-.. . - . ) - .- . . . a

N ~avaa" #.i..,r. o .,1 v, 1&&..#..‘.-_.‘.1 v
B RRRRRXRIS
DX ICIEH RIS E AKX KRS

.’0*‘*****.’0”’0 * .0 04

DI HKIHXXXIESEEREK XK

N 0002905070076 4 000t 0ot 0,0 0 0 ¢
100 0:0.0.0.0.070070% % s %% %o e bl
C XS R K I ICOCIARRRESREK
R te Se a0 00 T T e e te te et %

SO QOO0 00 000 0% e % % e

OO KKK

QO E 000700707000 0 e e 81 % e %

)G OGO 0000000007000, 0,0%%%

SN Ot 00070 0 e N te e e le 0

XK OB AL KL
- R XXCOIEREIKICLHAIIAK K
PR R RN RRLN

PR KK IIE R KKK

: llw_lr._.,fl.;_mlr_._-._.._._ql _.l_ﬂl__ll_._w - w_l_._l_.L.ll . ._ | N __ , " — - ) ._ - _ _.... _ rr G

Jl-. I.l.l_.l.llr lllll L]
| R EERKRHAIKK
SHE XKLL LKL

z7

I3

If
1
F )

RIS,
RRRXKEHEIEELA
0.6.0.9.6.0.9.9 X 9.0.9.9.4
ORI RIS
6202022000000 %20 0.0 0 00 00090
Reteloteleledededs ,
%% e
RRIIRIIKS .
X K
10 N 000000 etle’
CERKKIKS
IR &
002020200 %% .
ettt el
K REEERIIIINIIHHKLANN
D KRR RALS
RS RIRIIRIEIN A

&
0 0 0 0 % %0 Y % 0 s %%
AN K MK KON S S I WG
Etetesterares CHHIK

vu-ll
|
I

I P

4

‘Pa.tent'e;d Sept. 8, 1885.

.i_ o o

Ori T e

-’
r
i

FRUIT DRIER.
1
4
c
Z

N. PETERS, Phato-Lithegrapher, Washington, D. C.

T O ek e W W Bk sy I TS TS Lo I R S S e —

B. A. WRIGHT.

_—“--_--q

\ |
t
“ ..
“ o

I..—..l._lllllldl lllllll e Y e e ey - E—

| R
| |
i -
i
‘ . .
{

r
|

!

._F'IG,._Z;-:??

No. 325,777,

(No Model.)




IO

To all whom it may concern:

 BUSHNELL A. WRIGHT,

~ FRUIT-

OF PUSADENA, CALIFORNIA. L o

@PRCIFICATION forming part of Letters Patent No. 325,777, dated September 8 1885. .

| Amﬂicatiﬁn ﬁle{i?w:fﬂi}'._], 1885. (Nomodel))

Be it known that 1, BUSHNELL A. WTRIijiﬁ?,_
a citizen of the United States, residing. abt
Pusadena, in the county of ‘Los Angeles and

State of California, haveinven ted certain new |
and useful Improvements in Fruit-Driers, of
which the following is a-specification, refer-

ence being had therein to the accompanying
drawings. S L
My dryingapparatus includesa room, apart-
ment, or chamber of any desired capacity,
which is so constructed as to be hermetically

~ closed, except at the moment when fruit, vege-

.- tables, &ec., are either placed in said cham-.
ber or removed therefrom, the fruit being de-

. I'S

~readily slid in on suitable racks, the latter be-

20
~draft being maintained therein by connecting |
with said flue the smoke-pipe of the stove

25

posited on trays that are capable of.being

ing fixturesin the room. Beneath these racks
are located valved ducts or channels com:-
municating with a discharge-flue, a. forced

used for generating the heat for the drier.
This stove, or its equivalent device, is pro-
vided either with pipes or passages or other

devices that will cause air to pass through or

~around the fire-chamber thereof, and thereby
" become highly heated before being discharged

t-SO

~into the room, the inflowing current of -air

traversing a pipe that communicates with the
external atmosphere. This heated air dries
the fruit, and the moisture and other dense

~ vapors produced thereby fall to the floor and

35

are carried off through the channels pre-
viously alluded to, as ‘hereinafter more fally
described. o T

Tn the annexed drawings, Figurel isa plan

~ of the preferred arrangement of my drying:-

Fig. 4 1s an

;:45

room. ~ Fig. 2 is a vertical section thereof,

‘said section being taken at the line 5 5 of the

preceding illustration. Fig. 3 isa transverse
section of the same taken at the line 6 6.

ig. 4 18 enlarged plan of a pair of the
coupled trays. I
" The room, apartment, or chamber A, which
may be of any desired capacity, 18 inclosed on
all sides by suitable walls or partitions, a

door, a, being provided to afford entrance

50

into said room. Located near the floor of

‘said room, but preferably beneath said floor,
are two channels, B B/, closed at one end,
“while their other ends have branch or lateral

| preferably caned in-the

- { channels, b b, communicating with an exit-
one sideof - .-

 flue, C, the latter being located ab _ e
lowerend s55

the chamber A, and having near its r .
‘an outlet, ¢, (seen in FKig. 3,) which outlet
may be provided with an adjustable cover or ..
register. Furthermore, the channels BB'are -
furnished with valves or registers D D' that -
‘may be operated either independently or si- 60 "
multaneously, as desired. Erected overthese
channels are racks composed of two sections. - - -
B F and F ¥, each section being separated.

by an aisle, ¢ f, which aislesare about in line
with said channels, as seen in Fig. 2. These

racks contain cleats or rails ¢ [, for support- =

{ing the trays G @, (seen in Fig. 4,) which

trays are composed of.light. frames. that are
same. manner as.a - -
cane-bottomed chair. By this, construction of 7¢ ¢
tray a free

the same 18 : ne |
there is no danger of the fruit being streaked,
as frequently occurs ‘when sich trays arée.
made of wire-cloth or perforated metal plates. 75
Tt is preferred to provide oneend of eéachtray -
with . plates H, suitably pierced’ to admit =
small pins or studs h, projecting upwardly
from ‘the end of the contiguous tray. These =~
trays are inserted in the racks through small 82 - -
openings I, made in the partition-walls of the .

cireulation of ‘warm, air through - o
-effected, and at the same time - -

room, said openings _being-:;'clqsed; withz;ﬂ aps o . '.
or shutters i. (Seenin Fig.3.) =~ .

~_Placed in the center of .the room 1§ a ‘stove
' or other appropriate heater, J, surrounded by °
a drum, K,__a,nd__,,jextensionL‘,-the,_h_l-c}tter'f_.;.h'av-__. o
ing an outlet,{. - j-is a pipe for condo cting -~
cold air into the drum K, which pipe:leads |
out to theexternal atbmosphere; asatj’. o
' Tn order that the stove may be charged 9c
without compelling the attendant to enterthe.
‘highly-heated room, said stove may have a: - -
filling-pipe or wmagazine, O, leading from 1ts |
fire-pot into an upper room or loft of the ap-
paratus; but where this arrangement is 1m- 95
| practicable the' stove ‘may.be situated at one -
end of the room, as indicated by the dotted
lines J’in Fig. 1, in which event, the stove
could be fed through a ‘small door or slide in
the end wall..of the apartment or drying- 100
chamber. In this case the. flne N’ would be. =
omitted, -and the  smoke:pipe.of ‘the stove - N
would discharge into the flue N at the oppo: -
| siteend of the room. P

*
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P iS a pipe, through which passes the air | dent this air can thus be forced to circulate

';:i?-rn-ecessaér}ito promote combustion in the stove, | throngh the drying-chamber in any desired =

- sald pipe having an external outlet, p, that | manner and with a greater or less volume.

~+ may be provided with a register. Drum K Owing to this ability to ‘control the circnla- sl RN
5 should have a helical partition therein, asin- | tion of hot air through any desired part of =
- dicated by the dofted lines, so as to compel | the apparatus, the frait is uniformly dried DT
~ the air to describe a devious path before if | withont changing the position of the trays

~ escapes from said drum into the extension I, | after the latter have been placed in the racks;
~ 1he latter being traversed by the Smoke-pipe | but if it should be found that the draft of the. 75

 1¢ Mthat leads into the main exit-flue C. * By | main flue is not sufficient to produce a per-

. this arrangement the air is highly heated be- fect ventilation of the. room fires may be =~ =
- {ore being discharged into the drier, thereby | started in either one or both of the auxiliary _
- Insuring the utmost ¢conomy 1in the use of | exit-flues N N'. Assoon as the fruit hasbeen
- the apparatns. 7 7 T dried the doors ¢ on one side of the room are g5 |

. - -

- 15 _In order to insure a perfect drawing off of opened and trays containing undried fruit

20 an opening, », near the floor to admit the va- | thereby expelling the trays containing the

- the heavy vapors from the bottom of ‘the | are inserted through said doors, the perfo- SEPUEHI
. room, one or more auxiliary exit-flues may | rated plates of these new trays being engaged
- Dbe provided, these flues N N’ being located at | over the pins of the traysin the racks. These SRR
_ theoppositeends of the drier. Tach flnehas | new trays are ‘then shoved into the racks, 85

- bor, a coal-oil stove or other convenient burn- | dried fruit and compelling the latter trays to
~ er, %, being placed in the bottom of each flue | emerge through the doors I' # on the oppo-
~ toinduce a forced draft up the same. A ver- Site side of the room; but if the location of RN

- tical partition, R, separates thelower portion | the apparatus should be such as to prevent go

o : 25 of the flue into two divisions, in the front one | the use of doors on both sides of the drying- © o
~~ of which the stove or burner »’ is located, | room the doors ean be applied to only one U

- while the opening # communicates with {he side thereof, as seen in Fig. 3, in which event

SERNESES ‘rear division. A~ bassage, 5, is left at the | it would be necessary to insert the trays and

o pober end of this partition to allow the heat | remove them through the same opening, or, g5
30 from the stove #’ to pass up the flue N’,which at least, through the same openings on one ~~

S passage should be located about three feet | side of the chamber., '

S : 35 the proper burning of the stove,

RIS ~as follows: The trays G are first charged | apartment. Therefore thetemperature of the

~ 1rom the floor of the room. This arrange- | It will thus be seen that the provision of
- ment of partition and passage prevents the | the doors ¢ ¢/ and the coupling-trays enables
- air that enters the opening n interfering with | the fruit to be Introduced into the room with- 100 REER
' . | out opening the Pprincipal door of the latter
~ The operation of my drying apparatus is | or compelling the attendant to enter the
- with frait or vegetables, and are slid in upon | room is never materially reduced ; and by
- the supports ¢’ and 7’ of the racks E E' F F', | employing a suitable burning-fluid or gas in 105
40 after which act the fire is lighted in the stove | the heater J and stoves »’ the apparatus can
~dJ, and all the doors of the room gre tightly | be run for weeks or months without opening
closed, so as to render the apartment prac- | the room or lowering the heat of the same.
tically air-tight. As the ecold air enters | Finally, in the drawings two racks are shown
- through the pipe J, and circulates through | inthe drying-room; but it is evident a greater 1i1c
45 the sinuous passage in drum K and then | or less number may be employed, according
traverses the extension L, 1t is evident that | to the capacity of the apartment, and if the
the air must become very highly heated be- | latter should be quite large one or more ad-
fore it escapes through the outlet 7 into | ditional stoves may be placed therein.
the room A. Consequently any moisture con- I claim as my invention— - 115
50 tained in the fruit is evaporated therefrom in The combination, in a, drying apparatus, of
the most expeditious manner, the dense va- | the room A, provided with 5, series of racks,
POIs emanating from the material being | arranged in pairs, each pair, as E F, I I,
dragged down into the channels B B on ac- | having. aisles, as e 7, between them, which
count of the forced draft in said chanmnels, | aisles communicate” with channels B B’ by 120
55 resulting from their communication with the | means of the registers D D', said channels
main exit-flue C. By properly opening or | being located at the bottom of sald aisles and
closing the valves D the escape of moisture | having outlets b 3/ leading into the flue C, to
can be regulated with the utmost nicety, { which latter is connected the smoke-pipe of
sald valves being controlled by rods or han- | the stove or other heater employed for warm- 125
6¢: dles d.  (Seenin Fig. 1.) In Fig. 2 the valve ing said room, as herein described.
D is open, while the valve D) is closed. By | -In testimony whereof I affix my signature in
closing all the valves on one side of the room | presence of two witnesses. .
and opening those on the opposite side there- BUSHNELL A. WRIGHT.
~of, the escape of moisture will be regulated Witnesses: o
65 accordingly, and as the currenft of hot air - ARION BE. WiLsox,
will follow the escaping moisture it is evi. -~ - G, G, CLARE.
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