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- To all whom it may concern:
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Be it known that I, MATTHIAS ZOELLER,
of the ecity of Baltlmore and State of Ma.ry-
land, have invented certain Improvements in
Mea,ns for Deodorizing and Sweetening Bread

in Ovens, of which the fellowmn' 18 a speci-

fication.

This invention relates to means Wheleby
bread, in baking, is purified or robbed of
odor or taste resulting from the absorption

of gases from the fuel used in hea,tmo* the.
oven, or from the yeast contained in the

bread and 1t consists in an open box having
an mlet and an outlet pipe leading from the
same to the exterior of the oven, the said
pipes being provided with removable caps

and the outlet pipe with a float where the
‘height of the contents of the box and the pipes

is aseeltamed
It also relates to the method of pur1fv1nfr

~ the bread, as will hereinafter fully appear.
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In the further description of the said inven-
tion which fellows, reference is made to the
accompanying drawings forming a part here-
of and in which—

Figure1is a sectional plan of an oven pro-
Vlded with the invention, and Fig. 2 a sec-
tion of Fig. 1 taken on the dotted line —.
Fig. 3 is a sectlon of Fig. 1 taken on the dot-

ted line y—y. Tigs. 4, 5 6 and 7 are enl&rﬂ'ed

details of the mventmn

Referring to the drawings, A is an oven of |

the deseri ptmn generally used in bake-houses,
and B the furnace having the grate bars, a.
C C are the ﬂues leadmﬂ' to the chnnney

not shown.

D is a box partially built in one of the side
walls of the oven. This box has an opening
b and is provided with the inlet and the out-

let pipes, E and F, respectively, leadmo' pref- |

erably to the front of the oven. Betn pipes

kK and F have removable caps ¢ and the out- i

l

let pipe F has a float d with a stem f lea,dmcr
through the cap of the pipe.

The box D is charged to the line z with pul-
verized inner bark “of the white beach, mo-
lasses and water. The proportions of the
sald ingredients preferably used consist as
follows: beech bark twoand a quarter pounds,
molasses one half pint and water one gallon,
but I do not confine myself to the exact in-

| gredients described or to the proportions of
the same as given.

The vapor arising from
the contents of the box has the effeet of neu-

- tI‘&llZlHﬂ‘ the gases in the oven and sweeten-

ing the bread particularly removing the odor
end taste of the contained yeast.
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When the box D is charged, the capscare

placed on the pipes E and F and nothing
further is necessary or has to be done, until
the liquid in the box is exhausted which ex-
haustion requires a considerable length of
time. When, however it is exheusted the
box is again wpphed with more liguid and
the contained solids if solids are employed
with the liquid.
I claim as my invention—

| 1. In combination with an oven an open
box containing a deodorizing and sw eetemnfr

compound, eubstentmll; as speelﬁed

2. In combination with an oven, an open
box, having suitable filling and dlecharﬂ'mg
pipes with r emevable caps and means to show
the height of liquid in the sald box, substan-

-tlally as specified.

g. The method of sweetening bread while
the same 18 being baked, herem as described,
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which consgists in bunﬂ'mﬂ‘ a deodorizing a,nd |

gas neutralizing vapor in contact with the
bread substantmlly as specified.
MATTHIAS ZOELLER.
Witnesses: .
| GEO. E. TA-YLOR,
DANL. FISHER.
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