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(No moal.)

To all whom it maiy concern:

Be 1t known that we, JAMES W. STAIRS and

JOHN CRrAIG, of Halifax, Nova Scotia, in the
Dominion of Canada, have invented a new and
Improved Process of and Apparatus for Manu-
facturing Concentrated Extract of Cod- Liv-
ers, of which the following 1s a specification,
reference being had to the annexed drawings,
forming a part thereof, in which—

- Figure 1 15 a side sectional elevation of the
Fig. 2 is a side
elevation, partly in section, of the press.

‘Similar letters of reference indicate corre-
sponding parts in both figures of the drawings.

The obiect of our 111?’611131011 1s to provide an
'1mproved process and apparatus by which the

concentrated extract of cod-livers is obtained
in a state in which it will keep without any

- special care being taken for its preservation.
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The heating-vat A, in which the livers are
cooked, 1s provided with asteam-jacketed bot-
tom, B, receiving steam through the pipe C.
In the center of the vat 1s inserted a tube, D,
having atitsupper end two telescopice lengths,
D’ D”,which slide into each other and into the
tube D. | |

In the side of the vat, above the steam-jack-
eted bottom DB, is inserted a pipe, ¢, provided

“with a valve, b, the pipe tarning downward

and discharging into a bag-filter, &, supported
above the evapmatm 1}anI‘ The evaporat-
ing-pan I is provided with a steam-jacketed

| bottom,(}, and with a steam-supply pipe, H,

-+ connected with the steam-space in the bottom
35

of the pan. Abovethesteam-jacketed bottom

- (x is inserted a pipe, ¢, which is provided with
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a valve, d. The end of thepipe ¢ turnsdown-
ward and discharges into a vat, I, placed be-
low the evql:)omtmw pan L.
In theside of thevat I, nearthe bottom there-
of, isinserted a pipe, ¢, provided withavalve, f.

The press shown in Ifig. 2 18 of the ordinary

deseription, consisting of a vat, J, a tollower,
K, fitted thereto, and amch bar L ‘secured to
the follower and engaged by the pinion M, by
which 1t is forced downward In the su]e of
the vat J, near the bottom thereof, is 1nsexted
a pipe, g, 1)10V1ded with a valve, A.

The galls are removed from the cod-livers,
and the livers are washed and placed in the
vat A, when steam is admitted through the

pipe C tothe steam-jacket at the bottom of the |

o

vat, and the mnass 18 heated antil it is reduced
to 2 homogeneous pulp, when the steam 1s
turned off and the contents of the vat are al-
lowed to settle for one hour or so. This di-
vides the contents of the vat into three parts—
the upper stratum, 4, consisting of oil, the 1n-
termediate str ..rtt,um 7, being a TMixture of oil,
carry, and water. The lower stratum, &, con-

 sists of a liquid extract of the livers.

The o0il is run off from the vat A by pulling

down the uppersection, D”,of thetube D,until

all the clear portion of the 0111:-, removed, When
theliquid % In the bottom of the vat A 1S drawn
from the vat through the pipe @, being dis-
charged from the pipe a into the bag-filter H,
which retains the solid portions carried by the
liquid, and allows the liquid to fall into the
evaporatmn' pan F. Intheevgrating-pan the
liquid is boiled for one or WO homs, and 18
then run off through the pipe ¢ into the vat I
and is allowed to eool after which it is again
put through the ﬁltemw -bags, and back Into

the evaporabmw pan, where it is evaporated
until it reaches a sirupy consistency, in which

state it will keep for years.

The intermediate stratam, j, which conslsts
of oil, gurry, and water, is run into the filter-
ing- bng, and 1s afcerw ald placed in the vat J
of the press and put under pressure. The lig-
uid coming from the press being allowed to set-
tle, the 01[ 1s removed from the top of the liq-
uid and placed with the oil removed from the
vat A in the earlier state of the process, and
the other liquid removed from the bags,along
with the oil, is strained and evaporated in the
evaporating-pan F,and is placed with the sir-

“upy mass pr roduced in the earlier stages of the

process.
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" The concentrated extract of cod-livers pre-

pared in the manner described contains valu-
able medicinal qualities,which are effectual in
the relief of dyspepsia, consumption, bronchi-
tis, and other lung aﬁectmns having all the
properties of cod- 11ver oil, but in a more con-
centrated form,and wﬂhout the fat or oil. It
i8 soluble 1In watel and is readily assimilated.

Having thus descrlbed our invention, what

we claim as new, and desire to secure by Let-
ters Patent, 18—

1. In appa.ratus for pr epmmtr concentrated
extract of cod-livers, the combination, with a
vab, A, provided mth a steam- Jacls..eted bottom
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B ofthecettﬁlzﬂtele}séc}pibtubeior'thediSChaiﬂ*e | finally discharging it from the evaporating- R
RS R of the upper stratum of the contents of the vat, | pan into a coo]mg -vab, substantla,lly as herein +
efeieisiz:s:s;z;éi?:?:?;’[?hedISGhalgepipea filter-bag K, theevaporat- | shown and descrlb@d' S :'.i:i:?:f_i':':'éii-

------------------ Ing-pan K, provided ‘?Wlthﬁasteajm Jacketed bot- | 4. Th;e'pmeess”ofpreparmnf concentratedex- . .
irririiritiiiiis 5; tom, the. d_lschfu'nempe_c and the cooling-vat tractof cod-livers,which consisisin heating thez 25
S N R ;Irsubstantml]y as herein shown and: descmbed | livers until they are rednced to a pulpy mass, - =
e 2. Theprocess of preparingthe concentrated | withdrawing the oil from the watery and 'soll'd' SR
S eftt_ract of cod-livers,which conbmtb in render- | portions of the mass, afterward removing the =
SRS IR R R R R, mgtheln ersby heat,withdrawing theoil from | agqueousextract of the liversand concentrating = .=
S R ;L; the top of the mass rendered, dlsehm ging the | i1t by heat in an evaporating-pan, and ﬁnal]: 3c
oo hquid from the bottom: of tllb mass I‘eﬂdel ed, | discharging it from the evaporating-panintoa =
i filtering ity and: cﬁnce_ntratmg;lb by heat, Sub | cooling- Vat returning the contents to the filter-
e _stan_tlally as herein shown and described. i | bag: and ev&pomtmﬂ -pan and reconcentrating
oiciiiirisiiiio0 3. 'The process  of preparing: conccntlaaed- : the liquid, substantially as herein shown &nd: SR
oo o1y extract of cod-livers,whieh consists in'heating |- descr‘lbed555%?5?555?5!:5:5:5:5:1:1:1:1:.-.-.---- S
E;5;5;;;5;;;;;;::;';;u:th;elwelc;un‘[ll theyale reduced to a pnlpy o JAMES W STAIRS.
o oomass,withdrawing the oil from the wateryand | - -0 0 o 'JOHN CRAIG"i:'f'-':'::j:_':u:a::rv;
o ;-**'=';i-?-?-i-?SOhdDOIBIOIJSOfiDheim?ISS afterward removing | NVlmeSSPS-e;é;é:e:e:z:s:f;é;:é:;:;:;s:si;fziQ:i.i.-i-i S

the a{lueOﬂS PTktIrlCtOt the 11V€IS &I]d COI](,@[]**'3'3'3'3WILLIAM¥V YVATLQ;HZM::f:f:f:::.:.;.;.;:;:;: ......
S f.;z_o; _‘r:ratmg 1f; by heat in an evaporating-pan, and. [ o THOoMAS L LieA®EY. 0
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