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To ail whom 4t ma,y CONCErn:

Be 1t known that 1. KarL Gmnmn X %ub-—

“ject of the Emperor of Germany, ma:dmn at
Cleveland, in the county of Cuyahoga and |

State of Ohio, have 111\*{311&1{1 6 certaln new

and useful Process of Drying Edible Pastes, |
_“f which the following is a spemﬁ('dtlon o

This mny ention relates to the drying of
r'*-pd“'l
ohetti, nnodlem and the like; and pmtlcu—

- Lu]v to the drying of such nmducts by arti-
~ficial means as i bflllﬁ’lll%:l()d from the so-

called natural, or Nea poht‘m method. f
The (rb]tct of the invention:is to drv
haste products without bursting
or Cl'ﬂf_,lx.llli the goods and without: causing

me to becm e bent and crooked,

The various sther objects of the invention
will be more fully set forth in the following
desceription oi the preferted manner of car-
rving out the process. -

It ; I well known that the vstenmi}c cdry-
ing of macaronic pastes presents great diffi-
culhea. and that the manner of the drvmo
is the chief factor in the successful manu-
facture of thns class of goods. The product
necessarily loses a considerable percentage
of its volume durmng the drying process,
and in so doing this class of gdods is pecu-
liarly subject to dissolution, erachmﬂ and
breaking. which render the product unsal-

able.
and elastic. as 1t comes from the press, and
15 nsually hung in suitable lengths over
sticks or poles and subjected to a very vigor-
ous preliminary dryving. which cauzes ‘the
aoods to hecome sufficiently stiftf to retain its
shape. According to the so-called natural

method, the ooods. after being subjected to
this premmmr v drying.
sun or in a heated room “dnri g the-dav. and .

are_placed in the

are 1"emoved to a cool rocm dnrmo the m,_,ht
Dur-
“ing the dav time the mov ement of the air
and the heat dry off the onter portions of

the goods, and dunnﬁ' the night the mois-

ture contamed in the intevior of the 200ds
oraduallv works outward toward ’rhe S~
face. This process usually requires from

four to eight davys, acmrﬂmﬂ' to atmospherice

conditions. Tt the ﬂrvuw were continued

withont interruntion lw ‘this method. the |
outer portiens of the goods would become co
dry and so stiff as to eause the coods to

This class of coods 1s extremely soft

—

*craf:l{ and bl‘e‘lk or at Teast to W arp ‘and

bend to such an e\tent as to be un%alable.
In the accompanying draw:mw_ is shiown
one form of apparatus for carrying out my

‘improved process, in which' the’ froodg to be
dried, such as macaroni a'1s. repleqented as,

neing phced on a plumhtv of sticks or sup-
ports b in a suitable frame or casing ¢ com-
prising a chamber 4. - A wing or ﬂy e 15 piv-
oted to oseillate in:this chamber s0 as to
force air through the goods. " Air is ad-
mitted to the clmmhe; throudh the pipe f
provided with a cock g and’ Wlth a Talve.A.

- The moist air is automatically removed from
the chamber through a pipe ¢ having a cock

7 and a ¥alve & thel ein. During one stroke
or movement of the wing or ﬂv proud’ed
both the cocks are open ‘the air will be
drawn through the pipe ¥ and ‘expelled

‘through the pipe ¢ and ion the return move-

ment of the wing or fly the air will be forced.
around and through the goods.

‘steam 'into- the chamber. A
smaller pipe 7 connected with the chamber

' may be used 1f desired for 11'1thdmwmrr the

alr by means of a pump 1n order to create a
vacuwn or for any other suitable purpose.
According to my process the goods after

heing cut to suitable lengthe are huno' over

sticks or poles, or placed in travs, and are

then placed in any suitable drving chamber
without any pIGlll]llHle drving whatever.
A current of air is then forced around the
gcods while the same are on the poles, sticks
or trays, which may be *-‘:uopmted In any
suitable manner.
changed. and 1s Lopt at a suitable tempera-
ture dependmﬂ somewhat on the stagesf the
drving operation. As soon as the goods
heom to bend or warp it is evidence that the
outer portion of the goods are becoming too
hard. and that all, the moistare has been re-

A pipe [
_prowckd with a-cock m prowdeq means for
| :1£11111tt1n0

This "air is constantly
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moved from the outer portions that is prac-

tical at the time.

can work its way outward to the surface.
however, the goods are ther eupon subjected

to the action of a small quantitv of watery
vapor or steam which will be precipitated
- on the goods and which will cotten the exte-

rior. As soon as a small quantity of mois-

ture has collected on the exterior and the
goods have come straight, and the tendency

Instead of walting until-
the moisture from the interior of the coods 100

-
-
eIt



loyed dependlng upon the stage of the
l&’ry . So long as the air is well moistened

all dan er’ of -bursting- or cracking of the |

' iﬁ goods wﬂl not occur, and at the same time

~ the drying can be. contmued with such mots-
tened air, provided it is kept in motion.

“Whenever the goods ‘begin to. bend or crack,

_ however, it may be eon51de1 od an indication
" that more moisture is necessary, and :steam
“or vapor is again admitted. Thereupon the

moist air 1s again circulated until the goods
- are entirely dry By means of this process
_ the temperature at whlch the drying process

20 may be continued is much higher than any

heretofore known, as the tempemture may
‘be carried as hlgh as 100° K. without im-

“pairing the quality or characteristics of the

25

_ goods. ‘Consequently the time required for
.drying is very much shorter, and instead of

... four to eight days, as reqmred by the so-
.called natural method, the goods may be

dried, according to my 1mproved process, 1n

- from 6 to 24 hours, depending upon the

40

”

thickness of the goods All the desirable

characteristics .of the goods with respect to

.color and taste are preserved and the quahty -
of the goods is greatly improved.

I claim as my-invention: -
1. The process of drying ed1b1e pastes,

which consmts n placm g the goeds over '

2 S 994,074

t0 warpmg and bendmg hes dlsappeared ] smtable supports so as to remain pendent
the supply of steam or water vapor is dis-
. continued and the goods are again subjected ; outer portmn of the goods until same begin-
_ to. thé’ drying action of a current of air
¥ which'inay be heated to # temperature some-

What higher than the temperature first em-

therefrom, removing the moisture from the

to bend, then supplying vapor to said goods 40
to depesm a layer of moilsture over the same
to restore the goods to their original shape,
and then drying said goods by subjecting
the same to the action of dry air.

2. The process ot drymfr edible pastes, 45
which con51sts in placing the goods over
suitable supports so as to remain pendent
therefrom, subjecting said goods to the ac-
tion of a current of air to remove the mois- .
ture from the outer portion thereof, then 50
moistening said outer portions of the goods -
to restore the movement of the moisture con-
tained in the interior of the goods toward
the surface, then subjecting said goods to
the action of a drying current of air having o9
a higher temperature than the first men-

tioned. current, substantially. as described.

- 8. The pmeess of drymng edible pastes,
which consists in subjecting the goods while
in the condition in which they are delivered %9
from the press, to the action of a.current of
“air to remove the moisture therefrom, sub-
jecting said goods to-the action of steam to
supply moisture to said- outer portion, and
then subjecting the goods to the ectmn of a 60
drying current of aiz, =
This specification: w:Ltnessed thls 9th day

of April, A. D 1910. .
SR KARL GAMMEL
Swned n the presence ef——m
- SmoNTA KFRIED,

N A SMI’I‘H
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