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To all whom it may concern :

Be it known that I, War. J. ‘WILSON, of Chi-
€ago, in the county of Cook and State of Illi-
nois, have invented certain new and usefal
Iinprovements in Process for Preserving and
Packing Cooked Meats; and I do hereby de-
clare that the following is a full, clear, and
exact description thereof,

The nature of my invention eonsists in a pro-
cess for packing cooked meats for transporta-
tion in a compressed form into an air-tight
package, so as to preserve the meat in its in-
tegrity and retain all the natural Jjuices and
natritious qualities of the meat. :

In carrying

o

first cooked thoroughly at a temperature of

2120 Fahrenheit, so that all the bone and gris-.

tle can be removed and the meat yet retain its
natural grain and integrity. The meat is then
in proper condition for eating, and is whole-
some and palatable. A measured quantity of
this cooked meat is then preferably, while yet
warm with cooking, pressed by any suitable
apparatus into a previously-prepared. box or
cuse with suflicient force to remove the air and
all supertluous moisture, and make the meat
form a solid cake. The Dbox or case is then
closed air-tight upon the meat.

The meat is thus packed and compressed in
its natural state——that is, without disintegra-
tion or desiceation—and it retains all the Juices
and nutritious qualities of the meat, the com-
pression only removing the superfiuous moist-

"The meat thus put up is available atall times,
even when cooking is impracticable, as it is al-
ready cooked before it is packed. It is more

out my invention, tue meat is-

economical, as it is compressed and reduced in
weight one-half from the uncooked weight, be-
ing free from bone and gristle and put up in a
compact portable shape for transportation,
rendering the usual expensive cooperage un-
necessary. Besides, there is a great savin gin
the cost of transportation. .

A barrel containing two hundred pounds
uncooked meat weighs, gross, three hundred
aud twenty. pounds—meat, salt, brine, and
barrel—while by my process it .would weigh

oiily ‘one hundred and ten pounds gross, mak-

ing a saving in cost of freight alone of nearly

. two-thirds.

-The box or case may be made of wood or

‘metal, or-both combined, of any suitable form

or shape, and of any desired dimensions. -
Having thus, fully described my inventign,
what 1 claim as new, and, desire to secure by
Letters Paterit, is— =
1. The within-described process for packing
cooked meats for transportation by compress-

ing the same into an air-tight package, so as

to preserve the meat in its integrity and retain
all the natural juices and nutritious qualities
of the meat, substantially as set forth.

2. As a new article of merchandise, cooked
meat pat up in solid form, in its natural state,
without disintegration or desiceation, in her-
metically-sealed packages, as set forth.

In testimony that I claim the foregoing I
have hereunto set my hand this 26th day ot

WILLIAM J: WILSON.

- March, 1875.

Witnesses :
HARrrY P. FuLTON,
J. McDoOWELL.




