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To all whom it may concern:

Be it known that I; JOSEPH FRIEND, a citi-
zen of the United States, residing at Dayton,
in the county of Montgomery and State of
Ohio, have inventied certain new and useful
Improvementsin Machines Used in the Manu-

facture of Confections; and I do hereby de-
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clare that the following is a full, clear, and
exact description of the invention, which will
enable others skilled in the art to which it

appertains to make and use the same, refer-

ence being had to the accompanying draw-
1ngs, and to the letters and numerals of refer-
ence marked thereon, which form a part of
this specification.. o

My invention relates to improvements in
machines used in the preparation of confec-
tions by agitating the stock and rapidly cool-

ing the same, thereby arresting crystalliza-

tion in the production of eream-candies, bon-
bons, fondants, &ec., resulting in a smooth
paste-like preparation most agreeable to the
taste. | , " |
The object is accomplished by the mech-
anism 1illustrated in the accompanying draw-
ings, in which— I

Figure 1 is a plan of the machine. Fig. 2

IS a transverse vertical view with the parts
chiefly shown in central section. TFig. 3 is a
top view of the distributer. Fig. 41is a top
view of the erushing-wheels.

Like letters and numerals designate like
parts in the several views. -

The external vessel or case C is mounted
on suitable legs, one of which is shown at D,
Fig. 2. On its external surface is the boss 5,

which forms the outer bearing for the shaft 3.

~ The inner end of the saine is supported in the
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box 6. The gland 4 is serewed into this boss

‘to inclose packing to prevent leakage from

the case. On the outer end of said shaft is
the pulley E, over whieh a belt is run from
the main shaft to drive the machine. In a
ledge around the sides of the case is formed
a continuous groove, into which are placed
the c¢ylindrical rollers 27 -and within which
they have their bearings. The series of roll-
ers extend entirely around and form the chief

support to the circular pan B, resting there-

on. The case has a central hollow post 28,

| sleeve 4 is secured the cog-wheel 13.

| tension beneath the bottom -to secure the
post I, which is secured by the screws 7 7.

The pan B is provided with a series of cogs

55

1 1, cast as an integral part thereof, and
these cogs are engaged by the pinion 2 and

In operation revolve said pan. The central
sleeve 4 of this pan embraces the hollow post
of the case.
post I, and its under surface bears on balls

relieve the friction and servesto hold the pan
fromraising outof gear. These balls, with the
cylindrical rollers at the bottom, furnish the
entire support for the pan. The bearing-cap
may be firmly secured to the central post F
by either a lock-nut or set-serews, neither of
which is shown in the drawings. To the
This
engages wheel 20. Ontheshaft of this wheel
is secured the wheel 10.
and this 12, held in the arm a® of the agitator-
frame A. On the lower ends of the shafts of
the latter two wheels are attached — the
crusher-wheels & and 9. These serve to crush

the lumps in the sugar. The distributer 18

serves to deflect the stock after the material
has passed the crushers.
- In the arm a'is held the agitator-plate 14,

used to throw the stock toward the center of
the pan, and on armm ¢?is held the agitator-
plate 23, which turns the stock outwardly,
and by these parts the stock is thoroughly
stirred and made of a uniform consistency.

‘The plate 16 is pivotally suspended from arm

a® on the rods 14 14, held by nuts fixedly in
sald arm.

attached the arm 17, by which the same is

moved. To thisarm isthe projection 26, used .
to hold said plate in a horizontal position, in -

which position it is held during the stirring
process, and is only held in a vertical position

‘when discharging the stock from the pan.

The pin 25 engages an orifice in the exten-
sion 26 when the plate is elevated. Attached

The cap 20 is screwed on the

This engages 11,
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22, resting on the top of the hollow post to
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T'o the straps 15 15 are bolted said
plate, and to the outer end of one of these is
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to the outer rim of the case isan earto which -
| isrigidly attached the arresting-arm 24, which

engages the side of the outer strap, and there-

by maintains the plate in a vertical position

when the same islet down. This raising and

extending to about the height of the top of | lowering of the discharging-plate is a simple
said pan, and .there is a corresponding ex- | function and may be effected by an equiva-
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lent device.
held in its relation to the case by the threaded
part and the binding-nuts on the top of the
post, said post being secured at the bottom,
as before described. When the power is ap-
plied, the pan is rotated in the direction in-
dicated by the arrow at I'ig. 1. |

The operation is thus: Sugar with water is
boiled in a suitable vessel until the proper
consistency is attained. The stock 1s then
allowed to flow into the agitating-pan, where
thematerial combined with flavoring extracts
is thoroughly mixed by the rotation of the pan
and then is rapidly cooled by the jets of water
and discharged into molds or otherwise, as
desired.

Having described my invention, what 1
claim is— |

1. In a machine for stirring candy as here-
in described, the combination of the case hav-
ing a central support the pan, the cap with
roller-bearing to prevent the raising of said
pan; said case provided with a grooved bear-
ing, eylindrical rollers held therein, the shaft
and pulley supported in bearings of the case,
the pinion on said shaft, the pan provided

with cogs to engage said pinion and bearing |

on said rollers, substantially as set forth.
2. In a machine for stirring candy stock as
herein described, the combination of the case,

the pan mounted therein on eylindrical roll- |

The agitator-frame A is rigidly | ers, the
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post held rigidly in said case, the
adjustable cap with balls for a central sup-
port to prevent the raising of said pan and
the internal gear to rotate the same, substan-

tially as set forth.
3. In a machine for stirring candy stock as

herein described, the combination of the case,
the shaft mounted therein, the pan supported
on rollers held in the groove of said case, the
central post, and the agitator-frame fixed to
said post with suitable blades attached and
arranged near the bottom of said pan, sub-
stantially as set forth. .

4. In a machine for stirring candy stock as

‘herein deseribed, the combination of the in-

closing case, the fixed post, the agitating-
frame, the plates or blades 14 23 and distrib-
uter 18 held on said frame, the cog-wheel held
fixedly to the column of said case, the series
of cog-wheels to give rotation, the crusher-
wheels moved by said cog-wheels supported
in said frame and the pan rotated in said case,
substantially as set forth.

In testimony that I claim the foregoing as
my own I affix my signature in presence of
two witnesses.

JOSEPII FRIEND,

Witnesses:
B. PICKERING,
J. C. KURTZ.
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