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No. 785,332.

UNITED STATES

Patented March 21, 1905.

PATENT OFFICE.

FREDRICK R.

SCHMIDT, OF SAN FRANCISCO,

CALIFORNIA.

CAKE~-MIXER.

SPECIFICATION forming pa,rt of Letters Patent No. 785,332, dated March 21, 1905.
Application filed July 5, 1904, Seriel No. 215,318.

To all whom it may concerm:

Be it known that I, FrEDRICK R. ScEMIDT,
a cltizen of the United States, residing in the
city and county of San Francisco and State of
California, have invented new and useful Im-

plovements in Cake-Mixers, of which the fol-

lowing is a specification.

MV invention relates to an 1mpr0ved ma-
chine for mixing material preparatory to bek—-
Ing into calke.

In cake- mlxmg, some kinds of cakes are

known as ‘"beaten” cakes and others as
““rubbed ? cekes
such cakes as ‘‘sponge-cake,” ‘‘creams, »
““ charlotte russe” and those generally ms,d_e
from the whites of eggs. On the other hand,
" pound-cake,” ‘‘fruit-cake,” °‘wine-cake,”
and like heavier mixtures are essentially
rubbed cakes. While there are devices by
which cakes of the first class can be pre-
pared, generally those of the second class have

to be mixed and rubbed in a sepa,ra,te eppa-,

ratus or worked by hand.

The object of my invention isto promde a

simple machine for mechanically beating,
rubbing, and finishing cakes of any sort.
- It consists of the parts and the construction
and combination of parts, as hereinafter more
fully described and claimed, ha,vmcr reference
to the accompanying drewmcrs, in Whl(‘,hm

Figurel isa side elevation of my invention.
Fig. 9 is a plan view of same. Fig. 31isa
transverse section through the drum Fig.
4 is a section on line v v of FKig. 3.  Kig. 5 1S
a detail of a side-scraper. |

A represents asuitable framework support-
ing a drum 2, disposed with itsaxis horizontal
and formed of two separable sections,as shown.
The upper section is provided with an open-

ing for the admission of the cake ingredients, -

and this opening is closed by a suitable cover
3, having an inclined bottom portion 4, ar-
ranged to lie, when the cover is closed, in a

" plane continuous with the inner periphery ot

15

the drum toward the direction of rotation of
the dasher or mixer, which is mounted on the
horizontal shaft 5, arranged concentric with
the drum. The obJect ot the part 4 is to pre-
vent the lodgment of the sticky mixture in

To the first class belong

‘the radial wires or rods 14.

~cured 1n place on the rings.

the mixing-chamber.

| the recess of the cover, as would othermse 0C-

cur by the rotary ectlon of the mixer. This
dasher or mixer comprises a sleeve 6, embrac-
ing and protecting the axle and edepted to be
secured thereto by suitable means; as the
screw 7, and having the hub portions 8 at
each end, from which extend four or more
radialarms or spokes 9. The transverse width
between the outer ends of the spokes is sub-
stantially that of the inside width of the drum.
The spokes on each hub support two concen-

tric rings 10 11, preferably arranged in differ-
The outer rings 10 are
“connected by a series of cross-wires or small
rods 12, and the inner rings 11 are connected

ent vertical planes.

by similar wires or rods 13, while the outer
and Inner ringson each side are connected by
In fact, it may
be preterred that each set of wires12 13 14 be
in one piece suitably wrapped-around and se-
These outer and
inner sets of wires 12 13 moving 1n different
planes concentric with the inner periphery
of the drum, together with the radial inelined
wires 14, serve as beaters and whippers to
thoroucrhlsr mix and agitate the contents of
Any suitable means
may be employed to rotate the dasher. In
the present instance I have shown hand-op-
erated means, consisting of a crank 15, with a
large gear 16 engaging a smaller gear 17 on

_shd,ft 5.

To produce the desired “'rubbing” effect
sometimes needed, I have shown a series of

rollers 18, supported between the outer ends
of the spokes and disposed in an arc in close

proximity to, but not quite comeldent with,
the inside of the drum.
In cake-mixing it is essential thet all parts

-of the ingredients contained in the dish or re-
ceptacle in which stirring or mixing goes on

should be gotten at and stirred, so as to result
in an .entirely homogeneous mass. Conse-

quently there should be no angles or pockets

in which any portion of the mass may lodge.
Hence the preferred round receptacle 2. Fur-
thermore, 1 have shown scrapers 19 20, which

respectively scrape the sidesand circular walls
| of the mixing-chamber and tend to turn the

50

55

60

75

30

QO

95

.
. paprr = —a
H el




. the chamber

10

20

25

30

35

4.0

45

55

6o

~what the resultant mixture is to be.

2.

contents, which are thrown outward by cen- |

trifugal actlon backagain toward the center of

The transverse scrapers 20 may
be fixed rigidly to the rings 10; but the scrapers

19 (shown in detail in Fw' 5) are preferably

supported pivotally in hubs 8 and are slotted,

as at 21 22, to receive the respective rings 10
11. The ob;]ect of thus supporting the scrapers

19 1s that 1t permits them toswing more nearly.

into a plane parallel with the ‘sides of the
drum in case the direction of motion of the
dasher is reversed and more particularly en-
ables the scraper to be easily removed and
cleaned.

In operation the butter and sugar and fla-
voring matter are introduced into the drum,

the cover 3, closed and the dasher set in rapld

motion. A few turns of crank 15 serves to
whip the butter and sugar into a light foam.

The eggs are then added as needed and the

agitation continued until they are whipped

into proper condition. Flour, fruit, anything
may be added as desired and the entire com-
1)0‘51131011 beaten, rubbed, and rolled to pro-
duce a finished mlxture It 1s this feature of
the practicability of the machine for any and
all sorts of cake that constitutes its main
claim for novelty. It makes no difference
It et-
fects the desired beating and whipping, and
1f rolling or rubbing is needed and there is
anythmcv' to rub it does this also. An abso-
lutely homogeneous mixture is assured. The
entire work up to the actual placing of the
composition in the baking-pansis done in one
apparatus and in one operation. The sec-
tional and separable character of the appara-
tus allows it to be taken apart quickly and
thoroughly oleaned and as quickly reassem-
bled ready for use.

Having thus described my invention, What
I claim, and deswe to secure by Letters Pat-
ent, 18—

1. In a cake-mixer, the combination with a
containerof ar otary mixer having a plurality
of annular series of transversel;r extending

wires or rods and prowded with rollers ar-

ranged exterior to the wires or rods and con-
tiguous to the inner surface of the container.

2. In a cake-mixer, the combination with a
container of a rotary mixer having a plurality
of annular series of tmnsverselv extending
wires or rods and provided with rollers ar-
ranged contiguous to the inner surface of the
contalner, and lateral radial and transverse
scrapers carrled by said mixer.

3. Inacake-mixer,thecombinationofa con-
tainer 1nclosing a circular chamber, a rotary
mixer concentric with said chamber, said mixer
comprising plural series of transversely-ex-
tending rods disposed in arcs concentric with
the chamber, the latter having an ingress-pas-
sage and a closure for said passage, said clo-
sure having an inclined bottom with its lower

65 edge substantially continuous with the inner

785,332

periphery of the chamber, and scrapers car-
ried by said mixer and operating against the

inner wall of the chamber.

4. Inacake-mixer, the combination of acir-
cular sectional container and an inclosed ro-
tary concentric dasher or mixer, said dasher
comprising a hollow hub portion, radiall y-ex-
tending arms from opposite ends of said hub
portion, concentric rings supported by said
arms, a series of CroSS-Wires connecting oppo-
site rings, and radial scrapers carried by said

arms and operating against the ends of the
contaliner.

5. Inacake-mixer, the combination of acir-
cular sectional container and an inclosed ro-
tary concentric dasher or mixer, said dasher
comprising a hollow hub portion, radially-ex-
tending arms from opposite ends of said hub
portion, concentric rings supported by said

| arms, a series of cross—wires connecting oppo-

site rings, rollers supported between the sev-
eral arms and arranged in close proximity to
the inner periphery “of the container. _

6. Inacake-mixer, thecombination of a cir-
cular sectional container and an inclosed ro-
tary concentric dasher or mixer, said dasher
comprising a hollow hub portion, radially-ex-
tending arms from opposite ends of said hub
porftion, concentric rings supported by said
arms, a series of cross-wires connecting oppo-

site rings, rollers supported between the sev-

eral arms and arranged in close proximity to
the inner periphery of the container, and piv-
otally-supported radially-disposed removable
scrapers carried by the dasher and adapted to
engage the sides of the container.

7. Inacake-mixer, the combination of a cir-
cular sectional container and an inclosed ro-
tary concentric dasher or mixer, said dasher
comprising a hollow hub portion, radially-ex-
tending arms from opposite ends of said hub

- portion, concentric rings supported by said

arms, a series of cross-wires connecting oppo-
site rings and pivotally-supported radially-
dlsposed removable scrapers carried by the
dasher and adapted to engage the sides of the
contalner.

8. Inacake-mixer,thecombination of a con-
tainer inclosing a circular chamber, a rotary
dasher or mixer concentric with said cham-
ber and mounted on a horizontal axis, said

dasher including a ' plurality of radially-sup-

ported rings and cross-wires connecting said
rings, and scrapers carried by the mixer ex-
terior to the rings and wires.

9. Inacake-mixer,the combination of a con-
tainer inclosing a circular chamber, a rotary
dasher or mixer concentric with said chamber
and mounted on a horizontal axis, said dasher
including a plurality of radially-supported
rings, cross-wires connecting said rings, eross-
rollers supported between sa,ld rings and mov-
able in close proximity to the mterlol of the
chamber.

10. In a cake-mixer, the combmatmn of a
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container inclosing a circular chamber, a ro-

tarv dasher or mixer concentric with said
chamber and mounted on a horizontal axis,
said dasher including a plurality of radially-
supported rings, cross-wires connecting said
rings, cross-rollers supported between said
rings and movable in close proximity to the
interior of the chamber, and radially-disposed
removable scrapers carried by the dasher and
adapted to engage the sides of the container.
container. - |

11. In a cake-mixer, the combination of a
container inclosing a circular chamber, a ro-
tary dasher cr mixer concentric with said

chamber and mounted on a horizontal axis,

sald dasher including a plurality of radially-

supported rings, cross-wires connecting said
rings, cross-rollers supported between said

rings and movable in close proximity to the

interior of the chamber, radially-disposed re-

‘movable scrapers carried by the dasher and
adapted to engage the sides of the container,

said container having an ingress-passage and

~a closure for said passage, said closure hayv-
ing a bottom ineclined downwardly 1n the di-

rection of rotation of the ‘dasher, the lower
edge of said inclined bottom being substan-
tially continuous with the inner periphery of
the mixing-chamber and means for rotating
the dasher. |

In testimony whereof I have hereunto set
my hand in presence of two subsecribing wit-
nesses.

FREDRICK R. SCHMIDT.

Witnesses:
B. Graves, |
VERNON P. InvIN.
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