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place, said cords being adapted to be tied, as 
shown in Fig. 1. The top and bottom of the 
cloth are provided with the respective casings 
14 through which draw-cords are passed as 
illustrated in the drawings, and by which the 
cloth may be drawn over every portion of the 
apparatus which it is desired to cover. 
By reference to Fig. 3 it will be seen that 

the upper end of the cloth is arranged in the 
pan 10, which will cause the water contained 
therein to be absorbed by the cloth. 

538,233 

As the degree of coolness, or temperature, 
between the supports, or disks, 4 depends 
upon the rapidity of the evaporation of the 
moisture from the cloth, the advantage of 6o 
having the said supports, or disks, 4 and the 
compartments formed between them, grow 
Smaller from the top to the lower end of the 
Structure, is manifest. In order to prevent 
spoiling of the food by the dropping of for- 65 
eign matter, or dirt, therein from the Support 
immediately over the same, it is essential that 

The use of my invention will be understood the supports 4 be imperforate, and by having 
by reference to the drawings. To cool and 
preserve articles of food, such as milk, meat, 
butter, &c., the articles to be cooled or pre 
served should be placed upon the disks 4, and 
the pan 10 filled with water. The cloth 12 
should now be placed in position so that its 
upper end will drop into the pan 10 and ab 
sorb the water therein. The capillary action 
attending the cloth will now cause the water 
to be drawn through the whole extent thereof, 
which will be followed by the evaporation of 
the water and a consequent reduction of the 
temperature of the space embraced by the 
disks. The purpose of the arms or studs 6 
and wires 7 is to hold the cloth 12 from con 
tact with the edges of the disks 4; for if this 
were allowed, the circulation of air from the 
vicinity of one disk to that of another would 
be prevented, and the process of cooling there 
by retarded. The apparatus while particu 
larly adapted for cooling and preserving milk 
and fresh meat, is equally applicable to all 
kinds of provisions, as will be well under 
stood. 
Changes in the form, proportion, and the 

minor details of construction may be resorted 
to without departing from the principle or 
sacrificing any of the advantages of this in 
vention. 

It will be understood that in the operation 
of the invention the upper end portion of the 
cloth 12 will be thoroughly saturated, the de 
gree of Saturation diminishing toward the 
lower end portion of the said cloth, at which 
point no moisture practically exists. From 
this it will be seen that the wetting of the 
cloth is gradual and progressive from the up 
per to the lower end of the structure, and that 
the consequent degree of evaporation of the 
moisture is proportionately in an inverse or 
der, being greatest at the top portion of the 
cloth and decreasing to the lower end, at 
which point practically no evaporation takes 
place, because of the absence of moisture. 

them arranged in a decreasing series, it is 
practically impossible for dirt, or such for- 7 o 
eign matter, falling from the edge of an up 
per support to enter the food placed upon a 
support immediately below. In order to pre 
vent the moisture of the cloth from creeping 
along the supports, it has been found expe 
dient to hold the said cloth from contact 
with the edges of the said supports. This is 
effected in a simple and efficient manner by 
means of the short arms, or studs, 6 and the 
circumscribing wires 7. 
Having described the invention, I claim 
1. An apparatus for cooling and preserving 

articles of food, consisting of a series of sup 
ports arranged in vertical relation, and gradu 
ally decreasing in size from the upper to the 
lower end of the structure, a pan for contain 
ing water arranged above the top support of 
the series, and a cloth enveloping the series 
of supports, and having its upper end dip 
ping into the pan containing the water, Sub 
stantially as described for the purpose set 
forth. 

2. An apparatus for cooling and preserving 
articles of food, comprising a series of sup 
ports arranged in vertical relation, and gradu 
ally decreasing in size from the upper to the 
lower end of the structure, arms, or studs, 
projecting outward from the edges of the said 
supports, wires stretched over the ends of the 
said arms, or studs, a Water-containing pan 
located above the series of supports, and a 
cloth enveloping the supports, and having its 
upper end dipping into the said water-con 
taining pan, substantially as set forth. 

In testimony that I claim the foregoing as Io.5 
my own I have hereto affixed my signature in 
the presence of two witnesses. 

ELIJAH CLARK BROWN. 
Witnesses: 

WILL. WILLIAMS, 
P. L. HORRILL, 
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