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To all whom Tt maly concern.:

Be 1t known that [, Orro MATHIE, a citizen
of the United States, residing at Wausau, in

the county of Marathon and State of Wiscon-
sin, nave made an Improvement in Pasteuriz-

ing Bottled Liquids, of which the following
1S a clescription.

The object of my inventionis to provide an
improved apparatus for use in sterilizing bot-
tled liquids, especially beer. Asiswell known
to experts, in carrying out the ster 1l1zinge
process many bottles burst, whereby more or
less loss 1s entailed. This result is due mainly
to the fact that the water in which the bottles
are wholly or partly submerged is not heated
ancd then cooled equally or uniformly.
Further,
ing process beer 1s often sochanged as to have
a burned or other disagreeable and unnatural
taste and also an objectionable odor. In or-
cder to prevent this result, it 1s necessary to
first heat and then cool the beer quickly, and
this must be done uniformly or in such man-
ner as to avoid bursting of the bottles.

By my improved apparatus both the above-
incdicated results are avoided with certainty.
so that a great economy is effected and an im-
proved product obtained.

The details of construction, arrangement,
and operation of parts constituting my im-
proved apparatus are as hereinafter described,
reference being had to the accompanying
drawings, in which— -

Figure 1 1s a plan view of the apparatus,
ancl F; 12. 2 a transverse vertical sectlon on the
line 2 5 of Fig. 1.

A indicates a rectangular tank adapted for
containing the water used in sterilizing and
provided with a rack or false bottom B, upon
which bottles containing beer or other liquid
are placed. A vertical partition Cis arranged
along the longitudinal center of the tank A,
and 1ts ends are spaced from the ends of the
tank, so that a free passage 1s provided at
those points for the circulation of water. On
each side of the said partition 1s arranged a

perforated steam and water pipe D, the same |

being connected by feed-pipes ¢ with an in-
cluction-pipe E and a steam-pipe F, the latter

50 being provided exteriorly to the tank with a

1t 1s well known that in the steriliz-

stop-cock 7. The mouth of the induction-

pipe L is within the tank A, and the steam-

pipe F is introduced into the same and made
of such smaller diameter that a space is pro-
vided between 1t and the induction-pipe E, so
that when steam 1s introduced a current of
water will be induced in the pipe E and
mingled with the steam, and thus both will
be discharged together trom the perforations
of the pipes D.

For the purpose of creating a current, and
thereby due circulation, of the water in the
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tank I arrange an agitator or propeller G in

the tank A near one end and side of the lat-
ter. At an adjacent point I also locate the
cischarge end of a cold-water pipe H. An
overflow I 1s provided, as indicated in both
figures.

The operation of my improved apparatusis
as follows: A due quantity of water having
been admitted to the tank A and the bottles
containing the liquid to be pasteurized having
been duly placed upon the rack or false bot-
tom B, steam is admitted through the pipe F
and the propeller G simultaneously set in mo-
tion, so that a simultaneous agitation and cur-
rent result—that is to say, the mingled steam
and water escaping tfrom the pipes D agitate
the main body of water on both sides of the
partition C at the same time that the water is
cracdually yet uniformly heated, while the ro-
tating propeller (z sets up a moreor less rapid
current which passes around the partition C
in the spaces provided at each end of the same.
Thus the water 1s heated, agitated, and circu-

lated in the most efficient manner and with

such rapidity as required to etfect the bestre-
sults, and at the same time the bottlescontain-

ing the beer or other liquid are heated with
Qo

such equality or uniformity as to avoid burst-
ing. When the beer or other liquid has been
heated for a due length of time, the steam is
shut off and cold water 1s admitted, and this
being at a polnt contiguous to and behind the

propeller (x the latter mingles the cold with

the warmer water in such manner that the
whole body of water is cooled uniformly yet
quickly.

I do not consider it necessary to state the
temperature to which the water 1s raised nor
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the length of time during which the beer or
other liquid may be heated nor the length of
time nor the degree for effecting the cooling
operation, since these are matters admitting
of considerable variation and are well under-
stood by experts. By my improved appara-
tus beer 1s pasteurized without loss by break-
age of the bottles and without producing the
undesirable taste and smell often incident to
the operation as ordinarily effected.

Having thus described my invention, what

I claim as new, and desire to secure by Letters

Patent, 15—
1. The improved apparatus for sterilizing

bottled liquids, comprising a tank having a

vertical central partition which 1s spaced at
its ends from the adjacent walls of the tank,
thus leaving free passages for the circulation
of water, perforated steam-pipes arranged on
each side of the said partition, a means for
setting up a circulating current in the whole

body of water, and a cold-water inlet arranged

acdjacent to the means for producing the cur-
rent, substantially as described.

2. The improved apparatus for sterilizing
liguids, comprising a tank having a central
partition whose ends are spaced from the ad-
jacent walls of the tank, perforated steam-
pipes arranged on opposite sides of said par-
tition, a water-induction pipe communicating

775,144

therewith and a steam-pipe introduced into

the mouth of said induction-pipe and made of

less diameter to permit the inlet of water, and
means for setting up a current in the main
body of water in the tank, substantially as
described.

3. An improved apparatus for sterilizing
beer or other bottled liquids, comprising the
tank proper having a longitudinal central par-
tition whose ends are spaced from the adjacent
end walls of the tank, means for introducing

steam for heating and agitating the body of

water in thé tank, and a rotatable device ar-
ranged adjacent to one corner of the tank
whereby 1t is adapted for setting up a current

1n the main body of water in the tank, and a

cold-water inlet arranged in rear of the said
device, substantially as described.

4. In an apparatus for sterilizing bottled
liquids, a water-tank having a central vertical
partition whose ends are spaced fromthe ends
of the tank, means for heating the water, the
rotary propeller located in one corner of the
tank, and a cold-water inlet located adjacent
to the propeller, as shown and described.

OTTO MATHIE.

Witnesses:
W. J. GEHRKE,
A. K. MoONTGOMERY.
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