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To aZZ whom it may concerw:
Be it known that I, GEORGE A. LOWRY a

citizen of the United States, residing at Chi-
cago, in the county of Cook and Sta,te of T1li-!
nois, have invented a new and useful Im-|
provement 1n Balesof Ha,y or other Mateua]

of which the following is a specification.

- This invention lelates to a new article of
manufacture or pwduct comprising a bale or
package of material in which the air IS ex-
pressed from between the fibers or particles
and between the layers of such particles and

in which such fibers or particles are sterilized.

T'he invention consists substantially in the 4
construction set forth in the accompanying

specification, and more parbleularly pomted
out in the succeeding claims. |

In the drawings, Fw‘urel 1llustrates a per-
spective view of a pachaﬂ*e of material with
the wiresloosened thereon.

transportation.

For many years it has been endeavmed by
‘means of silos and similar contrivances to
preserve fodder, hay, and other materials so
that they would neither ferment nor be in-
Jured by the growth of molds or other bac-

~ teria and so that the natural juices in those
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varieties of materials which contain juices
would be preserved for a considerable length
It is the aim of the present inven-
tion to achieve the same end or produce it in
the shape of a packaﬂ*e or bale which after 1t

of time.

18 wired will not require further treatment.

In carrying out this invention it has been

found convenient to use an apparatus such
as 18 sef forth in Patent No. 645,728, granted
March 20, 1900, the application for which was
filed July 27, 1899 with certain modifications,
such as 1eduem0* the number of slots there

shown from ewht to four or less and increas-
ing the speed of operation from about four-

teen revolutions per minute to about ewhtee
revoliutions per minute.
In producing the article it umy be gener-

ally stated that every strand or partmle of

the material is subjected to a high degree
of pressure and :this is effected by operat-—
ing upon small quantities or layers of such

material at a time in which the air is thus_l

Fig. 2illustrates
a package of material secured and ready for

| praetlcally expressed and then superposmg

these layers one upon the other while still
under a high pressure so that the air is ex-
cluded from between the layers,and the pack-

‘age or bale is thus ‘built up with practically ss
“all‘uhe air 5queezed therefrom, and, while this

squeezing process is being eauled on to sub-

-jeet the par ticles of mater Idl to a hlﬂ“h degree
of heat, so as to cook the natural juices of |
such maten&l as contains juices but destroy 6o -
‘the bacteria clinging to the mater 1al, the de-
gree of heat,of course,being varied fwcmduw |

to the dlﬂferenee in the material being acted
upon and consequent necessities of the situa-

tion, it having been found that with hay from 65;_"
160° to 225° I ahrenheit is a sufficient heatto
effectively perform the funcmon desired, and

finally to secure such package while still
under ‘compression by suitable fastening de-

_viges, such as wire ties, which will serve to re- 7o
tain the compression and practically produce

an article or product which has not only been
freed from air, but is subbtantlallv sealed 1n
that eondltlon

It is evident that a small amount of mate- 75
rial may not only be highly compressed more
readily than a large amountof such material,
‘but that the heat may be applied to this small

amount of material much more 1ead11y and

effectively and unifor mly than to a mass of 8o

material.
‘When a pa(,katre or bale is pmduced by

this process, the product is an article which
/18 vastly superior to the ordinary compressed
‘package or bale, because it will not *“ sweat,” 85

and the growth ot molds 01 ferments and the

'_development of bacteria are practically arrest-

ed and prevented, so that the package or bale
may be pr eserved uaninjured and in 1ts natu-
ral state for a long period of time.
also been found that the heating of certain
food-stuffs for animals, of which one instance

is hay, improves the qua,hty of the food by
bringingoutthearomaordinarily suppressed.
VIt is beheved that the heat and rubbing of g5

fibers tends to soften them aund also to per-
mit the aroma to come to the surface, and

'thereby make_ the fodder more appetlzmﬂ' to

the animal..

It has been fouud that a bale of or een 100

- It has go
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- among others may be mentioned the follow-_
ing: green or partially-cured fodder of vari-
ous kinds,ineluding the varieties of grasses,

15

Jeterioration.

fibrous material—such as hay, ,'_fodder, &e.— |
or partially-cured fibrous material may be |
preserved with its natural juices and put up

in the form of the article just described and
may be kept for an extended period without

also benefited.

It would be of course 1mp0531ble to state
all the varieties of materials which may be
put up in-this style of package or bale; but

- the many species of clover, alfalfa, vetches,

20

‘rapes, milletto, the vines or straws of peas,
- beans, and other leguminous plants, the straw

of various grains, fmd the fodders made from
them when cut before matunty, stalks of-

While bales of green fibrous
material constructed in this manner are pat-

ticularly improved, yet other m&termlb are

|

corn with or without ears, various forms of |

sorghum, kaffir, broom-corn, sngar-cane, the

| leaves pulp, and refuse of beets, turnips,
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cabbaﬂ‘e and other vegetables, the refuse left |

fromn the canning or treatment for commer-
cial use of green vegetables, matt-sprouts,
and blewers orains, the hulls and chaff of

Tice; cotton-seed, ﬂ,nd other grains, and vari-

ous other substances whmh it may be desired
to utlhze |

I

691,954

It will be readlly understood that many dif-

ferent kinds of apparatus may be used in pro-
ducing such a bale or package without de-

'partmﬂ' from the principle of the invention
. and that the form of apparatus described 35

and claimed in my previous patent above re-

tferred to is merely a preferred form for pro-

duemg the article herein referred to.

“What I claim, and desire to secure by Let-
ters Patent, 1s—~

1. Asa,new article of ma,nufa,ctule, a pack-
age of fibrous food material composed of a

.co.ntinuous, compressed series of superposed,
‘highly-compressed and sterilized layers, and

of a means forretaining thelayers in the com-
pressed condition and relation, as and for the
purpose set forth. -

- 2. Asanew article of manufacture, a pack-
age of green fibrous material eomposed of
a series of highly - compressed superposed
layers, having the natural juices in the fibers
thereof cooked and thereby sterilized and se-
curing devices for retaining the package in &
complessed condition and thus sealing the

same; substantially as and for the purpose
set f01 th.

GEORGE A. .OWRY.
_Wltnesses: |

FrRANK T. BROWN,
..O’SHAUGHNESSY. )
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