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~and useful Improvements in Depositing Ap-

IC

- UNITED STATES PATENT OFFiCE.

dewrm

- RICHARD MEGSON, OF CAMBRIDGE, MASSACHUSETTS.

DEPOSITING APPARATUS FOR BAKERS' OR CONFECTIONERS' USE, .

SPECIFICATION forming part of Letters

Patent No

-

578,432, dated December 15, 1896, _-

'Applicatidn filed October 23,1803, S_é_riﬁl Ho.-4_88,868; (No model) .,j

To all whom it may concern: 00000

BLe it known that I, -.RIOHARDMEGSON,,a

citizen of the United States, residing at Cam-

bridge, in the county of Middlesex and State

~of Massachusetts, have invented certain new

paratus for Bakers’ or Confectioners’ Use, of |
~which the following, taken in connection with

the accompanying drawings,is a specification.
This invention relates to tubes for bakers’

- and confectioners’ distributing and deposit-

- fections of

connection therewith, )

Ing apparatus, and in machines to be used in

- The object 'is to produce a

cakes and con-
alternating colors may be pro-

and ornamental surface, or

~dueed; also in a device for placing sugar con-

20

fections or the like upon the same as they are

deposited; and the invention also consists in |

the peculiar construction of the tu be, as here-

Inafter fully. described, and pointed out in

the elaims.

25
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40

1bisaviewofacake of alternatin g colors.
17 is
depositor attached. = Fig. 18 is a vertical sec-
on line zxof Fig. 17. Fig.
section of same, taken at

'_ _5'::::"

~section through the same.
of the outer shell or tube in

rim with a bag attached. T
section of theinner or sliding tube.
‘aplan or top view of the same. Fig. 7isa view
“of the cut-off

of a tube em-
showing a portion of

FKig. 2 is a vertical
Fig. 3 is a view
the reversed po-

bodying my invention,
a bag attached thereto.

sition.  Fig. 4is a sectional

ig. 5 is a vertical
I'ig. 6 is

and dough-divider. - |
plan or top view of the same. - Figs. 9 to 12
are respectively plan or top view and vertical
section of the inner or sliding tube and the
outer shell or tube, showing means for guid-

ng one within the other either vertically or
at an angle, as required. Kig. 13 is a verti-
- cal section of
- a4 number of cakes at one time. Fig. 14 is a
~ viewofa cakewith a scalloped edge and spiral

a tube for depositing dough for

top. Fig.15isa view of ..)lain jumble. Fig.
I'ig.
a side elevation of a tube with a sugar-

tion of same, taken

191s also a vertieal

right angles to IYig. 18, 7 o
A represents a conieal bag of canvas or

.. : I::]_

‘screw-threaded opening 2 in the center. o
to the tube C by a

| . tube whereby
Jumbles, cakes, or confections having a cen-

tral hole, or a central hole, scalloped edges,

Referring to the accompanying drawings,

Ifigure 1 represents a side view

view of the npper _
form a support for

Fig. 8isa

‘as that of the outside of the tube

screw-threaded rim secured thereto.
C is an inner tube formed at its up |
with a screw-thread to fit the thread of the

vided by a central partition ¢. Just under-
neath and attached to the partition ¢ is a tu-
bular dividing - piece 1, having a circular

tubular piece is attached

olthef si.lita,ble_ 11'1:-.1,tferial, preferably divided in
its center by a vertical partition A’. Bisa

per end

rim B. This tube C is at its upper end di- s
60
This

small tube 3, attached to each side of said '

‘eircular piece 2, sald tube 3 being open to the
‘atmosphere, so as to admit air to the central -~
‘tube, and acts as a vent, as hereinafter de- .

seribed, and into the opening 2 is screwed

the upper end of a tube D, carrying the cut-

off D', This cut-off projects a given distance
below the tube C and is flaring, so as to con- -
outer edge.  In the

duct the dough to the

tube D a partition d (of spiral form) may be

fitted, so that dough forced into the tube D

on oneside of said partition will be deposited
on the opposite'_side, as more fully described

hereinafter, -

8. - This'tube is plain or straight on one
of its ends and the other end is notched or

serrated, as shown at e,

To this tube is se-
cured a frame F, having legs 7 f', the legs /'

being fitted with small wheels f*. .These legs.
the outer tube E when the
1nner tube is pressed down, and the wheels 72
allow the said outer tube to be partly rotated,

75

- Eistheouter f.llbe,I“’it'l-liﬂ'-\’i-’lii(}h the tube ¢
‘slides. N
o

as is required with certain descriptions of

cake. .

_Aspiral spring G is plae"e’damund the tubes
' spring rests upon the
leg-frame I and its upper end against a pro-
Jjection ¢’ on the inner

C E, one end of which

9o

tube C, so that when =

the inner tube has been depressed by thehan-.

dles c® the spring

| ing G is pressed down, and as
soon as the said inner tube is released it, and -
with it the cut-off D', will be immediately -
raised by said springG. = "

_The diameter of the cut-off D' is the same .. -~

teeth or serrations e.on said tube are bent out

the dough is cut off at the. upper end of said

| serrations. , S
- The outer tube may be guided on the inner

E, and the

100

“the thickness of the metal, as shown, so that o



a2

~ tube s0 that When the inner tube is dep1 essed
it will move the outer tube in a vertical line

| grees
ing a small teat or projection g in the outer
tube, as shown in Figs. 11 and 12, and : eor-'

or on any required angle up to forty-five de-
This may be aocomphshed by form-

1espondmﬂ' vertical or angular recess ¢’ g°o

‘the inner tube, as shown in Figs. 3, 9 and 10

 The teat ¢, WOI’klnﬂ‘ in the groove ¢', Fig. 3,

10

causes the tube E to work in a ver tlcel lme

but when the teat ¢ is in the groove g2, Flﬂ's

- . 9and10, a twist or turn will be given to said
-~ tube.
. outer tube, any othel sultable means may be

- outer tube turns, the small wheels

20

Althonﬂ'h I prefer to;thus guide the

employed
‘When the appar atus is operated SO that the

gs f'allowit to turn fr eely.  Therefore only

"'fa, vertical movement of the 1nner tube is re-
aqmred | n

‘When it is desued to deposm a,t one time
dough to form a number of cakes, I construct

o the inner tube as shown in Fig. 13. In this
- case the lower end of the inner tube C is

.25_

closed and a number of holes d’ are formed
‘around the sides, as shown, so that when the

: ~inner tube is depressed it will be in the posi-

- - tion ehow

) '30

by the lower edﬂ'e of the outer tube.

The opera,tlon is as follows: Supposing it
-'1s desired to produce a cake of the form shown |
. In Fig. 14, then the outer tube E is placed
. upon the inner tube C, with the notched or

- serrated end downward and so that the teat

40
in Fig. 2. Now when the bag or hopper con-
- td,mmn' the dough is pressed down the cut-
S ,off D' is ]owered soastoleave aspacebetween |

45

. through which the dourrh escapes until it is
o --'-_--nearly in contact with the legs f'. . The bag
- or hopper A’is then released and the splml
- spring G forces up the inner tube C, and with -

50 it the cut-off D/, thereby séparating the dough’

or projection g will wor k in the eurved groove
g° in the inner tube C, and in the upper ends
of the tube D plugs H are 1nserted, as shown

1t and the under edﬂ'e of the outer tube E,

that has.been deposﬂ:ed from that in the ba,ﬂ'

“or hopper, and as the lower edge of the outer

tube 'has been turned in its downwald and

53

-upward movement the said scallops will be
continued in a cur ved form over the surface
- of the ceke as shown in Fig. 14. In order

o that the douﬂrh may not be forced inward at
- its central palt by the pressure of the atmos-

6o

phere, airis admitted through an opening 3
in the dlﬁdmw-pleee 1 to the tube D, sothat
the cut-off is sharp and ecomplete. Should it
be desired to produce a cake with only a seal-

 loped edge, then the outer tube would have

_6 5

-to be guided ver tically by the teat ¢ working
in the recess g . Should 1t be desired to pro- |

duce a eake or ;|umble Wlth a smooth outer |

f?on the|

. n in‘dotted lines and the dough will |
. eseape out of. said. holes d' below the outer |
tube E, and when the inner tube is released
1t will be drawn up by the spring G, as be-
~ fore deserlbed and the dough will be cut oif |

- e |
~which hopper is attached to the i inner tube

'C, the lower end of which hopper works be-
tween the two flanges or: projections e’ ¢,

573',432_ -

| edge and a small hole in th,e centel asshown

in Fw 15, then the outer tube is 1evelsed SO

that Tts stlelght edge is at the lower end.

The vent 3 is also closed by inserting a plug,
so that when the inner tube and eut-oﬁ rise

the atmospheric pressure will cause the dough
| to be forced inward until separated by the'

cut-off. In this case: the outer tube would
work vertically. |
In the above- mentloned cases an ordinary

bag or hopper might be employed, but if a
dnnded bag or h0pper 1S employed dough of

the same description would have to be placed
on both sides of the partition and be deposited
| In the same manner as if an undivided baﬂ'

or hopper was employed.
Should it be desired to produce a cake of
two different colors, as shown in Fig. 16, then

‘a divided bag or hopper has to be emplo} ed.
{ Theupper end of the tube D is then unstopped

and the vent 3 closed. Now when the bag or

hopper is lowered the different-colored dou oh

will be forced down on each side, and the,t
forced through the central tube D will be

‘given a helf-tmst so as to bring the dough

on the opposite 81de to the side of the bae‘ or
hopper from which it enters.:
alternating in color, as shown, is produced.

"When it is deeired to cover the cake with

Thus a eahe |

7°- '

73
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sugar confections or the like, I apply to the

"_tube a'sugar-holder, as Shown in Kigs. 17 to

In thls case the construetion a,nd oper-

. 'a.tlon of this tube itself is the same as that
' before described, but to the lower end of the |
outer tube is etteehed a sugar-measuring de-

wce consisting of two ﬂan ges or progeetlons
I is a hOpper for holdlnn' the sugar,

sufficient space bemg left between the lower

‘edge of the hopper and the tube E to measure
jand allow the required amount of sugar to -
pass from the hopper to be dehveled onto

the cake. Thus when the hopper is in its
normal or raised position, as shown in Kigs.

100

105 -

II10

17 and 18, the lower edge of said hopper wﬂl -

be in contaet with the upper rim or projec-

tion ¢'. Thus the supply of sugar will be cut

- off; but when the inner tube C is depressed.

115

the hopper will be carried with it and its

lower edﬂ'e will come mto contact with the

lower rim or projection e?, so that the suoal-
will be free to pass between the two rims ¢’ ¢

120

Then when the inner tube C (and with it the

hoppel) is raised the lower edge of the hop-

| per will pass up until in conta,ct with the up-
per rim ¢, thus leaving the space

the two rims e’ ¢ filled with sugar, which will
fall down upon the top of the dou agh just de-

posited by the Iowermfr of the inner tube C.

In this ease I have shown the legs f° passing
‘up over thetop of the hop pper I and secured
to the side of the tube E. .

- ‘What I claim is— |

etween

125 .'

130

1. A tube for bakem end confectlonels use

Y



 sysase

- 'C(insistiﬁg of an inner tnbe"a;d'a,pted ab its up-
~per end to be secured /to a bag or hopper ; &

central tube or partition secured therein to
the lower end of which is secured .a cut-off,
and an ounter tube mounted in g frame pro-
vided with legs substantially as set forth. |
- 2. Atubeforbakers’and confectioners’ use
- consisting of an inner tube adapted

- - Dberend to be secured toa bag or hopper, a
- Tosmall tube secured in the center thereof. a

-tube near its upper end passing through the

. wall of the inner tube to form a vent, a cut--

- off at the lower end of said small

- outer tube mounted in a frame provided with |

two sets of legs said outer tube being straight |
. at one end and serrated at the other end and

-capable of being reversed substantiallyasand.

- .15

| ~for the purposes set forth. -

20

“tion ¢, a tube communie

Y

3. Atube for bakers’and confectioners’ use

consisting of an inner tube C,-a'sm all central
-tube D carried by and attached to ‘the tube |

C, by the tubular dividing-piece I, and parti-

- D, and a partition in said central tube in
- couibination with an outer tube E, mounted

- in -a frame having legs Sy f'; and a spiral

spring G, around said tubesall arranged ‘and

operated substantialiy as set forth, = .°

4. A tube for bakers’ and confectioners’ ise

" consisting of an inner tube having a cut-off

oat its lower end and an outer tube serrated

35

. inner tube and cut-off bein g lowered to de-

- posit.the dough below the
. the outer tube and. means des |
.- for imparting a partial rotary motion to said
outer tube while the dough: is being depos- |

- 40

. 1ted whereby the upper surface presents a se-
* Ies of curved scallops substantially as et
forth. - - T e R

- mer tube ‘having a cut-off at its'lower end,.

5. Atube forbakers’and confectioners’ u 5o

consisting

raised to cub off same,
forth. & T
- 6. Atube for bakers’and confectioners’ use

at its up-

tube and an.

| 11cating between the tu-
__ bulardividing-piece-and the tube C, whereby
the atmosphere is admitted to form a vent,

. _ _ to form a hopper for;e@ﬁtaiﬂng-%ggr
a cut-off D', at the end of the central tube

‘said hopper being éonnected
to an _ e wit
tube, said outer tube being near its base
formed. with two flanges g
lower edge of said hopper working between .
the said flanges or projections on ‘the outer
tube substantially as set forth. =~ = '_
- 9. In a depositing apparatus consisting of
| _ [ an inner .‘:mé) i
‘on-one of its edgesand supported by legs, the | ceured-to the inner tube but extending around
the outertube, tworings or projections aro and:
thelowerend of the outer tube, between which
rings the lower end of the hopper works to
measure and deposit sagar or other material

serrated edge of
such _a_;s:describgd |

{In testimony whereof ‘I have
-name to this specification, in the 2¢O
two subsecribing witnesses, on this 17th day of
of an inner and outer tube thein- | g
- 8ald inner tube-and cut-off being lowered to |-
deposit the dough around the outer tube, and |

Jo.

sﬁ-bstanti_é,l-l y '_ as set

SO

consisting of an inner and an outer tube, the

inner tube having a cut-off at its lower end,
| sald inner tube and cut-off being lowered to -

deposit the dough and raised to cut off same

55

in' combination with an air-vent leading to -

| the center of said inner tube whereby a ring
or a flat circular piece of dough will be: de-
-posited according.as to whether the air-vent
1s open or closed substantially as set forth.

- 7 Inatubeforbakers’ or confectioners’use

a eentral tube having a spiral partition there- -

“being secured in a depositing-
tube by a screw-thread as described, whereby .
‘the dough entering on one side of the parti-
tion in the central tube will-be deposited on

the opposite side, while the dough that passes

=

_ ' at its upper end
inner tube free to slide within an outer

outer tube, a conical hopper se-

from the hopper substantially as set forth. |
signed my

presence of

May, A.D.1893. -~ . 0

7 CHAS. STEERE,

- EDWIN PLANTA.

or projections, the

~outside of said central tube will be deposited
on the same side in combination with an outer
| tube for the depositing-tube to work in sub-
Stantially as set forth. =~ o
- 8. Incombination with a G ositing-tubea
r other material

75
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o
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