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To all whom it may concern:

Be it known that I, Jamms F. GYLES, of
Chicago, in the county of Cook and' State of
Illinois, have invented a new and Improved
Process for Curing Meat; and I do hereby de-
clare that the following is a tull, clear, and ex-
act description of the same.

This invention relates to that class of pro-
cesses which are used for curing meat. It
consists of a new and improved method of do-
ing the same by introducing into the pores of
the meatbrine charged with smoke, or its equiv-
alent antiseptic, saltpeter; sugar, allspice, &e.,
in a partial vacuum in an air-tight receptacle,
whereby the process of curin g the meat is
completed in a few hours, and the possible ex-
istence of the trichina destroyed.

Aun air-tight receptacle is first filled with
brine, which has previously been prepared by
boiling with saltpeter, sugar, allspice, &e., and
the scum removed. To the top of this recep-

tacle is attached a connection, by means of

which the air is exhausted by an ordinary air-
pump. A pipe leading from a furnace. for
generating smoke opens in the bottom of said
receptacle, and is provided with a stop -cock.
After the air has been withdrawn this stop-
cock is opened and the smoke allowed to bub-
ble through the brine, and subsequently more
smoke is forced into the liquid, until every
portion becomes thoroughly impregnated with
it. Adjoining the receptacle for brine, and
connected with. it by stop-cock, is another sim-
ilar air-tight receptacle for the meat. This
also has an attachment for an air-pump, by
means of which the air is exhausted from the
pores of the meat. As soon as this is thor-

oughly accomplished, the communication with
the brine -receptacle is opened, and the im-
pregnated brine allowed to enter the meat-re-
ceptacle. : ‘
Now, as the air is exhausted from the meat

the brine, coming in with some force, rapidly
enters all of the pores and interstices of the
meat, penetrating and permeating the same,
and curing the meat, as it were, instantane-
ously, by reason of the smoke, salt, saltpeter,
allspice, sugar, pepper, &c., that it holds in
solution. The meat is then taken from the
receptacle and placed upon frames arranged
in an air-tight dry-house provided with ad-
justable registers at the top and a pipe at the
bottom, connecting with the smoke- generat-
ing farnace. The smoke is then allowed to
pass rapidly through said dry-house, perform-
ing the double function of smoking and dry-
ing the meat ready for packing.

By means of this process the old and pro-
tracted method is reduced to a period of time
scarcely exceeding a day, and the danger re-
sulting from trichina removed beyond a pos-

sibility by a rupture of the geriu - cells, in-

consequence of the exhaustion of the air.

The danger resulting from the use of fire in
a dry-house is also removed by the peculiar
construction of the said dry-house, the fire be-
ing removed to a furnace at a distance, and
the necessary eost of a heavy fire insurance
avoided.

Having thus described my invention, whast
I claim as new is—

The process herein described of exhaunsting
the air from brine in an air-tight receptacle,
and of admitting smoke into the same, and
subsequently forcing more smoke into the
liquid, for the purpose of impregnating the
said brine thoroughly with the antiseptic ele-
ments of the smoke, whereby apickle is formed,
which greatly facilitates the process of curin g
fresh meat, substantially as specified.

JAMES F. GYLES.

Witnesses: u
JoHN P. WILSON,

H. O. McDAID.
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