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(No model.)

" To all whom it may éancern
Be 1t known that I, JogaN. LUDVIG VVAL-—

DEMAR OLSEN, b&kel a subject of the King
of Denmark, 1651d111g at Copenhagen, Den-
‘mark, have mvented certain new and useful

| Improvements In Bakmﬂ*-Ovens of which the

IO

Tollowing is a speci

catlon - |
This mventlon relates to.cerfain 1mp1 ove-

ments in baking-ovens which I have desig-

nated with the name of “heatﬂstoraﬂ*e ’’ oven,

in which it is rendered possible to use coal or
coke for firing the same, while the baking

takes place contmuously The oven can also
be heated by gas as fuel. '

1lhe invention consists of a baking- -oven
- which comprises a fireplacelocated at the bot-
- tom of the oven, a combustion-chamber hav-
- iIng an arched t0p and leading from the fire-

- place toward the rear, a he&t—stora,ﬂ'e wall lo-
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cated abovesaid arched top, bakin ﬂ*-ehambers
above said heat-storage wall and e:;mh formed
with a floor and an ar ehed top, and side and

transverse flues commumeamnw with the com-

bustion-chamber so as to 00nd1101: the heat

around the baking-chambers, and then by a
dow mmrdly-extendmn rear flue and for-

- wardly-extending bottom flue to the chimney,

“line 11 of Fig. 2.

as will be fully described. heremaﬂer and

finally pointed out in the claim.

In the accompanying drawings, Figure 1

represents a vertical lonﬂ*ltudmal seetlon on
Fig. 3 is a vertical trans-

- verse section on line 2 2, Fig. 1,-of my im-
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proved oven; and Fig. 3 1s a Vertlcal trans-

‘verse section of an oven with two fireplaces.

Similar letters of 1eferenee indicate COTT'e-
sponding parts. | |
The fireplace a, Figs. 1 and 2, or the two a

a, Fig. 3, is or are arranged at the lower part

of the oven A and either at the front or rear
of the same. They are constructed of consid-

‘erable depth so as to receive a large quantity
of fuel.

a broad and arched combustion chamber or
chambers a,
the rear below a compact mass of masonry

From the fire place or plaees aextend
which extend from the front to

of fireproof material, which formsa walle and
serves for the stma% of heat. The

- nﬂ'ﬂehambels ad are ananﬂed above each

2 and 3. The

located at the lower

ues o
. extend along the 0pp051te side walls of the
oven in upwa,ld direction and over the top of
~the baking-chamber d, orif several such balk-

othel then additlona,l flues &', which éloiﬁﬁiu-
nlcate with the flues b, extend transversely

‘between the same, as shown. clearly in Figs.
:?111es b finally are connﬁeted |
with the downflue b?at the rear of the oven,:

which éxtends tothe f orwardly-extending flue

b® at the bottom of the oven that communi-
cates with the smoke-flue ¢ leading to the
chimney. b* are short flues le&dmo* from the
combustion- chamber through the heat-—stor-
'_age wall e and directly into the lower flue b'.

f are supports for the flat bottom of the
baking-chambersd. Thewallsofthe baking-
chambers themselves can be made of fir epl oof
or other suitable material.

<
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~As the flues b’ b? b3 are of considerable size

and extent inasmuch as they almost encircle
the baking-chambers and are only

inter-
rupted by the supports f, which are neces-

sary between the flat bottom of one baking-

chamber and the arched top of the &d,]acent
lower chamber, it is possible to produce a

quick and umform heating of the baking-

chambers. The fireplaces can beso arr ang ed

that the ﬁre can be easily regulated so that o
‘the baking can be eontmuous even during
the staltmg of the fire.

As the products of
combustion cannot pass through the interior

of the baking-chambers, it is possﬂole to use

any kind of fuel with a hlﬂ‘]il deﬂ ree of clean-
liness.

The fireplace is arra,no’*ed, as shown in the
drawings, at the lower part of the oven, while
the flue that leads to the chimney is hkemqe
part of the oven, and the
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flues for the flame and products of combus-_ |

tion are located below the heat-storage wall

e, are conducted around the bakin W-ehambers
so as to lap over all sides of the same and

finally conducted in a downward direction -
from the topof theoven alongtherear flueand

to the bottem. flue which eommumeates with
the chimney. This arrangement has the ad-
vantage that when the ﬁre 1s discontinued

and the fir eplaces and the draft-regulator »

Q0
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are closed that no heat can escape, but that -

spaces formed around the baking-chambers,
so that the heat of the hot air in the same is
fully utilized in the baking-oven. The heat-

storage wall sustains the heat i in the oven dur-

the same is retained in the entirely-closed

IQQ

ing the intervals of time between the differ-
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ent firings, performing therebythe extremely-
useful function of giving off the heatabsorbed
during the firing, and supplping this heat
while the firing is continued. As this takes
place for a few hours in the course of the day
of twenty-four hours, the oven is always in &
condition for refiring and baking without any
lowering of its tempemtur As the baking-
chambers are entirely sur rounded by Llnlltly—
closed spaces, and as the storage-wall for the
heat, as well as the flue 1eading to the chim-
ney, is located in the lower part of the oven,
the heat is prevented from passing from the
flues which surround the baking-chambers
when the firing is discontinued, and thereby
the oven is in a better condition for the next
firing and baking.

Having thus described my invention, I
claim as new and desire to secure by Letters
Patent—

Abaking-oven provided with a fireplace, an
arched combustion-chamber extending from

the fireplace toward the rear wall of the oven,

acompact massof fireproof material arranged

554,396

on top of the arched combustion-chiamber,
and forming a heat-storage wall, baking-
chambers arranged above said storage-wall,
flat and broad side and transverse fiues com-
municating with the combustion -chamber

for conducting the products of combustion

around the sides, bottoms and tops of the
baking-chambers, so that the latter are sur-
1‘0111’1(10(1 on all sides by such flues, a down-
wardly-extending rear flue communicating
with the aforesaid flues at the top, and a £01-

~wardly-extending bottom flue communicat-
ing at its rear end with the lower end of the

downwardly-extending rear flue, and having
its exit adjacent to the ﬁreplaee, substa,n-
tially as set torth.

In testimony that I claim the foregoing as
my invention I have signed my name in pres-
ence of two subseribing witnesses.

JOIIAN T, UDVIG WALDEMAR OLSEN.

Witnesses:
RosT. J. KIRK,
G. OLSEN IIAUGE.
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