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To all whomy it may concern:

Be 1t known that I, Wirriam V. I;Ln, a citi-
zen of the United Stfttes residing at Belton
in the county of Bell and State of Texas, have
invented a certain new and useful Improve-
ment in the Manufacture of Oil-Cake; and I

hereby declare the following to be a full clear,
and exact description of the same.

My Improvement involves but a very slight
change in the process ordinarily practiced in
the manufacture of oil-cake by compressing it
to remove the o1l and form the residue into a
compact shapely mass; and it consists in pro-
viding a paper envelope in which to press the
seed, instead of the cloth envelope or bag com-
monly provided for the purpose, whereby I
obtain greatly-improved results in the manu-
facture, and a new article of manufacture pos-

- sessing improved qualities, all as helelmftel
20 more fully set forth.

To render my improvement readily appar-
ent, a suceessful process of making oil-cake,
and which, I believe, 1s quite extenswely prac-
ticed, 1S heremafter set torth, though only so
much of the machinery employed therein,
which is all old, is shown in connection with
this appllcatlon as 1s deemed desirable to per-
mit proper illustration of my improvement in
themanner of operation,which, ashereinbefore
stated, relates to a single step in the process.

In the drawings, IFigure 1 represents in per-
spective an old device used in the manufacture
of oil-cake from cotton-seed, linseed, and the
like, and comprising a jacketed kettle having
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mold, sideframes, a carrier-frame to support a
light steel tray, a die, and a cam device for
operating the tray. Fig. 2 is a perspective
view of the device in which the pressing of
the meal is done to express the oil, for which
purpose the trays carrying the meal are placed
between the plates and the trays withdrawn,
and the device is operated by, preferably, hy-
draunlic pressure. Fig. 3 isa planview of my
improved product in the shape it assumes in
the process, and Fig. 4 is a similar view of my
finished product as a new article of manufac-
ture.
Following is a general description of a pro-
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connected with 1t a measuring-box, a hinged

pendent of each other.

oil from seed and making oil-cake—say, lin-
seed—the first step being to c¢rush and grind
the seed after it has been screened from dust
or lumps, the crushing being aceomplished by
passing the seed between rolls, which burst
the outer skins and flatten the mass of oil-cells
within, and the grinding being an incident of
the erushing operation. The crushed seed is
carried from beneath the rolls by suitable ele-
vators, which take 1t to the creeper-troughs
placed on the main girders of the mill, from
which it passes into a steam-jacketed kettle,
A, Itig. 1, where it is heated to about 160°
Fahrenheit and agitated by revolving arms,
(notshown,)and atthesame time exposed to the
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action of a jet of steam carried by a pipe, (also

not shown,) and which affords the amount of
moisture required in pressing the cake. From
the bottom of the kettle the meal is withdrawn
1nto a bottomless measuring -box, B, which
holds some eighteen pounds, and which is
drawn by the workman over the mold below,
(, of the molding-machine DD. The machine
comprises two portions—viz., the molding and
the compressing device—which are quite inde-
‘'he machine has two
side frames, I, upon which slides a skeleton
carrier-frame, I'. On this a light steel tray
the size of a cake is laid, and on the tray is
placed a slightly wider strip of cloth, usually 30
sail-duck, which is about twice the length of
a cake. The mold C, which is hinged to the
side frames, 18 then closed upon the tray and
the bottomless measuring-box B drawn along
it, depositing its contents along the cloth and 385
the tray in the shape desired. The mold C is
then thrown up on its hinges, the ends of the
cloth doubled over the seed and the carriers I
pushed, with their load, under the die G. The
carrier in moving throws into gear a cam, H, 90
beneath the supporting-table of the device,
the eam operating to raise the tray and its
load off’ the carriers F, permitting the latter
to be drawn back to permit the procedure of
molding another cake. The molded and some- 95
what compressed cake on the tray is then with-
drawn and the tray of meal placed between
two of the plates I of the press K, Fig. 2, (the
usual hair mats being provided,) in which the
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5O CEeSS extenswely practiced in expressing the | oil, after Wlthdl‘LWllilg' the tray, is expressed,
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~cloth envelolae employed, and this,with infre-
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Vents percolation through it of the o1l, whereby
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- the mass while being pressed to extract the
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frequently a tapered woolen bag is used to
‘contain the seed for a cake, and is flattened by

‘considerable expense is entalled, packs the

of the cloth., This use of paper affords, as I

vantages: The paper being porous permits the
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and from Whlch it is taken by suitable pumps l
to tanks for storage. The succeeding steps
consist in stripping off the cloth covering and
cutting off the loose edges of the cake. Very

the hand of the workman and pla,ced between

hairs or mats into the press.

- The disadvantages conunected Wlth the pro |
ceeding as above set forth are the great press-

ure exerted besides tearing and splitting the
quently repeated use of the same, whereby
fiber, thus forming a solid texture which pre-

the only avenue for the escape of the latter is
through the edges of the cake, whereby con-
siderable of the oil remains therein, and in
casethemealis wet the pressureleavesa mushy
mass which contains so much o1l that it re-
quires to be repressed to extract the same.
My improvement occurs at the point in the
proceeding above outlined at which the cloth
envelope is placed upon the tray to contain

o1l and form the cake, and comprises the use
of a strip of preferably vegetable paper, L, of
the desired dimensions, as hereinbefore stated

have discovered, the following very great ad-

passage through it of the oil by pressure of
the mass of prepared seed at both sides of the
cake M, thus permitting the use of more meal
for each cake, making it heavier, and thereby
aceomphshmg more work than when cloth 18
used, and in the same time. The paper en-

veloPe does not require to be stripped from !

the cake, thus saving labor, and partlcula.rly 40'_'7?('-'
“breakage of the article, which forms a very -

common occurrence in the operation,whereby

a larger quantity of the cake 1s prowded in S
‘marketable condition, and the paper covermg-- T
constitutes an adhering, and therefore perma- 45 -

nent, envelope, even if the pressure exerted
should as it sometimes may, split and tear it,

but not sufficiently to destroy its function as- o

an envelope, and affords a medium for adver-
tising the manufacturer by printing upon it s0
advertising matter, whereby he may securea

reputation for his product, with all the i1nci-
“dental advantages to the public.
‘necessity even of removing the paper envel-

There is no

ope to permit the consumption of the cakeé; 55 i
for, particularly when formed of a vegetable '

substance, it may be ground with the cake

and fed to cattle without injury to the latter.
A careful analysis of cake made with &

| cloth envelope and cake compressed ina paper’ 60
envelope shows the percentage of oil left in

the former to be considerably less than in the ﬁ

latter.

What I claim as new, and desn*e to seeure

by Letters Patent, is== 65

1. The 1mprovement in the mannfactum of

‘oil-cake in the process of extracting the oil in-
forming the same, which consists 1n prowdlng

the seed with a paper envelope in which it is

compressed, substantmlly as and for the puar- 70 |

pose set forth.
2. As a new article of manufacture, an: oil-
cake provided with an adhering paper envel-

. ope, substantially as described.

WM. V. KAY.

In presence of-—
H. C. CASSIDY,
A. J. EMBRUL
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