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To all whom it may concern: .

- Be it known that I, BENJAMIN T. BABBITT,
a citizen of the United States, and a resident
of the city and county of New York, in the
State of New York, have invented a new and
useful Improvement in the Art of Extracting
Glycerine from Fatty Matters, of which the
following is a specification, reference being

. had to the accompanying drawings.
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glycerine from fatty matter by passing through
sald matter steam at a pressure and tempera-
ture sufficient to decompose it and to take up
in suspension the separated glycerine, after-
ward condensing the steam and glycerine to-
gether, and finally evaporating the water from
the glycerine, all as hereinafter more particu-
larly described. | "

Figure 1 is a vertical sectional view of an
apparatus for extracting glycerine from fatty
matter according to my invention. Fig. 218
‘a transverse sectional view of the same on the
line x « of Iig. 1. - -
Similar letters of reference denote corre-
sponding parts in both figures.
A denotes a metal vessel, which may be of
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any convenient size and form. In the exam-

ple given it is illustrated as being a cylinder
with hemispherical ends. It should be made
of strength sufficient to resist great internal
pressure.

B denotes a steam pipe or tube, which en-
ters the bottom of said vessel at d, and 18 con-
tinued within said vessel in the form of a per-
forated coil, B'.

C designates another pipe or tube, which 18
connected with the top of said vessel at 0,
and enters the upper part of the tank D at e,
wherein it is continued in the form of a coil,
i, through said tank, passing out at the lower
part thereof at f, whence the said pipe may
lead to an open receptacle. This tank,which
may be constructed of any convenient and
suitable material, and may be of any conven-
ient size and form, is open abt the top, but
otherwise made water-tight, and so arranged
and connected that a stream of cold water
will flow through it continuously. The ves-
sel A should have proper provision afforded
for the introduction thereinto of the fatty mat-
ters—as, for instance, by means of an opening
fitted with a removable tight-fitting cover—
and also similar or proper provision for draw-
ing off the fatty acid from which the glycer-
55 ine has been extracted. | |
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The invention consists in the extraction of

]

~ To use this apparatus, fatty matter 1s in-
troduced into the vessel A through the open-
ing provided for the purpose until the vessel
is about two-thirds full—for example, until
the melted fat rises to the height designated
by @ of Fig. 1. The opening is then closed
and made steam-tight. Steam at a pressure
of about one hundred and fifty pounds to the
square inch or upward is then let into said
vessel A through the pipe B. The sieam, in
issuing from the perforations in the coil, will
be divided into many small jets, which, en-
tering directly into the mass of fatty matter,
will thoroughly permeate and pass upward
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through it to the space in the top of the ves- 70

sel, and when it has attained pressure enough

will begin to pass off through the pipeC. AS
soon as the heat and pressure in the vessel

| have become sufficient, the fatty matter will

begin to be decomposed. 'The glycerine will
be separated from the fatty acids. The free
slycerine will be taken up by the steam, and,
being held by it in suspension, will be carried

through the pipe C, to and. through the con-

densing-worm 4 inthe tank D,where the steam
and glycerine, being condensed by the action
of the stream of cold water flowing through
‘said tank, will run out in the form of a solu-
tion of glycerine in water from the lower end
of said pipe C into the receptacle provided,
as aforesaid.. This process may be continued
until all the glycerine in the fatty matter has
been extracted. The solution of glycerine 1n
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water is lastly subjected to evaporation until

the olycerine and water are separated. This
may be accomplished in any ordinary evapo-
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rating apparatus, such as evaporating-pans |

and the like, ~

What I claim as my invention, and desire to
secure by Letters Patent, 15—

The improvement in the art of extracting
olycerine from fatty matters, consisting in
passing thrdugh said matters steam ab a press-
ure and temperature sufficient to decompose
it, and to take up in suspension the separated
olycerine, afterward condensing the steam
and glycerine together, and finally evaporat-

ing the water from the glycerine, substantially.

a8 herein described.

B. T. BABBITT.

Witnesses:
' FREDK., HAYNES,
C. E. SUNDGREN.

935

I1CO



	Drawings
	Front Page
	Claims
	Specification

