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To all whom it may concern:
Be it known that I, JouN HENRY (ORE, a

citizen of the United Statee, residing at Lm- |

der, in the county of Faulkner and State of
Arkansas, have invented a new and useful
Fruit-Evaporator, of which the following is a
specification.

My invention relatee to an 1mpr0vement in

fruit-evaporators, and is especially designed
to receive and hold the fruit-containing tr ays

in such manner that they may be shrfted in
their position and moved upward or length-

wise for the purpose of earrying them to pomts |

more remote from a direct aetlon of the fur-
nace-heat.

The object of my mventmn is to construct -

a fruit-evaporator ada,pted to contain a series

~of fruit-holding trays, one above the other,

20

and one in which the various trays may be

shifted or moved upward, one or more at a
time, without the necessity of withdrawing or

removing said trays from the evaporator.

My invention consists in providing a fruit-
evaporator with two series of independently-
pivoted slides or grooved ways or tracks, and
in making the inner adjacent ends of each

series. ad,]ustable up and down relatively fo

. each other, whereby they may be thrown into

- 30
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- and shifting the same.
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and out of line or given an upward or down-

‘ward inclination for the purpose of shifting

the fruit-trays, in the means for operating or

tilting the slides or ways and holding them to

such an adjustment, and to certain other fea-
tures and details of eonstl uction and arrange-
ment of parts, as hereinafter fully descrlbed

‘and pointed out in the claims,

In the decompanym o drawmes, qure 1isa
perspective view of my improved evanerator

complete, with one side thereof removed to

show the arrangement of the slides or ways,
fruit-trays, &e., and the means for operating

longitudinal seetion throun'h the same, show-
ing the adjustable slides or ways when ad-

'Justed to receive the fresh trays of fruit.
‘Fig. 3 is a similar seetion illustrating the man-

ner in which the slides or ways are inclined

in an opposite direction for shifting the fruit-

trays. Fig. 4 is a transverse vertlcal section
through the evaporator, showing the general
eonstmctwn of the same.

Similar letters and numerale of reference

Flo* 2 is a vertical

mdmate correSpondma parts in a]l the ﬁn'ures
of the drawings.
- The improved fruit- evaperator, whlch I Wlll
now proceed to describe, may be of any con-
Vlent S1ze or dlmensmm A convenient size
for giving the proper access to the interior
and for ease In msertmg and removing the
trays has been found, in practlce, to be about
eight feet in length, ‘four feet in width, and
five feet in:height, although, of course, these
dimensions may be varled to suit the deeue
of the manufacturer, - -

Referring to the dla,wmﬂ's. A A indicate

the vertical postn, uprlﬂ'hte, or studs of the_

| framework of my evaporator.
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A’ A’ indicate the transverse horlmntal |

timbers or stringers thereof.
B indicates smta.ble weather-boarding ap-

plied to the sides and ends of the eveporator

and C indicates the roof, constructed in any

~usual or preferred manner, and provided with
a Narrow sSpace or ventlla,tmﬂ' aperture at the
apex thereof, which is covered by a protect-.

ing board or StI‘lp in the usual manner. The

lewer part of the evaporator instead of being:

weather-boarded, is covered to a heizht of
say, two feet, Wlth sheet-iron extending down:

ward to the ﬂoer or ground within the inte-

rior of the evaporator. In the lower portion

thereof, protected by said sheet-iron, I locate

the furna,ce, which may be of any preferred

construction, but which I have shown in the |
form of a rectangularbox extending from end
to end longltudmally of the evaporator

A
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suitable door D may be cut through the sheet-

iron at the front end of the eva,porator for
giving the proper access to the furnace, and

snitable holes may be made in the various

.90

parts of the sheet-i -iron ‘casing for the drafts,

flues, &ec.

rear end of the evaporator and then carry the

| same upward by means of the usual elbow.

This leaves theinterior of the evaporator free

for the other parts thereof, to be hereinafter

described.

In the front end of the evapera,tor T placea

rectangular frame which is adapted to be

removed for giving access to the interior.:
This frame K is an open rectangular one,

composed of upper and lower bars ¢ and con-
necting end bars ¢/, and the same is held in

I prefer to pass the smoke-fluedi-
'reetly through the sheet-iron casing at the

93
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.'pla'ce by any suitable means, turn buttons or
hooks being shown for that purpose.

frame E is provided with a series of doors or
slats pivoted within the same and adaptedto
be rocked or opened independently of each
other. The number of these doors corre-
sponds with the number of slides, tracks, or
ways for holding the fruit-trays. The doors

~ FF’ £33 justdescribed, may be provided with
ro suitable handles for lifting them and with

L5
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catches for holding them closed in the usual
manner. | IR | | -
1,2, 3, and 4 indicate

trays.
r‘ieg; one at the front end of the evaporator
and the other at the rear thereof and in line
with each other, each of theslides being inde-
pendently pivoted at g at its outer end to the
framework of theevaporator. Theinnerends
of the slides approach each other very closely,
as shown in the drawings, and ata point near
such adjacent ends the slides are pivoted to
two separate and independent upright bars
or posts ¢’, preferably of iron, on either side
of the evaporator. S

G indicates a centrally-pivoted rocking bar
at or near the top of the central stud of the

evaporator, one on each side of the evapora-

tor. M H indicate links interposed between

the pivoted bar G and the upright posts or |

bars ¢, to which said links are pivoted. Other
links H’ connect the lower ends of the post
g’ with a centrally-pivoted lever or cross-head
I, upon either side of the evaporator.

~ piece with a transverse rock-shaft .JJ, mounted

40

“in bearings secured to the evaporator-frame.

K indicates a downwardly-extending arm
or lever attached to said rock-shaft J, and L
indiecates a pull-and-push rod pivoted to said

arm K and extending forward to and beyond

the front face of the evaporator. Said rod L

- is provided, preferably, with three depres-

45
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- narrow doors or slats 7 f’, thus giving access
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sions /,I’, and [?, which are adapted to engage
a stirrup m, secured to the inner face of the

forward stud of the evaporator-frame..

"The operation is asfollows: Thetrays M M,
which may be of any suitable or preferred
construction, are inserted through the front
end of the evaporator by lifting one of the

to one pair of slides.  One or more trays may

~ Dbe inserted in this manner and then pushed
to the rear of the evaporator until they rest

upon the rear series of slides, as indicated in
the drawings, where they are exposed to the
direct action of the heat from the furnace.
Fig. 2 indicates the position the slides assume
when the rod 1. is pulléed out and the notch

I3 ecaused to engage the stirrup m. By push-|
ing the rod L inward until the noteh £ en-

gages the stirrup m, the rock-shaft J is par-
tially revolved and, acting through the lower
links I/, causes the slides or ways 1, 2, 3, and
4 to assume the horizontal position shown in

. the grooved slides,
ways, or tracks adapted to receive the frait-
These slides are arranged in f{wo se-

The
cross-heads I are secured to or formed in one |

position-or from the direct action of the heat
The | fromn the furnace, the rod L is pushed inward
until the noteh L’ thereof engages the stirrup

m, when the parts are caused to assume the
position shown in Fig. 3—that is, with the

inner ends of the slides 1, 2, and 3 of therear
{ series inline witbh the inner ends of the slides -

2,3,and 4 of the frontseries. The traysrest-
ing on the rear series of slides may now be
drawn forward upon the front series by means
of a hooked rod or other suitable device in
the hands of the operator. By pulling on the
rod L and causing the slides to occupy the
relation shown in Figs. 1 and 2, the trays
may now be pushed backward upon the rear
series of slides, where they will occupy a
higher position than they did prior to the op-

eration just described. It will be obvious
that the number of slides may be increased -

at the option of the manufacturer and a larger
number of trays thus provided for. It will
thus be seen that the position of the trays
may be shifted in a simple manner without
removing the trays from the evaporator.

Various changes in the form, proportion,

and the minor details of construction may be
resorted to without departing from the spirit
or sacrificing any of the advantages of this
invention. N - o
Having described my invention, I claim—

1. In a fruit evaporator, the combination
of two independent series of slides, ways or

tracks for the reception of the fruit trays, ar-
ranged in such relation, oneto the other, that

each is adapted to form an extension of the

other, and means for adjusting the adjacent
ends of both series for changing the angle of
their relation, substantially as described.

- 2. In a fruit evaporator, the combination
with two independent series of slides, ways
or tracks, arranged in the same horizontal
plane and pivoted substantially asshown and
deseribed, of a rock-shaft, connected with the
swinging ends of the slides, for adjusting the

height of the latter and varying the angle of
the slides, and means for operating said rock-
| shaft, substantially as deéscribed.

3. In a fruit evaporator, two series of piv-
oted, independent slides, ways or tracks, ar-

ranged substantially in the same horizontal

line, and hinged at their outer ends to the
framework of the evaporator, in combination
with suitable cross-heads or levers, connected

70
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with the inner swinging ends of said slides

for lifting and lowerii.g the latter and vary-
ing the angle thereof,’and to cause theslides

of one series to align with the slides of the

other series, substantially as and for the pur-
pose described. )

4, In a fruit evaporator, two series of in-
dependently pivotedslides, ways or tracks, ar-

‘ranged 80 as to form, one an extension of the

other, and hinged at their outer ends, in com-

bination with vertical bars or posts, connect-

ing the inner adjacent ends of the slides of
each series, a rock-shaft provided with cross-

Fig.1. Inorder tomove the traysto a higher | heads or crank-arms, links interposed be-

H'H“I
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{ween sald Cross- heads or crank-arms and

land H’, the posts q’, to Whlch the slides are

connecting posts or bars, and means for op- | pwoted the rock - sha,ft J, for operating the

erating said rock- shaft substantla,lly as de-
scrlbed

5. In a fruit evaporator two series of pw-
oted, independent slides, ways or tracks, ar-
la,nn*ed substantially in the same horlzontal_
| lme and hinged, at their outer ends, to the

framework of the evaporator,in combination

with a centrally pivoted bar G, a similar bar |
or cross-nead, I, two sets of pwoted links H,

post ¢’, and the adjusting rodL for operating
the rock—shaft J, substantmlly as described. 15
In testlmony that I elaim the foreﬂ*omg as
my own' I have hereto affixed my signature in
the presence of two witnesses.
JOHN HENRY GORE

~ ‘Witnesses: .

R. L. LATI’VIER,

E. O. BRANNON.
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