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o all whom, it may concern:

@N Mf‘hD %T&TE

 PATENT OFFICE.

ALBERT N PETERS

OF GALENA, MISSOURI.

APPARATUS FOR PRGCESSING CANNED GOGDS.

Spemﬁcatlon of Letters Patent.

Apphcatmn ﬁleﬂ. Mawh 5, 1909,

Pa‘senteﬂ ’*ifov. 22 1910
‘Serial No. 481,234,

- Be 1t known that I, ALBERT N P:DTERS
a citizen of the Umted States, residing at_

(ralena, 1n the county of Stone, State of

Mlssourl have i1nvented certain new and
usetful Improvements in Apparatus for Proc-
essing Canned Goods; and I do hereby de-
clare the following to be a full, clear, and
exact description oi the 111V€11t1011 such as
will enable others skilled in the art to which

1t appertains to make-and use the same.
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closed position.

The present invention has reference,
erally, to improvements in apparatus for
processing canned goods, and more espe-
clally in the furnaces and vats associated
therewith, it being the chief object of the
invention to prowde an extremely simple

and 1mexpensive combined vat and furnace

having a highly-improved system of heating
pipes located beneath each of the several
compartments or tanks of the vat, devices
for controlling the flow of water ﬂuouﬂh
the pipes dmlnﬂ the time that the L()l’llp.:llt-
ments are bemﬁ drained, improved steam-

tight lids for the eompmrtments and devices

for aising and lowering the lids.

The nwentlon also 1*ef-=1des in certain im-
prm ements 1n the construction of the vats
themselves,
rially strengthened and rendered more dura-

ble, and their period of life correspondingly | t

extended.

‘The preferred embodlment of the Inven-
tion is illustrated in the accompanying draw-
1ngs 1n which corresponding parts are desig-

throughout the several views.

" Of the said drawings, Figure 1 is a plan

view of the complete ap p‘LI“ItHS the lids of

‘the compartments of one vat being shown

in raised or open position, and those of the
compartments of the other vat in lowered or
Fig. 2 is an end elevation
of one of the co:mbmed furnaces and vats.
I‘ws._ 3 and 4 are transverse vertical sections

' talien'r%pectively on the lines 3—3 and 4—4
of Fig.
“dinal section taken on the line 5—5 of I‘ 1g.

1. Fig. 5 is a fragmental longitu-
2. Fig. 6 1s a horizontal section taken on
the hne 6—6 of Fig. 3, showing the arrange-
ment of the hefl.tm plpes

Referring to the dmwmﬂs and more par-
ticularly to Fig. 1, 1t will be seen that the
apparatus compmses essentially, two sepa-
rate sections A and B arranged at right-an-
gles to each other, and a crane C located at a

being  des]
and the fu rnaces A2 and B2

‘are practically identical.
tion of one of the fmnflce% will suffice. _
cdesignates the grates, 8

gen- | the fire boxes, and 9 alld 10 the left and moht

whereby the latter are mate-
and &

end fmd central tanks & and b’

point equi distqnt from both sections. Each
section consists, in turn, of a combined vat
and furnace, the vats of the two sections
omted A’ and B’, respectively,
The two vats
differ in the size and arrangement of the
various compartments or tanks of which
they are composed, while the two furnaces
- Hence, a descrip-

1n each furnace, 7

hand end mr;,mberﬁ each of said end mt;,mbers
having formed on its mner face four rein-
iorunﬂ ribs 11 arranged in spaced relation
to ..md parallel with the edges thereof, said

ribs joining each other at their ends and
‘thereby giving to the complete reinforce-

The

ment fhe | gener ral shape of a rectangle.

top members of these reinforcements serve
to support the
as shown.

ats, which rest thereupon,
The end members of the fur-
nace are further braced by means of metal
posts 12, whose lower ends are embedded in

the foundation, the posts being connected to
salcdd members b}f bolts 13.

The vat A’ of the main or larger section

A 1s divided into t]ﬁl‘ee %epam‘m compart-

ments. or tanks @, ¢” and «® the two tanks «
‘being degwned for use as exhaust
tanks, anc the tank a2 as a scalding tank.
The vat B” 1s likewise comprised of three
tanks b, " and 52, of which the left hand
are used for
cooking purposes, and the right hand end
tank 52 mer ely as a water t‘mk

Beneath the bottom of each tank, and
within the fire-box of the corresponding fur-
nace, is disposed a separate system D of heat-
Ing plpes FBach system comprises a main
pipe 14, spaced pairs of lateral branch pipes
15 and 16 which extend 1n opposite direc-

tions, and a series of vertically-extending

branch pipes 17. The pairs of branch pipes

15 and 16 have their free outer ends upbent,

as shown, the upbent portions being fitted in

threaded bushnws 18 formed upon the tank

bottoms, the pw]eetlnD terminals of said
bent portions having nuts 19 threaded there-
on. The upw{udly extending branch pipes

17 are connected to the tanks in the same

manner. Iach main pipe has further con-
nected thereto a drain pipe 20 provided Wlﬂl
a valve 21. -

The free ends of the various branch plpes

project into the interior of the tanks, as

60

68

70

75

30

35

90

95

100

105

110



above stfxted and the mouths of the central | which run the entire lenﬂ'th of sald mem-

or vertical branch pipes 17 of each system
are designed to be covered at times by means

“of a flat metal strip 22 hinged at one end to

the adjacent end wall of the corresponding

- tank and having 1its opposite end provided
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with a button or “similar device 23 adapted to

‘be engaged by a latch 24 pivoted to said end

wall, “when the strip 1s in vertical position
theleawunst Therefore, it will be obvious
that when the valve of the drain pipe of any
one of the tanks i1s open, the closing strip of
that tank may be released from enmﬂement
with 1ts latch and swung downwar clly SO as
to rest upon and close the mouths of the cor-
responding series of pipes 17 and thus force
the water to flow out from the tank through
the branch pipes 15 and 16, thereby cleamnt)‘
the same. The tanks themselves can be
thoroughly cleaned by the water entering
thereinto thr ough the central branch pipes
when the 01051110' strips are in their raised
position. The tank b2 of the vat B’ 1s also
provided with a valved drain pipe 25.

The vats A” and B’ are each provided at
their upper edges with a continuous rein-
forecing strip 96 which extends completely
there earound and is riveted to the sides there-
of 1n any preferred manner. The several
tanks of both vats are arranged to be closed

by heavy metal lids 27 hmoed to the upper

edges of the rear side members thereof, the
under face of each lid being formed with a
depending rectangular rim 28 which fits
snugly in the top of the corresponding tank
when the lid is in closed position. In order
to permit the lids to be readily raised and
lowered, each lid has secured to its front
edge a rmg 29 to which 1s attached one end
of a chain 30 whose other end 1s fastened to
a cable 31 trained over a pair of pulleys 32
and provided with a handle 33. Kach com-

* bined chain and cable has a length suflicient

45
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to extend to any desired room of the building

in which the apparatus is located, so as to_

permit all of the lids to be raised by an op-
erator stationed in such room. This ar-
rangement permits the lid of any one of the

tanks to be raised or lowered without appre-

ciable effort, as will be apparent. In raising
the hids they are allowed to swing far enmw‘h

‘back to rest against the Studdmcr 34 of the |

- room or rooms 1n which the twnks are located.

00

The chains are designed to rest upon the hids
of the tanks when the same are in their closed
position, the combined weight of the chains
and the lids being 511fﬁ01ent to hold the same
against dlsphcement _

The exhaust tanks @ and & of the vat A’

have the mnner faces of their side members |

provided with horizontal strips of metal 85

076,286

bers and are disposed, in practice, almost
eleven inches from the bottoms of the tanks,

the depth of each tank being preferably 36_
These strips are designed to sup-

1nches.
port a series of slats or cross bars 36 upon

which the exhaust crates (not shown) are
In turn designed to rest, the slats being
spaced a sllﬂ‘llt cistance apart from each
other. VVhen it 1s desired to raise the strip

922 in any of the tanks provided with the'

bars 36 these bars are first removed and then

65

70

the strip swung up to the p031t1011 1nd10ated |

in the tank A2 in Fig. 5

The crane C Whlch 18 .utlhzed 1n the ordl- |

nary manner for transferring the various
crates from one tank to a,nether may be of
any preferred type for which reason an ex-
tended description thereof 1s omitted, the es-
sential parts of the crane being the pwoted
mast C and lever ¢’.

The various steps incidental to the can-
ning ot the goods, <. ., scalding, exhausting,
cookmg, etc., are carried out in their regular
order and in the usual manner.

What 1s claimed 1s:—

1. In a canning app‘lratus the combina-
tion of a tank; a system of heating pipes
located therebeneath and including a main
pipe and a plurality of series of branch
pipes having their mouths opening through
the tank bottom, a sSwinging member con-
nected at one end to one of the walls of the
tank and arranged to rest in one position
upon the mouths of one series of branch
pipes, to close the same, and in the other
position directly aﬂ'amst said wall; and
means for retaining said member N the lat-
teI position. |

. In a canning apparatus, the combina-
tlon of a tank; a system of heating pipes

disposed therebeneath and mncluding a main
pipe and side and central series of branch

pipes having their mouths entering through
the tank bottom a valved drain pipe com-
municating with said main pipe; and a

swinging member connected at one end to

ne of the walls of the tank and arranged
to rest in vertical position against said wall
and 1n horizontal position upon the mouths
of the central series of branch pipes, to close

the same, when the valve in the drain pipe 1s

open for causing the liquid contained in the

tank to dmm th:( ough the 81de series of

branch pipes.

In testimony whereof, T affix my 'signa-
ture, in presence of two Witnesses. -
ALBERT N. PETERS
Witnesses:

ALBERT W. BENTLEY,
Frank DoucLas.
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