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Be it known that we, JouN H. BECK and
EDWARD E. REILLY, of Peru, in the county of
Miamiand StateofIndiana,haveinvented cer-
tain new and useful Tmprovemants in Milk-
Coolers, of which the following is a specifica-
tion. ‘

The invention relates to milk-cooling vats,
adapted to receive cans or other vessels con-
taining new milk, and so constructed that
water can be passed therethrough to cool the
milk. Such milk-cooling vats are known as
creameries, since they are especially designed
to aid in raising or producing cream.

The present invention is more particularly
applicable to that class of milk-cooling vats
which are formed with a shallow portion in
which shallow vessels may be placed, and a
deep portion for tall cans or jars. In such
creameries, the water is introduced at the end
of the shallow portion of the vat, and an over-
flow is provided at the opposite end of the
deep portion, so that there is a continuous
flow of water through the vat and around the
vessels of milk therein. ‘

This invention econsists in a novel construc-
tion of such a creamery, whereby the proper
circulation of the water through the vat is
effected, and at the same time the thorough
and complete cleaning of the apparatus is
facilitated.

Inthe accompanying drawingsis illustrated
a creamery constructed in accordance with
the invention.

Figure 1, is a central, longitudinal, vertical
section of the ereamery. Fig. 2, is a plan
view, with covers removed, and one side
partly broken away. Fig. 3, is a transverse
section looking toward the water inlet, a part
of the transverse partition (hereinafter de-
scribed) being broken away to better illus-
trate the construction. ’

In the -drawings, A is the shallow portion
or compartment of the ereamery, and Bis the
deep portion or compartment. At one end of
the creamery, communicating with the com-
partment A, is arranged the water inlet O,
through which water (from any convenient
supply pipe) is introduced into the vat; and
at the opposite end of the creamery a waste
pipe D leads off from a waste opening at the
bottom of the compartment B.

As shown, the water inlet C includesahop-
per-like inlet-cup into which the water first
flows and thence into the vat. The inlet
pipe enters the vat a little below the water
level, so that a certain amount of water will
stand in the neck of the cup C, sealing the
inlet and so'separating the interior of the
creamery from the outside air. The cup or
hopper, however, is not necessarily employéd.
It secrews onto the inlet pipe exterior to the
vat, 5o that where desired it may be unscrewed
and the inlet pipe connected directly with a

pump or other source of water supply. An 6

upright overflow pipe E, fits into the waste
opening at the other end of the vat, and both
closes the waste pipe D, and at the same time
provides the overflow. Toempty the cream-
ery through the waste pipe D, it is only nec-
essary to lift the overflow pipe.

The pipe E, is made in two or more tele-
scoping sections, so that by a longitudinal ad-
justment of the sections the pipe may be made
of such length as will give any desired over-
flow level in the vat. The pipe E,is trapped
in some way, being either bent over at its
upper end so that the open mouth of the pipe
is below the water level, or else being pro-
vided with cap or inverted cup e, the open
mouth of which is below the water level,and
the diameter of which is sufficient to leave a
water passage between it and the pipe E.
This seals the entrance to the waste pipe. .

Across the inner end of the compartment
B, a short space from the edge of the shallow
compartment A, is placed a vertical trans-
verse partition . The partition F, extends
to the top of the vat, but its lower edge does
not reach the bottom of the compartment B,
80 that there is left a narrow passage f afford-
ing communication between the two compart-
ments of the vat. Consequently the water
whichhasenteredthecompartment A,through
water inlet C, will flow downwardly between
the partition ¥, and the inner vertical wall b
of the compartment B, and then, passing be-
low the partition, will flow toward the over-
flow K. The partition F,is not permanently
secured in place, but fits in suitable channel-
guides « z on opposite sides of the vat, which
hold the partition in place while the creamery
is in use but permit its ready withdrawal
when desired, as, for example, when it is nec-
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essary to clean the vat. In the construction
illustrated,the partition F,isshouldered along
its upper edge, and is thereby supported upon
the upper ends of the guides « z.

Each of the two compartments A B is cov-
ered (when the creamery is in use) by a cover
@, the two covers fitting in snugly on either
side of the partition F. Theeffect of the par-
tition T, is to cause a proper circulation of
the water through the vat. If the partition
or its equivalent were not employed, there
would be a straight current from the water
inlet to the overflow.  There would be prac-
tically no circulation in the vat except at the
surface of the water, and certainly none in
the lower part of compartment B, and conse-
quently the apparatus would not be properly
effectivein cooling the milk. By introducing
the partition F,the current of water from the
inlet to the overflow is diverted from its nat-
urally straight course, and ‘made to descend
to the very bottom of the deepest portion of
the vat. In the compartment A, the current
passes obliquely toward the passage f; and
in the compartment B, the water, passing ob-
liguely mpward toward the overflow, circu-
lates around the cans or jars of milk through-

“out their entire vertical extent, and effect-

_ively cools the milk therein.
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The partition
F, moreover, forms a trap between the two
portions of the vat.

Sometimes vessels containing meat or other
food articles which itis desired to cool or pre-
serve are placed in the shallow compartment
A, and in that case sucharticlesarekept from
being tainted by heator exhalations from the
milk in the compartment B, because there is
no communieation between the two compart-
ments except through the water-sealed trap
or passage f.- The effect of the water-sealed
passage f, in connection with the water-sealed

. inlet-pipe and the water-sealed overflow, is to
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separatethetwocompartmentsof thecreainery
from each other and to separate each of the
compartments from the outer air.

By making the partition F removable, and
at the same time providing the removable in-
terior overflow pipe E, the cleaning of the ap-
paratus is very greatly facilitated. When the
partition and overflow pipe have been re-
moved, the apparatus is simply an open tank
which ean be very readily cleaned, and there
are no inaccessible parts or passages.

While the improved apparatus isthus very

simple and convenient in its construction, it
affords a perfectly success{ul and satisfactory
creamery for cooling milk and producing
cream.

We claim as our invention— )

1. A creamery or milk-cooling vat havinga
water-inlet and a water-overflow, in combina-
tion with a removable partition having a nor-
mal operative position between saidinlet and
overflow where it extends entirely across the
vat and to nearthebottom thereof sothat wa-
ter flowing fromtheinletto the overflow must
first pass below said partition, and provisions
for maintaining said partition normally in its
operative position but permitting its with-
drawal when desired,substantially asset forth.

2. A creamery or milk-cooling vat havinga
shallow portion A, and a deep portion B, a
water inlet entering the shallow portion, and
a water overflow leading from said-deep por-
tion, in combination with a removable parti-
tion F, extending across the deep portion B,
of the vat close to the meeting line of the two
portions A and B, said partition permitting
the passage of water beneath it, substantially
as set forth. )

3. A creamery or milk-cooling vat havinga
water inlet and aremovableoverflow pipe con-
stituting the water outlet, in combination with
a removable transverse partition extending
across said vat between said water inlet and
said overflow and reaching to near the bottom
of the vat so that water passing from the wa-
ter inlet to the water overflow must pass be-
low said partition, substantially as set forth.

4. A closed creamery or milk-cooling vat
having a uniform water-level therein, and hav-
ing the water-inlet C and water-overflow K
which eommunicate with said vat below the
water-level, in combination with a partition
I extending across the vat between said in-
let and overflow to form the milk-cooling com-
partments A, B,said partition permitting the
flow of water beneath it from the inlet to the

| overflow but closing communication above the

water level between the two portions of the
vat, substantially as set forth.
Intestimony whereof we affix our signatures
in presence of two witnesses.
JOHN IH. BECK.
EDWARD E. REILLY.
Witnesses:
MoLLIE O. CONNELL,
ETHAN T. REASONER.
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