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To all whom it may concermn:

Be it known that I, SAMUEL L. MILLER, of
Washington, 1n the eounty of Macomb and
State of Mlchwan have invented new and use-

5 ful Implovements in Fruit-Driers; and I do
hereby declare that the followmﬂ* is a full,
clear, and exact description theleof 1efel ence
bemu had to the accompanying drmnnos,
mhmh form a part of this specification.

This invention relates to certain new and
useful improvements in the constr uction and
operation of fruit-driers of that class wherein
heated air 1s employed to evaporate the moist-

- ure from fruit spread upon racks or screens,
15 which run upon waysin a close chamber.

The invention congists in the peculiar con-
struction of the parts, their combinations and
operation, as more fully hereinafter described.

Figure 1 is a perspective view of my 1m-

20 proveddrier,with a portion of the wall broken
out to show the interior arrangement of parts.
Fig.2isaperspective view of one ofthescreens,
taken from the bottom. Iig. 3 is a plan in
section of two of the screens, showing their

25 relative position when inuse. Fig. 4isa ver-
tical longitudinal section. I'ig. 5 is a detaill
- showing the relation of the Lr.:wks andl Lhe lugs
on the screens.

In the accompanyling dlawmﬂs which form,

20 & part of this specification, A rcplebent& 2}
chamber,preferably made fire-proofin any de-
sired way. This chamber 1s surmounted by a
roof, B, provided with ventil ating-openings C
for the escape of hot air and steam Near the

35 bottom of this chamber there are openings D
for the admission of air from the outside, and
these openings are provided with covers or !
dampersa,by means of which the openingsmay
be partially or wholly closed,as occasion may

40 require. To each of theside walls of this cham-
ber are secured coincident tracks I, and as
many of these tracks may be employed 1n
coineident pairs as the height of the chamber
will allow. At each end of the chamber there

45 are provided hinged doorsF, one door at each

end for each complete track and coincident
therewith.

G is a furnace, the mouth of which projeets
outside the walls of the chamber,

H is a smoke-jacket closed at top and pro-

IO

50

walls.

vided with three lateral and parallel branches,

h, the opposite ends of which terminate in a -
cross-pipe, A, which leads into a suitable flue
outside the “ allg, this latter pipe passing
through said walls for that purpose. Thisflue 55
may be situated on either side of the chamber,

as may be desired. Iach of thesebranches J

18 provided with a damper, 4, by which the

| amount of draft in said branches may be regu-

lated so as to have an even temperature in 6o

~order to dry the fruit evenly; for instance,

there will be the strongest draft in the branch
nearest the chimney, and the damper in this
pipe will be turned, say, hali-way, while the
draft in the next pipe not being so strong, the 65
damper in this will be turned, say, a quarter

| of the way, while the dcmmpel In the next will

remain all on, as will be readily understood,
by which means the heat can be regulated as
desired, which otherwise would be varied and 7o
the fruit dried unevenly.

Iisadoorleadingintothe chamberjust above
the furnace and below the tracks, for the pur-
pose of ingress when occasion reqmres the op-
erator to enter the chamber.

Jarethescreens. These are made 1eetanﬂu~
lar-in form and of sufficient width to extend
across the chamber and rest upon the tracks
on either side without coming into contact
with the side walls, as shown in Fig. 3, to al-
low a circulation between said walls and the
ends of the screens. In order to insure the
correct position of these screens, they are pro-
vided at each corner with a Gastmg, b, which
is provided with a downwardly - pmjecbmn‘
flange or lug, d, to guide the screen on the
tr ack and hold it from contact with the side
- Each of these castings is also provided
with an offset, ¢, so that when the sereens are
in place these flanges or offsets strike each

75
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other,and thereby keep a space open between

such screens for the ascent of the hot air and

steam which escapes from the fruit being

treated. This space becomes a necessity in
treating solid fruits, while other gliced fruits g3

will fnllow such esca,pe through the screens.

Abovethe smoke-pipes and below thie tracks
thereis a closely-fitting perforated diaphragm,
K, to admit hot air from the chamber below

heated by the furnace when the latter is 111 100
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operation.

A damper-plate provided with
perforations coincident with those in the di-
aphragm 18 arranged to close -or disclose the
perforations thereiu in whole or in pawt,as cir-
cumstances may require. This latter-named
damper-plate is provided with a handle pro-

Jecting through the wall, as shown.

In pi actlcey the fruit 13 prepared for treat-
ment in the usual way and placed upon the
trays or screens. The fireis made in the fur-
nace and the screens inserted through the
doorsand onto thetracks. Thevariousdampers
are manipulated toregulate the quantity of hot

~air admitted to the upper or drying portion

of the chamber. The openings through the
walls will admit air to be heated to take the
place of that which has been used and escaped

| thmugh the upper ventilators.

20

What I claim as my invention is—
- 1. Incombination with a fruit-drying cham-
ber provided with tracks, screens provided

- with castings uniting the end and side bars,

and u pon Whlbh thereare formed cownwardly-

projecting flanges d and turned-up offsets ¢,

substantially as vand for the purposes descri bed. 25
2. In combination with a drying-cdhamber,
A, and means for heating the same, the fuir-

nace G, located at one end thereot, the drum
t,closed at the top and provided with lateral
pipes A, terminating at the end opposite the 30
drum in a cross-pipe, A, each of the pipes %
being provided with a damper 1, Substantially
as herein shown, and for the purposes de- .
scribed. |

3. A fruit- drymﬂ* chamber provided with 33
adjustable means for admitting cold air near
the bottom below the heating-pipes thereof, a
perforated diaphragm between said heatmn- |
pipes and the drying-chamber, and a Sl]dlnﬂ‘
damper constructed and arr anged to closeand 40

| disclose the openings in said diaphragm, sub-

stantially as and for the:-purposes desecribed.
- - SAMUEL L. MILLER.
Witnesses: | |
H. 5. SPRAGUE,
. ScuLLy. :




	Drawings
	Front Page
	Specification
	Claims

