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Tv all whom it may concern: - .

Be it known that I, Louis P. BauEr, a
citizen of the United States, residing at
Pekin, in the county of Tazewell and State
g of Illinois, have invented certain new and
useful Improvements in Apparatus for
Drying Starch, of which the following is a
specification.

My invention relates to the manufacture

1o of starch, and particularly to the operation

of drying the starch after it is taken from
the settling tables.

According to the method of drying starch
commonly employed in starch factories for

.5 a number of years prior to my invention,

the starch after being removed from the
settling tables is broken up and spread out
upon trays consisting of wooden frames
having burlap bottoms. These trays are

20 placed one above another in carriers or

wagons and the carriers moved intermit-
tently. through kilns or drying tunnels
through which a constant circulation of hot
air is maintained. The method of pro-

25 cedure is to keep the tunnels full of wagons,

a freshly loaded wagon beéing introduced at
one end of the tunnel and the whole line of
wagons moved along whenever a wagon with
its contents completely dried is rem’ovgd‘
The
wagons are introduced at the ends of the
tunnels from which the hot air is discharged
and therefore are moved in the direction op-
posite to ‘that of the circulation. The

35 wagons taken from the tunnels are removed

to some suitable place and the trays taken
out and dumped. The disadvantages of this
method of drying have been recognized for
a long time and persistent efforts have been

40 made to devise a drying system which would

obviate these disadvantages but without suc-

cess so far as T am aware, until the system of

my present invention was perfected.
Broadly speaking, my invention consists

45 in providing carriers in which the starch,

instead of being disposed in horizontal lay-
ers, is supported, by means of foraminous
partitions, in thin upright bodies extending
from top to bettom of the .car and length-

80" wise thereof, between which are-circulation

spaces. The advantages of this system over
the old system are very great. In the first
place, the amount of heat required for dry-
ing a given quantity of starch is very con-

55 siderably decreas: 1. When the starch is ar-

ranged in horizontal layers the circum-
stance that only one surface, the upper sur-
face, of the layer is exposed to direct contact
with the heat diminishes the rapidity of the
drying operation. With the vertical arrange-
ment of the starch bodies both sides of such
bodies are directly exposed to the heat
through the foraminous partitions. Fur-
thermore, with the starch arranged in hori- .
zontal layers when the wagons are first in-
troduced into the tunnels there is a very con-
siderable precipitation of moisture upon the
starch due to the contact of the hot, moisture
laden air about to be discharged from the
tunnel with the relatively cold and uneven
surfaces of the starch. As a result an addi-
tional amount of heat is required to dry out
this increased moisture. The vertical ar-.
rangement of the starch between the forami-
nous partitions does away almost entirely
with precipitation on the in-coming starch.
Finally, the thickness of the vertical layers
and the width of the circulation spaces in
my system are constant, whereas they are
bound to vary with the old system. One
tray will be loaded more heavily than an-
other, with the result that the starch wagons
must be kept in the tunnels for a suffi-
ciently long period to insure the complete
drying of the thickest layers. For similar
reasons the star¢h can be much more uni-
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formly dried by my method than by the old

method. The degree of dryness may also
be accurately fixed. Starch taken from the
tables ordinarily contains about fifty per
cent. of moisture. Different kinds or grades
of starch have to be dried to different de-
grees, the amount of moisture in commercial
starch of different sorts varying from ten to
fifteen per cent. Under the old system it is
almost impossible to fix the degree of dry- .
ness whereas, conditions being uniform in
my system, the amount of moisture removed
can be accurately determined by proper
regulation of the heat and period of drying.
- The system of drying in horizontal layers
involves a process of loading the wagons
which is at best only semiautomatic. While
apparatus has been devised for spreading
the starch on the trays, the trays have to be
placed in the wagons by hand. The unload-
ing of the trays must also be done by hand
and these operations require a large number
of laborers where the amount of starch han-
dled is considerable. In the apparatus here-
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in disclosed the wet starch may be auto-

matically fed into the wagons and automati-

cally dumped therefrom. o
For one reason or another it has been nec-

essary to make the trays of the ordinary
starch drying wagons of ‘wood with burlap
bottoms. Metal trays have been tried but

have not proven successful.. The starch
wagons of my invention may be made en-
tirely of metal. As a result the cost of up-
keep is very considerably reduced. More-
over, with the use of wood and cloth trays
it is necessary to carefully inspect all of the

starch after 1t has been dried because of the

likelithood that splinters of wood, bits of
cloth, nails, and the like, from the trays will
be found in the dried starch. : :
The process involved in the operation of
the within described apparatus is not
claimed herein, this process forming the sub-

ject matter of my Patent No. 1,035,302,

granted Awgust 13, 1912, o
. While the apparatus herein deseribed is
intended particularly for drying starch it
might be used with advantage in the drying
of other materials where similar conditions
prevail, _
The invention is illustrated, in a preferred

embodiment, in the accompanying drawings,

wherein— :
Figure 1 is a plan view showing the gen-

‘eral organization of the apparatus; Fig. 2,

a longitudinal sectional elevation of the

same; Fig. 8, a sectional view taken on line

3—3 of Fig. 2, these three views being some-

what diagrammatic in their character; Fig.

4-is a side elevation of one of the starc
wagons; Fig. 5, a sectional plan taken on
line 5—5 of Fig. 4; Fig.. 6, an end elevation

of the wagon; Fig. 7, a sectional plan taken |

on line 7—7 of Fig. 6; Fig. 8, a fragmentary
longitudinal vertical sectional view taken
through the wagon showing the bottom
member in position to close the starch com-
partments; Fig. 9, a similar view showing

-the bottom member withdrawn to allow the

dried material to discharge; Fig. 10, a sec-

tional view on line 10—10 of Fig. 8; Fig. 11,

a view, in perspective, of one of the lower
screens forming part of the foraminous outer
side walls of the wagon; Fig. 12, a view, in
perspective, of a pair of attached screens
employed to form the inner foraminous par-

- titions, and Fig. 13, a sectional plan- illus-
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trating the means for attaching the screens
together. . e

Like characters of reference designate like
parts in the several figures of the drawings.

Referring first to Figs. 1 to 3 inclusive
showing the general organization of the
apparatus, A designate tunnels arranged
side by side and supplied with hot air
through the ducts B. The moisture laden

-air is discharged from the other ends of the
‘tunnels through. suitable ducts C. The tun-

the channel sills 25,

1,081,720

nels are provided with tracks D for the dry-

ing wagons designated generally by the

| letter E. The wagons are filled by any suit-

able means. I have shown a belt conveyer
F which is arranged to deliver the starch to
the wagon as the latter stands on a track G.
After being filled the wagon is moved along
the track to a transfer car H which runs on

.71

a track I which extends across the ends of

the tunnels from which the hot air is dis-
charged. The tunnels are preferably kept
full of wagons. A freshly loaded wagon is-
introduced and the line of wagons pushed
along as a wagon with its contents dried is
removed from the other end of the tunnel
in question.. J designates a track extending

-across the ends of the tunnels into which the

hot air is introduced, and K is a transfer
truck which takes the wagons as they come

from the tunnel and transports them to the.

track G. 1. designates a discharge hopper
over which the track G extends. After the
dried contents of the wagons have been dis-

- charged into the hopper L the wagons are

re-filled -and are re-introduced into the tun-
nel so that the operation is‘continuous.

The preferred construction of the drying
wagons is shown in Figs. 4 to 13 inclusive.

'The wagons are constructed as follows: 25

designates channel bar side sills connected,
by the angle bar end sills 26, The axles 27

7
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of the wheels 28 turn in"journal boxes 29 -

secured to the side sills 25. The body of the
wagons is made up of a framework and a
plurality of screens which latter, for the

10

purpose: of repair and replacement, are re- =

movably engaged with the framework. - The
framework consists of angle iron corner

posts 30 and intermediate angle iron end .
members 31, vertical side strips 82, horizon-

tal side strips 33, diagonal strips 34 and, at
the bottom of the body, horizontal trans-
verse strips 35, resting upon and secured to
he.outer side walls of
the wagon are composed, in each case, of a
lower series of screens 36 (Fig. 11) each
consisting of a metal frame 37 inclosing a
piece of woven fabric made of heavy steel
wire, and of ‘a similarly constructed upper
series of screens 38. Preferably the lower

screens 36 are provided with base members.

39 which rest upon the cross pleces 35 and
with clips.40 to receive the lower edges of
the upper screens 38. The outer edges of

| the screens at the ends of the wagon fit into

grooves formed by the angle iron corner
pieces 30 and the smaller angle irons 41, the

latter . being riveted to the former threugh

the strips of woven wire fabric 42 used for
closing the ends of the starch compartments
43 (Fig.. 7).
sereens and the inner edges of the sereens at
the ends of the side walls fit into grooves
formed between the upright side strips $2

-and adjacently arranged strips 44, the strips

The edges of the intermediate

10.
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82 and 44 being secured together, with the
interposition of spacers 45, by means of
bolts 46 (Fig. 5). The partition walls,
dividing the body of the wagon into starch

compartments 43 and intervening circula-

tion spaces 47, are preferably composed .of
screens 48 joined together in pairs (Fig. 12).
One screen of each pair forms a portion of
the wall of a starch compartment and the
other screen of the pair’'a portion of the

-adjacent wall of the next starch compart-

ment. Each pair of partition screens are
secured together by rivets 49 passing
through spacing sleeves 50 which bear
against reinforcing strips 51 secured to the
screens. 'The outer edges of the partition
screens at the ends of the wagon fit into
grooves formed by the intermediate angle
iron end members 31 (Fi%. 7) and angle
strips 52 secured thereto by rivets which
pass through the edge of the end screens 42.
The edges of the intermediate partition
sereens and the inner edges of the end parti-
tion screens are received in grooves formed
between the upright strips 53, which are
provided with flanges 54 riveted to the cross

" pieces 35, and the’ adjacent vertically ar-
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ranged strips 55 which are secured to the
strips 53, with the interposition of spacers
56, by means of the bolts 46; the strips 55
which are nearest the outer side walls of the
wagon being spaced from the strips 44 by
the spacing sleeves 57. Similar spacing
sleeves 58, 59 are employed for rigidifying
the structure employed for supporting the
partition screens.

By the arrangements above described
starch compartments are provided, spaced
one from another and having foraminous
sides, which are capable of withstanding the
pressure and weight of the wet starch. If
any screen is injured or becomes worn it may
be removed for repair or replacement. The
starch compartments are preferably closed
by a bottom member 60 which is slidably
mounted so that it may be withdrawn in
order to permit the dry starch to be dis-
charged from the wagon. In the drawings
I have shown the bottom member supported
on rollers 61 carried on the transverse shafts
62; the under side of the bottom member
béing preferably provided with channel sec-
tion tracks 63 for the rollers. In order to
prevent the hot air from short circuiting
under the wagons the latter are preferably
provided with baffle plates.

Referring particularly to Figs. 4, 8, 9 and
10, 64 designates a plate which is notched
out at 65 to fit the rails on which the wagon
runs and hinged to a shaft 66 secured to the
under side of the side sills 25 by means of
clips 67. Between the channel sills 25 is
another plate 68 pivoted by means of the
keepers 69 to a shaft 70 passing through and
secured to the channmel sills 25. Coiled

around the extremities of the shaft 70 are
springs 71 which tend to keep the lower edge
of the plate 68 pressed against the plate 64
so that the latter is caused to bear against
the floor of the tunnel. The bottom member
60 may be withdrawn to permit the dis-
charge of the dried starch by any suitable
means. I have provided for this purpose an
anchor 72 secured to the floor adjacent the
discharge hopper L. The ring 73 on the
end of the bottom member is attached to the
anchor 72 and the movement of the wagon
on the track withdraws the bottom member.
Preferably the discharge hopper L is cov-
ered. with a grating 74. Any suitable means
may be employed for directing hot air into
the tunnels. I have shown conventionally
in Fig. 2 a fan designated M.

Operation: A wagon E filled from belt ¥
is moved on track G to the left (Fig. 1) to
the transfer truck H by which it is carried
to one of the tunnels A. Whenever a wagon
is removed from one of the tunnels a freshly

| loaded wagon is introduced at the other end

of such tunnel and all of the wagons moved
along one step. The hot air enters the tun-
nels through ducts B and is discharged
through ducts C, the circulation being there-
fore in the direction opposite to the move-
ment of the wagons. When the contents of
a wagon is dried it is run out of the tunnel
on the transfer truck K which carries it to
the track G. ~The wagon is moved on the
track G beyond anchor 72 and the ring 73
on the bottom member 60 is attached to the
anchor. The further movement of the
wagon brings it over the discharge hopper
L and withdraws the bottom member so that
the contents of the starch compartments are
discharged into the hcpper. The wagon is
then re-filled and again introduced into one
of the tunnels as before.

T claim: y

1. In apparatus for drying starch, the
combination with a drying tunnel and means
for causing a circulation of hot air through
the same from end to end, of a carrier for
the starch adapted to be moved through the
tunnel and formed with a plurality of rela-
tively narrow starch compartments extend-
ing from top to bottem of the carrier, the
sides of which are foraminous and which are
spaced apart so as to form circulation spaces
extending lengthwise of the carrier. :

2. In apparatus for drying starch, the
combination with a drying tunnel and means
for causing a circulation of hot air through
the same from end to end, of a carrier for
the starch adapted to be moved through the
tunnel and formed with a plurality of rela-
tively narrow compartments extending from
top to bottom of the carrier, open at the top
and adapted to discharge through the bot-
tom, the sides of which are foraminous and
which are spaced apart so as to form circula-
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3. In apparatus for drying starch, the

combination with a drying tunnel and means -

for causing a circulation of hot air through
the same from end to end, of a carrier for
the starch adapted to be moved through the
tunnel and formed with a plurality of rela-
tively narrow compartments extending from
top to bottom of the carrier, open at the top,
the sides of which are foraminous and which
are spaced apart so as to form circulation
spaces extending lengthwise of the carrier,
and closing means for the bottoms of the
comparfments adapted to be shifted so as to
allow the compartments to discharge by
gravity. .

4. In apparatus for drying starch, the
combination with, a drying tunnel and
means for causing a circulation of hot air
through the same from end to end, of a
carrier for the starch adapted to be moved
through the tunnel and formed with a plu-

" rality of starch compartments, the sides and
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ends of which are foraminous, and which

are spaced apart so as to form circulation

spaces. extending lengthwise of the carrier.

5. In apparatus for drying starch, the
combination ‘with a drying tunnel and
means for causing a circulation of hot air
through the same from end to end, of a
carrier for the starch adapted to be moved
through the tunnel comprising running
gear, .a framework, foraminous sides and
substantially vertical foraminous partitions

dividing the space between the sides into
~ a plurality of starch compartments and be--

tween each of the same-circulation spaces;
said sides and partitions being made up
each of a plurality of screens removably
arranged in said framework.

6. In apparatus for drying starch, the
combination with a drying tunnel and
means for causing a circulation of hot air
through the same from end to end, of means
for supporting the starch to be dried in thin,
upright bodies and for causing the same to
be moved through said tunnel.

7. In apparatus for drying starch, the
combination with a drymng tunnel and
means for causing a circulation of hot air
through the same from end to end, of car-
riers for supporting. the starch to be dried
in thin, upright bodies which are adapted
to be moved through said tunnel in the di-

rection opposite to that of the circulation .

of air therethrough. ,

8. In apparatus for drying starch, the
combination with a drving tunnel and
means for causing the circulation of hot

air through the same from end to end, of.

carriers for supporting the starch to be
dried in thin, upright bodies disposed lon-
gitudinally with respect to the tunnel which
are adapted to be moved through said tun-

tion spaces éxtending lengthwise of the car-

1,061,720

nel in the direction opposite to that of the’
‘circulation of air therethrough.

9. In apparatus for drying starch, the
combination with a drying tunnel and
means for causing circulation of hot air
through the same from end to end, of a
carrier for the starch comprising running
gear, and supported thereon a plurality of
relatively narrow starch cempartments ex-
tending from top to bottom of the carrier,
the sides of which are foraminous and
which are spaced apart so as to form circu-
lation spaces, and a baffle plate arranged be-
tween the starch compartments and the floor
of the tunnel, for the purpose described.

10. In apparatus for drying starch, the
combination with a drying tunnel and
means for causing circulation of hot air
through the same from end to end, of a car-
rier for the starch comprising running gear,
and supported thereon a plurality of rela-
tively narrow starch compartments extend-
ing from top to bottom of the carrier, the

sides of which are foraminous and which

are spaced apart so as to form circulation
spaces, and a baffle plate hinged to the car-

rier beneath said starch compartments, for

the purpose described. ]

11. In apparatus for drying starch, the
combination with a drying tunnel and
means for causing a circulation of hot air
through the same from end to end, of a car-
rier for the starch adapted to. be moved
through said tunne! and formed with a
plurality of relatively narrow starch com-

partments extending from top to bottom of

the carrier, the sides of which are forami-
nous and which are spaced apart so as to
form circulation spaces, said carrier bei.g
provided with a bottom-member.adapted to
close the lower ends of the starch compart-
ments which can be. withdrawn to permit
the discharge of the dried starch.

12. In apparatus for drying starch, the
combination. with- a drying tunnel and
means for causing. a circulation of hot air
through the same from end to end, of a car-
rier for the starch adapted to be moved
through said tunpel and formed with a plu-
rality of relatively narrow starch compart-
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ments extending from top to bottom of the

carrier, the sides of which are foraminous
and which are spaced apart so as to form
circulation spaces, said carrier being pro-
vided with a bottam member which 1s slid-

ably sustained beneath the starch compart-

ments, for the purpose described. =~ = -1

"18. In apparatus for drying starch, the
combination with a  dryi tunnel  and
means for causing a circulation of hot air

through the same from end to end, of a car- -

rier for the starch adapted to be moved
through said tunnel and formed with & pju-
rality of relativez narrow starch compart-
ments extending

om top to bottom of the
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carrier, the sides of which are foraminous
and which are spaced apart so as to form
circulation spaces, said carrier being pro-
vided with a bottom member which is slid-
ably sustained beneath the starch compart-
ments for the purpose described, a dis-

charge hopper, a track for the carrier ar-

ranged above said hopper, and an anchor
adjacent said hopper to which said bottom
member of the carrier is adapted to be

- attached.
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14. In apparatus of the character de-
scribed, the combination with a plurality of
drying tunnels arranged side by side, of
carriers formed with a plurality of rela-
tively narrow compartments extending from
top to bottom thereof, the sides of which
are foraminous and which are spaced so as
to form circulation spaces, tracks for said
carriers extending through said tunnels,
tracks at each end of the tunnels, a third
track extending between the same, a dis-
charge hopper beneath said last named track,
and a filling apparatus arranged so as to dis-
charge into the upper ends of the starch
compartments of the carriers as they stand
on said last named track., .

15. In apparatus of the character de-
scribed, the combination with a plurality of
drying tunnels arranged side by side, of
means for causing hot air to be passed
through said tunnels from end to end, car-
riers formed with a plurality of relatively
narrow compartments extending from top
to bottom thereof, the sides of which are
foraminous and which are spaced apart so

as to form circulation spaces and provided

with slidably mounted bottom members,
tracks for said carriers extending through

said tunnels, tracks at each end of the tun-.

nels, a third track extending between the

same, filling apparatus for the carriers ar-

ranged above the portion of said last men-
tioned track adjacent the ends of the tun-

|

nels from which the hot air is discharged,:

a discharge hopper under the portion of said
last mentioned track adjacent the ends of
the tunnels which the hot air enters, and an
anchor adjacent said discharge hopper with
which the bottom members of the. carrlers
are adapted to be attached.

16. In apparatus of the character de-
scribed, the combination with a plurality of
drying tunnels arranged side by side, of
means for causing hot air to be  passed
through said tunnels from end to end, car-
riers formed with a plurality of relatively
narrow compartments extending from top

" to bottom thereof, the sides of which are

80

foraminous and which are spaced apart so as

- to form circulation spaces, tracks for said

65

.carriers ‘extendin

‘through said tunnels,
tracks at each end of the tunmels, a third
track extending between the same, filling
apparatus for the carriers arranged above

3

the portion of said last named track adja-
cent the ends of the tunnels from which the
hot air is discharged, and a discharge hop-
per under the portion of said last named
track adjacent the ends of the tunnels which
the hot air enters.

17. In apparatus of the character de-
scribed, a carrier comprising running gear,
a framework thereon, a plurality of screens
providing narrow receptacles and intervening
circulation spaces extending from top to bot-
tom of the carrier- and lengthwise thereof,
and a bottom member which is slidably sup-
ported so that it may be withdrawn to al-
low the discharge of the material in said re-
ceptacles. ' '

18. In apparatus of the character de-
scribed, a carrier comprising running gear,
a ‘framework thereon, a plurality of screens
providing narrow receptacles and interven-
ing circulation spaces extending from top to
bottom of the carrier and lengthwise there-
of, rollers arranged below the receptacles, and
a bottom member mounted on said rollers,

19. In apparatus of the character de-
scribed, a carrier comprising running gear,
a framework thereon, a plurality of screens
providing narrow receptacles and interven-
ing circulation spaces extending from top
to bottom of the carrier and lengthwise
thereof, a bottom member which is slidably
supported so that it may be withdrawn to
allow thie discharge of the material in said
receptacle, and a baffle plate below said bot-
tom member. ‘

20. In apparatus of the character de-
scribed, a carrier comprising running gear,
a framework thereon, a plurality of screens
providing narrow receptacles and interven-
Ing circulation spaces extending from top to
bottom of the carrier and lengthwise there-
of, a bottom member which is slidably sup-
ported so that it may be withdrawn to allow
the discharge of the material in said recep-

_tacles, and. a baffle plate hinged to the car-

rier below said bottom member.

21. In apparatus of the character de-
scribed, a carrier comprising running gear,
a framework thereon, a plurality of screens
providing narrow receptacles and interven-
inig circulation spaces extending from top to
bottom of the carrier and lengthwise there-
of, a bottom member which is slidably sup-
ported so that it may be withdrawn to allow
the discharge of the material in said recep-
tacles, a baffle plate hinged to the carrier be-
low said bottom member, and a spring
adapted to force said bafile plate against the
surface over which the carrier runs.

22. In ‘apparatus of the character de-
scribed, a carrier compirsing side sills, sup-
porting wheels, a framework carried on said
sills, a plurality of screens providing nar-
row receptacles and intervening circular
spaces extending frem top to bottom of the
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.- baflle plate hinged to the carrier beneath said |

10

carrier and lengthwise thereof, means for
closing the bottoms of said receptacles, a

sills, a baffle plate pivotally mounted be-

tween the sills, and a spring which forces

said upper plate against the lower one.

23. In apparatus of the character de-
scribed, a carrier’ comprising running gear,
a framework supported thereon, a plurality
of screens providing narrow receptacles and:
intervening ~circulation spaces extending

from top to bottom of the carrier and lon-

gitudinally thereof, means for closing the

bottoms of said receptacles, and a baffle |
. plate on the carrier below said receptacles.

24. In apparatus of  the -character  de-

_scribed, a’ carrier comprising running gear,

a framework supported thereon, a plurality

". . of screens providing narrow receptacles and

20
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intervening circulation spaces extending
from top to bottom of the carrier and lon.
Eitudinally» thereof, means for closing the
bottoms of said receptacles, and a hinged
below said receptacles. . S ;
'25. In apparatus of the character de-
scribed, a carrier having a plurality of up-
right foraminous walls providing narrow
receptacles extending from top to bottom
of the carrier and longitudinally thereof,

each of said walls composed of fixed frame.

members, and a plurality of screens remov-
l::?,)bly engaged with said fixed frame mem-
ers.’ : o o :
26. In apparatus - of "the -character de-
scribed, a carrier having upright foraminous
side. walls and intervening partition walls

“parallel therewith providing alternately ar-

ranged compartments and circulation spaces,-
said walls composed, in each case, of fixed

-frame members and a plurality of remov-

able screens, the screens forming the parti-

tions walls being attached together in pairs

for causin

spring pressed baffle plate on the carrier -

1,081,720

by attaching members extending aeross the

circulation spaces.
27. In apparatus
combination with a drying tunnel and means
a circulation of hot air through
the same from end to end, of a carrier for
the starch adapted to be moved through the

for drying’ staréh, the

45
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tunnel and formed with a plurality of rela-

.tively narrow starch compartments extend-

ing from top.to bottom of the carrier, the
sides of which are foraminous and which
are spaced apart so as to form circulation
spaces.

65

28. In apparatus for drying starch, the .

"combination with a drying tunnel and means

for causing a circulation of hot air through
the same from end to end, of a carrier for
the starch adapted to be moved through the

_tunnel and formed with a plurality of rela-

tively narrow starch compartments extend-
ing from top to bottom of the carrier, the
sides of which are foraminous and which
are spaced apart so as to form circulation

‘spaces, said carrier provided with a slidably

mounted bottom which normally closes the
starch compartments. ) .
29. In apparatus for drying starch, the

combination with a drying tunnel and means’

for conveying the starch therethrough com-
prisin? foraminous elements adapted to sup-
port the starch in upright narrow bodies.

30. In apparatus for drying starch, the
combination with an inclosed §rying space,

of means comprising foraminous elements

for supporting the starch therein in thin
upright bodies spaced apart, and means' for
-directing hot air through the spaces between
.seid bodies. . .

LOUIS P. BAUER.
Witnesses: ‘ _

James P. St. Creary,

W. B. Coonzy.
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