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sieves’h, and between the upper sieves is a
‘mixer, .
- of the. upper tray, and is connected to the
~wall of the chamber B by means of chains %
~ and cross-pieces l.
.~ -through the ends of the tray. - Consequently
~ - the said mixer is held statlonary during the
SR 'reolprooatmg movementot‘ the trayand sieves.
... 50 The lower sieves are each provided with a
I :.':'-;._;-_-mlxer, m, whloh rests thereon
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S .;ﬁ;'proved machine.

20

j}':;,ventlon on an eolarged scale, a
_:fully described. |
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To all whom @t ma J concern:

lt and m herem ehowo oonmst of‘ a serles of

- Beitknown that I, JorND. BANu-hRT of the | transverse corrugated rods or wires united at

olty of Baltimore, and State of Marvland have

- invented certam Improvements. in. Maohmes
for. Mlxlng and Aerating Flour, of whloh the

S _followmg' is a specification, .

- This 1nventlou relates to a maehme for mlx

" _ing flour of different orades and values and
reduomg the same to a uniform brand; also,
o for aeretmg the flonr duaring the mftmg and
~mixing processes to arrest end prevent fer-
. mentation and heating. -

In the deSGI'I]_JIJIOH of my' mveutlon Whloh

'followe reference is made to the accompany-
0 15 1ng dra,wmgs, Iormlocr a part hereof and in
_;";“_j----:.-.':-whlch-—- o

TFigure Lis a loo gltudmal seotlon of the im-

e heremefter

Slmllar letters ot reference mdloate snmla,r

".”“_-_:perte in all the views.

A is the frame of the 'maohme, a part of

'.'f__::f;-_jwhloh is provided with a top and sides, re-
.+ spectively repreeented by ¢ and b, and doors

R by boards d

¢, having hinges ¢/, to form a ohamber B.
CCaretrays connected together at. the ends
d, sitnated within the chamber B

~ and adapted to have areciprocating longitudi-
. nal movement, derived from the crank-shaft

35

D. through tho medium of a connecting-rod, e,
-~ oneend of which is pivoted to the forward end
- ofthetrays. ThetraysC are supported within

. the chamber B_by means of tracks.f, fastened
- . to the sides of the chamber, and sheaves g, se-

cured to the under side of the trays. (See Figs.
The trays. are each pro\oded with
The mixer ¢ rests on the under sieve

These chains pass loosely

The [IIIXBI'S

their ends by longltodma] strips, (see Fig.III;)
but I do not contine myselt to this exact con-

- -_struotlon

'oted bars connected by rods, (see Fig. IIL,) and .
‘they have. preferably an irregular vibratory
movement in the longitudinal motion of the

trays, which are revolved in opposite diree- 65
tions from the crank-shaft by means of a sys-
| tem of pulleys and belts, which in themselvee

Fig. II is a sectional plan |
~ of the same, taken on the dotted line v w, Fig.
- 20 L. Fig. III is a transverse seetion taken on
"~ the dotted line z y, Figs. I and IL. TFigs. IV,
-V, VI, and VII are views of parts of the i in:

"E K are breahere, ooumetmg of peodent pw

trays.

a regular swinging movement.
- F I are aerating-fans situated hetween the

are of common construction.

SSL_:?." o

- | _.
They may, however be connected at .~
‘their lower ends bv a chain or rod to gwe them -

The machine is shown in the dramuge as

adapted for operation by hand-power, it being

io

provided with crank - wheels; but it may be

'drwen by steam-power, if desired. e
" Parts of the machine not yet alluded to will . -

'be described and their uses fully set forth in

- | thedescription of the operatlon of the maohme,l:

WthIl follows. .

The machine being placed in operatlon, the -
flour to be mixed and aerated is placed in a

hopper, G, located over the breakers E. In
Ifig. I the hopper is shown asa plain box, butl
|. prefer to use a hopper divided into sections, 80
as to isolate the different kinds of flour plaoed- N
‘therein, and provided with a sliding gate un-
deroeath to prevent the admission of the stored

flour to the breakers LH]IJII such time as the va

rious sections of-the hopper are filled.

TFigs. VI'and VII.) In Figs. IV and V the
partltlone in the hopper are shown as remova-

‘ble, in order to allow of the revolution of a pad-
,dle
| vious to opening the gate leading to the break-
ers of the machine, is necessary in some cases - -

This primary mixing, which 1s done pre-

(See-

‘where the . dlﬂ"erent kinds of flour to be united

Thave not been packed to the same density.

After the gate is opened the flour falls to the-
top sieve in the upper tray, and is carried

backward and forward on the same and brou ght
in contact with the breakers E, which serve
to reduce the lumps.
thetop to the bottom sieveinthe uppertrayitis

Asthe ﬂour passes from

operated upon by the mixer ¢, which is station-

ary and after paesmg throogh the saad bot

93 : 1. 5' '
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~ tom sieve is caught by the fans F F, which
*aerate it and reduce the temperature of the |
~flour if the same has become heated. The |
flonr next passes the lower set of mixers and
5 sieves, and finally falls to the floor or to bar-
rels, as may be arranged. If the flour is col-
lected on the floor,a removable screen or frame |
covered with canvas is placed exteriorly of the
machine to prevent the flour being scattered
10 and lost. As the trays do not come in close
contact with the inner sides of the chamber A,
I place above the edges of the lower tray de
flecting-strips p, which prevent the eseape of
the flour after it is thrown up by the fans F.
15 To prevent the compression and expansion of
~air in the chamber B forward and in the rear
- of the trays, caused by the latter’s reciprocat-
ing movement, I form apertures »in the boards
d, and cover them with-wire cloth of such mesh
20 as will admit of the passage of air through it
and yet intercept the flour.
In the drawings I have shown the tracks f
as formed of smooth pieces of iron; but if a
._ shakmg motion of the trays, in addltmn to
25 the reciprocating one, is desired, the upper
surface of the rails formm o the traek can be
corrugated.
While 1 prefer longitudinally- reupmcatmg
- ‘sleves, combined with fixed or stationary mix- |
30 ers, this arrangement may be reversed without |

devmtlng from the spirit of the invention,

which aims to enforce the gifting and mixing

of the flour. | |

I claim as my invention—

1. A machine for mixing and aeratmg ﬂour,
having the following essential elements in
combination, viz: a practically - closed cham-
ber, means for introducing flour thereto, a se-
r1es of longitudinally- -reciprocating trays hav-
Ing sieves therein, a system of mixers which
rest on the said mevep and are provided with

chains or links to prevent their having move-

ment in common with the said sieves, and
means for effecting the said longltudmal re-
ciprocating movement of the sald bleves, sub-
stantially as specified.

2. In a machine for mlxmg and aelatmg
ﬂour, a longitudinally moving and reciprocat-
ing sieve, having a stationary or fixed mixing
device resting thereon, and a series of revolu-
ble fans located underneath the said sieve and

mixer, the wholebeing combined within a prac-

tlcall,;r closed chamber having means for the
introduction for unmixed flour thereto and an
exit-aperture for the mixed and aerated flour,

substantially as Speclﬁed
JOHN D. BANGERT,

W itnesses:
WM. T. HOWARD,
- ED. J. DI‘GGS.
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