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{No model.)

To all whom it may concern :

Be it known that I, HENRY A. DAVIDSON
a citizen of the United States, residing in Buf
falo, in the county of Erie and State of New
York have invented certain new and useful

'Improvements in the Manufacture of Linseed-

Oil, of which the f8llowing is a specification.
The object of this invention is to provide

the means for the manufacture of linseed-oil,

whereby more oil can be made from a, ﬂ‘wen

quantity. of seed or oil-meal and of a better---

quality than that made in the ordinary way,

all of which will be more clearly hereinafter
- shown by reference to the aecomp anying draw-

ings, in which—
Figure 118 a front elevatlon of the appara-

tus, a portion being in section to show the in-

terior of the same; and Fig. 2 represents a
side elevation, in Sectlon Lhrouc-h lme X x&,
Fig. 1

which the required pressure is given to the
oll meal or cake, all of which is of well-known
construction for pressing out linseed-oil, and
requires no further description here.

B is a series of steam-pipes (,..onstructed and
connected in any well- known way f01 giving
the required heat.

C is a portion of the room floor in w hich the

30 presses are located.

The steam bheating appamtus B a;nd the

presses are surr ounded by a casing, D, having

a door, E, directly opposite each pr s, Thls
casing is made of wood, sheet-iron, or other
Suitable material, and 11101_08es the press or-a

number of pr esses S0 as to separate or insu-

late them from the room m which they are

placed.
- Inthe manufactm e oflinseed-o0il I ]wae found |

that more o1l and of a clearer and better quality
can be got from a given pressure and quantity

of seed or oil-meal by having the presses in |

A represents the uslnl hydmullc 1)1'ess bv.,

l

| which the oil i1s pressed kept at atemperaturé

of from 110° to 140° Fahrenheit, about 130° or -

140° being preferable.
the workmen are employed is kept at so high
a temperature, it would be impossible for them
towork to *Ld‘mntaﬂ e. 'The peculiar odor of the
heated o1l and the heat have a very depress-
1ng effect upon them, and. render 1t impossible

tor any one to work very long under such con-

ditions. Consequentlyitisnecessary toinclose
the presses within a casing, D, entirely sur-
rounding them, so as to sepmrate_ the heated
space around the presses from the rest of the
room in which the workmen are employed.

If the room in which 45

50
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In operating the presses it is only necessary

to keep the doors E open for a short time while
putting the oil-meal into the press or tft]{mﬂ
the oil-cake out.

- Under the high tempemtm'o above men-

"tioned and the usu&l pressure, the oil flows out
more freely, as it becomes more fluid under

65

the heat, fuld carries out less of the 11111)1111’[1@%
in the meal with 1{.

I claim as my inyention— -

1. In an oil-press for pressing out linseed-
01] the combination therewith of a casing, D,

.provlded with a door, I, and a suitable heat

ing device or coils, B, arranged within the
casing D, outside of the press, and provided

steam admitted, so that the required tempera-

ture may be maintamed within said casing
| while the press 1s in operation, as described.

2. The herein-described process of manu-
facturing linseed-oil, consisting in pressing it
out from the g eround Seed under a temper ’11:111 e
of from 110° to 140° Fah enheit, by means
Subst&ntml]y as &peelﬁ ed.

- HENRY A. DAVIDbON.
Witnesses:' S |
- R. N. SANGSTER,
JAMES SANGSTER.
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| with a st-()p-coc_.l{ for regulating the amount of
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