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- Be it known that I, Isaac W. HEYSING;ER,

~-of Philadelphia, county of Philadelphia, State
~of Pennsylvania, have invented certain Im-
- provements In. Combined Sausage - Stuffers

- and Lard and Frait Presses, of which the fol-
~ lowing is a full, clear, and exact description,.
~ reference béing had to the drawing accompa-
‘nyingand forming part of this specification. _ﬁ

- - Referring to the drawing, Figure 1 is a ver-
‘tical longitudinal section nearly through the

- center ot the machine, Fig. 2 is a horizontal

~ section through the center, showing the rack
‘and discharge-pipe from above. Fig. 3 ex-.
“hibits a transverse section alongside and in-

.~ rear of the plunger B. Fig. 4 1s & similar sec-
~tion near the forward end of the machine, the

~ lard-press cylinder E! E2 being shown in end |

~ view. Fig.5 shows the said perforated cylin-

- der in full. Fig. 6 represents the pinion C!,

- which gears into the rack C in different. po-

sitions. |

- The objeet sought to be accomplished in

- this invention is to produce a combined saus-

- age-stuffer and lard - press which  should
‘have great lightness, together with Strength

- of construction, and which ‘should be more

~ easily manipulated, quicker in action, more
- convenient for filling and handling, have fewer

~ parts, and be more rea

~ cleaning than those heretofore made.

- -An examination of the figures ‘will show the-

dily taken apart for

construction very clearly. = -

| - A is an open cast-metal trmiglhl or __hjopper; |
~ with closed ends, narrowed toward the bot-
tom, and resting upon a wooden base. (Shown:

- in Fig.1) Inthe bottom of this trough rests,

by its own gravity, the h ollow, light metal eyl- |
- Inder E, closed at the bottom, a minute ajir-
- hole being preferably left in the same. This
 cylinder is removable by means of the handle
¢ the perforated cylinder B! E? being substi-

- tuted therefor when using the apparatus as a

lard or fruit press. There may be employed

- two ot these cylinders E, so that while one is

- being emptied the other may be filled from
- the tub, and so expedite the process, as mueh |
~ time is ordinarily lost in filling, the operation
~of staffing being then suspended. These cyl-
- inders, being made of standard sizes, serve an
- admirable purpose as measures of quantity

| about a house or barn, when not otherwisein

| this may be done by rapping it upon the tub

or bench. To the top of the perforated cylin-
der B, Figs. 4 and 5, is attached a curved
screen, E? which closes over the trongh-A,
and prevents the splashing out of juices while -
under pressure. These juices run down info -
the bottom of the trough A, and along the = -
Same, a 8pace, as shown, being left around -
the cylinders, which are supported at their

| bress, be dropped into place, ahd'uSed_ to hold-

use.  The cylinder E is provided with a hole

1n its bottom, (shown at E? in Fig. 4,) which,
‘while not large enough to allow the escape of
solid matter while filling, will permit a rod to

beintroduced to thrustoutthe pomace, though,
the cylinder -being independently removable,

ends, Fig. 1. The juices flow out at the noz-

zle A% Figs. 1, 2, 4, into a proper receptacle
arranged beneath. =~~~ . T

B represents: the-plunger or '"Pistml',; which -

works in the above-described cylinders.  Itis

provided behind with a rack, C, actuated by
the pinion Cl, to be hereinafter described.
This rack may be thrown a little off center,
as shown, to make more room for the deliv-
ery-pipe DY, which lies alongside, as the re-
sistance is less upon- that: side, D, on account

of delivering through that portion of the
‘planger. This pipe D’ is of tin, is made ta-
pering, and inserted. from the forward side of
the plunger through the short tube D, in
‘which it is held by expansion, and may bere-
| moved at pleasure, or closed with a plag when
the apparatus is being used as a lard or frait |

press.. The tube D’ is made solong that when
‘the plunger B is fully introduced its tip will

still extend well out beyond the eylinder.

The rack O is actuated by the pinion Cl, which

18 controlled, in turn, by the crank C2. This.

pinion, with its journals ¢? and C% is 80 con-

structed as to be entered from the crank side
into its -bearings, where it is held by a smal]

Cross-pin, ¢', Fig. 6. A pawl, ¢, is shown in
Fig. 1, which may be thrown back out of gear,
or, when the machine is used as a frait or lard

the plunger under pressure.

th&.b,' the eylinder being removed, when the |
‘planger is propelled to the forward end of the
trough A, it, with 1ts attachments, may be
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lifted out of the machine for cleaning, &c., a |

 ¢avity being left in the rack-bed, immediateély
beneath the pinion C!, for ‘the purpose, as is
shown in Fig. 1. The bed in which the rack
C lies, and which carries the pinion G, 18 cast
golid with the trough, and the rack-bed or
bearing is made long enough to hold the rack
steady in any position. =~

Instead of the pawl ¢ being made to engage
~ in the rack C, the shaft of thé pinion ¢* niay be
provided with a ratchet-wheel next the han-
dle ¢, and the pawl pivoted to the side of the

trough A may extend to the rear over said

ratchet-wheel, and engage with the same, or
be thrown over out of gear when desired; and
 instead of the rack and pinion shown in the
drawing, to which I make no specific claim,
~another form - of rack may be used, having

~ teeth upon the front side, (instead of top or

bottom,) and a face-plate with a scroll there-

- upon made to rest against and engage there-

in, and operate the same. In this construc-

~ tion the pawl and ratchet would not be neces- |

sary, but a very cousiderable loss of power
~ from friction would ensue. o
The operation of the machine is sufficiently

simple. The apparatus being attached to a
bench or table near the right-hand corner, the |

rack end to the right, the cylinder is filled

with material from the tub or vessel by using

it in the manner of a scoop. A sausage-skin
having meanwhile beenslipped upon the spout

- D' in corrugated folds, the eylinderis dropped

into place, and the handie turned with the
right hand, the delivery of the sausage being
controlled by the lett, or by an assistant, if 80
desired. ‘When empty, a second cylinder is
substituted, and the operation goes on. In
order to use it as a lard-press, the opening 1)
in the plunger B is closed. The perforated
cylinder is filled by dipping into the render-
ing-kettle, whereby the liquid fat is left Dbe-

hind. - It is placed in the trough and sub- |
jected to pressure. The lard escapes by the |

‘nozzle A2 and for continuous, exhaustive
pressure the pawl ¢ is applied, and the plun-
ger left to act. When done the plunger is

withdrawn, the solid matter knocked out, the |
cylinder refilled, and' the operation repeated. i

It will be observed that in stufiing sausage
with this machine the inass of meat is not
inoved, as thie delivery is constantly from the
surface to the rear, whereby the power requi-

gite is lessened nearly one-half, and better

and steadier work is accomplished. |
- What I claim as my invention, and desire
to secure by Letters Patent, 1s—
1. A sausage-stuffer provided with a cylin-

‘der and piston, aitanged to deliver the mate-

rial to the rear, alongside the piston-rod, sub-
stantially as described. | |

2. In combination with the eylinder K, the
plunger B, provided with a delivery-tube, D,
therein, snbstantially as and for the purpose
set forth. o |

3. In combination with the trough A, the
removable cylibder B, the plunger B, the pis-

‘ton-rod G, and the back-action deélivery-tube 1Y,

the whole arranged to operate substantially

as and for the purpose described.

4, In combination with the plunger B, pro-

vided with the delivery-tube D 1)/, the 1mper-

forate plain meat-cylinder E, the same being

removable, and provided with a handle, e, for

the removal of the same, substantially as de-

seribed.

5. In combinatioi with the horizontal bed-
trongh A, concave for the reception of the

cylinder E!, the said- perforated cylinder H!

constructed to rest by its own gravity within

the same, and provided with the screen or

cover E? which closes the trough A from
above when the cylinder E' is in place; to-
gether with the discharge-nozzle A* and- the
piston B, the whole constructed to operate
substantially as and for the purpose above

deseribed.

- 6. The combination of the trough A, pro-
vided with removable cylinders & E', the
plunger B, provided with the delivery-tube 1

D/, the rack C, pinion G, and handle ¢% the.

whole constructed to-operate substantially as

and for the purpose described.

[SAAG W. HEYSINGER.

Witnesses: _
HENRY MCINTYRE.
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