~ H. LYON,
. _ ~ Bake Oven. .
No. 21,610. . Patented Sept. 28, 1858,

1. PETERS, Photo-Lithographer, Washingion, D. C.




10

20

S0

3O

UNITED STATES PATENT OFFICE.

HAMILTON LYON,

OF CINCINNATI,

OHIO,.

METHOD OF HEATING OVENS BY STEADL

Specification of Letters Patent No. 21,610, dated September 28, 1858.

To all whom ¢t may concern:

Be it known that I, Hamruron Liyon, oi
Cincinnati, Hamilton county, Ohio, have
invented a new and useful Improvement in
the Heating of Ovens; and I hereby declare
the following to be a full and exact descrip-
tion of the same, reference being had to the
accompanying drawings, making part ol
this specification.

This invention relates chiefly to the
preservation of a constant, equable and con-
trollable heat in an oven and consists 1n
certain modes of availing applying super-
heated steam, or air, circulating within an
inclosing shell or jacket.

In the accompanying drawings Figure 1
represents a transverse section of the oven
and Fig. 2 a vertical longitudinal section o1
the same.

A, is an oven, which may be formed of
boiler plate or cast iren and may be lined
with brick («).

B, C, are steam spaces placed respectively
above and below the oven.

D, is a fire place whose flue ¢, is carried
up behind the oven and over the top of the
upper steam space. The upper part ot the
fire place contains a coil of pipes I

Qteam at low pressure being conveyed
from a boiler through a pipe If, to the coil
. becomes superheated, and in this condi-
tion passes through a pipe G, into the upper
steam space B, and thence by a pipe H, mto
the lower steam space C, whence 1t escapes
by a small exhaust I. '

f, s a cock to regulate the supply of steam. |

2, 1s a cock to regulate the exhaust.

The steam is to be superheated to a point
which will raise the temperature of the oven
to a heat suitable for baking, say from 350°
to 400° Fahrenheit. By means of the cock
¢, the degree of heat may be regulated with
accuracy but a constant discharge 1s kept
up to a greater or less extent in order to
prevent a reflux of dry superheated steam to
the boiler, which would be accompanied
with a sudden and violent increase of pres-
sure. . |

This arrangement is found to possess great
advantages over any in which the steam 1s in
contact with the bread or in which it is ad-
mitted to contact with the water while in
a, superheated state. No necessity exists tor
the use of a high pressure boiler. The oven

may be kept constantly ready for instant

service and its heat is uniform and under
perfect control, the result of which 1s a ma-
terial saving in fuel and labor and a more
perfect performance of the baking process.

1 claim as new and of my invention here-
1n—

The combination of the pipes F, E, G,
and I, chambers B, and C, and exhaust I,
or their equivalents, arranged and employed
substantially in the manner and for the pur-
poses set forth.

In testimony whereof, I hereunto set my

hand.
HAMILTON LYON.
Attest: |
Ezra Copk,
Gro. H. Kx1cHT.
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