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To all whom it may concern.:

Be it known that I, HENRY JOSEPH WOL-
TERS, a citizen of the United States, residing
~at York, in the county of York and State of
5 Pennsylvania,haveinvented certain new and
useful Improvements in Racking-Off Appa-
ratus for Storage-Vat Devices, of which the

- following is a specification. '
My invention relates to a racking-off appa-
ro ratus for fermenting and storage vats, such
- as are commonly used in the manufacture of

beer, and while my invention is specially de- |

signed for this purpose, it is evident that it
may be used for other purposes to which it is

t5 adapted, and it has for its object to provide
4 simple, cheap and effective .device which
may be readily attached to tubs and vats,
‘and by means of which the said tubs and vats
may be emptied of theircontentsand thesame

20 apparatus used in washing or cleansing them,
and my invention consists in the apparatus
embodying the features of construction and

arrangement of parts hereinafter set forth.
Referring to the accompanying drawings,

25 Figure 1, is a vertical, sectional view through
the apparatus,showing it in position in a tub

or vat. Fig. 2, is a top plan view of the ap-
paratus. Fig. 3, is a side view; and Fig. 4, is
an end view. S S

3o As above intimated, while my Invention
may be variously applied, I have shown it as

~ applied to use in the manufacture of ‘beer,
and 1t 1s well known that in such manufae-

ture, 1t is common to run the beer from the | _
retaining device, and in its normal condition,

35 fermenting tubs into the storage casks, vats
or tubs orsimilar vessels, where it is kept for.
a properordesirable length of time, and from
which it may be drawn into the chip casks,
or into other tubs, vats or storage vessels, and
40 my apparatus is adapted to be used in all
such constructions, and I will now proceed to-

deseribe its use in this econnection. |

In the drawings, A represents the-.bottom
of any tub, vat or storage vessel, having an

45 opening a, and the apparatus is adapted to |

be secured in this opening, it being provided
with a vertical portion B, having an external
serew-thread 0, which is preferably tapered

| Mounted in this vertical portion or arm B is

an inlet C and this consists of a eylindrieal
body C’, having a cap C? provided with per-

50

forations ¢, and having an external screw-

threaded lower end C3, adapted to be adj ust-
55

ably secured in the upper internal screw-

threaded portion B. Arranged at right an-
gles to the portion B is a horizontal, tubular

portion D, and this is provided with an ex-
ternal screw-thread d, by means of which it
is adapted to be connected with an ordinary
coupling of a hose-pipe or other similar device.

60'

Arranged in the interior of this portion, is a

valve K, having a stem E’, mounted in spiders
or bearings K’ and provided with a spring T,
surrounding the stem, and bearing on one of

the spidersand adjusted by a screw-threaded -

nut I/, and arranged to normally hold the .

valve K to its seat and adapted to be com-
pressed, so as to relieve the valve by means

of the hose coupling, or otherdevice,in a well-
known manner. Projecting on the under side

~of the vertical portion B, and parallel to the

horizontal portion D of the apparatus,is an

extension G, provided with an externalscrew-

thread ¢, on which is fitted a cap H. In or-
der to strengthen the parts, and prevent ex-
ternal breakage or derangement, T preferably
provide an angularstrengthening web I, con-
necting the vertical and horizontal arms of
the apparatus. Such being the construetion
of the apparatus,itsoperation will be readily
understood, and it will be seen that it can be
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securely connected to the tub, vat or other

its exits are closed. If,forinstance,it iscon-

let tube is adjusted so that its openings are

on a level with the bottom; but if it is to be
‘attached to fermenting vats, or other recep-

tacles, in which there is a sediment formed,
as for instance, the yeast of the beer, the in-

nected to a storage vat, where it is desired to
draw off all of the beer or other fluid, the in-

let can be adjusted so that its openings will

be a proper distance above the bottom, and
so that only the clear beer will be drawn off.
When it is desired to withdraw the beer or

other fluid, the proper hose or other ¢onnec-
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to fit the opening a,and with a rib'o_r_ collard’. | tion is made with the horizontal arm D of the
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apparatus, and the beer may be completely |

withdrawn from the vat; or when there is a
sediment, by adjusting the inlet, all the clear
beer may be withdrawn, without danger of
s disturbing the sediment, by properly adjust-
- ing the inlet at the desired height, and 1in

this way, I avoid all loss of beer,or mixingof

the sediment therewith, which is common 1in
the ordinary practices of removing the beer
from the vats. |

When it is desired to cleanse the vats, the
cap H can be removed, and the washings
passed through the vat and discharged into
the proper receptacles or gutters.

The whole device is exceedingly simple and
well adapted to the purposes for which it 18
intended, and results in a large saving of
beer, as well as in time and labor, and avoids
the danger of knocking off the bungs, which

is a source of considerable loss, the device be-
ing securely fastened to the vat. .
What I elaim is—

1. A racking off apparatus for fermenting

and storage vats, comprising a vertical arm | two subsecribing witnesses.
having a passage therein and arranged to fit |
the opening in the vat, and a horizontal arm
having a passage extending therethrough and
an extension provided with a cap, and a valve
arranged at the junction of said passagesand |

normally closing outward, substan tiaily asde- 30

scribed.

2, A racking-off apparatus for fermenting
and storage vats, comprising a vertical arm
arranged to be secured in the bottom of the
vat and provided with an adjustable inlet
pipe, and a horizontal portion provided with
a spring-actnated valve, and an extension
provided with a cap; substantially as de-
seribed. | | |

3. A racking-off apparatus, for fermenting
and storage vats, comprising a vertical arm

‘having anexternal, tapered screw-thread and

collar, an inlet adjustably fitting the vertical
portion, provided with openings, a horizontal
portion having an external screw-thread, a
spring-actuated valve mounted in said hori-
zontal portion, an extension in line with said
horizontal portion provided with a cap, and
a wob connecting the vertical and horizontal

| portions, substantially as described.

In testimony whereof I have signed my

name to this specification in the presence of

HENRY JOSEPH WOLTERS.

Witnesses: |
FRANK GEISE,
JACOB K. WEAVER.
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