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- To all whom 1t may concern :
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Be it known that I, WALTER M. CONGER,
of the city of Vewark in the county of Essex
and State of New Jersey, have invented a new
and useful Improvement in Holders for Japan-
ning, of which the following is a description.

Myinvention relatestocertain improvements
in holders for japanning; and it consists, first,
in hanging trays having a beaded or wired edge
upon hooks in a portable frame in such man-
ner as to avoid defacing the tray, and to hold
them securely during the dipping and baking
processes, and in the combination of the hooks
with the supporting-frame, and with a spring,
or its equivalent, applied to one of the hooks,
arranged in contact with the wired or beaded
edge ofeach tray; also, in providing the spring-
hook with a serew or similar means of adjast-
ment when a series of such hooks are mouanted
in one frame to carry a series of trays; also,

- in a frame of special construction for holding

such adjustable hooks in a series adapted to
fit beaded or wired trays of different sizes.
The object of my invention is to apply the

25 japan to the trays with much greater rapidity

than 1t has heretofore been done, and to trans-
port large numbers of trays at once from the

- vat to the drying-oven, and to support them
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in the oven in much less space than is usunally

required, and in a better position for the cir-
culation of the heated air between them.

- While such trays have heretofore usunally had
the japan applied to them with a brush, and

-~ have been laid upon horizontal rods in the bak-
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ing-oven, thereby consuming a great deal of
space, my invention afiords the means of se-

curely holding any desirable number in a port- i

able frame and of supporting them in the oven
in a vertical position, by which they are much
more rapidly dried than when laid down.

- In my improved holders twenty or thirty
trays can be held at once at a distance of an
inch and a quarter from one another, and it
can thus easily be seen how they may all be
dipped simultaneously and hung in the oven

- merely by removing the holder thereto.

5o

- In the annexed dI"tWI[}ﬂ‘S , Figure-1 18 a side
view of one of my holders constructed with
triangniar end frames and three horizontal
bars. Iig. 2 is a section of the same on line

¢ z'in Fig. 1. Fig.3 is a side view of a frame
with a cam attachment for straining the trays

ment.

| npon the suspending devices, and I1g. 4 a sec-

tion of the same onlinexzin Fig.3. ¥ig.disan

alternative mode of constructing the spring for
| the hooks; Fig. 6, a holder provided with dou-
‘ble Spung hooks, and Kig. 7 a section of the
‘same on line z x in Fig. 6. |

A is a tray with bead or wired edge at «;
B, the frame or carrier to which the holdmn
devlces are attached ; b, the hooks used tosus-
pend or secure the tmy by its rolled edge, and
d the spring employed to atford one hook upon
each tray a means of antomatic adjustment by.
clampmﬂ‘ the tray with a ylelding pressure.

The operation of the devices shown is as fol-
lows: Commencing at one end of the frame, the
operator fits the rolled or wired edge of the
tray upon thestationary hooks, dnd then, bring-
ing it in contact with the movable or spring
hook, depresses the latter until it engages with
the tray’s edge, which is thus strained upon
the points of three hooks in a yielding man-
ner, as desired.
hooks, a tray is fitted to them in similar man-
ner, and to the remaining sets of hooks, un-
til all are filled, when the trays may be dipped
in a vat of japan and transferred to the oven
bodily.

To adapt my invention to trays of dlﬁumb
sizes I have devised various modes of con-
struction, which will now be described.

My invention is equally applicable to frames
for holding a single tray or a large number to-
gether, but is shown 1n the drawings as ap-
plied to the latter only.

In IFigs. 6 and 7 is shown a plain rectan-
gular frame, B, provided with a row of sta-
tionary hooks at the bottom, and having an
equal number of movable fixtares attached to
the opposite side of theframe. Iiach of these
movable fixtures cousists of two hooks, that the
tray may be kept from twisting when held in
the frame, the two being supported by a rod,
r, with a T-piece at the top, by which they are
held in the proper position. The rod is fitted
loosely to a hole in the top bar of thée frame,
and is provided with a spiral spring placed
between the T-piece and the frame, and a
button on the lower end to prevent displace-
The holes for these rods » being made

Proceeding to the next setof
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in a regular series at uniform distances in the -

bar or frame, the arrangement of the trays in
a parallel and very comp&ct condition is se-
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cured without an y effort or delay to the op- | eonsidembly with the various chan ges of tem-

erator.

Figs. 3and 4 show an arrangement of frame
for suspending the trays by single hooks at the
top and two hooks at the bottom, a space thus
being secured between the latter for the japan
to drip freely from the goods when dipped.
For this purpose the frame is constructed with

a three-armed piece at each end, tied together |

by a serew-rod at the top and by two bars at
the bottom, to carry the series of hooks i1n-
tended to be stationary. The movable hooks
are all fastened to a bar, B/, which is repre-
sented as fitted loosely into the slots )’ near

the top of the main frame, and adjustable up

and down by the cams and ratchet-wheel upon
the shaft e, By this arrangement the tension
upon the various hooks and trays would be
dependent upon the position of the bar I/, and
any separate adjnstment required for each tray
would require to be made by applying a ser e“
thread and nut to the top of each hoek

the rod of which the hook is made ean be'

bent at right angles to the stem and serve as
a spring to the hook This mode of forming
the spring 1s shown in Fig. 5, a flat plate, d"
being secured to the top of the bar B’ for the
attachment of the series of spring-rods d.

In Figs. 1 and 2 a similar frame is shown,
but without any movable bar at the top, the
upper bar 1n these figures being keyed in a
stiitable position in the slots I, and the inde-
pendent adjustment of each hook being secured

by a spring applied to itsshank,which is passed

through a Tiole in the bar,and 1s readily pushed
down when inserting a tray in the holder by
applying the hand to 2 button upon the top of
the shank.

By the use of the slots I or mortises J the
cross-bars of the frame can be set to suit the
various sizes of trays, while the springs afford
the desired facility for moving each hook quick-

" 1y and independently to msert a tray in the
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holder.

If desired, a screw-thread and nut can be ap-
plied to the shank of each hook above the
spring, and the tension of the spring regulated
at pleamre or re%tmed when d]mlmshed by
wear.,

Although either a screw or cam is capable

of moving the hook to insert and remove the
ooods from the holder, the spring has an en-

tirely separate functlon in addition, which

makes my whole invention 1pphcfuble to pur-
poses for which plain hooks alone are not at all
adapted. Thevery highest utility ofthe spring
1s 1ts faculty of yielding automatically to the
changes of size and position produced in the
ﬂ"oods by the heat to which they are subjected,
and thus maintaining a secure hold upon them
by the very small projection of the wired and
beaded edge. Should the hooks be adjusted

rigidly to such a narrow surface a very slight
expansion of the tray would loosen the hold
of the hook and allow the goods to fall from
the holder in the oven.

In practice the goods expand and contract

|

perature in the baking-oven, and although a
number of trays could be sustained by rigid
hooks, if attached to a yielding bar, I find that
each tray needs to be held by a hook separately

~controlled, to compensate for the particular

heat operating upon such tray.

I am aware that holding devices have been
used for galvanizing having claws adjustable
toward one another, and that in a holder for a
lady’s bonnet a spring-presser has been used;

but the latter was adapted solely to sustain a

hat in a suitable position on a standard. I
do not therefore claim a clamping - spring,
broadly, but in combination with one of a set
of hooks arranged about the edge of a tray,
and adapted to fit 1into and cateh upon the
wired edge or bead of the tray, substantially
in the manner set forth.

With the holder construeted upon these prin-
ciples I am able to dip and put in the oven
thirty trays in as little time as used fo be re-
quired for two, the apparatus being saspended
by loose tackle over the vat of japan, from
whence it can be removed to the oven in a few
minutes after the whole batch has beendipped.

Having thus fully described the nature and

advantage of my invention, 1t will be seen that
I do not therefore limit myself to the precise
modes of construction herein described, but
claim my invention as follows:
- 1. In combination with a frame adapted for
Lhanging a tray having a rolled edge in a japan-
ning vator oven, the following device for grasp-
ing the tray, compensating for its expansion,
and holding it withount injury to its surface,
consisting of two or more hooks arranged to
orasp the bead or wired edge of the tray, and
having their points bent toward the rim of the
tray to hook under the rolled edge,one or more
of such hooks being provided with a spring to
render 1t self-adjusting to the expansion and
confraction of the tray, substantially as de
scribed. |

2. A holder for japanning a number of tmg S
simultaneously, containing two or more sets
of grasping-hooks, one hook of each set being
provided with a spring for the purpose set

{ forth, and a screw or equivalent means of ad-
justing 1t to variations in the sizes of the sev-

eral trays, or to the wear of the spring, sub-
stantially as herein set forth.

3. The combination, in a holder for japan-
ning trays, of slotted or mortised end {frames
and cross-bars fitted thereto and provided with
stationary and adjustable hooks, as herein de-
scribed, for grasping the tray’s edge upon op-
posite sides, substantially as and for the pur-
pose set forth.

In testimony that I claim the foregoing I
have hereto set my hand, this 27th day of
September, 1880, in the presence of two wit-
nesses. . |

WALTER M. CONGER.

Wiinesses: -

THoS. 5. CRANE,
W. DIETZ.

70

75

80

90

95

1GG

10§

110

115

I20

125




	Drawings
	Front Page
	Specification
	Claims

