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-Be it known that I, ANDREW.J. (“HA&E, a

- ecitizen of the United Stfl,teq resu:huw at Bos-

ton, in the county of Huffolk and State of Mas-

qachusetts have inventéd new and useful Im-
'])]“017'6111(3]’11‘1 in Manufacture of Artificial But-
ter, of which the following is a specifieation.

"\IV invention relates to the manufacture of

| m tificial butter fr om -animal- oils and similar

substances; and it consists in a novel method |

of tl‘eatmﬂ' the material, whereby a better,

cheaper, and purer pr oduct is obtained, with
economy of both ti me, labor, 'md refrig emtlnﬂ --
material.

- Heretofore the malmffwture Of butter of this

class has been carried on by churning or agi-

~tating the animal-oils from which the T oduct

is obtained until the oil- globules are ruptured’
| suspended from a shaft, by which it can bere- 70

volved with consider “Lble 1*:«,11)14:111:3?' |
“ing this vessel is a receptacle, B, adapted to
| COllt’lln ice or any other refrigerating material

20

and caused to assume an opaque or granular

appearance, the mass being then as 5peedﬂy

as possible subjected to a 1*ef1*wemtmo tem-
perature before the oil has had Time to again

 resume its globular form, thereby solidifying

- the churned oils and Obtallllllﬁ‘ the crystalline
25

condition of genuine butter. This process 18

subject to the objection that as the churned
oils have to be congealed or solidified by cold.

- atthe earliest 111011161113 possible after the churn-
ing ceases, it has been found expedient to allow

& body of water cooled to the required point
by ice, and afterward skimming 1t off the sur-.

face.
" the butter with all the 11111:)111*1‘[163 of the 1ce,
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the nass to run from the churn directly into

'This operation not only contaminates

but a8 a certaln meclnmeal union is formed
between the particles of the congealed fat and

the water, it becomes necessary to work the
- butter very thoroughly in order to separate
- them, which involves considerable labor and

40

tlme. Moreover, the large tanks of water used
require great qmntltles of ice;and are the cause
of constant slopping, besides the further objec-

..-_'t]()]l that they oecupy a very considerable

space.

For the purpose of avoiding these Ob]f‘th()I]S
~and producing a purer and cheaper article, my
invention consists in a novel process of manu-

- _mcture by churning or agitating and congeal-

50

ing the o01ls mmultmeously, fmd P ossﬂ)ly in the

same vessel.

It ’l]SO con%ists 1m 2 novel method of churn- | 1*31)1(1 1110‘[1011 ﬂwen 1t.

"o

-(31.;11 ms.

_tlon

11‘1':: &nd cong efﬂnw by placing ﬂle oils ina
1"ap1cllv -TeY folvmﬂ vesse], applyving refrigerat-
ing material to the outer surface of the latter
a,ml operating upon the 1{3?01\ ing mass Wlth
4] Sulll" 2T, | :

- Jtalso consists in certam apparatus for prac-
ticing the process mentioned, all of which will
be fullgr deqm‘lhed, zmd then pomted out 1n the

55
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Referring to the dmwmo*s Flnllle 118 a cen-
tml ver tlc"Ll section. = Kig. 9 is a-front cleva-
Fig. 3 is a detail view. -
~ Similarletters of reference indicate 1]11(3 parts
in all the figures.

A in the drawings llldlC‘ltGS 2 cvllndrlml

vessel, made of some metal which 1s a good

conduefm of heat, such as copper. Itis ‘ot
suitable size, and is either mounted upon Qr

Surround- -

which may be brought into contact with the |
outer walls of the vessel. ‘The animal-oils are 75
conveyedtothe vessel A by any suitable means,
and are caused to-enter it near one Slde.ﬁ The
vessel being in rapid revolution, the centrifu- |
oal force throws the oil against the sides and -
holds it there with a force proportioned tothe 8o
rapidity of revolution. As the heatis quickly
removed by convection, the oil becomes con-
cealed in a very short time and forms a solid

‘mass, which adheres to the sides of the vessel.
'Upon some suitable support——such for exam-

ple, as the shaft C, upon which the v essel A is
11101111‘[8(1—-—-—15 plftced a strong wooden stirrer,
D, having one end 80 bh%ped that it may be

used to ser ape thesides of the vessel A, as well
-as to stir and agitate the congealed or cmweal-
| ing mass.  If mounted upon the shaft C, it may

cO

be pwoted to a loose sleeve, L, within which
the shaft turns, and will thus ]nve a radial mo-

tion, by which its end may be swept from the

center of the bowl to its edge. As the oil en- g
ters the bowl A . whileinr apld rotation, the op-
erator, seizing the handle of the stirrer and

1

using. the shaft as a fulerum, causes the spud
‘uponitsend to thoroughly ag itate the congeal-

ing oil, scraping it from the sides of the bowl, IOD |
zmd chu]:mnﬂ it, as far as possible, under the
By this operation the,
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the bowl, the shaft should be properly braced
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- coming solidified and cooled in the water-tank,

~produced, and the butter is ““orained.’’
I ; 3

‘results, is the first described. The churning

~used the churned oils have been solidified by

~being comparatively small, the objection last

oil-globules are broken up and a violent move- |
ment of the individual particles of the massis

It desired, the oils may be churned before
they are allowed to enter the congealing-ves-
sel, and they may flow from the churn di-
rectly to the latter; but it will be found that
the shorter process, and yielding equally good

and congealing thus are carried on at the same
time and in the same vessel, thereby virtually
making a single operation, instead of several
distinet and consecutive ones. Tt is evident
that a great saving in time 1s thereby effected.
This saving is more apparent when. it is re-
membered that by the processes heretofore

pouring them into cold water, thereby requir-
ing a third operation of skimming the con-
gealed mass off the surface, and a fourth of
working it to expel the water. |

If the stirrer is fulerumed upon the shaft of

to meet the strain. . o
The sleeve Il may rest upon a collar formed
upon the shaft; or it may be supported by a
groove in one and a spline upon the other, run-
ning in said egroove. |
Theadvantages gained by this invention will
be apparent when it is remembered that by
the processes heretofore used the productisnot
only exposed to varying temperatures by be-
ing exposed inlarge-surface sieves to drain off
the water, as far as possible, before it goes to
the working-machine, but is also exposed to
floating dust and insects. DMoreover, it is
necessary to work the butter a second time
during the salting process. By my method
hereinbefore set forth all these operations are
carried on at one and the same time; with the
exception of the separation of the water, which |
1s wholly avoided. The butter, therefore, is
exposed to the same temperature throughout
the entire operation, and may be in a oreat
measure protected from dust and other im-
purities. DMoreover, the time occupied by the
process of manufacture being greatly dimin-
1shed, and the exposed surface of the product

mentioned is almost, if not entirely, avoided.

1 am aware that in treating artificial butter
the emulsion or eream has been churned, then
delivered to a tray, by which the emulsion is
subdivided into several streams, thelatter fall-
ing into a body of clear water cooled by ice
I a separate compartment, the emulsion be-

from which it is removed by ladles. This dif--

286,798

fers from my invention, as hereinbefore stated,
1n that I agitate and congeal the oils simulta-
neously in a rapidly-revolving vessel sur-

rounded by refrigerating material, so that the

oils are subjected to a low temperature, and

at the same time the centrifngal force throws

the oil against the sides of the refrigerated
vessel, and holds it there with a force propor-
tioned to the rapidity of revolution, in such
manner that the refrigerated vessel rapidly

extracts the heat.. The o0il bhecomes q_uick]j |

congealed and forms a solid mass, such mass
being stirred while congealed or becoming con-
gealed, and the oil-globules broken up, a vio-
lent movement of the particles being pro-
duced. o -
Having thus described my 1vention, what
I claim is— | |

L. The method herein described of manu-
facturing butter from animal-oils, said method
consisting in subjecting the oils to a low tem-
perature, and at the same time agitating them,
both during the process of solidifying, and af-
terward, as set; forth. |

2. The method herein described of solidify-
ing animal-oil in the manufacture of butter,
said method consisting in introdueing the oil
Into a vessel surrounded by refrigerating ma-
terial and revolving at high speed, substan-
tially as specified.

3. The method herein deseribed of manu-
facturing butter from animal-oil, said method
consisting in introducing the oil into a vesscl
surrounded by refrigerating material, said
vessel being revolved at high speed, and agi-
tating the congealing mass within said vessel,
substantially as specified.

4., The apparatus described, consisting of a
vessel having conducting properties, a recep-
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tacle surrounding said vessel and containing

refrigerating material, a shaft or equivalent
means for imparting rotary motion to said
vessel, and a device for stirring the contents
of the latter, substantially as described.

9. I'he combination, with the vertical shaft,
of a sleeve loosely mounted thereon and sup-
ported by a collaror spline, and a stirring im-
plement mounted upo6n a horizontal pivot pro-
Jecting from said sleeve, substantially as de-
scribed.

In testimony whercof I -have hereunto set
my hand in the presence of two subsecribing
witnesses.

ANDREW J. CHASE.

Witnesses:
- FISHER AMES,
Toomas F. F'eg.
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