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To ail whom it may concerm:

Be it known that I, DAvID W. CURTIS, of
Fort Atkinson, in the county of Jefferson and
State of Wiseonsin, have invented certain new
and useful Improvements in Cream-Testing
Churns, of which the following is a specifica-
tion.

This invention relates to whatare known as
“eream-testing’’ churns, and before descrit-
ing in detail the construction of theimproved
machine I will explain the objects and uses of
the same.

Itis the practice among creamerymen to col-
lect cream from different farms, a small quan-
tity of each lot of cream thus collected being
kept separate and labeled or otherwise desig-
nated. When received at the factory, the
cream is put intolittle bottles of uniform size
and shape and churned until the butter is

formed. When the churning is completed,.

the bottles are removed from the churn and
placed in hot water, so as to melt the butter,
which is then allowed to stand until a separa-
tion takes place. The butter-oil is then meas-
ured with a scale, and the percentage of the
oil to the eream thus determined. In carry-
ing out this process, which is not claimed here-
in, having been in public use for some years,
care must be taken that the corks or stoppers
of the bottles be held firmly in place, because
should any of the cream or butter be wasted
the proper percentage could not be obtained.
Means must also be provided for holding the
bottles firmly in place, because should they

5 become loose they would soon be broken.

Referring now to the drawings, Figure 1 is

a perspective view of my improved churn;

Fig. 2, a longitudinal vertical section of the
same, and Figs. 3 and 4 views illustrating cer-
tain details of construction.

A indicates a substantial framing, and B a
shaft journaled therein, the shaft being pro-
vided with a band-wheel, C, and an eccen-
trie, D. :

Eindicatesa bed or platform supported near
its four corners upon upright spring-arms F,
and connected with or to the eccentric D by
means of pitman G, as shown in Figs. 1 and
2. From this construction it will be seen that
a rapid easy motion may be imparted to the
bed or platform, the spring-arms F taking up
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the thrust and preventing jar as the bed isre-
ciprocated.

The bed or platform E is provided with a
large central opening, in which a box or cham-
ber, H, is seated, the latter being shown open
ab its top and provided onits bottom and three
sides with perforations, though the perfora-
tion of the box is not essential. On two sides
of the box H are formed wings or laterally-
extending arms I, which rest upon the upper
face of the bed or platform E, and thus limit
the distance the box H projects through the
latter. Bars or rods J extend across the fop
of the plates or wings I, and have their ends
secured in eyes or staples K, as shown, where-
by the box is held firmly to its seat. One of
the staples or eyeés I may be open on its side
and made in the form of a spring, and so as
to permit the ready insertion and removal of
therod J. Thebox Iis further provided with
a series of guides or ways, I, between which
are placed the bottle-cases M, as shown in
TFigs. 1 and 2.

The cases M just referred to are of substan-
tially rectangular form, as shown in Figs. 1,
2, and 3, and are preferably made of metak
The bottom of each case is provided with a
number of sockets, @, corresponding in num-
ber to the bottles, and further provided with
a steadying-band, b, formed with wings or
hoops ¢, which pass about the bottles N and
prevent their vibrating and striking against
each other. : :

Thecover d, flanged along its sides, asshown
in Figs. 1, 2, 8, and 4, is secured to the case
M by means of hasps or loops ¢, pivotally at-
tached to the end walls of the case M and pass-
ing over lugs f on the ends of the cover d.

‘When it is desired to remove the eover d,
the links or loops ¢ are raised off the lugs f, as
shown in Fig. 4, whereupon the bottles may be
lifted out.

Each of the cases M is provided with a han-
dle, g, by which it may be lifted out of its
place in the box H and set into the hot water,
as above stated. The bottoms of the sockets
« are left open, as shown in Fig. 3, so as toal-
low the air and water to have access to the
bottoms of the bottles, and to facilitate clean-
ing.

After continued use the corks or stoppers

55

60

65

7Q

0

Q0

95

100




9 ' 342,336

of the bottles become worn, and wmust be

"~ pressed farther into the bottles to prevent
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_ properly held in place.
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leakage. o retain the corksfirmlyin place,
Y provide each bottle with a spring, &, which
may be placed upon the top or the bottom of
the bottle, as shown in Fig. 3. When the
springs are placed upon the tops of the corks,
it will be found desirable to provide the cover
d with sockets, soas to prevent accidental dis-
placement of the springs. The springs cause
a constant pressure to be exerted upon the
corks which prevents their eseape from the
bottles, the springs compensating for any dif-
ference in the seating of the corks in the same
or in different bottles, and causing all to be
They further relieve
the bottles of any jar or concussion that might
oceur if theslightest end-play were permitted.

As shown in Fig. 2, the box H is provided
with a handle, ¢, by which it and the con-
tained bottle-cases M may be removed bodily
from the bed or platform E.

- The size of the bottle-cases may be varied
as circumstances require.

The box H may be made tight, if desired,
the perforated bottom and sides being omit-
ted.

It will be noticed that each of the bottle-

“cases M is independent of the others, and any
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one may be removed at any time to ascertain
how the churning is progressing.

Although I have shown each case M as pro-
vided with cight bottles, I do not wish to limit

myself to any particular number, asit is appa-
reut that a greater or lesser number may be
used. It is likewise apparent that the width
of the box I may be varied to suit a greater
or lesser number of bottle-cases than six, all
of these changes in form and size being within
the province of the manufacturer and depend-
ent upon the wants of the user.

Having thus described my invention,what I
claim is—

1. In a cream-testing churn, the combina-
tion, with a reciprocating bed or platform, of
a box, as H, seated therein, and a series of re-
movable bottle-cases, as M, placed within said
box. ' ' ’

2. In a cream-testing churn, the combina-
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tion,with a reciprocating bed or platform, F,of 5o -

a box, H, seated therein, a series of guides on
the inner face of the box, and a series of bot-
tle cases between the guides, all arranged sub-
stantially as shown. _

3. In a cream testing churn, the bottle-case
M, provided with sockets a, band b, hoops or
rings ¢, and cover d.

4. Tn a cream-testing churn, the bottle-case

M, provided with a series of sockets, a, springs

h, inserted in:the sockets, band b, hoops ¢,
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cover d, having studs f, and pivoted loops ¢,

all arranged substantially as shown.
DAVID W. CURTIS.
Witnesses:
" 1. GOSSELIN,
N. S. GRELENE.



