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'next to the bottom tray before the latter 1s

To all whom it may concerm:

Be it known that I, HENRY A. CRANDELL,
of Harrison,in the county of Boone and State
of Arkansas, have invented a new and Im-

proved Fruit-Drier, of which the following is

a full, elear, and exact description. |
The invention will be set forth in the fol-
lowing description and claims.
Reference is to be had to the accompanying
drawings, forming a part of this specification,

- in which similar figures of reference indicate
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corresponding parts in all the views. |

Figurel illustratesin vertical section, taken
on the linex x, Fig. 2, a fruit-drier construeted
in accordance with my invention. Fig. 2isa
view thereof in vertical section,taken on the
line vy y, Fig. 1. Fig. 3 1s a perspective view
of one of the drying-trays removed, and Fig.
4 is a detail view showing a portion of one of
the spring-supports and operating-cams.

In the construction of this invention a dry-
ing-chamber, 1, has secured to its sides sup-
ports formed of spring-strips 2, each having
a bent end, 5, which projects through a slot,
4, in the side of the drying-chamber l.

Upon the bent ends 5, projecting into the
drying-chamber 1, are supported a column of
trays, 9, constructed with an open-work bot-
tom, 6, of netting or other suitable material.
At a distance below the bent ends 3 a little
nmore than the depthof asingle trayis located
a mechanism for lifting the column of trays
and releasing and lowering the bottomn tray
resting on the bent ends 3, which 18 con-
structed as follows:

Upon a shaft, 7, having its bearings in the
sides of the chamber 1 and operated by acrank-
handle, &, outside of the latter, are mounted
cams or eccentric disks 9 adjacent to the in-
ner walls of the echamber 1, and formed with
a recess, 10, having a beveled or taperved ver-
tical side, 11, which bears against and moves

and its eccentrics 9 are operated. The trays
5 are formed with inclines 15 in thelr sides
opposite the bent ends 3, which terminate in
slots 14, whereby the bhent ends 3, after they
have been released (rom the cccentrics D, may
be permitted to gradually return to their nor-

mal position and be located beneath the tray .
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withdrawn by the action of the eccentrics

from supporting it. The pipes through which

the hot air is admitted to the drying-chamber
are indicated by 15. The released bottom
tray is removed through an opening in the
side of the chamber covered by a door, 16.
The operation of the device is as follows:
A column of trays, 5, containing fruit, resting
upon one another and supported by the bent

ends 3 projecting beneath the bottom tray,

are subjected to the heat ascending in drying-
chamber 1 from the hot-air pipes 15.  In prac-
tice a filled fray is lowered by hand into the
chamber down through the top opening until
it Tests on the supports, and the next tray 1s
lowered until it rests on the first tray, and so
onn. If desired, however, all of the trays so
lowered may be empty save the top one, and
the empty trays may be replaced by inserting
filled trays as fast as the empty ones are with-
drawn. The operator may suit his own con-
venience or judgment, however, in this mat-
ter. The bottom tray, containing fruit from
which the moisture has become evaporated,
resting upon the bent ends 3, is released there-
from and removed by rotating the shaft 7,
which causes the eccentries 9 to bear against
the bottom tray and raise it up from the bent
ends 3 with the column of trays 5 above it.
At the same time the recess 10 in eccen-
trics 9 is brought opposite the bent ends 5 of
spring-arms 2, and the bevel 11, bearing
againstthe bevel end 12 of bent ends 5, causes
them to be pushed back and held outward
until the hottom tray has been partly lowered
past them, when the bent ends 3 escape 1rom
the recess 10, are released from the eccentrics
0, bear against the sides of the bottom tray,
and as the tapered portions 13 thereof move

over them in the descent of the tray are per-
mitted to advance inward until they escape

over the bevel or taper 12 on the end of the “through the slots 14 and are located beneath

bent ends 3, ag shown in Fig. 4, when the shaft the next bottom tray, which, as the released

tray supportingitmoves downward,1slowered

onto the hentends 3. When the bottom tray
has been released from the bent ends 5, as
shown in Fig.1,the door 16 is opened and the
tray removed, and a tray with green fruit
passed into chamber 1 through any suitable
opening at its top and placed on the top of
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~ Dottem tray may b@
ﬂered -
- Ido no‘L miend to confine my 5elf Lo the pre-

lSG constriction of parts herein set forth, as | 2
thev may be varied without departing fmm
N ﬂ’lb e%enthﬂ features of my invention.: .
NN IIwmn thus desceribed my invention, whatI
RN (*1.«11111 as new, and degne to Seeure lw Le'd,tergz a

. Patent, is—

and a rotaw shaft

the column of trays.
ratus veg etable
- well as flmt R
It will be seen. Hmt ‘b} numdu(,m Q" the ﬂ1eu1 |
5 ;frmt at the top of the drying- chambel Jow-
. ering the trays, and removing the boﬂmn tray
. the evaporation is effectiv ely accomplished
o without detriment to any portion of the fruit
. Anthedrying-chamber.:
arrangement of - the: parts are such that the
ﬂ;%lh Ielf}‘ﬂ‘%f‘{l *mﬂ 10w=

nmlt &c o MAY bc dued as

.......

By means of this appa—; -

eccentric-disks 9,
"T'he eonstruetion and .

1. In a. 1 ﬂlt-dl‘}, ing: appsmmtus, a clr*vmn-;
ehambe Lo movable supports on which. thg
- trays rest projecti mr into the ehamber, mld a
- rotary shaft with. eceentrw disks: which en-
- gage and move back the supports and release :
mld lower therefrom one tr :;W atia; Ume Sub-i
. St:blltl."?lu'} as described. - e e
20 Ina frndt- -drying appdmmsj a dr-) 11‘1-:1*
chamber,- a series’ Of trays’ located ‘therem |
spring-actuated nmvable supports ett@ndlm},%
into:the chamber anid f-mppm*tmﬂ the trays,
o having eccentrie-disks
oo whieh engage the sprmﬂ-a,ettmted supports,
0 release them from the trays, and lowera tray
. out of .engagement with the supports, sub-
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1+ 1, the trays 3, with'indinew I5 and slots 14 1n: i
line with hent ends 3 5, resting upon one an- il
other and supported by bent fmds 3, and the
‘mounted on shaft 7owith:o i
crank-handle 8, and having the recess 10, with: ¢

tapered side 11, all emlstrueted fmd ar rmwed
=Sub'~3tfultmllv - N
4. In a fruit-drying - appm‘m us, a d:f.*ymn'-_
dmmber 1, having openings 4, spring-strips
, with bent ends 3, , having .bwel—.edne 12, and
.5.1}1*‘ieetinﬂ throug h 01')011%in og 4, and the sh&fta

s described.

with: crank-lmndle S, and: eeeentmc disks 9
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oan A fru:it-dryuw apparatus eonsisting ol v

the drying-chamber 1, having csprmmstmps SRR R
1 with bent ends 3, hm*n‘w* tapeled edge 12, :;md; N
- projecting ‘throuﬂh openings: 4 mm chambey 1

éwnh recess 10, having. mpcred 310@% "H, R‘le“? ERRRREE
astantallvas desembed SRR
5. In a fruit-drying appm‘ Ltuq ‘rhe emnbl—- R
sn&tmzl with the drying-chamber 1, having a: ENEERE
at its top and a tmv-eﬂt m: dts
side, and tmyasnppmts projecting into'said: o
sch&mb&r of revoluble eccentrics mounted inooo
the casing below the exit-opening and sap--
ports and havmﬂ the inclined recesses 10,the 6o |
. 1side walls of whleh engage the said snppov{S% SRR
and fm’*ee ﬂlem outwa r'd:., suhqtmﬁm'ﬂv as SeL! SEREREEE R
éfor‘th
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