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Specification of Letters Patent.

) Pg,tented Sept.' 10, 1207,

To ali whom 7t Faey coneern:
Be 1t Imown thet I, Joun Ji

united States, residing at Rochelle, in the county of
Ugle and State of IHinois, have invented certain new
and useﬁﬂ}mprqvap@nm in Agitating Cookers and
Processers, of which thé fellowing is a specification.

- This invéntion relates to an agitating cooker for ster-

Uizing canned goods; and the object of the invention is
to provide a:machine embodying a sterilizing chamber
at 8 capabieof receiving and é;ierilizmg a large num-
ber of cans, thereby giving the machine a large working

capacity, this being of utmost importance, since con-
- siderable time is necessary,
€2y heat the produce within the cans and bring it to

and 1s consumed, to prop-

the desired tempemature to ef

fect the sterilization nec-

chemical action that follows. | T
" A Iurther object is to provide’s machine of this char-
acter having a conveying device for moving the canned

essary to destroy future bacterial development and

-goods from the Introducing valve to the discharging
vaive, and having such dimension

as 1¢c permit sufhi-
cient travel for the cans to insure perfect. sterilization

of theganned product before being discharged from the
~machie. ‘ | | | - |
‘A further object is'to provide a machine of the above

character having a sterilizing chamber which 1S PIo-

vided- at intervals with communicating Ppives which

permit jets of steam to be injected therein: these jets

“being directed so as te play upon thé cans while they
30

pass through said chamber. | . |
T accomplish the several objects ‘of my invention by
the mechanism illustrated in the accompanying draw-
ings, in which S -
Figure1isa ragmentary detail view of the feed end

of o cooker, showing a portion thereof inplan and a por-

tion in section, in order to expose the cans and show the
position they occupy while passing through the steriliz-

- ing chamber. . Fig. 2 isa central vertical sectional view

 Hiw
>

50

- frame which formis. the main body of the inachine.
~“This irame is preferably composed of sheet steel; and

of the cooker in which the central portion thereof is
broken away: Fig: 3 is a fragmentary detail view in.
side elevation of the feed end of the cooker, showing
the chain of pinions through which the movable parts
are driven. ¥ig. 4 is o fragmentary deiail view, on an
enlarged scale, showing the means for supporting the
conveyer-chaine. Fig. 5 15 g hagmentary detail view

1 pergpective showing the construction of the conveyer .

chains. . Fig. 6isa fragmentary detail perspective view

of the device for both introducing- and rEIROVing the’

cans from: the machine. - |
In the drawings, 1 is 2 rectahgularly shaped box. or

forms.an inclosure or chamboy in-which the canned

NNINGS, a-citizen of the

! productis sterilized. This frame is provided with suit-

able legs 2 for supporting same. o
- A shaft 4 is mounted it each’ end of the frame 1, and

extends transversely through the sterilizing chamber.

Hach of these shafts carry a pl urality of sprocket-wheels
9, which are keved thereto and revolve therewith. A
sprocket-chain -7 connects a sprocket-wheel 5 on each

of the shafts 4, so that when one shaft is operated move-

‘ment will be imparted to the other. The links forming

the sprocket-chains 7 are Olf,"_a, 'lehgth equaling the di-

ameter of the cans, and the links comprising the oppo-
sitely positioned chains are divided in groups of pairs.

which are. tied together by the right-angle. plates 10,
These plates are rigidly secured at the ends with the
links, and the horizontal portions of the plates 10 form
the boitoms of the channels on”which the cans ride:
these channels being defined by the vertical extensions
of the plates 10. The vertically extending portions-of
the angle-plates 10 bear against the internal wall of the
body which seals the outer or open portions of the chan-

nels formed by said angle-plates 10, so that the cans are .

prevented from crawling over one another, which would
1nterfere with the operation of the machine.

the sterilizing chamber, so that each channel is of some
length and is capable of cairrymg a large number of cans
to be simultaneously sterilized which, in a méasure,

illustrates the large working capacity of the machine.

Yo keep the upper portion of the conveyer-chains in

‘alinement when heavily ladened with canned goods, I

support said conveyer at each link. These links are

{ provided with the anti—frictic:n rollers 12, which engage

the channeled ways 15. See.Fig. 4. These ways are

| . Theplates:
10 extend transversely and nearly the entire width of
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supported by the s‘f:af_?—-rords 16, and extend to and en~

~gage the frame 1.

. To maintain a proper tension on the conveyer-chain

“7and take up such last motion as may result from wear,

I mount. the shaft 4, in one end of the machine, in a
movable journal-box:-17, and by means of a screw-

shaft 18, which engages said box and the frame 1, and
-2 hand-wheel 19 on said shaft, the journal-box may
‘be moved in 2 direction to tighten the chains. Both

ends of the shaft 4 are similarly mounted so that both
ends may correspondingly be moved to keep the shaft
in proper alinement. To compensate for-the adjust-

ability of the shaft 4, the end-wall 23 of the sterilizing -
~chamber is secured to and moves with the journal-

boxes 17 , -850 a8 to keep the relative positions .of the
sprocket-wheels 5 and the end-wall 23 the same.
- The frame 1, forming the sterilizing chamber, is
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provided on its upper and lower surface with an inlet

and an outlet aperture 20, .through which the cans

| pass into and oui of the machine. These apertures

106
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are so loceted Wlth relaton v each other ee 10 effetd

the cans the greatest amount. of travel - Lhreugh the -
chamber, and thereby insure that the cenned product

“will: be theroughly sterilized -before. it is .discharged
from the machine.  The canned product is preferably
eterlhzed by subjecting the cans to Jets of live steam

which play upon theé cans while: they are . peeelncr"

through the chamber. The steam is fed into the cham-

- ber through numerous pipes 24, whleh are located at.|
‘convenient points along- the SIdP-WE:LH of the sterilizing

chamber.

‘In order to sterilize a large number or cans with .
reo'ulemt.y and deepeteh and to reduce as much as’
possible the necessity for manual labor, I provide a |

deviee at the inlet and outlet “apertures of the steril-

1zing. chamber which will 1ntreduce and remove cang-
~into and out of the machine.
of a cylmdr}eally shaped drum ‘25, which is suitably
supported In a segmentally iermed trough26. .This
trough is secured to the fr: eme 1 1n any deelred man- -
. ner, and is provided witl an epertule 27 1n its bottom.
Whleh eerreeponde to and registers with the inlet and
outlet apertures in the ster ilizing chamber. |
The drum is provided with longltudmell}f e:atendé

- This dwiee consists

ing een-heldme channels 28 into which the cans are

placed, and as the drum is operated the cans-are either .
carried to and fed threue'h the inlet aperture of the
chamber or receive the cans. Irem the outlet aperture.
‘and carry them AwWay. |
The drum 25 is provided with a shaft 30 which car-

ries a pinion 31 and thmugh which ‘it is ‘operated.

This ‘pinion meshes Wlth a chain of pinions, one of |

which constitutes an idler pinion 32 which ‘meshes
with a pinion 33, secured to the’ el_ld of the eheit 4
Wthh drives the conveyer- -chaing 7. The 1d1er pinion

32 also meshes with the pinion 33 which is secured‘_.‘ hollow steam tight body ‘having one 6f-its ends movably

.mounted end curved eutweld and ‘provided w11;11 inlet
and . eutlet openings, a ~shaft ealrying -sprocket wheels--
- ektendibg transversely thr ough said. hody near each .end,
nmeags fer movably - mountmﬂ' the shaft- adJaeent to the
- curved end of the hedy, and means for elmultaneeuely;;:
- 109
the body, to mgintain a’ 11n1fe1n:1 dietenee hetween eaid |

] 'eheft and - end.

to the shaft that drives the discharge device, which
This:

remevee the €ans from ehe ster ilizing chamber
chain of pinions, namely, 31, 32, 33 and 34, teeether

with the mechanism they drwe which mclude the
feed and discharge devices, cand the conveyer-chains,
are given an intermittent mov ement' received Lhreufrh 1.

the mutilated pinion 38, which: is mounted on: the
shaft 39.

ment with the 1dler pinion 32, the movable parts are
‘given an intermittent mevement, a8 above pointed
Each movement so. 1mpe1ted to. the feed and

ont.
dleehmee dexnes 18 euflelent to. give each devu_:e

eneugh rotary movement to bunw one of the lencrl- |

tudinally extending can-recelving ehqnnele ‘?‘8 therein

Into registration Wlth the inlet and outlet apertures

s0-that a series of cans will eumﬂmnwudy be intro-

duced into and removed out of the sterilizing cham-

ber. The movement ‘between the feed and discharge
devices and the conveyer is'so timed that while the

devwee arc Introducing and removing the -cans the

conveyer will have moved, forward a sufficient dis-

the vertical extensions of the right-angle plates 10,
beneath and above the inlet and outlet apertures 20

b

This shatt elee carries the pulley. 40, and |
by means of the belt 41 which leads to a‘suitable power.
- source, the mutilated pinion. 38 is given a slow..con-.

movement, and through its periodical engage- |
tinuous moveme t 4 °lis b “al ongage- veyer chains mevably meunted within :said’ body and

-_ adapted to engeﬂ-e the sprocket ‘wheels, | plates for secur-’
“ing the conveyer chains together, and means for eimulte-
neously moving the mwably meunted ehaft and. the curved

865,845

in the. chamber. The cylinaricar arums 25 and the:
troughe 26 not, enly introduce and remove .the cans’

‘65

from the machine, ‘but thiey also form valves for clee-*__..l
ing the inlet and outlet apertures 20'so that the steam,
which is employed for eterllmmg the canned product g

and 1s..under pressure w1thm the chamber cannot -
,eeeape

70,

Attentien i8 called te the fact. thet by eubetltutmg B

iull tosthed ‘gear. in. the place of the mutilated pin-

“ion 38, the feed and dleeharge dewcee ‘and the con-
"_ veyer could be given a continuous movement instead -
of an intermittent movement, as. has ‘been tp0111t,ed'

75

put in another part of the epemﬁeatlen ‘but ‘I prefer

an mtenmttent movement eepecmlly for the conveyer,
for the reason that with- an interruption in the move-

ment of the conveyer and then with each puleatlen__ |

[ of movement which urges the. conveyer forward the

contents of the cans will be agitated, or, in other werde

This machine is also capeble of belng ueed as 3 het

{ water ‘cookér for cooking tomatoes whlch are . gener—-

ally cooked under a hot. water method’. When the

machine is so. empleyed the top 18 removed froin the
which now- becemee nethmfr'
‘more or less than an open tank. The tank is then

sterilizing chamber,

80

shifted about, so that the entire. bulk in éach can is
‘thoroughly and evenly -heated and this eterlheed
‘which is the end sought. |

85

90

filled w:tth water until the cans are submerged.  The

- water 1s-kept at a beﬂmg point -while the canned
product is drawn threugh it by means of the conveyer

in the manner h3 efefeze deecrlbed
He:vmg thus fully deserlbed my said invention,

Whet I desire to secure by Lettexs Petenf of the Unlted?
States, 1

|.C_'J'_'_

-1, An eﬂ1t{1tmg cooker -for- cenned goods COIHf)l]bng a

moving - the mevebly mounted shaft and the curved end of

2] An ag1tast1ng ceeke1 for eenned goods' comprising a

mg transver eely ‘through said body neiar eacli. end, ¢pn-

95

100

hellew eteam tight bedy havlng one of its -ends: mevahly -
:'meunted and curved outward, end ptewded mth inlet and
“outlet openings,-a shaft! carrying sprocket wheels’ extend-

110
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Dbody end, to malntam 2 uniform distance hetween said

Shdft end end. .
3..An’ agitating cooker ‘for canned geode .comprising a

._hellew steam. body having one of its ends movahly mouhted
e.nd curved eutweld and’ pmvlded with- inlet. and outlet.
.epeumwe, .e eheft car r;eing ‘sprocket. WhEEIb extendmg,
transversely thmugh said bedy near edch. end, conveyer:
chains movably mounted within eaid body. and adapted to.
- engage the. sprocket whee]s, rlghf angle bent channel form-
ing plates secured to the eenvever chains and so arranged
that. the veltwallv extendmg portions of aﬂd plates -will
"bear against the inner walls: of the body,

"SlmulthEDuSh" moving the mevably mounted: shaft and
tance to bring'a channel .on the conv eyer, fornred by_ |

curved body end, to mamtain a uniferm dietance ‘between
::xlld shaft-and end,

4 An ewtatmw ceeker for i:anned goode eemprieing

fnd meens for
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hollow steam tight body havin(g one of its ends movably
- mounted and curved outward, and. provided with inlet:

- and outlet ﬂpenings, a roiary feed and discharge devlee l

mounted shaft and.the c¢rrved bodv end 10 mamtam a
.aniform distance between sald shaft and -end.
In witness whereof, I, have hereunto set my hand and

seal 3t Indianapoiis, Indlana, this, 17th day of December,
A D one thonsand nine hundred and six..,

pmvideﬂ with pockets mounted above the inlet and below

5 the outlet openings respectively of said body -a shaft
carrying sprocket wheels - extendmg transversely thmugh

gaid boﬂy near each end,. -conveyer chains movahly mﬂunted - JOHN ‘]ENNINGS‘ LE. s.]
within said body 1:5: -adapted to engage "the sprocket |- W'.‘I.t_ﬂESSES_: -
wheels, plates for aring the sprocket and -chains to- : F. W. WOERNER,

IO Zether, and ‘means for srmultaneously moving the movably:

L. B. . \WWOERNER.
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