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ONITED STATES

PATENT OFFICE.

THOMAS DAVISON,

OF NEW YORK, N. Y.

SALTING MEATS.

Specification of Letters Patent No. 6,623, dated August 7, 1849,

To all whom it may concern:

Be it known that I, Tmomas Davison, of
New York city, in the county of New York
and State of New York, have invented a
new and useful Improvemnu in Curing and
Salting the Flesh of Animals, and that the
followmg is a full, clear, and exact descrip-
tion of the pr1nc1p1e or character which-dis-
tinguishes 1t from all other things before
known and of the usual maner of making,
modifying, and using the same, reference
being had to the accompanying drawings,
makmcr a part of this description, 1in
which—

Figure 1 is an' exterior s1de view of the

machine. Fi ig. 2 an end view. Fig. 8 is a
longitudinal ‘section on line A R Fig. 2.
I‘10 4 is a cross section on line C D F10 1.
F10 5 is a perspective view of the machine
ready for use.

The nature of my invention consists in
communicating motion to meat while under-

going the process of salting, or curing, caus-

ing the brine (or other substance with which
it 1s desired to impregnate it) to circulate
around all the pieces of meat in order to
supply the surface as rapidly as it is ab-
sorbed by the interior portions; and also by
keeping the particles of the meat in motiocn,
effecting a rapid transfer of the salt from
the paltlcles on the outside to those adjoin-
ing and so cn till the whole piece is salted. .
The present mode of salting meat viz:
rubbing the surface over with salt, then
a110W1n0‘ 1t to remain either covered with
salt or immersed in brine till saturated, is
found to be tedious, as the passing of the
salt into the meat, depends upon the chemical
and capillary attraction aided by the pres-
sure due to the difference in weight of the
heavy brine outside and the lighter fluids
within the meat. In hot climates it is found
that meat cannot be saved by this process
of salting except in very small pieces, as
the salt has not time to pass into the center
of a large piece before decontposition takes
place. Other methods have been tried, that
of forming a vacuum around the meat in
order to disengage the air or other gases it
contained and therby make room for the
salt anrd brine to enter, but it has been found
that the gases contained in the pores ex-
pand and exert an outward pressure that
rather hinders than facilitates the entering
of the brine, and on admitting the atmos-

phere the meat returns to its original state.
Hydraulic pressure has also been tried but
with no better result, for the greater the
pressure applied to a flexible substance like
meant the more the pores become collapsed
and consequently prevent the brine pass-
ing in.

What is attained by my process is, first,
the keeping a continued supply of strong
brine and salt to the outside of the pieces,
secondly causing that brine to be rapidly
distributed LhiouOhout the whole mass, by
keeping the partlcles of the meat in motion,
the ocutside portions transferring it to those
next adjoining, those to the ne xt and so on
till the whole mass is impregnated which is
effected in a much shorter time than by any
other process.

To enable others to make use of my in-
vention I will proceed to describe the
process.

The apparatus I recommend is a cylinder
(rvepresented in the drawing Fig. 1) sus-
pended horizontally upon axles at the ends
B, B. The inside 1s furnished with six more
or less partitions P extending from the pe-
riphery to the axles the whole length of
the cylinder and securely fastened. The
meat to be operated upon together with the
salt brine &e. is placed in the cyhnder (equal
pertions in each of the six compartments)
through holes H either in the end or side as
may be most convenient. The holes are then
closed and the cylinder with its contents
caused to revolve on its axles by any conven-
ient power and the motion continued as long
a time as may be required.

Having thus fully described my invention
T wish it to be distinctly understoed that I
do not claim any particular form of ap-
partus as that can be greatly varied and
modified ; but

What T claim as new, and desire to secure
by Letters Patent is—

Rotating or otherwise moving as described
the flesh of animals while in contact with
salt or other substances with which it is de-
sired to impregnate it, thereby accelerating
or aiding their 1ncorporat1on or mixing
more readlly than can be done by hand.

THOS. DAVISON.

Witnesses:
Ireperic DUNBAR,
Jamus D. CramsEy, v L

60

65

70

75

80

85

90

95

1007




