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To all whom it may concern:

Beitknownthat I,JOSEPH ALLOATTI, a,  citi-
zen of the Kmo‘dom of Italy, and a resident
of Olermont-Ferrand, France, have invented
cortain new and useful Improvements in Ali-
mentary-Paste-Drying Apparatus, of which
the following is a specification.

The present inventionrelatesto ahmentary—- '

- paste-drying apparatus, the object being to
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provide an apparatus of this kind in which
paste, such as macaroni ribbon and other

forms of vermicelli or other similar mate-

rials, may be perfectly and readily dried.

Hertofore the dryingof such alimentary paste.
Tected only by the at-

clently e

could be e

- mosphere or in large drying apparatus in
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which the temperature is slightly raised.

These methods require much time and space,

while other quick-drying processes are ob-
jectionable in that the paste is frequently
cracked Dy reason of the quick drying of the-
surface thereof.

The object of the invention is therefore to
avoid the objections of the air-drying and of
the artlficial-drying processes.

The invention consistsin the construction,
novel combination, and arrangement of parts
fully described and claimed hereinafter..

In the accompanying drawings, Figure 1 is
a vertical sectional view of a drying appara-
tus constructed ih accordance with my in-
vention. Kig. 2 1s a detail view of a pa%te—

‘receiving Shelf or drawer.

Referring to the drawings, a lepresents
casing made of suitable form dlmensmns, and
materlal

1 designates a suﬂz&ble ventilator, such as.

a turbine-ventilator, arranged within the up-
per part of the casing ¢, and the shaft of
which 18 journaled in bearings 17 18, secured
to the casing a, said ventilator being actuated
by means of friction-pulleys 19 or otherwise
and a suitable motor. Arranged within the
compartment or casing at the upper part of
the casing a is a heater 13, preferably formed

of winged tubes, adapted toreceive hot steam,

&c., a diagrammatical view of which is shown
in Fig. 1. Under said compartment or casing

are arranged the removable shelves 2 for the
reception of paste to be dried, a vertical pas-
sage 3 4 being provided on each side of said
The front wall 20 of the

removable shelves.

]casmg o is movable vertically, being sup-
ported in suitable guides (not shown) pro-

vided for the purpose, and may be raised to a
greater or less extent, so as to provide an ad-
justable opening 12, through which fresh air

enters the appamtus when the latteris in op-
eration and through which the shelves arein-

troduced and removed. The ventilator 1 be-
ing actuated, air is sucked through the pas-

gage 3 and into the upper c¢ompartment or

casing, where said air is heated by the tubu-
lar heater 13 and then forced down through
the passage 4 into the spaces between the
paste and through the hollow spaces in said

paste, (macarom ) whereby the latter is read-

ily and perfectly dried.

The apparatus thus constructed may be
employed fordrying paste in bulk instead of
arranging said paste inseparate layers, where-
by considerable saving of time is obtained,
as the pastes—ifor instance, macaroni—may
be taken from the compressing-machine and
directly introduced into the drying appara-

tus, wherein the current of air is produced
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parallel with the tubes of paste and forced

partially through the tubes of paste and par-
tially through the intermediate spaces be-
tween said tubes. For this purpose I have
constructed special shelves or drawers 2,
formed of a flat plate 21, Fig. 2, having two
upwardly-projecting ﬂa,nges 22 22, between

which the tubes of paste are recewed as they

come from the compressing-machine.
Having fully described my invention, what
I claim, and desire to secure by Letters Pat-

| ent, 18—

1. In an alimentary-paste-drying appara-
tus, the combination of a lower casing hav-

ing oneside movable and adjustable, a'paste--

material-receiving space located centrally of
said casing; an upper casing having a bottom
and provided with a central opening in one
side and an air-inlet opening in the opposite
side, said inlet and opening communicating
with the interior of the lower casing on oppo-
site sides thereof; a heater in said upper
casing; and a rotating ventilator adjacent
tosaid central opening on a plane above said
paste-material-receiving space, said ventila-

tor producing continuous air-currents on op- .

posite sides of said shelves within the lower
casing through said paste-inaterial-receiving
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space in one direction and through the upper | inlet opening in one 51de and an air-diseharge

casing.
2. In an alimentary-paste-drying appara-
tus, the combination of a lower casing; a ver-
tically-sliding plate closing one side thereof;
an upper casing provided with a central open-
ing in one side and an air-inlet opening in
the opposite side, said inlet and central open-
ings communicating with opposite sides of
the interior of the lower casing; a heater in
said upper casing; removable shelves for the
paste material located centrally of the lower
casing, and a rotating ventilator adjacent to
sald central opening, said ventilator produc-

ing continuous air-currents on opposite sides

of the removable shelves within the lower
casing, through the shelvesin one direction
and through the upper casing.

3. An alimentary-paste- drymg apparatus
comprising a lower casing; a vertically-mov-
able plate closing one side of the lower cas-

ing; an upper casing provided with an air- |

r opening in the opposite side; a heater within

the upper casing; a plurality of superposed
paste-shelves located centrally of the casing,
the air-inlet and air-discharge openings of the
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upper casing being located at points outside -

of the vertical plane of said shelves and hav-
Ing open communication with the lower cas-
ing, each shelf having vertical side flanges to
permit of supporting one upon the other; and
a rotating ventilator adjacent to the dis-
charge-opening and for producing continuous

30

alr-currents on opposite sides of the shelves 33

through the shelves in one dlreetmn, and
thr ough the upper casing.

In testimony whereof I have hereunto set
my hand in presence of two witnesses.

JOSEPH ALT.OATTI.

Witnesses:
A. SCHAS,
MAURICE GERBEAULT.
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