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UNITED STATES PATENT OFFICE.
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METHOD OF TREATING CORKX ARTICLFS.

946,2160. | Specification of Letters Patent. ratented Jan, 11, 19106,
No Drawing.  Application filed December 15, 1908, - Serial No. 467,679,
To all whom 1 may conceri: | e (uid ds steamed n the bottle after il

Be it known that I, Grorer 11 Gonerrn, | closure s applied: sinee the waterproot
of New York city, in the county and State | varnish s nol altncled or softened by the
of New York, have invented a new aned use- | steatning operntlon.

ful Method of Treating Covle Articles, of - Inoa o iliention ol any Drocess Vo
which the following 1s & full, clear, and Lalee or heat the ceork cowposition before any
exact description. conding s applied, e {rentment renderine

My invention relates to the use of blocks, | (hie corik composiios ah-inntindly odovics
sheets orboards composed of oranittated or and fasteless. I may then coat the sheel o
pulverized cork held by a suitable binder. rtiele with a non-adbesive matevial soed o
The binder employed 15 one which will | paraflin, to prevent it stieking Lo the puii.
possess the desired property of preserving - with which 1t contact=, =uch as Lhe month of
the cork in proper condition. Binders of | the bottle. The parvallin. will also wot G
this character usually contain ol or some ! make the sheet waterproof. "This material
other substance which possesses 2 disngree- | may be wsed for bottle caps in enses where 70
able odor or taste or both. SQuch material is | there s 1o stennung ol the hottle contents

objectionable for many PUrpusces, such for | In another modification of my process 1
example, as bottle cap linngs; OWihg to its | bake the cork conipositioln, then apply the
taste and odor. - waterproofl varnsi 1l dhen bake the arti-

My invention 1s designed to overcome the ' cle aganin. In this case 1 may or may not 7
difficulty of this objectionable taste and | apply a non-adhesive material such as par-
odor, and to produce a ma terial made from | aflin or other non-cotdueting coating over
granulated or pulverized cork which will be | the waterprooX Vv,

substantially free from such taste or ador. | The advantages of oy invention will be
In carrying out my aveniion in its pre- | obvious (o those skitled ur the avt The ob- 55

ferred form, I preferably take o sheet, board | jectionable taste and oder of cork compo-

or block of the cork composition and coat it | sitions made from oranchiated or pulverized
with a waterproof varnish or cimilar coat- | cork is removed. Niereover f there 18 any
ing. This waterproof varnish preferably | odor or taste to the natoral eovk iiseli, my
centains a considerable percentage of n | treatment will prevent its atfecting the 5o
drier, although this 1s not essential, - T then § bottle contents.

bake or heal the couted article at a temperi- The treatment may be applied to sheels,
ture preferably between 050° F. and 500° F. | boards or blocks of natural cork bark, an i
This baking is preferably continued for sev- | the method may he varied in other ways

eral hours, until the objectionable odor of | without departing from my Inventlon. ATE
the article is entirely oliminated. If lin-{ I claimi—
geed oil 1s present n the cork composition, 1. The methoed of treating an article coni-

I find that this baking not only climinates | posed of cork particles and an artificial
the objectionable odor ol the varnish but | binder, which consiste in heating the articte
1lso removes the linsced o1l odor. This | to a temperatare which will substantially 45
treatment not only renders the article water- | eliminate the Ubjectiounblﬁ odor and taste
proof and snbstantially odorless and tasle- | due to the binder, cubstaniially as deseribed.
less, but also stiffens 1t without materially | 2. The herein deseribed method of treat-
affecting its elasticity. Qhects of. cork com- ; ing an article composed of cork part icles and
position thus treated are especially adapted | an artificial binder, having Jdesirable quali- 100
for use with bottle caps; since no objection- | tles hut having nherent therein an objec-
able taste or odor is umparted to the hottle | tionable odor and taste, which consists 10
contents. . heating the artiele 1oa temperature which

1f desired, after the baking (reatment | will substantially liminate the objections
above described, the sheet may subsequently | able odor nd taste of the biuder, substan- 100
be coated with a non-adhesive ma terinl such | tially as described.
as paraffin, in order to prevent or reduce ts 1 3. The herein deseribed method of treat-
tendency to stick er adhere to parts with | Ing an article composed of cork particles and
which it contacts, The material treated as | an artificial binder containing oil, which
above described is of special advantage where | consists 1n heating the article to a tempera- 110
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ture which will substantially elimminate the
objectionable odor and taste of the binder, |
substantially as deseribed, *

4. The tevem deseribed method of {reat-
ing cork containing an artificial binder hav- |
ing an objectionable odor and taste, which
consists in haking it at a temperature suf-
fictently high and for a period sufliciently
long to substantially eliminate the taste and
odor, substantially as described.

5. The herein described method of treat-
ing cork articles which contain an artificial
binder having an objectionable odor and |
taste, which consists in giving the article a
waterproof coating and then baking it to re-
move substantially all of the taste and odor
ot the binder, substantially as deseribed.

6. The herein describedy method of treat-
ing cork articles containing an artificial
binder having an objectionalle odor and |
taste, which consists in baking the article,
giving it a waterproof coating, and then re-
baking, the baking operations heing con-
ducted at a temperature which will Temove
the objectionable taste and odor of the
binder, substantially as described.

7. The herein described method of ireat-
mg cork articles which contain an artificial
inder having an objectionable odor and
taste, which consists in giving the article a |
waterproof coating, then heating it to elimi-
nate the objectionable taste and odor of the
binder, and then coating it with a non-adhe-
stve material, substantially as described.
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8. The metho of treating cork articles

contamning pariicles of cork and an artificial
binder havinz an objectionable taste and
odor, which consists in baking the arvticles
at o temperature in excess of 250° I¢., and
contmuing the baking for several honrs to

substantially eliminate such objectionable

taste and odor, substantially as deseribed.

. The method of manufacturing tasteless
and odorless cork articles, which consists in
forming a sheet, board or block composed of
cork and an artificial binder having desir-
able qualities and also having inherent there-
with an objectionable taste and odor. and
then heating the article to substantially
climinate such taste and odor, substantially
as deseribed.

10. The method of manufacturing taste-
less and odorless cork articles, which consists
in ferming a shecet, board or block composed
of particles of cork and an artificial binder
having the desired preservative and adhesive
qualities but possessing inherent therewith
an objectionable taste and odor, then coating
with a waterproof material and then heat-

. Ing to substantially eliminate the objection-

able taste and odor of the binder, substan-
tially as described.
In testimony whereof, T have hereunto set

my hand.
GEORGE H. GILLETTE.
Witnesses:
C. P. Byrnes,
H. M. Corwix,
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