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Lo all whonv it may concern:

Be it known that I, Joux M. Foy, of Szm
Franciseo, in the cmmty of San Francisco and
State of California, have invented a new and
Improved Still for the Manufacture of Brandy
from Fruit, &e., of which the followmﬂ' 1S &

tull, clear, and exzwt description.

My improvements relate to .;lppmatus for

- distilling brandy from fruits, the refuse skins

or pomace from wine-presses, the refuse of
canning establishments, zmd all such pulpy
substances. -

The special object is to furnish a still that
can be operated with facility and almost con-
finuously, so astosavethe usual delay required
In discharging those of wusual construction;

and the invention consists in ecertain novel

features of construction, as helemafbel de-
scribed and claimed. -

Reference is to be had to the aecompfm ying
drawing, forming part of this specification,
which is sectloml elevation of a dl‘itllll]]g‘

- apparams Wlth my lmprovements.
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A 1s the still;
with the still.
condenser. Thestill A and heater B are sepa-
rated by a partition, ¢, in which is an opening

B, the heater made in one

fitted with a slide, d, and both are provided
The bottom b

with cone-shaped bottoms b.
of the still 1s formed double or with a jacket,
so that the charge may be heated by steam ad-

- mitted to the space for dlStl]]lﬂﬂ‘ wines or ram
- from molasses.

. 35

40

45

50

charge of the condensed portions.

The means for hea,tlnﬂ in heatel B consist

of a metal drum, C, 110111 the sides of which
three pipes, £, for the. vapors descend to the
still A, and a pipe, s, from the bottom of the
drum passes to the bottom of thestill, for dis-
The drum
C also connects to the doubler G by pipe %

This drum and pipes, arranged in this manner,

serve to heat-the charge in the heater by the
vapors arising from the still, and act also as a
safety-trap, as.in case the mash fouls or foams
up in boiling it cannot pass beyond the drum,

‘because the heavier parts forced up must of

necessity pass back by pipe s.
The doubler ( and condenser are smnlar to

those in common use, but I combine with them.
a tank, D, that receives all the low wines from |
the doubler by pipes m m, and also receives

by pipe ¢ from the condenser any spirit not of |
A valved pipe, |

suf

icient quality and strength.

Gr is the doubler, and R the

'thlouwh the side of the heater, thence down

w, connects tank D with still A for running

off the _.ow wines to a second dlstlllatlon f18 55

i the pipe for running off the finished brandy.

[ 1s the ste&m-supply pipe passing directly
into the still, with a branch to the jacketed
bottom for use when required.

d’' is the discharge-slide to a pipe, o, and p
1s the charging-pipe to the heater.

The oper ation is as follows: Heater B is
filled, the gate d then opened to let the con-
tents down into the still, the gate then closed,
and the heater again charged Steam is then
admitted to the still, when the contents boil
and the vapor passes up the pipes &k to drun
C, where the part of the watery vapors con-
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' densed returns to the still by pipe s, while
heat is given off to the charge in heater B. 70

The vapor passes onto the doubler G, where
it gains additional strength and purity, and
from thence goes to the condenser. As soon

‘as the charge in still A is exhausted of its
spirit the slide d'is drawn to allow discharge
of the contents.
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The slide is then closed and

the still charged from the heater as before.
These operations may proceed rapidly, and
the delays usually necessary for charging and -
discharging a still are saved. =

Hawnﬂ thus described my mventlon what
I claim as new, and desire to secure by Tetters
Patent, is— "

1. The combination, with the still A and
the heater B, of the drum C, arranged in the
heater, the pipes £, extendmo from the sides

80'

of the drum down into the still,'and the pipe

S, extending from the bottom of the drum

and 1111:0 the bottom of the stlll substantially go

‘as herein shown and deser 1bed and forthe pur-
pose set forth.

2. The ecombination, with the condenser R,
the doubler G, the still A, the heater B, and
the drum Cin ‘the heater, and communica,tinﬂ
with the condenser and the bottom of the stlll
of the low-wine tank D, the pipe ¢, the pipes
m, and the pipe 1o, extendmg from said tank
to the pipe that leads from the drum C to the

bottom of the still, substantmlly as helem 100.

show and deserlbed

JOHN M. FOY.
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