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To all whowv it may concermn:

Be it known that I, ALFRED K. DETWILER,
of Milwaukee,in the eounty of Milwaukee and
State of Wlseonsm haveinvented certain new
and useful Improvements in Gas Ovens or
Kilns; and I do hereby declare that the fol-
lowing is a full, clear, and exact deseription
of the 1nvent10n Wthh will enable others
skilled in the art to which it pertains to make
and use the same, reference being had to the
accompanying drawings, and to the letters ot
reference marked thereon which form a part
of this specification.

The main object of my invention 1s 5 0 pro-

vide a separately regulated and controlled |

source of heat for the tops and bottoms of

comparatively high ovens or kilns..

It consists, essentially, of one or more top
and bottom burners or heaters communicat-
ing with flue-spaces above and belowthe oven,
and flue-spaces at the side or sides of the oven
communicating with the spaces above and
below the same, the flue space or spaces at
theside of theoven being separated from each
other at an intermediate point and provided
with escape openings or connections con-

structed and arranged to direct and distribute

the heated currents from the burners or heat-
ers over the walls of the oven, as desired,and
of certain peculiarities of eonstruetmn and
arrangement, hereinafter particularly de-
seubed and pomted out in the claims.

In the accompanying drawings like letters
designate the same parts in both gures.

I‘wme 1 is a sectional perspectwe view of

a smﬂ*le compartment oven embodying my
1mpr0vemente certain parts being broken
away to diseclose the interior arran D*ement of
flues, &e.; and Tig. 2 is a similar view look-
ing toward the ba,ek: side of the oven, ehew-
ing the escape-fiue connection.

A represents an interior chamber constitut-

ing the oven or muffle of a cooking-range or

klln constructed in the usual manner of any
deelred shape and dimensions and of any suit-
able material, such as cast-iron plates, which
may be essembled and joined together in the

“usual or any suitable manner.

B represents a casing conforming,generally,

ETIE

closing & ﬁue-spaee above, below, and at the
sides and heel.z.: thereof.
spaces ¢ o’ above and below the oven or com-
municating therewith are provided suitable
heaters—such, for instance, as the tubular
oas-burners C C’. These burners are located
e,t intermediate points between the sides of
the oven .f,md extend horizontally through the
spaces ¢ ¢’ from front to rear, being prowded

with laterally-openingslots or seriesof perfor-

ations adapted to produce a broad flame ex-

In the horizontal

60

tending, approximately, the entire length of

the oven. _
top plate of the flue-space, in which they are
placed,areinterposeddeflectingandspreading

plates D D, which rest upon the upper sides of
ames from curl-

the hmners and prevent the f]
ingup overthetopsof the burners and causing

| them tospreadoutlaterally toward thesides of

theoven. 'They also serve to prevent the bot-
tom of the oven from being overheated by the
bottom burners and to direct the heat of the
overhead burners nearer the top of the oven.
The spaces at the sides of the oven are each
divided by a horizontal plate or partition b
into two flues a* and «® the first communi-

cating with the horizontal flue-space a above
the oven and the second with the correspond-
ing flue-space a” below the oven. The flue-
spaces at the top, bottom, and sides of the

even are separated from the chamber or space
ot at the back of the oven by a vertical par-
tition 0’, which may be produced by extend-

ing the back plate of the oven A to meet the
walls of the casing B. The flue-spaces a? and
a’ at the sides of the oven communicate with
the chambera*at the back of the oven through

openings «® ¢® just above and below the pa;1-'

tition-plates 0. To prevent the heat from
passing in & direct course from the burners

to and through the openings ¢’ horizontal de-

flecting-plates 0° 0* are provided above and

below the partition-plates 0, and extending

parallel therewith from the partition a* to-
ward the front of the oven and terminating
a short distance therefrom, as seen in Fig. 1

By means of these plates the heat from the

burners is compelled to pass over the front

Between the burners C ¢/ and the
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portions of the sides of the oven beforeitcan
5o to'the contour ol the oven or mufile Aand in- | escape, and the ovelheatme of the rear por- 100
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464,761

tions of the sides is prevented. An escape-
opening and flie connection K is provided,
preferably, at the center of the back or cas-
ing B opening out of the chamber a!, as seen
in Fig. 2.

It is obvious that in the construction of
ranges any desired number of compartments
may be assembled with the arrangement of
flues hereinbefore described to afford the de-
sired capacity,and that for various purposes—
such as firing china, cooking, &e.—different
forms of burners may be employed.

It will be understood that the top and bot-
tom burners are provided with separate g

gas-
supply connections and regulating- eocks in
the manner shown in my apphc&tmn Serial
No. 875,926, filed December 27, 1830.

By the arran gement of flues in connection
with- top and bottom burners hereinbefore
deseribed the temperature of comparatively
high ovens or kilns can be readily and accu-
rately regulated and controlled at the top and
bottom. In oveuns of corresponding height
provided with either bottom or top burners,
or both, with escape connections either at the
top or at the bottom of the oven, the heat
from the burners farthest from the escape

connection finds its way with difficulty tothe

more distant portions of the oven, and the op-
eration: of the burners and oven is conse-
quently unsatisfactory.

The construction and arrangement of the
flues and their connections may be variously
modified within the intent of my invention,
any arrangement of

the top burner or burners is conducted down-
wardly over a portion of the sides of the oven

and the heat of the bottom burner or burners

is conducted upwardly over a portion of the

sides of the oven being within the intended

scope of my invention.
I claim—

1. In a gas kiln or oven, the combiunation,

with the oven, of a casing inclosing horizon-
tal spaces above and below the oven, & ver-

tical space at the side of the oven, a par-

tition separating the vertical Spaee at the
side of the oven, escape-openings from the
said vertical space adjacent to and above
and below said partition, and top and bot-
tom burners placed in or communicating
with the horizontal spaces above and below
the oven, substantially as and for the pur-
poses set forth

2. In a gas oven or kiln, the combmatlon |

w1th the oven, of a casing 111(,losmfr hOl‘l?’Dll-
tal spaces above and below said oven, verti-
cal spaces at the side and backof the oven, a
vertical partition separating the spaceat the
back of the oven from the horizontal and
vertical spaces at the top, bottom, and side
thereof, a horizontal partition dividing the
vertical space at the side of the oven, open-
ings from the vertical space at the side of the
oven into the vertical space at the back ad-

jacent to and above and below said horizon- |

ues in connection with
top and bottom burners whereby the heat of

——y

above

tal partition, and top and bottom burners
communicating with the horizontal spaces
and below the oven, substantially as
and for the purposes set forth. .

3. In a gas oven or kiln, the combination,
with the oven proper, of a casing inclosing
spaces above, below, at the sides, and back of
the oven, top and bottom burnersin the hori-

zontal spaces above and below the oven, and

horizontal partitions dividing the vertical
spaces at the sides of the oven, said vertical
spaces opening adjacent to said partition
into the vertical space at the back of the oven,

‘which is otherwise separated from the flue-

spaces above, below, and at the sides, substan-
tially as and for the purposes set forth.

4. In a gas oven or kiln, the combination,
with the oven proper, of a casing 1110109111#
flue-spaces above, below, and at the sides and
back of the oven, ‘horizontal partitions divid-
ing the vertical ﬂue-sp'mes at the sides of the
oven into flues which communicate at the:top
and bottom with the horizontal spaces above
and below the oven and with the vertical
space at the back of the oven through open-
ings adjacent to said partitions, deﬂectunw-

pla,teq extending from said opening pa,ra.llel'

with said partltlons toward the front of the
oven, and top and bottom burners placed in

the horizontal spaces above and below the

oven, substantially as and for the purposes
set forth.

5. In a gas oven or kiln, the combination,
with the oven proper, of a casmfr 1nclosing a
horizontal space above or below the' same, a
tubular gas or vapor burner placed horizon-
tally in said space, and 4 deflecting-plate in-
terposed between said burner and the top of
said space and resting on the upper side of

said burner, substdntmlly as and for the pur-
poses set fo rth.

6. In a gas oven or kiln, the combination,
w1th the oven proper, of a casing 1nc:1051nrr
lue-spaces above, below, and at the sides of
the oven, horizontal partitions dividing the
vertical spaces at the sides of the oven, Wthh
communicate at the top-and bottom Wlth the
horizontal spaces above and below the oven
and have exit openings or connections adja-
cent to, above,and belowsaid partitions, tubu-
lar burners placed horizontally in the spaces

-above and below the oven, and deflecting-

plates interposed between said burners and
the tops of the spaces in which they are

placed, said plates resting on the upper sides
~of the burners, substantmlly as and for the

purposes set forth.
. In a gas oven or kiln, the combination,
mth the oven proper, of a casing mclomnn'

flue-spaces above, below, at the 51des and
back of the oven, partltmns dividing the ver-
tical spaces at the sides of the oven, which

communicate at the top and bottom w1th the
horizontal spaces above and below it and

~open adjacent to said partitions into the ver-

tical space at the back of the oven, top and
bottom bhurners placed in the horizontal spaces
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above and below the oven, and an exit open-
ing or connection leading out of the central
DOI‘tIOH of the vertical space at the back ot
the oven, substantially as and for the pur-
poses set forth.

8. In a gas oven or kiln, the combination,
with the oven or muiile, of spaces inclosed
above and below the same and provided with
suitable gasor vapor burners, descending and
ascending flues at the sides of the oven com-
municating, respectively, with the upperand
lower burner-spaces and having escape open-
ings or connections at intermediate points be-
tween the top and bottom of the oven, sub-
stantially as and for the purposes set forth.

9. In a gas oven or kiln, the combination,
with the oven or muffle, of spaces inclosed |
above and below the same and provided with |

suitable gas or vapor burners, descending and

ascending flues at the sides of the oven com- 20
| municating, respectively, with the upper and

lower burner-spaces and having escape open-
ings or connections at the end of the oven be-
tween the top and bottom thereof, and de-
flecting-plates arranged 1in said flues so as to
prevent the heat from the burners from pass-
ing directly to said escape-openings, substan-
tially as and for the purposes set forth.

In testimony that I claim the foregoing as

witnesses. |
ALFRED E DETWILER.

Witnesses: |
CLARA DETWILER,
CHAS. L. Goss.

myown | affix my signature in presence of two 30
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