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| _To all wham it may concern :
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- OIL-PRESSBox”ANDPAN.

 GEORGE W. HATFIELD, OF DAYTON, OHIO.

SPECIFICATION fermmg pert of Letters T’a,tent Ne 272 134 da,ted Februaly 13 1883

Apphcatmn ﬁled hy anuary 20 18&:

(Nﬁ mudel }

Be 11: known thatI GEORGE W HATFIELD

- a citizen of theUmted States, residing at Da,y
a ton, in the county of Montgomery and State of |
-Ohl(}. have invented certain new and useful
~~ Improvements in Oil-Press Boxes and Pans;

and. I do hereby declare that the following is

PR - afull, clear, and exact description of my in-
P _-._ventlon, reference being had to the accompa-
G catlom

nying tlrawmgs, mahmn‘ a part of [h]S ‘specifi-

My mventlou re]ates to 1mprovements 111'

- :-ﬂ'preeses for extracting oil from seeds, and has

- the prevention of the reabsnrptmn 0f the oil
- into the cake after it has once been expressed
by capillary attraction or otherwise.. =
‘The novelty consistsin the censtructmu Emd-“
~ .combination of the devices employed, as will
~ Dbe herewith set forth, and specitically claimed.

B

U _' ~ for itsobjectboth the &mphbeatwn and econo-
15
S - ing the maximum amount or yield of oil from

my of the meansemployed, as wellasthe obtain-

any given quannty of meal or seed, and also

In the awompan;mg drawings, Figure 1,

-Sheetl 1s a top plan view of the rear half of
one of my improved boxes.

a transverse sectional view of the same Flg

"~ 3,Sheet 1,is a bottom plan view of the oppo-

 site or frent half of the same, showing the

30
. view of one of my 1mp10ved meel -pans with
.~ portions of the transverse supplemental ribs

o ‘broken away, disclosing the apertures or per-

- meal:pan in elevation.
- longitudinal eentral sectional wew of . one of

~the boxes complete in elevation.

RN e
» - 3,isanenlarged perspective wew of portmns--
© - of the meal-pan to illustrate its construction
~ more clearly.  Fig. 9, Sheet 3, is a longitudi-
.. nalcentral sectmnal vlew, in elemtmn, of a se- |-
s 45
~ - the pans,showing the relative positions ofthe
. relative parts at dlﬁ'erent stewee of their op-
SRR 'eratlon. |

| 50

.door in eectlon

forations in the plate of the pan. Fig. 5,

Sheet 2,is a longttudmal central section of the -

Fig. 6, Sheet 2, is a
Fig.7,Sheet

3 is a transverse sectional vlew in elevatlou ;
throuﬂ*h one of the meal- -pans. - - Fig. 8, Sheet-

ries of three of my improved boxes and two of

The same letters of referenee ale used to
de51gnate hke pal ts 111 all the ﬁ gules. |

Fig. 2, Sheet 1,is

storage-well,

-

Tig. 4, Sheet‘?' is a top. plan i

'ﬁttea as’ shown..

platform 1eacontmuous ﬂ*uttel channel, orrun,

This plat-

Referrmg now partmular]} to I‘Igs 1, 2, .3,
-and 6, which illustrate my im preved box -I_, R
‘would thus describe it. -
A is a cast-metal plate, having on top acen-

tral raised flat platform of the shape and size
required to be given to the mead-calke, which
18 usually rectangular and oblong.
form is broken by transverse gutters or chan-
‘nels C in its face, parallel to each other, and
‘whose bottoms slant from the center to the
‘sides, as shown in Tig.

:"55":

. j__

2. Surrounding this

D, so sloped as to convey the oil iuto a poeket' o

_3.~tt the rearend, from which it escapes through
‘an aperture or vent a, and connecting
Figs. 1 and 6, to the next %ubjeeunt box, and,
'ﬁﬁnall;r, by &.mtable connecting - pipes, to the
From the tIdeVEI‘be or horizon-
‘tal portion of the plate A are pendent side

‘walls, F, and a rear end wall,
rectangular inclosure when two boxes are fit- g
ted together and the front doors closed,as will
‘be presently explained. Upon the inner side
of both the side walls, F, and end wall, G,are
the top to the bottom, and counected, if de75

plpeb

vertical channels or gutters ¢, e*fe:tendmg tmnj

G, forming a

707:_ |

sired, at their upper ends by a contmuoue out- -

: ::l:

ter or chanuel eztlendmg 11’*ound the whole se-
‘ries.
Lvmg transversely aleng the bottom ef the.
‘plate A are a series of ribs, H, whose under
‘sides are convex transversely, as seen in Fig.
6, and whose thickened and downwardly slop-
ing ends aremortised, as at d, Fig. 2, to form
-retammg shoulders, in which the upper edges
of the inner supplementd]l side walls, I, are
These supplemental mnerf |
side and end walls,1 and J,arebolted,screwed,
or otherwise snitably secured .:Lgamet the su;le |
‘and end walls, F and G, respectively, and cover
the gutters or ducts ¢ at their upper ends, or
into the continnous rhannel cmmeetmn‘ all the_ |
duoets. |
Upon the upper front eud of each of the
_pl&tee A is a door, K, Fig. 6, preferably at-
tached by hinges f, so .:18 to open outward and
‘beletdown. The lower edge of this door, when
| closed, fits into a groove or recess in the plate
A, and its height is a little greater than that ot |
- the supplemental or inner wall- plates, I and J.

80
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- Now, by reference to Flg 9, it will be seen | and, 1n fact, at all times, the air has instant
how a number of these plates A, with theirap- | and free ingress to the boxes, and consequently

10

purtenances, are fitted one upon the other to | there is no sucking back of the oil info the

form telescopic boxes, in which the meal 18

placed to have the oil expressed, and each of
these boxes has solid side and end walls ex-

tending up from the edge of the platform b.

"The doors X of each box close against shoul-

ders or offsets formed in the supplemental side
walls, I, as seen in Fig. 3, and the under front

side of cach of the plates A is recessed or |

grooved, as at ¢, to permit the upper edge of
the door to slide therein and be locked while
pressure is being applied to the meal.
Referring now to Figs. 4,5, 7, 8§, and 9,1
would thus describe the meal-pan, which 18
composed of a flat plate, L, with a raised rim

or moulding, &, extending around three of its

sides, as seen more particalarly in Ifig.4. This
plate has transverse rows of perforations ¢

| ._throughit-.mtl%ch, when the pan is placed upon

20

35

4.0

__50.

the platform B, open into the gutters or chan-
nels C, as will be seen in Fig. 9. Iixtending
transversely across the plate L are a series of

‘independent ribs, m, whose upper surfaces are

convex in cross-section, and whose edges do
not meet but form interstices directly over the
rows of holes 7, as shown in Figs. 4, 5 and 9.
These supplemental ribs may be secured to
the plate L. by screwsor rivets, or in any suif-
able manner. The pans are made to fit snugly
in the boxes and can be slipped in or out
through the front doors. - N N are the usual
guides, and the boxes are suspended in any
suitable way.

Having given the construction of my 1m-

provements, I will now describe the operation

and the advantages to be gained.

The meal may be put up in the usual or any
suitable way and is placed upon the pans,
which are slipped into the boxes, as shown in
Fig. 9. The doors K are then closed by rais-
ing them to a vertical position, and pressure

18 applied. All of the oil which leaves the
meal upon its under side passes down through |

the interstices of the ribs M, through the holes
¢ into the gutters C, and thence into the main
run or channel D, whence 1t passes off, as be-
fore described. Most of the oil passes in this
way; but it has been found by practice that it
1s desirable to provide an outlet for the oil
which escapes from the upper side of the meal,

~and in my case such oil will flow along and in

55

the insterstices ¢ of the ribs H, and will pass
into the ducts ¢ behind the inner walls of the
boxes and be discharged Into the main run
D, as will be clearly-understood by reference.
to Fig. 2. In this way 1 am enabled to ex-

. tract every particle of oil from the meal, or

60

so nearly so that the waste 1s trifling, and,
furthermore, by having solid side and end

‘walls as boundaries for the meal during com-

pression, in connection with the described for-

mation of the tops and bottoms of the boxes,

the cakes are of uniform and exact size with-

oub the necessity of trimming. Again, when

plemental side plates with ducts behind them,

the oil has been fully expressed from the cake, |

70
cake, nor can any find its way back by capil-
lary attraction. _

I do not propose tolimit myself to the man-
ner of attaching the doors to the boxes, as
this conld be done in a variety of ways, nor
to the precise construction of the parts de-
scribed 5 but, | |

Having thus fully deseribed my invention, 1
claim— | | . |

1, In an oil-press having a series of tele- 8o
scopic boxes, the combination, with each of

said boxes, of supplemental ribs forming the

top walls thereof.

2. In an oil-press having a series of tele-
seopic boxes, the combination, with each of 85
said boxes, of supplemental ribs forming the
top walls thereof, and of supplemental side
and end walls. : -

3. In an oil-press having a series of tele-
scopic boxes, the combination, with each of go
said boxes, of supplemental ribs, with open-

ings or interstices between the same, commu-

nicating with ducts within or behind the side
and end walls thereof, as and for the purpose
specified. | |

4. In an oil-press having a series of tele-
scopic boxes, the combination, with each of
said boxes, of supplemental side and end walls
secure:l to the main walls, with openings or
apertures between said main and supplement-
al side and end walls, said apertures or open:-

95

100

1 ings cominunicating with the upper interiors

of the boxes, substantially as described.

5. In an oil-press having a series of tele-
scopic boxes in which the meal is compressed, 1ojg
the combination, with each of said boxes, of
means, substantially as described, whereby the
oil escaping from the upper side of the meal
can be conveyed away by passage through the
side walls without the necessity of passing
through the meal to its under side.

6. In an oil-press box, the combination and
arrangement of the supplemental ribs, with
interstices between them, formingthe top wall,
of supplemental side plates, by which said
ribs are supported and held in place, substan-
tially as described. . '

7. In an oil-press box having supplemental
ribs with interstices between them, and sup-

110

IL§

120
the arrangement of said ribs and ducts, where-
by the interstices between the ribs commu-
nicate with the ducts, substantially as de-

‘seribed.

8. In an oil-press having a series of tele-
scopic boxes in which the meal is compressed,
the combination, with each box, of a front
door, by means of which access is had to the

12§

interior of the box.,

9. In an oil-press having a series of fele-
scopic boxes in which the mealis compressed,
the combination, with each box, of a front
door, which, when closed, forms the front end
wall of the box.

130
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10 In an 011 press havmg a series of tele-'
r.se{)plc boxes in which the meal is compressed,

the combination, with each box, of a front

‘door, which, when closed, forms the front end
wall of the box, and means whereby said door
becomes automatically locked wheu presqure_ '

1S apphed to compress the meal. -
11. In an oil-press having a semes of tele-

~ scopic boxes, with doors forming the front

L IO

end walls thereof, the combmatlon with each

!

~ box, of a Iemovable meal -pan upon which the
| meal rests.

- 12, In an oil- press havlnﬂ' a series ot tele

scoplc boxeq, the cnmbmatwn w1th each of B

.
R

said boxes, of a removable perfora,ted medl

pan resting upon the bottom of the box,_
which is provided with gutters whose bot-

toms slope from the center each way and com-

mumcate with the main channel-or oil-run.

13. In an oil-press, the meal-pans composed 20

"ot perforated plates and superimposed sup-
plemental ribs, with interstices between them
commummtmg w1th the pertomtlons in the =

plate.
GEO W. H A’]PFIELD

Wxtnesses
CHAS. D. ADDINGE
J OHN H. VAILE
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