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DOUGH-MIXER.

- SPECIFICATION forming part of Letters Patent No. 267,414, dated November 14, 1882,
Application filed December 7, 1880. ,(Mnﬁel.) |

To all whom it may concern :
Be it known that we, CEARLES S.FOWLER,
a citizen of the United States, residing in

Brooklyn, Kings county, in the State of New

5 York, and LUctus A, ROCKWELL, a citizen of
the United States, residing in New York city,
1n° the State of New York, and DANIEL M.
HoLMES, a citizen of the United States, re-
siding in Cincinnati, in the Stateof Ohio, have
10 invented certain new and useful Improvements
relating to Dough-Mixers, of which the follow-
ing 18 a full and exaet description.
The improvewments lie in details which over-
cone objections and render the action more
15 efficient. Weemploya form of agitator which

promotes the active change of the material

from one side to the other of theagitating de-
vice, and have provided improved means for
confining andreleasing the vessel and the cover,
20 -to facilitate the change of condition from that
- for use to that for discharging the material,
and the reverse. = |
- Wecan mix various materialsinourmachine;
but we will describeitasapplied for mixing bat-
25 ter and the various grades of partially-fluid
material known in -the manufactare of bread
and cake. | -

The accompanying drawings form a part of
this specification, and represent what we con-
sider the best means of carrying out the in-
vention. o |

Figure 1 is a plan view, and Fig. 2 an end
elevation, of the entire machine. Figs. 3 and
4 are views of the agitator detached, Fig. 3
being an edge view, and Fig. 4 an end view.
The remaining figures represent certain por-
tions on a larger scale. Tig. 5 is a plan view
of & small portion. Tig. 6 is avertical section
through the same, and Fig. 7 is a side view of
10 another portion. Fig.8is a central longitudi-
nal vertical section of the device. .

Similar Ietters of reference indicate like
parts in all the figures where they occur.

A 1s a fixed frame-work ; B, a main driving-
shaft impelled by a hand-erank or other suit-
able means. We have shown a pulley, B/, re-
celving a belt (not shown) driven by any suit-
able power,and having fixed thereon two gear-
wheels, B? B3,
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I Cand D are short shafts free to revolve in 50

fixed supports. -

Ii 1s the mixing-vessel,cylindrical at bottom,
and with an open top, except as it is c¢losed by
a removable cover, (x. The shafts C and D
enter each end 1n line of the axis of the eylin- s
drical bottom, and in some conditions of the
machine form the main support of the vessel]
L. The shafts C and D, being thrust inward,
afford bearings, to which the mixer Mis rigidly
hxed. The vessel E isequipped with a strong
but short projection at the bottom of each end.
(Marked 1/ %)  When the vessel E is turned
into its upright position these arms or projec-
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‘tions are received in pockets A’ A2, formed on

the framing, and by resting on the bases of 6 g
sald pockets sapporta large proportion or the
whole of the weight. Thus conditioned, the
shafts C D are relieved from the friction due
to such weight, and their turning is resisted
only by the semi-fluid contents of the vessel
H which is being mixed. |

H 1s a dog operated by the foot of the at-
tendant and by a spring, I, to engage and re-
lease the vessel I by taking hold and liberat-
1ng one of the projections, . An arm, E°, o
aids to control the turning of the vessel I as
required whenliberated.

The-agitator or mixer is a nearly plane open-
work frame, set so obliquely that it tends by
a continuous revolution in one direction to
throw the material first toward one end of the
interior of the vessel and then toward the other;
bat each portion of the mixer whieh scrapes
the Interior extends only a little more than
halt the length of the vessel, and then stops 85
abruptly, leaving a large aperture. This con-
struction insures that, even when the material
1s so thick that the bars of our mixer will not
cut through, but will revolve it continuously
around, the material will still be thrown from go
eachend towardand alittle past the mid-length.
Then so liberal a space is presented that it es-
capes temporarily from the influence of the
mixer and comes partially or entirely to rest.

In this eoudition it is struck vigorously by the gg
other portion of the beater or mixer—a condi-
tion which greatly promotes the cutting of the
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| mass by the bars which form the main skeleton
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of the beater, and which are set to move each
with a sharp edge foremost. This form and
position subjects the material, not to a gradual
movement first to one end and then to the
other of the vessel, but to a succession of vio-
lent movements, first being thrown from one
end toward the other, and then allowed to rest,
whereupon it is suddenly struck by the oppo-
site end of the mixer.

When the machine is operated the gear-
wheels compel an active rotation of the agita-
tor M and the semi-fluid contentsof the vessel
12 are violent]y disturbed and mixed. The de-
vice M m divides the material into two parts;
but the large openings m allow the liberal com-
munication or flow of the material from one
side to the other at three points without pass-
ing through the limited spaces between the
bars which form the principal surface of the
agitator M. While the contents are very liquid
this is of little moment; but when, by adding
Hour or other thickening, the mass has become
tough and resists the passage through those
narrow spaces, a liberal portion moves at each
revolution through the spaces m, and thas con-
tinually changes the position or lay of the
Iass.

N N are hooks extended upward at the back
of the vessel I§, and adapted to hold the back
edge of the cover G. The front edge of the
latter carries hook-shaped sliding bolts O O,
which engage under the horizontal flange or
lip of the vessel I, as will be obvious, and by
the aid of the internal part, &/, of the cover,
which matches a little down into the vessel L,
holds the cover rigidly, yet with great freedom,
to be not simply opened, but entirely removed
to allow of a thborough cleaning of all the parts
when required. The cover 1s formed with
handles G2, toallow of handling without touch-
ing the nnder side. |

We have designated by m’ that portion of
each edge of the agitator which scrapes close
to thebottom. Kach seraper m/ 1s a littlemore
than half the length of the vessel i ; so by the
alternate action of each the entire bottom 1s
cleanly scraped.
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. We claim—

1. In a dough-mixer having a tilting body,

E, and shaft C D, serving the double function go
of insuring a support for the vessel II and of
affording an axis and means of tarning the
agitator, thecombination, withsaid parts,ofthe
pockets A’ A? and projections K’ 2%, for sus-
taining the weight of the vessel wheninan up- g3
right position, thus relieving the shafts C D
and preventing lateral swaylng or movement,

as set forth. -

2. The tilting vessel I, with 1ts projections
E’ E? and thereceiving-pockets A’ A% in com- 6o
bination with the shafts C D, and with the latch
or catch H and spring I, the pockets being of
right height to sustain the weight of the vessel
by means of the projections and the catch and
spring insuring retention of the projecilons, 6g
as set forth.

3. In a dough-mixing machine, the mixer M,
formed of an open-work plate set on an in-
cline to the axis, with the scrapers m’ on the
opposite edges, which extend tfrom opposite 7o
ends to and a little past the middle, and with
liberal openings m, so that the dough, when
in that portion, is temporarily released from
the influence of the beater, allowing the oppo-
site side to strike it with increased tforce, as yg
herein specified.

4. In a dough-mixing machine, the mixer M,
composed of a set of sharp-edged bars, forming
an open-work frame nearly plane, and mounted
obliquely to the axis, having scrapers m’ and £c
liberal apertures m, combined and arranged
to serve substantially as and for the purposes
hereln specified.

In testimony whereof we have hereunto set
our hands, at New York city, this 6th day of 85
December, 1880, in the presence of two sub-
seribing witnesses.

CHARLES 5. FOWLILL.
LUCIUS A. ROCKWLELL.
DANIEL M. HOLMIRS.

WVitn_esses .
EDWARD W. I'RANCIS,
W. COLBORNE DROOKES.
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