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lo all whom it ma,g'/ CONCerm: |
Be it known that I, JaMESs L. HELMER, a
resident of the city of Rome,in the county of

Oneida and State of New York, have invented
a new and useful Improvement in Cheese-

Presses, of which the followingis a specifica-
tion. '

This invention relatesto that class of cheese,

presses which are provided with devices
whereby the
cally, and has the object to produce an auto-
matic mechanism which is very effective and
whereby a constantly |

......

In the accompanying drawings consi mting

of two sheets: Figure 1 is a longitudinal seec-

tional elevation of my improved cheese press
showing the parts in position for beginning
the pressing operation. Fig. 2 is a top plan
view thereof. Fig. 38 is a vertical cross seec-
tion in line 3—3, Fig. 1. Fig.4isa fragmen-
tary sectional elevation similar to Fig. 1, show-
Ing the parts in the position when the press-
Ing operation has been completed. Fig. 5 is
afragmentary longitudinalsection of the pin-
lon and one of the eccentric segments. Fig.
6 is a fragmentary top plan view showing my
invention adapted for pressing two gangs of
cheeses. Fig. 7 is a veriical longitudinal sec-
tion showing my invention used in connec-
tion with the usual hand screw for applying
the preliminary pressure to the cheeses.

Like letters of referenceindicate like parts
in the several figures. o |

~The press frame consists principally of two
upper longitudinal beams A A, two lower lon-
gitudinal beams A’ A’, a cross bar B connect-
ing the front portions of the upper beams,
cross bars B’ conneeting the rear portions of
the upper beams, and legs b secured to the
upper and lower beams. - ' o

C represents the foot block arranged be-
tween the rear portions of the upper beams
and secured to the rear cross bars.

D represents a gang of cheese hoops of any
suitable construction arranged between the
upper beams and resting against the foot
bloeck. ! o -

K represents the movable head block ar-
ranged between the upper beams and bearing

pressure is applied automati-

_ increasing pressure is
‘applied to the cheeses. e

l

I

ranged in longitudinal grooves f formed in

the inner sides of the upper beams and which

are connected by a depressed cross bar 7/, so
that the sliding bars move together.

G represents a rear cross head which sup-

ports the head block and which slides with its

‘ends on the sliding bars, so as to permit the

head block to move lengthwise in the ma-
chine. | | |

H represents a front cross head arranged
with its ends in the grooves of the upper
beams and eapable of being adjusted length-

wise in the machine. The upper beams are

each preferably provided for that purpose
‘with a longitudinal row of openings 7 which

intersect the guide groovesof the upper beams
and which are adapted to receive pins ) where-

by the front cross head is held in its adjusted

position. - |
K represents a main shaft arranged trans-
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versely between the front and rear cross

heads and journaled with its ends in bear-
ings &’ formed in the sliding bars. The main

‘shaft 18 provided centrally with a pinion %*

which is rigidly secured thereto.

L I’ represent two eccentric gear segments
which mesh with the front and rear sides of
the pinion, respectively, and which are piv-

Journaled in bearings [* [? formed, respect-

ively,on the frontand rear cross heads. Upon

turning the main shaft its pinion turns the
eccentric segments in opposite directions.
M represents a weight lever whereby press-

75

.80 '. o
oted eccentrically on transverse shafts [ I = -

ure is applied to the cheeses in the-hoops.

'T'his lever is mounted on the main shaft and
provided at its free end with a weight m.

The lever is preferably mounted loosely on
‘the shaft and connected therewith by a pawl
m’ pivoted upon the lever and engaging with

a ratchet wheel m®secured to the main shaft.

~ Preparatory to beginning the pressing op-

eration the segments are turned so that those
portions of their peripheries which lie near-

90.

-est their pivots engage with the pinion of the

main shaft and the weight lever is raised, as

shown in Fig.1. Upon placing the weight upon
the weight lever, when the parts arein this po-

sition, the pinion is turned in the direction of
the arrow, Fig. 1, which causes the front seg-

100 B

against the head end of the gang of cheeses. | ment to be moved downwardly and the rear

I represents two sliding bars which are ar- | segment to be moved upwardly. As the seg-
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ments are turned on their pivots, the distance | posite directions and two gangs of cheeses

from the pivot of each segment to that por-
tion of its periphery which is in engagement
with the pinion gradually increases, thereby
causing athrustinopposite directionsagainst
the front and rear cross heads. As the front

cross head is held stationary during the |

- pressing operation, the rear or sliding cross
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head is caused to yield to the thrust of the |

segments and to move backward, thereby
compressing the cheeses in the hoops. The
main shaft and the sliding bars supporting
the same are moved forward to the extent of
theincrease in the distance between the pivot
of the front segment and the
the rear cross head is moved forward double
the amount of movement of the main shaft,
which causes the rear cross head to slide on
the sliding bars while the latter are sliding
in the upper beams. |

The segments are preferably provided on

- both sides with marginal flanges n which bear

25

against similar flanges n’ on the pinion.
These flanges are of such depth that the outer
ends of the teeth of the pinion and segments
are held out of engagement with each other,

as represented in Fig. 5, thereby preventing

the thrust of the segments from being exerted

- against the ends of the teeth. As the seg-
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ments furn on their pivofs their leverage
gradually increases, owing to the gradually

incereasing distance from their pivots to the

peripheral portions in engagement with the

pinion, whereby the pressure upon the cheeses .

is gradually ircreased as the whey escapes
and the cheeses become more dense. After

the cheeses have been sufficiently compressed
the movement of the pinion and the segments

is reversed so as to remove the pressure from
the cheeses.

In order topreventthe pinion and segments .
from separating during this reversal means.

are provided for keeping them in mesh, pref-
erably of the following construction: o repre-

sents coupling bars arranged on opposite sides .

of each segment and each pivoted with one
end on the main shaft and with the other end
on a transverse pin o’ arranged on the seg-
ment concentrically with its gear rim, which
latter has the form of a circular arce.  This
concentric connection of the pinion shaft with

the segments by the coupling bars preserves
the proper relative position of the segments.

to the pinion and to each other. If it is nec-

essary to continue the pressureon the cheeses

after the segments have reached the limit of
their forward movement, the segments are re-

~ turned to their initial position, and the front

6o
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cross head is adjusted forwardlyin the upper
beam and the operation of pressing is re-

peated. - |
In Fig. 6 my invention is shown as being

adapted for pressing two gangs of cheeses.
In this construction both e¢ross heads p p” are
movable on the sliding bars and move in op-

pinion, while

.l

as set forth.
block, a segment pivoted eccentrically on said ws
shaft, substantially as set forth.

and supporting the pressure block, a front 'lli

shaft, substantially as set forth. =

are arranged in the press frame, one on eaph R
side of the pinion shaft. The latter remalns
practically stationary, unless one gang be-
comes shorter than the other by pressure, 70
when the shaft can adjust itself to the gangs.
My invention is also applicable to an or--
dinary cheese pressin which a pressure screw - .-
Q is employed for moving the head blockand "
effecting a preliminary pressing of the 35
cheeses, while the antomatic mechanism 18
used for effecting the final pressure. Anar- .

rangement suitable for this purpose isshown -

in Fig. 7. Inthis figure the front cross head

is secured to the movable foot block and the h L
rear cross head is secured to the rear cross -
bars of the main frame. |

It is obvious that one of these segments
can be omitted but it is desirable to employ

| two segments because an increased move- 85

ment is thereby secured for compres_sing the - g
cheeses. For instance when the pinion shaft

in the construction represented in Fig. 6 i8

supported in stationary bearings, as 1t may
be, the effect on each head block is only that 9. -
of one of the segments. | L
I claim as my invention— -
1. The combination with the press frame
and the movable pressure block, of an eccen-
tric segment having the form of an arc ofagg -

circle, a shaft provided with a pinion mesh-

ing with said segment, and a coupling bar ~

mounted on said shaft and connected con-

centrically with said segment, substantially .=
wa | e

2. The combination with the press frame

and the movable pressure block, of sliding -,
bars arranged on said frame, a movablecross * . .

head sliding on said bars and supporting said

cross head, a transverse shaft journaled ia -
bearings arranged on said bars and provided .. -
with a pinion meshing with said segment,
and a pressure device connected with said  :
130

3. The combination with the press frame
and the movable pressure block, of sliding =
bars arranged in the press frame, a movable

rear cross head arranged to slide on said bars

S
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cross head adjustably secured to the prees ..
frame, a transverse shaft arranged betweea . -
the front and rear cross heads and journaled
in bearings arranged on said bars, a pinion -
secured to the transverse shaft, segments 180.. -

 pivoted eccentrically to the front and rear . -

cross heads and meshing with the pinion,and .-

a weight lever connected with the transverse . .

Witness my hand this 2d day of January, 388~

1894.
' JAMES L. HELMER.

Witnesses:
W. S. NIENE, _ :
WILLIS W. BYawm. B
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