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{(No model. }

To all fwhom at may concern: |
Be it known that I, Lupwic M. OHLY, of

the city, county, and State of New York, have
invented an Improved Apparatus for Render-
ing Animal-Fats; and I do hereby declare the
following to be a full and exact deseription |

~thereof, reference being had to the accompa-

nying drawmgs, makm o parb of this specifica-

tlon—

10

re

Figure 1 being a top view of a rendermg ap-

paratus provided with myimprovements; Fig.

, a central vertical section of the same; Fig. 3,
2 central vertical section of one of the e cr'es”
used in the apparatus; Fig. 4, a view of the

lower end of one of the cages; Flg 5, a Cross- |

section of one of the cages, looking upward
Like letters d931gnate corresponding parts

~1n all the figures.
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I make use of any suitable vessel in which
The |

to apply the heat for rendering the fats.
vessel A, shown in the accompanying draw-
ings, is eonstlueted to apply steam or hot air,

‘which is introdaced within a jacketed space,.

B, surrounding the vessel, a representing a
plpe by which to mtroduce the steam under
proper pressure to produce the heat desired;

b, a safety-valve to regulate the pressure and

| hea,t and ¢ a spigot for drawing eff the water
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~dering required.

of condensed steam when necessary.
sel 1s 'designed to be several feetin height and
of a diameter suited to the capacity for ren-
Through this vessel, from
top to bottom, 1 pass the fats, after thev are

suitably divided into small pieces or particles |
in a hashing machine or machines, as rapidly
“as possible, melting them as they pass through,

~ and they are drawn off through or at the bot-

40
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‘resented, or otherwise.

tom as fast as rendered without hinderance.

refuse. The bottom f of the vessel A should be

_conical,as shown, or equivalently constructed,
to faelhtate the dlscharo‘e without lodgment of

any of the scraps or ﬁbers thereon.

In the top or cover C of the vessel A a con-
venient number of holes, g g, are made, as rep-
These holes are for

- the reeeptwn of a set of cages, D D, which

form the leading feature of my mventmn, and

5o which are constructed and designed to operate

This ves-

dering.

proper one.

substantially in the following manner: These:

cages are intended to conduct the fats into and
downthroughtheheating-vesselA,andtoretain
the same long enough to melt the clearfat from
the fibers or membranous tissues which contain
the fats in theanimal-body. These fibers,when
the fatis entirelyseparated from them, have but
little bulk, but are apt to cling to anything

which may offer any obstruction to their de-
scent,and thus to clog upthe apparatus which

holds the fat in rendering, and when once

i they become attached to any part of the ap-

paratus which is subjected to high heat they
adhere more strongly thereto, and becom-
ing scorched, impart a bad flavor to the fats;

| but by the method of rendering with my im-

proved apparatus the fats become melted and
separated from the fibers in an exceedingly
short time, giving notime to scorch either the
fibers or the fats, and both are drawn from the
apparatus as soon as possible after the ren-
The principle on which these cages
are to be made to operate, therefore, is to sim-

ply retain the fats in position for sabjecting
them freely to the heated air around them
long enough to effect the melting and to pass
the melted fats and separated fibers freely
down without clogging the cages with the
fibers, and to allow this process to be continu-

ous, or substantially so, the hashed fats being
eonstantly fed into the upper endsof the cages,
while the melted fats flow continually there-

from and theibers descend within them and
escape from the lower ends thereof as fast as
separated. Mo effect these results, therefore,

“in an efficient manner, I construct the several

cages of a diameter only great enough to per-

penetrate among the particles of fat therein,
say four inches, more or less,although it is to
be understood that I do not confine myeelf to
any special size, except to indicate what is a
The length of each cage will de-
pend on the height of the eontmmng -vessel
A, being sufficient to nearly reach the bottom
beneath but not to touch the same.
most convement to make them of eylindrical
form, as represented, altbough other forms
may be used. In order to present no obstruc-
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‘mit the surrounding heated air.to quickly
The outlet d is large enough to allow a free |

passage of the melted fat and the scraps or

QO
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| tions to the descent of the mztleles, and es- 1¢
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o000 opecially of the fibers, as they become separated | lerfering with the operation of the others,and
oo from the fat, and at the same time to make the | 16 may be replaced by another cage inafew
oo cages openfor allowing a free circulation of air | seconds, so that no time need be lost in the - 1
oooooooooooan contact with the fat partieles (in the same, | use of the apparatus.  The melted fat and the 70 -+
... g aswell as for the flowing out of the melted fat | fibers, as they pass out: through the outletd, . - . -
oo through the sides thereof, I make the bodies | which:is kept open constantly,fall upon a suit- -
oo of the cages of longitudinal wires or ribs & L, ¢ able screen or strainer, K, below the vessel A,
oo extending from the upper to near the lower | whereby the liquid: fat is separated from the . . . .
... .endof each,in parallel or nearly parallel po- | fibers and any impurities associated therewith. 735
... 1o sitions, and: separated from one another by | This strainer is preferably inclined, as shown =~ = = 7~
..o oo intervening: spaces—say ca quarter .inch in | in Iig. 2, so'that the fibers and impurities may
.. breadth, more or less. H No cross-wires are | be readily removed from the strainer. Two -~ - = . .=
-~ used, since they would more or less obstruct | strainers may be used, one under the other,or = = =
oo the passage of the fats and fibers. even more, if desired. -~ 8o
s Acconvenient modeof constructing the cages |t I am aware that animal-fats have beenrep-
oo as to employ two rings, ¢, IFig. 3, one at the | dered by causing them tofallinafinely-divided: .-+
. ..upper end and the other at the lower end of | state through a highly-heated vessel or cham- -
oo -the eylindrical party, and: to stretch the wires i ber, the rendering beingeffected bysimplecon-- - -
oo fromoone to the other.  L'hree or four brace- | tact with the heated air which surrounds the 85? e
oo 20 rodsymom,extend between thetworings tokeep | separated particles of fats, and that the melted =
oo them rigidly separated, and to fully stretch | fats have been drawn from the vessel orcham- -
... ... the wires one end, preferably the lower end, | ber as fast as separated from the membrane, : - . =
... of each may pass through the ring and be pro- | leaving the membranous fibers behind. Suach. = =
o ovided with & nut, 2, Iig. o, to tighten it be- | a method of rendering fats I diselaim. My go =
oooioiiooooozg tween the rings.  Thelower ring, [, should be | method differs therefrom, first, in notallowing - 7
. nelined or sloping on the inoner side, so that | the hashed fats to simply fall in a separated. "
. the fibers shall not lodge thereon. The lower | state through the heated air, but, instead =
..o opart of each cage terminates in a conical or | thereof, in holding them in narrow cages,as =~
o oequivalent—say polygonal or wedge-shaped— | described, till rendered therein; and, second, g5
. 3o form, so as to bring the wires quite close to- | in discharging the melted fat and fibersto- . |
oo gether, but not in contact with one another, | gether from the heated chamber. =~ 0
o and thus prevent the escape of the fats before | - 'What I claim as my invention, and desireto -~
.. theyare melted. The construction showu in | secure by Letters Patent, is— .o
oo Figs. 8y 4,and 5 1s a suitable one for this pur- { 1. An apparatus for rendering animal-fats, 1co
35 pose. The wires p p, being either continua- | having a heated chamber or vessel, A, through
tions of the main wires of the cage or sepa- | which the fats are made to pass, and provided
‘rate wires, extend downward and inward to- | with cages or inclosing-ways D D, through
ward the central line of the cage, so that those | which the fats are caused to pass, and which re-
extending lowest nearly touch one another, | tain them therein subject to the action of the 10
4o others extend not so far, and others are still | heatedatmosphere of the vessel long enough to
shorter, and thus they cover the whole conical | be completely melted,and then allow the same,
space with wires, having intermediate spaces | together with the fibers, to pass immediately
of about the same breadth as those in the cy- | therefrom and from the vessel, substantially
lindrical part. These wires, being elastic and | as and for the purpose herein specified. 110
45 free at the lower ends, offer no obstraetion to 2. Inanapparatus forrendering animal-fats,
‘the discharge of the fibers, even if presented | cages D D, constructed to receive the hashed
in considerable bunches or masges at once, the | fats at one end and to conduct the same
superincumbent weight of the fat above as- | through the heated air of a vessel or chamber,
sisting the discharge of the fibers and the fat | and to retain the fats long enough therein to 115
so itself keeping the surface of the wires labri- | completely melt the same, and then to dis-
cated. The upper end of each cage should be | charge the melted fat and fibers without fur-
enlarged, so that it may be suspended in its | ther retention,substantially as and for the pur-
hole in the cover of the vessel A by such en- | pose herein specified.
largement. A suitable construction to effect 3. In anapparatustor rendering animal-fats, 120
5z this purpose is to form the upper ring, ¢, with | a cage or conducting-way constructed to con-
an outwardly-turned flange, 7, at the upper | tinually receive the hashed fats at one end, to
edge, asshown in IFig. 3. Thisflange will rest | hold them subjeet to the action of a heated
upon the cover of the vessel around the cage- | atmosphere till rendered, and to continually
hole. Iach cage may bave a bail or handle | discharge the melted fats and fibronsremains 125
6o to litt 1t by. The several cages are supplied | of the fats.
with the hashed fats directly from the hashing- 4, Inanapparatus for renderinganimal-fats,
machines placed over the apparatus, orinany | a cage or conducting-way, D, formed of longi-
other convenient way, the fats dropping or be- | tudinal wires or ribs, held in position by rings
ing fed continually into the upper end of each. | or their equivalent at the ends, and freefrom 130

Whenever it is required to withdraw a cage | obstraction on its internal surfaces, substan-
for any purpose it is readily done without in-

tially as and for the purpose herein specified.
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- b, A cage or conducting-way, D, for the pur- |

- pose herein set forth, having its lower or dis-
charging end covered with converging wires,

- substantially as and for the purpose herein

5 specified. | | '

6. Inanapparatus forrenderinganimal-fats, |

a vessel, A, for containing a heated atmos-

phere, having holes ¢ g in its top or cover, in |

combination with cages D D, suspended in the

sald holes, and readily removable therefrom, o
substantially as and for the purpose herein

specified.
LUDWIG M, OHLY.
Witnesses: |
~ J. 5. BROWN,
A. S. BROwWN.



	Drawings
	Front Page
	Specification
	Claims

