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To all whom tt may concern:

Be it known that I, JoHN CHARLES WIL-
LIAM STANLEY, asubject of the King of Eng-
land, residing at T.ondon, England, have in-
vented certain new and useful Improvements

in Steaming-Kettles for Fish, Meat, &e., of

which the following is a specifieation.

This invention relates to steaming-kettles

for use in treating fish, meats, slaughter-
house offal, &e., for the purpose of extract-
ing oleaginous matter therefrom.

The object of the invention is to improve
devices of this character, whereby superior
results will be obtained, especially in the
quality of the oleaginous matter extracted.

The invention and the advantages arising
therefrom will befully described hereinafter,
reference being had to the accompanying
drawings, in which-—

Figure 1 is a side elevation of a steaming-
kettle constructed in accordance with my in-
vention. IKig. 2 is an end view. TFig. 3 is a
plan, the cover being removed; and Fig. 4 is
& section on the line 4 4 of Fig. 1, the feed-

“hopper and the exhaust being omitted.

The outer shell orcasing A is substantially
L-shaped in cross-section, is closed at both
ends, and provided with a cover B, which is
detachably secured to the shell in any de-
sired manner to form practically a steam-
tight joint.
sectionally U-shaped plate C is supported to
leave a space or chamber D between it and
the bottom of the casing, and this plate ex-
tends from end to end of the casing. A ver-
tical partition E extends between the plate
D and the cover from one end thereof to
nearly the other end, thereby forming two
parallel compartments 10 and 11,which com-
municate at one end of the casing A.

supported upon the plate C are two perfo-
rated steam-pipes 12 and 13, one on each side

of the partition E, and these pipes are con-
nected by a perforated coupling 14 at their

inner ends at the end of the partition and
form practically a continuous pipe, and a

steam-supply pipe 15 is connected tothe end

of one of the pipes, and the adjacent end of
the other pipe will be closed.
Angle-bars 16 are secured to the plate C

Within the casing A a cross-

Tections.
‘blade /z is attached by means of a series of

they are secured. When steam is admitted

‘through the pipe 15 to the pipes 13 and 12,

1t will issue from the perforations in the
pipes 13 and 12 and pass through the perfo-
rated plates 17 into the compartments 10 and
11 and cook the material being treated. The
plate C is perforated, and as the cooking
progresses the oleaginous matter will be ex-
tracted from the material under treatment
and, with the water of condensation and such
other liquid as may be extracted from the ma-
terial under treatment, will drip through the
perforations in the plate C into the chamber

D, from which it may be drained off through

pipes d d into a receptacle. (Not shown.)

-~ A feed-hopper Fissupported upon one end
of the casing A to deliver the material tothe
end of one compartment—in this case the

| edges of these angle-bars perforated curved. .
plates 17 extend to the partition E, to which
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compartment 10—and is provided with a re-

movable cover f. An exhaust-pipe G leads
from the casing toa condenser. (Notshown.)

Some means must be provided to move the
material to be treated through the compart-
ments 10 and 11, and in such movement the
material should not be mashed or pulped, as
1t would then form a compact mass and ren-

‘deritdifficult to separate the oleaginous mat-

ter. In order to move the material continu-
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ously and at the same time keep it brokenup, -

I preferably use the following mechanism:
Extending longitudinally through each com-
parvment 10 and 11 is a shaft I, one end of
which is positively driven by gearing 20,
which is driven by a belt-pulley 21. The

‘other end of the positively-driven shaftis pro-
-vided with a gear 22, which meshes with a

similar gear 25 on the other shaft, and the
two shafts are thus driven, but in reverse di-
To each shaft a spirally-twisted

brackets 24, secured at intervals to the shafts
and blades.
but do not touch them, thus leaving an an-
nular space between the inner edge of the
blade and the shaft, which is obstructed at
intervals by the brackets 24. Much of the
material as it is moved along will. pass along
this annular space, and the brackets will con-

parallel to. the partition E and hold the | stantly break it up and prevent it from form-
~steam-pipes in position, and from the upper | ing a compact mass, as would be the case if
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The blades sarround the shafts,
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from the material.

the blade engaged the shaft, and the material

could only follow the spiral passage formed

by the blade. Of course as the cooking of
the material ploeeeds it will become broken

‘up more or less, but it will not compact into
a solid mass, and consequently the oleaginous

matter will have full opportunity to separate
The conveyerin the com-

- partment 10 will move the material to the end
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of the partition K, and then the conveyer in
the compartiment 11 will move it along in the
opposite direction, and the cooked material
will be diseharged through an outlet 25 at the

~end of this (ompaltment ad]acent the feed-

hopper.
By using free steam to cook the material it
will not be burned and the oleaginous matter

will be of a much better color,_because it will

not be subjected to continuous cooking, but
can escape as soon as itis freed from the ma-
terial being treated. DBy draining the oleagi-
nous matter off as soon as freed from the

material the usunal subsequent step of press-

ing the cooked material to express the oleagi-

nous matter is dispensed with, and, further-

more, the separation 18 more complete.

I do not limit myself to the specific devices
illustrated to move the material through the
compartments and at the same time prevent
it from forming a compact mass, as other de-
vices might be employed to accomplish this
result; nordo I limit myself to the other pre-
cise details of construction illustrated and de-
seribed; but,

IIanD' described an apparatus adapted to

car ry ou‘i; my invention, I claim—

1. Inanapparatusfor extraeting oleaginous
matter from fish, meats, &c., the combination
of a closed vessel, a perforated plate extend-
ing transversely thereof above the bottom, a

~vertical partition extending upwardly from

the perforated plate to form two compart-
ments above the said plate communicating at
one end of the partition, a perforated steam-
pipe on each side of the partition to discharge

Iree steam into therespective compartments,

means to feed the material to be treated to
the end of one compartment, means to move
it through the compartments, and means to
drain off the oleaginous matter from the space
between the perforated plate and the bottom
of the vessel, substantially as set forth.

2. Inan apparatus for extracting oleaginous |

matter from fish, meats, &ce., the combination
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| of a closed Vessel, a perforated plate extend-

ing transversely thereof above the bottom, a
Veltleal partition extending upwardly from

the perforated plate to form two compart-

ments above the said plate communicating at
one end of the partition, a perforated steam-
pipe on each sideof the partition todischarge
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free steam into the respective compartments, -

means to feed the material to be treated to
the end of one compartment, means to move
it through the compartments and maintain it
in a broken-up condition, and means to drain
off the ocleaginous matter from the space be-
tween the perforated plate and the bottom of
the vessel, substantially as set forth. |
3. Inan apparatus forextracting oleaginous
matter from fish, meats, &c., the combination
of a closed vessel, a perforated plate extend-
ing transversely thel eof above the bottom, a

vertical partition extending upwardly from
75

{he perforated plate to fmm two compart-

ments above the said plate communicating at

one end of the partition, a perforated steam-
pipe on each side of the partition to discharge
free steam info the respective compartments,
means to feed the material to be treated to
the end of one compartment, means to move
it through the compartment, means to dis-
charge the cooked material, an exhaust-pipe
leading from the closed vessel, and means to
drain off the oleaginous matter from the space
between the per fomted plate and the bottom
of the vessel, substantially as set forth.

4, Inan apparatus forextracting oleaginous
matter from fish, meat, &c., the combination
of a closed vessel, a perforated plate extend-
ing transversely thereof above the bottom, a
vertical partition extending upwardly from
the said plate to form two compartments

above the plate communicating at one end,
means to admit free steam to each compart-

ment, means tofeed the material to be treated
to the end of one compartment, and means
to move it through the compartments and
maintain it in a broken-up condition, sub-
stantially as set forth.

In testimony whereof I have signed my
name to this specification in the presence of
two subscribing witnesses.

JOHN CHARLES WILLIAM STANLEY.

Withesses:
WILLIAM A PERRY, Jr.
IsataH A. HUSON, J1
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