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- UNITED STATES

PaTENT OFFICE,

THOMAS H. QUICK, OF NEW YORK, N. Y.

IMPROVEMENT IN DESICCATING EGGS, &c.

Specification forming part of Letters Patent No. 51,084, dated November 21, 1865,

o all whom it may concern : '

. Be it known that I, Tmomas H. ‘QUICK, of
No. 118 King street, in the city, county, and
State of New York, have invented a new and

useful Improvement in Desiceating Bggs; and

I do hereby declare that the following is a full,
clear, and exact description thereof, which will
enable others skilled in the art to make and use
thesame, reference being had to theaccompany-
ing drawings,forming partof this specification,
in whieh—

Figure 1 is an elevation of a vertical cross-
section of an apparatus for desiccating eggs
and other substances embodying the principles
of my invention, the line of section being seen
at y in Fig. 2, TFig.2 shows a longitudinal sec-
tion taken on the line # of Fig. 1.

Similar letters of reference indicate like
parts.

The object of this invention is to desiceate
eggs, tomatoes, and other substances for pres-
ervation, and also for transportation to distant
places, and in climates and.under conditions
which are unfavorable for their preservation
in their natural state.

It consists in the use of rotating surfaces
heated by hot water or other liquids, or by
fluids, on which surfaces the substances are re-
ceived and dried, and from which they are re-
moved desiccated before the revolution of such
surfaces is completed, the selection of the heat-
ing medium being determined, in part, by the
degree of heat which the substance to be desic-
cated can bear without injury to its character
and quality.

In this example of my invention, A desig-
nates a frame which sustains the desiccating
apparatus. The frame has a platform, A/, at
about the middle of its height, which is made
to sustain the receivers or reservoirs that con-
tain the substances to be desiceated.

C is a cylinder of metal, of any convenient:

diameter and length, fitted to revolve upon the
fixed shaft H. It has a sleeve, L, which ex-
tendsfrom either end of the cylinder, embracing
the shaft, and which enables me to pack the
Jjoints between the shaft and cylinder with fa-
cility, the letters ¢ ¢ designating the places of
stuffing-boxes on said sleeve. The shaft is di-
vided longitudinally into equal parts IJ by the
horizontal diaphragm E, the lower division, J,
being open at the left-hand end of the shaft,

and the upper division, I, being open at its
right-hand end. The lower division isintended
for the admission of the heating medium used
in the process, and the upper division for its
discharge from the cylinder. Each division is
perforated by holes 3, which are to be suffi-
ciently numerous to admit and discharge the
waterorother medium with facility, the division
I being perforated along its upper side and the
lower division, J, being perforated along its
lower side. The cylinder C is divided into sev-
eral radial divisions, F—eightin numberin this
example—extending from end to end of the cyl-
inder, and from its inner to its outer side, as
shown in the drawings. Each of these divis-
jionscommunicates at certain stages of therevo-
lation of the cylinder with the divisions I J of
the fixed shaft by means of a series of perfora-
tions, 3, which coincide in succession with the
perforations 1 2 of the divisions I J.

The letter K designates a pulley formed on
one side of the eylinder, which receives in its
groove a belt, D, running over a driving-pulley,
G. By means of these devices motion is given
to the cylinder.

B is a reservoir or receiver sapported upon
the platform A’. It contains the material or
substance to be treated. The periphery of the

“eylinder moves within the sides of thereservoir,

so that it may be slightiy immersed in the mass
of the substance to be treated, or so that it may
be brought in contact with the same, k
The operation of theapparatusis as follows:
Supposing that eggs are to be desiccated, the
mass is first prepared therefor by beating up
or in any other suitable way to bring it to a
uniform fluidity,. Warm water of about the
temperature of 136° Fahrenheit is then intro-
duced into the open end of division J of the
fixed shaft, when it will pass through its per-
forations 2 inte that division F of the eylinder
which is vertically beneath the said shaft, at
which time the perforations 2 of the shaft
and the perforations 3 of the lowest division F
will coincide, so as to allow of the passage of
the water. Motion being now given to the
cylinder, that portion of its periphery which
boundsthelowest division F willmove through
or in contact with the egg mass, and will be
coated with a portion which will adhere there-
to. As that division passes out of the reser-
voir its place will be occupied by the next
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division F on the left, which will also become
filled with warm water, in the manner above
stated, and so on throughtheseries.: The pe-
ripheryof eachradial division of the cylinder
becomes successively heated or warmed nearly
to the temperature of the water, and the time
of filling eaeh peripherical section with: the
‘heating medium is the timein which such sec-
tion is in contact with the mass to be treated:
The revolution of the eylinder carries the sev:
eral sections of the periphery upward, and as
eachreachesa position vertically over the shaft
H its perforations 3 will coincide with the per-
forations1in the upper division, I, of theshaft,
andthe water will be discharged therefrominto
the part I of the shaft, whence it will escape
at the open .end 4 of that division of the shaft.
During the time that the ‘water is retained in
theradial divisions Fitimparts its beat totheir
peripheries, -and the ‘egg-coat becomes: dried
by means thereof,: When the peripheriesiof the
several divisions pass the scraper M, which is
a long plate so fixed on the frame’ A that its
edge is close to the periphery of the cylinder
'alono its whole length, the egg-coat, which
will then beina dry condition, will be scraped
off, and the same may be received into any
smtable receptacle beneath.

The form of the apparatus:inay be \'arled
and modified without departing from the prin-
ciple of ‘my invention, an instance of which is
given in the hollow disk €, whose sides are
convesx, but converging and: uniting at their

circamference. It is also divided into radial

divisions I, which communicate in alternation
with the divisions I J of the fixed shaft, in the
same manner as is deseribed of the cylinder
C. The sides of the double-convex disk C’ re-
volvein the reservoir B/, whoseshape conforms
to the form of the revolving disk, so as to cause
the egg mass to be brought well up the sides
of said disk. The seraper which removes the
desiceated substance from its sides is not seen
in the drawings, butit is made forked, so as to
extend on each side of the disk nearly to the
sleeve L.. Any suitablé receptacle may be pro-
vided to catch the egg-coating removed there-
from, so that it shall not fallinto the reservoir
B’ or upon the.floor.

Indesiceating eggstheheatemployedshould
not be so high as to cook the egg; and that is
the reason why steam-heat cannot be applied
directly to the periphery of the cylinder C or
to any other surface which is to receive the
egg. This condition, however, does not apply
to all other substaunces, since steam may be ad-
mitted to the radial divisions IF when they are
used for desiccating tomatoes and other vege-
tables. In desiccating tomatoes and other
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vegetables the process or. mode of operation is
the same as that deseribed for treating eggs.

1t will be observed in operating with my ap-
paratus that the coating on: the :periphery of
the several divisions IFis dried on its under
side, or on the side in contact with the drying-
surfaee, and it dries; therefore, from within ont-
ward. :The under side of the coating thereby
becomes porous, and itiis easily r«,moved by the
serapers, as ‘well as easily dissolved in water
when about to be used.

It will be observed that by my invention the.

substances to be dried are not subjected to the
direet rays of a fire nor exposed to eurrents of
warm air which pass over them in order to de-
prive them of water and moisture, nor are they
placed on drying - surfaces which are them-
salves heated by the direct action of fire; but
the: heating- -surfaces on which the bald sub-
stances are dried by my: process and invention
are heated by means of secondary heat—that,
is to say, by means of the contact with them
of a fluid or liquid which has been raised to a
suitable temperature betore it is brought into
contact with such surfaces.

I claim as new and desire to secure by Let‘
ters Patent—

1. In desiccating eggs and other sub%tances,
the use of a hollow revolving eylinder divided
intoradialdivisions, heated from within, whose
peripheries are coated with the egg mass or
other substance to be desiccated, substantially
as above described.

2. The divided stationary shaft, perfora’red
as shown, substantially as above descrlbed

3. In combination, perforating theinner sides
of the radial divisions F of the revolving cyl-
inder or other body and perforating the d1v1s
ious I J of the stationary shaft, around which
the desiccating-surfaces rot’mte, so that the

radial divisions are alternately filled with and
emptied of the heating medium, substantmlly
as described.

4. In desiceating eggs or other eubstances
upon surfaces \vhlch are kept in motion, de-
priving them of the water and moisture which
are to be removed by the use of secondary
heat applied within the surfaces on which the
egg mass or other substances are placed, sub-
stantially as above described.

5. In desiccating eggs or other substances
upon surfaces kept in continual motion, heat-
ing such surfaces by the use of hot water or
steam or other fluid, substantially as deseribed.

THOS. H. QUICK.

Witnesses:
M. M. LIVINGSTON,
C. L. ToPLIFF.




