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To all whom m’r Ta J CONCEFTV: -

‘Be it known that I, OTT0 SELG, of Brook--
_Iym New York, have invented an Improved
Mashing Appamtus of which the following

is & spemﬁeatmn

~ Thisinvention relates toan 1mp1 oved mash-

~ ing apparatus used in brewing beer and other

" malted beverages.

The mventmn consists in the c(}mbmatmn

of the mash-tub with the air-pipe, water-pipe,
steam-pipe, and thin -mash pipe more fully
pointed out in the c¢laim. |

In the accompanying drawings, Fw*me 1 is

‘a vertical section of myimpr oved mashm g ap-

" paratus.
‘line 2 2, Kig. 1 with the false bottom omiftted.

IFig. 2 is a horizontal secmon on

‘The letter A represents the mash-tub pro-

P vlded with the stlm ers &, w]nch are revolved

- asusual

.20
- 'which is.adapted to
‘which the hot air may be e:xhausted
b iz a pump for drawing the cloudy wort !
from the bottom of the mash tub A through
25 pipe b’ and filling it in at the top of the tub
__f'-thmuﬂ‘h pipe 0%
. e¢lisacircular pipew hmh is located beneath
B ".the tub A and connects with the tub by three
~ (moreorless) upright branchesc’ and one hori-
30 zontal branch ¢,
~© air, water, or steam may be introduced into

- @ 1s the feed - Opemnn' or manhole, upon
fit an elbow «?, throu oh

Through the pipe ¢ cold

B | the tub. The cold air passes from an air-
* pump (not.shown) through pipe d and thence
~ to the top of the tub th1 ough branch d’ and

35 to the bobtom of the tub thy ough branch -,
~ eonnection ¢*, and tube c.
from a tank (n ot shown) to the bottom of the

- '-plessuw, according to the coarseness or fine-

The water ﬂows

- tub through pipe e, branch ¢°, and pipe c.

- The ste&m passes from a boiler (not shown)
through pipe f, branch ¢% and tube ¢ to the
-battom of the tub. It may also be admitted
‘to the top of the tub by a pipe f’, which is

40

~ fed from the pipe c.

s

g is a sparger for mgeatmw hot or eold wa-

ter into the apparatus.

of a corresponding bulged or conecave form.

1

and causes it to form a elosfely—pmked body.
Thus the grain will be prevented from draw-
ing canals or splitting, and therefore the wa-

‘ter cannot escape through it without com-

pletely washing ouf the extract. The false
bottom 7' hasa L central opening controlled by
a sliding gate 2, while the solid bottom 7% has
a corresponding central opening controlled by
eate - valve Rt Through this opening the
spent orain is dischar ged by means of a pipe
7%, This pipe also connects with a tube Z,

| leading to the beer-kettle, and with a pipe 7,

lea,dmfr to the surface {300181

The opemtlon of the apparatus is as fol-
lows: I introduce into the tub A the neces-
sary quantity ot lukewarm water and the

55
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malted grain and subject the mixture to the

action 0f the stirrers a. After a thorouﬂ‘h

‘mixture is effected the stirrers 'me alrested

10

and subsequently the thin mash is drawn off |

by pump b through pipes b’ 6% and branch j.

The thin mash runs through the false bottom
and through the central opening of the solid
bottom into pipe b, which enters at a point
between the gate- valve and the central open-
ing of the SO].Id bottom.
pump b delivers the thin mash through pipes
b* 7 into a suitable receptacle. I now add a
further quantity of water and the unmalted

75

From this pipe the -
80

cereals—such as corn, rice, &e.—the stirrers o
being of courseagain set mto rotation. Steam

1S oW 1in bmduced through pipe ¢ to raise the
temperature of the mash to the boilin g-point.

During this operation the vent [ has been
;-0ppned, and after the boiling has proceeded
for a short time the vent 18 elosed The boil-

ing may be carried on with more or less steam-

ness of the raw grain used. After the boil-
ing has eontinued- for the proper length of
time the pressure is faken off by opening
valve I, the cover is taken off the manhole

| @', and the elbow a? is fitted upon the flange
| of the latter.
. | said elbow by a suection-blower (not shown)
 "The bottom /1 of the_ tub A, I make of bulged |
~ or concave form in contradistinetion to the
o straight form heretofore generally used and
- the upper perforated false bottom /' is made -
50
~ This feature of construction 1 deem of great
- importance, because it concentrates the grain |

The vaporisdrawn out through

and simultaneously cold air is pumped into
the top and bottom of the tub to reduce the
temperature of the mash without the use of
water. I now introduce the thin mash at

the bottom of the tub through a pipe m, that
leads from the thin-mash tub and connects

with the pipe c¢.

The apparatus 18 now set
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SRR A R settle The pump b is then Set mto aetwn toé;@ ?the essentlal substances fGI‘ the saceh&mﬁea—; REREES
i draw the eltmdy wort from the betmm of the { tion of the starch at the bottom of the tubin 30
. o s tub and fill it in at the top, as usual. After | lieu of introducing it at the top, as washere-
vt the wort runs clear the pump is a,rlested and | tofore generally dfone, I obtain a more thor- -
o e the: wmt is run: into the beer-kettle through | ough intermixture of the thin mash with the = =
SR DR :p1pe 2. "Whentheflst wolthas been lllll-Gif %mash and avmd at the same tlme the neces- . .

3,11 the extlm.,thas beenwashed out ﬁftheéié WhatIela1m1s-—-—-—e-;se;a-: o

... ... grain, after which the latter is discharged | ‘A mash-tub. provided with a p

rforated .
- =?;?5?5é?%535:1?5?555?5?1Jh1‘011“'hﬁh6011131613'7&34-if%ii@*f-i---!-iw-% 2 i§;;faulse bottom dnfannulm plpe C, & cold-an;;?;pg:

1scompelled topeleola,tethloum'h thebf}dyofigé
the ﬂ'mm and to drawall theextla,ﬁtmltaf:éé
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