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To all wihony it may concern:
Be it known that I, SVEN JONSSON, a sub-

ject of the King of Denmark, residing at Co-

penhagen, in the Kingdom of Denmark, have
invented certain new and useful Improve-
ments in Centrifugal Cream-Separators Ca-

pable of being Regulated while in Motion, of -
| | the separator can be easily cleaned, as 1t 18

which the following is a specification.

The invention relates to a centrifugal
cream-separating machine arranged so that
the outflow of cream can be regulated during
the working of the separator, whereby the
useful effect of the separator becomes a maxi-
mum,. |

On the annexed sheet of drawings, Figure
1 shows the improved separator in vertical
section. Fig. 2 is a plan of the same. Iig. o
is a vertical section, on a larger scale, of the
upper nortion of the separator. Tig. 4 shows
a horizontal section through the drum and
skim-milk pipes A. - -

The improved centrifugal separator is sup-
ported upor. a standard A, in the lower part
of which is situated a shaft B, with belt-pul-
ley C, to which power is transmitted from any
convenient source.

Upon the end of the shaft B there rests the
shaft D of the centrifugal separator, which is
forced to assume the rotary movement DYy
means of a horizontal pin on the one shaft
The
shaft of the separator rests in a bearing K,
which is rendered yielding by means of an
ingerted rubber ring E’, and which is lubri-
cated by a pipe f from an oil-vessel I'. The
shaft at its upper end carries a disk to which
isriveted the eylindricaldrum G. Contrary to
the usual practice in constructing cream-sepa-

rators, this drum is made of small diameter,

whereby the manufacture of the same is fa-
cilitated and a better product is obtained
from the machine. There is also the great

advantage thatthe cream leaves the separator

without froth, as the milk practically fillg the
whole space of the separator-drum, so that
there is almost no air in the same, Moreover,
by this means there is only the slightest pos-
sible resistance of the air against the outer
wall of the cylinder during rotation, and con-
sequently the smallest possible consumption
of power in proportion to useful work.

The drum is provided internally with a
tube G’ and with three vanes or wings G”,
which at their free edge arve held by means
of a projection fixed to the wall of the drum
and a hook ¢ riveted to the vane,so that the
tube, together with the vanes, can be readily
disconnected and taken out. By this means

quite smooth inside when the inmer filling-
pipe and the vanes have been removed. |

The drum G is closed at its top by the
serew-cut cover II, which, when the machine
has to be cleaned, can be screwed oif, where-
by the drum can be divided into two parts G

and H. In this cover areinserted two paral-

lel outlet-pipes /i for the skim-milk. These
pipes, which are placed, as shown in Kigs. 1,
2.3, and 4, at the sides of the tube G, lead
from inside the wall of the cover H across the
broad part of the drum and through the wall
to the recelving-vessel ¢.

" The cover H is provided at the top with a
central opening in which is affixed a pipe I,
(provided with a flange 1’,) which pipe ex-
tends above the upper end of the pipe G'.

| The improved separator is thus quite closed,

in contradistinction to other constructions
hereftofore employed. |

Two or more vertical holes ¢ are formed 1n
the flange 1’

Around the pipe I is placed another pipe

X, which is provided with an upper flange 5

and a lower flange k', Asmany conical pegs
L'’ are screwed into the lower flange k&’ as
there are holes ¢ in the flange I’, each peg
corresponding to its hole. A spiral spring L,
which is inserted between the pipes I and K,
has a constant tendency to raise the latter.
This tendency is counteracted by a nut M,
which presses against the upper flange & and
is screwed into a projecting-arm N, carried by

the standard and surrounds the pipe . The

nut M, Figs. 1 and 3, is provided at the top
with a fluted flange v, against which bears a
rough spring O, so that the nut is prevented
from rotating with the tube. The milk which
is to be centrifugally treated is led from &
containing-vessel P to the drum & through
the pipe G’. After treatment in the sepa-

rator the milk passes out through the pipes
! i, extending through the coverll, and is col-
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lected 1n a 1ecewmﬂ‘-vessel ¢, whence it flows
through  the pipe ¢’. The separated cream
passes out through the openings ¢ under the
flange /&’ into the receiving-vessel S, which is
pr OVIded with the outlet-pipe S’. The quan-
tity of the outflowing cream can be regulated,
even during the operation of the machine, by

screwing the nut M, whereby the conical pegs

k’ on the flange k" are raised out of the holes

1 Or are depl essed to a greater depth in
the same, so that the passage is widened or
contracted. Of course the separator may be
arranged in such a manner thatthe discharge
1S eﬂected below, instead of at the top, as
shown.

The centnfucral machine described above,
which intends the separation of cream from
milk, differs in all essential points from the
centr ifugal machine for which I have applied
for Letters Patent by application Serial No.
230,234, filed July 17, 1888, only a part of the

arrangement for the milk-inlet and the regu-
lation of same being identical in both appli-
cations, and such pmt 1s not c¢laimed in thlc;
apphcmlon

- 414,644

Having thus described my invention, I
claim— -

1. In a centrifugal cream-separator ‘the
combination of the arm N, carrying spring O

and the nut M, having a;.roughened flange,
with the casing K, provided with conical pegs

30

k’’, the spring L, the revolving drum, and the

ﬂanﬂe 17, 11&V1nw holes 7, substantully as set
forth |

2. In a eentrlfun*al cream-separator,
combination of the drum (3, the cover H, se-
cured thereto, the supply-p1pe G, the vanes

the

35

G"’, pipes h, ﬂanfre I’, having holes 7, casing

K, prowded with 1eﬂulat1n0'-pegs k’ /and
means for operating said ca%mg, substantmlly
as set forth.

In testimony whereof I affix my S1 ignature in
presence of two witnesses.
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SVEN JONSSON.

Withesses: -
IONE PETERSEN,
ALFRED JENSEN.
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