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DIVISION A.

To all whom it may concern: :

Be it known that I, W. C. MARSHALL, of
the city, county, and State of New York; have
invented anéw and Improved Process for Pre-
serving Meats; and I do hefeby declare that
the fallowing is a full, clear, and exact de-
scription thereof, which will enable others
skilled in the art to carfy out and use the
same. : : -

7 This part of my invention consists in ex:

- ‘posing ‘the meat to be preserved, after it-has
been subjected to a partial preserving process,
and before it is put np in packages or boxes,
10 & heavy preesure, by any snitable. means.or
apparatus, in such a manner that a large per-
centage of the water and a large part of the
air contained between the various pieces and
in tlie pores of the meat are expelled before
the meat is put up in packages, by which
means the principal agents. of putrefaction
are removed and.the bulk considerably re-
duced." ' ‘ ’ ‘

Any desired quantity of meat may be com-
Pressed- to agree with the size of the pack-

aged, and such compressed meat, being non-.

elastic, readily retains its bulk and solid form,
and can then easily be forced, by any desira-
‘ble pressure, into the package without expos-
ing the latter to any undue strain or pressure.
. The ordinary method of preserving meat for
commercial purposes is substantially as fol-
lows: The meat, being first subjected to the
action of salt and saltpeter in the form of
brine, until the water of the meat is satu-
rated, is then removed from- the brine and
placed in packages of wood with an entirely
-, new solution of salt and saltpeter. This pro-
‘cess ‘is 'known to be destructive of -all, or
- nearly. all, the nutritious values of the meat
in & very short space of time. .
"My process is as follows: After rendering the
water of the meat—which -is the chief agent
in deatruction—temporarily proof against pu-
refaction by. any of the. ordinary processes,

-by which I remove a large percentage of the
water, the remainder being charged with the
concentrated antisepties, I then subject a
given quantity of the meat to pressure. in a
suitable mold, and-subsequently into the pack-
ages or boxes-intended to contain the same,
until the air is driven out and the space occu- -
pied by the meat agrees with the.size of the
package or hox- it is intended to fill. When
the comnpressed meat is in its place the pack- - -
age or box is lermetically sealed, the air

remaining in the same being expelled by the ..

usual process in canning. In this state, re:

taining all its. nutritious. qualities, the went =

will remain perfect as long as the package re-
mains intact. B :
‘'The advantages of this process are, first,
that the natural values of the meat, are not |
destroyed by the means of protecting it from
putrefaction, as is unavoidable in the ordinary
process; second, that only about one-half the

“space and weight ordinarily required is neces-

sary by this mode for the sane quantity of
meat. ’

.Having thus fully described my invention,
what I claim as new, and desire to secure by
Letters Patent, is— ‘ ;

1. The process herein described for packing
and preserving meats, the same consisting in
subjeeting the meat, after it has been exposed
to preserving processes, as described, to a
heavy pressure and packing, and hermetically"
sealing. the so compressed meat in packages
or boxes, substantially as and for the purposs .
herein set forth. . T

2, As a new article of manufacture, the
abgve-described coinpressed meat, preserved -
in solid form, without disintegration or desic- -
cation, in hermetically-sealed -packages, sub-
stantially as herein set forth. .

W. C. MARSHALL.
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