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To all u?w:rn it ma J COnCern:

‘Beit known that I, JEssE D. BOURDEAU, a
c1tmen of the Umted States, residing at the
city of Bftttleereek in the county of Oalhoun
and State of Mtehwan have invented certain
new and usefal Improvements in Canning
Processes, of which the followmﬂ is a %neelﬁ-

~eation.
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This invention relates to improvements in

canning processes; itsobjects being to provide

an efﬁclent and rapid process of canning

fruits, vegetables, or meats in glass without
danger of bleakmw the glass a,nd also by
hastemnﬂ' the process preserving more com-

pletely than 18 otherwise posmble the distine-

tive characteristics of the fruit, vegetable,
meat, or whatever substance it 1s deblred to
preserve In this way. |

A further object than tho&se above enumer-
ated is to provide an efficient means in the
process of sealing the covers to the cans with-
out the necessity of providing special clamps

for the purpose and yet at the same time se-

cure a perfectly tight and. satisfactory join-
ing of the tops to the same, which will not
permit the entrance of air in the slightest de-

- gree to cause deterioration of the contents.
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Furtherobjects will definitely appearin the
detailed description to follow.

I accomplish the objects of my invention
and carry out the process by the means de-
seribed in the following specification.

The invention is clearly defined and pomt—
ed out in the claim.

I carry out my 1mpwved process by use of
the apparatus illustrated in the accompany-

~ing drawings, in w hich—
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I‘lﬂ'me 1 18 a vertical sectional elev %tmn
tthU“‘h an improved retort for accomplish-
ing the objeets of my invention. Fig. 2isan
111ust1d,t10n of a glass fruit-jar of the style
which I prefer to use when edm}nnw out my
invention.

Similar letters of reference refer to similar
parts in each view.

Referring to the lettered parts of the draw-
ings, A is the outer casing of the retort, and
I3 the inner casing, which are suitably joined
together at the top to form an annular cham-
ber between. Ietcocks r are provided for
this chamber. E is a supply-pipe for this
chamber, L is a water-pipe, and K’ is a steam-

' e

hastens the process.

nular chamber and also the cml C.

plpe, whwh are connected by a smtable three-
way cock D’ to the supply-pipe E, so that it
is possible to turn e1ther steam or Water into
this jacket.

tending close to the outside of the inner re-
eeptacle This is connected with a supply-
pipe C. CU'is asteam-pipe; and K is a water-
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Within the inner casing B is a coil C’”, ex-

6o

pipe connected theréto by the three-way cock

D. The lower end C” of the coil extends

through the inner casing B and discharges at

C'" in the annalar chamber between the two
casings. Anexhaustandair-dischargepipe G
is at the bottom of the outer casing A and is
controlled by a globe-valve G/, all of the parts
being air-tight.
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A cover B’ is provided for the retort, and a

casket a is between the cover and the retort
to form a perfectly tight Jomt at that point,
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and this cover is retained in position by bolts

e, having winged nuts.
coverl pldee ather mometer I, and a pressure-
gage I is also connected. A etcoekf 18 also
plefembly provided at this point, though it

might be connected to the retort in an} 01}1161

position,

Connecting to the inner casing B to suppl}
alr or gas or vapors under pressure within
that casing isa pipe I, controlled by a globe-
valve F', the air bemg provided either by an
alr-pump or' drawn from some other source
under pressure. 1Idesire toremark that it is
preferled to use heated air, though it is ob-

vious that if cold air is pumped into the re-

tort it will soon become heated. Heated air

used with the same effect.

T'his describes the appmatus by which I'

carry out my improved canning and preserv-
ing process. I make use of ﬂ‘lcELSS jars J, hav-

ing suitable covers, also ptetelably ot glass,

with rubber ﬁ‘asket&» J' between. These are
filled with 1 uit, vegetables, meat, or what-
ever 1t 1S desned to preserve, the covers are
pressed onto the same, the rubbers or gaskets
being fresh and sound, and these are set in-
side the retort, as appears by the dotted lines
in Fig. 1. When the retort is filled, the cover
B’ is put on and clamped air-tight. Steam is
then turned on from pipes ¢’ E’ illing the an-

Au -

| der pressure is then admitted from the pipe

L 1"'“”

In the top of the
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Any othel gas could be
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F, and the temperature is raised to any re- K
qulred degree, the pressure and temperature
being properly regulated to each other. The
thermometer 1nd10ate<5 the exact temperature

g andthe pressure-gagetheexact pressure. The
pressure 1s increased above the normal pres-
sare for a given temperature in order to re-
tain the covers on the cans and hold them

- tight against the gaskets and insure proper
10 action. Theheatisthen regulated by the ad-
~mission of steam until it reaches the desired

- temperature,212°,230°, 240°, 250°, and higher,

- as may be required for particular materials

~ or substances undergoing the canning proc-
15 ess. - This temperature 18 regulated accord-
ing to rules for each different article being
canned, fruits requiring a comparatively low
- temperature and pressure, and some. vege-
‘tables and meats requiring a very high pres-
20 sureandtemperature. By meansof the steam-

- Jjacket and steam-coll I am able to raise this

temperature very quickly within the retort,
the pressure being controlied by the peteock

f where it becowmes 00 heavy and the steam- |

25 supply being controlled by the valves.

When the cans have been treated the re-
quired length of tfime for any given produet,
the steam is shut off and cold water is tarned

~through the coil and into the jacket, rapidly

30 cooling the contents of the retort. This
merely cools down the air contained in the
retort, and as no steam or vapor 1s in the re-

- tort no water condenses to drop down upon
the heated glass and cause its breakage. The

35 retort can thus be cooled very quickly, and
as the temperature is reduced evenly there is
nostrain on the O*Lass, and consequently no
breakage whatever in the retort. Therefore
with a. compm*atimly small retort a great
40 many canscan be processed in a short period.

The intense dry heat possible to be secured
in this way softens the rubber gaskets J'.

- The extra pressure of air forced into the re-
tort forees the covers securely into position,

and as the rubber is thus made very soft and 45

is vulcanized by the heat the tops of the cans
are forced down into the soft rubber and
sealed, making the joint perfectly air-tight.

By my improved process the heating and
cooling of the cans can be done so rapidly
that there is no disintegration of fruits,vege-
tables, or other substances due to the cooking
process. There is no agitation of the con-
tents of the cans from the heat, because the

pressure of airin the retort is sufficient to

hold the covers hermetically sealed, so that
no bubbles of steam rise to pass away, caus-

ing agitation and disintegration of the con-
tents. TFurthermore, owing to the fact that

there is no agitation and owing to the rapid-
ity of the process, all juices and flavors of
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whatever is in the can are retained within o

‘the fruit, vegetable, or material and are not

extracted out into the syrupor juice in which -

it is immersed in the can. It is- a valuable

feature of my invention that these cans are

perfectly sealed by this process.

I desire to remark in this econnection that "

in this patent I only claim the process and
do not attempt to claim the apparatus by

‘which the process is accomplished, as the

process can be accomplished by other means.
Having thusdescribed my invention, what

I claim as new, and desire to secure by Letters

Patent, is—

75

The process of ecanning in glass consisting

1n applying heated air ander pressure to the

jars or receptacles having covers with rubber
gaskets interposed, which softens the gaskets
and forces the covers tightly into place and
then vuleanizes therubber, causing the covers
to acdhere.
In witness whereof I have hereunto set my
hand and sealin the presence of two witnesses.
| JESSE D. BOURDEAU. [L.s.]
Witnesses: | |
BURRITT IHHAMILTON,
‘MAUDE BARTON.
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