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UNITED STATES PATENT OFFICE. 

GEORGE W. DUNBAR, GEORGE H. DUNBAR, AND FRANCIS B. DUNBAR, OF 
NEW ORLEANS, LOUISIANA. 

IMPROVEMENT IN METHODS OF PRESERVING SHRMPS AND OTHER SHELL-FISH, 

Specification forming part of Letters Patent No. 17s, 916, dated June 20, 1876; application filed 
- February 1, 1876. 

To all whom it may concer? : . 
Beit known that we, GEORGE W. DUNBAR, 

- GEORGE H. DUNBAR, and FRANCIs B. DUN 
BAR, residents of the city of New Orleans 
and State of Louisiana, have invented a cer 
tain new and useful Improvement in Linings 
for Cans; and we do hereby declare the follow 
ing to be a full, clear, and correct description 
of the same, reference being had to the an 
nexed drawing, making a part of this specifi 
cation. 
The object of our present invention is to pro 

vide animproved methodofpreservingshrimps 
or prawns, and indeed all kinds of shell-fish, 
preventing their discoloration, and insuring 
the retention of their original freshness and 
flavor. 

Primarily, our improvement consists in so 
placing a suitable textile fabric between the 
fish or other article of food to be preserved 
as to cause it to so intervene as to prevent, 
under all circumstances, any direct contact 
between the metallic surface of the can and 
its contents; and it is the employment of such 
textile fabric in connection with the process 
hereinafter described of treating the fish or 
other article, both before and after the same 
is placed in the can and sealed, which consti 
tutes the nature or subject-matter of our pres 
ent invention. 

Ill the accompanying drawing is illustrated, 
at Figure 1, a metallic can, such as is ordina 
rily used for articles of food which are offered 
to the trade in a canned state. Fig. 2 is a 
textile lining which we propose usually to 
make (although there is nothing arbitrary 
about the form, as other forms may be used) 
in the form of a cylindrical bag or sack, the 
diameter of which, when filled, is to be such 
as Will permit of its fitting snugly within the 
Ca 

A is the metallic can; a, itslid or cover. B 
is the bag or sack, constructed of cotton, mus 
lin, or any other suitable textile fabric. Ma 
terial of the cheapest and most inferior qual 
ity may be used, as the sole object of its use 
is to prevent the article to be preserved from 
coming in direct contact with the surface of 
the can, and which contact with the metal, in 
the case of the shrimp, causes, during the pro 

cess of boiling, and all along thereafter until 
the can is opened, a profuse precipitation of a 
black substance, generally believed to be sul 
phur, and which supposition is based upon 
the fact that the shrimp is said to possess a 
much larger proportion of sulphur than other 
shell-fish. The substance thus precipitated 
not only discolors - the fish, (shrimp,) but de 
tracts much from the color, freshness, and 
richness of its flavor. Now, practical experi 
ence has fully demonstrated the fact that by 
using a textile fabric, as described, the pre 
cipitation of the substance alluded to is pre 
vented, or at least does not appear either on 
the fabric or metal, and hence the value and 
importance of this feature of our invention, b, 
Fig. 3, is a circular piece cut out of material 
similar to that of which the bag B is made, 
and which is inserted within the mouth of the 
latter after the same is filled with the fish or 
other article to be preserved. 
Such a can and lining as herein described 

are admirably adapted for the purpose attained 
by our presentinvention; but, as before stated, 
there is nothing arbitrary about the peculiar 
form and construction of the textile-fabric lin 
ing, as other forms and arrangements might 
be substituted therefor without in any man 
ner altering the principle of the invention. 
Having now fully described, as it were, the 

mechanical features of the invention, we will 
briefly state the process employed in connec 
tion there with, especially when shrimps are 
the articles to be preserved. 
The shell having been removed from the 

shrimp in the usual manner, the fish is thrown 
into salt water of about six degrees, and there 
remains for all hour, more or less, and from 
thence tokettles filled with water, and brought 
to a boiling heat, after which they are placed 
on drippers and cooled, and thoroughly rinsed 
with fresh cold Water, and from which, so soon 
as thoroughly dripped, in a moist condition, 
they are placed in the sack B, the same hav 
ing been previously arranged in the can A 
and without the addition of any salted or 
otherwise prepared liquid. So soon as the 
sack is filled, the mouth thereof being prop 
erly secured, the lid or head a is placed in po 
sition on the can A, and immediately sealed. 
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The cans are then sulbjected to a steam-bath 
or placed in kettles containing boiling water, 
and boiled for two hours at the highest tem 
perature attainable, and which completes the purpose specified. 
process. 
What we claim as new, and desire to secure 

by Letters Patent, is . 
The herein-described method of preserving 

shrimps, &c., preventing their discoloration, 
which consists in placing textile fabric be 

tween the can and its contents, and then 
sealing the can and subjecting the same to a 
boiling process, substantially as and for the 

G. W. DUNBAR, 
GEO. H. DUNBAR. 
E. B. DUNBAR. 

Witnesses: - 

H. N. JENKINs, 
T. J. ROACH. 

  


