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To all whom it may concern: . .

Be it known that I, WILLIAM E. ANDREW,
of the city, county, and State of New York,
have invented a new Process for Rendering
Animal Fats, and that the following is a speci-

- fication of the same : : v

My invencion relates to certain improve-
ments in the art of rendering fat, &c., from the
fats of animals, whereby a superior article is
produced.

I have found, in experimenting, that.when

- fat is rendered in the customary manner, such
a8 in jacketed kettles, or in water, that fer-
mentation is likely to ensue, as well as the
liability of only a partial Beparation of the fat
from the tissue or membrane, and a great loss
of time and material is the general result of
such treatment.

. I have also discovered that rendering in
Jacketed kettles or over a fire is objectionable,
inasmuch as the result of such treatment is
the irregular and uneven -application of heat,
which renders the material in question liable
to be scorched.

_ In the usual methods of rendering animal
fats, water is in contact with it during the
treatment, and the rendered fats.with more or

‘less water are left in contact with the mein-

brane (cracklings or scrap) for some time.

. Now, my invention consists in applying dry
heat, with pressure, to separate the liquefied
portion, and then to remove the liquid fats as

t a8 separated. v

When practicable, it is desirable to com-
mence the process of rendering before the an-
imal fat has lost any considerable portion of
its animal heat. If the fat is wet, it must be

" previously dried before the process of render-

ing begins. -Elaim:{ or the liquid portions of |

the fat, when used for domestic purposes,
must be pure, sweet, and free from animal
odor or flavor, or the odor of ordinary tal-
lov, and in order to avoid these objections,
and to accomplish desirable results, I employ
the following methods, viz.: The rapid render-
. ing of the fat at a high degree of dry heat,
- such as may be produced in any convenient
manner, and then conveying theliquid fat away
from the heat as fast as it is eliminated, and
avoid the usual method of allowing the same,
when liquefied, to remain in contact with the

| have a disagreeable

‘heat, membrane, tissue, or animal matter,
while undergoing the process of rendering,

In carrying out my invention, I take fresh,
dry animal fat, chop, or hash it fine, in any
convenient manner, in 8 room at a temperature
sufficient to start the oil.” As fast as the fat is
warmed and rendered soft it is packed into’
bags or cloths, placed in a press between
plates, in series, and a little apart from each
other, in order that the dry heat used in this
process may pass freely between and among
them. The bags being of open texture, allow
the dry heat to penetrate through them and
through the fat contained therein, The press
should be supplied or provided with a suitable
Jjacket, and the dry heat used in the process
is confined to the fats being rendered. The
temperature within' the jacket should be about
140° Fahrenheit—the higher the temperature
the more rapid tke yield.

The fat, after having been: packed in the
press, as before mentioned, the doors of the
Jacket are closed, the heat applied, and a suf-
ficient pressure given. The press should be
provided with suitable troughs or carriers, in
order that the product may be conveyed away
from the heated apartment as rapidly as ren-
dered, to a cooler place where it becomes a
thick mass, the membrane and tissue remain-.
ing in the bags, - :

I have also discovered that if the rats re-
main heated any considerable time, in a mags,
before the liquid fat is separateti “from the
membrane or tissue, the elaine produced will
animal odor or flavor, I
obviate this by con veying the liguid fats away -
from the heas, membrane, and tissue as rap-’
idly as they become liquid. '

The product, cooled as deacribed, is then
placed in other bags or cloths, and packed in
a press, between plates, in & room the temper- -
ature of which should be about 85° Fahren: -
heit, and subjected to pressure, as before, by
which means the elaine is separated from the
stearine, which remains in the press. Thelow-
er temperatures are preferred for the produc-
tion ot the finest grades of elaine, as it will
contain less steariue than if obtained at the
higher temperatures.

Thus, as is obvious, each alement of the ani-
mal fat is effectually separated from the others,
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with all deleterious matters eliminated, and | to pressure when raised to a sofficient terspara-
the elaine, which is the valuable product { turs by dry heat to effect the separation, and
sought, may be used in the manufacture of a conveying the oily product away from the heat

substitute for butter. ‘ 1 to a eooler place, &8 soon as expressed, 28 and
What I claim is— , ' for the purposes specified.
1. The process, herein described, for render- 3. In extracting elaine from animal fat for

ing fats, consisting in the application of dry food or culinary purposes, the process of zep-
heat or dry hot air to liquefy, and pressure to arating the elaine and gtearine from the mer-
separate, the oily portion from the membrane, | brane, by taking the fat while it retains its
and removing the liquid portions from con- animal heat, and subjecting it to heat snd
tact with the membranous portions as fast as | pressure, as specified

separated. - WILLIAM E. ANDREW.
9. The within-described process.of separat- ‘Witnesses:
ing the elaine and stearine from the membrane © H. CLAY SMITH,

of animal fat, consisting in subjecting the fat Omas. L. Coomss.




