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Te all whom :_ct Ay concern:

-~ Beitknown that I, FREDERICK L. WETZEL
a citizen of the Umted States, residing at St.
Louis, State of Missouri; have 1nvented cer-
‘tain newand useful Improvemente in Appa-
...~ ratus for Facilitating the Icing or Coating of
- .. Cakes, Biscuit, or the Like, of whwh the fol--
e - lowing is a speelﬁeetlon -

e - My invention relates to devwes for facili-
tating the icing or coating of bakery prod-’
uets, such as faney cakee, and has reference

o ':more particularly to a new and improved ro-
- tary table having as its principal function to

o 20

" ‘partially dry the icing or coating on the goods, -
at the same time Gollectmﬂ‘ e,nd returning to -
...~ theicing-vat the ‘“drip” that runs from the
oo cakes durmﬂ' the dripping eperatmn |
T R Heretofme it has been usual in'carrying out
" theicing or coating of cakes and biscuit, par- |
2 twulerly with Water~1clnw and chocolate coat-
ing, to dip them and etroke them off and then |
- place them upon wooden trays for the pur-
~ . poseofdrying the coating.
... .- particularly where- the coatmﬂ* 1s thin and
oo 25 |
.+ ingaportion of said coating torun onto these -
- . wooden trays while the goods were in the
. proeess of drying,
- o alarge amount ot’ waste, besides neeeseuet{
ing the cleaning of the. tr ays after each pe-
~ riod of use, both of which involved a con-

Thishasresulted,

more of a fluid than a viscous na,ture 1N caus-

“with the result of causing

o siderable item of exnenee in the preduetlon
... of the goode |

RN ‘The primary ob,]eet ef my preeent inven-
twn is to obviate the inconveniences and ex-
-~ pense above referred to, and this T accom-

- plish through the provision of a perforated

e complete.

... table or like support which is rotatably
- mounted above a drlp catecher consisting
~ ... 40 chiefly of a smooth plane surface coexten-.
.+ . sive with the perforated table itself and

downwardly-inclined toward the icing - vat

i and discharging thereinto.
Gl A preferred mechanical embodiment of my'
invention is illustrated in the aceompanymw
'drewmfrs, wherein—

Figurelis aside elevation of the apparatus

view, Fig. 3.

R T IP Fig. 2 is a longitudinal vertical
B eeet_ien_therethmugh; the supporting-pedes-

| tal of the table and drip- catcher belﬁﬂ‘ in ele- 50

vation; and Fig. 3 is a top plan view. -
Refe1 ring to the drawings, 4 designates the
icing-vat, in which is contemed a quantity

of een:uﬂmd or viscous icing or coating 3,

which is applied to the onter surface of the 55 .

eakes, biscuit, or the like by dipping the lat-

ter. therem end usua,lly stroking them off _
thereafter. The icing is mamtemed at a

proper temperature by means of a steam-coil |
6, serving to heat a body of water nunderly- 6o
ing the vat and its contents, said coil being

eontrelled by a pair of hand- valves 7 and 8.

The icing may be drawn off from the vat
when debued bye discharge-faucet 9, com-
municating with the bottom thereof at one 65 -

| side of the rectangular box or casing 10 con-
taining the vat and its heating devices. |

At one end of the casing 10 and in line with"
the longitudinal axis thereof is located a

'pedestel 11, supporting at its upper end an 70
inclined circular plate 12, the lower portwn -
| of which overhangs the vet4 and is cut away
‘at 12* through substantmllv the. lateral ex-

tent of the vet, as best Shewn'in_ the plan
This plate 12, which consti- 45
tutee the drip-catching eurfaee of the device,
is bounded by an upstanding marginal flange

13, extending entirely thereeround except for

the cut-out portwn overlying the vat, the |
pla,te e,nd its marginal flange thus eonetltut 8o .
ing, in effect, a drip- -pan in whlch the rotary

- drip-table and its carrier next to be deseribed
fa;re contained. |

On a fixed stud 14, located centrelly of and _
normal to the elrcular drip-plate 12, is rota- 8 5 :

tably mounted a bearing sleeve or hub 15,

provided at its base with a radial flange 16
which seats a solid circular plate 17, whleh
may be ela,mped fast thereon by means of a
nut 15* Hxtending radially from the pe- 90 -
riphery of the plete 17 are a series of spokee |
18, the rotatable parts last deseribed consti-

.tutmg, in effect, a spider-support for the rota-
table table heremet’ter described, npon which
~{ the goods after they have been coated are g5

placed to drip. Preferably, also, the plate
17 is covered by a sheet-metal cap 19 having

| a peripheral flange 20..ol_ver-1ying and depend_-
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ing below the peripheral margin of the plate
17 and engaging a guide-ring 21, concentric
therewith and fast on the upper surface of
the drip-plate 12. This table may be made
in a variety of ways, the only essential fea-
ture of 1ts construction being that it shall be
open or perforated to permit the drippings
from the cakes carried thereby to fall there-
through upon the underlying drip-plate 12.
A8 herein shown, this perforated table is com-
posed of a central ring 22 of a diameter just
sufficient to enable the same to fit over the top
of the plate 17, an outer marginal ring 23, a
series of connecting arms or spokes 24, and
a series of smaller concentrie rings 25, over-
lying the spokes 24 and disposed at uniform
intervals apart. In order toinsure the more
perfect seating of the perforated table when
thus constructed upon its supporting-spider,
the hub of the latter may, as shown in Fig.
3, be provided with radially-disposed flat
metal strips 26, the outer overhanging ends
of which are downwardly bent and eurved to
form seats for the inner ring 22. These lat-
ter devices also serve, by engagement with
the arms 24, to removably connect the rotary
table and its underlying spider for simulta-
neous rotation about the pin 14.

The apparatusisemployed to facilitate the
leing or coating of the cakes and the saving
of the drip therefrom in substantially the
following manner: The parts being assem-
bled in the manner shown in the drawings,
the cakes are dipped in the icing or coating
o and then either with or without stroking off
areset in close order upon that portion or side
of the rotary perforated table which is near-
est the operator. As the work progresses
the operator intermittently turns the table
and its supporting-spider by hand in order to
continuously present unoccupied space on

the table for the deposit thereon of the newly
iced or coated goods. This of course canses

‘the goods already deposited to be gradually
carried around upon the table, during which

travel that portion of the icing or coating
which fails to adhere to the cakes runsoff, and
falling between the concentric supporting-
rings of the table drops onto the stationary
drip-plate 12 and gradually runs down the
latter back into the vat over the lowermost
cut-out margin of thedrip-plate. In practice
the table is made of such capacity relatively
to the operator’sspeed in coating and deposit-
ing the goods thereon as that by the time
the goods placed thereon have been carried
around to the opposite side of the icing-vat
they are sufficiently dry to have ceased drip-
ping and may then be removed for still fur-
ther drying and hardening without any fur-
ther drip and waste of the coating material.
The simple construction of the device ena-
bles the parts to be readily separated and
withdrawn for cleaning purposes. The ro-
tary table, as well as its spider-support, may
be removed by simply lifting them off their

Journal-bearing, after which they may be sep- |

|
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arately cleaned and readily replaced in oper-

ative position. The removal of the table and

1ts 1mmediate support likewise leaves the
drip-plate 12 completely exposed for conven-
lent washing and cleansing as often as may

‘be found necessary or desirable.

The device as herein shown is designed to
be operated manuallybythe operator, the ta-
ble being turned at a rate of speed propor-
tional to the speed with which the operator is
able to dip and deposit the goods thereon;
but 1t will be obvious that, if desired, the ta-
ble might be either continuously or intermit-
tently turned by a clockwork or power mech-
anism conveniently geared thereto in any
suitable manner.

From the foregoing it will be seen that my
invention provides a simple and easily-oper-
ated apparatus whereby the drippings from
iced or coated cakes can be entirely saved
and automatically returned to the icing-vat,
thus saving considerable time on the part of
the operator and through the prevention of
waste considerably reducing the expense of
producing the goods.

It will be evident that the mechanical prin-
ciple of my invention and the advantageous

results secured thereby might be embodied

and attained through the use of other and
mechanically-equivalent devices codbperating
In substantially thesame way. I donot, there-
fore, limit my invention to the specific form
and details of the apparatus herein shown
and described, exceept to the extent that the
same may be made the subject of specific
claims.

I claim—

1. The combination, with an icing-vat, of a
perforated table rotatably supported there-
above, and a drip-plate underlying said ro-
tary table and serving to return the drippings
to the vat, substantially as described.

2. The combination, with an icing-vat, of a
perforated table rotatably supported there-
above, and an inclined drip-plate underlying
sald rotary table and overhanging said vat
and serving to return the drippings to the vat
by gravity, substantially as described.

3. T'he combination, with an icing-vat, of a
perforated table rotatably supported there-
above, and an inclined drip-pan underlying
and surrounding said rotary table, said drip-
pan being apertured in that portion thereof
which overhangs the vat, whereby the drip-
pings from the table to the drip-pan are au-
tomatically returned to the vat by gravity,
substantially as desecribed.

4. T'he combination, with an icing-vat, of a
perforated table rotatably supported there-
above, and an inclined drip-pan overhanging
sald vat wherein said rotary table is contained,
sald drip-pan having its annular wall cut ont
in that portion thereof which overhangs the
vatto permit the gravity flow of the drippings
therefrom to the vat, substantially as de-
scribed.

9. 'T'he combination, with an icing-vat, of a
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[_;perfm ated table T otatably S pported there-—
“above, and an inclined drip-pan overhanging
-said vat whel ein sald rotary tableis contained,

o said drip-pan havi ngitsan nular wall and base

o flowof thedrippings therefrom to the vat, sub-
... stantially as described. SR _
- 6. The combination, with an 101ntr-va,t of a
';stamonary inclined dr1p pan overhangmw said
~ . vatand provided with a discharge-opening in.

... its overhanging portion, and a similarly-in-

~ clined perforated table rotatably mounted i in |

- said drip-pan, substantially as described.
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7. The combmatwn w1th an 1(31110‘ vat of a ,'

| pedeetal at one end thewof a stationary in-
| clined drip-pan supported on said pedestal

and overhanging said vat, said- drlp -pan be-

overhanging portion, a ﬁxed stud centrally

G |'ing prowded w1th a d1scha1 ge-opening in said -
.. 5 cut away Lhmuﬂ'hout that portion thereof :
“i7 o which overhaugs the vat to permit the gravity

20

mouunted on the upper surface of the base of

‘said drip-pan and normal thereto, a spider

rotatably’ mounted on said pan, and an annu-

lar wire-frame drip-table superposed on the

arms of saild spider and robat?ble therewmh
substantially as deseribed.

. FREDERIOK L. WETZEL
Wltnesses

W. B. HOUSTON, -
. EDWARD FITSGERALD.

25



	Drawings
	Front Page
	Specification
	Claims

