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To all whom Tt may concermn:

Be it known that I, Hirorp ArrTmUR
CrosBy, a subject o the King of Great
Britain, and o resident of Hamilton, in the
county of Wentworth and Province of Onta-
rio, Canada, have nvented new and useful
Improvements in Machines for Peeling and

Coring Tomatoes, ol which the following is a

specification.

My mvention relates to improvements in
machines for peeling and coring tomatoes, in
which a number of plungers or pressers are
arranged to travel on endless sprocket-wheel
chains and between the same, and when in
lower position the plungers are consecutively
and automatically adapted to vertically press
upon tomatoes, which are placed upon suit-
able openings in horizontal plates, which are
consecufively carried by separate endless
sprocket-wheel chains and at the same time.

The objects of my invention are, first, to
provide vertically-operating plungers to auto-
matically press upon tomatoes in consecutive
orcter; second, to provide automatic means

for carrying said plungers a distance while

eradually pressing the tomato and also In
horizontal order while the plungers are fully

pressed upon the tomatoes and at the proper

time to gradually release the plungers from
the tomatoes; third, to provide means for
automatically severing the skin and core
from the tomatoes while the same are under
pressure of the plunegers, and, fourth, to afford
facilities for the proper adjustment of the
core-cutting knives and the removing of the
same. 1 attain these objects by the mechan-
1sm 1lustrated in the accompanying drawings
1n which—

Kigure 1 is a central sectional side eleva-

tion of the machine, the feeding end of which

is shown broken, also the legs of the frame or
table. Iig. 2 1s an end elevation and partly

in section as viewed from the richt-hand end |

of the maciine, the sprocket - wheel belt-
I1g. 31s an enlarged
detail side clevation of one of the many plun-
gers and detached and which travels around
the upper sprocket-wheels.  All the plungers
are 1dentical with each other. Iig. 4 is an
enlareed side elevation of the detached core-
cutting knife. Iie. 5 1s a plan of the same.

- Fig. 6 1s an enlarged plan of one of the to-

mato -holders; Fig. 7, a longitudinal section

thereof; Fig. 8, an enlarged section of the .

SAIe. '

Sunilarlettersrefer tosimilar parts through-
out the several views.

In the drawings the rigid frame of the
machine is indicated by A, and which may be
extended to desirable length, especially so at
the left-hand end or feeding end of the ma-
chine, m order to have many traveling hori-
zontal transverse plates.on hand on which
to place the tomatoes. Below the top of
the frame A are the two transverse shafts B
and €, both of which are similar and are
adapted to revolve in the rigid bearings D
and D, which are similar and which extend
downward from the frame A. On the rear
end of the right-hand shaft B is a drive-
pulley I with belt F, and on the opposite
end of the shaft is a fast sprocket-wheel H,
which drives the upper and similar sprocket-
wheel J by means of the cross-belt K to re-
volve the sprocket J in an opposite direction,
as mndicated by arrows in Ife. 1 of the draw-
ings, and at the same number of revolutions.
The sprocket J is secured on the upper trans-
verse shalt M, which revolves in bearings N
of the frame A.  An opposite and similar
stiaft P 1n similar bearings R of the frame A
revolves m the same direction as the shaft M
and parallel therewith. Sprocket-wheels S
are secured on the transverse shaft M, and
similar sprocket-wheels T are secured on the
transverse shaft P and in line with the
sprockets S. The endless-chain belts U
around the sprockets S revolves the sprockets
1" 1n the same direction. The lower shaft B

referred to has sprocket-wheels V secured

thereto, and the opposite shaft C has similar
sprocket-wheels W sccured thereto. The
endless-chain belts Y connect the sprockets
V and W, and the said sprockets V and W
and the sprockets S and T are all of the
same size and number of teeth and revolve
together at the same time and make the
same number of revolutions per minute.
The sprocket-belts Y carry the transverse
plates 2, which travel with said belts. Said
plates have suitable pronged openings 3
(having central openings 3*) through the
same. Lhe. upper endless-belts chains U
arry transverse plates 4, the ends of which
extend bevond the sprocket-wheels S and T
and when i lower position and traveling
horizontally rest upon side brackets 5, which

| stationary knives, and Fig. 9 a plan of thoe ss
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are secured to the inner sides of the bearings !

N and R. The lower transverse plates 2
also extend endwise beyond the sprockets
V and ‘W, and when in their upper horizontal

position said extended ends rest on or slide ;

in said brackets 6, which are secured to the
inner sides of the frame A. In vertical line
with the openings 3 of the transverse plates 2
are inclined and horizontal planes or cams &,
the ends of which are loosely journaled on
the transverse shafts M and P and are sta-
tionary between the retaining-collars 9 on
sald shafts, and which revolve with the
shafts and loosely against the cams 8. de-
cured to the inner sides of the plates 4 are

flanged hubs 10 in vertical line with the |

cams 8 and the openings 3 in the plates 2.
Rods 12 are adapted to shide through the

“plates 4 and their flanged hubs 10.
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To more fully understand the plungers ol
which the rods 12 form a significant part, 1
will here describe one plunger, as all are 1den-
tical and coperate identically the same. The
upper end of the rod 12 has a roller-bearing
bracket 13 secured theretc, and In this
bracket 13 is journaled a roller 14, which
travels around and engages with the cam 8.
The lower end of the rod 12 is secured to a
plate 15, which is connected to the plunger
16 by means of rods 17, the lower ends of
which are secured to the plunger 16. The
rods 17 are adapted to slide through the plate
15, and spiral springs 18 are arcund the rods
17, and said springs 18 pressagainst and con-
trol the plunger 16. The lower and shightly
convex partof the plunger is preferably made
of flexible material, such as rubber. This
flexible end part of the plunger engages with
the tomato 20 when in operaticn. Between
the flaneed hub 10 and the bracket 13 and
around the rod 12 is a controlling spiral
spring 19, which presses against said flanged
hub 10 and the bracket 13. lhight plungers
16 are shown in the drawings. 1t is my in-
tention to employ twenty-four plungers,
more or less, when building a machine for
practical use. Providing there are twenty-
four plungers in a machine and in double
line, as shown in Fig. 2 ¢f the drawings, then
it would be necessary to employ only twelve
plates 2 on the belts Y.

The stationary knife-point 22 is V-shaped

and has side flanges 23, with angle cutting
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edges 24. The flanges 23 extend from side to
side of the frame A and are held rigid 1n side
cuides and stops 25, which are secured to the
inner sides of the frame A and similar to the
brackets 6, which support the ends cof the
plates 2. The flanges 23 of the stationary
and removable knife are adapted to shde
into the guides 25 from the forward end part
of the machine and to slide in a certain dis-
tance,then stop in permanent position until
removed from its resting-place for grinding
purposes. The end stop of the kmife is

840,483 :

shown in Fig. 1 of the drawings. The upper
blade or {lange part of the knife 1s 1n prox-
imity with the under side of the plate 2. The
V-pointed part 22 of the knife severs the
flesiy ¢f the pressed tomato from the core,
and the angle cutting parts 24 sever the flesh
from the skin and leaves tine skin and core
part of the tomato adhering and on the
plate 2.

TR e

knives in clese preximity to the upper sur-
faces 23, and the cores of the tomatses are
pressed through the central openings 3* and
severed by the V-shaped and pcinted koives
22. The flesh of the tomato drops mte an
kird cf areceptacle whick may be placed un-
der the operirgs 3 and the kuives, and this
recentacle will extend the desired distance 1n
each direction—ifrom right to left 1 ig. 1.

The operation of the machine is as tollows:
When the double belt v is traveling horizon-
tally, the tomatoes are placed on the openmings
3 of the traveling plates 2 by one or more
operators. At the same time the double
endless belt U, together with the transverse
plate 4, carry the plunger downward to en-
oage the top of the tomato to gradually press
the same on and partially through the plate
2. The rolier 14 of the plunger engages the
cam 8, and the downward course of the
phunger 1s indicated by a broken curved line
in Fig. 1 of the drawings, and noted 30. The
upward course of the plunger 16, and alterits
' horizontal course, is noted in broken curved
lines 31. The knife 22 is positioned to en-
oage the tomato at a suitable place previous
to the releasing of the plunger from 1its pres-
sure on the tomato. The plungers may be
in single line and in double line, as shown, or
there mav be more than twoin line, according
to the size and power of the machine required.
The spring 19 of the plunger 16 1s to allow
proper tension and pressure of the plunger
upon the tomato, and- the springs 18 assist
the spring 19 in the same object—namely,
of proper and suitable pressure on the tomato
to accomplish the object of peeling and cor-
ing the same.

The gradual pressure on the tomato by the

plunger while they are both traveling 1s 1m-
portant; so is the pressure on the tomato by
the plunger while both are traveling hori-
zontally to accomplish the objects of the ma-
chine.
- I am aware that a frame or table A, with
- endless-chain belts carrying transverse plates
with certain pronged openings for the place-
ment of tomatoes, is not new, nor do I claim
the same; but

sire to secure by Letters Patent, 1s—

1. In a machine for peeling and coring to-
matoes, & frame, wheels mounted on the
frame, belts on the wheels, a fransverse

, plate carried by the belts, a hub on the plate,

The plates 2 are carried over the stationary

What I do claim as my invention, and de-
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a transverse plate carried by the belts, a

849,463

2 plunger adapted to operate through the
hub and plate, a stationary cam, a roller on

~one end of the plunger to engage the cam; a
flexible bearing-surface on the opposite end of
the plunger, a tension-spring on the plunger

between the roller and the hub, and springs
interposed between said plunger and flexible

bearing.

2. In a machine for peeling and coring

tomatoes, a frame, wheels suitably mounted

on the frame, and adapted to revolve in the
same direction, belts connecting the wheels

on the plate, a spring-plunger adapted to op-

erate through the plate and hub, a stationary

cam, a roller on the plunger to engage the
cam, In combination with endless and hori-
zontally-traveling belts, a transverse tomato-
carrying plate carried by the last-named belts

having an opening for the placement of a to-

mato,and adapted to travel horizontally with
and below the plunger to hold the tomato be-
tween said plunger and said plate, and means
for severing the tomato.

3. In a machine of the class set forth, the
combination with an open movable support
for the tomatoes, of a plunger movable in
unison with the tomato-support and having
means to engage the tomatoes, and means to
cause the plunger to coact with the tomatoes
and press them against their support.

4. In a machine of the class set forth, the
combination with a movable tomato-sup-
port, of a spring-actuated plunger movable

111-11; i
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in unison with the tomato-support, and a cam
for gradually and continuously applying
the plunger to the tomato.

5. In a machine of the class set forth, the
combination with a movable tomato -sup-
port, of a pressure device movable in unison
with the tomato-support for acting on the
tomatoes comprising a plunger, a plunger-
stem, and a connection between the plunger
and stem permitting movement of the plun-
oer 1 relation to the stem.

6. In a machine of the class set forth, the
combination with a movable tomato -sup-
port, of a pressure device movable in unison

- with the tomato-support for acting on the to-

matoes comprising a plunger-stem, a con-
vexed head or member secured thereto, a
plunger having rods which pass loosely
through the head, and coil-springs encircling
the said rods.

7. In a machine of the class set forth, the
combination with a tomato-support, of a
knife having a forwardly-projecting part
substantially V-shaped in cross-section and
flanked by laterally-extending supplemental
cutting-knives disposed in the rear of the
point of the V-shaped part, and means for et-
tecting the relative movement of the tomato-
support and knife.

HAROLD ARTHUR CROSBX.

Witnesses:
Jonn Ll. HENDRY,
RicitaArp BUTLER.
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