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UnrTtep States PATeENT OFFICE.

MORIZ WEINRICH, OF VIENNA, AUSTRIA-HUNGARY.

MANUFACTURE OF REFINED SUGAR IN STICKS AND LUMPS.

SPEOIFICATION forming part of Letters Patent No. R65,352, dated Oetober 3, 1882,

. Appllea.tmn filed April 5, 1882.

(Model.)

o all whom it may concern :

Be it known that I, MORIZ WEINRICH, of |

Vienna,in the Kmpire of Austria- Hungery, su-

gar- manufacturer have invented a new and
g useful 1mprovement in the manufacture of re-

fined sugarin sticksand lumps in and by means
- of' centrifugal machines, which is fully set forth
11 the follomnﬂ* specification.

This invention has for its object the quick
and economical manufacture of refined sugar
In rectangular etchs simultaneously with su-
gar In lumps..

The sugar, when made in sticks agreeebly
to my invention, may be readily cut or divided
into the form of cubes, while that part which
is made in lumps may be used in any other
convenient manner. In order to obtain this
result 1 use rectangular forms or frames (see
Iigures 1 to 3 of the drawings) made of sheet-
iron, malleable cast-iron, or other suitable ma-
terial, the heights of which are preferablyabout
twocentimeters,or0.73inch,lessthantheheight
of the cenftrifugal drum. . The depth and the
breadth should be about from fifteen to twenty
centimeters, or 5.89 to 7.8 inches, according to
the diameter of the centrifugal dram. One of
the smaller sides, d, Fig, 1, of the frame or form
18 provided with a handle, and is jointed with
theotherthreesides by keys or wedges. When
these wedges are removed the smaller side can
be taken oif. These forms are either singly
or collectively, as closed frames, put on a base-
plate or stand and pressed by means of a bridle
or bow (as shown in Figs. 4 ‘and 5 of the draw-
ings) on the base-plate, so that they form un-
derneath closed boxes or receptacles. Then
in these iframes are placed plates in such a
manner that the entire form becomes divided
into a number of prismaticspaces of a rectangu-
lar, quadrangular, or of any other suitable sec-
tion, according to the shape of the cubes of-
sugar to be cut from the sticks. To that end
or effect these plates have the shape or form
represented 1n Ifigs. 3, 6, and 7 of the accom-
panying drawings. The employment of simi-
lar plates in the manufacture of sugarin sticks
has been tried betore, but not yet in centrif-
ugal machines, so far as I am aware, and
Whleh therefore constitutes a quite new appli-

cation. These plates are in preference made
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of malleable cast-iron, or sheet-iron or steel, as

| also, if desired, of ebonite, brass, tin, or other

|

suitable. meterul The forms I:hue a,rranﬁ'ed
with plates are filled up to the border with hot |
and tense cooked sugar and put in a warm ce
room for. its solidification. Next I begin with
the combined centrifugal work. Itis essentnl
to make use of a strong and solidly-constructed
centrifugal machine, which should be provided
with a shaft in a fixed bearing or with a bal- 6o
ance-regulator. The drum must havearemov-
able collar, », as shown in Ifig. 8§, and the col-

lecting- drum for ‘liquoring w1th steam must

have a cover to be locked. Inthe empty cen-

trifugal machine, after removal of the collar, 63

I put a cap, h, (see Fig. 8, left side,) with A |
conical head and a handle on 1t, or & cylm
drical sieve of wire-gauze, s, (See the right-
hand side of Ifig. 8,) which must be well Stiff:
ened above and be]ow. The diameter of the
cap orof the cylinder is about thirty-five (35) to
forty-ive (45) centimeters—or thirteen and
seventy - seven hundredths (135.77) inches to
seventeen and seven-tenths (17.7) inches—
smaller than that of the drum, so that an an- 7z
nular space from seventeen to twenty-three
centimeters—or six and sixty - seven hun-
dredths (6.67)to nineand five-hundredths (9,05)
inches—breadth will remain between the drum
and the cap. The forms removed from their 8o
base-plate, which have been filled with the
cooled ¢ fillmass,” or raw sugar, or ¢“fillgood,”
are placed in this space, 8o that one of the two
open sides i1s directed toward the center and
the other toward the circumference of the 8y
drum. (See Figs. 8 and 9.) ° In this position
the outer edges of the forms touch the drum,
while 1inside a free space of about two to four
centimeters (0.78 to 1.66 inches) remains be-
tween the inclosed cap and the forms. Next go
the {free spaces o, 7, and e, Ifig. 9, before, be-
hind, and between the forms, are filled with
raw su gar, or with mashed and squeezed sugar,
or with the fillmass, being taken directly from
the vacuum-pan, and after fastening the col- gz
lar  the centrifugal machine is put in action.

By using the cap I in the machine the same

70

has to be taken out after some hundred revo-

lutions, while by using the eylindrical sieve s
the latter remains in the machine during the roo
whole operation.

As soon as the machine is in full 'wtlen I De-
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oinwith theoperationofliquoring. Forthispur-
pose I employ either water or sugar solutions,
or also steam, or, if desired, a combination of
liquor with ste"im. By prefereuce I employas
a purifying means a dry expanded steam, the
temperature of which ought not to exceed 85°
Celsius, (185° Fahrenheit,) because steam is, In
comparison to the liquor, cheaper, acts more
rapidly, and the quality and quantity of the

refined sugar obtained 1s at least equal to that |

resulting by any other process. In compari-
son with water, the quantity of sugar obtained
is greater and its quality more consistent. By
using steam the liquored sugar can be com-
plete]y dried in the centrifugal machine in a
very short time. Through the action of steam
the laver of sugar—viz., the fillmass, or what 1s
called in France ‘ masse- cuite,” and in German y
“fiillemasse”—Dbefore the forms get warmed,
is partly dissolved, and acts, in wmbmatlon
with the steam, upon thesugarstickscontained
in the forms, and also upon the raw sugar or
fillmass placed behind and between the forms.
The operation of liquoring is continued for
such a time until a light yellowish sirup flows
out from the centrifugal machine. The ad-
mission of steam is then cut off and the cen-
trifugal machine is allowed to revolve eight to

ten minutes without any further admission of

steam. DMeanwhile the white sugar in and
around the forms becomescompletely hard and
dry in consequence of its own high tempera-
ture and of the rapid circulation of air. The

centrifugal machine is then turned up and |
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emptied. The sugar sticks are taken out from
the forms (after removing the cover d) and are
divided at once in the form of sugar cubes.
The white sugar lamps may be worked up as
liquor, crushed or ground sugar.

Having now desecribed and partlcularly as-
certamed the nature of my invention and the
manner in which the same can be carried 1nto
effect, I would state that I am aware that re-
ceptacles with inclined or radial sides have
been used, and that sugar blocks have been

made with transverse orooves therein. This 1
do not claim; but

I claim—

1. In combination with a centrifugal ma-
chine, rectangular prismatic frames or molds
subdwlded mto prismatic cells by means of
removable ribbed or zigzag plates having ribs
or projections, as shown and deseribed, wlnuh
support the next adjacent plate, and w1t;h 1t
constitute the walls of such cells, and where-
by the suagar may be formed into prismatic
sticks.

2. The combined manufacture of sugar sticks
simultaneously with sugar lnmpsin centrifugal

‘machines and by means of the rectangular

forms, as hercinbefore described.
In testimony whereof I have signed this

‘specification in the presence of two subscrib-

ing witnesses.
MORIZ WEINRICIHI.
Witnesses:
Dr. IiD. SCHMIDT,
Jo1. Lux,
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