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To alloplomitma? concern? 
Beit known that I THOMAS H. RANEY a 

gitizen of the United States residing at 
Chapel Hill?in the county of Orange and 
State of North Carolina have invented a 
new.and useful Fruit-Canning Device of 
whighthefollowingis a specification. 

This invention relates to apparatus for 
Canning fruit and other food materials and 
hasforits object toimprove the Construction 
and increase the efficiency of articles of this 
character. - 

Inthe canning offruit andotherfood prod 
ucts, much annoyance has heretofore been 
experienced by the sudden reduction of the 
temperatureoftheheatingmedium,generally 
hot water when a fresh charge of cans or 
other material-containing vessels are intro 
duced thus renderingit very diffigult with 
any degree of accuracy togage.the heat 8nd 
thetime of treatment and as the exact time 
of exposure and the degree of heat arevery 
essential to successful canning especially 
whentreating delicate fruits and berries the 
importance of an apparatusin which a uni 
formity of heat is maintained at alltimes 
during the various steps.of the operationis 
manifest. ? 

The principalobject of the presentinven 
tion isto provide asimply construeted and easily operated Canning apparatus wherein 
the radiation of heat and the consequent cir 
Culation of the Water areso rapid that the 
temperature of the canning bathis not ma 
terially affected by the introduction from 
time to time of comparatively Coolfreshly 
charged Cans orothervessels thereby insur 
ing requsite.uniformity of action and pro 
nounced Similarity ofthe.output? 
With the above andother objectsinview, 

as will appear as the nature of the invention 
is betterunderstood the same consists, gen 
erally stated in a fruit Canning apparatus 
comprising a main boiler Conducting tubes 
projecting from the bottom thereof and a 
supplemental boiler connectedwiththetubes 
and being double-convexin cross section to 
secure the maximum superficial heating area 
with the minimuminterference to draft and 
also to provide at the junctures between the 
upper and lower surfaces of the longitudinal 
edgesofthe boileracute-angledwater-spaces, 
wherebythewaterat the apices ofthespaces 

will become heated in advance of the water 
at the intermediate portions of the boiler, 
thus to secure and maintain rapid circula 
tion of heated waterin the main boiler dur 
ing Canning operations. 

Inthe_accompanying drawings forming a 
part of this spegification and in which like 
characters of reference indicate correspond 
ing parts Figure1 is a viewin endelevation 
of the apparatus Fig 2is a.view in side 
elevation partlyinsection Fig.3is a View 
inside elevation partlyinsection of a drum 

55 

60 

65 
to be employed when the apparatus is used 
over anoil orgasstove. 
The apparatus comprises a main boiler 10, 

thesame being preferably rectangularin con 
tourinternally andis adapted to rest upon 
thetop ofthestove orother heaterindicated 
aS 11. - 

Depending from the bottom of the boiler 
10 are a plurality of conducting tubes 12 in 
this instance two in number to the lowe! 
ends of whichis connected a supplemental 
boiler13, which as clearly shownin Fig 1, 
is double-convex in Cross section and has 
sharp or angular longitudinal edges 14 and 
15. The objectin making the supplemental 
boiler of the contour described in cross_sec 
tion is to secure the maximum superficial 
area with the minimum interference to the 
draft ofthestove orother heater and alsoto provide internally at the junctures be 
tween the upper and lower surfaces of the 
longitudinal edges 14 and 15 of the boiler 
acute angled Spaces whereby the Water a? 
the apices ofthese spaceswillbecome heated 
rapidly and in advance of the water at the 
intermediate portions of the supplemental 
boilerthusto secure and maintain rapid Cir 
Culation of heated water in the main boiler 
during the Canning operations. 

Secured to the respective ends of the main 
boiler are notched standards 16 and 17with 
whichis adapted to engage a bar 18 having 
terminal handles 22.and 23. Attaghed to 
the bar adjacent to the handles are hangers 
20 and 21 which are secured at their lower 
end portions to the opposite ends of a per 
forated basket or Can holder 19 As usual, 
the basketis designed to Contain the cans or 
otherreceptacles holding thefood product to 
be Canned and may readilybeadjustedrela 
tivelyto the liquid or bathin the main boiler 
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10 by bringing the bar 18 into any appro 
priate alined pair of notches in the stand 
ards 16 and 17. - 

It willbeseen from the arrangement dis 

po thestove th? theheatfrom the burn 
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ing fuel therein willimpinge.against the un 
derside of the supplemental boiler and lap 
aroundits.edges 14 and 15.thence pass over 
the?top of the boiler and into?engagemen? 
with the conductingtubes and the bottom of 
themainboiler Aswillbeobvious;asthere 
will be but films ofwaterin thewaterspaces 
formed at the junctures of the upper and 
lower surfaces of the supplemental boiler, 
thesefilms may beinstantly heated and will 
start a circulation through the supplemental 
boiler and through the main boiler and 
thereby effect rapid heating of the bath in 
the latter As this rapid.circulation will be 
maintained during Canning operations it 
will be obvious that the temperature of the 
bath in the main boiler will not be ap 
preciably lowered.when a fresh charge of 
Cansisimmersed therein When the apparatusis employed upon a 
gas oil or gasolene_stove the drum 24, 
shown in Fig 3, will be employed between 
the top 25 of the stove and the main boiler, 

873603 
| and the ? edge of the drum willbe pro 
vided with ventilating notches 26to permit 
escape of the hot airrisingfrom the burners. 

is claimedis:? | A fruitrcanning apparatus comprising a 
Imain boiler Conducting tubes projectin 
from the bottom thereof and a supplementa 
boiler connected with the tubes and.being 
double-convexin Cross section to secure the 
maximum superficial heating.area with the 
1minimum interference to draft and also to 
provide at the junctures between the upper 
of the boiler acute-angled water spaces, 
whereby water at the apices of the spaces 
will become heatedin advance of the water 
at the intermediate portions of the boiler, 
thus to secure and maintain rapid circula 
tion of heated waterin the main boiler dur 
ing Canning operations 
Intestimony that I claim the foregoing as 

my own I have hereto affixed mysignature 
|in the presence of two witnesses. 

THOMAS H. RANEY 
Witnesses: 

ALEXANDER MEACHAM. 
WM. L.TANKERSLEY 
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| Having thus described theinvention what 
closed that when the apparatus is placed| 
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