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To all whom. it‘ may concern: 
Be it known that I, HENRY H. BATHKE, a 

citizen of the United States, and resident of 
Qconto, in the county of Oconto and State of 
~EWisconsin, have invented ‘certain new and 
useful Improvements in a Cheese Hoop and 
Follower Sterilizing Washer; and 1 do 
hereby declare that thefollowing is a full, 
clear, and exact description thereof, 

lily invention has for its object to provide a 
simple, economical and convenient machine 
for sterilizing and washing utensils for man 
ufacturing cheese, such as hoops and follow 
ers, the arrangement and construction. of the 
device being such that a series vof hoops can 
be conveniently assembled in connection with 
a series of followers over steam jets, the 
units, being conveniently supported and 
spaced apart, whereby the surfaces will all 
be exposed to the effects of the steam in such 
manner that milksteam is prevented from 
gathering on the parts and they are thor 
oughly cleansed from grease and other for 
eign products, whereby the parts are sani 
tarily cleaned for use. It is understood that 
when the cleaning process is taking place, 
the steam, together with the hoops and the 
follOWers, are confined within a container, 
the steam jets being discharged directly 
against the parts, and the grease and for 
eign matter removed, from the cleansed 
parts is suitably drained from the container. 

lVith the above objects in view, the inven 
tion consists in certain peculiarities of con 
struction and combination of parts, as are 
hereinafter set forth with reference to the 
accompanying drawings and subsequently 
claimed. 
In the drawings: 
Figure 1 represents asectional elevation 

of a cheese hoop and follower sterilizer em~ 
bodying the features of my invention, the 
section being indicated by line 1—1 of Fig 
ure 2, and 

Figure 2 is a cross section of the same, the 
section being indicated by line 2—2 of Fig 
ure 1. 

Referring by characters to the drawings, 
A represents a box or container which may 
be of any length desired, having side end‘ 
walls and a bottom a. The container is her 
metically sealed by hinged cover 6, and the 
bottom a is provided with a drain-ed pipe 1. 
A steam inlet pipe 2 is arranged to enter the 
container through one end wall and within 
said container it is coupled to branch steam 

discharge pipes 3~3, which pipes are posi- ' 
tioned' to extend parallel with the bottom 
corners of the container and have series of 
perforatmns d therein, which perforations 60 
are preferably bored at an angle of approx- ‘_ 
imat-ely 4-5 degrees, whereby. steam jets 
therefrom will converge at ‘a point of ap~ 
proximately midway of the height of said 
container whereby their force is directed 
upon a plurality of hoops B and followers j, 
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C, as indicated in dotted line. It is under 
stood that the hoops and followers are of 
any standard type and form no part of my 
invention. ' 

The ends of the container have secured 
70 

thereto brackets 5, which are in the-form of n‘lr' 
hooks that are adapted to receive the’e‘nd 
sections of a tubular rectangular frame 6, 
which ‘frame is positioned directly over‘ the 75 
perforated steam pipes, as shown, and said __ 
frame is adapted to be removable ‘for con- ' 
venience in assembling the parts to be 
washed and sterilized, and also for cleaning 
purposes. ' 7 

‘While I have shown the sterilizer some 
what shortened in proportions with rela 
tion to actual size, it is understood that the 
length of it may be inde?nitely extended so 
as to provide ample space for a large num 
ber of the units to be cleansed. 
In operation, the desired number of hoops 

are first inserted within the container and ar 
ranged in a parallel row with their outer 
side walls supported by longitudinal‘ 
stretches of the frame 6, one portion of their 
circular wall. being adapted to drop below 
the longitudinal stretches, whereby the hoops 
are held ?rmly upon two points of contact, 
and within the ?eld or range of the steam 
jets, which are discharged toward the central 
portions of the hoops. Obviously, the hoops 
may be assembled upon the rack and there 
after the rack inserted in position above the 
steam pipes, and the cover of the receptacle 
being closed, steam is introduced into the 
container whereby the hoops are thoroughly 
washer and sterilized. the drainage there 
from being discharged through the pipe 1. 
The followers C are then dropped into po 
sition, alternating the hoops B which are 
spaced apart, as shown in dotted lines, of 
Figure 1. The followers will rest upon the 
rack, and in order to hold them in parallel 
relations with the hoops, and to prevent con_ 
tact therewith. whereby both sides of the fol-1 
lowers will be thoroughly c1eansed,I provide 
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a set of removable rack bars '_'('--'—7, which rack 
bars have extending therefrom groups of 
pins 8——8 that are arranged in pairs so as to’ 
engage the opposite-walls of every follower, 
thereby preventing tilting-of the followers" 
‘upon the supporting rack 6. v ‘ 

Obviously, these ‘rack bars "may be pro- ~ 
I vided with a continuous row of holes for re-v‘ 
ceiving pins, whereby the pins may‘ be arbif‘ 
trarily grouped in ‘accordance with the depth ‘ 
of thehoops, so as tosupport the followers 
in their correct relative positions with re 
latio-nv to said hoops. The rack bars 7—7' are 
dropped into place“ and supported by a pair 
of?at hooks or brackets 9 secured to the side 

_ walls of the container. 
‘Thus itywill be-seen that I provide a sim 

cleansing of hoops and followers. The de 
vicev has been practically" used in a cheese» 
factory, and this‘use has demonstrated the 

' thorough utility ofthe structure, as a whole. 
,‘Heretofore, nothing for the purpose for 
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I H thoroughly cleaning cheese hoops and fol 
25" lowers has been ‘produced, and theapparatus 

under construction is,‘ so far as I am aware, 
. the first'apparatus of this‘ kind to be put 

" upon themarket and meet with the general 
‘requirements of acleaner‘ of the character 
described.v ; I . 
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CI claim; 
. A cheese hooppanld follower‘ sterilizing‘ 
washer comprising- a closed, elongated re 
ceptacle" of rectangular cross section and 
having a movable'top to a?ord access to the 
interior, thereo?a pair of perforated steam 
pipes located within the‘: receptacle adjacent 
the bottom and, closely adjacent the lower 
corners thereof, the axes of said'perfo'rations _‘ 
extending towards the center ofsaidrecep: 
tacle, a rigid rectangular‘ frame of approxi-‘ 
mately the interior length of said ‘receptacle 
and of materially less‘ width than the. in-.> 
terior, width of said ‘receptacle, a pair of 
supporting brackets'carried by the inner side 
of the‘ ends of said receptacle for removably 
supporting said vrigid frame, "in spaced 
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relation, to a the bottom ‘of the 'recep 
tacle, spacedv clips ‘carried vby the side 
walls of said receptacle and ‘projecting '50 
inwardly thereof, a pair ‘of _rectangu-‘_ 
lar rods removably carried by saidclips and 
held against turning'by said clipsz and‘ a 
plurality of inwardly projecting pinscar 

‘ ried by said rods. 
In testimony that Iclaim ‘the foregoing 

I have hereunto set my hand at Oconto, in 
the county of O‘co-nto and State of Vviscon-v 
S111. I v v 

~ ' HENRY. BATHKE. . 
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