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UNITED STATES

PATENT OFFICE.

DUNCAYN McKENZLE, OF BROOKLYN, NEW YORK..

IMPROVEMENT IN BAKERS’ OVENS.

‘Specilication forming part of Letters Patent No. 23,130, dated May 1; 1860; reissu'e‘Noi 3,929, (1;1tea Apul 19,
1870 ; extended seven years; reissue 6.297, dated April 20, 1875 application filed April 5, 1375:

To all whom it may concern: .
Be it known that I, DUNCAN McKENZIE, of
Brooklyn,in the county of Kings and State of
New York, am the first and original inventor
of certain new’ and useful Improvements in
- Bakers’ Ovens; and I do hereby declare that
the following is a full, clear, and exact descrip-
tion of the. sdiiie, reference being had to the

accompanying drawing, which forms a part of

this specification, and in which—

--Figure 1 represents a transverse vertical
section of an oven embodying my said inven-
- tion, the section Dbeing.taken on the plane of
the line # x, Fig, 2; and ¥ig. 2 is a vertical
longitudinal section, taken through the oven
in the plane indicated by theline # x in Fig. 1.

This invention consists, first, in the combi-
nation, in an oveu for bakimg bread and other
_snbstaices, of the following elements: a fur-
nace or fire-place; (oneor more,) a baking-cham-
ber arranged above such furnace or fire-place,
and in direct communication therewith, and a
rotating reel located within said baking-cham-
ber, and provided with gravitating pans or
shelves, arranged or hung around the shaft of
gaid reel from rods attaclhied to the end plates
or arms thereof, whereby I procuce a contina-
ously-baking oven, in which the bread or other
substances are subjected to the direct action
of the gaseous products of combustion ascend-
ing from the lower portion or bottom of the
oven; second, in an arrangement of tiues or
openings communicating from the fire-place or
fire-places with the baking-chainber dirgctly
through the floor of the latter; tlird, in cer-
tain combinations and arrangements of exit-
fines, as will be hereinafter desecribed, for se-
curing a proper circulation of the gaseous pro-
duets of combustion through the oven or bak-
ing-chamber, both when baking and when
lighting the fire. The oven represented has
two fire-places, but the nmnber is immaterial
to the invention.

A A are fite-places, which are illustrated as
being formed in brick-work C, with their grates
B and ash-pits extending back a suitable dis-
tance from the front, as represented in dotted
lines in Fig. 2, and with a coal-receptacle, H,
between them. From the back of each fire-
place » bed, E, of brick-work is bailt up, ex-

tending to the rear wall of the oven, and form-

‘baking-chamber.

ing, with the continuation of the fire;place; a
horizontal space or flue exténding to the reav
of the oven. D D are 2 scries of lues or
openings, which lead-off from the fire-places
and the spaces over the beds I, and commuui-
cate directly, through the floor C €/, .with the

interior of the oven G, which Is arranged

above the masoury, thereby establishing di-
rect communication between the fire-plide and
These short flues ave the
only means of escape for the gaseous products
ol combustion from the fire-places, and also
of tlhie heat from the furnace; except. what

little will be absorbed aud giveu out by radia-

tion. from the brick-work.above the arch in the
oven,and they (the flnes) are sufticiently wu-

-merous to allow of thefree and rapid passage

of the gaseous products of combustion {rewn

the fire-places directly into the oven, and their
.diffusion throngh the oven.

Detween the two
furnaces, and extending from the froug to the
rear of the oven,, diregtly under-the. floor
thereof, is a horizontal flue, I, which communi-
cates with a vertical flue, 1!, extending up in
rear of the oven, as shgwn by Fig. 2, and
forming or leading to the chimmney, The hori-
zontal flue I communicates with the oven
thirough holes iu its front and rear, which are
closed by valves K X, Fig. 2, which valves
can be operatéd from thé front of the oven by
means of damper-rods ¢ e. This flue I is the
exit-flué; Uy which the gaseous products of
combustiou escape froin the oven through the
openings of the valves K K. The rear eudof
the flue I, which communicates with the flue

- T, is enlarged into a chamber; and bent dowu-

ward, somewhatin the formof aninvertedcone.
The peint of communication with the flne I is
at the lower part of this chamber.

By this enlargement and downward projec-
tion of ftue I the draft of flue I' acts equally
upon the contents of flue I, drawing off rhe

{ sume more evenly and freely than if the tlue I

were continued horizontally out, and openeid
directly into flue I'.

If the flue I were extended horizontally, as
stated, the drdft through the damper-opening
at the bdek end of the flne I would be greuter
thanthe corresponding opeuing at theovpusite
end; but, by the enlargemend and dowmwarid

‘extensiou of the rear end of the flue I, the draft
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through both damper-openings K is rendered
uniform, and the baking operation thus im-
proved, and fuel saved.

Inthe center of the top of the oven is a valvu-
lar opening, L, which communicates with
the main fine I by a horizontal flue, I? as
clearly represented by the drawings. In the
oveén G are arranged a sunitable number of
gravitating pans orshelves, N, which are hung
from a reel composed of rods N/, exteudmg
across between two oircular revol\ ing plates,
R R, which are turned by a shaft, S, having
its bearmg in ‘each side of the oven. The pans
containing the bread or other substances are
placed on these swinging shelves N, and this
reely with its gravitating pans or shelves, is
caused to revolve by turning the shaft S. The
Lread on all the shelves is thus made to re-
ceive a uniform heat. The bread-pans- are

placed in, aud removed from, the oven throngh

door P, ng
W heu the ﬁres are built up in the furnaces,
and the dampers in the top of the oven opened,
a direct ascending draft will take place, and
“the smoke and gases of combustion will all es-
_cape thirough the flne I?; but when the fires
are well lighted this dmnper should be closed,
aud either or both of the dampers K K in the
lower central and horizontal flue I may be
opeued, or partially opened, when a downward
draft will take place, aiid the heated air and
‘Baseous products, which enter the ovei or bak-
m{, -chamber dlrectly from the fire-places, wil!
rise to the top of the oven on the sides, and
then descend in the center of the oven to-the
central flge I, and escape thence up the main

flue I'. - The heated air and gases will thus be

. made to circulate and rotate in the oven,and

diffuse tueir heat through the entire oven ina

uniform and rapid manner.

What Lelaim as-my invention, and desire
fo secure by Letters Patent, is—

1. The combination of the followmg elements,
to wit: a furnace or fire-place, (one or more )
a baking-chamber arranged above such fur-
nace.or fire-place, and in direct communiea-
tion therewith, and a rotating reel located
within said baking - chamber, and provided.
with gravitating pans or shelves, arranged or
hung around the shaft of said reel from rods
attached to the end plates or arms thereof,
substantially as and for the purpose described.

2. A system of flnes communicating between
the fire-places and the interior of the oven di-
rectly through the floor or bottom of the lat-
ter, substantially as herein described.

3. 'The combination of the flues D, escapes
K K, and flue I in-the Jower part or floor of
‘the oven C/, for the purpme herein shown and
described.

4. The flue I, having: ltb rear end construct
ed with an enlal gement and downward extern-
sion, in (,'ombilmtiou with the flue I', substan-
tlally as set forth. )

5. The combination, with the oven G, of the
flues 21! I D and the ‘dampers K K and L.
as and for the purpose herein shown and de.
seribed. «

, ' DUNCAN McKENZIE.

Witnesses:

T. J. KEANE,
A.J. DE Lacy.



