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GEORGE I. MOSSOP AND CLEMENT E. MOSSOP, OF PHILADELPHIA,

PENNSYLVANIA,

ASSIGNORS OF ONE-THIRD TO WILLIAM F. MOSSOP, OF PHILADELPHIA, PENNSYL-

VANIA.

CAXKE-COATING MACHINERY.

No. 827,578.

Specification of Letters Patent.

Patented July 13, 18096.

Avpplication filed Idarch 12, 1808, Serial No. 220,602,

To all whom 1t may concern:

Be 1t known that we, Grorue I. Mossor
and CremenTt . Mossor, of the city of
Philadelphia, county of Phlladelphm and
~tate of Pmngylmma have 1nvented :cer-
tain new and useful Improvements in Cake-

Joating Machinery, of which the following
18 a hlll clear, and exact description, refer-
ence bemﬁ had to the accompanying draw-
ings, torming a part of this specification.

The main Ob]E‘Ct of our invention 1s to

provide a device of comparatively simple

and 1nexpensive construction which waill
transfer cakes or confections from a maga-
zine, coat them with 1icing, jelly, chocolate
or other liquid material; place them upon a
conveyer after the eoatmﬁ' process; convey
them into pans; and S‘tach the pans in a
rack.

A further object of our invention is to
provide a device of the character described,
that will be quick and cleanly 1n opemtmn
economical in the use of material, and which
will give uniform results of the hlo'hest de-
oree of excellence.

With these and other objects in view, our
invention consists in the novel construction,
combination and arrangement of parts here-
inatter described and partlcular%y pointed
out 1 the appended ' claims.

In the accompanying drawings: Figure 1

18 1 side elevation of a machme constructed

35

4{)

49

o0

o0

i accordance with this invention; Fig. 2

a top plan view; Ifig. 3 an enlarﬂ'ed end ele-
vation with some parts removed for clear-
ness; Fig. 4 a vertical central section of the
wrtlcally movable pan rack; and ¥igs. 5,
6 and 7 are fragmentary 51de clevations of
details of the machine.

Retferring to the drawings, the demce com-
prises a main supporting frame 1, in which
1s journaled the main drive shaft 2 which
actuates all of the moving parts of the ma-
chine. Upon the main frame, is slidably
mounted a tfa,ble or platen 3 which rec1pro-

cates upon parallel ways 4 rigid with the
frame. Upon the under side of the table,
and rigid therewith 1s secured a lonmtudl—
nal rack 5 and engaging with this rack and
pivoted to the main frame at 6 is a segmental
oear .7,

To reciprocate the table, the segmental
cear 1s caused to oscillate about its pivot by
means of a bar 8 which 1s shidably moun‘ted
in guides 9 rigid with the frame.

being Shrrhtly beveled so as to

The

mner end of the bar 8 is provided with cam
followers 10 extending transversely and in
opposite directions from the bar and engag-
g 1 cam grooves 11 upon the imner faces
of cams 12 which are rigidly secured to the
main drive shaft.

A cake magazine or hopper 13 is remov-
ably mounted in a saddle 14, the ends of
which are supported upon side flanges 15 of
the main frame, the flanges bemg shightly
depressed t{o form recesses to receive the
saddle to prevent the saddle from moving
longitudinally of the frame. The saddle 1s

~recessed upon both sides as at 16 and 17 to
permilt of the elevation of the table as will

be explained heremafter to accommodate
cakes of varlous thicknesses, and 1s provided
with flanges 18 for suppmtlng the magazine.
The magazine extends the Tull width “of the
table and is divided by vertical partitions
19 mto compartments, each of which 1is
adapted to receive a vertical series of cakes
and 1s provided with flanges 20, upon each
sides thereof, adapted to rest upon the flanges
18 of the saddle to hold the magazine iree
trom the table. The top of the magazine is
left open for the introduction of cakes and
the bottom of the magazine 1s also open to

permit the bottom cakes to rest dir ectly upon
the table, the inner edge 21 of the magazine

p‘*rmlt the
free passage of a cake from the magazine
outwardly beneath the edge when the table

1s reciprocated.

~The outer upper portion 22 of the table 3
is vertically movable with respect to the
maln part of the table and 1s carried upon
vertical plungers 23 which are slidably
mounted 1n bosses 24 rigid with the main
part of the table. The movable portion 22
of the table 1s moved and held 1in any de-
sired position by means of four cams 25
which are rigidly mounted upon pivot bars
26, the opposite ends of the bars 26 being
rot*xtably carrled by the table, each bar hav-
ing a cam at each end thereof. The cams 25
upon each side of the table are connected by

‘means of a link 27 which 1s pivoted at its

ends to a pair of arms 28 integral with the
cams 25 respectively. One of these arms 28
is extended to form a handle 29 by the move-
ment of which all of the cams may be simul-
taneously rotated, and the arm 29 1s locked
in any desired p081t10n by means of a bolt:

30 e‘xtendmo' therethrough and through 3]
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.10
~ cakes from the magazine.
- For'the purpose of adaptmg the recess to

gmental slot 81 in a, dependmg pI'OJectlon | cams the
| mov ement 1S

32 rigi

id with the main part of the table.
The inner end 33 of the movable

width thereof for the receptmn of a series of

. cakes of various widths, to bring the cakes
in proper alinement to be. taken up by the

15

forks as heremafter descrlbed a removable

- strip 36 is arranged upon the inner end of

: o the needs of the:
| '_ 20

- chine..
- erably inclosed by a shelf 36’ connected at |
~ one end to the saddle 14 and at its- -opposite
- 30 end to a bracket 37 rigid Wlﬂl the main

- frame of the machine.

Arranged above the recess of 'the table '
~when the table 1s at the mner end of the
stroke are a series of double ended spaced
forks 40 centrally and rigidly secured to a
transverse rotatable shaft or cross head 41.

‘The ends of the cross head are mounted in |
- bearings 42 on the ends of vertical plungers_
43 mounted to reciprocate in guides 44 which
A vertical |

40

the fixed portion of the table and thisstripis

varied in width and thickness according to
articular case,
isreciprocated, t

Upon

from the magazine into the recess.

the return movement of the table, the cakes |
are carried forward and brought into proper

'POSIthIl for the further actlon of the ma- -
pref-

The outer end of the table is

are rigid with the main frame.

'remprocatmg motion is given to the cross

head by means of cams 45, arranged one

upon each side of the main fmme and rig-
1dly mounted upon the main d.rwe shaft 2_
tiie lower ends of the plungers 43 being pro-

- vided with cam fo lowers 46 engmgmg

o ‘against the cams. .
The cam grooves 11 in the cams 12 con-

"trollmg the reciprocating movement of the

50

DD

- The cross-head then ascends, lifting the cakes
iree from the table and the table is then

60

table and the cams 45 controllmo the move-

ment of the cross head 41 are so deswned-
~that the table is brought to rest at the inner

end of its stroke and the cross head 1s then

caused to descend, bringing the lower ends
‘of the forks into the recess at the end of the

table to penetrate the cakes carried therein.

carried outwardly from beneath the cakes.

After the ca

part of
“the table is ‘spaced from the inner end 34
of the fixed part of the table and the upper |
~ surface of the movable portion is normally

- above the upper surface of the fixed portion

of the table, .nus forming & recess 35 at the

1inner end of the table, extending the full '.

Asthetable
€ Tecess 35 is brought, at the
outer end of the stroke of the table beneath _
- the magazine and a series of cakes falls

‘upon a shaft 62’
frame of the machine.
tated by means of a handle 63 rigid there-
with to brmﬂ' the cams into any deswed posi-

‘he cross head then descends to 1mmerse the
lower sides of the cake in the coating mate-
. rial which is contained in a vat 47 ‘which 1s-
adjustably supported within the main frame.
- Ees have been dipped one or | |
- 65 more tlmes accordmo' to the shape of the | CTOSS ‘head and 1s adapted to rest upon the. 130;

@27,-5?@ .

engages a rack 49 pivoted at one end 50 to

CTOSS head ascends a,nd a mtary' '
given thereto by means of the
ratchet wheel 48 which is rigidly mounted
upon one end of the cross head and which
79

one of the vertical side extensions 51 of the

main frame. The rack 49 is provided with a

longitudinal slot 52 upon the outside: thereof"_'

and a slide 53 engages 1n said slot and the -
pivoted to one end of a link 54, the -
{ other end of whichis pivoted as at 55 aﬂ‘amst '
a flattened face upon the inner side of the .
;Ioner portion of one of the bearings 42
~carrying the cross head. The constructmn;_ -

 of the sliding link connection is such that

slide is

as the cross head is moved upwardly the

lower end of the rack bar is drawn toward
the cross head to bring the teeth of the rack
into engagement with the ratchet wheel 48

thereby causing the cross head to rotate
through one half of a revolution.

- Upon
‘the downward stroke of the CTOSs head the

80

link 54 causes the teeth of the rack to be dis-

engaged irom the ratchet wheel and the
cross head is therefore not rotated in its

downward stroke and the noise of t_he rack- |

sliding over the ratchet is avoided.

"T'o hold the forks with sufficient fmce m

| a fixed vertical ‘position during their out-
| ward stroke, spring catches 56 are provided
| mounted upon each side of the machine and

95 : 

carried by projecting lugs 57 I‘lﬁ‘ld with
bearings 42 of the cross head, the inner ends

of the catches engaging in 0pp051i’ely dis-
100
secured to the outer ends of the cross. head.

posed notches 58 in the collars 59 which are

The vat 47 for the coating material is fedf”_'

ably inclosed by outer vessels containing

the use of steam,

movable table 61 resting upon cams 62

from a reser voir 60 throuwh the faucet 60"
| and both the vat and reservoir are prefer-_' o
105 =
water and having means for keeping the
- water heated to a uniform temperature by
as or any other well
- known manner, thus eeping the coating ma- .

terial at a predetem‘nmed state of ﬂllldltV
The vat 47 is mounted upon a vertlcally .
one -

‘upon each side of the table rigidly ﬁ'{ed...
Journaled to rotate in the

The shaft 62’ is ro-

115

tion to raise or lower the vat and the cams

are locked in any desired position by means of
a bolt 63” upon the handle 63, engaging in

a slot in a projection 64 of the main frame. -

One edge of the vat 47 is provided with an

outwardly hpped recessed edge 47° upon one

side thereof to form an ov erflow spout, and
an overtlow vat 65 is provided beneath the

spout, to receive -any overflow from the -

Vat 47.

A stripper 66 in the form of a ﬂat shelf
extends transversely of the machine over the
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upper edges of the vertical side extensions
of the main frame. The stripper is pl‘b‘i’lded

upon 1ts front-edge with recesses 66’ for the

admission of the ends of the forks as the
forks are rotated, thus bringing the cakes
upon the upper side of the Strlpper with
their coated sides upward.. During the
downward movement of the forks, the Str 1p-
per 1s held 1n a fixed horizontal position
resting upon the edges of its support and

the forks are w1thdrawn from the cakes.

The stripper 1s then swung nto an nclined
pesition upon its pivots by means hereafter

described te bring the cakes in alinement

20

35

40 7

45

o0

59

60

65

with a chute 67 which extends outwardly
and rearwardly fwm the inner edge of the
biupper |

- A series of fingers 68 correspondmn 111
number with the recesses in the stripper, and
1n alinement therewith, are rigidly mounted
upon a transverse rock shatt 69 the ends of
which are journaled 1n the vertical brackets
70 rigid with the frame of the machine.
When the stripper has been brought 1nto 1ts
inclined position, the rock shaft carrying
the fingers-1s rotated through part of a revo-
Iution by means hereinaftfer set forth, to
bring the fingers 1nto engagement 1n the Ie-

cesses of the strlpper to stfut the-cakes down

the chute. An endless conveyer 71 carried
over sprockets 72 and 73 1s mounted- to move
over the upper face of the chute and is pro-
vided with lugs 74 to continue the motion
of the cakes down the chute. |
Intermittent movement 1s given to the
stripper, to the fingers 08 and to the con-
veyer 71 by means of a lever 75 pivoted 1n-
termediate of its ends at 76 to the mam
frame, the inner end of the lever being ad-
acent the main drive shaft 2. A finger 77
rigidly mounted upon the man drive shaft
engages against the mner end of the lever
75 at each revolution of the shaft to rock
the mner end of the lever downwardly, the
lever returning to 1its original poslh(}n upon
being veleased by the hntrer owing to the
Wewht of the outer end of the IE’VBI and the
pai’t% carried thereby. The inner end of the
lever 1s connected by means of link 78 to the
inner edge of the stripper and the outer end
of the lever is connected to a crank arm 79
upoen the rock shaft carrying the fingers, by
means of a link 80, and 18 also connected Ly
means of a lhink 81 to the outer end of a
radial arms 82 earrying a pawl 83 engaging
with .a ratchet wheel 84 which dnve& the
sprocket carrying the conveyer 71.
Extending  rearwardly from the main
frame and beneath the lower end of the chute
67 are substantially horizontal tracks or
flanged guides 90 adapted to hold pans to
recerve the cakes as they fall from “tht, chute.
The pans are.carried outwardly upon the
tracks by means of an endless conveyer 91
mounted upon sprockets 92 and 93 carried

k

by the frame of the machine.

given to the conveyer 91 by means of a slot-
ted radial arm 92’ rigid with the outer end
of the main driving “shaft and carrying a
link 937 .:Id]llSt‘lbIV secured at one end 1n
said slotted arm and pivotally connected at
its other other end to a radial arm 94 carry-
ing a pawl 95 driving the ratchet wheel 96
which ~ drives the qproche‘t 93." By these
means an intermittent IIlOT(‘Hlth 1S glven to
the conveyer 91. '

Located 1n the rear of the machine and
adjacent the outer end of the pan tracks 1s a
vertical frame comprising a substantially
rectangular base 100, vertical corner beams
101, rurld with the bqse horizontal braces
102 at the top of the frame, bowed horizontal
braces 103 intermediate of the ends of the

“frame and longitudinal braces 104 upon the
rear outer side of the frame.

Withim the frame 1s slidably mounted a
verticallv movable rack frame comprising a
substantially rectangular base portion 105,
a substantially rectangular top portion 106
and vertical braces 107 securing the bottom

and top portions of the frame ngidly to-

gether. The corners of the bottom and top
pmtmn‘s of the frame are recessed to slide
upon the vertical corner beams 101 of the
outer irame.
Within the
cated, a pan rack comprising vertical bars
108, carrying horizontal strips of angle iron
109, 1‘01111111“ ledges for the Suppmt of the
p'illb.. the fr 011t and rear ends of the flanges
and of the rack being open so that the pans
may be 1nserted or w1thdmwn from either
side of the rack, the front upper portion of
the frame carrying the rack bemng open so
that the pans may enter from the conve Ver.
An intermittent vertical downward move-
ment 18 given to the pan rack by means of a
vertical rack 110 secured at its ends-to the
bottom and top portions 105 and 106 of the
pan rack frame and provided with cylin-
drical teeth 111 adapted to engage against the
upper surfaces of cam wheels 112 and to PAasS
through slots 113 thereof. The cam wheels
112 are rigidly mounted upon vertical shatts
114 the upper ends of wiich are rﬂmtahly
journaled in the transverse braces 103 of the
frame and the lower ends ¢f which are jour-
naled in the base 100 of the frame. 'The
construction of each cam wheel 112 1s such
that as the wheel revolves, the rack engaged

thereby, is held stationary during a part of

' the revolution of the wheel, one tooth oi the

rack resting unon the upper surtace of the
wheel. The tooth of the rack then descends
through the slot 113 carrying the pan rack
therewith and rests for part of a revolution
upon the lower horizontal surface 115 upon
the lower side of the groove until a second
tooth has been brought into engagement with
the upper surface of the wheel when the v por-

Movement 1s

ack frame 1s removably lo--

70
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 ation is repéatéd. } :Couhtei*weights 116 are )

- provided to balance in part the weight of

.Qﬂ. |

‘the pan rack and are connected to the rack
by means of cables 117 extending over pul-

leys 118 mounted upon the
braces 102 of the frame.

upper cross

An intermittent rotary

~ the shafts 114 carrying the cam wheels by

10

- the shafts 114 and the latter of which engage
- the former and are mounted upon and roid
~with a transverse shaft 121 jouwrnaled in the

~ hase of the frame. A sprocket 122 upon the

15

20" _ 'S

© 119 and 120 whereby the movement of the.

- pan rack corresponds with the movement of
~ the pan conveyer. DRI

a5

“means of beveled gears 119 and 120, the

former of which are rigid respectively with

transverse shaft 121, a sprocket chain 123

~carried thereby, a second sprocket 124 carry-
1ng sald sprocket chain and a second sprock-
et chain 125 suitably connected between the _
~pan conveyer 91 and the feed of the hori-
‘zontal conveyer is adjusted to correspond :
after one pan has been carried from the con-
veyer to the pan rack the motion of the con-

sprocket 124 and the shaft driving the pan
convever 91 actuate the said beveled gears

~ For the purpose of 'prd}?iding a .;qliick' --_i‘e .
turn for the pan rack after it has reached
~ the bottom of its descent, the toothed racks

110 carying the pan rack are pivoted at their

30

ends upon pivots 126 and are held in their

positions of engagement with the cam wheels
by means of pins 127 upon the removal of

~which the toothed racks are free to be swuno

out of engagement with the cam wheels to
permit the pan rack to be rapidly returned
to the upper end of its path by a slight pull

upon the cable supporting the counter-

weight., . . -
Although T have illustrated in the draw-

~1ngs only one of the many forms in which

40

45

this mnvention might be embodied, yet it is

obvious that many changes might be made

in the construction herein illustrated with-

out departing from the spirit of this inven-

tion or the scope of the appended claims.

For nstance, the conveyers 71 and 90 and
the vertically moving j1+.n rack might be

omitted and the cakes perinitted to fall freely

down a sharply inclined chute Into a pan,
or other receptacle put into nosition by hand

- to receive the same; or a vertically movable

50

pan rack practically identical with the one
already described, but having the pan ar-

: l'ﬂ]lg.Ed OI1 .Ei]lincline (301'1’@Sp011(11n-g Wlth thé
| mchne- of the 'Chute} m_lght be &I‘I‘anged-a;t.

55

the end of the chute, whereby the cakes

would fall from the chute directly into the

- pan upon the rack without the intervention
© o1 either of the conveyers or of the horizon-

~tal pan tracks.

60

of this invention. _

- In the operation of the machine, the

power is delivered to the main drive shaft 2

by means of the pulley 128 rigid therewith.

65

The cakes may be placed in the magazine 13
without. removing the magazine from the |

motion 1s given to

These and other similar
- changes are thought to fall within the scope

machine, but preferably several magazines _
are used and when one has been emptied

upon the machine, it is replaced by a filled -

one.- Magazines of various proportions are
‘used to accommodate cakes of various sizes
and magazines for use with thick cakes do
not extend as far down into the saddle as do
| magazines which are adapted to contain thin
| cakes, thus allowing for the proper eleva-

‘tion of the top of the table. After the mag-
azine and table have been adjusted and the

70

75

val 47 containing the coating material has
been arranged vertically to secure the proper

~depth of 1mmersion of the cakes, the verti-
~cally movable pan rack is set at its upper-
most position bringing a pair of ledges -

2

ces for

80

the support of a pan in alinement with the

horizontal pan tracks 90 of the horizontal

85 |

| the pan rack is being lowered one step. To 90 |
~Tacilitate the adjustment of the feed of the
‘pan conveyer and pan rack the slotted erank

arm 92 upon the main drive shaft is prefer-

ably provided, with graduations numbered

to correspond to pans of various widths,
such graduations being shown in Fig. 1 of
the drawing. After these adjustments of

925

the machine have been made, it 1s only neces-

sary to keep the magazine supplied with
cakes and to supply the horizontal pan con-

100

| veyer with empfied pans, the other opera-

tions being entirely automatic. The cakes

are taken from the magazine by the recip-
rocating table and are brought beneath the
torks whereupon the forks descend and lift

the cakes from the table, the table then being

moved downwardly from beneath the cakes.
The forks then descend and immerse the

tops of the cakes, the cakes being held in in-

verted position, the forks are then elevated

and rotated through 180 degrees to bring
‘thie cakes in an upright position above the
‘stripper, the opposite ends of the forks be-
g brought into position to take up a see-

ond set of cakes which have meanwhile been
brought into suitable position by the table.

Upon the downward movement of the forks
the forks are withdrawn from the cakes at
the upper ends thereof leaving the cakes
‘upon the stripper and the lower ends of the
Tforks take up the second set of cakes and the

operation is thus continued repeatedly. The
cakes are carried from the stripper down

‘the chute into the pans upon the horizontal

conveyer and the pans are stacked in the

165}
110
115

120_.*

195

rack as heretofore described. After one pan
rack has been filled and lowered, it may be

withdrawn from the rear of its frame and
replaced by an empty rack.or the rack may

be left in position on the frame and the
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filled pans removed, whereupon the pan rack
1s returned to its upper position as hereto-

fore set forth, and thus, practically without

interruption, the operation of coating the
cakes may proceed. |
Having thus fully described our invention,

what we claim and desire to protect by Let--

ters i"atent of the [United States 1s:

1. In an 1cing machine, the combination
with a table mounted to move m its own
plane, of a hifter mounted to reciprocate over
said table to remove a cake theretfrom.

2. In an 1cing machine, the combination
vith a reciprocatory table mounted to move
in 1ts own plane, of a hifter mounted to
reciprocate over said table to remove a cake
therefrom. * |

3. The combination with a horizontally
reciprocating table, of a lifter mounted to
reciprocate over sald table, and a cam and

cam follower to control the movement of

sard lifter. . | .

4; The combmation with a table, a lifter
mounted to reciprocate over said table, means
to reciprocate said table horizontally, and
means actuated by -said first mentioned
means to reciprocate said lifter.

5. The combination with a table, of a
Iifter mounted to reciprocate over said table,

and means to move said table horizontally

and said hifter vertically, said means com-

prising a driving shaft, a eam carried by
said snaft, a cam follower engaging sad
cam to move said lifter, a second cam carried
by said shaft, and a cam follower engaging
said second cam, and operatively connected
to said table to move said table.

6. The combination with a table, of means
mounted to reciprocate with respect to said
table to 1ift a cake therefrom angl afterward
to dip said cake.

7. The combination with a main frame, of
a table mounted to reciprocate thereon, a
magazine for cakes fixed to said frame upon
one side of said table, sald magazine having
an open end adjacent  said table and said
table being provided with a recessed portion

to receive a cake from said magazine as said
table is reciprocated to bring said recess in

alinement with the open end of said maga-
zlne., i .

8. The combination with a main fir:me, of
a table mounted to reciprocate thereun, a
cake magazine fixed upon said main frame
and having an open end adjacent one side
of said table, said table being provided with
a recess adapted to receive a cake from said
magazie as said recess is brought into aline-
ment with the open end thereoi, and means
to vary the size of sald recess to receive
cakes of various dimensions.
9. The combination with a main frame, of
a table mounted to reciprocate thereon, a
cake magazine fixed upon said main frame

and having an open end adjacent one side | wheel secured to said lifter and concentric

strip

ot said table, said table being provided with
a recess adapted to receive a cake from said

magazine when said recess 1s brought into
alinement with the open end thereof, and
means for varying the depth of said recess

to accommodate cakes of different thick-

nesses, said means comprising a movable
section forming a portion of the top of said

table, a fixed portion of said table forming
the inner surface of said recess and means

to move sald movable section toward and
away from the plane of said fixed section.

10. The combination with,a main frame,
of a table mounted to reciprocate thereon,
means for lifting a cake from said table
and for dipping said cake mounted to move
through a fixed path, and a. vat to hold coat-
ing material arranged 1n the path of said
cake lifting means. . | .

11. The combination with a movable table,
of means moving in a fixed path to remove a
cake from said table, and means extending
into the path of said cake removing means
to apply a liquid coating to a cake carried
thereby after said cake has been removed
from said table. _

12. The combination with a main frame,

of a table mounted to reciprocate thereon, a

rotatable cross head mounted upon said main
frame to reciprocate vertically over said
table, means carried by said cross head to
lift a cake from said table, a vat for coating
material arranged beneath said table and m
alinement with said cross head, means fto
reciprocate said cross head to lift a caka
from said table and to dip said cake 1nto
said vat. means to rotate said cross head to

‘swing said cake, and means to remove said

cake from said lifting means.

13. The combination with -a rotatable re-
ciprocating cake lifting means, of means to
strip a cake therefrom said means being sta-
tionary during the act of stripping.

14. The combination with a rotatable re-
ciprocating: cake lifting means, of means to
a cake therefrom, said means compris-
ing a member éxtending into the path of
said lifter as it is rotated, and being re-
cessed to receive one.end of said lifter.

15. The combination with a rotatable cake
lifter mounted to oscillaie, of means for
. . . . W
stripping a cake from said lifter, said strip-

ping means being recessed to receive the end
of said lifter @5 1t is rotated, and being held

‘against the movements of said lifter as 1t 1s

reciprocated to strin a cake therefrom.
16. The combination with a rotatable cake
lifter mounted to reciprocate, of means to

strip a cake from said lifter, said means be-

ing recessed to receive the end of said lifter
and. held against the reciprocation of said
lifter. -

17. The combination with a rotatable cake
lifter mounted to reciprocate, of a ratchet
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W lﬂl the axis thereof and a ratchet securedl
to a fixed point and adapted to engage said

mtchei wheel to rotate said cake hiter When
sald Iifter 1s reciprocated. -

i8. The m*nbumtmn wuh a, muatable cake_
Iifter mounted to rempwt,ate of a ratchet

 wheel secur@d to saad lifter concentric with

- the axis thereof, and a bar

10

series of teeth iormmn' a ratchet, said bar

being secured to a fixed point and adapted
to engage said ratchet wheel when said lifter

f 18 wupmmted to rotate sald lifter.

. s

~19. 'The combination with a rotatable cake
lifter mounted to reciprocate, of a ratchet |
wheel secured to said lifter, concentric with -
the axis thereof, and a bar pwoted at one end

~ to a fixed point and provided with a series of

20
- mounted to reciprocate, of a ratchet Wheel

teeth engaging said ratchet wheel when said
meam to said rack.

liiter is recipr -ocated to rotate the same.
20. The combination with a rotatable fork

- secured to said fork, concentric with the axis

thereof, and a bar pwoted to a fixed point

and mowdﬂd with a series of teeth adap ted

to engage said ratchet when said Iork 1S

reclpmcated to rotate the ‘same.

21.

- litter mounted to reciprocate, of a ratchet

35

- wheel secured to said 1ifter,-concentric with.
830

the axis thereof, a bar mveted at a fixed
point, and m"owded with a series of teeth

_dd&pted io engage said ratchet to rotate said

tork when said fork 18 veciprocated, and

means to oscillate said bar to engage said
ratchet wheel when said lifter is moved in
one direction and to. disengage said ratchet
wheel when the lifter 18 moved n the op-.

 posite direction.

‘of means to strip a

22.

- and to nﬁld said - ca}ie a_uer 1t ha,s been

- strip - |
23. The m*‘mmatmn “nth a cake 1if ter,._

~ of means to sirip a cake therefrom, and to

ofa stmppem _
cake from- the stripper toward the conveyer,
and a Sﬂcaﬂd conveyer to recewe the cake

R

adapted to pierce the cake, ﬂf
- conveyer, and means to mave the cake from

ped.

hold sald cake,and means to convey smd cake
from said stmppmé means,

94, The mmmnatmﬁ with & cake hfter

the st?“mpez' to the conveyer. I
-25. The combination with a cake lifter,
conveyer, means o move a

;i"mm said fArst conveyer.

ﬁf

26. The combination with a caks lifter,

M‘p?{)ﬁ cmlte, and means to remove

peaked from the stripper to the chute.

7. The cﬂmmnatmﬂ Wzth

28.

DELEIL i’I’OI‘ﬁ

provided with a

The combination with a rotafable cake j

The combmatmn Wl‘th a cake 1if ter
eake _nr.mm said hfte:a_“_"

."lever mvoted to said main’ “frame,
StE‘leEL o)

| a cake lifter,
ot a chute and coacting plmted elemems-
to 'tmnsfer a cake i“mm sm.d; h ?te:f* to smci
-..chme._z_ 1 . o
- The @@mbmmmn T?'.lfﬂ o camfeyerﬂ @f-
2 mﬁmble pan. I’E.Cﬁ 1o ! E@ﬂwe 2

| '@2?,57@ '

said can’veyer means to dehver cakeb to Sald 6
'jpdns upon said conveyer. -

29. 'T'he combination with a houzcntal

'.-'_pﬂ,n conveyer, of a vertically movable pan
rack to receive pans from said conv eyer and
a conveyer to delwer calkes to p&ns upon the

pan conveyer. : - :
- 30. The combination w1th an endless pan
| conveyer, of a Veltlcally movable pan rack
-pmmdud with means for holding pans in

vertical series and adapted to receive pans
| from said conveyer and means for dehvemw‘ )
‘cakes to pans upon said conveyer.

70

31. The combination Wlth cake Cmtmﬂ'

means, of a vertically moving pan rack hfw-
ing means to hold pans in verucal series and

a chute and an endless cony eyer beneath said

80

chute to transfer cakes irom 5&1(1 coatmg _;

39, In a cake coatmw machme the com-

bmdtmn wifth a main h ame, of a dmve Qhaft

| a rotatable cake lifter mounted to recipro-
“cate, means actuated by said drive shaft to

| 1e<:1proc&te said lifter and to rotate the same,
‘a stripper pivoted to said main frame and
means actuated by sald shaft to osmllate said

stripper. - .
33. The combmatlon wrth a main frame,

stripper pivoted to sald frame, means

‘t()-
move upeon a cake from said btmpper means
| actuated by said shaft to reciprocate and to
rotate said lifter, a lever pivoted to said
main irame, means upon said shatt for oscil- -
lating said lever, and means between said
;lever' and said stmpper and between said
lever and said means to move a cake from -
‘sa1d stripper, to actuate the same. _ -

- 34. The combination with a main frame,
of a drive shaft, a cake lifter, a Stmpper-
‘pivoted to said main frame, a ﬁnﬂ'er pivoted -

90

of a drive shaft, a rotatable cake lifter -
‘mounted to 1e01p10(:¢1te upon sald frame,

105

to said main frame to move a cake from said

stupper a chute to receive a cake from said

| stripper, an endless conveyer in said chute,

a ratchet wheel to rotate said conveyer, a

upon said drive shaft to oscillate said lever,

110
means.

and connections between said lever and said

| stripper, between said lever and said finger
“and . between said lever and sad mtchet '-
wheel to actuate the same. a

115 -

35. The combination with a main frame,

k.

of a drive shaft carried thereby, a cake lifter

mounted to recmrecate on. said frame and

actuated by said drive.shaft, a stripper

mmmted upon said frame, an mclmed chute
to receive a cake from said stripper, a pan.
‘conveyer located beneath the said chute, and
means upon said drive shfa, t to actuate said

conveyer. | - | |
- 38. The combmatmﬂ Wlth a mam frame

125

of & drive shaft carried thereby, a calce 1if fter
.'moumed to rempmcate on said fmme ‘md
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actuated by sa__ drive shaft, a stripper! <4. The combination with a drive shaft,

mounted upen said frame, an inclined chute

to receive a c-ke from said stripper, a pan

conveyer locateq ieneath the said chute and
means upon said drive.shaft to actuate said
conveyer,- sald means comprising a slotted
crank arm rigid with said shaft, a Iink
adjustably secured in said slotted arm, a
ratchet actuated by said link, and a ratchet
wheel driven by said ratchet.

37. The combination: with a main frame,

of a rotatable cake lifter mounted to recipro-

cate thereon, and a vertically adjustable vat
to contain coating material, located in the
path of said hifter. '

38. The combination with a main frame,
of a table mounted to reciprocate thereon, a
cake lifter mounted to reciprocate on said

frame, a drive shaft, a cam upon said drive
shaft to reciprocate said lifter and a cam

upon said drive shaft to reciprocate said
table.

' 39. The combination with a main frame,
of a table mounted to reciprocate thereon, a
cake lifter mounted to reciprocate on sald
frame, a cam mounted upon said shaft and a

cam follower engaging said cam to recipro-

cate sald lifter, a second cam upon said shaft
and a follower for said second cam, a slide
har caused to reciprocate by said second fol-
lower, a seemental gear pivoted {o said main
frame and to said shide bar, and a rack fixed
upon: said table and engaging said gear to
reciprocate said table. _ |

40. The combination with a main frame,
of a drive shaft mounted transversely there-
of, a table mounted to reciprocate upon said
frame, a cross head extending transversely

of said table, a vertical sliding guide bar

secured to said cross head at each end thereot,
and mounted to reciprocate vertically upon
said frame, a cam carried by said drive shaft
beneath each of said guide bars to recipro-
cate the same, and a series of cake lifters car-
ried by said cross head.

41. The combination with a main frame,

of a drive shaft carried thereby, a. table

mounted to reciprocate upon said frame and
actuated by said drive shaft, a cake lifter
mounted to:reciprocate on said irame, a
stripper, a chute, a vertically movable pan
frame for holding pans in vertical series
thereon, and means actuated by said drive

shaft to give an intermittent vertical move-

ment to said pan frame.

42, The combination with a drive shait,
of cake coating mechamism and 2 pan con-
veyer actuated thereby, and a movable pan
rack actuated by said pan conveyer.

43. The combination with & drive shaft,
of a conveyer, means between said drive
shaft and said conveyer for giving said con-

veyer an intermittent movement, a movsble

rack, and means between said conveyer and
said rack to actuate said rack. '

Nl

terial, beneath said

of a conveyer, a ratchet and a ratchet wheel

to drive said conveyer, a slotted arm rigid

with said drive shaft, a link adjustable m
sald-slotted arm for driving said ratchet, a
rack, and means driven by said conveyer to

actuate said rack.

45. The combination with a fixed frame,
of a vertically movable frame carried there-
by, a vertical toothed rack secured -to said
movable frame, and a camn wheel engaging
said toothed rack to give an intermittent
downward movement to said movable frame.

46. The combination with a fixed frame,
of a vertically movable frame carried there-
by, a vertical toothed rack secured to said
movable frame, and a cam wheel engaging
said toothed rack to give an intermittent
downward movement to said movable frame,
said tootheéd rack being movable to be
thrown out of engagement with said cam
wheel to permit of the quick return of said
movable frame.

47. In a cake coating machine, the combi-
nation with a rotary cross head mounted to
reciprocate vertically, of a plurality of forks
for lifting cakes, extending radially there-
from. |

48. In a cake coating machine, a cross
head, means for giving said cross head an
intermittent rotary motion and an 1nter-
mittent reciprocatory motion 1n a straight
line, and a plurality of cake lhifters extend-
ing radially therefrom.

49, The combination with a table mount-
ed to reciprocate horizontally, of a cake
lifter reciprocating vertically above said
table, and across the path thereoi, and a vat
for coating material benecath said table, and
in the path of said lifter.

50. The combination with a table mount-
ed -to reciprocate horizontally, of a calke
lifter reciprocating. vertically trom said
table, and across the path thereof, and a
vertically adjustable vat for coating ma-
_ table, and in the path of
said lifter. ' '

51. The combination with a.table mount-

ed to reciprocate horizontally, of a cake

lifter mounted to reciprocate vertically
above and across the path of said table, a
vat for coating naterial beneath said table,
and in the path of said 1Tter, means to ro-
. « - '
tate said litter, and me: s arranged above
said table to strip a cake irom the lifier.
52. The combingiion with a cake ltter
mounted to reciprocaiz vertically, of mean
to bring a cake Intn the puth of gaad hifter,
means to move 3ai downwardly io

£,
'
")

a hfer
cngage 8 cake, then vrovardly te lift the
cake, than downwardly {o dip ite eake, then
to raise and to rotate said Ifice fo 1nverd
the cake, and means o strip the cake from
said lifter. ' ‘

53. The combination with & rotatable
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héad- of cake lifters exteudmg in opposwe --
cdirections therefrom, a table mounted to

~ reciprocate beneath said head, a vat for

! head, of cake lifters extending in opposite.

" in said vat and to s
10

- coating material, beneath said table, a strip-
per arranged above sald head, and means |
~for giving said head vertical reciprocatory |
- motion and an intermittent rotary motion | nta _ _
by said second shaft, means between the said
| main shaft, and said second shaft to give
-an mtermittent rotary motion to said second
shaft, a vertically movable pan rack ad-
Jacent said conveyer,-and means actuated by
‘said second shaft for moving said pan rack.

to lift cakes from-said table to dip them
trip them from the

lifters. - o
- 94. The combination with a rotatable

- directions therefrom, a table mounted to

- reciprocate horizontally beneath said head, |
a vat for coating material, beneath suic
~table, a stripper arranged above said head, |
- and means for giving said head vertical re-
-ciprocatory motion and an intermittent ro-
tary motion to lift cakes from said table to
dip them in said vat and to strip them from
~ the lifters, whereby one cake is being dipped
by one lifter at the same time a second cake

20

- 30

1s being stripped from the other lifter.
55. The combination with cake lifting

of stripping.

- 56. The »combination with cake lifting |
means, of pivoted means for stripping a
cake therefrom, said means being stationary
during the act of stripping and means to |
~ reciprocate said stripping means to move a |

. cake therefrom.

35

- 57. The acombi_natidn.. With-'If'ro__fatﬁ_blé._ cake
hifting means, mounted to reciprocate, of

~means Tor stripping a cake from said lifter,

~said stripping means being recessed fo re-
~ceive the end of said lifter as it is rotated |

and peing held against the movement of said

lifter as it is reciprocated to strip a cake|
~ therefrom, and means to incline said strip- |
 per after the cake has bee_n'-s_tripg);%d,' 10 per- |

{

mit the cake to fall from the stripper.

98, The 'C@mbiﬂ_ﬂti(miwith a fixed ﬁame,‘ | '

927,576

‘a cam wheel engaging said rack to give an
~intermittent movement thereto.
59. In a cake coating machine, the combi-
b0

nation with a main drive shaft, of a second
shaft, a horizontal endless conveyer carried

| of a movable frame carried thereby, a piv- 45
~oted rack secured to one of said frames, and

55

- 60. In a cake coating machine, the combi- R
nation with a cake lifter mounted to recip-
rocate, vertically through a fixed path, of a

60
vat for coating material vertically adjust-

able, and arranged in the path of said lifter.
- 01. In a cake coating machine, the combi-

in a fixed path, and a vat arranged below

-nation with a cake lifter mounted to move -

said lifter in the path. thereof, and ver-
tically adjustable, and means to keep said

means, of means to strip a cake therefrom, | determined depth.
said means being stationary during the act | |
IR | nation with a cake liffer, of a vat for coat-
ing material arranged beneath said Hfter,an -~
overflow tank for said vat, and means to
keep saild vat supplied to a predetermined

62. In a cake coating machine, the combi-

depth with coating material.

material in a*predetermined plane.

 GEORGE I MOSSOP
CLEMEN

‘Witnesses:
ALEXANDER Parx.

In witness whereof we hereunto set our
day of March, 1908. R

."""'E"a_t supplied with coatin_gg_.m_a,_tefriﬁl'_ttj_...a,. pre-  -_; .
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- 63. In a cake coating machine, the combi-
~nation with a cake lifter, mounted to move =~
-to dip a cake, of means for holding coating

| material in the path of the lifter, and means
{ for maintaining the surface of said coating

r B, MOSSOP.
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