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No. 928,144,
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To CLZZ whom i ma;y concern:

‘Be 1t known that I, Jor I" "\/IOILYAIND
- a citizen of the Umted States, residing a,t-

Lebanon, in the county of Laclede and State

of MJSSOUI'I have invented a new and useful
Canning Appamtus of Whl(,h the followmg-
18 4, Sp@ClﬁC&thIl |

This mvention relates to a,{:)para,tus for
ang - canned
goods and 1ts ob]ect is to provide apparatus

of this character in which practically all of
cenerated within the furnace is

the heat

~utilized for heating the contents of the cook-

15

ing, scalding, and exhausting tanks, there
a,cliets :j

being a novel arrangement of water

- and ﬂues whereby all of the walls of the fur-

30

35

nace constitute water heating surfaces.
Another object is to provide novel means
for conveying cans of fruit, vegetables, and

the like through the exhaustlng tank or
trough, said conveying means being flexible
and “directed posifively along a predeter- |
‘mined path within the e:x:haustmg tank,
there being simple and efficient means for
detachably securing the can to the conveyer. |
‘hausting trough or tank 11 are preferably
channeled rails 19 the ends of which are lo-
‘cated adjacent the front and rear tables 20

de- |

With these and other objects in view the

invention consists of certain novel features
of construction and combinations of parts
- which will be hereinafter more fully

scribed and pointed out in the claims. _
In the accompanying drawings is ShOW_’l
the preferred form of the mventmn
In said drawings: Figure 1 1s a view par Lly
in side elevation and partly m sectlon of ap-
paratus embodying the present improve-

~ ments, most of the can holding devices be-

R Ing. removed from the conveyer and a part

40

- section on line C—D Fig. T _
 spective view of a portion of the conveyer
- and showing a can secured thereon.. -
figures by Ghamctels of
reference, 1 designates a furnace having
water legs 2 and 3 in the side walls thereoi '
leg 3 opening into a series of tanks 4, 5 zmd'
6 separated by imperforate parmtlons 7.
The tank 6 constitutes a scalding tank while

50

55

of said conveyer being removed. Fig.21s a

plan view of the apparatus the closures of the
cooking tank being br oken &W&}T ‘Fig. 31is
TIU 1 is a,

a section on line A—B Fig. 1.
Fig. 5 1s a per-

Refelrmg to the

the remaining tanks are for cooking pur-
poses.

‘and 21 respectively, extending beyor
‘ends of the apparatus.
rails 19 are disposed parallel and directly op-
| posite each other and are bowed down-

‘wardly. These rails are designed to receive
‘the end portions of arms 22 extending

A smoke box 8 1s located at the rear
| end of the furnace and another smoke box
- 91is located at the front end thereof, the two

smoke ‘boxes commumcatmg through ﬂues:

o 10 most of whlch ehtend thlouﬂh the tankq :
4, 5 and 6 while some of them are arranged

longltudma,lly within a side tank or exhaust-

length of the apparatus and communicating

at the bottom with the water leg 2. The

smoke box 9 and through reservoir 13 and

may be provided with a suitable damper 15
for regul&tmg the escape of products of com-

bustion. A water distributing pipe 16 ex-
terds from reservoir 13 and along one side

pro-

1t

ing trough 11 extending throughout Lho-g.'-I

60

‘cooking tanks 4 and 5 are. prefembly pro-
vided with hinge closures 12. A reservoir 13
is arranged above the smoke box 9 and the

smoke stack 14 extends upwardly from the 65 o

70.
of the apparatus and has branch pipes 17
opening into the tanks 4, 5 and 6 and
vided with valves as mdlcated at 18 so that
‘the discharge of water from the reservoir
‘into the tank can be readily controlled.
is of course to be understood that the rear
smoke box 8 communicates with the fire box.

in the furnace so that products of com-

bustion can pass freely from one to the other."

Arranged upon the side walls of the ex-

d the
The - two channeled

e~

ch

yond the sides of a conveyer chain 23 whi

the tables 20 and 21

Certain or all of the

sald can

within the frame. A notch 29 is preferably

formed within the stem 26 and when said -
stem and the cap are raised to a predeter-
mmed pomt thls notch Wﬂl be automatmaﬂy

80
35

90
chain is mounted on sprockets 24 carried by
The lower run of the

‘chain or conveyer is designed to hang below
‘the trough 11 and outside the tank 2, as
‘shown in Figs. 3 and 4.
links of the conveyer may be provided with
‘upstanding holding frames 25 of sufficient
~width to receive a can A therein,
| resting upon the link on which the frame 1S
‘mounted.. Within each of these frames is
slidably mounted a stem 26 having a cap 27
at its lower end and between the cap an the _ -
upper: portion of the frame is arranged a
colled spring 28 which bears. constantly
downward upon the cap so as to hold it nor-
‘mally clamped upon the upper end of the can

9

e
(o
-

1



L L ey

'.énn'afred by a pawl 30 pwotally mounted on

1o
15
20

25

30

with a:
ing and SCElelIlD tanks upon the furnace and

30

 furnace and extende to the other side |

thereof, and an endless can conveyer ex-| i
Lendmg throughout. the Ienﬂ'th of the ex- |

“hausting tank. | -

2. In canning apparatus the oomblnotlon%
with a fumaoe of cooking and scalding |

~ tanks thereon, a Water leg upon one wall of

45

0O

tho frame and normally COIlt&CtHlO by grav- |

ity with the stem.
Before the cans are plaoed upon the con-

veyer the caps are all secured in elevated po-
- sitions by means of the pawls 30 and when |
- the cans are to be passed through the ex--
~ hausting tr ough or tank they are plaoed suc- |-
oess;wel y upon the conveyer and as soon as
positioned thereon the pawl 30 is disengaged
- from the stem above the cans and ‘the spring |
- 28 promptly throws the cap 27 downward
onto the can so as to grip the same and hold it
As the conveyer travels over the
sprocket the cans will be carried downward |
‘into the hot water contained within the
trough or tank 11, this movement bemng 1n-~
sured by the pr ovision of the rails 19.
course thoroughly
heat all of the walls of the furnace and the
~ contents of the water legs 2 and 3 therefore
~ recelve the heat from these walls.
- viding flues 10 for the passage of combustion
products the temperature of the water with-
It will be
- seen. therefore that a very small percentage |
‘of the generated heat is wasted. |
s pwferably used for scalding purposes and
‘may be provided with any woll inown or
special mechanism for carlymg out the

In place.

products of combustion of

1n the tanks is further mcreased.

The tonh

scalding operation..
_ What is claimed 1s: -

1. In canning a,ppamtus the combination
urnace; of non-communicating cook-

extend ng to one side thereof, a longitudi-
nally extending exhausting tank upon the

the furnace and opening Into said tanks, a
longitudinally extending exhausting tank at
one side of the first mentioned tanks, a wa-
ter leg upon the other wall of the furnace and
opening mto the exhausting tank, flues for
conveylng products of combustion through

the tanks, a reservoir opening into the ex-

hausting tank and means for directing fluid
from the 1osewou to the cooking and soald—-

1110' tanks.

3. In canning apparatus the combination
with a furnace and water legs upon the side
walls thereof; of cooking and scalding tanks
upon the furnace and communicating with

one of the legs, a longitudinally extendmg a

The

By pro-

) I . T 923;144_;.

1 ollmustmo" tank oommumoatmﬂ Wlth the

other leg, a reservoir oommumoatlnﬂ* with

i the ezhaustmﬂ* tank, and valved means for -

i directing ﬂmd from the Ieservow to the
. cookmg_ and scalding tanks. |

4. In canning apparatus. the oombma,tmn

walls thereof; of cooking and soaldmg tanks

ne ond scalding tonks

| veying products of oombustlon throuﬂh the_
':.1espe(,twe tanks. S |

60

with a furnace: E,Llld water legs upon the side =

I upon the furnace and oommumoatmﬂ* Wi h; S
one of the legs, a longitudinally extendmgﬁ”

exhausting tank ccommunicating - with - the
other leo‘_ a_ reservoir communicating with
‘the e*{ha,ustmﬂ tank, valved means for di- =
rectig fluid e orm. the reservoir to the cook-
and flues for con-

70

In a canning appmatus the. combina-

with an ehhaustmo tank;

-tlon_ with an exlmustmfr tank: of an endless
conveyer extending lonftfltudmaﬂy within
‘and below the tank, a receptacle 1eoewmg._
frame carried by the conveyer,. SR
‘pressed. receptacle engaging cap Wlthlll the -
frame, and means for loolﬂnﬂ tho cap in a
‘predetermined position. - .
6. In canning appaloms the combnmtlon
of ‘a chain con-

A spring

85 |

veyer extending lonfrltudmally within and

‘under the t‘ml{ a frame upon one of the
links of the chain for the reception of arecep-
tacle, a receptacle clamping cap within the

90
| fl ame, a spring for holding the cap normally

n olampod position, and | means for locking

1 the cap out of locking position.

7. In canning apparatus the combination

“with a furnace. *md water-legs upon the side -
‘walls thereof and. e}:tendmﬂ throughout the
holght of the furnace; of oookmﬂ' ond scald-

95

ing tanks upon the furnace and communi-
mtmo with one of the water-legs, a longitu- =

'dmally extending exhausting tank above and

hausting tank bemﬂ disposed at one side of

above one end of the fumauoe a Ieservolr
thereupon, means for dllootmw products of

combustion longitudinally within the tanks
to the smoke-box, and valved connections
between the reservoir and the cooking and

scalding tanks, said reservoir communicat-
ing at all times with the exhausting tank.
In testimony th
my own, i have .
m the plesonoo of two witnesses.

- JOE F. McILVAINE.

VVitness.es:- - -
~ WuM. ANDERSON,

W. 1. WALLACE.

nat 1 claim the fore egoing as
hereto afhxed my swnotm e

“communicating wdh the mhol leg, said ex- -

| the cookmﬂ and sea. dmcr tanks, a smoke-box

105 o
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