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Te all whom it may concern: -

Be it known that we, . LEWIS MERRELL
and OscAR F. SoULE, of the cify of Syracuse,
in the county of Onondaga and State of New
York, have invented a new and Improved
Method of Preserving Green Corn and other
VYegetables, and the apparatus by which it
is done; and we do hereby declare that the
following is a full, clear, and exact deserip-
tion of the same, reference being had to the
annexed drawing, in which the apparatuos is
shown partly sectional and partly perspective,
and which forms part of this specification.

The method consists in first removing the
corn from the eob in any ordinary manner, and
..subjecting it to a cooking action in a cooking-
"~ chamber so arranged that there will be nearly

acontinuous flow of fresh corn or vegetable into_

the chamber and an exit of cooked corn from it.

Steam is applied directly into the cooking-
chamber at a point near where the corn is fed,
and it is made to permeate all parts of the
chamber, the effect of which is to first fix the
juices of the corn, so as to retain all its desir-
able properties, liberate the gases, and fhen

" rapidly carry forward the process of cooking,
“which may be completed in this manner.

In order to carry the cooking forward more
rapidly, we swrround, or nearly surreund, the
cooking-chamber with a steam-chamber, so
that the cooking-chamber may be kept heated
in that manner also, and in the cooking-cham-

- ber we provide the necessary means for car-
rying the material through the chamber and
stirring it as it passes. The time for cooking
will be determined by the judgment of the op-
erator. , ‘

The cooking-chamber is so arranged that

_the steam let into the same will, as far as pos-
sible, be carried forward with the corn in the
chamber, and the cooking-chamber should not

" allow the steam to-escape more than is abso-

- lutely necessary. :

At the place of exit for the cooked corn an
apparatus is provided by which the corn is
forced into the mouth of the can in its heated

state with the least possible exposure to the |

air. The ¢ans are then sealed up in the ordi-
nary manner. : '
This. method will fis the juices and com.

pletely cook the ecoin, so that a very short
heating of the can will be all that will be nec-
essary for its preservation. The cans will
swell but little when so heated, and will quickly
return to their natural position. ’

We are aware that it is not new to partly
or wholly cook the food after placing it in the
cans.

In cooking other vegetables carc must be
taken not to injure them by the stirring appa-
ratus, and where they are liable to be injured

Dy it the stirring apparatus should be removed.

In the apparatus which we employ, A is a
cylindrical cooking -chamber, about ten or
twelve feet long, more or less, and abont five
or six inches in diameter, more or less. Il is
a-hopper, of convenient size, in the proper lo-
cation for feeding the corn into the cooking-
chamber. . )

Inside the cooking-chamber we provide a
shaft, S, to be operated at the feeding end by
power or by the hands of the operator, pass-
ing through a head, G, to be fitted upon or
into the feeding end of the cooking-chamber,
and as tight as may De, so as to prevent the
escape of steam or juices from the corn. ,

TUpon the shaft S, at the feeding end of the
cooking - chamber, we provide an ordinary
spiral, &, about $wo or three feet long, which
fits as snugly as may be into the cooking-cham-
ber, to allow of easy operation. '

The remainder of the shaft S is provided
with teeth ¢ £ ¢, as many as may be necessary
to keep the corn well stirred in that part of

“the cooking-chamber.

The spiral 8 should turn at least once with
the shaft S Lefore coming to the point where .
the pipe P lets the steam into the cooking-
chamber, so that it will tend to prevent exit
of the steam through the hopper H. _

B is another cylinder, of about an inch more -
diameter than the cooking-chamber A, made
to surround it steam-tight, so that there will
be a steam-chamber between the two cylinders
of about half an inch space. P is the pipe
for letting the steam into this steam-chamber, -
also provided with necessary feeding and ex-
hausting valves. P’ is the exhaust-pipe, also
provided with a valve.

Any ordinary steam-gage, W, may De ap-
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plied to the cylinder B, so as to regulate the
bressure of steam, which should he about fif-
teen pounds to the square inch, more or less.

The following is a description of a conven-
ient form of apparatus provided at the place
of exit of the cooked corn from the cooking-
ch&_mber, and by which such .corn s forced
into the mouth of the can.

x is a transverse cylinder, with a spouf, o,
to De inserted into the mouth of the can, and
with a plunger, I?, having a head, D, of ‘suffi-
cient length to cover the end of the cooking-
eylinder and keep the eorn haclk until it is
necessary to fill a can. The plan ger R is op-
erated by an ordinary lever, I.. .

We claim that corn breserved by the above
Process will be of better quality than when

cooked in any ordi hary manner or when wholly -

cooked in cans, because when wholly coolked
in eans the gases are kept with the juices
while the cooking is going on, and the corn
and juices are injured thereby, while by our
method and apparatus the steam let into the
cooking-chamber fixes and changes the juices
at onee, and the gases immediately pass off,
leaving the corn of a natural color and flavor.
Another advantage in favor of our process
is the rapid manner in which the corn ean be
. put up. :
What we claim as our invention, and desire
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to secure by Letters Patent of the United
States, is— ‘
1. The process .of preserving and canning
corn or other vegetables, which consists in
cooking the same by steam while in transit

“through a cooking-chamber, and introdueing

the same by a suitable deviee directly into

‘cans with the least possible exposure to the

air,

2. In an apparatus for both preserving and
canning corn, a cooking-chamber having de-
vices to'produce a flow of fresh corn or other

vegetable through the chamber and cause an -

exit of cooked food from it, in combination
with a canning device at the exit end of the
cooking-chamber for introdueing the cooked
mmaterial into the can.

3. The process of preserving and canning
green corn or other vegetable, which consists
in cooking the same by steam while in transit
through a cooking-chamber, introducing the
same by a suitable device directly into cans
with the least possible exposure to the air,
and finally reheating the same in the sealed

cans.
(. LEWIS MERRELL. [r.s.]
OSCAR F. SOULE.. [ ]
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WATERMAN J. BRADLE Y,
CALYIN S. BUNNELT.




