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To all whom Tt may concermn:

Be 1t known that I, WILHELM ANTON
FRIEDRICH WITGHORST a subject of the Em-
peror of Germany, and resident of Hamburg,
in the German Empire, have invented certain
new and useful lmplovements in Baking-

- Ovens, of which the following is a &.peclﬁca-

1o

tiomn.
My invention relates to improvements in

the class of baking-ovenswhich are heated by
pipes entirely elosed and partly filled with
water; and the objects of my improvements

~are, first, to heat two or more baking-cham-

-~ _bers arran ged one above the other by the same
fire - place second, to obtain an equal heat

thmughout in all the chambers and, third,
to facilitate the charging of the ‘oven. I_at

~ tain these objects by the mechanism illustrated

20

- w1bh two baklnﬂ‘-chambers

In the accompanying drawings, in which— - -

Figure 1 is alongitudinal section of an oven
Kig. 2 1sa plan
thereof, partly in secilon; Fig. 3, aback view,
and IFig. 4 a {ront 'view. Flﬂ‘ 5 is a VEIBIGELI

~ section of an oven with three chambers, and
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Fig. 6 a sectional side elevation thereof.

Similar letters refer to similan parts through
out the several views.

The oven illustrated by I‘ws 1to41is heated'

partly filled with
~water and closed at both ends one of which
- 18 exposed to the heat of the ﬁre box a.

by the pipes &, /', i’, and ®
‘The
fuel is introduced into the fire-box through
the doors 0.
which enter into the fire-box «, are heated by
the fire, and communicate the hea,t by means
of the water inclosed in the pipes, and the

steam therefrom generated to those parts of

‘the pipes which are inside the baking-vault. ' |

The soot, which will cover by degrees the ends
of the pipes entering into the fire-box, and as

- a non-conductor Wlll prevent a qulck commu-
- nication of the heat developed in the fire-box,

45

18 . taken off through the doors d and b, whlch

are arranged In sueh 2 manner as to make the

pipe ends easily accessible. The draft of the
fire-box is regulated by the damper 4. |
The baking-vault is divided by one or more

horizontal corrugated plates, x, into two or

more baking - chambers, A A &c., each cf

- 50 which is heated by two series of plpes, h,

"The ends of the pipes % to h |

]

Ay

-¢hamber.

‘rolled into the bﬂ;]xll]“ -chambers again.

h

the top. The ends of the different sets of

‘pipes & which enter into the fire-box « are

and 2’—the one at the floor and the other at

pretty short in the lowest series, and become

Jlonger according to t]](}ll increasing distance &
from the fire- nmte ¢, in such a manner as to

obtain the 1‘LIﬂGSt ]lG'ltll]U'-SUlﬂlce in the se-
ries which are at the emlmn of the upmost
It will thus be Seen that the pro-
jecting ends of the pipes of the lowest oven,
Wthh are close down to the fuel, present Lhe
smallest heating-surface, while tho,se of the
top oven plesent the most. surface within the
furnace,  the amount of heating -surface in-

_CleELSl]JG with the distance of the several sets
| of heatmo -pipes from the bed of coals; hence

cach set of pipes receives appr 0*{1111%9] y the
same amount of heat, and I obtain a practi-
cally uniform temper ature throughout all the
ovens. Hach chamber is pr ovided with rails
g, for guiding the rolling platform-z thereon.

To put the bread in the oven the phtfouns 2
are drawn out onto the outside rails, &
to the stands u.

There they are filled and
Fach

Txed

X
_C.ﬂ
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baking-chamber is closed by a dom v, fixed

to a Shaft w. The latter is rotated by neans
of a Gountel -welght, ¢, the conuectmo chain

s’ of which is fftstened to a drum, o’ Leyed to

the shaft w and drawn over pulleys 5.
The oven illustrated by Figs. 5 and 6 is con-
structed according to the described prineciple.

It is provided with three baking-chambers,

and serves more especially as a shtxps” OVen.
A receptacle, B, arranged ar ound the chim-
ney-pipeC, is used for ]_18‘1131]1“ water.

I am aware that balanced bahe oven doors

have been herctofore used—as, for example,

in the oven illustrated in the patent of Aff and

Jordans of February 8, 1881, which also shows

asingle furnace of the pattel nherein described;

but the specific arrangement and constr uction

of the doors herein descllbed 18 an improve-
ment upon those heretofore used, inasmuch as
they swing out from the jamb of the door, and
hence cannot get caught or fastened by the eX-
pansion of the iron- door fr ames.

Having thus fully described my invention,
I wish to c,lmm and secure by Letters P*‘Lteut—-—
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1. In a baking-oven, the combination of 100
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two or more baking-chambers, A, with the
fire-box ¢ and several series of closed pipes,
i, which extend through into the fire-box at
onc end, each series of pipes projecting far-
ther i1nto the ifire-box than the underlying
series, whereby a uniform heat throughout
the several ovens 1s secured, substantially as
seh forth. | +

2. A balanced door for a baking-oven, con-
sisting of the door 2, attached to & horizontal
shaft, 20, and adapted to shut against the face
of the door opening, 1n combination with the

P—

| drums ', carried by the shaft, the chains ¢,

attached to sald drums and passing over the
pulleys s, and weighted with the counter-
weights g, all as and for the purpose set forth.

In testimony that 1 claim the foregoing as

my Invention I havesigned my name, in pres-

ence of two witnesses, this 29th day of Aungust,

1883. |
WILHELM ANTON IPRIEDRICH WIEGHORNT.
Witnesses:

ALEXANDER SPECHT,

HMIT, HoA AST.

N

ra -




	Drawings
	Front Page
	Claims
	Specification

