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The present invention relates to new and use— 
ful improvements in pouring spouts or attach 
ments for cans of a type designed primarily for 
use in dispensing syrup and similar viscous prod 
ucts, and the invention has for an important 
object to provide means forming part of the spout 
to utilize what is commonly known as surface 
tension of the liquid adhering to the spout after 
the dispensing action and when the can is re 
turned to its upright position to cause a retrac 
tion of the liquid into the opening of the spout 
and thus prevent dripping. 
A further important object is to provide a 

ba?ie in the top of the can and in which the spout 
is formed, and arranging score lines or other 
forms of bodily weakened construction entirely 
around the baiile at its point of connection with 
the can to facilitate removal of the ba?ie, when 
the can has been emptied, to enable subsequent 
use of the can as a bucket or for other purposes. 
Another object is to provide a dispensing can 

of simple and practical construction, which is 
neat and attractive in appearance, relatively in 
expensive to manufacture and otherwise well 
adapted for the purposes for which the same is 
intended. . 

Other objects and advantages reside in the 
details of construction and operation as more 
fully hereinafter described and claimed, reference 
being had to the accompanying drawings forming 
part hereof, wherein like reference numerals 
refer to like parts throughout, and in Which- 

Figure 1 is a perspective View. 
Figure 2 is a sectional view taken on a line 

v 2-—2 of Figure 1. 
Figure 3 is a top plan view with the lid re 

. moved and 

Figures 4 and 5 are fragmentary sectional views 
taken respectively on the lines 4—4 and 5—5 of 
Figure 3. 

Referring now to the drawings in detail where 
in for the purpose of illustration I have disclosed 
a preferred embodiment of my invention, the 
numeral 5 designates a can of suitable metal 
construction, having a channeled lip 6 around its 
open end formed on a skirt-portion ‘I which is 
sealed over the edge of the can. Depending from 
the inner edge of the lip is a wall 8 on which is 
formed a baffle p1ate_9 substantially closing the 
top of the can, except for a small opening ID cut 
in one edge of the baffle. At the junction of the 
wall 8 with the baf?e, the material is scored or 
otherwise weakened as shown at H to permit 

' ripping and removal of the ba?le. 
The upper surface of the ba?ie is recessed below 

the horizontal plane of the top of the can and is 
formed with a raised area l2 of substantially cir-' 
cular form adjacent the edge of the baffle dia 
metrically opposite from the opening 19, the sur'- 
face of the baffle between the area I2 and the 
opening Ill being gradually inclined, while a sur 
face recess I3 is formed in the baffle between the 

- wall 8 and the nearest point of the area l2. 
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The surface of the raised area I2 is substan 
tially on a horizontal plane with the lip 6 and is 
formed with an interrupted slit M to provide a 
tongue Iii connected at one end to the ballie ma 
terial at the unsevered portion of the slit as 
shown at IS, the tongue having ?ared side edges 
l1 and a straight free edge l8 at right angles to 
the longitudinal center line of the tongue and 
substantially parallel to the fold line at the un 
severed portion IB along which the tongue is 
adapted to fold upwardly into an inclined posi~ 
tion to provide the dispensing opening l 9. 
The end of the tongue provided with the 

straight edge i8 is disposed nearest the edge of 
the can and the outer edge of the lip in the region 
of the tongue is formed with a shallow notch 20 
to reduce the height of the can at the point 
where the contents of the can is dispensed. 
A recessed cover or lid 2| is provided with 

downwardly extending walls 22 adapted to fric 
tionally engage the wall 8 of the lip to secure 
the lid in position, the underside of the lid being 
shaped to conform to the surface contour of the 
ba?le. 
When using the can, the lid 2i is ?rst removed 

and a knife or other pointed tool used to pry open 
the tongue [5 into an inclined position. 
The contents of the can may then be poured 

from the opening Hi, the notch 20 preventing 
contact of the contents with the edge of the lip 
6. The syrup or similar material being of a 
heavy body or consistency will fill the opening 
and come into contact with the straight edge 18 
of the tongue. 
When pouring action is completed and the can 

is returned to its upright position this contact 
of- the tongue with the liquid utilizes what is 
known as surface tension on the liquid, result— 
ing in a retraction thereof back into the opening 
and thus prevent the usual dripping of the liq 
uid. This surface tension is increased by reason 
of the wide straight edge on the tongue to more 
effectively produce the desired retraction. 

It is believed the details of construction, op 
eration and manner of use of the device will be 
readily understood from the foregoing without 
further detailed explanation. 
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Having thus described my invention, what is 

claimed as new is: 
1. A pouring can adapted for containing vis 

cous substances, said can comprising a baffle 
plate secured therein at its open end and having 
a ?at raised area adjacent one edge of the can, 
and a partially severed tongue in the surface 
of the raised area adapted to be bent upwardly 
into an inclined position with respect to said sur 
face to provide a restricted opening therein and 
having a substantially straight free edge adapted 
to utilize surface tension in its contact with the 
substance when the latter is poured outwardly 
through the opening. 

2. A pouring can adapted for containing vis 
cous substances and comprising a ba?‘le plate 
secured in the can below its open end and having 
a flat raisedportion adjacent one edge of the 
can, a score line extending entirely around the 
connected edge of the plate, and a partially» 
severed tongue in the surface of the raised por 
tion to provide a restricted opening therein when 
the tongue is raised upwardly into an inclined 
position, said tongue having a straight free‘ edge 
adapted to utilize surface tension throughout 
its free edge in its contact with the substance 
when the latter is poured outwardly through the 
opening. 

3. A pouring can adapted for ‘containing vis 
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cous substances and comprising a ba?‘le plate 
secured in the can below its open end and having 
a flat raised portion adjacent one edge of the 
can, said raised portion being substantially on a 
horizontal plane with the open edge of the can, 
and a partially severed tongue in the surface of 
the raised portion to provide a restricted opening 
therein when the tongue is raised upwardly into 
an inclined position, said tongue having a 
straight free edge adapted to utilize surface ten 
sion throughout its free edge in its contact with 
the substance when the latter is poured outward 
ly through the opening, said edge of the can ad 
jacent the tongue being reduced in heighth to a 
point below the horizontal plane of the raised 
portion. 

4. A pouring can adapted for containing vis 
cous substances, said can comprising a baffle 
plate secured therein at its open end and having 
a ?at raised area adjacent one edge of the can, 
and a partially severed tongue in the surface of 
the raised area adapted to be bent upwardly into 
an inclined position with respect to said surface 
to provide a restricted opening therein and 
adapted to utilize surface tension in its contact 
with the substance when the latter is poured 
outwardly through the opening. 
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