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EDMUND LOWI, OF PRAGUE, AUSTRIA-HUNGARY.

METHOD OF OBTAINING CATTLE-FOOD.

SPECIFICATION forming part of Letters Patent No. 609,824, dated August 30, 1898.

Application filed Deuembe‘r. J, 1895, Serial No, 571,570, (No specimens,) -Patented in Belgium October 15, 1894, No,112,137;
in Austria December 29, 1894, No, 44.76,5636; in France January 18, 1395, No. 241,959, and in Hungary August 22, 1895,

No. 3,454, | -

Io all whom it may concerw: |

Be 1t known that I, EDMUND LOWI, manu-
facturer, of Prague, in the Kingdom of Bo-
hemia, Empire of Austria, haveinvented new
and useful improvements in the method of

treating all kinds of residuary liquors from
the fabrication of spirits, drvy yeast, and the

like, (for which I have obtained a patent in
Belgium, No.112,137, bearing date October 15,
18945 in Austria, No. 44 /6,536, bearing date
December 29, 1894; in .France, No. 241,959,

bearing date January 18, 1895, and in Hun-

gary, No. 3,454, bearing date August 22,1895,)

of which the following is a specification.

Theconventional methodshithertoadopted
to obtain a new and dry food product from
liquid dregs possessed theone great defect of
costiiness, as it was found necessary to re-

move about eighty to ninety per cent. of wa-

ter from the fluid mass and toinsure the sim-

plest and speediest manipulation of the great
quantities of residuary liquors created in the -

manufactories in question. The cost of coal
for evaporating and inspissation was often as
much as the value of the dregs themselves.
Where filter-presses were used for draining,
the method was found to be highly trouble-
some, slow, and dear, the most valuable in-
gredients, such as the protein and fatty
stuifs, being at the same time partly wasted.

In the same way the apparatus based upon

this method are so dear and so quickly worn
out that it will never be possible to find a gen-
eral adoption for them.

The method does not aim at a clarifica-
tion and purification of the residues; but con-

sists in the employment only of such means
as will rapidly precipitate the albuminous

and fatty ingredients of the residuary lig-
uors, thus enriching the food product in pro-
tein and fatty substances without render-

ing 1t dearer or proving in any way perni-
cious. Dy this method the amorphousingre-
dients of the food products present in the

solution are precipitated with the crystals

(which are very minute) of regenerated car-
bonate of lime, (salurationskall, scheide-

schiomm,) by which means they lose their
slimy character and increase the dimensions
of the lime-crystals, so that they cannot stop
up the filter. It has been already tried to

*

concentrate the residues by means of caustic

lime; but exact experiments with which Pro-
fessor Maercker, of Ilalle, has been charged
by me have proved that the action of the re-
generated carbonate of lime (saturationskalk,
schetdeschiamm) being used in this process
is quite different from the one brought about
by the caustic lime. |

First. By means of the regenerated car-

bonate of lime considerably larger quantities

of protein and also a little more fat were
brought into the residue. - -

Second. By the application of larger quan-
tities of regenerated carbonate of lime in com-
parison to smaller quantities the loss of pro-
tein is not increased, while through the em-
ployment of equal quantities of chalk in form

of caustic lime the employment of larger

quantities of caustic lime caused a consider-
ably greater loss of protein than smaller

ones. The cause of the latter fact is that
caustic alkalies and caustic lime decompose

the protein bodies even in a short time, in
the cold as well as in the heat, in such a man-

ner that from the insoluble protein bodies

soluble ammonium salts are separated into
amids, whereby the stock of the useful pro-

| tein is of course diminished, this not being

the case if regenerated carbonate of lime is
employed. _ | _
The method in question is deseribed in the
following, reference being had to the accom-
panying drawings, of which—
- Figure 1 is a front elevation showing dia-
grammatically the plant. Fig. 2 is a plan
view showing diagrammatically the plant.
Fig. 3 shows diagrammatically two suction
apparatus. Fig. 41s a transverse section rep-
resenting one suction apparatus. Figs.5 and

6 are details of the drying apparatus. Fig.

7 shows details of the suction apparatus of

Fig. 4. Fig. 8 shows the arms of the stirring

contrivance of the boiling apparatus.
The residuary liquors are first placed in a

‘boiling and stirring apparatus A, Figs. 1 and
2, in which they are mixed with one-half per
cent. of well-dissolved acetate of alumina and
sulfate of magnesia.

Inside the boiling ap-
paratus 18 a copper stirring contrivance R
with perforated arms & b, Fig. 8.
admitted into R after the boiling apparatus
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has been completely ﬁlled with the result | ..

that the arms 0 b mix and warm theresidues.
When the residuary liquors have reached a
temperature of 100° Celcius, one per cent. of

a mixture prepared by a,ddmn' water to re-

cenerated carbonate of lime out of 1he res-
ervoir B is thrown in and both are thoroughly
boiled, the lime combining at once with the

aclids ptesent in the remdua,ly liquors and -
sinking to the bottom, while the carbonic
‘acid escapes with an audible noise.
amorphous particles of the residuary liquors

are united with the particles of the carbon-

~ate of lime and precipitated. They thus lose

20

‘bility of the filter becoming choked up.

their slimy property, and there 1s no posshl-
The
function of the solutlon of &ceta,te of alumina
and sulfate of magnesium is to coagulate the
protein and fatty substances eontmned in the
liquid residues.

By the acid presentin the residuary liguor
it is further possible to attain a special ac-

tion of the regenerated carbonate of lime af-
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terward added.
acetate of alumina and sulfate of magnesium
is based upon the acids contained in tie re-

‘siduary liquors, but must not exceed one-

half per cent., while at least double the

quantity—a. e. one per cent.—of regenerated

carbonate of lime should be added.

By ‘“‘regenerated” carbonate of lime is
meant the carbondte of lime (saturationskalk,
schetdeschlamm) produced in the sugar-works
as by-product. It possesses,in contrasttothe
caustic lime, the advantages hereinbefore ex-
plained.

When the residuary liquors in the vat A

‘have been thoroughly boiled, they are con-

veyed to the suetion apparatus C throughthe
piper. These peculiarly-constr ncted suction
apparatus, Fig. 4, consist of a sleve g, a
trongh % to receive the sucked-off water,
and a receiver f. 'The sieve has numerous
eomo perforations 2. Upon this 18 stretched
a spiral wire-gauze s, ¥igs. 4 and 7, (net of
spiral wires,) and upon the latter an ordi-
nary close-wire gauze e. This in its turn is
coated with a L:L} er of boneblack or charcoal
v, and then comes a coating of sand w of
varylng grains, and finally, surmounting the
whole filtering material, a wire net n, which

is fastened twht onto the receiver f by means

of a,nﬂ'le-lrons a and screws.

The receiver of the suction &pparatu% hav-

ing been completely filled with the residuary
liquors, the vacuum-pump P, Figs. 1 and 2,
is set slowly in motion. DBetween the pump

and the suction apparatus is the vessel K.
Pipes from both pass into K, which serves to

catch up the water carried alonﬂ' out of the
suction apparatus.

is attained in the suction apparatus and the

65 remaining residues scarcely contain forty per

whole mass has beensofar sucked up that the

The

low at 2

‘The proportion of the added

After aspace of ten min-
- utes a vacuum of about seventy-five percent.

cent. 'of water. ‘Thence they are conveyed to
the drying apparatus proper, T,
heated by the escaping smoke~@ases and dried.

Thisdrying apparatus T consists of a number

of eylinders m, built into the walls ¢ ¢, and

through which are conducted thesmolke- frases

out of the flue 0. Under neath the cyhndels
are the troughs ¢, which can be heated either

by return steam or by the escaping smoke-
gases, while surrounding them are peculiar
stlrrmn* and transport contuvances E, Kigs.
5 and 6 consisting of angle-irons revelvmﬂ'
around ‘the cyhnders, and which, with their
shovels O, throw the residues onto the cylin-
inders and at the same time convey them far-
ther. By degrees the residues pass one cyl-

which is
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inder after the other until they come out be-

thoroughly dry. The residues con-
tain no lumps, but have the same consistency
as clay, while in the usual steaming process
hard lumps were formed, which could not be
reduced afterward in the drying process and
therefore mold internally.

In the well-known filter appar atus hlthel to
used the sucking-off process was impossible,
partleulally with the working of large quan-
tities.  Years were occupied “with tests and

experiments and a special form of filter appa-

ratus with suitable filtering contrivance had

“to be constructed.

It is only in the.present process, which al-
lows of a draining to the extent of forty per
cent., that the two-fold purpose 1s attained-—
Viz., ﬁrst that the water sucked off contains

no food pa,l ticles, and, second, that the resi-.

dues remaining can be dued in the drying
apparatus by the smoke- oases almost free of
cost.. Finally, by the qulck working up of the
residuaryliquors at a compar atwely low tem-
perature the quality of the dry products ob-
tained is considerably better in every respect
than was the case with drying processes hith-
erto, the digestibility at the same time a very
much higher percentage, and the smell and
taste bemﬂ' equal to those of fresh residuary
liquors. -

Having now described my invention, what
I claim, and deswe to secure by Lettels Pat-
ent, is—

The method of treating all kmds of residu-
ary liquors from the fabmcatwn of spirits, dry
veast, and the like herein set out, which meth-

| od consistsin mixing the residuaryliquor with

a solation of acetate of alumina and sulfate

of magnesia and bringing them to a tempera-

ture of 100° Celsius, and then throwing in re-
generated carbonate of lime, substantmlly as
and for the purpose Speclﬁed |

In testimony that I claim the foregoing as
my invention I have signed my name in pres-
ence of two SU.bSCI'lblIl'D' witnesses.

EDMUND LOWTI.

Witnesses:
JOSEF TOMISKA,
MILOSLAU HRUBY.
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