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To all whom 1t may concern:

Be it known that I, CHARLES (&. UEIBEL, &
citizen of the United States, and resident of
St. Louis, Missouri, have 1lweni edd certain
new and useful Imm ovements in Weights
for Pmdlm Vats, of which the following 1s a
specification contmnmﬂ a full, clear, and
exact description, reference bemo had to the
accompanying  drawings, fozml}w o part
h{hleol

My invention relates to & weight ror
mchhm vats, and the object of my invention
is to produce = sunple inexpensive, and non-

(JllOdlbl weight to be utilized in pickiing

rats for ho]de niciles, ma,ut, and simiiar
products immersed in the brine or pickiing
fluid. -

‘ i’u*f*'thm object of my invention 1s to
cenerally Improve and c;mmhry the con-
stru ctwn of pleiling vat w elﬂhm, such as are
shown my prior pﬂ.'tem No. 746,041, issued
Pecember 8, 10(‘-%

In the drawings, Figure 1 is a perspective
view of one of my 11111*-1 oved weights, a por-
tion thereof being broken away; Vlﬂ 2 i8S a
perspective view “of a barrel with a poltmn
hroken away to ﬂluq ate the position of the

weights therein; Hig. 3 is o horizontal section
mhﬁ:ﬁ on the line 3-—3 of ¥ig. 2.
My ]mljmved welghts comprise se gqmmai
niates, or blocks 1, of vitrified clay, or analo-
ooUS M aterml of considerable t 11(,%11@@, and
W .‘ﬁe n proper h:' rranged in series form a Cl11-
calay arrs *1&01’11{}11’[ in the 1}10 khing vat on
top of the [;IO{IGCU therein; and when soid
welghts are located on top of the nroduct in
the WLT thev are spaced a slight distance
[ult shown in iﬂm 5 and 3,
that the brine or plchhit;rz, flund nmy have
free (,11’*0111.,%1011 between and ‘11‘01111’1 Lhe
eciges of the weights. Sald weights, being
made of vitrified ciay or *’1,11&1000115 Qumed
earthen material, are very cheanlv manu-
factured, are 1mpervious to molstme and
the corrodibie action of any acids that may
be used in the pickling fluid. The members
1 being made 1n segmental form are easily

\
d,:% =

I order |

I

|'

£
X0

plates

handled, in placing them i or removing
them from the mcklmo vat, and when posi-
tioned for use, their vewht is evenly dis-
tributed over the contents of the vat, and
when 1t 1s desir ed to remove a portion of the
contents of the vat, it is only necessary to
shift the post tmn or remove one of the seg-
ments.

Th@ sections or segments forming tne
weichts may be made 1n various sizes “to it
any size of pickling vat, and any number of
seoments may be used t0 complete the cir-
cuiar arrangement when in use 1n a vat.

T'he Weight% may be constructed of glass
as well as of vit ]"Lued clay, or of any ELI‘&IOG ous
earthen material which is impervious to
water
ACIAS 1N Li"’b piekling vat.

By making the segments solid, they are
much stronger than if they were ?}e'r'for vted,
comeoue:ﬂlv they will withstand - 1“01.1&11

usage 1n ﬂmnahr*ﬂ and the necessary s *(*wht
is obtained which would not be poamble were
said segments perforated or rade in skeleton
M.
1 clam
As o new article of manufacture, a weight
for pickling vats, eonﬁmlau’:g four mlpmfo—
rate sectora ipmte—s 1, of equal size, and which
are formed of material impervious to
water and to the action of acid and which
plates are pﬂamo ned 1 circular arrangement
within the pickling vat on top of the product
ther em,, and  which plates nornially

are

- spaced apart and there ben*g a free space he-

bween the outer edges of Eh{} nlates smd the
“11“191 surface of the vats so as to allow free
circulation of brine around a,ll of the plates,
and sald plates being imdependently re-
movable.

In testimony whereof, 1 have smned my
name to this s upecmmtlon In presence of two
subscribing witnesses.

CHARLES G. DLIBJLL

Y/1tnesses:

M. P, DMITH,
K. L, WALLACE,
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