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To all whom it may concern:
Be it known that I, JosEpH B. UNDER-

- wooD, of Fayetteville, in the county of Cum-

berland and State of North Carolina, have

invented a new and Improved Method of |

Roasting Coffee; and I do hereby declare
that the following is a full, clear, and exaect

“description of the same, reference being had

to the accompanying drawing, forming a part
of this specification, in which the figure is a
side elevation.

The object of this invention is to improve
the quality of roasted coffee, and to obviate,
to a great extent, the loss in weight; and it
eonsists in a method of roasting and cooling
coffee in separate chambers, having an air-
tight communication with each other, through
which one charge may be transferred from

. one chamber to the other without exposure

to the air, and whereby, alse, the volatile pro-
ducts that arise from the roasting charge are
utilized by being conveyed to the cooling
charge, where the said flavoring and aromatic
exhalations are restored in a gaseous form to

the coffee as it is cooled, and the roasted cof-
" fee preserved and rendered less susceptible to

the damaging effects of the weather.

In carrying ount my invention I prefer the
following means as being best adapted to the
requirements of my method:

Two or more revolving chambers, A A,
are arranged -so as to have an airtight com-
munieation, b, with each other through a pipe,

-which may be either opened or closed by a

suitable valve or cut-off, ¢. One of said cham-
bers, A, constitutes the roasting-receptacle,
and the other; A/, the cooling and condens-

ing receptacle.

Now, when a charge of coffee is wanted it
is first roasted in the roasting-chamber, and
then transtferred to the cooling-chamber with-
out exposure to the air, through the air-tight
commaunication b, by turning the chambers
into a vertical position, and, the roasting-
chamber being recharged, the triple process
of roasting, cooling, and condensing is carried
on at the same time.

The cooling-chamber is subjected to a low
temperature by means of water or by other
suitable means, and at the same time the aro-
matic and volatile exhalations from the roast-
ing-chamber are allowed to pass to the said
condensing-chamber, where they are quickly

| reabsorbed by the beans as they. become

cooled.

By means of this method all of the aroma
and flavoring-extracts are restored to the cof-
fee, the loss in weight of the coffee-beans from
the roasting obviated, and the beans pro-
vided with a protective coating of reabsorbed
oils, which render them less sensitive to the
damaging effects of weather.

I am aware of the fact that coffee has been
roasted in a chamber provided with devices
for receiving and condensing the exhalations,
and afterward returning the same to the
roasted coffee in the form of a liquid; but in
this method the liguid is not evenly distrib-
uted among the beans, and while some are
surcharged and actually clogged, others are
entirely untouched. This method is also ob-
jectionable for the reason that the operation
of roasting cannot be made continuous, and,
moreover, the beans will not properly reab-
sorb the exhaled odors, except when in a cool-
ing-chamber, and it could not, therefore, take
place in the roasting-chamber unless the fires
are drawn and the chamber cooled, which
would involve many practical embarrassments.

By means of my method it will be seen
that, while the aroma is being developed from
the xoastmg charge in the form of a vapor, it
is also, at the same time, being reabsorbed in
the form of a vapor Ly the cooling charge,
the operation being thus made continuous.
The beans are also being recharged with the
aroma while cooling, which is the only condi-
tion nnder which they ean properly and fully
reabsorb the evolved aroma, and the impieg-
nation also is thorough and uniform.

Having thus deseribed my invention, what
I claim as new is—

The herein-deseribed method of roasting
coffee in a closed chamber, and transferring
the same to a cooling-chamber without expos-
ure to the air, where the exhalations that
arise from the next roasting charge are con-
densed and restored to the charge which is
being cooled, substantially as and for the pur-
pose seb forth

The -above spemﬂcatlon of my invention
signed by me this 13th day of April, 1875.

J. B. UNDERWOOD.
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