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Be it known that we, JOSEPH DION and
JoHN D. BELANGER, citizens of the United
States, residing at Chieago, in the county of

Cook and State of Illinois, have invented a.

certain new and useful Improvement in Oil-
Cake Trimmers, of which the following is a
specification.

Our invention relates to oil-cake trimmers
or machines for trimming oil-cake.

It isillustrated in the accompanying draw-
ings, wherein—— ,

Figurelisaplan of the machine.. Fig. 2is
a longitudinal section. Fig. 3 is a cross-sec-
tion. Fig.4isa detallof Lhe conveyer-chain.
Fig. 5 is a detail of the conveyer-chainhook.
Flf_" 6 is a plan view of the cutter. Fig.71is
a front view of same. Fig. 8 is a detail sec-
tion.

Like parts are indicated by thesameletters
in all the figures.

A isabase- -plate, on which the several parts
maybemounted. A’A’arestandardsthereon.

A? A? are cross-beams for the proper sup-
port of the different parts of the mechanism.

A% Al are longitudinal beams on the main
portion of the cake-cutting frame, and A* At
are longitudinal beams transverse to the

beams. A3 A% on the secondary portion of the-

cake-cutting frame. Mounted in the rear
end of this frame is the shaft B, having at
one end the pulley B’, on which travels “the
belt B?. This shaft carries at about its mid-
dle portion a sprocket-wheel B engaging the
chain B4 Thisis what we call the *‘ conveyer-
chain” of the main portion of the machine,
and it is provided with two conveyer-hooks,
each of which has a downwardly-depending
part BS, plvoted at B to the chain, and an up-
wardly-projecting portion B” to receive the
edge of the cake, and rearwardly-extending
poxtlons B, prov1ded each with a hook B9

. which is adapted to form a loose or shdmtT
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connection with the chain by engaging the
pin BY.. . By this construction the hook has
a motion which will permit it to pass around
the sprocket-wheels freely. At the otherend
of this frame is journaled the shaft C, which
also carries a sprocket-wheel C',on which this
chain travels. The shaft Cis extended and
its outer end is journaled at C?> on the sec-

(No model.)

ondar'y portion of the frame. It carries the
bevel-gear C?, engaging the bevel-gear C* on
the shaft C5, which is journaled at C°® C®on
the secondary frame at right angles to the
shaft C. Theshaft C°hasa pulley C7, driven
by the belt C%, and from this point power
may be communicated to the entire appara-
tus. The shaft C® carries two sprocket-wheels
C? C? for the couveyer-chains C¥* C'° which
are in like manner adapted to travel over the
sprocket-wheels C* C! on the shaft C'?,which
is journaled at C® C¥ in the other end of the
laterally-extended secondary frame. Kach
of these chains carries two ormore hooks like
those on the chain B

We have now described the conveyer mech-
anism. ~ By this conveyer mechanism the
cakes are taken up and fed endwise past the
two cutters in the forward end of the main
portion of the frame, and they are then fed
sidewise on the two chains in the secondary
portion of the frame past the two cutters
shown. These hooks are shaped so as to en-
gage the edge of the cakes and push them
alonor :

D D are standards on the fla,me, and to
them is pivoted the downwardly depending
sheet-metal piece D', which is kept in its ver-
tical position by the action of the spiral spring
D? This flexible stop in the path of the cake
causes it to come to the proper alinement and

to pass through between the standards under

the action of the chain on a straight path.

D? indicates such a cake after it has thus

passed onto the two chains. . On one longi-
tudinal bar A® is mounted a somewhat simi-
lar flexible stop D*, and it is provided with
upper projections D5 D% and is engaged by
the spiral spring D6 to keep it in its vertical
position. Itactsin a manner somewhat simi-
lar to the action of the other flexible stop to
bring the cake into proper alinement. The
vertical rods K E are positioned so_as to re-
ceive the ecake and bring it into position to
pass between the two end cutters for the ends
of the cake. Allof these cutters are substan-
tially the same, and we will describe but one
of them. )

E is a vertical rod mounted in suitable
bearings E' B’ and provided with a project-
ing stop E? to limit its inward motion and
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also provided with the spiral spring E?® to
tend to hold the cutter at the limit of its in-
ward motion.

Etis a yoke having an outer aperture E“,
through which passes the laterally-bent por-
tion ESon the rod E. The yoke has at its
outer extremity and pivotally mounted there-
on the plate E. 1In this plate are two slots
E® K8, into which are fixed the adjustable
stop-bolts E? E°,

EY is a spring which tends to keep the
plate at the limit of its motion in one direc-
tion against one of the stops E°.

E! i3 a cutter arranged parallel to the
outer face of the plate and held in position
by a downwardly-projecting frame-piece E*%,
having a lip E® and a set-serew E" above,

E¥ is a ceurved guard-plate fixed in posi-
tion in front of and near the knife and curved
backward at its end to form a guide for the
cake. As the cake comes forward it engages
first the curved end of this guide-plate, forces
the plate out, and then acting by reason of
the engagement of the edge of the cake with
the flat portion of the plate E' brings the
cutting apparatus so that the cutter is in
parallelism with the moving eake. The cake
next engages the cutter, and its outer edge is
thus trimmed off. The entire cutter is held
flexibly to its work up agaiust the edge of
the cake by means of the stronger splml
spring operating on the rod E to throw its
upper bent end E® inwardly. Thus the cakes
are trimmed on their edges and ends as they
pass along. Under each of these cutters is
arranged a hopper F, with the pipe I’ lead-
ing therefrom, whereby the refuse cat away
is disposed of.

In connection with our apparatus for cut-
ting or trimming the oil-cakes we have also de-
vised means for stripping and feeding the oil-
cakes. InFig. 2thisdeviceisillustrated. It
is mounted on the same platform A, provided
with the upward standards or frame-pieces
G G. The top is preferably formed of slats
and guide-rolis G' G'. Each cakeis commonly
wrapped in a covering J. The cake is laid
on this slatted frame, and a layer of the cov-
ering is stripped off by hand and allowed to
drop down at the end of the frame, as indi-
cated in Fig. 2. The belt B?runs over a pul-
ley J' on the shaft J*on this stripping- flame
and this shaft carries a roller J3, preferably
guarded at the top by the sheath J¢ On the
lowel portion of the stripping-frame is the
rocking shaft J® supported in suitable bear-
ings J6 and havm"‘ an operating-treadle J7
and also fox\vardly and upwardly projecting
arms J& J8, carrying a roller J% which is nor-
mally out of enva,gement with the roller J&,
J®is a spring-frame. This spring-frame is
placed in opposition to the upward end of the
inclined plate or chute J, but is not nor-
mally in engagement therewn;h When the
cloth or covering is stripped off, as indicated,
and has dlopped down into the posmon shown
in fulllinesin Fig. 2, by operating the treadle

the parts will be brought into the position in-
dicated in dotted lines—that is, the spring-
frame will forece the cloth or covering up
against the end of the inclined chute J!! and
the roller J° will be brought into contact with
the roller J3, the cloth being between them.
Now since the roller J? is rotating the result
will be that the cloth will again be drawn be-
tween the two rolls; but this will draw the
cake forward, and in the end this cake will
be discharged upon and thrown across the
two slats J'* J®¥ or the rear end of the cake-
cutter frame, and the cloth will be stripped
entirely off of the cake and will fold up on
the inclined chute J!. In this manner the
cakes are stripped of their coverings and fed
to the apparatus.

It is necessary also to have means for re-
ceiving the cakes. Itisnotdesirable todrop
them, as they are more less fragile and liable
to break. Hence we have invented means for
holding the cakes, so that the receiving-sur-
faces will be approximately at the same
height until the receiver is entirely full.

K K are standards fixed on the frame be-

yond the point where the cakes would be dis-

charged, each provided with a folding top K'.

K?isa movable platform, suspended at both
ends by means of the eords I{?* K3 which wind
on the drums K* K4on the shaft K5 which is
mounted in suitable bearings at the top of
the standards K° IX®and which carries at one
of its outer extremities a drum K7, on which
winds the cord K& The cord K8 carries at
its lower end a series of buckets K K5 each
provided with weights, such as shot. (Not
shown.) These buckets are each provided
with two laterally-projecting lugs K K on
which rest short bolts K, so that the buck-
ets can be lifted one after the other and yet
kept together in permanent relation. The
weights in the buckets are so arranged that
when a single eake is thrown upon the table
IX* it will lower approximately a distance
equal to the thickness of such cakes. As
cakes are further loaded on the table it will
continue to descend, accordingly raising the
buckets in its descent, until the table has
been forced to the bottom. The hinged ends
K’ on the standards K can then be thrown
down, and the topmost cake will be substan-
tially in the position on the table as indi-
cated in Fig. 3. As the cakes are taken off
to be slid or loaded onto a cart or carriage
or platform, the table accordingly rises under
the action of the weights until all of the cakes
are gone, thus assuming the position shown
in Fig. 3.

These several parts can be greatly modified
or changed and altered in many particulars
without departing from the spirit of our in-
vention, and we do not wish, therefore, to be
limited to the particular forms, proportions,
sizes, shapes, and arrangements of all of the
features shown.

The part E! serves as a shield to keep the
cuttings removed by the knife from flying out
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into the operative parts of the machine or

onto the floor and to gnide tliem into the hop-
per beneath.

Theuseand operation of ourinvention have
probably been sufficiently set forth; but we
will add a farther description of such opera-
tion. -

A cake having its wrapping-cloth is thrown
upon the stripping-table and the forward end
of the cloth pulled off, so that it will hang
down. The treadle is then operated and the
parts brought into position. The cloth is
rolled and stripped and the cake thrown for-
ward across the bars J'? onto the traveling
link chain in the main part of the cutting:
frame. As this chain continues to travel a
hook comes about and engages the rear end
of the cake and forces it forward under the
spring-stop until its side edges pass between
the two cutters and are trimmed, and the
cake then passes onto the two chains which
are traveling in the opposite direction. The
hooks are so spaced and timed that shortly
after such movement the two hooks engage
one of the side edges of the cake and it is
drawn forward across the transverse second-
ary portion of the cutting-frame under the
yielding or flexible stop. The cake isbrought
into proper position by engagement; with the
vertical rods and is then passed through be-
tween the two cutters, where its end edges are
trimmed. It then drops onto the table and
the table moves down approximately the dis-
tance of one cake. This operation is con-
tinued and the cakes may be removed from
the receiving-table during such operation, or
they can all be removed after a complete load
has been permitted to discharge. The cut-
ters are brought into proper alinement by
the action of the spring associated with the
cubter-plate and there held firmly against the
edges of the cake by the spiral springs on the
rod whose end supports the cutter.

We claim—

1. In an oil-cake machine the combination
of a table to receive the cloth-covered cakes,
with a stripping device to engage and grip the
cloth, and means for driving such device so
as to strip the cloth, and thereby force the
cakeontothe trimming-table, and a trimming-
machine with cake-conveyers and trimming-
knives to receive, convey and trim the cake.

2. In an oil-cake machine a stripping-ma-
chine comprising a table, a roll asscciated
therewith, a movable friction-roll to engage
the stripping-roll, means for driving the rolls
sothat they will grip the cake-cover and strip
it from the cake thereby throwing the cake
upon the trimming-machine, and a trimming-
machine with eake-conveyers and trimming-
knives to receive, convey and trim the cake.

3. In an oil-cake machine a stripping-ma-
chine comprising a table, a roll associated
therewith, a movable friction-roll to engage
the stripping-roll, means for driving the rolls
so that they will grip the cake-cover and strip
it from the cake thereby throwing the cake

=3
—2

upon the trimming-machine, and a gripping
device to engage the end of the clothso asto
cause it to fold upon itself and a trimming-
machine with eake-conveyers and trimming-
knives to receive, convey and trim the cake.

4. In an oil-cake machine a stripping-ma-
chine comprising a table, a roll associated
therewith, a movable fricticn-roll to engage
the stripping-roll, meauns for driving the rolls
so that they will grip the cake-coverand strip
it from the cake thereby throwing the cake
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upon the trimming-machine, and a gripping

device to engage the end of the cloth soasto
cause it to fold upon itself, and an inclined
way down which the cloth travels as it is
stripped, and a trimming-machine with cake-

' conveyers and trimming-knives to receive,

convey and trim the cake.

4. In anoil-cake machine, the combination
of a cake-stripping device to engage one end
of the cloth at the front end of the cake,
means for drawing on said cloth so as tostrip
the same and force the .cake forward along

 the table on which it rests, a trimming-table

in close proximity to such stripping mechan-
ism to receive the cake when it is forced for-
ward by this action, a eake-conveyer to carry

' the cake forward and trimming-knives to en-

gage the sides thereof and trim the same.

6. In an oil-cake machine the combination

of conveyer-chains with hooks thereon to en-
gage the rear ends of the cakes, said hooks
consisting of a forward portion pivoted to the
chain with a rear portion secured to the chain
by a loose joint permitting longitudinal play.

7. Inanoil-cakemachinea trimming-frame
comprising two parts at right angles to each
other, and conveying-chains and eufters con-
sisting each of a mnon-rotating knife - edge
standing in a vertical plane and provided
with a spring device to hold it yieldingly
against the edge of the cake associated in
groups, one group with one portion of the cut-
ter-frame and the other group with the other
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portion so that the cake is carried first in one

direction and then at right angles thereto.

8. In an oil-cake machine the combination
of a conveyer and cutters consisting each of
a non-rotating knife-edge standing in a ver-
tical plane and provided with a spring device
fo hold it yieldingly against the edge of the
cake to trim two of the edges of the cake,
with a conveyer traveling at right angles
thereto to receive the cake partially trimmed,
and cutters consisting each of a non-rotating
knife-edge standing in a vertical plane and
provided with a spring device to hold it yield-
ingly against the édge of the cake associated
with the last-mentioned conveyer to cut or
trim the uncut edges of the cake as the latter
is moved forward by such conveyers.

9. In an oil-cake machine a cutter compris-
ing a spring-actuated vertical rod having a
lateral projection, with a cutter pivoted to
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such projection and projecting therefrom into

the path of the cake.
10. Inanoil-cake machinea cutter compris-
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ing a spring-actuated vertical rod having a
lateral projection, with a cutter pivoted to
such projection and projecting therefrom into
the path of the cake, said cutter provided with
adjustable stops between which it-is free to
move and a spring to keep it at the limit of
motion in one direction.

11. In anoil-cake machineacutter compris-
ing a spring-actuated vertical rod having a
lateral projeetion, with a cutter pivoted to
such projection and projecting therefrom into
the path of the cake, said cutter provided with
a guard outwardly flanged in advance of the
cutter proper to engage and guide the eake.

12. Inanoil-cake machinea cuttercompris-
ing a spring-actuated vertical rod having a
lateral projection, with a cutter pivoted to
such projection and projecting therefrom into
the path of the cake, said cutter and parts
disposed so that the cutter is substantially
parallel to the edge of the cake as the latter
passes therealong.

13. In an oil-caké machine a movable re-
ceiving-table in combination with balancing-
weightssaid table adapted to receive the cake
atsubstantially thesame level whatever num-
ber of cakes there may be on the table, said
weights loosely linked together so as to ad-
mit of vertical separation without disturbing
their permanent relation.

721,867

14. In anoil-cake machine the combination
of a movable table with supporting-ropes and
a shaft on which they are wound, and a rope
also wound on said shaft and a series of
weights attached to said rope, said weights
loosely linked together so as to admit of ver-
tical separation without disturbing their per-
manent relation.

15. In an oil-cake machine, mechanism for
moving the ecake forward, in eombination
with a cutter at the side of the cake, a hopper
beneath the cutter, and a plate-like shield on
the cutter-supportadapted to prevent the cut-
tings from flying out and direct them into the
hopper.

16. Inanoil-cake machine,the combination
of a table to receive the cloth-covered cakes,
a stripper to grip the cloth at one end of the
cake, means for driving the stripper and caus-
ing it to pull the cloth and simultaneously to
move the cake forward upon the trimming-
machine, a trimming-machine, means associ-
ated therewith for conveying and trimming
the cakes, and a receiver to receive the cloths
stripped from the cakes.

JOSEPH DION.
JOHN D. BELANGER.

Witnesses:

FANNY B. Fay,
HoMER L. KRAFT.
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