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ALEXANDEB ORUMBIE OF NYAOK AND DAVID DO’\TALD OF BROOKLYN,
| NEW YORK.

IMPROVEMENT IN BAKERS' OVENS.

Spemﬁcatwn farmm o part of Letters Patent No 158.916, dated January 19, 1875 application ﬁled
| 4 July ._..O 1874.

To all whom it may concern: -
- Be it known that we, ALEXANDER CRUM-
BIE, of Nyack, in the county of Rockland and
 State of New Ymk and DAVID DONALD, of
Brooklyn, in the county of Kings and State of
New York, have jointly invented certain Im-
provements in Bakers’ and other Ovens, of
which the following is a speclﬁcatlon
This invention, while applicable in part or

- in whole to other ovens, is mainly designed to

be applied to mechanical ovens for bakers’ use,
and in which a series of pendent bread- hol_derb
are employed, as, for instance, in what are
known as reel-ovens, although an endless chain
-may be substituted for the reel.

- The invention consists in a combmatwn,
with the flues, or certain of them, of open-
~ended retorts in the base of the oven ‘where-
by, while the oven is mainly heated _by radia-

- 'tion from its base, the gaseous products of

combustion are caused to circulate first around
or on the outside of and then through retorts
1 the flues, and not only made more econom-
ically avalla,ble, as regards utilization of the
beat, but all smoke and noxious particles or
ga,bes ars consumed before escape of the puri-
fied heated products into the oven or baking-
chamber thereof. The invention also consists
in a combination, with stop mechanism for ar-
resting the motion of the bread-holders when
opposite the charging and discharging aper-
ture, of an automatically-operating door for

Opemng and closing said aperture in unison
with the stop motion. The invention also in-

. cludes a novel construction of said door, where-

by the same is made to form a dehvery board
for the baked articles from the bread-holders.
In the drawing, Figure 1 representsa partly-

- broken front view of a mechanical oven hav-

ing my invention apphed Fig.2 is a side view

of the same., Fig. 3 is a horizontal section. on

the line # x, and I1g. 4 a vertical sectlon on
the 1rregular line ¥ y.

A-is the baking-chamber, contammg 3 Tre-.

~ volving reel, B, provided w1th any desired
number of peudent trays or bread-holders, C.

Said reel may be rotated by a screw, D, ar-
~ ranged on a shaft, B, and gearing with a worm-

On the shaft |

B is arranged a cluteh-driving mechanism for

stopping and starting the reel, which mechan-

1Ism may be similar to that described in Let-
ters Patent No. 150,295, issued t0 ALEXANDER
CRUMBIE April 28, 1874, the same serving, at

the will of the operator, to arrest the bread-
‘holders, for charging and discharging them,

whenevera,lever G, connected with the clutch
mechanism is .:Lllowed by means of a weight
or spring, H, to pI‘Q]eCt a toe or stop, b, into

any one of a series of notches, ¢, in a disk, I,

on the reel-shaft, said notches corresponding -
1n number and arrangement with the bread-
holders. Connected with the lever G of the
stop mechanism are means for opening and
closing the door J, which controls the receiv-
Ing and discharging aperture d of the oven, so
that, when the reel is stopped with a bread |
holder C, opposite the opening d, by the stop
b bemn* allowed to enter a noteh; ¢, the door J
18 autom&tm&lly opened by the same motion
to discharge the bread or other baked articles,
and to refurnish or supply the emptied bread-
holder; and, after the latter has been charged
or loaded, and the stop-lever G- thrown out of
gear with the notched disk I to permit of the
continued rotation of the reel, the door J isau-
tomatically closed. The means by which said
door 1s opened and closed, in unison with the

stop mechanism, may be varied; but as con-
venient a means as any 1s to connect the stop-.
lever G, by a rod, ¢, with a treadle, K, that

may be ubed to contml the stop mechamsm

and which is connected, by a rod, f, with a le-
ver, ¢, having a toothed sector, h, that gears
with a pinion, ¢, on the axis or shaft & of the

“door J. By these means, too, and by the ar-

rangement of the shait £ of the door interme-
diately of the width of the latter, said door J,
when open, as shown in Fig. 4, serves to form
a dlscharge board or surface for the baked ar-
ticles from the bread-holder C in proximity to

the opening d; also, it may be, to act as a sup-

port or rest to sald bread-holder.

The pendent bread-holders C are not de-
pendent on their own weight or that of the
load they carry to preserve their horizontal
position while rotating, and, consequently, are
not hung at any great leverage to the arms of




project under the bread- holders

the reel, but &re closely pivoted thereto, as
shown ) m TFig. 4, and their horizontal position
preserved by means of weights C!, which may
be adjustable on bent levers C? arra,nged to

struction and arrangement of the pendent

bread-holders admit of a greater number of |

said holders being used within a given space

or diameter without inferfering one Wlth the

other.
''he furnace part of the oven consists of any

- desired number of fire-places, L, arranged side

cating, by lateral apertures /, with flue- -spaces
‘M, in whlch are open-ended retorts N, supplied.-

by side in the base of the oven, and communi-

with air, if necessary, by doors in fI(mt of the

- Hlues M. Thesemtmts,whmh becoming highly

heated, serve to burn the smoke and obnoxious

- gases or coal-dust passing to them from. the

furnaces, connect, at their ends, by apertures
m, with the interior of the baking-chamber
through its floor, thus, in addition to the radi-

ated heat from the base of the oven, furnish-

ing purified heated air or gases, which finally

pass off down a dip-flue, O, thatb is controlled |

by a damper, 2, to a horizontal flue, P, having

uptakes Q. The retorts N also ferm return- |

flues, the heated gases first passing along the
flues M toward the front of the oven, and after-

- This con-.

I

!
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ward in a backward direction through the re- -
tort%
- Instead of a natural draft, a forced draft as

by a blower, may be used to supply the :tm'
nace and retort@, or elther w1th Qir,
We claim—

1. The combumtmn, with the flues M, of the
mterna,lly arranged open-ended retorts N the
lateral openings-l, the fire-places L, the aper-
tures m, and the baking-chamber A, substan-
tially as and for the purpose herein set forth.

2. The combination, with the stop-lever G,

its toe b, and ‘the notehed disk I, of a door, J -
~and mechamsm for automamca}ly opening and |

closing the charging and discharging aperture
d, 1 relation with the tr aveling bread-holders,
esseﬂtlally as herein set; ‘f{)rth |

- 3. In combination with the traveling bread-

“holders C and aperture d, the doorJ, hung on

an intermediate axis, £, and eonatructed to
form, when thrown open a (elivery-board for
the baked articles, substantiall y as shown and
described.

ALEXANDER CRUMBIE.
DAVID DONALD.

Witnesses :
- MICHAEL RYA_N,
- FRED. | HAYNES.
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