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- To all whom it may concem o

1ng to be a clear, full, and exact description
of the Invention, attention being called to

10

~ PORATION OF OHIO.

~ CHARLES G. SCHMIDT AND CHARLES NAEGELEN, OF CINCINNATI, OHIO, ASSIGNORS
- TO THE CINCINNATI BUTCHERS SUPPLY COMPANY, OF CINCINNATI, OHIO, A COR-

. MEAT ROLLER-PRESS.

- Specification of Letters Patent, Patented July 26, 1910.

~ Application filed November 13, 1908. Serial No. 462,384.

Be 1t known that we, Cearres G. ScrinT

Hamilton county, State of Ohio, have in-

vented a certaln new and useful Meat

Roller-Press; and we do declare the follow-

the accompanying two sheets of drawings,
with the reference characters marked there-

~on, which form also a part of this specifica-
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tion. - | .
~_This invention relates to an improved ma-

chine for reducing meat, like a side of bacon

tor instance, to uniform thickness, the action

being by pressure.
~ The object 1s to smoothen the opposite sur-

sired effect is obtained by the application

of pressure by means of rolls, a feed-device
being used to move the meat through a con- |
tracted space the side of which is controlled :
by the rolls.. [

‘The invention consists of the particular |
construction as hereinafter described and | of them at each end laterally spaced apart.
| We use a plurality
[ there being two rollers E, E, at one end

claimed and as illustrated in the accompany-

1ng two sheets of drawings, in which :—
- Figure 1, is a side-elevation of the ma-
“chine. |
~section of the same, taken behind the side-

1. Iig. 3, 18 a

Fig. 2, is a longitudinal, vertical

frame appearing in Fig. 1.
top-view of the machine. Fig. 4, i1s a simi-
lar view with the upper rolls and the upper

“part of the endless conveyer removed. Fig.
5, 1s a horizontal section of the machine
taken on line 5—5 of Fig. 1, no part of the

lower branch of the conveyer being shown.
Fig. 6, 1s an enlarged edge-view of the con-

- veyer. RKig. 7, 1s a top-view of the con-
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veyer, showing a portion of it near one of
its edges. o o e

A, A, are two pressure-rolls of cylindrical
shape. They have journals o, a at opposite
ends and are mounted in boxes 10 for rota-
tion. These boxes are supported in slotted
housings B, B, and occupy a normally low-
est position in them by resting upon shoul-
ders 0, 0 projecting from opposite sides of

the slots provided in said housings. Springs

11—11 are provided above these boxes and
resist yiéldingly any action to lift a roll.
The resistance exercised by the pressure of

-

| these springs may be adjusted by means of
| _ _ _ i screws 12—12, seated in the upper part of
and Cxarres NArGeLEN, both citizens of the :

United States, and residents of Cinecinnati,

the housings. These latter are supported
on two side-frames C, C, spaced parallel

drom each other and of suitable shape and
-dimensions to provide bearings and sup-

60

ports for the various machine-elements to

be presently described.

‘D 1s a movable table or apron rendered
flexible by being composed of a number of
slats d, spaced parallel and linked together
by articulated joints to form an endless con-

| veyer. This conveyer or apron is supported
below pressure rolls A A, and is of suffi-
| cient length to permit placing of the meat
i front of these rolls that is opposite the
| Tace of one of them and to convey 1t through

ir- | below them. For the purpose of so sup-
~ faces of pieces of meat, to flatten them to

tacilitate packing for shipping and to im-
- prove the appearance of the meat. The de-

porting the apron, guide-rollers are mount-
ed at opposite ends of the machine and prop-

erly spaced to carry the apron around where
| 1t makes the turns.
| provided by the faces of these pulleys, to

Sufficient surface is

properly support the apron transversely be-
tween 1ts edges, and this surface may be

I provided by pulleys of sufficient width of

the face, one at each end, or by a number
of them at each end,

mountecd upon a shaft ¢, and two rollers
F, I, at the other end mounted upon a
shaft 7. . | '
Suitable means are provided to hold the
apron al proper tension, a preferable way

“belng by supporting one set of these rollers

adjustable to or from the other set. For
such purpose boxes 13 in which shaft ¢ is
mounted, are supported to be movable on
the machine-frame, screws 14 being used to

‘adjust their position. Slats d are made of

metal and the manner of joining them to

each other, to make up the endless conveyer,

1s best illustrated in Figs. 6 and 7. They
have perforations, one close to each of their
ends as shown at 15, the openings being
suiliciently elongated to permit insertion of
links 16, whereby they are connected.
These links are of a shape which does not
require special manufacture like sprocket-
chains and may be hand-forged.

To facilitate assembling of the slats, we
use a construction whereby these links may
be completed and closed before being placed
in position between two adjacent slats. For
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-~ tion, and as shown in the drawing, it moves

f

-1 the direction of the arrows, rotary parts
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such purpose pe}.iomtmns 15 at the ends of
“the slats are rendered open outwardly by
notching all slats endwise at both ends as
shown at 17, which notches communicate
5 with these perfm ations. It will now be un-
derstood that these links may be readily
placed in position within openings 15, by
entering them through notches 17. They
find and maintain their proper position 1n
~opposite ends of these openings, as soon as
the conveyer 1s stretched by means of screws
14. The advantage of this arrangement 1s
that an apron may be readily made up to
 proper length, and again, i1f the range ot
15 adjustment made possible by screws 14: 1S
insufficient to take out for instance an ex-
- cess of slack, a number of the slats may be
tallen out. This is readily done 1n view
of the construction shown, which permits
links 16 to be taken out thr ouﬁh notches 17,
the tension in the apron havmﬂ first been
reduced 1f necessary, by moving screws 14,
accordingly. Additional slats may be in-
serted in a similar manner 1f the conveyer
15 too short.
The conveyer may move in either direc-

29

revolving accordingly.

The meat is carried thr ough under rolls,
A, A, while resting upon the uppel branch
of the conveyer, as s shown in Ifigs. 2 and 3,
and is thus (,,0111131@9%(:1 between them The
movement of the meat i1s a positive one and
due to the fact that the slats are spaced
apart in a manner which permits the meat
to enter these spaces to an extent sufficient to
permit the edge of the slats to engage the
meat to move it. In order to sustain the
conveyer unyleldingly opposite rolls A A,
and to relieve any strain tending to stretch
it, we provide supporting means below the
same, and opposite rolls A A in form of ad-
ditional rolls (r, (3, having journals at op-
posite ends whereby they are supported in
boxes ¢, g. There may be one roll G, of

sufficient “width under each roll A, or a

plurality of pulley-shaped Wheels as shown

in Fig. 4.
50 As will be seen in Fig. 2, a side of meat 1s
carried by apron D, first under one roll A,
and then under the other one. In construct-
ing this part of the machine, we arrange that
the amount of compression a piece of meat 1S
subjected to, 1s divided between the rolls,
that 1s to say while passing under the first
roll a side of meat is compressed to a cer-
tain extent, after which additional com-
pression 1S apphed while passing under the
second roll. Ifor such purpose the space be-
tween the first roll and the conveyer 1s
larger than the space between this latter
and the second roll. This effect may be ob-

55

tained by arranging the diameter of the co-
65 acting, that is 0p1:>081te rolls correspond- |

065,336

11101y and 1t i done here b makm@ rolls
(x, under the first roll A smaller in dlameter--

than the other roll Gr.

The compression space below rolls A A, is
adjusted by positive means to suit the thlck—'
ness of the meat to be passed through. For
such purpose we provide for the vertical ad-
justment of rolls (x, which 1s done by sup-
porting boxes g ¢, In which they are
mounted movable in frame C. Screws 18
are provided upon which these boxes rest
and which screws are fitted to nuts 19.
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These nuts may be formed in frames C, or

they may be inserted into them, 1n Whlch_
case they are held against rotation by set- go
screws 21, or by other equivalent means. It
is obvious thaf if these screws are rotated,
they will move vertically in their nuts, and
move boxes g g accordingly. It 1s desu“lble_
that for such adjustment, at least the two
boxes supporting one roll may be moved to-
oether, and by preference those of the other
roll are also moved at the same time, so that
any desired adjustment may be had by one
manipulation. Kor such purpose screws 18 go
are extended downwardly to form shafts
and supported at their lower ends in bear-
ings formed by suitable brackets ¢ ¢, which
may be attached to-frame C, or form parts
thereof.  Certain machine - elements’ are
mounted upon these four screw-shafts and |
operatively connected in a manner so that if
one of them is positively rotated, they all
rotate. This positive rotation is obta,med
by manipulating a handle or hand-wheel 22, 100
mounted upon a shaft 23, the latter being
operatively connected to one of the four-
screw-shafts. We use chain-wheels for this
purpose, there being one 24 connected by %
chain 25, to a chain-wheel 26 on one of the 105
four-screw-shafts. Additional chain wheels -
27, are mounted, one each on the other screw-
C4hafts,, and by means of two chains 98, these
four chain-wheels, two by each ﬁ_cha-in, are
operatively connected. An additional chain 110
29 1s used whereby from one set of two
operatively connected shafts, the other set.
of the two shafts is rotated. One shaft in
each of the two connected sets is for such
purpose made longer and provided with a 115
chain-wheel 31. Tt will now be seen that
when hand-wheel 22 is operated, all four
screw-shafts move 1n their nuts, and either
raise or lower boxes ¢ ¢. Only chain-wheels
31 are rigidly connected to their respective 120
screw-shafts, the other chain-wheels are by
preference mounted for rotation only, but
permit the screw-shafts to move vertically in
either direction. The well known spline, or
key and groove connection, 1s for such pur- 123
pose resorted to, the groove by preference
being in the screw-shafts. Sleeves or spac-
Ing colhrs 32 are interposed to maintain the
chain-wheels in proper position horizontally. ‘
The extent of the adjusting movement be- 130
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ing the same for each of the lower rolls it | these rolls, serew- sha,fts vertically supported

follows that the particular relation of the

- compressing spaces, the space under the first
-roll A, being I%rcrer than the space under

the other roll, 1s always maintained. That
1s to say the first compressing space is al-
ways larger than the other space, no matter
to Whlch particular pOSlthIl the lower 1‘0115
have been adjusted. -

Positive movement is 1mpa1"ted to the
apron and to the upper rolls only. Of these
latter one roll drives the other, chain-wheels
33 being mounted on their ]ournals which
latter are extended on one side, and a cham
34 1s used to connect them, (see ig. 1).

the other end of one of the rolls the]:'e 18 f11so

20

a chain-wheel driven by means of a chain

35, from a chain- wheel 36, mounted on a
&haft 37 as shown in Fig. 2. Another chain-

wheel 39 on a shaft 41 drives by means of

- a chain 42, another chain-wheel 43, on one
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" 1611{3(3 of any other means.
7 and 41, one moves the other, intermeshing

on the ]311110Il-Shaft
chain tighteners may be ‘Lpphed wherever

of the shafts at the ends of the conveyer,
shaft f being so used and driven. Toothed
wheels 44, see I'1gs. 1 and 3, are mounted on
this shaft and so sp‘tced thereon as to engage
apron D at its edges - The teeth of these
wheels enter spmces 45 between alternate
slats d, said spaces being obtained by short-

ening the 111Lermedmte SthS see also FIOS |

6 and 7. - _
It will be observed that cm‘ﬁfeyer D 1s
acdapted to be directly engaged by wheels 44,

to be moved by them ﬁ"lﬂlOllt the interven-
Of the shatts

Omr-wheels 46 being mounted at their other
ends. One of these is driven by a pinion 47,
power being applied to a pulley 48, mounted
CAuxiliary devices like

” requlred

Guards 49 in form of two rods are sup-

- ported on the machine-frame and below the
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conveyer. ‘Their object 1s to prevent any
parts of the conveyer in case of a break,
from dropping onto any of the moving parts

-below

51 is a shield at the feed-end of the con-
veyer to protect the attendant thereat while
placing the meat. .

52 are scrapers in ylelc Ing contact with
the rolls serving to keep them clean.

Obviously the form of conveyer shown may
be used in connection with pressing means
arranged differently from those shown.
Thus for instance one upper roll only may
be used.

Having descmbed our mve:ﬂtmn, we claim
as new: |

1. In a meat roller-press, the combination
of a plurality of press-rolls, a meat conveyer
arranged to pass below them with a space
betwuen rolls to support the conveyer oppo-

site each press-roll, boxes for the journals of |

11eSSeS.

below these boxes and upon the upper ends
of which these boxes rest, chain-gear where-
by all these screw-shafts are connected for

| slmultaneaus rotation and means to actuate
one of these screw-shafts.

2. In a meat-press, the combination of an

endless meat conveyer having notches which
extend opposite each other mwardly from

its edges, pressing means arranged above

the sqme, and toothed wheels mounted for

rotation below the notched edges of the con-

;Y
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veyer and adapted to engage them for the

purpose of moving the conveyer with refer-
ence to the pressing means.

. In a meat-press, the combination of a
comfeyer formed of slats ari ranged parallel

to each other, with spaces between them and
linked toocthel to Torm an endless apron,

pressing means arranged adjacent to this

apron and toothed dmvmo -wheels, the teeth
of which are adapted to enter the spaces be-
tween the slats and by engaging these latter
edgewise, serve to move the : apron past the
pressing means. |

4. A conveyer suitable for use in a press-
ing-device and formed of slats, arranged
par rallel to each other and linked tooethel
alternate slats being shorter at both ends to
produce spaces between the slats adjoining
them, combined with wheels mounted for
rotation and having teeth adapted to enter
the spaces between the slats mentioned to
engage the longer slats for the purpose of
moving the conveyer Wlth reference to the
pressmg means,

. A conveyer suitable for use in a press-
1no- devme and formed of slats having per-
forations at their opposite ends and  ar-
ranged parallel to each other, links which
occupy these perforations and thereby con-
nect the slats to form an endless apron, the

slats being notched endwise, which notches-

communicate with the perfomtlons men-

tioned to render them open to permit inser-

tion or removal of the links.

6. In a meat-press, the combination of
pressing-means, a meat-conveyer consisting
of Iinked members means to move the same
with respect to the pressing means, mechan-
ism arranged below the conveyer for adjust-

ing the _pomtwn of the operating parts, a

frame on which all these parts are mounted
and guards supported on the frame and be-
low the conveyer and between 1t and the
operating mechanismm mentioned.

In testimony whereof, we hereunto aflix
our signatures in the presence of two wit-

CHARLES G. SCHMIDT.
CHARLES NAEGELEN.
Witnesses: |
- (. SPENGEL,

T LD BEAN
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