i1\ saidshare by means of the bar, 5, and lever,
‘1. equivalents, substantially as shown and described.

Prows—Harrison Norton, of Farmington, Me. :
attaching the share, ¥, to the mold board, C, an 3
side,”* D, of the plow by a_ hinge er jeint, and moving
H,or their

[This improvement consists in a novel means of regv-
lating the depth ofthe furrow. The plow pointis hinged,

. and there isa rod extending downto it from the plow :
. beam. By raising or depressing this rod the plow point

will, in like manner, be moved up or down, and the plow
will accordingly cuta shallow or a deep furrow, as may

i be desired. The rod is operated by means of a lever

which runs along the beam to the rear part of the
plow, within convenient reach of the plowman. In the

i tilling of rough and rocky soils, where itis requisite to

have some means of instantly altering the depth of the

furrow, this improvement will be found valuable. The

expense of its attachment is trifling.]

Sasu FasTener—Wm. Patton, of Towanda, Pa.: I

claim the arrangement of the self-acting catch or holder, :

with ity staples onthe outside of the window frame and
sash, so that it may be more easily placed upon any win-
dow, without taking it out of the frame, or be readily re-

i paired, and to prevent the cutting away or mortising of

the frame or sash, as represented.
MuUTUAL ARRANGEMENT OF VINEGAR Rooms AND

room, wherein the manufacturing of vinegar is going on,
and pertorating the tleor between the two rooms, so that
the acetic acid, which is generated in the manufacturing
of vinegar, may pass from the lower roem, through said
pertorations, into the upper rooms, and there, in cornbi-
nation with carbounic acid produced inthe upper room,
by the termentation of’ wort, or other simifarsubstances,
6<1r introduced imto the upper roem by pipes) actupon

he metallic lead, for the purpose of converting the ine.

: tallic lead intothe earbonate of lead.

Dounir SeaxminGg Cans—Elliot Savage and Noah C.
Smith, of Bast Berlin, Conn.: We claim the arrangement
of the periphery of the bearing roller, L. that ofthe roll-
er.1, ike cylinurical portion, shouldsr, and cenical part of
the roller, [, substuntinliy ax specifiad, and soas to oper-
ate together, in manner and effect advantages as stated.

We als claim the arrangement and application of two
sat« of canicalrollers.so as to receive and work against
the rim of a pan or vessol. and support it as explained.

OreRATING FARM Gares—J. K. Weber, of Seneca
Faily, N. Y.: I claimthe arrangement of the levers, a a’,
b b’ cords.a2a.3, b2 b3, in combination with: the spring
bolt, for opening and closinga gate, which openisand shuts
Loth ways, the whole operate d and cperating, s ubstantial-
ly in the manner set furth.

ArcAanp Lamps—J. G.VWebb, of New York City: X
claim the arrangement of the buttor, 5,and deflector cr
button, g, 2~ deserited and shown, when used in combina-
tion with the draft spaces, i and il, on each side of the
burner or flame, having the relative proportions set forth,
fer the purposes and as specified.

WasHING AND BrLeAcHING Frsrous anp TEXTILE
Suaesrarces—Julius A, Jilison, of Poughkeepsie, N. Y.,
and Ilenry Whintield, of New York City: We claim
+ with the washing, extracting, or receiving
he double-acting force pump, and the disin-
bleaching vessel, operating substantially ay and

vk

fecting «r

- for the purposes set forth,

Wire Disu CovieR8—Wm. Lincoln, of Qakham, Mass. :
T claim the combination of rotary forming and holding
dies,JA and B, with bedding mechani<in applied. to oper-

te therewith substantially as described.

Ialso claimthe guide spindle, C, in combination with
the cup die, A, and follower. B, substantially as described.

L alsu claim the carriage, D, the guide, 1[, the gearing,
a o, aud shatt, K, as combined with the diesandthe bead-
ing mxechanism,

1 also claim combining with the cup die, A, the movable
gauge top, 1, the same being in the manner and for the
purpose as specified.

_Larp Lamps—J. S. Brown, of Washington, D. C., as-
signor to Jos. Kent, of Haltimore County, Md.: [ claim the
comiination and arrangemeut of the open bowl. A, with
ts rwillrw siippart, B, the inverted cup, C, with its air
space.ld, aid enlarged mouth. h, and the piston, I, con.
structed and sperating substantially in the manner aud
forthe purposes set forth.

DESIGNS.

MeTaLuc Covers ror Jues—Orrin Newton, of Pitts-
burgh, Pa.

ORNAMENTING DAGUERROTVYPE AND OTHER MaTs—
Hiram W.Hayden, of Waterbury, Conn.

Bunrian Cases_—Martin H. Crane, assignor to Crane,
Breed, & Co., of Cincinnati, Ohio.

- —

[For the Scientific American.]
Machine for I’celinz Willows.

T have taken much pleasure in the perusalof
your valuable paper from time to time, and
have been in the habit of looking to your col-
umns for any new and useful invention, as I

see you take much interest in any new thing :
i that promises to be of value to the world. But :

there is a new thing which I believe has not

i yet appeared in your columns, viz., a machine

for peeling basket willows.

The cultivation of willows is a subject which
has excited a good deal of attention in this
country for a number of years, and many far-
mers have tried it on a small scale, and found
it very profitable; but owing to the great
amount of labor required at one time to peel
them, while the bark is loose, it wasfound that
there could be but very few raised in this coun-
try, where labor is so scarce and high, without

- which have a vibrating motion which rubs the
I bark off very effectually; the others mainly

separating the willows from the loose bark.
. The rollers being made of india rubber, there is
no possible chance for the willows to be injured,
and it will adapt itself to all sizes, sothat from
:twentyto thirty rods can be passing through at
. the same time.

With one horse, and two men to attend it, it
will peel from one to two tuns per day, while
to do the same amount of work by hand it
j would require 30 or 40 men and boys. In
"short I think this is one of the greatest labor-
; saving machines of the age, and if farmers only
| understood it they would soon plant willows

enough, go that we should not be obliged to

_send to Europe for them as we now do.
i Warer [eap CorropmwG CHAMsERs-~Robert Row- -
! land, of St. Licuis, Mo, : I claimarranging the room where- *
i in the metallic lead is placed, imiediately above the

Mr. Colby has published a circular giving
directions for cultivating the European willow
and preparing it for market, which he offers to
send free to any one wishing to engage in the
. business, which, from his account of it, and

from what I have learned from other sources, I
_think is the most profitable business that farm-
ers can engage in when they havesuitable land
for this purpose. I remain, yours, very truly,
Jonesville, Vt. A. L. JoxEs.

e e —
[For the Scientific American.]
On Preservinz Fralt

The following article on the subject of pre-
serving apples, pears, grapes, &c., has been
prepared by Mr. Parker, the patentee of the
: Fruit Preservatory, illustrated on page 356,
Vol. 10, ScienTiric AMERICAN. The informa-
tion contained in it i collated and condensed
from the Penny, Rural, and London’s Cyclope-
dias ; from Downing, Barry, Prof. Dubrill, of
Paris, Liebig’s Organic Chemistry, &c. All
_the sources of information on the subject up
to the present date have been examined, and to
these the author, who is anextensive truit deal-
er of many years standing, adds his own ex-
i perience and practical knowledge.—[Ed.
| GaTHERING FrUIT—No precise time can be
specified when it should be plucked; those
- kinds that ripen or mature early, should be
_gathered before they are quite ripe. Slight
frosts will assist many valuable kinds of win-
ter pears and gpples in collecting all they can
of grape sugar, which not only improves the
_flavor, butis the most important elemeut for
| preservation. Fruit should be gathered when
i the trees and fruit are perfectly dry (this rule
holds good for all kinds.) The best time, as a

general rule, is when the fruit stalk separates .
i easily from the spur. Apples and pears for’
i preserving should have their stalks separated .

| from the tree, but never from themselves. This
- should be done carefully by the hand, catching
"the stalk so that the bloom will not be dis-
turbed. Such fruit as are the least defective
“or bruised when gathering should be rejected.

Improved fruit ladders, and baskets two feet

twelve deep, with carpet inside, will be found
ugeful,so that the fruit may not receive the
slightest bruise till placed in the Preservatory,
"or packed in good oak barrels sothat they shall

not shake inside while being conveyed. In the
| Preservatory they should not be laid more than
' four tiers deep; this should be done before the

* fruit is the least moist; a few hours with the

i slightest change of temperature will cause this.

Some are of the opinion that fruit should be

i placed in heaps and covered with straw or flan-

j nel till they perspire thoroughly, say for three .
weeks, then opened when the air is dry, so that :

long, eighteen inches wide, not more than :

perfectlydry, and re-filled, the heads closely ;

fitted, and the fruit on no aecount disturbed i port, with seventeen bold companions, in the

'till unpacked for use. Fifth, in boxes, casks, '
. large garden pots or jars, with pure and dry
;sand interposed between the layers of fruit.
. Sixth, in jars in which no sand or other sub-
"stance is allowed to come in contact with the :
i fruit, the mouths of the jar being covered
with a piece of slate, and the whole plunged .
"futo a quantity of dry sand, several inches from
the free atmosphere. The sand being a slow
| conductor of caloric, the sudden changes of :
temperature, and their powerful effects in caus-
ing the decay of fruits is avoided. Seventh,
in heaps in a dry airy loft, a slight covering «f
straw being given to prevent the frost from in-
juring the fruit. Eighth, in close cellars ex- |
cluded from the light which is in all cases in- |
'jurious. Ninth, in dark out airyvaults. Tenth,"
"on a small scale under & bell glass, cemented
down air tight, this must be done on wood free
from resin, else it will communicate its flavor
to the fruit by the confined and accumulating
exhalation. Eleventh, buried in a box placed
on four bricks, under another box inverted, in
an excavation so deep that the upper portion :

of the fruit may be 1 1.2 or 2 feet below the -
surface of the earth. Twelfth, in thrashed
grain or straw, with or without a covering of .
“the same. Thirteenth, in chaff of wheat or.
oats. Fourteenth, in flaxseed chaff. TFifteenth,
in powdered charcoal; this, if it cannot pre- ;
vent, will in no degree contribute to decay, in-
ternally or externally. In this substance the
Newtown Pippinssent to England are frequent-
ly packed; were it not for the bruises they re-
ceive before they are put aboard, they would
_arrive in better condition. Sixteenth, in dried
;fern leaves packed in baskets. To keep pre-:
' served fruits, glass jars, or salt glazed earthen-
ware are considered better than tincans. The
" acids of the fruit act on the solder, producing :

i sugar of lead. Much has been said and writ- |
“ten respecting how preserved fruit should be :
cooked, what proportion of sugar used, the:
_method of expelling the air, then sealing the
cans so that they may bekept from atmospher- :
ic influence.
; tially in expelling the airfromthe jars by plac- :

The best mode consists substan- ;

ing them in hot water so long till the fixed air.
;is dislodged then hermetically sealing them.
i In all this there are so many minute particu-
| lars to be attended to, not only the right time
‘when, but the proper manner. If these are
neglected or improperly done, the fruit will be
worthless—experience is indispensible.

To construct a fruit room, choose a dry soil,
'somewhat elevated,facing the north, and com-
pletely shaded from the sun by high planta-
tions of evergreen trees. The dimensions of
it must be determined by the quantity of fruit
to be preserved: this fruitroom is inclosed by i
two walls, leaving between them an open space !
about ten inches wide. This stratum of air;
i interposed between the two walls is the surest |
'means af protecting the interior from the ex-!
terior temperature. In sunkenfruitrooms some -
are so constructed that natural currents of dry .
air are made to pass through them; some use a
stove, the air from which is intended to take
off the damp which may accumulate. A sub-
terranean cave or grotto in a rock, if perfectly
dry, would make a good fruit room.

Loudon, page 2308, affirms that he kept ap-
ples at a temperature from 32 to 42 degs. fora .
whole year; their flavor was good, and they
were in perfect order for eating. He does not

there could be a power machine for peeling the evaporation may be removed. Any that |2y how so low a temperature was attained.

them.
Here was a fair field for “ Yankee ingenuity,”
and in this instance said ingenuity has accom-

plished its sbject in a most perfect manmer.! I object to this mode of sweating; it not { fresh and of good flavor. The building used

Mr. Geo. J. Colby, a young man in this village,
is the inventor. He commenced the cultivation
of willows some three years ago, and last win-
ter he got up this machine for peeling them by
horse power, and it works beautitully. I had
often heard of the machine, but had my doubts
of its being very valuable, for I imagined that
a machine that would adapt itself to the dif- |
ferent sized willows and effectually remove the

. bark from the large and small ones,and not:

injure the rod, must be a complicated affair, '
But I have lately witnessed a trial of it and |
have become satisfied that it is a valuable in- |
vention. Itsoperation is very simple, the wil- |

‘remaing on the fruit is wiped off with flannel
before they are put away inthe fruit room or in
; barrels.

only spoils the flavor, but the wiping removes
: the bloom—that which nature supplies for pro-

tection from dampshould not be foolishly taken
off. If we would study nature, and patronize
i and read good periodicals, we would know and
i practice better methods. “Prove all things.”
! Apples and pears have been deposited for win-
ter use in the following methods: First,in sin-
gle layers on the bare shelves of a fruit room;
second, in the same mwanncr, but covered with
light canvas, which must be dried occasionally,
as it abgorbs the moisture. Third, in drawers,
one layer or several layersin depth. Fourth,

in oak casks without anyinterposingmaterial; |
, ows being passed through between two or|a few weeks after they are put in, they require ] next week.]

M. Paquet, of Paris, received from the RoyaI;
Society of Horticulture a medal when he pre- !
-gented, on 12th June, 100 apples and pears,:

| by him consisted of an inner and outer house; !
" this depository of the fruit was kept at a tem-
' perature of 50 degs. Fah.,—as low as 39 degs.
would not be injurious; but 66 to 73 degrees
proved destructive. He ecmployed eight parts
of sawdust—not pine—and one of charcoal .
- highly dried in an oven, interspersed with the
“fruit, and kept in drawers several layers in
i depth. He says fruit should be gathered with
" the greatest care, and not in the least bruised,
the fairest and finest specimens selected, and :
" on no account to be wiped previous to being:
deposited in the fruit room.

! left New York on the 4th of last June.
:news having been heard of it for some time,
i our citizens were electrified on the evening of
the 11th inst. with the thrilling intelligence of |[!

-ing geographical discoveries.

. being very severe.

* present near Sir John Franklin.

Return of the Kane Arctic Expeditions.
On the 31st of May, 1853, Dr. Kane left this

brig Advance, on his second Arctic Expedition
in search of the unfortunate Sir John Franklin.
For nearly two years no intelligence had been
received from the party, and the fear be-
came general that the vessel was destroyed,

.and that this Exploring band were perhaps

cooped up in some Arctic wild, suffering for
the means of escape. An expedition consist-

_ing of two vessels, named the Rescwe and the
i Arctic—the latter a small propeller—was there-

fore fitted out to go in search of Dr. Kane, and
No

the arrival here of Dr. Kane, and his party,

. and the whole Expedition that wentin search

of him. Theirarrival produced a universal feel-
ing of delight among ali our citizens.

Dr. Kane has discovered a new northern
land, which he named *“ Washington,’ and
a new channel which he named “ Kennedy,”
also an open polar sea, and some other interest-
The Addvance

: became frozen in a pack of ice, in September,

1853, and had, finally, to be abandoned. The
party made many expeditions from it on the

“ice, and at last effected their escape to Green-
:land, with Francis’ metallic lifeboats and

sledges, from which place they took their pas-
sage to England in a Danish ship, but were so

fortunateas to meet with the American Res-

cuing Expedition sent in search of them at
Discoe Island. With grateful hearts, they im-
mediately embarked, and sailed for home on
the 10th of August last, and here they have ar-
rived, having lost but three of their crew

- during the two years and four months cruise,

amid dangers of a most appalling nature, and

i sufferings almost unparalleled. All had the
:scurvy at one time except Dr. Kane and Mr.

Bonsall, the daguerreotypist. The cold was
50 degs. below zero for months—Ilast winter
Dr. Kane states that Gail

' Borden’s Meat Biscuit, with which the Expe-
, dition was well supplied, “was an excellent
‘article, much used by them all.”

We feel thankful and overjoyed at the safe

“and fortunate return of both Expeditions. The

great discovery of Dr. Kane is an open Polar
Sea, into which there is an open channel. He
predicted the existence of such a sea before he
started, and like Columbus, he has been for-

- tunate in realizing one object of his expecta-
- tions. Wehope, however, that no more Arctic

expeditions will be fitted out, forthis very open
Polar Seafound by him, may be entirely closed
next season.

The hazard of such undertakings overleap
entirely all the practical advantages that ac-
crue from them. Men may perform bold and
praiseworthy acts to rescue the unfortunate;
but with the sad fate of Sir John Franklin’s
Expedition and the bitter experience of Dr.
Kane’s search for him, we hope to find no one

“sufficiently foolhardy to again undertake the

navigation of this dangerous and unhospitable
Northern Ocean.
Tor all the purposes of commerce, the North-

" west passage is entirely sealed, and must al-
 ways remain so, until the nature of things is

reversed by the Great Architect.
persist in impossibilities ?

In connection with this gratifying announce-
ment of Dr. Kane’s return we will make a dash
at that superlative humbug of the 19th century
called “ Spiritualism.”” On page 363, Vol. 10,
we published the lugubrations of a Baltimore
correspondent, in which he says: “Dr. Kane
has lost about thirty of his men, and is at
He will soon
meet hir, and return with him to New York—

Then why

" a triumph and pride to every truly Aierican
" heart,” and so on. Thefacts connected with Dr.

Kane’s Expedition and return, and the prognos-

i tications embodied in our correspondent’s let~
i ter are strikingly at variance; and go to show

the fallacy and deception that will work upon
human understanding. Our readers will be
amused by referring again to the article from
which the above extract is made.

Dr.Kane was officially received by President

© 1855 SCIENTIFIC AMRICAN, INC.

[The remainder of this article will be given ® Pierce on the 15th inst, The interview wa 8
| very cordial.
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