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SPECIFICATION forming part of Letters Patent No. 409,319, dated August 20, 1889.
~ Application filed Jannary 11, 1880," Serial No. 206,087, (No model)

To all whom it may concern:

Be it known that I, Epwarp C. IFORD, of
Washington, in the District of Columbia,
have invented new and useful Improvements
In dSmoke-Houses; and I do hereby declare
that the following is a full and accurate ac-
count of the same. | |

This invention relates to smoke -houses
adapted and used for the curing of meat and
meat preparations on a commercial scale. It
will be equally useful, but not equally neces-
sary, in the smaller smoke-houses used for
domestic purposes. Smoke-houses are usu-
ally built of wood, but sometimes of brick or
other materials, and, if designed for use on a
conunercial scale, they require to be. of con-
siderable size, yet the nature of the case lim-

~1ts the size within limits which in other lines

20

30

35

4.0

45

of manufacture would be considered narrow.
The reasons for this will be clearly under-
stood from a description of the art as at pres-
ent practiced. "T'he ordinary smoke-house is
about four by six feet; and a fire is generally
built near the middle of its floor. The meat
to be smoked is hung upon slats or sticks ex-
tending from side to side and resting upon
cleats or brackets nailed to the sides. The
process of curing must be carefully watched,
and therefore frequently inspected. This is
the more necessary because usually the same
smoke-house will contain hams, bacon, and
sausages, and these, owing to their differ-
cnces in size, &c., will require different pe-
riods of exposure. The condition of the ex-
ternal atmosphere also causes differences in
eifect, as under some conditions the fire will
burn more freely than at others, and some-
times the heat will drift toward one side
more than another. This, as is well known,
occurs in windy weather., .

1Lhe only mode of inspection is by entering
the smoke-house and passing around close 40
the hanging meat. Itisevident that this pas-
sage must be made close to the floor, beneath
the hanging meat—in otherwords, practically
on hands and knees in an atmosphere hot.and
stifting with smoke. It is also evident that
the vertical height occupied by the hanging
meat 1s limited, because the inspector cannot
pass up among the pieces.

All of the objectionable features of the
system in use, as described” above, are obvi-
ated by my invention. The smoke-house

‘metal bracket e.

can be built indefinitely larger, and thus rel-
atively cheapen construction and inerease
the quantity contained at one time.
tion is made more thorough without entering
the smoke-house at all, and the distribution
of heat and smoke is made aniform through-
out without regard to atmospheric conditions.
To accomplish all this, I provide my smoke-

‘house with one or more revolving reels or

racks,which turning on their axessuccessively
bring all sides to a door or window opening
forloading or inspection, which therefore may
be accomplished from the outside. |

I do not wish to be understood, however, as
claiming, broadly,theapplication of a rotatory
reel to the smoking and curing of meats in
smoke-houses. - |

In the accompanying drawings, Figure 1 is
a sectional elevation of a single-reel smoke-
house.
same. If1g. 3 1s a perspective view of the
recl removed, FKigs. 4 and 5 represent the
saddle-rest used to keep the slats in position
on the arms of the reel.

A is the central vertical shaft of the reel,
and said shaft is provided with a step b at

bottom and a suitable bearing at top.

In the drawings my reel is represented as
being constructed from gas-pipes and fittings
¢ and provided with an upper bearing in a
This is an- excellent and
economical method; but it is evident that the
reel may be effectively constructed of wood
or other materials, as may be preferred, for
one reason or another.

The reel consists, essentially, of the radial

arms ¢, secured to the shalt and carrying at
their outer ends the uprights ¢, to which lat-
ter are attached the horizontal supports ¢/,

situated at a distance from the shaft of the

reel and in a position tangential to a cirele
described from said shaft as a eenter. Said
supports are thus adapted to receive trans-
verse bars or sticks, upon which the sausage
or other meat is previously strung. The ra-
dial arms are preferably secured to the shaft
through the medium of collars ¢, provided
with suitable means for being clamped upon
the shaft—such as set-serews. The reel is

made in sections, whereby a structure of any
desired height and number of stick-supports
¢’ may be built up. Fach section consists of
one or more sets of radial arms, uprights, and

Inspec-

Fig. 2 is a horizontal section of the
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- horizontal supports, and in building up the
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stances.

reel these sections are first applied to the
shaft A by passing their collars loosely over

“the shaft and clammno them in the desired

position. The uprights-are provided with the
screw coupling devices shown in Fig. I,
whereby the uprights of one section are.
united to those of the next. The horizontal
supports are preferably provided upon their

outer sides with outward extensions ¢, situ-

ated at substantially right angles to the sup-
ports and adapted to carry a set of sausage
or meat supporting sticks at right angles tO
the sticks which are laid dir eetly upon satd
supports, as hereinbefore described. T'he
whole interior of the smoke-house is thus util-
1zed for the reception of meat to be smoked or

cured, while the latter is so arranged as to be

easily put in place, inspected, and removed.

I is the wall of the smoke-house, which 1n
the case represented is circular. This, how-
ever, as well as the material employed, 18 en-
tirely to be governed by existing circums-
If more than one reel is employed,
the exterior wall I' may be of such ground
plan as will best accommodate the number of
reels employed. |

The door G opposite the reel affords coms-
plete and convenient access and enables the
attendant to load,inspect, or unload the same
without going mslde at all, and, 1f deemed de-
sirable, s md door may be constructed in parts,
so that the whole opening need not be uncov-

ered at once.

At the top of the shaft A, I have placed a,
bevel-gear /i, meshing with a 'similar oear on
a counter-shaft /, which extends thron oh the
wall and is adapted to receive power to main-
tain a rotation of the reel. This of course 1s
not essential, but 1s useful to counteract at-
mospheric influences which disturb the uni-
form distribution of the smoke.

The slats m may be straight sticks of wood
or any suitable material of proper length to

lie upon the arms of the reel as close together

as the nature of the meat to be suspended
will allow; and to keep them from moving end-
wise so as to collide with the wall I, and space
the saunsage-sticks properly, so that the sau-
sages or meats may not touch each other and
be imperfectly smoked and treated, I havepro-

- vided- saddle-pieces p to fit over the reel-arm

60

and a socket or other mode of attachment to
the slat. A socket with eclamping-screw 1s
useful, as it permits ready adjustment on said
slat. Sausages are hung over the slats, as at
g, while hams, bacon, &c., may be attached
with hooks or bits of coru.

By means of this improvement one attend-
ant can superintend a considerably larger
number of - houses, and thus one man’s labor
will secure a considerably larger output and
the cost will be proportionately reduced. The

laborer himself is considerably benefited, as
the duty inside the smoke-house is very de-
structive to clothing,

especially shoes.

It is |

409,319

also detrimental to the he&lth espeeml]y the
health of the eyes.

Sausages suffera consider able ossin welght
from the sweating which they undergo. ThlS
is to a very 1&1‘;;'@ extent obviated b} the mo-

tion of my reel, which has an effect to keep

down the temperature without impairing the
antiseptic effect of the smoke.
more or less liable to variations in color, be-
cause of excess of smoke or heat in one part
of the house more than in another. This 1s
entirely obviated by the rotations, which se-
cure a uniform exposure to the heat and
smoke. By means of the reel the meat may
be hung in tiers to any desired height, and
thus the amount which may be tre ated W1t11111
one inclosure and on one reel is very largely
increased without any material increase in
cost or maintenance of the plant.

In every way the appearance and salabil-
ity of the product is improved by the greater
facility for inspection and handling, and the
labor costis reduced, while the laborer himself
is benefited in health and personal economy.

Having described my invention, I claim as
new— |

1. In a smoke-house, the combination, with
the inclosing-walls, of the rotatable reel hayv-
ing the shaf t A, pmwded with the radial arms
c, the uprights ¢, carried at the extremities of
smd m-ms, and the horizontal parallel support-
ing-rods ¢/, carried by and between said up-
rights at a distance from the shaft of the reel,
substantially as set forth.

2. In asmoke-house, the combination, with
the inclosing-walls, of the rotatable reel hav-
ing the shaft A, provided with the radial arms
¢, the uprights ¢?, carried at the extremities of
said arms, the horizontal supports ¢’, carried
by and between said uprights at a distance
from the shaft of the reel, and supplemental

radial arms ¢® at right an oles with and con-
necting said Suppmts ¢’ W1th the shaft, sub-
%tantmlly as set forth.

3. In a smoke-house, the combination, with
the inclosing-walls, of t-he rotatable reel hav-
ing the shaft A, provided with the radial arms
c, the uprights (ﬁ carried at the extr eml‘rles of

,.5:-11(1 arms, and the horizontal supports ¢’, car-

ried by and between sald uprightsata dlstanoo
from the shaft of the reel, and the outward

extensions ¢! atright angles to and carried by

the supports ¢/, substantially as set forth.

4. In a smoke-house, the combination, with
the inclosing walls or casings, of the reel hav-
ing the Ver'tleal shaft A diametrical arms ¢
and parallel supports ¢/, situated upon oppo-
site sides of the shaft and at right angles to

and carried by said arms, and the removable

sausage-sticks m, arranged parallel with said
arms and supported by said parts ¢, substan-
tially as set forth.
EDWARD C. FORD.
Witnesses:
].I N. IJOWJ
E. K. STURTEVANT.
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