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UNITED STATES PATENT OFFICE.

SYDNEY JACO

BSON, OF CHICAGO, ILLINOIS.

CONTINUCUS BAKXING-OVIEN,

237,000,

Application filed January 27, 1805.

To all whom 1t may concern:

Be 1t known that I, Sypxwy Jacossoxn, a
cifizen of the United St ates, residing at Chi-
cago, county of Cook, and State of I1llinois,
have mvented a new and usetul Continuous
Baking-Oven, of which the following 1s a
spemﬁmtmn

My 1nvention relates to ovens _
which the material to be baked 15 continually
moving, and the olj]ef,ts of my improvements
ave, first, to provide heating ‘fues below and
above the baking chamber and means for
forming communication between the baking
chamber and a fire place; second, to arrange

ifferent parts

the fines so that the heat in the i
of the baking chamber can be 1eﬂulf1ted
third, to have the material 0‘111181 travel in

and out of the baking chamber in a horizon- |

tal plane; Tourth, to secure the pans, upon
which the material to be baked is placed, to
an endless chain in such manner as to facili-
tate their travel through the baking cham-
ber, and other objects to become apparent
from the desc ription to follow.

Different classes of bakery goods require

to be baked different lengths of time, and to
accomplish this pr oPeﬂv the heat in the bak-

ing chamber mist be regulated quite accu-
rate! V.

This invention provides for the regulation
of heat in all parts of the baking chamber
and 1nsures broper baking.

I have illustrated my invention on the ac-
CONY, ﬂmfmf} four sheets of d}:'awuws Torm-
g a part or this f-%'pem“mtlon in which :—

I* 1oure 115 a side elevation foreshortened of *'-

an oven embodying my mvem 1on; Hig. 2, 1s
a longitudinal section thr ough the sa1 ne: Fi 12
3, 1s a cross section on 8—3 of Fig. 1; I‘w : ,,
is a cross section on 4—4 of . 1 Tlo
a plan section on 5—13 of Fig. 2; Flo. *‘S? is a
plan section on 6—06 of I‘ln. 2 3 Tm;. 7
plan section on T—7 of Tlo D I‘w 7%, 18 an
enlarged per spective view shewmn* the man-
ner oi attaching the pans to the chmn Ifig. 8
15 a side 6161 Htiﬂﬁ foreshortened showmg Al
modified form of my 1mvention; Fig. 9,
vertical longitudinal section thmuﬂﬂ the
same ; g, 10 1S a cross section on 10—10 of
Fig. 9; Fig. 11 18 & cross section on 11—11
of I I‘w 9 Tlo 12.} 1s & plan section on lgmlo
o1 Fig. 3: I io. 13,1s a plan section on
of Fie. 8; and Fig. 14, is a plan section on
14—14 of F1g. S.

Similar reference characters refer to simi-
lar parts throughout the several views.

through

‘(,,1% &

f—r

Specification of Letters Patent.

- beside the baking

Patenved Oct. 12, 1909,
serial Wo. 242,946,

The complete structure 1s built of brick or
any suitable material preferably faced with
tile or fire brick wherever exposed to ex-
treme heat. '

1 wall first describe the preferred construc-
tion as illustrated 1 Figs. 1 to 7. The bak-
ing chamber 15 1s in the form oif two flues
open to the exterior at the front side of the
structure and connected by the short flue 16
1n the rear end of the structure. The flues 15
are separated by the center wall 17. The
stricture 1 so far as the heat flues below
and above the baking chamber 15 are con-
cerned may be considered as front and rear
halves which are arranged alike. Below the
balking chamber 15 close to either end of the
structure is a fire place 18 provided with the
ordinary grate 19. IExtending from the fire
places 18 Toward the center of the structure
and 1mmediately below the baking chamber
15 are the four flues 20 which communicate
with the flues 21 near the center of the struc-
ture; the flues 21 extend upward m the walls
chamber 15 and comumnuni-

cate with the Hues 22 which are located 1m-
mediately above the baking chamber 15. The
flues 22 extend from a 130111t near the center
of the structure toward either end near Whldl
they communicate, by means of the flues 23,
Wlth the chimney ﬁue 24, The dampers 25
re provided in the four flues 23 tor regulat-
mg the flow of hot gases theret! 11‘011011 The
hot gases Tormed by combustion of fuel in
the fir places 18 will pass through the flues
20 and heat the bottom of the baking cham-
ber 15, thence they will pass upwar d throue oh
the flues 21 into and through the flues 22
and heat the top of the balﬂnn chamber 15,
after which they will pass out through the
flues 23.

To assist in heating the baking chamber
15 and to be able to conduct some hot fumes
0'1' gases cirectly, inte the baking chamber

5, a central fire place 26 is plmrlded below

the baking chamber 15. One flue 27 leads
from the fire place 26 forward to a vertical
flue 28 which communicates with the chim-
ney flue 24; and one flue 29 formed in the
wall 17 leads from the five place 26 toward
the rear into the baking chamber 15. The
flue 98 1s provided with a damper 30, and the

60

Go
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95

100

flue 29 is provided with a damper 31. When
the dan‘lpu" 30 15 open and the dam puc 51 1s
closed the gases from the fire place 26 will 32

pass out through the chimney flue 24, and
when the damper 31 1s open and the damper
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30 1s closed the gases from the fire place 26
will pass into the baking chamber 15 To
permit any surplus gases or heat to escape
from the baking chftmber the flue 32 1s pro-
vided in one of the walls forming com-

munication between the oven 15 and one of |
32 1s provided |

the flues 22; and said flue
with a damper 33.

The material to be baked 1s fed into one of
the baking chamber flues 15 and out of the
other by an endless chain carrier, which con-
sists of the endless chain 34 passing over the
sprocket wheels 35 and 36, and having the
plurality of pans 37 attached to the chain
34 to travel therewith. The wheel 35 is
located centrally 1in the rear end of the bak-
ing chamber about equidistant from the
three outer walls and 1s secured to the ver-
tical shaft 38 journaled at the top and bot-
tom ends and having a gear 39 secured there-
to which 1s pxeferably driven by a worm 40.
The wheel 36 1s located some clistance 1n
front of the structure centrally of the two
baking chamber flues 15 and 1is secured to the
vertical shaft 41 which is journaled at 1ts
upper and lower ends 1n the adjustable bear-
ing blocks 42. The chain 34 travels in a
horizontal plane and the pans 37 are prefer-
ably detachably secured to the chain 34 to
travel 1n a horizontal plane. Omne edge of
each pan 1s supported by the chain 34 and
the remaining edge 1is supported by and
slides upon an endless rail 43 arranged in a
loop extending in the flues 15 and 16 “and en-
circling the wheels 35 and 86. The pans 37

may be made of sheet metal either perfor-
ated or not or of wire and secured to the
chaln 1n any desirable manner. I have
shown them secured to the chain in Fig. 6,
by two pins 44 provided on each pan which

extend down 1into pertorations provided
therefor in the strap 45 which 1s rigidly se-
cured to a link of the chain 84. To assist in
supporting the pans 37 a plurality of metal
straps are provided under each pan Secured
to the links of the chain 34, and the ends of
some of the straps remote from the chain
extend beyond the rail 43 so as to slide on
said rail when the chain is in motion. Since
the strain caused by the chain while pulling
the pans around the circuit through the
baking chamber 1s on the forward strap 45
and the chain 1s flexible the pans tend to
twist so as to bring their edges out of aline-
ment, with the line of travel and thus contact
with the walls of the oven. To retain the
pans 1n perfect alinement and avoid any
possible damage a stop 46 1s provided above
the chain 34 near the rear edge of each pan,
which may be formed by bending up the

end of one of the supporting straps.

In operation fires are constantly kept up
in the fire places 18 and 26, the dampers
are regulated as desired and power 1s applied

to rotate the worm 40 thus causing the chain

‘the pans by

937,000

indicated by the arrows in Ifig. 6. The ma-

- 34 with the pans 37 to travel in the direction

terial to be baked is placed upon the pans .

37 just before they pass into the entrance
door 47 1eadmo to the baking chamber flue
15, thence 1t 1s carried through the baking
chamber and out therefrom through the
ex1t door 48, after which it 1s removed from

tomatically removed by securing an ejector
arm 49 to the structure in such manner that

an attendant or it may be au-

70

75

only the empty pans can pass under the
same and all material resting on the pans

will be pushed from the same as the pans
travel under the ejector.

Tn Figs. 8, to 14, is shown a modified
construction of my invention, which has
the baking chamber flues 15 and 16, chain
34, wheels 85 and 36 and their connections,
pans 37, ejector 49 and rail 43 all arranged

SO

85

as descrlbed 1n connection with Figs. 1 to

J—

(. "The pans 37 are secured to the chain 34
by two pins 50 extending up from the chain

and through perfor ations provided therefor

1in the pan. The pins 50 extending through
each pan, are placed such a distance apart
that they will serve to retain each pan in
1ts proper position relative to the line of
travel. One of the perforations in each pan
37 1s elongated so that the pin 50 can freel
move therein to compensate for the travel
of the p‘ms over the wheels 35 and 36.
The fire places 51, 52 and 53 are
vided to heat the baking chamber.

fire place 51 is located 1n “the front end of
the structure and communicates with the

the side wall of the structure. The fire

place 52 1s adjacent the fire place 51 1n the

front enda of the structure, and communi-
cates with the flues 56 arlanﬁed below the
baking chamber 15. The end “of the flue 54
remote from the fiue 35 communicates with
the chimney flue 57 by means of the short

-'\ertlcal flue 58 which 1s provided with the
The ends of the flues 56 re-

camper 59.
mote from the

1re place 52 communicate

with the chimney ﬂue 60 by means of the

vertical flues 61 1n either side walls of the
structure which are provided with the dam-

90

v 95

pro-
The .

100

flue 54 above the baking chamber flues 15
by means of the vertical flue 55 provided in

110

115

pers 62. Two flues lead from the fire place
53 the one 63 leading to the interior of the

baking chamber 15 and the other 64 leftdino* |

to the chimney flue 57. The damper 65 1s
provided 1n the flue 63, and the damper 66

120

18 Prov ided in the flue 64. The chain 84

is caused to travel through the baking
chamber 15 in the direction indicated in
Fig. 13, by passing over the sprocket wheels
35 and 36 and has attached thereto the pans
37. The sprockets 35 and 386 have the same
connections as previously described in con-
nection with the construction shown in Figs.
1 to 7. The pans 37 however are secured to

125

130
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the chain 34 by being provided with two
perforations through which the pins 50 ex-
tend as pr m*musly reterred to.

In place of the stationary ejecting boaxd
49 T may prefer to place a stationary brush
e a revolving brush conveniently
driven by the shaft 41. In place of the
ejector shown and described thele may be
some means provided for filting the pans

up on one side after leaving the baking -

chamber and thus dumping the baked ma-

terial off of the same. |

1 desire to be understeod as hmiting my-
self to the exact interpretation of the ap-
pended claims only so far as 1s necessary
when considering the prior state of the art

to which this invention pertains.

Having thus fully deseribed my mmvention
what T claim as new and desire to secure by
Letters Patent of the United States 1s:—

1. In an oven, a baking chamber hmﬂng a
central du'hflmﬂ watl extenchne Irom  one
end to within a short distance of the other
end and an endless goods carrier traveling
through said U f-‘:hflped chamber.

2. In an oven, a long horizontal baking
chamber plo‘rlded with a vertical Cefﬁml
dividing wall, heating flues above and below
g 1cl bfﬂ{mﬂ chamber to heat the same and a
heating flue in said central wall to heat said
lmhnw chamber and comﬂmmcahnﬂ with
sald b.:ﬂullﬁ chamber.

3. In an oven, a 10110 horizontal baking
chamber provi ded with a vertical central
dividing wall, a series of independently

heated Hues helow and above the front end |

of said chamber and a series of 1nc
ently heated flues below and above
end o said chamber.

4. In an oven, a long horizontal, bahma
chamber pro ovided with a vertical central di-
viding wall, a series of 111{‘1epmchntlv heated
fliues below ::md above the {ront end of said
chaniber, a series of independently heated
flues below and above the rear end of said
chamber and ail 1ndepelldemh heated fiue
i eaid central division Wle.

5. In an oven, a long baking chamber, a
series of indep ﬁr‘dentlv hmted fines below
and above the front end of said chamber, a
series of inde sendently heated flues below
and above the rear end of said chamber. :
central division wall i said chamber and an
immdependently heated flue in said division

epend-
the rear

-w“l means for forming communication he-

tween said last named filue and said bakin o

chamber and means for forming COMIINIL

Cati{m between said baking chamber and the
xterior atmosphere.

6. In an oveil, a long baking chamber Pro-
vided with a central wall, he ﬂtlﬂﬁ“ fintes above
and below said baking chambcr to heat th
same and a heating flue in said central wa
to heat said 1)‘11{1110 cham! oer, a

11

sprocket

- . —— aismm wm ' T

3

plane within said baking chamber, a second
«procizet whee! mounted to rotate in a hori-
zontal phm on the exterior of said baking
chamber. an endless chain connecting sai d
LwWo
second named sprocket wheel 1s driven by
%fud first named sprocket wheel.

In an oven, a long baking chamber pro-
v ﬂkd with a central wall, heqtmﬁ flues above
gmd below said baking chamber to heat the
same and a heating fine in said central wall
m heat said baking chamber, a sprocket
wheel within said chamber rigidly mounted
on a vertical shaft having one end extending
to the exterior of said baking chamber, a
second sprocket wheel on the exterior of said
baking chamber, an endless chain connecting
wald two spr ocket wheels and means con-
nected to the exposed end of said vertical
shaft to rotate the same.

8. In an oven, & long baking chamber pro-
vided with a central wall, heating flues above
and below said baking chamber to heat the
SaIne ;;,nd a heating flue in said central wall
to heat said baking chamber, a vertical shait
mmm said baking chamber, a vertical shaft
on the exterior of said baking chamber, a
sprocket wheel mounted on said first named
shaft, a sprocket wheel mounted on said sec-
ond named shart, an endless chain connect-
ing said twe sprocket wheels, means whereby
said second named shaft is rotated by said
first named shaft and means for adjusting
said second named shaft laterally toward

~and away from said first named shaft.

9. In an oven, a long baking chaimber pro-
vicded with a central wall, heating fiues
above and below said baking chamber to
heat the same and a heating flue in said cen-
fral wall to heat said baking chamber, a
sprocket wheel mounted to rotate 1 a hori-
zontal plane within saxd chamber, a sprocket
wheel mounted to rotate 1 a horizontal
plane on the exterior of said chamber, an
endless chain connecting said two sprocket
wheels and means for constantly rotating
said two sprocket wheels.

10. In an oven, a long baking chamber
provided with a central wall, heating flues
above and below saia baking chamber to
heat the same and a heating flue in said cen-
tral wall to heat said bakine chamber, 2
sprocket wheel mounted to mtaie in a hori-
zontal plane within said chamber, a sprocket
wheel mounted to rotate 1 a horizontal
plane on the exterior of said baking cham-
ber, an endless chain connecting said two

| 5131?0(311@’{ wheels, means whereby caid second

named sprocket ‘wheel is driven bv said first
named SL:l“OClet wheel and means for moving
said second named sprocket wheel towar d

and away from said first named sprocket
wheel.
11. In an oven, a long horizontal baking

5 wheel mounted to rotate in a horizontal | chamber pmﬂded with a vertical central di-

anrocket wheels and means Whuebv said

80
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90
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110
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viding wall, heating flues above and below
saicl balﬂnﬂ Chamber to heat the same, a

heating ﬂue 1in sald central wall commum- |

cating “with said baking chamber, and an
endless goods carrier continuously trwelmo
thIOUOh sald baking chamber.

19. In an oven, a 10110 baking chamber, a
series of 111depende11th heated flues below
and above the front end of said chamber and
a series of independently heated flues below
and above the rear end of said chamber, a
sprocket wheel mounted to rotate in a hori-
zontal plane within said baking chamber, a
second sprocket wheel mounted to rotate in
a horizontal plane on the exterior of said
baking chamber, an endless chain connecting
said two Sprocket wheels and means Whereb
sald second named sprocket wheel is drwen
by qald first named sprocket wheel.

. In an oven, a long baking chamber, a
Selleb of 111depende11tl3? heatecl tles below
and above the front end of said chamber
ancd a series of independently heated flues
below and above the rear end of sald cham-
ber, a sprocket wheel within said chamber

rigidly mounted on a vertical shaft having
one end extending to the exterior of said
baking chamber, a second sprocket wheel
on the exterior of said baking chamber, an
endless chain connecting said two sprocket
wheels and means connected to the exposed
end of said vertical shaft to rotate the same.

14. In an oven, a long baking chamber, a

series of 111dependent1y heated flues below

and above the front end of said chamber and
a series of Independently heated flues below
and above the rear end of said chamber, a
vertical shaft within said baking chamber, a
vertical shaft on the exterior of said b‘lklnﬂ'
chamber, a sprocket wheel mounted on s said
first named shaft, a sprocket wheel mounted
on said second named shaft, an endless chain
connecting said two sprocket wheels, means
whereby said second named shaft is Totated
by said first named shaft and means for
adjusting said second named shaft laterally
toward and away from sald first named
shaftt.

15. In an oven, a long baking chamber, a
series of 111dependent1 " heated flues below
and above the front end of said chamber
and a series of independently heated flues
below and above the rear end Oi said cham-
ber, a sprocket wheel mounted to rotate in
a horizontal plane within said chamber, a
sprocket wheel mounted to rotate in a hori-
zontal plane on the exterior of said chamber
an endless chain connecting said £W0
sprocket wheels and means for constantly
rotating said two sprocket wheels.

16. Tn an oven, a long bakine chamber, a
series of 111dependentlv heated flues below
and above the front end of said chamber and
a series of 1ndependently heated flues below
and above the rear end of said chamber, a

937,000

sprocket Wheel mounted to rotate 1n a hori-

zontal plane within said chamber, a sprocket

wheel mounted to votate In a horizontal

plane on the exterior of said baking cham-

ber, an endless chain connecting said two
sprocket wheels, means wher eby said second
named spr ocket wheel is driven by said
named sprocket wheel and means for mov-
ing said second named sprocket wheel to-
ward and away from said first named

- spr(}chet wheel.

. In an oven, a long baking chamber
series- of mdependentiy heated  flues below
and above the front end of said chamber,
series of independently heated flues below
and above the rear end of said chamber, a
central division wall in said chamber ‘llld

an independently heated flue in said division

wall, a sprocket wheel mounted to rotate in
a horizontal plane within said baking cham-
ber, a second sprocket wheel mounted to
rotate in a horizontal plane on the exterior
of said baking chamber, an endless chain
connecting said two sprocket wheels and

neans Whereby sald second named sprocket
1S drn'en by said first named SPrOCket ;

T-V-.le&
wheel.

irst:

70
75

80

85

90

18. In an oven, a long baking chamber, a

series of mdepenaently
and above the front end of said chamber, a
series of independently heated flues below
and above the rear end of said chamber, a
centra
an independently heated flue in said divi-
ston wall, a sprocket wheel within said

chamber rig1dly mounted on a vertical shaft
having one end extending to the exterior of

said bakmo ch“tmber a second sprocket

wheel on the exterior of said baking cham-
ber,

an endless chain connecting said two
sprochet wheels and means connected to the
exposed end of said vertical shaft to rotate
the same.

19. In an oven, a long baking chqmber

‘series of 111clependenﬂy heated flues below.

'md above the front end of said chamber, a
series of independently heated flues below
and above the rear end of said chamber, a

he‘ItEd flues below |

1 division wall in said clmmber and |

95

100

108

110

central division wall in said chamber and "

an independently heated flue 1n said divi-
sion wall, a vertical shaft within said baking
chambel, a vertical shaft on the exterior of
saidd baking chamber,
mounted on said first named shaft, a sprocket
wheel mounted on said second named shatt,
an endless chain connecting said two
sprocket wheels, means Whereby sa1d second
named shaft is rotated by said first named
shaft and means for adjusting said second
named shaft latera Ily toward and away
from said first named shaft.

20. In an oven, a long baking chamber, a
series of mdependenﬂy heated flues below
and above the front end of said chamber, a
serles of independently heated flues below

a sprocket wheel

115

120

136G




10

15

o
Ut

30

40

et 1

A

chamber, a

finuously

587,000

and above the rear end of sald chamber. a
central division wall 1m said chamber atidl
an independently heated flue in sald divi-

ston wall, a sprocket wheel mounted to

rotate 1n a horizontal plane within said
chamber. a gprocket wheel mounted to rotate
in a horizontal plane on the exterior of said
chamber, an eﬁdlﬂss chain connecting said
two sprocket wheels and means for con-
s_‘t‘mﬂ} rotating said two sprocket wheels.
21, in an oven, a long bﬂhnw chamber, a
serles of 111{“1{313811clenﬂv heated
ancl above the front end of said chamber, a
serles of independently heated flues below

and above the rear end of said chamber. a |

central division wall in said chamber and an
uldepepdmlﬂv heated flue in said division
wall, a sprocket wheel mounted to rotate m
a ho* 1izontal plane within said chamber, a
sprocket wheel mounted to rotate in a hori-
zoutal plane on the exterior of said baking
chamber, an endless chain connecting saic
two SPrOCLEL wheels, means wher eby sald
second named sprocket wheel is driven by
said first named sprocket wheel and means
£o1 moving sald second named sprocket
wheel toward and away
named sprocket wheel.

22. in an oven, a long horizontal baking
chamber, a series of 111dependent1v heated
fines beiow and above the front end of said
serles of 1ndependently heated
flues beiow and above the rear end of said
chamber, a vertical central division wall in
said chamber providec wwith an mdepend
ently heated flue communicating with said
chamber and an endless goods carrier con-
traveling through said baking

chamber.

23. In an oven, a long bhaking chamber, a
series of 1nd epwdenﬂv heated flues below
and above the front end of sald chamber, a
series of independently heated flues below
and above the rear end of said chamber, a
central division wall 1in said chamber and an

incdependently heated flue m said division |

wall, means for forming communication be-
tween said last named fine and said baking
chamber and means for forming communica-
tion between said baking chamber and the
exterior atmosphere, a sprocket wheel
mounted to rotate in a horizontal plane
within said baking chamber, a second
sprocket wheel mounted to rotate in a hori-
zontal plane on the exterior of said baking
chamber, an endless chain connecting said
two sprocket wheels and means whereby said
second named sprocket wheel 1s driven by
said first named sprocket wheel.

24. In an oven, a long baking chamber, a
series of mdependeﬁﬂ} heated flues below
and above the front end of said chamber, a
serles of mdependently heated fiues below
and above the rear end of said chamber, a
central division wall in said chamber and an

from said frst |

gy |
e

independently heated flue in sald division
wall, means for forming communication be-
tween said last named flue and said ba Lm

mfmlber and means for forming cOmIMunica

~ntion between said baking chamhﬂr and the
- exterior atmosphere, a sprocket wheel with-

m said chamber 1101{'HT mounted on a verti-
vl shatt ﬂa‘ruw one end extending to the

exterior of said baking chmﬂwzj 2 second
- sprocket wheel on the exterior of said baking
-~ chamber,
ues below |

an endless chain connecting said
two sprocket wheels and means connected to
the exposed end of said verfical shaft to ro-
tate the same.

25. In an oven, a long baking chamber, a
series oI mdependentlv heated flues below
and above the front end of said chamber, a
series of independcently heated flues below
and above the rear end of said chamber, a
central division wall 1n said chamber and an
independently heated flue 1n said division
wall, means for forming commmunication
between said last named flue and said baking
chamber and means for forming communica-
tion between said baking chamber and the
exterior atmosphere, a vertical shaft within
saicd baking chamber, a vertical shatft on the
exterior of said baking chamber, a sprocket

- wheel mounted on said first named shaft, a

sprocket. wheel mounted on said second
named shaft, an endless chain connecting

i sald two sprocket wheels, means whereby

said second named shait is rotated by said
irst named shaft and means for adjusiing
said second named shaft laterally towara
and away from said first named shaift.

96. In an oven, a long baking chamber, a
series of mdepeudenﬂv heated flues below
and above the front end of said chamber, a
series of independently heated flues below
and above the rear end of said chamber, a
central division wall in said chamber and
an mdependently heated flue 1 said division
vall, means for forming communication be-
tween said Iast named flue and said baking
chamber and means for forming communica-
tion between said balking chan aber and the ex-
terior atmosphere, a spr ~ocket wheel mounted
to rotate in a horizontal plane within said
chamber, a sprocket wheel mounted to rotate
in a horizontal plane on the exterior of said
chamber, an endless chain connecting said
two sprocket wheels and means for con-
stantly rotating said two sprocket wheels.

27. In an oven, a long baking chamber, a
series of i1ndependently heated ilues below
and above the front end of said chamber, a
series of independently heated {flues below
and above the rear end of said chamber, a
central division wall in said chamber and an
independently heated flue in said division

- wall, means for forming communication be-

tween said last named flue and said baking
chamber and means for forming communica-
tion between said baking chamber and the ex-
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terior atmosphere, a sprocket wheel mounted

to rotate in a horizontal plane within said
chamber a sprocket wheel mounted to rotate

2 horizontal plane on the exterior of said
bakmcr chamber, an endless chain connecting
said two sprocket wheels, means Whereby
said second named sprocket wheel is driven
by said
means ifor moving said second named
sprocket wheel toward and away irom said
first named sprocket wheel.

28. In an oven, a long baking chamber, a
series of mdependently heated flues below
and above the front end of said chamber, a
series of independently heated flues below
anc above the rear end of said chamber, a
central division in said chamber and an in-
dependently heated flue in said division wall,
means for forming communication between
said last named flue and said baking cham-
ber and means for forming commumcatlon
between said baking chamber and the exterior
atmosphere, and an endless goods carrier ar-
ranged to continuously travel in a loop ly-

irst named sprocket wheel and

837,000

ing in a homzontftl plané within said baking
chamber.
29. In an oven a long baking chamber, a se-

ries of independently heated flues below and _
above the front end of said chamber, 4 series -

of independently heated flues below and

above the rear énd of said chamber, a central

division wall in said chamber and an inde-
pendently heated flue in said division wall,

means for forming communication between

said last named ﬂue and sald baking cham-
ber and means for forming commumca,tlon

between said baking chamber and the exterior

atmosphere, and an endless goods carrier
contmuously traveling through said baking
chamber.

In testimony whereof I have signed my
name to this specification in presence of two

subscribing witnesses this 21st day of Janu-

ary, 1905 at Chicago, Illinois.
SYDNEY JACOBSON.
Witnesses:

R. J. JACKER,
TFrep. JJ. SOHOD JT.
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