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elevation, partly in section.

“is sheet metal, the 10D belng

“openings b a suitable distance.
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To all whom it nualy CORCETI
Be it known that I, JOIN BAKER, a citizen
of the United States of America, residing ab |
Museatine, in the county of Muscatine and
State of Towa, have invented certaln new and
useful Improvements in Apparatus for Heat-
ing and Canning Tood, of which the following
is a specification, reference being had therein
to the accompanying drawings. |

Heretofore in the treatbment of canned fruit,
vegetables, and other articles of food the
cans, after being filled, have been placed in
boiling water, or subjected to steam in various
styles of vessels, such method requiring much
care, skill, and attention for regulating the
temperature, heating cans for the proper time,
&e., and the objeet of my invention is to pro-
vide an apparatus by which the filled cans are
exhausted of air, subjected to heat uniformly
for the proper time and at the proper tem-
perature, and put 1n condition suitable for the
market in much less time and with less labor
than required by the means and methods here-
tofore employed. | | |

In the accompanying drawings, Figure 11s
a plan view of my improved apparatus, the
upper parts being removed. Fig. 2 is a side
Fig. 3 1s a ver- !
tics] transverse section taken on line @ z of
Pig. 2. Tig. 4 represents in perspective a
portion of the endless chain carrier with a can-
tray. Figs. 5and 6 are detached views of de-
vices for adjusting themovable ] ournal-boxes.
Fig. 7 is a partial loneitudinal vertical section
and side elevation of tank and carrier.

A designates supporting-frames, usually of
angle-iron, on which is placed a tank, b,
termed ‘“‘an exhauster,”’ the casing of which
provided with a
for the escape of steam. The body
o formed with an inclined plane,
and ab the upper extremity of

pipe, I, 10
of the tank
a, at each end,

) the tank for the passage of an endless chain
band, which forms a carrier, G, for the cans.

D indicates the rails of a track,placed along
and on the bottom of the tank, to whieh they
are bolted, and extending oul through the
The track
forms a way and support for the chain-carrier
C to move upon during operation. The rails
D are usually made of hard wood, with their |

| wheels I and 1,

top and inmer surfaces faced with angie-iron.
To gnide the chain-earrier in its movement on
the rails D the chain-wheels ¢ are placed ab
the angles ¢ of the rails, so that the wheels en-
gage with the chains of the carrier passing
ander them. The wheelscare placed on short
shafts fixed to frame A and extending into the
tanlk, as shown.

On a shaft, d, having bearings carried by
frame A, are placed the chain-wheels 13, the
same being keyed to the shaft, which Is pro-
‘yided with adjustable bearing-boxes, as here-
inafter stated. Two similar wheels, 1§, are
placed on and keyed to a shalt, d’, supported
-4t the discharge end of the tanik, and the two
chains of the endless earrier pass over the

¥, the carrier moving 1n the
direction indicated by arrows in the drawings.
As will be seen, the chain-carrier passing over
the wheels on the shaft ¢ extends a suitable
distance beyond the entrance-mouth of the

tank to allow the loading of the carrier with .

trays of cans. |

A number of pulleys or flanged wheels, I,
are placed at intervals below the tank, having
supports attached to the Irame or the tank,
these wheels being intended to support the
endiess earrier in its return movement after
the eans have been removed from 1t. |

The carrier C is formed of two chains con-
nected by cross-bars f; as shown in the draw-
ings, each ehain moving on one of the raiis D.
Tach link of a chain is provided with a luag,
g, on its inner side, the lug being in the form
of an angle-iron extending downward and 1n-
ward, as shown. | |

To every fourth link of cach chain is fast-
ened one end of a eross-bar, f, the bar being
bolted at each end to a lug, g. These bars f
are cach provided with a flange, /7, along the
center, giving the bar in cross-section the form
of an inverted T. Seats are thus formed by
the flanged bars and the lugs ¢ for the trays G,
in which are placed the caus, eaclt tray occu-
pying the space between two fanges, Nl |

The trays G are of perforated sheet metal,
with strips of iron riveted to the tops, and are
of proper form and size to set in the carrier
and rest on cross-bars fand Ings g. They are
usually constructed each to hold twelve cans,
placed in two rows, and are provided with
handles ¢, two handles being pivoted to a tray
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in such manner that when the tray is filled and
the handles are turned up each handle extends

over a row of cans, which are by this means

retained in place in the tray and prevented
from rising while passing through the Water in

‘the tank.

The carrier is supported at the centel by a

rail, A, secured to the bottom of the tank and

extending longitudinally along its center line.
- H indicates capping-benches, placed in po-

- sitions on the frames on both sides and at both
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cured by nuts.
and the boxes s may then be adjusted in posi-

ends of the tank, the benches being of sufficient
length to accommodate a sufficient number of
cappers to keep the carrier during operation

filled with trays of cans, each capper phcmg'

his tray of cans on the carrier.

K indicatesasteam-supply pipe, from which
two branch pipes, %, extend downward and turn
upward through the bottom of the tank'B and

connect with the perforated pipes ¢, which ex- |

tend along the bottom of the tank for the dis-
tribution of steam therein. The pipes % are
provided with valves p for the purpose of reg-
ulating the temperature. The thermometers

q serve to indicate the temperature within the
- the tank.

A drain-cock, m, and waste-pipe "
are also provided for the tank.
“The shaft d', being a driving-shaft, is some-

- what. extended and hasafreal wheel L which

18 keyed thereto, and engages with a wmm M,

on a counter-shaft, O’, properly supported. and

having bearings in the frame-work. On the
counter-shatt o', and keyed thereto, 1s a cone-
pulley, N, having several sizes of pulleys, to
elther of whlch motlon may be 1mparted ac-
cording to the speed required for the carrier.

For the purpose of tightening the earrier
lengthwise, as may be reqmred the shaft d,
having chain-wheels i keyed thereto, is jour-
naled in movable boxes s on frame A each of
the boxes being secured by means ‘of bolts
passed through a slof, §',in the frame and se-
These nuts may be loosened

tion in either direction by means of horizontal
serews s, which have a swivel-connection with
the boxes, and the nuts may then be tightened
again.

“For the purpo&e of access to the interior of

the tank, the casing is provided with the lids |

or hmfred sections B2
Another tank, R, is placed on supporting-

frames a short dlsta,nce to the rear of tank B

and in line with the same. The tank R isthe
cooking-tank, and is of similar construction to
tank B, etcept that 1t 18 somewhat longer, and
has an escape-pipe, a carrier, and the obhex
appliances of the exhausting- tank

In bhandling and treating the cans the work-
men in equal numbers are located at each side

- of the capping-bench H, over the central por-

tion of the entire ]ength of which runs the end-

less carrier, which is kept in continuous mo- |

tion in the direction indicated by the arrow,
and as fast as the trays are filled with hermebl-

~moving carrier and the handles are turned up

3€9,424

over the cans, as shown, to hold them in place.
The loaded trays passing out of the ex-

| hmster are automatically transferred to slide-

bars ¢’ ¢’ on the transfer-bench H’, between the

“exhauster and the cooker, the fir st tray thus

delivered on the shde-bqrs being moved for-

ward by the subsequent one, and 50 on, form-
| ing a line of exhausted eans; and the work-

75

men located at each side of this transfer-bench

remove these exhausted eans from the slide-

“bars, place them on the transfer-bench, close
the vents, and place the cans on the movmﬂ*
The rate -of speed w:lthj
which the carriers move not being too rapid,

carrier of the cooker.

and the benches being of sufwlent size to
afford room for the 1equlslte number of work-
men, the moving carriers in the tanks are

"kept constantly ﬁlled so that no time or heat-

may be lost.
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The heating may be effected by means of

colled pipes within the tank or through per-
forated pipes, as shown.
The loaded trays, after passing through the
cooker, may be transferred by hand or " auto-
atlcally to a receiving-bench, and, there be-

1 Ing emptied, are returned to the capping-
Thus 1t 1s readily seen that with

bench.
tanks of the required length provided with
sultable heating means and devices and car-
riers caused to travel at the requisite rate of
speed the contents of the eans may be sub-

jected with certainty to the precise degree of
heat required without the usual liability of

over or under heating the canned food.

It is well known that different articles of
canned food require to be subjected to differ-
ent degrees of heat.
plished with my apparatus by varying the
lengths and number of the tanks or by vary-
ing the rate of speed of the carriers. In oper-
ating my apparatus the vents of the cans are

‘usually opened before they are passed throungh

the exbhauster, which I regard as the prefer-
able method; but the cans may be passed
through the exhauster ‘with the vents closed,

and the vents may then be opened and the

cans vented and sealed before bemo Ppassed
through the cooker.
In some cases the exhauster may be dis-

pensed with, and the exhausting and cooking

9
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This may be accom-
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both be accomplished by passing the filled )

cans through the cooker only.
Having described my invention, I claim— .
1. In an apparatus for heating canned food,

in combination with a tank, a can-carrier ex-
tended through the tank a,nd formed of two

120

chains connected by cross-bars at intervals,

the links of which chains are each provided
with a lug, g, extending downward and in-
ward to form supports for trays of cans, sub-
stantially as and for the purpose described.

2. The endless carrier formed of two chains
the links of which are provided with lugs g,
extending downward and inward, as shown,

cally-sealed cans they are placed upon the i and the cross-bars f, provided with flanges f’
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a covered tank formed with inclined planes at

369,424

said cross-bars being connected ab intervals |
with lugs ¢, in combination with can-trays
constructed to rest on bars fand lugs g, sub-
stantially as and for the purpose set forth.

3. In combination with a tank and can-car-
rier passing through the tank, can-trays con-
structed to rest in the carrier and provided
with pivoted retaining-handles which may be
set to extend over the cans and secure them
in place, substantially as set forth, for the
purpose specified. |

4. In an apparatus for heating canned {ood,
an endless chain carrier formed of chains hav-
ing links provided with theangularlugs ¢ and
flanged cross-bars f, placed at intervgls and
having their ends fastened to lugs of said
chains, in combination with a tank and the |
can-trays, and mechanism, substantially as de-
seribed, to canse the loaded carrier to travel
automatically throngh a tank, substantially as
deseribed. |

5. In an apparatus. for heating canned food,

its extremities and provided witha track con-

sisting of two side rails and a central rail fixed

along the bottom and inclined planes and ex-
tending through the open ends of the tank,
chain-wheels ¢, placed at the angles of theside
rails on fixed bearings extending from the sides
of the tank, in combination with an endless
can-carrier extending through the tank and
having two chains connected Dby cross-bars,
said echains being held to the side rails by the
wheels ¢, substantially as set forth and de-

seribed.

6. In combination with a tank having an
endless can-carrier extending through it, a
transfer-bench, H’, provided with slide-bars ¢
placed at the discharge end of the tank in
position to automatically receive frays of cans
from the carrier passing out of the tank, sub-
stantially as set forth. |

In testimony whereof I have affixed my sig-
nature in presence of two witnesses. |

| . JOHN BAKER.
Witnesses:
I. A. KERR,
P. B. SPEER.
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