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UNETED STATES PATENT O

TIHOMAS L. GREEN, OF INDIANAPOLIS, INDIANA.

MACHINE FOR ICING CAKES.

SPE CiFICATION m'rmmg part of Let ers P&ten‘t N O, 589 718, dated September i, 189%7.

é.pplwa,umn ﬁled October ’7, 1896 E:erml No. 608,167,

Yo all whom it nuay concern:
Be 1t kunown that I, THOMAS L.

Cakes, Candies, &c.; and I do hereby declare
that the following is a full, clear, and exact
description thereof, reference being had to

the accompanying drawings, in which like

figures refer to like parts.
M) invention relates to a machine for i icing

cakes, candies, and similar articles wneleby
any desired design or combination of colors.

may be given ﬂle icing.
My machine also emb()ches

of the machine.

1The object of this ILlll'f}‘-}ll&thﬂe is 1o be

certaln and peaitwe in its action in placing
It places as much

thezeon as needed every time the machine

the iecing on the cakes.

operates and cannot pl_aee more nor less.
Fuarthermore, all parts of the design are uni-

formly worked out and made by the machine.

The icing is deposited on the cake by gravity,

‘the portion adjacent to the cake being forced

down by the weight of the icing above it in
The icing thus dcp{}sﬂted 18
struck off by the lower edﬁe of the hopper, so
that it will dlﬁ*ﬂys De Ie‘rel and uniform in
thickness.

This machine is adapted, preferably, t0 de-
posit the icing after the cake or cracker is
baked, and to prevent the danger arising

from placing the cakes in position under the

hopper by hand 1 have invented an auto-
matic feed mechanism in which the cakes can

be readily placed without danger and which |

will carry them singly or in groups and hold
them beneath the die long encugh to receive
the icing
deposit it in a suitable receptacle on the other
side of the machine, or they may be removed
from the machine by hand with safety.

The details of the form and mechanical
construction of the various parts of the ma-
chine may be modified as mechanical skill

would Smmasf ‘buit I here show and deseribe

50

the Lonstmcmm and for*m which 1 hm e found
preferable.

Irignre 1 is a qule elevation of the machine |

O
_ (GREEN, of
Indianapolis, county of Marion, and State
of Indiana, have invented certain new and
useful Improvements in Machines for Icing

~device for au-
tomatically feeding cakes to the lemg portion

“and will then remove the cake and

' chine convenient for operation.

{is centrally mounted on the post 10.

| a serew-bolt 12 to the ececentric 13.
bolt 12 is provided with a nut 14, and the

side with an ordinary wall or plate 3.
| opposing faces of the pair of ordinary walls
or plates 3 1 provide a horizontal guideway
at 4.
reciprocation of the hopper 3.
side a horizontal rib G, adapted to slide in the
guideway 4, as seen in Fig. 3.

(Nﬁ model,)

- —————— e

mth 1110 lower portion of the framework

broken away:
‘machine. .
‘machine w1th the hopper and adjacent por-

I ig. 2 is a plan view of the

Tf1g. 515 a front elevation of the

tions In cross vertieal section. Fig. 4 is a

ing down from the line A A of Fig. 1. TFig.
5 18 a perspective view of the die. -
- In detail the construction I have found

preterable consists of a suitable frame 1, ex-

tending from the floor to a position about as
high as an ordinary table to make the ma-
- Upon this
frame Isecure a bed-plate 2, provided on each
In the

~This arrangement is to provide for the
It has on each

i

The means for the recipr ocatmn of the hep—-
per 5 comprises a pair of lugs 7, secured to
the rear portion of the ]mppez. Between
these there is pivoeted a link 8, whose other
end 1s pivoted to one end of the lever d, which
The
postis vertical and the centrally-pivoted lever
Y horizontal. To the other end of such cen-

trally-pivoted lever 9 there is pivoted a sec-

This latter link is connected by
The screw-

ond link 11.

bolt serews into a bracket 15 on the eccentric,

whereby such connection between the eccen-

tric and-link 11 may be adjusted and thereby
adjust the limit of movement of the hopper
to suit different sizes of designs in the die.
‘The eccentric 13 is mounted on a horizontal
shaft 16, carried in the bearings 17, that are
placed on the rear portion of the bed-plate 2.
This shaft 16 1s driven by a belt 18, that ex-
tends from some suitable source of power and

surrounds the pulley 19, secured to the shaft

Deside such puiley I provide an idler 20
the machine out of gear. In-

16.
for throwing

stead of this means any other well- known
mechanism, such as a ¢luteh, for throwing the
machine in and out of gear may be provided,
as cdesired. |

The hopper contains the icing to be depos-

55
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ited on the cake.
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The

to receive the die. .

- &lonfr the edges of the die, whereby the dieis

10

Sllpped mto “its place beneath the hopper.
The die is centrally recessed at 24 on 1ts un-
~derside, asshown in sectionin Fig. 3, making
the portion of the die beneath the hopper as
1thin as the strength of the

It-is a frustuam of a rec-.
~ tangularconeinverted. Tthasno bottom and |
| 1e@1proc&tes or slides upon the die 21.
forward portion of the bed-plate 2 is cut out

=

material will per- |

- mit, but with ths construction the thick

strong portion of the die near the edges and

~about the recessed portion give to. the die ad-

' - difional strength.

.'-'llopper 5 and is forced tluouah a sulitable

:--openmf‘f or design 25 1n the dle, as seen in -
In Fig. 3 the cake 26 is.
_shown in section Deneath the opening 25 in
The form of this opening may be |
2 and 3 I have

._25

~ the die.

Figs. 2, 3, and 5.

such as desired. In Figs.

- The ob] ect of making the
portion of the die thin beneath the hopperis

~ to permit the easy escape of the icing from
‘the die as the cake 1s being removed.
- icing, as has been stated, 1s contained in the-

T'he

- shown a round opening substantmlly the size

35
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- of the cake whereby the whole upper surface

of the eake may be iced, but it 1s clear that

‘when any design or letters are desired to be
~iced on the cake it can be done by forming
o fa-
cilitate the ready and successful removal of

suitably-shaped openings in the die.

the icing from the die as the cake 1s being re-
moved, I incline or bevel the sides of the
openings in the die, so that the width of the
opening will be greater below than above.
To give various colors to the ice, I divide
the hopper into compartments by means of
the partition 27, and this may be multiplied
according to the number of colors desired.

After the cake has been placed beneath the

design in the die and the hopper has been
filled with icing it is moved over the design
in the die, as shown in dotted lines in I'1g. 2,

whereupon the weight of the icing will cause

the lower portion of it to be pressed down
through the design in the die and upon the
cake. 'T'hen the hopper 1s moved backward
away from the design in the die and in such
movement the lower edge of the forward wall
of the hopper will cut o
leave a layer of it on the cake equal only in

thickness to the thickness of the die above the

cake. It is preferable that the throw of the
hopper be so adjusted by setting the screw-

bolt 12 that the lower edge of the forward side

of the hopper will not pass in the forward
movement much beyond the design in the die.
The hopper must go far enough to permit the
icing to be deposited on the cake, but no far-
ther. The purpose of this 1s to enabie the

- lower edge of the front side of the hopper to

make a elem] cut of the icing at the com-
mencement of the rearward movement of the

ff the icing so as to -

a pair of sprocket-chains 29.
each of its four corners is pivoted loosely to

thing to be iced.

| small eake orbiscuit.

hopper. If the hopperis permitted to go for-

ward rather far beyond the opening in the de-

sign, there is danger that In the rearward .

‘movement of the hopper the icing on the front -
The side edges ot the cut- |
out portion of the bed-plate are provided with
 longitudinal grooves 22 to receive theribs 25

portion of the cake might be pulled off by the

affinity between the pmtieles of icing that
should be left on the cake and of that ‘i‘ithh
~should be lett in the hopper. o

-If one desires, he may hold the cake in po-
| 31t10n beneath the deswu in the die, butif the

aperture forming the_deswn be lar, ge enough -

might amputate if.

ism: I connect a series of feed -plates 28 with

the sprocket-chains. The sprocket-chains 29

are carried on sprocket-wheels 50 and o1,

there bemg a pairon each side of the machm&,
carried in the depending arms 32, that extend
2. These sprocket-wheels
are so placed that the plates connected with
the sprocket-chains will be carried beneath .
the design in.the die..

from the bed-plate

formed as toreceive and hold a cake or other

and form to receive

toadmita finger the lmver edge of the hoppet R
To avoid this difficulty =
and to make the feeding of the machine easy, 3o

T have invented the following feed mechan- o

The plate at

W

30
The plates are so -

I have shown a round con- |
ically-formed seat 33 in the plate of the size ¢
and hold an ordmmary
It is observed that this
| series of feed-plates extend out on eitherside -

Of the III::ICh.i'Ile, SO that d :pel‘.S(j]]"Q&H pl&ee’ the -

cakes on the feed-plates before they pass be-

neath the machine and alter they come from
beneath the machine can remove them before
they fall out of place.

It is obvious fthat while Lhe ice 1s being

placed the cake should be held for & short

period of timein a stationary position. There-
fore the series of plates must cease moving.
After the icing has been placed the series of
feed-plates must be moved far enough only
to bring the next feed-plate 1n plaee This
intermittent feed is effected by the following
mechanism: Beneath the machine I suspend
in the brackets 34 and 35 a horizontal shaft
36. Suchshaft is rotated through the hevel-
gears 57 and 38. The latter is secured to a
vertical shaft 389, that operates through the
bearing-post 40 and extends up through the
rear portion of the bed-plate 2, having on its
upper end the horizontal bevel-gear 41, that

‘meshes with the vertical gear 42 on the shaft

16. A cam-collar 43 is secured on the shaft
36 not far from its middle portion. This cam-
collarhasatooth44. The arm 45 rides loosely
on the shaft 36 beside the cam-collar 45, It

is centrally provided with a slot 46, through :

which the shaft extends, whereby the arm is
permitted to have a limited longitudinal
movement. The arm is held in place by a

link 47, pivoted at one end to the pin 48, that
is secured tothe end of the arm45 and loosely
enveloping theshaft49,which carries the pair
- of sprocket-wheels 350.

A ratchet 50 is se-
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cured on the shaft 49 and is engaged and ac-

tuated Dy the pawl 51, likewise pweted on the

pin 45 in the end of the arm 45. Ifrom this
it is obvious that when the arm 45 is pushed
forward it will, through the pawl 51 and

ratchet 50 and shaft 19, actuate the sprocket-

~ wheels 30 and thereby move the series s of feed-
plates step by step.

10
~ on the cam-collar 43 engaging the friction-
“wheel 52, pivoted on one side of the arm 45,
The size and inclination of this tooth 44, as
well as the size of the pawland ratchet 51 and

N 5 50 and the sprocket-wheels, should be such

The arm 45 is moved forw ald £0 etfect such
m(}vement of the feed-plates by the tooth 44

that when the tooth 44 has pushed the arm 45

 to its furthermost forward limit the series of

20

"~ place for tr eatment.

 the cam- -collar 43 causes the tooth 44 toescape |
- from contact with the frietion-wheel 52
thus permit the Ieamald movement of the |

. 25

arm 45 until the shaft

- ment the hopper is being reciprocated and |
-~ thecakeis being iced.
3¢
" been actuated, I provide a spiral spring 53 on

" therearend of the arm 45 between the bracket | g
54, depending from the bed-plate of the ma-

~ chine, and the nut or head 55 on the rear end

- smnt enaaﬁement with the periphery of the
- cam-collar 43, whereby it may be actuated by

40

feed-plates will be moved sufficiently far to

- move one cake from beneath the design in

the die and bring the next cake in proper
After such movement
has been effected the continued rotation of

, and

36 and cam-collar 45

malke another rotation. During this move-

In order to withdraw
the arm 45 after the series of feed-plates have

of suich arm 45. Thisnot only withdraws the
arm 45, but keeps the friction-wheel 52 1n con-

the tooth 44 when the same has revolved into

‘a position to engage such friction-wheel.

It is obvious that in order tomake a proper
deposit of icing upon the

it has come in place beneath the deswu in the

die, be elevated and held in place. This is not
only necessary because of the recess on the
under side of the die, but also because the se-

 ries of die- plates connected with the sprocket-

B e
e

6o
~die, and the tendenecy of the lower springs 59

~upward into contact with the die.

> chains naturally sag between the sprocket-

wheels. 1 ﬂlemfme have provided the fol-

lowing mechanism to accomplish the above-
~mentioned work:

I provide a pair of hori-
zontal pressure-plates 56 and 57, held in place

on the under side of the bed-plate by the
‘serew-bolts oa.

Between the upper plate 56
and the bednplﬂ.te; as well as between the two

~ plates 56 and 57, I provide spiral springs 59.

The upperone of these plates lies beneath the
series of feed-plates as they pass beneath the

is to force the feed-plate above the plate 50

“however, the upward pressure of the springs
might not be sufficiently positiv e, I place on |
-the under %1(10 c}f the lower plate 57 a frietion-

cake the latter
~ should be held fir mly against the lower side
- of the die, and to do this the cake must, when

!

_11101111%(1 on the sha,ft 30. _
the cam-wheel 61 1s sufficient to cause a con-

1
:
§
|

Since, |

2

aged by a cam-wheel 61,
The diameter of

wheel 60 that is eng

siderable upward pressure of the plate 57.

This upward pressure is through the lower
series of springs 59 to the plate 56 and then to
the feed- p].ate While the cake 1s being re-
moved and another brought under the design
in the die, 1t 1s necessary ~that these pressure-
plates should be permitted to drop down out
of engagement. To effect this, I provide on
one side of the cam-wheel 61 a depl ession, as
seen in Fig. 3, for a small portion of its pe-
riphery. Therefore as the cam-wheel 61 To-
tates for a short portion of the time it permits
the pressure-plates to drop down and for the
major part of the time it presses such plates
up for the purpose above mentioned. While
in this upward pressure
and 56 might suffice, it is ebvious that by du-
plicating them and the spring 59 I secure a

more sensitive arrangement.
Onlyoneother t;hmff should have attention

called to it and +hat is that the cam-wheel

61 and the cam-collar 43 must be mounted on
the shaft 36 in such relation to each other, or,

in other words, with the tooth 44 and the de-

pression on the cam-wheel 61 i in such relation

to each other, that the ir iction-wheel 60 will
drop down into the depression in the wheel

G1 at the same time that the tooth 44 1s 1n en--

cagement with the friction-wheel 52. By ob-
serving this feature of the construction I
cause the pressure-plates 56 and 57 to be re-

| leased mmultaneou,ﬂ} with the actuation of
| the series of feed-plates.

What I claim as my 1111*(—:111;1011 and desne

to secure by Letters Patent, 1s—

1. In a machine for icing cakes, ca_ndles
&e., a perforated die, means for lmldlucr the
calke under the die, and an open-bottom hop-
per or receptacle for icing that 1s reciprocable
on the die, whereby the icing will be depos-

ited on the cake and be str uck off at & uni-
| form thickness, substantially as and for the

purpose set forth.

2. In a machine for icing cakes, candies,

&e., a die provided with a designed perfora-

tion, means for holding the cahe under such
deswn against the dle and an open-bottom
hopper or receptacle for icing that is recipro-

cable on the die, substﬂntmlly as and for the
purpose set for‘rh

3. In a machine for icing cakes, c&ndles,
&e., a perforated die, means for haldmo the
cake under the die, and an open- bottomed
hopper or receptacle for icing that is recipro-
cable on the die, said hopper being divided

intocompar Lmenta whereby different-colored
Terent parts

icing may be deposited upon di
of the cake, substantially as shown and de-

seribed.

4. In a machine for icing cakes, candies,
&ce., a per forated die, means for holdmﬂ' the

cake_lmder ‘the die, an open-bottom hopp_er.
| orreceptacle foricing that reciprocateson the

one of the plates 67 3;
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(e, and means for adjusting the limit of
‘movement of the hopper, whereby its strik-
‘ing-off edge will not move substantially be- !
| yond the. deswn in the die, Substantmll} as;_ ;
gand for the purpose set forth. SRS :
5. In a machine for icing: CHI\O.S mndles @:
&, a pelfm’-ated die; means for holdmﬂ theé
RN cake under the die,a pairof & mdeway& on the:

. opposing sides of such che, an open-bhottom !
‘hopper or 1ecepmele for icing provided with .
flanges fitting in such 0*u1dewa,ys, a suitable.
dr n*mrr-slmft an eccentric mounted thereon, |
and an ad]mtctble link-and-lever connectwn;
‘between the hopper and eccentrie, whereby
5 the formeris reciprocated onthe dle substan—-é
EEEERY étmlly as and for the: pmpose set fmth X
6. In a machine for iecing cakes, eandms
SEREREE ;&e_, a framework provided Wlth a:-pair of side
0o pleces havingin: their opposing facesa guide-
way extending horizontally along the lower
portion of them and another hor uonta] guide- |
way along the upper portion thereof, a perf0--;_;
rated dle that slips into the wmcleways in the.
lower portion of such pieces, an open-bottom |
.25 hopper or receptacle for 1@11]@, provided with |
. side ribs that fit loosely in ‘the wmdeways 1
.1 the upper: I)OI‘EIOH of said side pieces, and |
0 means for reciprocating the hopperon the die |
.80 that the openings in: the hopper and die
SRR will register with each: other: during a portion
. of the movement of the hopper, snbstantmll;

B as and for the purpose set forth. .

35

40
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. 7. In a machine for icing cakes eandles |
SEEEERE ;&c,, a die centrally recessed on its under side, |
a perforated design in the recessed portion of

the die, and means for holding a cake against

the die under the design, substantially as and.

for the purpose set forth
3. In a machine for icing cakes, candies,
&e., a die with a perfomted deswn undel‘

which the cake is placed such die centmlly__

recessed on its under side and the walls of
the design-perforation beveled to make the

width of the lower portion of the perforation

greater than that of the upper portion, and
an open-bottom hopper or receptacle for the
icing that reciprocates on the die, substan-
tially as and for the purpose set forth.

9. In a machine for icing cakes, candies,

&e., a perforated die, means for deposmmn‘-

1(,111n' through the perfomtlon upon a cake be-
10W,.:§L ~S€3[’i6$ of feed-plates, and means for
passingsuch feed-plates immediately beneath
the die, whereby the cakes may be fed to the
machine in succession, substantially as and
for the purpose set for th.

10. In a machine for icing cakes, candte&
&e., a perforated die, means for depOSItmﬂ‘
101113‘ through the perforation u pon a cake be-
low, a pair of sprocket-chains, a series of feed-
plates pivoted on each side to the sprocket-
chains, a pair of sprocket-wheels on each side
of the machine over which said sprocket-

chains pass and so located that the series of ;

feed-plates will pass immediately beneath the

die, and means for driving the sprocket- =
W heelq Subsmntlally aS and fm the purposn SERRRES
'és;eb forth. .

11. Ina maehmu f01 icing: C&Les c&ndles EEREEES

| &c ;a mechanism tofeed the cakes to thema-

means for depositing icing through the

la In a machine foricing cakes, candles

&e., a perforated die, means for deposxtmn' |
1cing through the peri’omtmn upon a cake be-

low, a series of feed-plates that pass imme-
diately below the die to feed cakes to the ma-
chine, a vertically-movable plate over which
sach series of feed-plates move, and means
for elevating such plate while the cake is be-

ing iced and of lowering the plate while the

cake is being moved by the feed-plates, sub-

stantially as. cand for the purpose set forth.
14. In a machine for icing cakes, candies,

&ce., a perforated die, means for depositing
1cing through the perforation upon a cake be-
low, a series of feed-plates that pass imme-
diately below the die to feed cakes to the ma-
chine, a vertically-movable plate over which
such series of feed-platesmove, a second plate
placed below the first, springs placed between
such plates, a friction-wheel mounted on the
underside of the lower plate, a cam-wheel that
engages such friction-wheel having a depres-
sion in a portion of its periphery, and means
for rotating such cam-wheel, substantially as
and for the purpose set forth.

15, In a machine for icing cakes, candies,

&c., a perforated die, means for depositing

icing through the perforation upon a cake be-
low, a series: of feed-plates that pass imme-

diatel y below the die and are pivoted on each

side to a sprocket-chain, a pair of sprocket-

“wheels on each side of the machine by which

chine beneath the die comprising a series of =
feed-plates secured on each side toa sprocket-
—chain, a pair of sprocket-wheels on eachside
of the macline to actuate such. seriesof feed-'
plates, a  ratchet mounted  on one of the
- sprocket-wheel shafts, a rotary counter-shaft -
driven by suitable power, a cam-collar mount- =
ed thereon'provided with a tooth orextended =
portion, an arm loosely mounted on the shaft' =
80 as to be longitudinally movable, meanson
~{ the arm with which the tooth or extended
portion of the cam-collar engages once each
revolution, whereby the arm is pmpelled for-
ward, a p&wl onsuch arm toengage and drive
the ratchet-wheel, and a spring to withdraw 85 =
such.arm when it is not propelled forward by =
the tooth on the cam-collar, substantlaﬂ y as. o
cand for the purpose set forth. EEEENE SN
120 In a machine for ieing calmb, Cﬂlldl(}‘i; -
:&C
épelforatlon upon the cake: be]cmr} a series of :
feed-plates that pass immediately below the
die to feed calkes to the machine, a vertically-
movable plate over which such series of feed- |
~plates move, and springs that tend ‘to force g5
such plate upward, whereby a cake isheld in ' 1
| eontact with the lower side of the die, sub SRR
stantially as and for the purpose set forth. - =
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the sprocket-chaing are moved, means for in-
termittently driving such sprocket-wheels,
pressure-platesimmediately belowthedieand
series of feed-plates, a cam-wheel so0 formed
as to engage and elevate such plates while
the sprocket-wheels are not being actuated

and that lowers the same while the sprocket-
wheels are being actuated, and means for ro-

tating such cam-wheel, substantially as and
for the purpose set forth. 10
In witness whereof I have hereunto set my

hand this 1st day of October, 1896.

THOMAS L. GREEN.

VWitnesses: -
V. II. LOCKWO0OD,
ZULA GREEN.
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