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IMPROVED FRUIT EVAPORATOR.

IMPROVED FRUIT EVAPORATOR. vanced stage of completion. The gmmt heat is conocentrated
In o . X upon each tray or group when it first enters the machine, and
Taluab), Perly evaporated fruit there is no loss of pleasant or | each tray or group subseuuently entered removes or shoves the
the fooy JrOPerties, but an actual increase of fruit sugar, from | previous one forward into a lower temperature. This opers-
davelone 8t evaporation is essentially & npening&)rocess, the | tion is continued throughout, being rendered perfectly practi-
in g e ent of sugar ranging from ten to twenty-five per cent | cable by the inclined, divided evaporating trunk. No steam-
the p, ore0t fruits, as determined by chemical analysis. By | ing, cooking, or retrogade process becomes possible.
the ot of evaporation, progeﬂy conducted, in a few hours %Ve are informed tht, so perfect is the active circulation of
Men of .. AT® quickly matured and the maximum develop- | dry, hot air over, under, and through each line of trays, any
N chnngar secured, and water pure and simple evaporated, | tray taken from any portion of the trunk st any time, after
"le“,,"g" b?lflg analogous to the transition of the grape to being in the evaporator ten minutes will be found to contain
{0 Taisin, or the acid green apple to ripeness, with cor- | fruit that is perfectly dry on the outside, to sight or touch,
Anq the :g' delicacy. The cell structure remains unbroken, although the process of complete evaporation may be put one-
Water tet;h"leﬂ, when placed in the rejuvenating bath of fresh quarter or one-half finished.
In gy, ™ to their original form, color, and consistency. By this construction a maximum evaporating capacity per
i the tomcpomtms cut fruits, such as apples, pears and peaches, | square foot of tray surface is secured, and the full beuefit of
U, 80 gg tom“h"d is to subject them to currents of dry heated | fuel consumed isrealized, and there is entire freedom from burn-
| tion, form; dry the cut surfaces, quickly, preventing discolora- ing or scorching. A bright characteristic color in the prodnat

i Seqj 1ng an artificial skin or covering, and hermetically | is, in every wa, rfect and capable of commanding the high-
i gy g t:le cells contsining the acid and starch, which yield | est m“ke!;ypﬁc);,.pe P 8 8
Yure'y fahro it sugar. This principle is demonstrated in na- These evaporators are made in various sizes, adapted to home
, ghich are g9 In the curing of the raisin, fig, and date, | use or to the more extensive requirements of the fruit-evapors-
le to Tied in their natural skins—a process not applica- ting establishment.
Sop, by ng Tults—iy g tropical climate, during the rainiess sea- As the quality of evaporated fruit has been improved by the
X tural, dry, hot ir in the sun ; through a crude and | introduction of more perfect apparatus and methods, the mar-
| Mogt Porfoet the development of glucose or grape sugor is al- ket has increased and better E ces are commanded.
i . The ang,, The evaporation of fruits has become a profitable business
| expepyiee xod engraving shows a practical, economical, and | even to those employing the more costly and extensive appara-
: ?Pmbany ® fruig drier made by the American Manufacturin, tus. The improved evaporator shown in the engraving has
"‘; lutoliuﬁl D _this evaporator sepurate currents of dry, heate all the advantages of the more complicated and costly appa-
? m“? cally created, pass underneath and diagonally | ratus with none of its disadvantages, being portable and per-
th:l't‘“‘e o ¢ trays and then off and over them, carrying the | fectly adapted to its work.
; trayg of the evaporator without coming in contact with For further in{ ‘rmation address thc American Manufactur-
fuit previously entered, and already in an ad- | ing Company, Waynesboro, Pa,




