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To all w?mm it 1LY CONCCPTL: i
Be it-known that I, JOBEN 1. EASLEY, of the

*eity, county, and State of New York, have in-

“vented a new and Improved I.emon- Juice Ex-
5 tractor, of which the follownw 18 & full clem
~and emot description.
~ This invention relates to lemen ;|mce ex-
~tractors comprising a cone with an abrading-
 surface,a frame f01 supporting the cone, smd

1o an operating-holder mounted on the frame, for
holding and tur ning » Li=lf of a lemon on the

cone to break the pulp and extract the juice.
This invention has for its object to provide

anapparatusof the above character by means

15 of which the pulp of the lemon may be more
“effectively broken and torn apart and the juice
extracted, and by means of which also the
lemon-skin may be readily lifted up from the
_eone after the juice has been extracted.

20 ~ The invention consists in an apparatus for
- this purpose and in details of construction

thereof, as hereinafter deseribed and claimed.
- Reference is tobehad to the accompanying
drawings, forming a part of this specification,
- 25 in which similar i]ﬂ'ures of reference lndlcate
~ corresponding parte in all the views. |
Figure 1 11111stmtes the invention in posi-
tion f01 use. Fig. 2 is a detail of the upper
- portion thereof in vertical section. Fig. 3 is
30 a horizontal section on the line z = of Fig. 2.
Ifigs. 4 and 5 are plan and side views of one
form of abrading-cone. Ifigs. 6 and 7 are
plan and side views of another form of abrad-
ing-cone. Fi1gs..8 and 9 are plan and side
35 views of still another form of abrading-cone,
and Fig. 10 is a detail in vertical section of
the rim of the abrading-cone. |
1 indicates a *standa,rd, which may have a
base or be provided at its lower end, as here
4o shown, with the arms 2 and set-screw 3, by
- means of which it may be secured to the edrre
of a table 2’ or other support. Projecting lat-
~erally from the standard 1 at a suitable hei ght
= to permit a tumbler to be pleced beneath it
" 45 18 a bracket 4,in the shape of a ring, on which
o :the portable 1en1011-a,bradmﬂ' cone is to rest.
5 indicates the portable a,bradm g-cone, con-
- str ucted with abrading projections,as herein-
- after set forth, and preferably formed at its
so base with a circular flange or rim 6, adapted
~ to rest on the ring 4 or on the top of a tum-

| raised, and an annular rack 26, with whicha ..

| bler, the ring 4 being equal in circumference

to the edge ef an ordmmy oglass or tumbler.

‘The rim 0 is formed with concentric slots 7,
tapering downward, so as to form a narrow 55

passage Y at their bottom as shown in Fig. 10,

| whereby the juice from the lemon will be per-

mitted toescape,and the pulp and seeds torn

from the lemon by turning it on the cone will
Dbe collected and retained on the rim 6.

The 60"
rim 6 is provided with one or more noteches 8,

~whereby it can set over the arm 9 of bmeket-—
ring 4, and with a handle 10, by means of
_WhICh it can be lifted and pl{teed on the ring
4 or the top of a tumbler. 65°

In Figs. 4, 5, 6,7,8 and 91 have shown in
plan and Slde views several modifications of
cones with abrading-surfaces. InFigs. 4 and
5-1s shown one form of cone having an abrad-
ing-surface consisting of the groov ved double- 7C

dfred strips 11, extendmw from top to bottom
of the cone, and a series ef similarly-shaped

strips 12, extending from the base of the cone
and. termmating short of the top of the coune.

In Figs. 6 and 7 is shown another form of 75
cone havmﬂ' an abrading-surface congisting
of pro_]eetmns 13, ettendlncr from the top to |
the base of the cone and formed of a number

of connected flat projections 14, essentially of

elliptical shape in relief, and a ‘series of pro- 8o
1 Jections 15, composed of flat projections 14,

disconnected and extending from the base of
the cone and terminating short of the top.

In Figs. 8 and 9 is shown still another modi-

ﬁeatmn of the cone, with an abrading-surface 8
formed of concave knife-edge strlpe 16 and

-serrated edge strips 17, extending from the

top to the base of the cone, and a series of

concave knife-edge strips 18 and serrated

edge strips 19 extendmg from the base of the go
cone and ter mmatmn* short of 1ts top.

- To hold and turn a portion of a lemon on

a cone 5, L. provide a. suitable inverted-cup-.
shaped holder consisting, preferably, of a wire
frame 20, mounted on the lower end of a rod g5
or shaft 21, extending vertically through a

sleeve 22 on the upper curved end 23 of the

standard 1. The rod or shaft 21 i1s formed
with a head 24 at its upper end, a cross-pin
25 adjacent to its lower end to serve as a stop 100
to limit the height to which the rod 21 can be
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pinion 27, located in a recess 27" in the stand-
ard 1, engages. The shaftof the pinion 27 is
provided with a crank-handle 28, by means
of which the pinion 27 1nay be rotated. With
this construction the rotation of the pinion 27
causes the rod 21 to be raised or lowcred, and
also permits the rod 21 to be rotated by turn-
ing the head 24 with the ﬁnﬂ'ers or by any
sultable power mechanism ap plied thereto to
turn rod 21 and the frame ° w1th0ut .;tffect-—
ing the pinion 27.

The mechanism eonﬂmtmw of the v ertlcally |

movable and rotary shatt, with a circular rack,
pinion meshing ther eW1th and havinga Crank-
handle, possesses the advantafre OVer & Scerew-
shaft in this class of devices in that the rota-
tion of the shaft and its lemon-holder, con-

taining a piece of lemon, may be continued

afterthe shaft has been fully lowered, thereby
permitting the lemon to be lotated on the
ﬂbmdmmcone as long as desired and the pulp
tobe cﬁectn elyand thox oughly disintegrated.
At the same time, also, the pressure of the

lemon on the abrading-cone may be governed |
by the erank-bandle 28 operating the pinion

and circular rack to raise or lower the shaft | shaft to lift it in the frame is old, and to such

21 -while rotating.

By means of th(}llﬂtﬂl‘} shaft 21, with an-

nalar rack 26, and pinion 27, with crank han-

dle 28, the frame 20, with a plece of lemon
therem may be qlllekly lowered toward the
- eone by opemtnw the crank-handle 28, and-

as the shaft 21 is rotated with one hand to
turn the lemon on the cone the lemon may

be pressed against the same by bearing down-

on the erank-handle 28 with the other hand.
After the juice has been exiracted the frame
20 may be quickly raised by means of the
crank-handle 28.

In operating the apparatus a por tion 30 of a

lemon is pushed into the wire frame 20, which

has been raised by drawing up the rod 21, and
owing to the flexibility of ‘the wire frame the
The.
frame 20 is then lowered, the portion of lemon

plece of lemon 30 will be held therein.

therein pressed onto the cone 5, and the rod 21
turned by means of the fingers or any suitable
power mechanism apphed thereto, thereby
turning the lemon on the cone 5, and by the

ab mdnw action of the pro,]eetmns on the cone |

dlsmtefrmtmn' the pulp. The juice flows down

410,789

on the cone between its abrading projections
and escapes through passages 7 into the tum-
bler 29 beneath, the pulp and seeds being re-
tained on the rim 6. The pulp and seeds wili
first collect on the inner concentric slots 7,
and when the latter become clogged up, 80 4s

to prevent thee juice from passing through

them, it flows over the collected pulp and
passes through the outer concentric slots 7.
The frame 20 is then raised by turning the
crank-handle 28, and the lemon-skin may
then be removed and thrown away. The cone

- 5'may be also lifted off of the ring 4 by the

handle 10, and the pulp and seeds on the rim
6 removed

It will thus be seen that b} means of this
invention lemon-juice may be effectively ex-
tracted. .

I am aware that a corkscrew-machine con-
sisting of a frame adapted to be secured to a

: suppmt a rotary shaft formed with a circu-

lar rack mounted and vertically movable in
the frame and having a crank-handle at one
end and a corkserew at the other, and a lever
pivoted on the frame and engaging the rotary

construction 1 lay no claim.

ITaving thus fully deseribed my invention, 1
claim as new and desire to secure by Letters
Patent— | |

As a new article of manufacture, a lemon-
juice extractor consisting of a standard with
a bracket extending la,temlly from the stand-

ard to support an abr ading-cone, and a slecve

at the upper eng of the standard with a pin-

ijon and crank-handle, the pinion projecting
into the bore of the sleeve, a rotary shaft
mounted in the slecve, vertically movable
therein, and formed with a circular rack mesh-
ingw ith the pinion,and alemon-holder mount-
| ed on the lower end of the rotary shaft, which

may be raised and lowered by means of the
circular rack and pinion and rotated with
the rotary shaft to disintegrate the pulp of a

lemon and extract the juice, %ubs‘.tantmlly as
..bhown and du%rlbed

JOIIN L. EASLEY.

Witnesses:
- E. W, CADY,
(. SEDGWICK.
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