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UNITED STATES

Parent Orrice.

HENRY 8. DOSH, OF BALTIMORE, MARYLAND.

CAKE-MACHINE.

SPECIFICATION forming part of Letters Patent No. 306,141, dated October 7, 1884.

Application filed February 26, 18¢€3.

(No model.)

To all whom it may concern:

Be it known that I, HENRY S. DOSH, a citi-
zen of the United States of America, re51d1no
at Baltimore, and State of Maryhnd have
invented. certain new-and useful Improve-
mentsin Cake-Machines, of which the following
is‘a specification, reference being had therem
to the accompanying drawings.

My present invention relates to a power-
machine for making cakes of ‘“soft’’ dough,
as hereinafter described and claimed.

In the drawings hereto annexed, Figure 1.is
a side elevation of the machine. Fig. 21isa
top view of the same. Fig. 3isa vertical lon-
gitudinal section of the dough-dropper on
line z z, Fig. 1.
tion of the machine, the table or frame part,
however, being shown in section. Tig.5isa
vertical section of the dough-boxand dropper
on line z z, Tig. 2. Tig. 6 is a plan view,
aboutfull size, of the dough-dropping nozzles,
showing the arrangement of the seven nozzles
with respect to each other. Fig. 7 is a verti-
cal section, about full size, of one of the noz-
zles and the stopper for the same. TFigs. 8 to
13 are diagrams exhibiting the various com-
binations of the dropping-nozzles, whereby
cakes of six or more different designs may be
nlmde from my plan of employing seven noz-
zles.

The letter A designates the table of the ma-
chine; B, an inclined dough-box; C, an end-
less apron or belt mounted on two rollers, C,
one-at each end of the table, and D a sheet-
metal plate or pan to receive the dropped
dough which is to constitute the cake. This
pan rests upon the apron, by which it is car-
ried along below the dough-box. = The upper
surface of the endless apron is directly above
a board, A/, extending from one end of the
machine to the other, the top surface of the
said board being flush with the top of the
roller at either end.  This board serves to
prevent. the apron from sagging down when
pressure is brought upon it, as hereinafter set
forth.

The shaft I8 has at ‘one end a drive-pulley,
T, by which power is applied. A crank-head,
I7, on the shaft is connected to an arm, I,
loosely mounted on the shaft of roller €, at
the front end of the table, by a pitman-rod,
@, whereby a swinging movement may ‘be

Fig. 4 is a, front end eleva-.

given the said arm. This arm carries a
spring-pawl, b, which engages with. a ratchet-
wheel, ¢, keyed on the end of the shaft of the
roller. By this arrangement the continuous
rotation of the shaft B causes an intermittent
rotary movement of the roller C',which in like
manner moves the apron which carries the
cake-pan D. '

At the other end of the front roller-shaft is
a wheel, d, with arms similar to a pilot-
wheel. When the cake-pan has received the
last deposit of dropped dough which it is ca-
pable of holding, and the person attending the
machine is entering another pan, it is desir-
able to prevent drops of dough from being
deposited on the abutting ends of the two
cake-pans.
which the paus rest should be quickly moved
to carry the abufting ends of the two pans
past the nozzles by the attendant partly turn-
ing the armed wheel .

A dough-dropper is attached to the inclined
box at 1ts lowerniost part, the vertical side of
which has a dough - discharge opening, e.
This dropper conslsis of a bO\’, B', adapted
to reciprocate vertically in slides f on the
end of the dough-box. The side ¢ of the
dropper-box is open where it adjoins the
dough-box, so that soft dough in the latter
passes through the opening ¢ and open side
¢ into the dropper-box, and these two open-
ings are always coincident or in communica-
tion, whether the dropper be up or down.
Projecting from each end of the dropper-box
is an arm, g, and a rod, ¢/, from an eccentric,
G, on each end of the shaft connects with
the said arm. It will thus be seen that the
eccentrics and rods raise and lower the drop-
per-box at each revolution of the shaft E.
Two or more pins, %, are attached to and de-
pend straight down from the bottom of the
dropper-box, and these pins are longer than
the projecting nozzles. When the dropper-
box is lowered, the ends of these pins come
down on the cake-pan and serve, by pressing
the pan, to level or flatten out any kinks or
bulging places which exist in the sheet metal.

While the board A’ serves to prevent the
apron from sagging. down when the pins & of
the dough-dropper press on the cake-pan, it is
necessary that the said board should be adapt-
ed to yield slightly, in order thatif a piece of
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dough or any other obstruction should happen
to be between the cake-pan and apron no dam-
age will result to the mechanism. To thisend

springs w of rubber or metal are provided, on -

which the board A’ is supported. By this
means the board will yield under considerable
pressure.

The nozzles¢ are cast integral with the bot-
tom ¢ of the dvopper-box. From the inner or
upper side to the discharge-orifice these noz-
zles taper, as shown in Fig. 7, and ab the dis-
charge-orifice the end of the nozzle is sharp,
which is effected by exteriorly beveling off
the nozzle. Each nozzle is controlled by a
stopper, %, which has a screw-stem, £. The
stem being screwed-into the stopper and into
the head n, permits thestopper to be detached,
and, if desired, the removal of the stem. The
seven nozzles (see Fig. 6) are so disposed with
respecs to each other that cakes of different
designs may be produced by closing certain
of the nozzles. Any one or more of the noz-
zles may be closed by inserting therein a suit
able plug of wood. (Not shown.) Tigs. 8 to
13 illustrate some of the several dispositions
of the seven discharge-nozzles which may be
effected by closing part of them.

With open nozzles arranged as shown in
Fig. 8, a cakemay be made composed of seven
drops of dough, which, after dropping on the
pan, run together and form a single cake, as
shown in Fig. 9. The open nozzles would pro-
duce a cake of six dropsin the form of aring.
As shown in-Tig. 10, the open nozzles would
producea cake of five drops, as shown in Figs.
11 and 12 the open nozzles would produce a
cake of four drops and as shown in Iig. 13,
a cake of three drops.

The stems of the seven stoppers are all
screwed into one head, »n, which has ears %/, by
which it is attached to a bar, p, extending
horizontally through the dropper-box. The
two ends of the dropper-box have a slot, p/,
through which passes the ends of the bar p.
As ordinarily organized this bar carrvies six
heads, n, each of which has seven stoppers at-
tached. This bar has vertical movement.
‘When it is down, each of the stoppers covers
a nozzle whereby all thelatter are closed, and
when the bar is up the stoppers are above the
nozzles, and the lafter are open. The bar is
kept down normally by a spring, ¢, above each
end; and thus all the nozzles are kept closed.
The horizontal bar is raised to allow the dough
to pass out through the nozzles bya rod, r, at
each end of the dropper-box, adapted to move
vertically. Thisrodslidesendwise ina guide,
s, and is moved up by a cam, 7, on the shaft E.

It will thus be understood that in operation
the dropper-box is lowered by the eccentric
rod ¢, and the sheet-metal pan is leveled or
flattened out by the pressure of the pins k.
Then the stoppers are withdrawn or raised
from the nozzles by the action of the cam and

5 rod on the horizontal bar p, whereupon the

drops of dough are left on the pan, the cams
suddenly pass the lower ends of the rods s, and
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the springs ¢ press the bar p down, thereby
quickly closing the nozzles. The pan D is
then carried forward a space by the intermit-
tent movement of the endless apron, and then
the operation of dropping dough is again re-
peated. )

The dough-box B has an inclined position
and an opening, e, through the vertical lower
side. The result of arranging this-dough-box
with its bottom inclining is that the soft dough
presses by gravity into the vertically-movable
dropper-box. A plunger, t, is fitted in the
box to press the dough, and said plunger
moves crosswise of the inelined bottom, and
is driven by means of a fixed screw-stem, T,
which passesthrough.a.yoke or frame, U, sup-
ported above the rear end of the machine. A
bevel gear-wheel, u, has a sleeve, «/, which is
internally threaded, and this wheel has posi-
tion in the yoke and the screw-stem passes
through the sleeve. A second bevel-wheel,
N gears with the wheel %, and is mounted on
a shaft, ¢/, which passes through one side of
the yoke. At the outer end of the shaft " a
sprocket-wheel, w', is mounted, and another
like wheel, «', is mounted on the shaft E. An
endless drive-chain, y, passes over the two
sprocket-wheels, and thereby motion is com-
municated from the shaft K to the bevel-wheel,
which has an internally-threaded sleeve, caus-
ing the same to turn around the screw-stem.
By this mechanism the screw-stem and plun-
ger ¢ are moved continually, while the move-
ments of the dough-dropping mechanism are
intermittent, resulting advantageously, in that
when the nozzles are opened an accumulation
of ‘the pressure on the dough causes it to be
promptly ejected. A crank, t,is on the shaft
o', and when it is desired to withdraw the plun-
ger ¢ from the dough-box in order to refill it
through the top B* it is only necessary to
throw off the drive-chain and turn the erank
back.

I have set fortl at length a description of
the several parts of my machine, have ex-
plained the use and operation of each part,
and have indicated the advantages resulting
therefrom. I may now add that I desire to
claim all the novel parts and legitimate com-
binations thereof for all purposes in working
dough for cakes, crackers, or such like arti-
cles.

T therefore claim as my invention—

1. The combination, in a dough-machine,
of a dough-dropper box provided with a num-
ber of nozzles, slides in which the dough-drop-
per box may reciprocate vertically, a movable
bar, P, within the said box, and stoppers with-
in the box connected with the said movable
bar, whereby the dough-dropper box may be
reciprocated vertically and the mnozzle-stop-
pers may be moved up and down independ-
ently of the movement of the box, as set forth.

2. The combination, in a dough-machine,
of a stationary dough-box with an opening, e,
in its vertical side, a dough-dropper box with
an open side, ¢, alwaysin communication with
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the opening in the said dough-box, slides in
which the dough-dropper box may reciprocate
vertically, a movable bar within the dough-
dropper-box, and stoppers connected with the
said movable bar, whereby the dough-dropper
box and stoppers may each moveindependent-
ly,and any pressure on the dough in the sta-
tionary .box will be continually felt in the
dough-dropper box and cause the dough to be
1c promptly ejected, as set forth. :

In testimony whereof I affix my signature, in
presence of two witnesses, this 6th day of Feb-
roary, 1883.

I-I-ENRY S. DOSH.
Witnesses:

JNo. . MORRIS,
Jxo. T. MADDOX.




