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PaTENT OFFICE.

LUIGI GIACOMINI,

—

OF FLORENCE,

ITALY.

APPARATUS FOR ROASTING COFFEE.

SPECIFICATION forming part of Letters Pa,ﬁéilt _.No; 726,280, dated April 28,1903,

~ Application filed Junei21, 1902, -Serial No, 112,696

.: (No model.)

To all whom it may concern:

Beit known that I, LUIGI GIACOMINI, a ¢iti-

zen of the Kingdom of Italy, residing in Flor-
ence, Italy, have invented certain new and

5 useful Improvements in Apparatusfor Roast-
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ing Coffee, of which the followmw is a specifi-,

eatlon |
- This invention relates to an 1mp10ved ap-

paratus for roasting coffée in such a manner

that the volatile subgta,nees which contain

the caffeol and aromatic oils are recovered |

and reincorporated into the beans after the
roasting process is completed; and for this
purposetheinvention consistsof anapparatus
for roasting coffee, which comprises a roast-

ing-drum, a tubular shaft passing through

and supporting said-drum and provided with-
in the same with perforations, a movable fur-
nace, means for supporting the same beneath
said drum, a condenser- connected with-the
tubular Shaft of the drum,; and-a movable
cooling-drum adapted to be place’d below the
roasting-drum on the removal of the furnace;
and the invention consists,further, of certain
details of construction and combinations of
parts, which will be fully desecribed herein-
after and finally pointed out in the claims.
In the accompanying drawings, Figure 1 is

a front view of an apparatus embodying my

invention. Fig. 2isa plan view of the same.
Fig. 318 a deta,ll vertical transverse section
of the roasting-drum on line 3 3, Fig. 2. Fig.
41is an end elevation of the apparatus show-

ing the parts in position during the roasting
Fig. 5 is a plan view of Fig. 4, and

process.
Fig. 6 is an end elevation showing the far-
nace withdrawn from the roasting-drum ‘and
the cooling-drum placed in 1‘)031‘01011 below the

roastin n'-drum ready for recelvmﬂ the roasted.

beans for cooling.

Similar lettels of reference mdleate corre-
sponding parts.

Referring to the drawings, A 1nd10ates the_

frame of the apparatus, and B a movable fur-

nace charged with any suitable fueland sup-

ported on wheels and adapted to be moved

‘upon horizontal rails- r, supported by the

fra.me, into and out of the casing A' of the
roasting-drum D. Thecasing A’ is provided
with a hinged semleyhndmcal cover A? that
is provided with a chimney a°®. The roast—

rations a.
“rated from- the beans during the roasting
-process enter the shaft thmucrh sald perfo-
‘rations and are conducted by the shaft d and
‘pipe d’ into the condenser E, the light cotfee-

| gle of inclination to a tubular shaft d, which

passes through the same and which turns in
suitable bearmﬂ's of the casing. Motion is

“imparted to the shafb and drum by any suit-

able means, such as a hand-crank A, applied
to the shafb. The opposite end of the' tubu-

|- lar shaft D is connected at o’ by a suitable

coupling with a pipe ', which communicates
with the cover D' of a condenser E. The con-
denser K ig provided with a water-jacket I,

to which water is supphed from a snitable
reservoir R through a pipe d?, the water pass-

-ing away through’ a pipe d3 at the upper part

of thejacket. Thehollow shaft d is provided
within the drum D with a number of perfo-
The volatile substances evapo-

shells that are carried oft with the vapors
being collected on a screen 2, arranged at
the bottom of the cover D', as shown in dot-
ted lines in Fig. 1. A pipe ¢ passes through
the cover D' to the outside of the same and is

provided at its outer end with a whistle b.

During the greater part of the roasting the

'whlstle 18 not sounded at all or but imper-

ceptibly; but toward the end of the same as
the pressure increases the sound increases in

‘strength and indicates thereby that the roast-

ing process is nearly completed. When the

_'sound of the whistle commences to increase,
it is a sign that the roasting process should
‘be lnterrupted by withdrawing the furnace
from below the roastmg-d rum into the posi-
tion shown 1n FKig. 6. |

The roasting - drum is" provided with an

‘opening in its wall near one end and a lid a?
for said opening hinged to the drum and pref-

erably provided with an asbestos packing a?,
so as to produce the tight closing of the dram
and prevent any escape of the vapors there-
from at the lid. The cover a? is closed dur-
ing the roasting, and the chlmney of the same
prowdes a vent by which is established a
strong current of air around the drum,which
results in equalizing the temperature around
the same. As theroasting-drum is supported
at an angle of inclination to the axis of the
hollow shaft, the coffee-beans charged into

ing-drum D is supported upon a,nd a,t an an- | the same are thrown at each rotation of the
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- provided inits wall with an opening and with
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drum from one end of the cylinder toward | barley, &c. TFor this purpose the cereal is

the other, so as to be kept not only in motion
around the shaft, but also in longitudinal di-
rection, so as to produce thereby the effective
roasting of the same.

For using the apparatus the roasting-drum
is filled to about half its capacity with green
beans, the lid a* placed in closed position, and
the furnace B placed beneath thedrum. The
drum is then rotated. During the roasting
the aromatic volatile vapors driven off pass
through the tabularshaftdintothe condenser
K, where the caffeol and oils are condensed
into liquid form in the bottom of the con-
denser, while the steam passes through the
pipe ¢ and whistle b into the air.

From a point near the bottom of the con-
denser L extends a pipe b’ to a smaller con-
denser E', located adjacent the condenser E
and also cooled by water from the reservoir
R by means of supply and discharge pipes f
and . The condenser E is provided near
the bottom with a faucet ¢ and the condenser
E’ with a similar faucet or cock €?, so as to
permit drawing off the condensed coffee-es-

sence from the same. By passing the vapors |

into the second condenser the aromatic es-

sences of the coffee-beans are separated to a

large extent from the steam and other non- |

condensing vapors, which do not pass over
and which are conducted to the atmosphere

through the pipe ¢’ and whistleb. The coffee-

essence 1s thereby obtained in the condenser I

E'in a purer condition than in the condenser
£ and better suited for use later on in the

When the roasting operation is completed,

the furnace is drawn in outward direction I

on its horizontal rails », the 1id ¢® of the roast-
ing-drum swung open, and the drum turned,
so as to deliver into the cooling-drum C.
Thisdram Cis of preferably eylindrical form
and of a size adapted to enter the casing be-
low the roasting-drum, partially in the space
vacated by the furnace. Itissupported in a
suitable wheeled box-like casing or recepta-
ble C' by means of a shaft ¢, mounted in
bearings of said box, and can be rotated by

means of a hand-crank ¢/, applied to said !

shaft. The casing C’ runs on rails 72, pref-
erably upturned at one end. The drum C is

a sliding lid e® for closing the same. The
beans having been delivered into the cooling-
drum, a small quantity of coffee essence from

the condenser K’ is sprinkled over them, the !

lid ¢’ closed, and the drum rotated. By this
operation the beans are thoroughly agitated
in contact with the essence, and the same is
thoroughly absorbed by the beans while cool-
ing. A small quantity of brown sugar is
preferably added to the essence, which gives
a glossy coating to the beans, thereby causing
them to retain the absorbed essence and im-
proving their appearance.

My improved apparatus can also be used

for making coffee substitutes from wheat, |

roasted in the roasting-drum in the usual
manner; but the shaft d and tube d' are dis-
connected at @', so that the vapors and steam
pass off into the atmosphere. The furnace
18 removed when the cerecal substances are
sufficiently roasted, and they are then de-
livered into the cooling-drum. A certain

| quantity of coffee essence obtained from the

roasting of coffee and condensation of the va-
pors, as described, is then added in connec-
tion with a small quantity of brown-sugar so-
lution and the drum rotated during the-cool-
ing of the cereals, the essence being thor-
oughly absorbed. Inthis mannercoffee sub-
stitutes having almost the identical taste of
coffee can be produced.

Coffee and coffee substitutes roasted by the
improved process decribed have a more aro-
matic taste and better flavor than when the
volatile flavors are allowed to pass off through
the chimney without being regained and re-
turned into the bean. Coffee-beans roasted
in this manner yield a greater quantity of
coffee than beans roasted in the manner here-
tofore commonly practiced. By the appara-
tus described the aromatic substances of the
coffee are utilized and reincorporated in the
bean in a perfect manner, a bean of higher
power 1s produced, and a valuable economy
effected.

Having thus described my invention, I
claim as new and desire to secure by Letters
Patent—

1. Anapparatusforroasting coffee, consist-
ing of a casing provided with a hinged lid, a

casing, a furnace adapted to enter said casing
beneath the roasting-drum, said furnace be-
ing provided with suitable wheels or casters,
horizontal rails extending into said casing for
supporting said furnace, and extending at the
outside of the same so as to receive and sup-
port the furnace at the outside of the casing,
a hollow shaft passing through and provided
within said roasting-drum with perforations,
means for 1imparting rotary motion to said
shaft, a pipe connected at one end with one
end of said shaft, and a condenser connected
with the other end of said pipe, substantially
as set forth.

2. Thecombination, with a rotary roasting-
drum having a tubular shaft provided with
openings within the drum, of a condenser, a
pipe connected atone end by a suitable coup-
ling with said tubular shaft and at the other
end with the condenser, a whistle arranged
on the cover of said condenser, and a second
condenser connected with said first condenser
for condensing the coffee essence separated

from the steam and other vapors, substan-
tially as set forth.

5. The combination, with a roasting-drum,
of a casing surrounding the same, a furnace
for heating said drum, a hollow shaft passing
through said drum and provided within the
same with perforations, means for rotating
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the drum, a pipe connected at one end by a

‘suitable coupling with said shaft, a condenser

connected with the opposite end of said pipe,
a cover on said condenser provided with an
outlet-pipe and a whistle for steam and other

vapors, and a faucet for drawing off the con-

densed coffee essence from the bottom of said

- condenser, substantially as set forth.

4, The combination, with a casing, of a
roasting-drum in said casing, means for ro-
tating sald drum, a cooling-drum located be-
low said roa,stmu' drum, a wheeled casing

- for supporting sald coolmg drum, rails for

ouiding said wheeled casing and coohn o-drum

into and out of position beneath the roastin o-
drum, -and means for rotating the cooling-
drum after the roasted beans are transferred

* . therein from the roasting-drum, snbstantlally

as set forth.

|

l

3

5. The combination, with a supporting-

frame and a casing supported thereby, of a
roasting-drum in said casing, rails extending
beneath said drum and at the outside of the

casing, amovable furnace onsaid rails, adapt-
ed to pass within the casing.beneath said
drum, a cooling-drum, a wheeled casing for

said cooling-drum, said drum'being adapted

to enter said casing beneath the drum par-
tially in the space vacated by the furnace,
and means for rotating said coolmn-—dmm,
substantially as set forth .

In testimony that I claim the f01 eg01n0' as

my invention I have signed my name in pres-

ence of two subseribing witnesses.
LUIGI GIACOMINTI.

- Witnesses:
GRASTI FRILLI,
SPIRITO BERNARDI.

20

25

30




	Drawings
	Front Page
	Specification
	Claims

