H. A. ROE.
_ Cheese Vat.
No. 20,663, ' , - Patented June 22, 1858,

N. PETERS, Photo-Lithographar, Washington, D. C.




b o4

f.’JI.

~ 12th day of December, 1854 ; and I do here- |

15

[NV
o

30

39

40

45

o0

4]}
]

UNITED STATES PATENT OFFICE.

FENRY A. ROLE, OF WLEST ANDOVIIR, OHIO.

CHEESE-VAT,

Specification of Letters Patent No. 20,663, dated June 22, 1858.

To all whom 1t may concern:

Be 1t known that I, Hexry A. Ror, of
West Andover, in the county of Ashtabula
and State of Ohio, have invented new and
useful Improvements in Cheese-Vats, for
which a patent was granted to me on the

by declare that the following 1s a full and
accurate description of the construction and
operation of the said improvement on my
former patent, reference being had to the
accompanying drawings, making part of
this specification.

Kigure 1, 1s a perspective view of my 1m-
proved vat. Fig. 2 is a longitudinal ver-
tical section, and I 12, 3, 18 an end view.

Like letters refer to like parts.

The vat A, Figs. 1 and 2, may be of any
convenient size, to sult the magnitude of
the operation where it 1s used, and should
be made of tin plate, though other sheet
metal as zine, or tinned copper would an-
swer the purpose. It 1s a little broader at
the top than bottom, as shown in the fig-
ures. The bottom of the vat, 1s supported
in three, or more, places, by bars of wood
seen at B B, I‘ws 1 and 2. A wood frame
C, Smrounds the top of the vat, A, to which
it is fastened by small nfuls Or SCrews.
This frame is two or three inches wide and

“rests upon the top of the outer part or

cmsinn ot the vat, seen at D, D, D, Ifigs. 1,
9 and 8. This casing 1s supported upon SIx
legs, two of which are in the middle, and
two at each end, and are seen at I, E, and
E’. The boards of which this outer casing
1s composed, are fastened to these legs with
screws, the joints being previously treated
with white lead paint, to prevent leakage.
The inside should also be thoroughly paint-
ed to preserve the wood and keep 1t water
ticht. The maddle part is supported by two
pieces I, I, which are attached to the mid-
dle pair of legs. The legs I/,
than the legs ]3 by rﬂoout 3 or 4 inches. for
the purpose of -"Lllowmo the vat to tip o
incline toward the Spout end so as to dis-
chm oe the Whev.. through the spout (x, Fgs.
9 and 3.

In order to keep the vat in a horizontal
position, I Introduce an extra pair of legs
E”, B, Figs. 1 and 2
to the legs E’, as seen at a, Figs. 1 and 2.
These legs when vertical ]mt equal 1n
length, the legs E, E, thus preserving the

surface of the casing.

are shorter ;

These are attached |

' 15 desirable to i1ncline the vat, 1f the legs

k77, are pushed back to the line a, 0, 112, 9,
the superior gravity of that hali of the
vat will 1ncline 1t forward, so that it will
rest 1ts weight upon the middle legs and the
short legs L" the legs I&"’ occupymﬂ the po-
sition indicated by the dotted line a, O.

The spout G, 1s Turnished with a ﬂanﬂe ¢,
that comes nearly 1n contact with the inner
This flange 1s packed
with leather or india rubber pﬂ,clﬂn S0
that when the vat is horizontal in the cas-
ing, the hole in the casing through which
the pipe (r, passes, will be water tight 1n
consequence of the weight of the vab and
1ts contents, acting as a lever upon the pack-
Ine, as hereinafter described.

In order to avoid the necessity ot lifting
the whole vat out of the case in order to

allow the inside of the case to dry, as well

as the outside of the vat, to prevent its
rusting, I attach the end of the frame C,
to the casing D, by a hinge or hinges, as
seen at I, I‘19 3. By this qrrqnoement the
vat can be raised at the end 0pposite to the
whey gate or spout (3, to the position seen
in Fig. 1. This hmoe also acts as a ful-
crum, (the vat and its contents being the
lever) in keeping the packing of the pipe
G, in close contact with the inside of the
casing at c.

The whey gate G, 1s used to draw the
whey from the curd. Tt consists of a pipe
passing through the walls of the water bath
or casing D, and is stopped with a plug or
other convenient method.

When the vat 1s horizontal as seen in Fig.

2, the pieces B, rest upon the bottom of the
casm;n as represented. When the vat is

-raised as seen in Fig. 1, it can be supported
- by a prop or rod, as represented at ¢, Fig. 1.

For the purpose of introducing water into
the bath, or outer casing, D, when the vat is
horizontal as seen in Fig. 9 I attach a sta-
tionary kind of funnel K TIGS 1 and 2.
which consists of a curved piece of tin sol-
dered to the imide of the end of the vat A,
and having an orifice at the bottom seen at ¢
Fig. 2, for the passage of the water into the
water chamber L, Fig:. 2, which forms the

water bath of the cheese vat A. Below this
water bath, and at right angles to its length,
T introduce the heater M. This is cylindrical
in form. and as leng as the width of the
casing or water bath D, and 1s placed be-

vat in a horizontal position; but when 1t ' tween the legs E and T, where it is sup-
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ported by the arms N, Figs. 1 and 2, and
also by the connecting pipes O, O, hereafter
to be described.

The heater M, consists of two parts
united, the inner one being the fire box, hav-
Ing a door P’, 1n one end, “and a smolke pipe
Q in the 0pp051te The space R, between the
two parts, 1s filled with water, a connection
being formed between the water space R, of
the heater and the water chamber L, Tlﬂ 2,
by means of metallic plpes 0O, O, I 105 2 and
3, which also serve to bnppmt the heater.
These pipes are riveted or screwed to the
bottom of the water bath. At the bottom
of this water space R, there is a stop cock
S, for the purpose of drawi ng off the water
from the water bath and heater.

The advantages of this improvement over
my former vat patented Dec. 12th 1854, are
as follows. In order to dry and air the
former, the milk vat must be Iifted entirely
out of the water vat. The whey gate, pass-
ing as it did through the bottom, becoming
offentimes very twht by the gwelhno of the
wood, rendering its removal ezxtremely ciih-
cult. In my improvement, the whey gate,
(pipe G,) fits loosely into the hole in the
walls of the casing D, and is que tight by
the flange and p%kmﬂ ¢, 'ig. 2 as before
descrlbed which acts as a Slmple valve, re-
quiring no force to open it except raising

one end ot the vat, the opposite end bemﬂ
attached to the casmn D, as before spemﬁed
IT the water in the “water chamber is suf-
fered to remain for a number of days with-
out changing, the wood becomes water
soaked, and the paint comes off. It also
causes the rusting of the outside of the milk
vat. If the water i1s drawn off, and the vat
left standing in the casing, the air becomes
foul, and sometimes very offensive. By my
improvement, all these difficulties are easily
overcome, as ‘the water can be daily drawn
oft, and the inside of the casing thoroughly
dried.

What I claim as my 111’1provement and
cdesire to secure by Letters Patent, is—

1. The attaching the milk vat to the cas-
ing by a hinge joint or its equivalent, and
SO Arranging the whey gate, that the weilght
of the 1111111 vat and its contents will act as
a. lever 1n keeping the collar and packing ¢,
in close contact with the inner surface of
the water chamber.

2. I also claim 1n combination therewith,
the short legs I, and the jointed legs E”’,
all operatmo in the manner and f()r the sev-

eral purposes set forth.
HENRY A. ROE.

Witnesses:
C. M. WiLkixs,
Lewis E. WARNILR.
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