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To Cull, livion, it 7 (ty conce71. 
Be it known that I, ADOLPH LEHMANN, of 

Moorefield, in the county of Harrison, in the 
State of Ohio, have invented an Improved 
Fruit-Evaporator, of which the following is a 
specification. 

MIy invention relates to a fruit drier or 
evaporator adapted to be suspended over a 
furnace, range, or stove in position to receive 
the heat therefrom, the object of my improve 
ment being to provide a construction where 
by a circulation of air is created throughout 
the device and the trays containing the fruit 
and situated therein. 
With this object in view the invention con 

sists of the details of construction and ar 
rangement which will more fully appear here 
inafter. 

In the accompanying drawings, which form 
a part of this application, Figure 1 is a per 
spective view of my invention, embodying my 
improvements suspended in operative posi 
tion. Fig. 2 is a sectional view on the line acac. 
Fig. 3 is a detail view of one of the trays. 
Like numerals and letters of reference indi 

cate corresponding parts in the several views. 
Referring to the drawings, in the practical 

embodiment of my invention I employ a 
framework A, which is composed of the rec 
tangular side pieces C. C.", which are held to 
gether by the braces b b' and c c'. The said 
braces may be of wood or any suitable mate 
rial. In the present instance Ihave made the 
upper braces b and b' of wood as being more 
convenient for my purpose. The lower braces 
c and c' are preferably of metal in the form 
of rods. 
A door B, composed of a suitable frame 

Work C, is hinged at the bottom to the wire 
rod brace C by means of links d. On the 
framework of the said door is tacked wire 
cloth D, the meshes in the said cloth being of 
Such a size as to keep out flies, &c. Cloth of 
a like nature is situated on the top and bottom 
and also the rear end of said framework A. 
A hooke is provided on the brace b, said 

hook fitting in the staple f, situated on the 
top of the said door, the object thereof being 
to fasten the said door. In order to utilize 
the largest amount of heat radiated from the 
stove, I employ folding drop sides or curtains 
g, which are secured to the bottoms of the dif 

ferent sides or ends, as desired, by means of 
staples h, which pass through holes in the 
said drop sides g, the said staples then being 
driven into the framework, as shown and de 
scribed. 
When the device is small, a single drop 

curtain will suffice, but when it is so made as 
to accommodate a large number of trays it is 
necessary to provide additional side curtains 
or sides k, which are secured to the drop-cur 
tains g by means of links l. 
The drop sides g and k may be placed all 

around the sides, so as to inclose the entire 
top of the stove over which it is suspended. 
In the present invention no drop-curtain is 
placed at the rear, which is opposite the said 
door. When not in use and wanted out of 
the way, the said sides or curtains are easily, 
with a movement of the hand, folded up 
against the sides and held in position by 
spring-keepers O, which are fastened on top 
of the said frame. At the rear of the said 
frame cross-rods p, which act as braces, are 
secured to the two sides a, and Ct'. These rods 
pact as a guard and prevent the framework 
from striking the pipe of the stove over which 
the evaporator is suspended. 

Cleats 2 are arranged on the inner side of 
the side frame C. Ct' and are used for support 
ing the trays ac. The number of these trays 
depend upon the size of the evaporator. The 
trays a are composed of a rectangular frame 
ac', at the bottoms of which are tacked galva 
nized wire-netting p', the size of the meshes 
being regulated by the size of the fruit to be 
placed therein for drying. 
To prevent the bagging or sagging of the 

netting p", cross-rods S are placed on the bot 
tom of the said framework. Pivoted bails 3 
are attached at their lower ends to the top of 
the said framework A, said bails engaging 
with the supporting-rope 4. It will be read 
ily seen that by employing the drop-curtains 
g and c, which hang down, inclosing the top of 
the stove over which they are hung, the heated 
air arising from the top of the stove is caused 
to pass through the frame containing the 
trays, thus drying the fruit contained therein 
With great rapidity and evenness. 
Having thus described my invention, what 

I claim as new, and desire to secure by Letters 
Patent, is 
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1. In a device of the class described, a frame 
work, Wire-netting secured to the top, bottom 
and end of said framework, cleats situated 
inside of said framework, trays situated upon 

5 said cleats, said trays composed of a rectan 
gular framework, suitable Wire-netting Se 
cured to the bottom of said tray, cross-rods 
extending across the bottom of said tray to 
prevent bagging of netted wire, substantially 

to as set forth. 
2. In a device of the class herein described, 

the combination with a frame, bails for sup 

578,787 

porting Said frame, trays situated Within Said 
frame, drop sides or curtains linked together 
and suitably attached to the said frame, I5 
spring-keepers situated on the top of the said 
framework, and engaging with the said cur 
tains, substantially assetforth and described. 

In testimony whereof I affix my signature 
in the presence of two witnesses. 

ADOLP LEHMANN. 
Witnesses: 

C. H. JUDKINS, 
J. M. SCHREIBER. 

  


