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IMPROVED FRUIT EVAPORATOR.

IXPEOVED FRuIT ETAPORÂTOR-
in ropr1y evaporated fruit there is no loss of pisasant or
tile Petis but au actual increase of fruit sugar, from

ate evaperation is, essntially a ripening pross the
ý 2reut of sugar ranging from ten te tweny- ivo pr cent

1 'etrent fruits, as detormined by chemical analysis. By
le Pruemacf ovaporation, proserly conducted, in a few heurs

' a r e quickly mature and the maximum develop-
le Qýaagr8ecured, aud water pure aud simple ovaporated,
leuw e e rtg analogous te the transition cf the grape te

> "r asin or the acdgreen apple te ripoeaes, wihcor-
It" ic,whe The celI structure romains uubroken,

late,ar'tcewe placed ini the rejuvensting bath cf fresh
lu etsrn te their original ferai, celer, aud cousistency.

46" "'ep1>Iating cut fruits, such as apples, pears and peaches,
ir'czet ethod is te subject them te currents cf dry heâted

i ti& &t dry the cnt surfaces, quickly, preventiug discolora-
EQ*~ 'rnng an artificial skiii or covering, sud hermetically

luiwthe ceils containing the acid aud starch, which yield
br,' 1 ~fut suqar. This principle is demonstrated iu na-

Phlch aU¶JitOry, in the curing of the raisin, fig, and date,
ý'e to ë r dried in their natural akis-a procsa tnet applica-
to, Ut fruits&-in s tropical clir-nate, during the rainless sea-

bi py 'atiiral, dry, hot air in the sun ; through a crudle aud
%Pet' plte development of glucosa or graîpe Sugar lei al-

suu al"exed engraving show3 a l)rsctical, oconomical, sud
n15iv fruit drier miade by thei Amnerican Manufacturn

7 uthis evaporator seps.Iste currents cf dry, heated

)io fj'tcally created, psa undereath and diagonally
te Mry and then off sud over them, carrying the
o e~ f the evaperater without commu ga contact wità

cffruit prcviously eutered, sud ahreay in an ad-

vancedst.age ofoompletion. The greateat heat is cocentrsted
upon eauh tray or group when it firet entera the machine, and
each.tray or group mubseunently entored removea or ahoves the
previons one forward into a lower temnperature. This opera-
tion je continued throuçhout, boing rondered perfoctly practi-
cable by the iuclined, divided evaporating trunk. No ateam.
ing cookiug, or retrogade proess becomos possible.

Wte are informed tht, so perfect is the active circulation of
dry, hot air over, under, andT through each line cf trays, any
tray taken from any portion of the trunk at any time, after
being in the evaporator ton minutes will bo found te contain
fruit that is perfectly dry on tho outaido, to sight or toucli,
although the proces of complets ovaporation Euay 130 put oe.
quarter or oise-half fiuished.

By this construction a maximum evaporatiug capacity per
square foot of tray surface is secured, and the full beuefit of
fuel consumed la realized, and there is entire freedom frora barn-
ing or scorching. A bright characteristic color iu the produot
is, in every way, perfect and capable of commanding the high.
est market price.

Theso evaporators are made in various sizes, adapted te home
use or te the mors extensive roquitoments cf the fruit-evapora-
ting establishment.

As the quality of ovaporated fruit has been improved by the
introduction of more perfect apparatus and methods, the mar-
ket bas increased and botter pricos are commauded.

The evaporation cf fruits hu become a profitable businesâ
even te those employing the more costly and extensive appara.
tus. The improvodt evaporator shown lu the engravmng has
aht the advantages cf the mors complicated and costly appa-
rata with nous cf its disadvantages, boing portable and per-
fectly adapted to its work.

For further in' rmation address the American Mauufactur-
ing Compmny, WÏaynosboro, Pa.
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