse rods D, Whl(}h
letter, besides. assisting in holding the stand-
ards in position, also form supports for the

to enable the trays to swing clear of the plate
B, and are vertically adjnstable for the pur-

-pose of enabling the trays to be elevated or

lowered, as circumstances demand. In the
present 1nstenee I have shown three pairs of

| suspended. ’I‘he rods D are snfﬁuently high s0

55

standards C, each pair being connected to-

gether by a transverse rod D; but the num-
ber of standards and rods is dependent entire-

ly on the size and capacity of the kiln.
The ends or end walls, I, of the kiln, which

are preferably made of sheet metal, are 110*1d1y

secured to the end standards,C, Whlle the side
walls are formed by the doors (, hinged to the
end walls. As the standards are removably
secured to the heater, it follows that by simply
removing the roof or cover and standards the
walls of the kiln are also removed, leaving the
heater, which latter can be used for numerous

‘purposes. This -construction enables me to

take the kiln apart and pack it in asmall com-
pass when not desired for use, and also en-
ables it to be conveniently transported when
necessary. |

The longitudinal rods E are supported on
the rods D, and can, if desired, be’ provided
with cur Ved ends e, adapted to hook over the
upper edge of the end walls, for the purposeof -
preventing thé diSplacement of the said rods
K. These rods are placed at suitable inter-
vals apart, and are adapted to support the
trays H, which latter are suspended below the
rods. ‘These trays are made of perforated
sheet metal, and each consists of two leaves, d
d’, hinged tegethel at one side, and a remova-
ble perforated leaf,d”,adapted to be interposed
between the hlnged lezwes and locked therein.
The leat d 1s provided at opposite ends with
the hooks ¢, by means of which the tray is
suspended from the rod E, and is also pro-
vided with one or more series of bolt or rod
keepers, f. These bolt or rod keepers regis-

‘ter with suitable openings in the leaves d* d,
t and when the leaves are elosed areadapted to

project outwardly sufficiently beyond the leaf
d'for thereception ofthelocking-rods I. These
locking-rods securely hold the leaves together
‘and prevent the fruit which is phced between

Jongitudinal rods E on w]nch the trays are | the leaves from falling oum
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Fruit is first placed on either leaf d or d'—
say, for instance, d—and the leaf d’ then placed
on the fruit. This leaf is then covered with
fruit in a similar manner and theleaf d* turned
down thereon. Theleaves are then locked to-
gether by the rods I, and the filled tray is
ready to be placed within the kiln. Adfterall
the trays are filled they are suspended on the
longitudinal rods B, sufficient space, however,
bemﬂ' left between the trays for the passage of
the heat‘ed alr., 'The doors (x are then closed
and locked. As thesetrays hangimmediately
over the heater, 1t follows that the fruit nearer
- the lower ends 'of the trays will be subjected
15 to greater heat than the fruit near the upper
"~ ends of the trays, and consequently the moist-
ure therein will be evaporated before the
moilsture in the fruit near the upper ends of
the trays. After the lower ends of the trays
have been subjected to heat for a sufficient;
length of time the doors G are opened and the
trays turned upside down, so as to evenly
expose the fruit therein to the action of the
heat.
from the kiln, 18 of uniform quality and color,
and 1s ready for immediate shipment.

By this construction of trays and the man-
ner of arranging them within the kilns T am

10

20

23

kiln Wlthout altering its size or proportion-
ately 1ncreasing its cogt

I am aware tlmt it is not broadly new to
construct fruit-trays of two leaves hinged to
the opposite sides of a frame having a centl al
perforated partition, and also that it is not
broadly new to construct a {ruit-evaporator in
whichthe furnace is detachable from the body
of the dryingapparatus, and hence I make no
broad claim to such constructions.

It 18 evident that slight changes in the con-
struction and relative arrangement of the sev-
eral parts might be resorted to without de-
parting froni the spirit of my invention; and
hence 1 would have it understood that I donot
45 confine myself to the exact construction shown

30
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By this means the. fruit, when taken

enabled to gr eatly inerease the capacity of the

I

|

1

299,986

and deseribed, but consider myself at liberty
to make such slight changes and alterations as
fairly fall within the spirit and scope of my
invention.

Having fully deseribed myinvention,what I 50
claim as new, and desire to secure by Letters
Patent, 18—

1. In a fruit-tray for evaporators, the com-
bination,with two hinged leaves, one of which
iS prov ided with hook&, and a leaf interposed 53
between the hinged leaves, of devices forlock-

g the leaves tocvethel, Subst‘mtmlly as set;
f01 th.

In a fruit-tray f01 evapm ators, the com-
blﬂ%tlon with two perforated leaves hinged 60
tog ethc,l hools secured to the opposite ends of
one of the said leaves, and a perforated leaf
Interposed between the hinged leaves, of de-
vices for lockiag the leaves together.

3. In a fruit-tray tor evaporators, the com- 65
bination, with the perforated leaves, one of
which is provided with bolt or rod keepers, of
bolts or rods adapted to be passed through the
keepers, substantially as set forth.

4. The combination, with a suitable heatel, 70
of the removable standards and end w alls,and
doors secured to the end walls.

5. The combination, with a suitable heater,
of standards, end walls secured to the stand-
ards, and doors secured to the end walls,

6. The combination, with a suitable heater,
an oven,and the removable standards C, pro-
vided at their upperends with perforations, of -
thetransverserods J,seated inthe perforations
of the standards, and the tray-supporting rods 8o
I, resting onthe transverse rods, and provided
with bent ends, substantially as set forth.

In testimony whereof I have signed this
specification in the presence of two subsm 1h-

73

1Ing witnesses.

ABNER M. JERVIS.

Witnesses: |
GEORGE COOK,
S. (. NOTTIENGITANM.
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