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. To all whom fat mag concem

Be it kuown that I J. HENRY MITGHELL

- of the city and county of Phlladelphm, in the |

State of Pennsvlvama have Invented certain

" ¢ new and useful Improvements in Icmg Ma-
- chines for Confectmnery, of which improve

| ,ments the following is a specification.
- The ohject of my invention is to effect the

. 1cing or coating of cakes, confectlonely, &e.,

by machmery ; and the improvements embody
the following main features of construction :

4 revolvin o) drum of large diameter provided
~ with radiating pin-points upon its. periphery
~ for holdingthe cakes, feeding devices whereby

the cakes, &¢., are supplied to said drum,

.. brushes for applymﬂ‘ the icing to. the cakes

upon the drum, a stripper- plate adapted to

- euter beneath the cakes and removethem from
‘the pin-points, and devices for supplying the

1cing to the brushes by atmospheric pressure.
In the accompanying drawings, Figure 1

o rEpresents a side elevation of the machine;
- Fig. 2, a plan view.
~81te-elevations.

I‘lgs 3 and 4 are oppo-
Tig.5 is a view of the adjust-

able- be‘u‘mw [‘w' 6 18 a vertlcal section

- through the air- pump ;. and Fig. 7 is a verti-
- cal section through the icing receptacle and

- brushes, the scale of the Iast three figures be-
ing enlarged. |

A represents the frame efthe machme, made |

~of wood or other snitable material, and S0 con-
structed as to carry all bearings. |

- Brepresents the main driving- shaft havi 1ngi_

on one end fast and loose pulleq

Spe(,twelv On the other end of the shaft B

is a chain-wheel, ¥/, which drives, by means.

~of a chain, I, the cham -pinions. of the several

- rollers E K N, Fig. 1, and of the rotating

~ brush-shaft S. Other ro]lus, E/ K/ N and a

-pinion, 1, are mounted, as shown,

B’ B/, re-

tightening
upon the frame A. The bearings ot the dm*

, ) ing-shaft B, rollers B/ K/ N N/, and pinion I
are 1endcred adjustable by devices, one of

which is.shown in Fig.5, consisting in a guide-
piece, @, in which the bearmg block b slides

~ Ireely, and a set-screw, ¢, by Whlbh it may be
~secured in a given pOSlthIl

50

To the main shaft B is keyed or fastened 2

. large drum, D, the periphery of which is cov-

ered with mdlatmg pin-points arranged in

- parallel mws, Whlch are equ.udlstdnt from one |

2 o |

another and perpenchcular to the EliKIS of ro-

tation. -

Resting upon thedrum D is a strlpper plate, |

D', provided with a series of slots correspond-

55

mﬂ in number and position with the radiating -

--| rows of pin-points upon the drum D; thus a’-
| _-lowmn the stripper-plate D’ to rest Upon the
‘surface of the drum D between thepm -points,

which project through the slots. The other

end of the inclined strlpper -plate D’/ is in con- ¢+
tact with the upper surface of a carrying-belt,

-60-_._

A

D, stretched npon the rollers E E’, and held |

up to the stripper-platé D/ b3 a Delt- -support,

'k, resting on cross-pieces e ¢/y mounted upon

the projecting arms d d’. The carrying-belt

65

D’ is worked forward in direction of arrow by,

rotation of the roller E, and any slack in the

belt can be taken up by means of the adjusta-- |
‘ble roller E'.

Resting upon the belt D” at a pomt where
it is on the roller F/,is a second inclined strlp |
ping-plate, L, Whose lower end terminates ‘a

79

short d1stance above the surface of the carr 5 .

ing-belt J, stretched upon.the rollers K K/, by
‘the former of which it is actuated in the di-
rection of the arrow, and by the latter of
~Which 1t may be twhtened by adjustment of
The sec-
ond stripper-plate, L, is held in position by
‘the two sliding clamps f, provided with slots
and wing-bolts g, by means of which it may be

the bearings, as befme described.

ad]usted toward or from the roller E/.

The carrying-belt D is elevated above the
belt J a sufficient distance to p_ermlt the cake
pans or trays to be inserted upon the upper
surface of the latter, and the vertical distance

between the lower end of the stripping-plate
L and the "surface of the belt J i is just suffi-
cient to clear the rim of such pan or tray.
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A hopper or chute, M, 1s mounted at the end
of frame A, its flaring Sldes extending outward.

on each side of the. ma(,hme, and its bottom
being mclmed toward ‘an endless carrying-
belt, C. The belt C is stretched between the
rollerq N N/, by the former of which it is actu-

‘ated in the dneutlon of the arrow,and both of

which are adjustable by means of the sliding
bearings /.

Jjustable toward or from the mchned bottom
bv means of slots and wmg bolts b

A stop-piece, 1/, extends across
the entire widtli of the hopper M, and is ad-

100



Upon the shaft of the roller N is keyed a
crank, i, slotted in the ordinary manner for
the adjustment of the crank-pin to produce a
long or short stroke. A connecting-rod, m/,

5 leads from the crank m to the piston of an air-
pump, O, mounted on the frame A. The con-
struction of the air- -pump O is shown in Fig. 6.
It consists of a chamber, O/, provlded with an
air-tight piston, O, which hasa spring-valve,

10 p, Opening upward.
vided with spring-valves P P’—the former at
the top opening outward, the latter at the bot-
tom opening inward. As the piston OY 1s
lifted the outside air enters into the ehamber
15 O by the opening of the valve P/, and upon
the return of the piston O/ in the other direc-
tion the valve P’ will e¢lose by the tension of
its spring, and the valve p will open tipward
and allow the air to enter into the top part of
the echamber O, from which it will be expelled
“through the upper valve, P, into the exit-pipe

R upon the return or llpWElld motion of the

piston O/, The pipe R leads to the top part
of the material-box Q,a sectional view of which

is shown in Fig, 7 . g

‘chamber, Q, upon the top ot which is a trough,

Q’, holding two rotary brushes, ST, and com-

municating with the chamber by a pipe, ¢,
- which extends nearly to the bottom, as shown.
30 The chamber @ has two ountlets, # R/, which
- are tightly closed by screw-caps, the outlet w
~ being situated just below the level of the air-
- blast pipe R. A drip-trough, Q/, is also

20

mounnted upon the chamber Q, arljdcent to the

trough Q’, and extends under the drum D.

In the trough Q' are located two revolving
‘brushes, S T, having their shafts working in
bearin ffs q, fastened to the frame of the ma-
chine A The periphery of the two brushes
touches the bottom of the chamber Q’, and
they extend entirely across it. The brush S

35
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takes 1ts motion directly from the endless

c¢hain It by the chain-pinion s, which is keyed
to the shaft of the brush 3, and also upon the
same shaft is fastened a ]drge gear-wheel, U,

- which engages with a pinion, V, keyed or fast-
ened to the shaft of the other bmsh T. DBy
this construction the two brushes S and T re-

volve in opposite directions from each other,
the formerrotating in the direction of rotation
of the drum D, and the difference in the speed
of the two brushes is such that the motion of
each relative to the adjacent mov mg surface
of the drum D is the same.

To operate the machine, icing is poured into
the chamber Q through the plpet the aper-
ture 4 being left open in order that the liquid
may not rise high enough to flow into the air-
pipe R and clog the valves, and when the
chamber @ is properly filled the opening % is
tightly closed. Cakes are placed in the hop-
per M and slide down upon the beltI. Power
being then applied to the driving-pulley B, the
belt I carries the cakes up to the drum D, and'
‘as the belt turns over the roller N they are

50
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“drum is covered. The rotation of the drum ID

The chamber O’ is pro-

It consists of an air-tight

impaled upon the pin- points with which the

wrally

Pater

carrying-drum provided with projecting

271,807

brings the cakes to theicing-brushes,which are
rotating in the trough Q’, kept supplied with
icing by means of the air-blast from the pump
O. The brushes spread the icing upon the
cakes in opposite directions, thus insuring
the thoroughness and uniformity of the coat-
ing, and by reason of the gearing before de-
seribed they brush the movingcake at thesame
rate of speed. Theiced cdkes theun are carried
upward bythedrum anysurplusicingdropping
into the drip-trough @', and when they reach
the stripper- plate D’ the rows of pins pass into
the slots of the latter, and thus withdraw

from the cakes, which slide down the incline

onto the belt D/, Upon this belt they travel

to the second stripper-plate, L, by which they

are removed from the belt D’/ and " directed

downward toward the belt J. The belt J is

continuously supplied with pans by the op-
erators, who insert them thereon uunder neath
the belt D, and as the pans travel beneath
the end of the inclined plate L the cakes drop
into them.
the machine they are removed and placed
aside for the icing to dry properly.

75
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When the pans reach the end of go

Theroller Nmay beadjusted toward thedrum -

D to suit cakes of various thicknesses, and all

‘the belts can be kept tight by the adjusting
S0, also, thedrumD
may be vertically adjusted toward the brushes -

devices beforereferred to.

as the latter wear away in use, or in case the
differences in the cakes require it, By coat-
ing the cakes while they are on the under side
of the drum I avoid the smearing or drip-
ping of the icing upon the surface of the
drum, and the method of feeding the icing by
air-pressare olwmtes the c]oggmg of the feed
purmp.

I claim—

1. In a machine for coating cakes, &e., a
pms
upon its surface, adapted to receive and hold
the cakes, &e., during the apphca,tlon of the
coatmg .
. The combination of a drum, having pro-
Jectlng pins upon its periplery, w1th stripper-
fingers which enter between said pias, substan-
tiallyin the manner and for the purposes speci-
fied.

3. The combmatlon of a drum, having pro-
jecting pins upon its periphery, w1‘rh a roller
adjacent therelo, a carrying-belt which passes
around said roller, and actuating devices, op-
erating substantially in the manner specified,
whereby cakes deposited upon said belt may
be impaled upon the projecting pins of the
drum. |

4. In combination with the drum and the

carrying-belt, a belt-roller adjacent to said
drum and dd]ustable toward and from the same,
substantially as set forth.

5. The combination, with a revolving drum
having holding devmes upon its penpherv. of
an icing device ,2whereby cakes, &c., supported
upon said drum may be coated substantially
as set forth.

95
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6. The combination, with a carrying-drum



o 1evolv1ng on a homzontal ams, of an 1cmg de-
- vice operating upon the under side of said
. drom, substautlallv as and for the purposes
| ]set torth. e

7. The combmatlon of the revolvlng drmn

| of a receptacle communicating therewith, and ro

‘means, substantially-as set forth, for feeding

L _.mth the icing-brushes rotatmg in opposite |
. directions from one another, subatautla]ly as
| ',_,..”;Setﬁ)t'th o

' 8. The eombmatlon, Wlth the 1cmg device, [

tbe contents of said receptacle to the icing de- -

-vwe by atmosPhemc Ppressure.

J HENRY MITOH[ELL

Wltnesses o |
- CHARLES F. ZIEGLER,
J WALTER DOUGLASS.
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