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To all whom it ma Y CONCEFIL:

Be 1t known that I, CLARENCE W. PARI{S
a citizen of the Umted States, residing at Me-
costa, in the county of Mecosta and State of

Mthlﬂ'an have invented certain new and use-

ful Improvemente in Creaming-Cans, of which

the following is a specification, reference being

- had therein te the accompanying drawings.
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- the bottom B, and such projections are pro-

| s

T'his Invention relates to new and aseful im-
provements In creaming-cans; and the inven-
tion consists in the peculiar combinations and
the construction, arrangement, and adaptation
of parts, all as more fully hereinafter described
and claimed.

Inthe drawings which accompany this speel
fication, I‘wure 1 is a.perspective view of my
impr oved car. Fig. 21s a vertical central sec-
tion thereof. TFig. "3 18 a eross-section on line

x xin Fig. 2. Fig.41is a detached perepecbwe

of the devme for removing the erean.
A 18 the can, made of sheet metal in the

usual manner, the sides of which project below

vided with the perforations C to permlb the
water to circulate underneath the can.
Above the bottom B is secured the false bot-

tom D), so as to form an inclosed air-chamber,

I, whleh eommuuw&tee with the tube F, rising

| quardly in the center of the can and prOJect-
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ing above the top of the same, and another
tube, G, communicates with said chamber at
the periphery and rises outside the can.

Between the two bottoms Band D is secured

a partition-strip, H, which forms a spiral air-

flue, which leads from the mouth of the tube
(= 1nto the bottom of the central tube, F.

J 18 a cover which fits tightly upon the can
and 1s provided with the central aperture
through which the air-tube F projects, and in

this cover are formed one or more ventilating-
apertures, K, which are closed by perforated

metal or wire-gauze, and are provided with
the shutters I, arranged to permit of closing
or opening the said ventilating-apertures.

M 18 a funnel-shaped cup provided with the
central tube, N, which forms a guide-sleeve on

the central air-tabe, F, of the can; and O is a
bail secured thereto for the purpose of laﬂSlI]g_

and lowering the ecup M.
The can is promded with the usual bails or
- handles, P, and the ventilating- shuttms L are

.

their opening and closing.

provided with snitable knobs, R, to fa,elhtate

" In practice, the can is used in the or dmary.fff? : h

‘manner, setting it in cold water or other cool-

mg-—ﬂuld.

Now, as the air has a free commu-

nication between the central tube and the outer
tube, which are both open to the atmospheric = . .
air and connected through the bottom flue, &, .

in the air-chamber, it will readily be seen that_
if fresh milk is placed in the ean the animal -
warmth of the milk will be transmitted to the
air in the central tube, F', and cause the same
to rise, and thereby mduce a currenf of fresh
air to enter through the top of the tube G and

flow through the flue E in the air-chamber,

where 1t ﬂ'ets thoroughly cooled, and then it
passes into and up the central tube, complet-

6o

ing the circulation of cooled air, which rapidly SRERRY

lowers the temperature of the milk in connec- yo o
‘tion with theaction ofthe cold water around the
‘The heated vapors - =

outside walls of the can.
contained in the milk which rise from 1tS sur-

face in the can are permitted to pass Outj-f'_'--

through the ventilating-holes K withoutneces-
mtatmw the partial removal or tipping of the =
as in the usual construction of cans, - .

cover,

5

while at the same time no impurities, dirt, or

flies can drop into the milk. After the c00l-

ing is accomplished to the requn ed degree the

80

slides may be closed to exclude the external

alr.

the creaming is accomplished, the cover is

To remove the cream from the milk after - -

taken off and the funnel- shaped cup isslipped RN

over the central tube, ¥, and carefully lowered ¢
until the cream flows over the top into the cup

M. In this process it will be seen that if care-
fully carried out the cream is in no way dis- =~ .
turbed, and every vestige of it may be taken D

off to the exclusion of any milk. |
What I claim as my invention is—

9

1. In a creaming-can, the combination, w1th"' -
the can, of a false bottom forming an air-

chamber near the bottom thereof, a Splral par- o L
95
circulating-flue,the outer tube eommunleatmg -

tition secured in that air- chamber to form a

with the outer end of said flue, and an inner o

tially as described.

_tube communicating with the inner end of that
flue and extending centrally within the can, -~

projecting through the cover thereof substan ﬁ Ioo E

2. In a creaming-can, the eombmatlon,wwh;'.':- |



A ~the can, of a false bottom forming an air-] chamber, an onter tube commumcatmg atthe =~
B elmﬁmber near the: bottom thereof, agpiral par-.| perlphery with that air chamber, an mner -----------
------ ‘tition secured in that air-chamber to form a | tube communicating with the center of that = =
SRR -7 - -(*1rcula,tmﬂ* flue, the outer tube communicat- | air-chamber and rising centrally therefrom = =
""" 5 ing with the Quter end of said flue, an inner | through the top of the can, and a tight cmrel_ 20- SRR
SR N RS - tube communicating with the inner end of that | pmﬂded with - ventilating-apertures hmm- . f s f o
~ flue extending centrally within the can and | Linged shutters, all combined to operate sub R
pI‘Q}L(‘t]HU throuﬂ*h the cover thereof, and a | sb‘antmllv as deseribed. ﬁ R
SRR T ~ water-cir euhtma chamber formed _be]()w the | Iu testimony whereof I afﬁx my 'Sl'frl}:ia;turie AREEERREE RN
SRR UREE PR Q ; Izo;battomof the camsu-bsmntmlly as described. | in presence of two mtnesses thls ﬁlst day of _z:,z SEREERY
"”?:r-':;fgzgj;;;.;;?? 3. In a creaming-can, the combination of fI‘ebrumy., 1888 o o FEEN
‘-V‘ri:ifjé_uuwx-:ﬁheedﬂA. having bheextensmnbelmmtsbot | CLARE\TCI"W PARKS R
.............. tom ha;vmn' perft)mtmns, of the false bottom | EVltnesses SR T R
D, fmmmn an air-chamber on the bottom of . BronN W.IWLQN?__ o
;f;:z;é;z;é;f:j:':';I-S-th{%(?a,[] asplral flne strip secured in that air: IHW‘ALLDR
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