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To all whom it may concermn:

Be it known that I, Macey F. DEMING, a
citizen of the United States, residing at Tap-

pan, in the county of Rockland and State of

New York, have invented a new and useful
Peleentaﬂe Milk-Diluting Vessel, of which
the follo*mna 1S a speelﬁeatlen

My invention relates to a percentage milk-
diluting vessel—that is, to a device for meas-
uring the various quantltles of whole milk,
top milks, or creams and diluent that must
be mixed tocrether to produce mixtures con-

- taining dlﬁerent percentages of the proteids

- creams of approximately
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and fats of cow’s millk.

The objects of my invention are to enable
any one of ordinary intelligence to measure
off the quantities of whole mﬂk top milks, or
definite COMPOSI-
tion and diluent needed to be mixed together
to give approximately any desu‘ed percent—
age " of proteids and fats of cow’s milk in the
diluted whole milk, top milks, or creams and
to make possible the ready 1ncrease or de-

crease of the percentages of proteids and fats
in the diluted whole milk, top milks, or
creams in known and fixed amounts by sim-
ply increasing or decreasing the quantities of
the whole mﬂl{ top mﬂks or creams and
diluent without the neeesswy of calculations
or reference to tables or formulas to ascer-
tain the amount or kind of milk, top milk, or

cream and amount of diluent needed to be

mixed together to provide the desired per-
centages. -
Tn the ‘accompanying drawings, Figure 11s
a side view of my percentage m11k~c111utmo
vessel showing the oT aduations and a p01-
tion of the per eentaﬂ'e—marhs thereon. Iig.2
is an extended view of the percentage- _marks
upon my percentage milk-diluting vessel.
- In the dra,wmﬂs 10 deswnetes a vessel of
transparent material havmﬂ on the side there-
of a column of horizontal oracuation-lines
11, at the right of which and spaced corre-

Spondmo'ly' with said lines is a column of nu-

- merals expressing percentages coupled with

50

535

the word ‘‘Proteids,”’” said column of numer-
als being the percenteﬂe proteid column,
while at the left of the said column of ﬂradue-—
tion-lines 11 the side of the vessel bears a9, Se-
ries of,in the presentinstance,seven parallel
vertical columns of numerals exXpressing per-
centages of fat, the numerals in these col-
umns bemﬂ' n hne with some of the gradua-
tion-lines 11 which are in line with the Nnu-
merals in the percentage - proteid column.

|

The numerals in the columns denoting per-
centages of fat are based upon the character
of the milk employed in preparing the dilu-
tion, as indicated by the words, numerals,
and marks upon the Vessel above the respec-
tive columns, the percentages in the first col-
umn at the left of the series being based upon
the use of good whole milk, which usually con-
tains about four per cent. fat, the percent-
ages given 1n the second g;elumn at the left of
said series being based upon the use of milk
containing six per cent. fat and conveniently
obtained b taking the first twenty ounces
from the tep of a quart of good milk afterthe
cream has risen thereon and thoroughly stir-
ring thesame, the percentages given in the
third column at the left of said series being
based upon the use of milk containing eight
per cent. fat and conveniently obtained by

taking the first fifteen ounces fromthe top of a,

quart of ocood milk after the cream has risen
thereon and thoroughly stirring the same,
the percentages given in the fourth column

from the left of said series being based upon
the use of milk containing ten per cent. fat
and -convenilently obtained by taking the
first eleven ounces from the top of a quart of
ocood milk after the cream has risen thereon
and thoroughly stirring the same, the per-
centages given in the fifth column from the
left of said series being based upon the use of
milk containing twelve per cent. fat and con-
veniently obtained by taking the first nine
ounces from the top of a quart ot good milk
atter the cream ha,s risen thereon and stir-

ring the same, the percentages given in the

sixth column from the left of said series being
based upon the use of milk containing four-
teen per cent. fat and conveniently obtained

by taking the first eight ounces from the top

of a quert of good milk after the cream has
risen thereon and thoreuo'hly stirring the
same, and the percentages given 1n the SevV-
enth column from the left of said series being
based upon the use of milk containing sixteen
per cent. fat and conveniently obtained by
removing the first seven ounces from a quart
of good milk after the cream has risen there-
on and thoroughly stirring the same. 'The
vessel 1s also provided with a line denoting a
ixed capacity or to which the milk and dilu-
ent must rise in obtaining the proper dilu-
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tion, and this line is marked “Top line,” be-

low which I provide two U‘I‘ELdll&thIl—hIleS de-
noting the quantlty of lime-water which it

| may be desired to use in the dilution, one be-
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e matrked ‘59, and the other ““109;.”

The top line in the drawings denotes a fixed |

capacity of twelve fluid ounces, and whatever
capacity of vessel may be emp]oved a top
line or graduation denoting a fixed capacity
with relation to the pe‘i"centaﬂe - colummns
should be provided unless 1t 1s intended that

the user should fill a vessel of fixed capacity
to its brim with the milk and diluent, which |

‘would be inconvenient. The top line on my
vesse] therefore denotes the ﬁ*{ed capacity of
the vessel with Iespect to the percentages
marked thereon or the line to which the dilu-
ent must rise upon being added to the proper
quantity of milk pr evlou‘aly placed in the ves-
sel if the desired dilution is to be obtained.

I do not confine my invention to tie use on
the side of the vessel of seven columns of per-
centages of fats, since the number of said col-
umns may be increased or reduced, 1t desired;
but since sald vessel 1s intended to meet va-
ried wants and conditions and be of universal
utility in the field to which 1t pertains I pre-
fer to make use of said seven columns of per-
centages of fats, with one column of percent-
ages of pr oteids. The oraduation-lines 11
are provided sunply as a convenience to ac-
curately guide the user in pouring the proper
quantity “of the milk into the vessel, 1t being
better to provide the lines than to leave it to
the user to determine or remember whether
to pour in the milk until it reaches the lower
edge or the middle or the upper edge of the
proper percentage-numerals.

The column of percentages of proteids
always employed in connection with a (‘01—
umn of percentages of fat, since every dilu-
tion should contain pr oper relative propor-
tions of proteids and fats, and it 1s to be un-

derstood that the percentages given in the |
proteids and fat columns on the vessel denote !

not the percentages of proteids and fats that
a quantity ot milk ﬁlled up to the numerals in
said columns might contain, but the percent-
ages of pIOte]dS and fats such quantity of
milk will impart to the final composition pro-
duced by adding to such quantity of milk a
diluent sufficient to fill the vessel up to the
limit of its capacity, or up to the top line.
For instance, if a prescription should call for
a dilution contamma four per cent. fat and
1.30 per cent. proteids the user of my vessel

would prepare his milk.in accordance with

the directions contained at the top of the
fourth column from the left of the series of
fat-columns and pour this prepared milk imto
the vessel until it filled up to the graduation-
line in the column 11 alning w1th “4.0” 1n

said fourth column and “1.30” in the proteid-

‘column, and he would then pour into the ves-

sel the diluent until the composition filled up
to the top line. The vessel would then con-
tain & dlluted milk or composition containing
from the milk ingredient four per cent. fat
and 1.30 per cent. proteids. As a further

to the top line.

- oraduation-line in the column

£31,939

illustration, if a prescription should call for a -

dilution containing six per cent. fat and 1.90
per cent. protelds the user of my vessel
would prepare his milk 1 accordance with
the directions contained at the top of the
fourth column from the left of the series of
fat-columns and pour this prepared milk nto
the vessel until it filled up to the madu&tmn-—
line in the column 11 alining with 69,7 n
said fourth column, ““1.909, 7 in the pl"(}teld“
column, and he would then pour into the ves-
sel the diluent until the composition filled up
The vessel would then con-
tain a diluted milk or composition containing,
from the milk ingredient,six per cent. fat and
1.90 per cent. plotelds If however, the pre-
seription should have called for 6.4 per cent.
fat and 1.30 per cent. proteids, the user of
my vessel would prepare his milk in accord-
ance with the directions contained at the top
of the seventh column from the left of the se-
ries of fat-columns and pour this prepared
milk into the vessel until it filled up to the
11 alining
with “6.4%,"" 1n said seventh column and
1.309%,” mthe proteid-column, and he would
then pour into the vessel the diluent until the
composition filled up to the top line. The
vessel would then contam a diluted mulk or
composition containing, from the milk ingre-
dient, 6.4 per cent. fat and 1.30 per cent.
proteid.

From the foregoing illustrations 1t will be
understood that a great many different com-
binations.of proteids and fats of cows’ milk
may be accurately measured by means of
the vessel presented herem and accurate di-
lutions prepared accordingly, the said vessel
serving as a measure for the varied characters
of milk (varying in percentage of fat) in pro-

portion to the percentages of proteids de-

sired and fixing the quantity of diluent which
must be combined with the milk to obtain in
the final composition or dilution the pre-
scribed or predetermined relative propor-
tions of fats and proteids which the same
must contain, whereby the user of the vessel
1s enabhled to re&dll and accurately prepare
the diluted compos1t10115 without possessing
special knowledge and without having to en-
gage In mathematical calculations as to the
relative proportions of fats and proteids in
the various characters of milks and in rela-
tion to the quantity of the diluted composi-
tion to be prepared.

It having been decided what percentages
of proteids and fats of cows’ milk it is desired
to have in the dilute product, inspection of
the heading of the column containing the de-
sired percentwe of fat opposite desired per-
centage of proteid shows what kind of milk is
to be used. This milk is then poured nto
the percentage milk-diluting vessel up to the
oraduation opposite the desired percentage
of proteids, and the d]luent 1sthen added up to
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per cent. or ten per cent. of the dilution con-

sist of lime-water, when the diluent 1s added

only to the lime-water graduations and lime-
water is then added up to the top line.

The percentages opposite the graduations
in the.drawings are based on whole milk con-
taining about 3.20 per cent. proteids and
four per cent. fat (Van Slyke) and top milks
containing six per cent., eight per cent., ten
per cent., twelve per cent., fourteen per cent.,
sixteen per cent. fat, and 3.20 per cent. pro-
teids; but they may be adjusted to milk and
top milks of any other compositions.

Milks of fixed-percentage compositions
may be bought of milk dealers or they may
be quite readily obtained in the home from a
one-quart bottle of milk of good quality by
the following method: If milk 1s placed m
the ordinary quart milk-bottles and kept
cool, at least below 60° Fahrenheit, the
cream or fat at once commences to rise and
soonappearsas a distinct layer. 1fthemilkis
bottled immediatelyafter miiking, the cream
will have risen quite completely in four hours;

but milk that has been standing in bulk for |

some time and 1s then bottled does not cream
so rapidly. However, in the bottled milk as
delivered to families the cream generally
has risen when the milk i1s delivered, so 1t can
be used without waiting or delay. There are
then about seven ounces of cream contain-
ing abdut sixteen per cent. fat and 3.20 per
cent. proteids in the upper part of a quart

bottle of good whole milk, which contains |

about four per cent. fat and 3.20 per cent.
proteids before the cream has risen. The
proteids do not separate as the fat or cream
does. By removing and adding to thus
creamy layer the remaining skim-milk, or
what 1s practically fat-free milk, an ounce at a
time milks containing twenty-six different
proportions between fats and proteids may
be readily obtained from one quart of milk.
These mixtures of the creamy layer and the
remaining or skim milk are called “weak
creams’’ or “top milks” and may be easily
and accurately removed from a one-quart
milk - bottle by a one-ounce dipper—the
Chapin dipper, which is widely used for this
purpose.
img four per cent. fat will yield, atter the
cream has risen, about seven ounces sixteen
per cent. fat, eight ounces fourteen per cent.,
nine ounces twelve per cent., ten ounces
eleven per cent., eleven ounces ten per cent.,
twelve ounces 9.5 per cent., thirteen ounces

nine per cent., fourteen ounces 8.4 per cent.

fifteen ounces 7.8 per cent., sixteen ounces
7.5 per cent., seventeen ounces seven per
cent., eichteen ounces 6.6 per cent., nine-

teen ounces 6.3 per cent., twenty ounces six |

per cent., twenty-one ounces 5.8 per cent.,
twenty-two ounces 5.6 per cent., twenty-

65 three ounces 5.3 per cent., twenty-four |

A quart of milk originally contain-

the top line, unless it is desired to make five | ounces 5.1 per cent., twenty-five ounces

five per cent., twenty-six ounces 4.8 per
cent., twenty-seven ounces 4.6 per cent.
twenty-eight ounces 4.4 per cent., twenty-
nine ounces 4.3 per cent., thirty ounces 4.2
per cent., thirty-one ounces 4.1 per cent., or
thirty-two ounces four per cent. fat if the
skim-milk contains 0.6 per cent. fat, each ox
which contains about 3.20 per cent. proteids.
When the skim-milk contains as high as one
per cent. fat, the percentages given above
will vary slightly, but not enough to make
any practical difference.

Having described my invention and how

it is used, what I claim as new therein, and
desire to secure by Letters Patent, 1s—

1. A percentage milk - diluting vessel of
fixed capacity having thereon a column of
expressed percentages of proteids and a col-
umn of expressed percentages of fats, the nu-
merals of one column alining with the nu-
merals in the other column and the sets of

numerals indicating by their position the

line to which the vessel must be filled with a
special grade of milk to impart to the total
composition formed by combining there-
with sufficient diluent to fill the vessel to 1ts
fixed capacity, the indicated relative per-
centages of fats and proteids.

2. A percentage milk-diluting vessel of

3
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fixed capacity having thereon a column of

expressed percentages of proteids and a plu-
rality of columns of expressed percentages ot
fats, the successive numerals in said columns
being arranged in horizontal alinement with
one another and those in the several fat-col-
umns being respectively arranged for differ-
ent grades of milk, and the sets of numerals
in the fat and proteid columns indicating by
their position the line to which the vessel
must be filled with milk, according to the
orade used, to impart to the total composi-
tion formed by
cient diluent to fill the vessel to its fixed ca-
pacity, the indicated relative percentages of
fats and proteids. '

3. A percentage milk - diluting vessel of

100

IOS

combining therewith suffi- =

110

fixed capacity having thereon a column of

expressed percentages of proteids, a column
of expressed percentages of fats and a column
of horizontal parallel graduation-lines imter-

mediate said percentage-columns and in aline-

ment with the numerals therein, the alined
sets of numerals in said columns indicating
by their position, with said lines serving as
accurate guides, the line to which the vessel
must be filled with a special grade of mlk to
impart to the total composition formed by

11§
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combining therewith sufficient diluent to fill -

the vessel to its fixed capacity, the indicated
relative percentages of fats and proteids.

4. A percentage milk-diluting vessel of
fixed capacity having thereon a column of
expressed percentages of proteids, a plural-
ity of columns of expressed percentages of

125
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fats arranged for different grades of milk,
and 1ndicia above the respective fat-percent-
age columns denoting the grades of milk to
which the numerals in said columns pertain,
5 the successive numerals in said proteid and

fat columns being arranged in horizontal :

alinement with one another and indicating
by their position the line to which the vessel
must be filled with milk, according to the

grade used, to impart to the total composi-
tion formed by combining therewith suffi-
cient diluent to fill the vessel to its fixed ca-

- pacity, the indicated relative percentages of

fats and proteids.
MACEY F. DEMING.
Witnesses: |
JaAMES F. PENDLETON,
Jos. J. BAKER.
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