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SPECIFICATION iorming part of Lietters Patent No. 371,785, dated Ootohzr

18,1887,

Application filed November 4, 1886. Serial No. 217,986. (No mcde).)

To all whom it may concermn:

Be 1t known that I, WILLiAM S. PLUMMER,
of Rochester, in the county of Monroe and
State of New York, have invented a new and
useful Improvement in Fruit-Evaporators, of
which the following is aspecification.

My invention relatesto evaporatorsintended
especially for the evaporation of fruits and
- vegetables; and the invention consists in cer-

1o tain improvements, as will
- scribed and claimed.

In the drawings, Figure 1 is a longitudinal
section of my evaporator. Fig. 2 is a trans-
verse section of same, Fig. 3 is a detached
horizontal section of a part of the casing.
Fig. 4 is a'detail view illustrating the mech-
anism for feeding the trays into the evaporat-
ing-chamber, and Fig. 5 is a detail view illus-
trating a part of the front of the casing.

In carrying out my invention I form the
foundation A with side walls, B, and ends, as
shown, forming a well or heater-space, C, in
the oppositesides of which I build or construct
heaters D, and through which are formed air-
25 flues, K. Thisheater-space C is divided trans-
- versely by partitions I'.  These partitions, in

the construction shown, are usually formed of
- sheet-iron, hinged at f, at or near their upper

ends, so they may be swung upward at their
lower ends to permit anattendant to pass from
one to another section of the well. The pur-
pose of these partitions is to prevent the air
circulating from one to the others of the sec-
tions of the heater-space, so the distinet tem-
perature of each may be preserved.

In the front well section, 1—that is, the see-
tion next the front or in-feeding end of the
machine—is provided a greater number of

“heaters than the nextor middle section, 2, and
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' rear section, 3. The object in such a disposi-
tion of the heaters is that the fruit to be evapo-
rated shall, on entering the evaporating-cham-
ber, be subjected first to the greatest degree
45 of heat, and as such fruit proceeds toward the
rear end or discharge of such chamber the
temperature will be gradually decreased. In
carrying out this feature of my invention I
have in the construection, as shown, employed
50 three, two, and one heater in, respectively,
~ 8ectlons 1, 2, and 3 of the well,

be hereinafter de-

such section 2 has a number in excess of the |

| Over the well I support the casing G, having
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sides 4 4, a roof, 5, and a rear end, 6, having
gates 7, which are suitably hinged so they may
open outward. These gates 7 are arranged in 55
line with rows of rollers H, journaled to the
sides of the casing, and forming guides for the
trays I. I arrange these rollers in rows or
sets, one above another, as shown, so a num-
ber of horizontal series of trays may be em- 6o
ployed in the same evaporator.

Opening out of the roof of the casing G, T
form uptakes G’ G* G%, opening, respectively,
centrally over the heater-space sections 1, 2,
and 3. The front O of the casing has doors 8, 65
arranged to open into the casing in line with
the tray-guides, and hasa flange, o, provided
with openings o, one for cach of the tray-
guides, | | |

A frame, J, is movable vertically along the 70
front of the casing, and has a rack, 11, ar-
ranged to be engaged by pinion 120n a shaft,
13, by turning which shaft the frame J may be
adjusted up. or down along the face of the
frame. | - |

An opening, 9, is formed through the frame
J, and such opening in the adjustment of the
frame moves into and out of register with
openings o’ in the front of the casing. To the
frame is pivoted a pawl, 4, having a point 8o
which rests normally in openings 9, and pro-
trades into one of openings ¢/, when openings
9 ¢’ come in register. * This pawl forms a de-
tent, which, entering openings 9 and o, serves
to stop the frame at intervals when the plat- 3 5
form L (presently described) comes opposite
the front gates and tray-guides of the casing.

The frame J is, as shown, preferably mova-
ble vertically, and when so arranged I find it
desirable toemploy a counterbalancing-weight go
connected with sach frame to facilitateits ver-
tical adjustment.

In operation, after one or more trays has
been forced onto one row of guides and it is
desired to fill another row, the detent is re- 95
leased and the frame J moved up or down, and
when another row of guides is reached the de-
tent drops into another opening, o/, and the
platform L is thus stopped in position for the
trays to be forced through gates or doors 8 roo
into the casing, |

To the frame J, I fix a horizontal platform,
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