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- A CORPURATION OF PENNSYLVANIA. -~~~ -

" ICING=MACHINE.

. Specification of Letters Patent.
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: -Pﬁte:t;ted March 18, 1908. .

- To ‘wll whom it may concern:

~ Beit known that I, ExNgst L. SoNs, a citi-

- zen of the'United States. of America, résidin

at Pittsburg, in the county of Allegheny and |

5 State of Pennsylvania, have invented certain
. new. a{ndusefu{ '

chines, of which the following is a ‘specifica-

~ tion, reference being had therein to the ac-

-+ companying drawings.
o TEi v

~—

(I .
o i - -

~1his invention relates to certain new and
useful improvements in icing-machines, and
more -particularly to that type of machine
wherein a plurality of cakes*can be coated

- with 1cihg or other coating substances, such

15 agjelly or thelike. o
" The primary object of this invention is to

* provide a machine by means of which icing
or othier coating material may be applied to

- ‘cakes'in quick succession and ‘with perfect
- 20 uniformity of thickness, whereby it will be

~_.possible to coat large quantities of cakes in a

~ -comparatively short period of time.

' ./Another object of this invention.is to _pfor |

.. vide a novel form of machine in which a plu-

e 5 Tality of cakes can be rapidly coated, novel -
- means being provided whereby each cake

can_ be’ indépe"_ndent}'f' adjusted during the
- coating operation and then conveyed to suit-

. able receptacles adapted to contain the same:.
30 The machine as constructed by me em-

. bodies certain novel features of construction
~ which heretofore, to the best of my knowl-
. edge, have never been embodied in a machine

of this type. ‘It is a well-known fact that in |

N 35 the manufacture 'of cakes the thickness of

- it is necessary that the same be handled care-

fully. Heretofore in machines of this type
~ the variable thickness of cakes has not been
.40 taken Into consideration, and on this account

'f-_&lﬂli‘geqiiﬁntitj"_pf.cdkeéhave’.beeil destroyed
gt

- during the icing or coating procéss, owing to
their variablo thicknesses, ‘T have pror
- . .8 novel self-adjustment for each and every

. ing cakes of various designs, novel means for

- producing corrugated or like designed sur- |

aces upon the coated cakes, novel means for

o automatioslly feeding a plurality of cakes to

- the coating mechanism of my improved ma-

Improvements in Icing-Ma- |

cknesses. T have provided |

which are éséénﬁal to proﬂ_uqe a practical

machine.

. The invention 'co-ns_iSts in the novel cons 58 . -
| struction, combination, and arrangement of
parts, which will be hereinafter more fully

described and then sfeciﬁchlly pointed out in

the clalms, -and, referring to the drawings

‘accompanying this application, like numerals
of reference designate corresponding parts

throughout the several views, in’ which—

machine, Fi% 2 is a fragmentary view of
part of the cake-feeding mechanism. Fig. 3
1s a detail perspective view of one of the de-

60

- Figure 1is a side elevation of my improved :

| tachable retainers used in conneetion with

the feeding mechanism. Fig. 4 is' an end

view of a portion of ‘an adjustable apron- .
70

guide.  Fig. 5 is a side elevation of the same.

| I1g. 6 1s a perspective view of a portion of the -
.feeding mechdnism. Fig..7 is a top plan
view of my improved machine, Fig. 8 is'a
‘bottom plan -view of an adjustable die con-
structed In accordance with my invention.

Fig. 9 is an edge view of the same. " Fig. 10

is an end view of my improved machine.

Figs. 11 to 13,inclusive,are detail perspective

~views of different forms of surface-producing
-attachments used in connection with my im-
proved machine. Fig. 14 is a front view of
a self-adjusting mechanism used in connec-
tion with my improved machine. Fig. 15 is:
a side elevation view of the same. Fig. 161s
4 detail view, in side elevation, of a portion of
the operating mechanism of my improved
Hanulacvuny , .machine; an ‘

~cakes vary, and as the same are very brittle | same. .
_In the accompanying drawings I have
-1llustrated the preferred manner of construct-
‘ing my improved machine, and in putting the
‘same Into practice I have embodied certain -
‘mechanisms - which are of a conventional
form and which were: clearly illustrated ina.
-8 novel seif-adjustment har 'y | type for which an application was filed in the -

" 45 cake being handled in my improved machine. T}rp
. I'have also embodied novel means for coat-

Fig. 17 is an end view of the

machine somewhat similar to the present

anisms in detail and desire it to be understood

thatin lieu of these mechanisms other means. -
'may be employed for accomplishing the same =
- chine; and various.other novel mechanisms | - The ‘machine as constructed by me corn- R

8o

United States Patent Office Noyember 10, . .
11904, Serial No. 232,118. ' I therefore donot .

deem 1t necessary to illustrate these mech-
10¢
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prises two skeleton frames 1 and 2, which are |

braced by suitable tie rods or bolts 3. Each

frame consists of upper side rails 4, interme-

diate rails 5, and lower side rails 6.

Between the side frames 1 and 2 are
mounted rollers 7 8 9 and a guide 10. These
rollers, together with the guide 10, carry an
apron or endless belt 11. The end of the

~ poller 8 extends outside of the side frame 2

IO

20

and is provided with a conventional form of
box-ratchet 12. The apron-guide 10 is ad-
justably mounted in the side frames by form-
Ing a slot 14 in each one of the upper rails 4,
in which are mounted blocks 15 15. These
blocks are adjusted in the slots 14 14 by
screws 16, an each block carries a depend-
ing curved arm 17, which supports the apron-
guide 10. By means of the adjustable apron-
lgui%e the tension of the apron can be regu-
ated.

Between. the intermedia,fe rails 5 5 of thé

" machine and at the forward end thereof are

0

35

mounted rollers 18 and 19, the roller 19 being
mounted between blocks 20, which are slid- |

-ably mounted in slots 21, formed in the in-

termediate rails 5, and these blocks are ad-
justed by screws 22. The roller 18 protrudes
through the side frame 2 and is provided with
a box-ratchet 23, similar to the box-ratchet
12 heretofore mentioned. Over the rollers

18 and 19 travels an endless belt or apron 24,

tacles 25, such as pans, which are ordinarl
used in connection with this type of machine.
Supported by the upper rails 4 4 is a plat-
form 26, mounted on depending legs 27.
The upper face of the platformis formed con-

which is adapted to carry one or more rece{y—
y

~ cave, as indicated at 28, and the sides of said

40

platform are provided with substantially
oval-shaped frames 29, between which is jour-

‘naled an axle 30, upon which is suspended by

 arms 31 an icing receptacle or kopper. The

45

50

55

~ rated edges, as clearly illustrated in theabove-

- 60

icing-receptacle 32 has its bottom formed
upon an arc corresponding to the concavity of
the platform 26, and this receptacle is parti-
tioned off into a number of compartments 33.
The one side of the receptacle is cut away, as
indicated at 34, whereby a surtace-producing

attachment can be-secured thereto, the ob-

ject of which will be herematter more fully

described. These surface-producing attach-
ments are illustrated in ¥igs. 11 to 13 of the
drawings, and each attachment consists of a

Elate 35, which is secured to the receptacle
late form-

by suitable set-screws 36. The ple
ing each attachment is provided with ser-

mentioned figures.

The platform 26 is provided with a remov-
able die 37, which is preferably tongued upon
its sides to feed into grooves formed in the
slotway of the platform 26. The die 37 1S
provided with a plurality of apertures 33, and
these apertures are adapted to correspond to

815,226

be iced or otherwise coated. The die 37 1s

provided adjacent to each aperture with a
retainer 39, these retainers corresponding to
the shape of the apertures 38, with the excep-
tion that they are mounted upon the one side
of the apertures, and in this 1nstance, where
the apertures are circular, the retainers are
semicircular. The retainers are preferably
secured to the die by flanging the edges of the
same and securing them upon the under face
of the die by screws 40. o

The reference-numeral 41 designates a re-
ceptacle which is mounted at the rear end of
the machine upon the upper rails 4 4, and
this receptacle is adapted to contain the
cakes that are to be iced or coated. The re-
ceptacle 41 is. provided with compartments
corresponding to the number of compart-
ments formed in the icing-receptacle 32.

To feed the cakes from the receptacle 41 to
the icing mechanism of the machine I have
provided a novel form of feeding mechanism :
which will now be described.

Mounted upon the apron 11 is a plate 43.
The top surface of said plate has an inclined
portion 44.
provided with a plurality of wedge-shaped
orooves 45, in which are secured substan-
tially wedge-shaped blocks 46, carrying re-
tainers 47. One of these retainers is illus-

The forward edge of the plate 1s

70

15

30

Q0

95

trated in Fig. 3 of thé drawings and comprises

o substantially semicircular piece of metal or
like material, which is of a greater depth in-

termediate of its ends than at its ends, this

_construction being employed whereby when

the retainers engage a cake they will hold and
cuide the same during the forward move-
ment of the plate 43.
wardly upon the apron, I have pivotally con-
nected to the ends of the plate bars 48, which
are pivotally connected to rods 49. These
rods are pivoted upon a shaft 50, that 1s
mounted between the lower rails 6 at the
rear end of the machine. Each rod is pro-
vided with a turnbuckle 51, whereby the rod
may be adjusted. The shaft 50 is adapted
to oscillate or rock, and to impart such move-
ment to the same I have provided the shaft
with & slotted arm 517, to which is adjustably
connected a rod 52, that is connected to an ec-
centric 53, mounted upon the main drive-
shaft 54. This drive-shaft is journaled be-
tween the lower rails 6 6 at the rear end of
the machine.

" The reference - numeral 55 designates &
substantially heart - shaped grooved cam
which is mounted upon the shaft 54, and op-
erating in the groove of the cam is 8
carried by the rod 57, that 1s adjustably con-
nected to an arm 58. The arm 53 is carried
by a shaft 59, journaled between the lower
rails 6 6 of the machine. The one end of the
shaft protrudes through the side frame 2 and
is provided with a crank-arm 60 which 1s

65 the contour or configuration of the cakes to | pivotally connected to an upwardiy—extend—

in 56,

100

To carry the plate for-

105
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l-

. ingrod 61, that in turn is connected, as indi-

- cated at 62, to.a crank-arm 63, carried by the
~one.end of the shaft of the axle 30. .. =~ .

5

"The end of the shaft 54 which protrudes
through the side frame 2 is provided with an

. eccentric 64, to which is connected a rod 65,

~ that is adjustably connected to a. rocking

10

arm 66, carried by the upper rail 4 of the side
frame 2.. The box:ratchets 12 and 23 are ad-
Justably connected to the rocking arm 66 by
rods 67 and68. = -~ . "

“1t will be observed by referring to Fig. 1 of

~ the drawings that the platform 26 is elevated

above the apron 11, and in order that the |
cakes may be properly iced or.coated it is-
- necessary that this apron be elevated when
the cakes are to be iced or coated. It is alsd
necessary that after the icing or coating has

. been applied to the cakes the cakes be Te-

- 20

moved from the dies with considerable ra-

- pidity to assure a perfect surface of icing or

- for raising the apron 11 and for

25 v SuseiL o ..
~which the icing or coating is deposited upon |

coating being deposited upon the cakes, To
accomplish this, I'have provided novel means
_ permitting
each cake to adjust itself to the die through

- the eake. - To this end I have employed flat

sEringsﬁg, which are connected to a bar 70,
that i1s supported from the under face of the

toprails4. These springs lieunder the apron,
~ and the | _ ,
bar 71, that rests upon substantially cam-

35

shaped wheels 72. These wheels are of a

garticlﬂa,r formation, which will bedpresently
escribed, and they are mounted upon a

‘shaft 73, journaled in the adjustable arms 74,
carried by the top rails 4 of the machine.
- Each of the wheels 72 is
-~ - surface 75, which is pre

40 At AL WUCOLS. - LHe shalt
- 73 18 revolved by providing the same with a

fprovided with a flat
. erably formed at a
radius to the axis of said wheels. The shaft

- sprocket-wheel 76, over which travels s ehain

‘77, that also passes over a sprocket-wheel 78,

carried by a shaft 79, journaled between de-

-pending lugs carried by the top rails44. The
shaft 79 is revolved by a belt 80, which trav-
- els.over ‘pulleys 81 and 82, carried by the

. shafts 79 and 83, the last-named shaft 83 be-

%o

55

ing journaled between the lower rails 6 6 of
the machine. The shaft 83 also carries a

“sprocket-wheel 84, over which. :a’' chain 85’
- travels from a sprocket-wheel 85, carried

upon the main operating-shaft 54. @
.~ The reference-numerals 86 86 designate
‘two_pulleys which are mounted .upon the
- shaft 54, whereby a suitable drive-belt may
. ~be used for imparting a rotary motion to the

- shaft 54 to place the machine in operation.

6o

s tion being

Operation: We will assume that the shaft
64 1s rotating and that the aprons or endless

. belts 11 ‘and 24 are being spasmodically
‘moved. by the box-ratchets 23 and 12, mo-
parted to these ratchets through

the medium of the rods 65, 67; and 68, rocking

i

‘the apron 11 they will be gradually carried
to the forward end of the ine a ,
posited into the receptacles or pans 25, which
‘are moved spasmodically, whereby the cakes
will be deposited in rows in the pans. The

‘the other, and they are held in this receptacle

.| by the plate 43.  This plate is reciprocated

|

-

upon the apron 11 through the medium of the
,bars 48, adjustable rods 49, osclllating: shaft
50, and eccentric 53. When the plate 43 is

obvious that when cakes are deposited upon

L]
3 -
3‘ )
V *

machine and de-

70

cakes are placed in the recegtacle 41 one upon.

75

moved forward, the cakes are retained in the

receptacle 41 by the top surface of the plate,
and when the front edge of the plate recedes
‘to a position beneath the receptacle the cakes

8o

Whicll):l have been resting upon the top surface

are carried by the incline 44 and deposited in

the retainers 47, carried by the front edge. of

the plate 43. 'The distance the plate 43 trav-

els 1s regulated through the medium’ of the
turnbuckle 51 and the adjustment of the rod
52 at the oscillating arm 51’. The forward
movement of the‘*p%a,teis himited by the de-
‘pending retainers 39, carried by the die 37.

through the medium of the shaft 83, which is

‘revolved by a sprocket-chain and s rocket- -
| aft 73,

wheel 85, belt' 80, pulleys 81, and s

adapted to elevate the bar 71
flat springs 69. -Asthese springsbear agamst

| the under face of the apron it is raised into

uring the forward movement of the plate
43 the apron 11 is being gradually elevated

g0

95

slll)rings are further supported by a | which latter carries the wheels 72. These
wheels are substantially cam-shaped and are
, carrying the

‘100

_close proximity to the dies, the gradual ele-

vation of the plate 43 being permitted through
‘the pivotal connection of the bar 48 with said

plate and said bar with the rod 49. When

‘the cakes have been positioned beneath the
die 37, an intermittent movement is impart-
ed to the icin

105

or coating receptacle 32 -

through the medium of the heart-shaped cam
53, the rocking arm 58, rod 61, and shaft 30, -

and as the receptacle is suspended from this

1T0

shaft it will be moved ‘across the die 37, back

again, and then held stationary for a short
period of time while the apron 11 is receding

and the plate 43 is returning to receive other

‘cakes from: the receptacle.41. I have. pro-:

vided the substantially cam-shaped wheel 72

| with the flat surface 75, whereby after the
| leing or other coating has been applied to the

cakes a sudden and positive withdrawal of

the apron 11 from the die 37 is accomplished -

this occasioned by the bar 71, carrying the

| Ep.ﬂllgs 69, dropping from the maximum. ra-
&

115

I20

us of the wheel 72 to the minimum radius =
‘thereof. Theforward movementof theicing-

Teceptacle 32 deposits a thin layer of icing or
‘other coating upon the surface of the calkes

~exposed through the openings of the die, and
| the return movement of the receptacle places

65 arms 66, and cccentric 64. It is therefore | icing o other coating. To

-8 serrated or corrugated surface upon the

accomplish this,

125

130




31

I have provided the surface-producing at- |

tachments illustrated in Figs. 11 to 13, In-
clusive, which consist of the plate 35, having
an edee suitable for producing the surface re-

uired. By attaching one of these plates to
ghe side of the receptacle I can produce va-
rious surfaces upon the icing or other coating
that has been previously deposited upon the
cakes by the forward movement of the icing-
receptacle. During the operation of the ma-
chine should any of the cakes vary in thick-
ness the cakes will adjust themselves to the
die-openings through' the medium of the
springs 69, the forward ends of which permit
cakes of greater thicknesses than the other
cakes receding slightly, whereby the same
amount of icing or other coating will be
- placed upon each cake heing iced. 'To per-
mit of cakes being coated of thicknesses that
vary more than one-eighth of an inch, I have
made the arms 74 adjustable, whereby the
elevation of the shaft 73 can be changed,
whereby a cake an inch in thickness can be

coated as perfectly as a cake one-eighth of an

inch in thickness. The slight adjustment of
~ the arm 74 will not interfere or require an ad-
justment of the chain 77, as this chain can be
made sufficiently loose upon the sprocket-

wheels to permit of the adjustment of the
shaft 73. |

To accomplish the intermittent movement
described by the receptacle 32, 1 have em-
- ployed the heart-shaped cam 89; but I do
not. care to limit myself to this mechanical
device for accon}:;jgly]ljshing this movement, nor
do I care to confine myself to the other me-
chanical devices employed to operate the
machine and produce the spasmocﬁc oscillat-
ing and reciprocatory movements used in con-
hection with my improved machine. |

Tt will be understood that while 1 have
herein shown the machine as being construct-
ed capable of cqating five cakes at a time the
size of the machine can be increased to pro-
“duce a greater quantity of coated cakes.

What I claim, and desire to secure by Let-
ters Patent, is— . o
"1 Tn a machine of the character described,
the combination with a frame, of an endless
apron adapted to carry cakes, an oscillatin
. receptacle sus(f)ended above said apron, an

adapted to deposit material upon cakes,
means for oscillating said receptacle, and

" means for imparting an intermittent move-

‘ment to sald apron.

> 9 Tn a machine of the character described,
the combination with a frame, of an inter-
mittently-moving endless apron ada ted to
~carry cakes, a receptacle suspended above
said apron and adapted to deposit material
upon said cakes, means to simultaneousl

impart movement to said apron and an oscil-

lating intermittent movement to said recep-

tacle, substantially as described.
3. In a machine of the character described,

815,226

the combination with a frame, of a moving
belt adapted to carry cakes, an icing-recepta-
cle suspended above said apron, means to
elevate said apron in close proximity to sald
receptacle, means to independently adjust
the cakes carried by said apron in relation to
sald receptacle
surface upon the icing deposited upon said
cakes, and means to impart an oscillating 1n-
termittent movement to said receptacle.

4. In 8 machine of the character described,
the combination with a frame, of a moving
apron adapted to carry cakes, an icing-recep-
tacle suspended above said apron, a recipro-
cating feeding - plate operating upon said
apron, and means for oscillating said recepta-
cle to deposit the contents of the same upon
the cakes. '

" 5. In a machine of the character described,
the combination with a suitable frame, of &
moving endless apron-adapted to carry cakes
a receptacle suspended above said apron and
adapted to deposit material upon sald cakes,
a reciprocating feeding-plate mounted above
said apron, means carried by said receptacle

to produce s serrated surface upon the mate-

rial deposited upon said cakes, and means to
intermittently impart an oscillating move-
ment to said Teceptacle, and a reciprocating
movement to said feeding-plate.

6. In a machine of the character described,
the combination with a frame, of an intermit-
tently-moving apron, a receptacle suspended
above said apron, a feeding-plate mounted
above said apron, means to simultaneously
elevate said apron and impart a reciproca-
tory movement to said feeding-plate, and
means to oscillate said receptacle, substan-
tially as described.

7. In a machine of the character described,
the combination with a frame, of an endless 1n-
termittently-moyving apron adapted to carry
cakes, a reciprocating t%eding--p ate mounted
above said apron, a receptacle suspended
above said apron and adapted to deposit ma-
terial upon said cakes, means carried by sald
receptacle to produce a rough surface upon
said material after it has been deposited upon
said cakes, means to elevate said apron and
quickly lower the same, means to independ-
ently adjust each cake in respect to said re-
ciaptacle., and means to oscillate said recepta-
cle.

3. In a machine of the character described,
the combination with a frame, of endless
aprons adapted to carry cakes, a receptacle
suspended above one of sald aprons and
adapted to deposit material upon saild cakes,
a reciprocating feeding-plate mounted above
said apron, and adapted to feed cakes In
close proximity to said receptacle, means to
clevate said cakes, and quickly lower the
same, means to independently adjust sald
cakes when in an elevated position, and

| means to oscillate sald receptacle.

means to produce a serrated

70

75

80
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9.Ina ma,chme of the cha,racter descnbed '
the combination with a frame, of an endless_,
apron, a receptacle suspended above said |
apron, means to, elevate said apron and
‘quickly lower the same, means to adjust said |
- apron in respect to said 1 receptacle when in an.

~ elevated p051t1011 end means to osclllate S&ld
o receptacle e -
~10. Ina machine cf the cheracter descrlbed |
the combination with an mtermlttcntly-mcv-;
ing apron adapted to carry cakes, of an oscil-
lating receptacle suspended abovesaid apron, .

and adapted to deposit icing upon said cakes,

means carried by said receptacle to produce 2
rough or serrated surface upon said 1 1cIn , and

means to independently adjust eeld cal ee in
respect to said receptacle.
11. In a machine of the character descrlbed

“the combination with mtermntently-mcvmfr

20

endless aprons, of an mtermittently-oscillat- | a

ing receptacle euspended above one of said

aprons, a reciprocating feeding-plate, means

to mtermlttently elevate one of said aprons,
and means to operate said recept&cle sub—
stantially as described.

12. In a machine of the character deecrlbed
the combination with a platform havmcr

- openings formed therein, of an endless apron |
mcunted below S&ld platfcrm, 2 recept&cle .

| suspended above seld pla,tfcrm and edepted 30

to deposit material through said openings,
and means to oscillate sal recepta,cle sub-
stantially as deseribed. -

' 13. In a machine of the cherecter descrlbed

'the combination with a moving apron, and 35

| means for elevating the same, of a platform T
| mounted -above said apron, said platiorm .
‘having openings formed therein, an oscillat- ~ -
ing receptacle suspended above said platform : _' L
‘and sliding thereon, said receptacle adapted 40
‘to_intermittently depcsat material thrcugh
| said openings, and means for oscillating said
receptacle, substentla,lly as described.

14. In a machme of the character descrlbed

‘the ‘combination with a sultebly-supported 45
| platform having o

‘a moving apron adapted to carry cakes, are-

enings formed therein, of

ceptacle suspended above said platform and
apted to deposit material upon said cakes,

_ and means to. oscillate said rcceptacle sub- 50

stantially as described.
In testimony whereof 1 aﬁix my mgneture

| In'the presence of two. witnesses.

ERNDST L SONS

Wltnesses |
- K. E. POTTER
C KLOSTERMANN
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