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This invention relates to a cake filler and, more 
particularly, to a hand operated injector pump 
for ?lling cakes, such as doughnuts or other pas 
tries, with jellies or other ?llers. 

It is an object of the invention to provide a 
simple hand operated injector pump by means 
of which two cakes may be ?lled at'the same 
time. 

It is another object'of the invention to provide 
a cake ?ller which will inject a uniform amount 
of ?ller into successive cakes. 

. It is a further object of the invention‘to pro 
vide a cake ?ller which may be adjusted to regu 
late the amount of ?ller injected into a cake. 
These and other objects of the invention will 

be made apparent from the following description 
when read in conjunction with the accompany 
ing drawing, in which: 
Figure 1 is a vertical section of the cake ?ller; 

and 
Figure 2 is a top view of the cake ?ller. 
Referring to the ?gures there is shown at 2 a 

container for jelly or other cake filler material. 
Covering the top of the container 2 is a lid 4 and 
secured to and extending through the lid 4 is a 
sleeve 6. 
A cup 8 is a?ixed to the lower end of the sleeve 

6 by means of a pin Ill. The cup 8 includes a 
central bore l2 and a pair of legs l4 which are 
adapted to rest on the bottom of the container 
2. Mounted within the cup 8 is a ball l6 which 
is provided to seal off the bore I 2 as will be here 
inafter described. The spring I8 is contained 
within the sleeve 60. 
An inner sleeve 20 is mounted within the sleeve 

6 and has an enlarged portion 22 which is in slid 
able ?t with the inside of the sleeve 6. A mem 
ber 24 is attached to the lower end of the inner 
sleeve 28 and is provided with a sealing ring 26 
in sealing engagement with the inner wall of the 
sleeve 6. A bore 25 extends centrally through 
the member 24. A valve member 28 is attached 
to the elongated stem 30 and is normally in en 
gagement with the upper portion of the member 
24 providing a close-off valve for the bore 25 in 
the member 24. A wire or sheet metal spring 
clip 2! is positioned in a circumferential groove 
in the tube 20. A second clip 32 is positioned in 
suitable grooves in the tube 6. The spring I 8, 
acting against the lower portion of the member 
24, normally urges the inner sleeve 20 upwardly 
until the upper shoulder of the enlarged portion 
22 thereof engages the clip 32, the parts in Figure 
1 being shown in a partially depressed condition. 
The cylindrical member 33 has an inner bore 

34 of greater diameter than the inner bore 36, 
and is adapted to be positioned over the inner 
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sleeve 20, the juncture of the bores 34 and 36pm 
viding a shoulder which rests upon the upper. edge 
of the sleeve 20. A?ixed to the lower'end of the 
cylindrical member 33 is a hand plate .38. 
Mounted within diametrically opposite boresvin 
the cylindrical member 33 are the tubes“... Each 
of the tubes has its outer end formed on a non 
radial plane as shown at 42, and has a partially 
turned-in lip 44 extending toward the opposite 
side of the tube. The top of the cylindrical mem 
ber 33 is closed 01f by means of a plug 46. 

All of the parts of the apparatus disclosed, 
with the exception of the sealing ring 26 and the 
plug 46, are preferably made of stainless steel or 
other metal suitable for contact with foods. The 
sealing ring 26 and the plug 46 are preferably 
made of rubber. 

In operating the cake ?ller, the ?lling material 
will be placed in the container 2 and the operator 
will press two of the cakes to be ?lled over the 
ends of the tubes 40, these cakes being shown in 
the construction line outlines 48. The turned 
down lips “at the outer ends of the tubes-40 
serve to prevent a block of the cake material 
fromentering either of the tubes40. 
After the cakes are positioned as indicated, the 

operator, still holding the cakes, may rest the 
outer portions of his hands against the outer 
ends of the hand plate 38 and press the hand 
plate downwardly. Downward motion of the 
hand plate carries the inner sleeve downwardly 
within the sleeve 6. It will be evident that down 
ward motion of the inner sleeve 20 will cause 
?ller material within the sleeve 6 to pass up 
wardly within the bore 25 within the member 
24, through the interior of the sleeve 6 and out 
through the tubes 40 into the cakes indicated at 
48. Passage of filler material from Within sleeve 
6 outwardly through the bottom port I2 is pre 
vented by means of the ballcheck valve l6. 
Downward motion of the hand plate 38 and the 
inner sleeve 28 is limited by the engagement of 
the clip 2| with the upper end of the sleeve 6. 
The valve member 28 is carried upwardly by the 
?ller material passing upwardly through the tube 
22. This upward travel of the valve is limited 
by engagement of the upper end 3| of therod, 30 
with the bottom of the plug 46. 
At the completion of the downward stroke, the 

operator will release his hand pressure from 
against the hand plate and the spring I8 will 
urge the inner sleeve 28 and its associated parts 
upwardly. During this upward motion of the 
inner sleeve 28, the valve member 23 seals off the 
bore 25 in the member 24 and ?ller material ‘from 
the container 2 is drawn into the sleeve 6 through 
the‘bore l2 in the cup 8 and past the ball l6 ?ll 
ing the sleeve 6 as the inner sleeve rises to its 
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maximum upward position as detegnined by en 
gagement of the upper shoulder o the enlarged 
portion 22 of the inner sleeve 20 with the clamp 32. 
From the foregoing it will be evident that an 

operator may conveniently position himself be 
fore the cake ?ller and pick up two cakes, one 
in each hand, position them over the tubes 40 
at indicated, press the hand plate 48 downwardly 
to the limit of its stroke and permit it to return 
to its upper position, thereby ?lling the two cakes 
with a metered quantity of ?ller material. The 
operator will thereafter remove the ?lled cakes 
and pick up two un?lled cakes and repeat the 
operation. The inner sleeve 20 may be provided 
with one or more additional grooves [9 for the 
reception of the clip 2!. It will be evident that, 
if the clip 2! were inserted into the groove 19, 
the stroke of the pump would be reduced and the 
quantity of ?ller material injected into the cakes 
would, therefore, be reduced. Thus, by providing 
two or more grooves in the sleeve 20 for the re 
ception of the clip 2 l, the cake filler may be ad 
justed to inject various amounts of ?ller ma 
terial with each stroke. 

It will be evident that the apparatus described 
provides a simple and efficient cake ?ller by 
means of which two cakes may be ?lled at the 
same time and which will inject a uniform 
amount of ?ller into successive cakes. The ad 
justability of the amount of ?ller injected into 
the cakes is of particular importance in view of 
the fact that various pastries employ various 
?llers in various proportions. 
The lid to which the cake ?ller is secured may 

be made to replace the lid originally provided 
with the container for the ?ller material. Thus 
there is no unnecessary handling of the ?ller 
material. The user may conveniently open the 
container, insert the pump, cover the container 
with the lid to which the pump is secured and 
then use the ?ller material as desired. 

It will ‘be evident that modi?cations can be 
made to details of the embodiment of the inven 
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tion described herein without departing from ‘ 
the scope of the invention as set forth in the 
following claims. 
What is claimed is: 
1. Apparatus for ?lling cakes with a ?lling ma 

terial contained within a container comprising 
a cover for the container, a pump extending 
through the cover into the ?lling material within 
the container, the pump including depressible 
means extending above the cover for actuating 
the pump, a member attached to and extending 
transversely of the depressible means, a pair of 
oppositely extending tubes positioned above and 
adjacent to the member and connected to the 
pump, the outer ends of the tubes being adapted 
to be inserted into a pair of cakes to direct the 
injection of ?lling material by the pump into the 
cakes upon operation of the depressible means, 
the tubes and the member being positioned with 
respect to each other so as to permit an oper 
ator to depress the member with his hands while 
holding in his hands two cakes into which the 
outer ends of the tubes are inserted. 

2. Apparatus for ?lling cakes with a ?lling 
material contained within a container compris 
ing a cover for the container, a pump extending 
through the cover into the ?lling material with 
in the container, the pump including depressible 
means extending above the cover for actuating 
the pump, a member attached to and extending 
transversely of the depressible means, a pair of 
oppositely extending tubes positioned above and 
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4 
adjacent to the member and connected to the 
pump, the outer ends of the tubes being adapted 
to be inserted into a pair of cakes to direct the 
injection of ?lling material by the pump into the 
cakes upon operation of the depressible means, 
the outer ends of each of the tubes being formed 
on a non-radial plane and having a partially 
turned-in lip extending toward the opposite side 
of the tube, the tubes and the member being 
positioned with respect to each other so as to 
permit an operator to depress the member with 
his hands while holding in his hands two cakes 
into which the outer ends of the tubes are in 
serted. 

3. Apparatus for ?lling cakes with a ?lling ma 
terial contained within a container comprising 
a cover for the container, 9. pump extending 
through the cover into the ?lling material within 
the container, the pump including depressible 
means extending above the cover for actuating 
the pump, adjustable means for limiting the 
stroke of the depressible means providing for 
adjustment of the quantity of material dis 
charged by the pump upon depression of the de 
pressible means, a member attached to and ex 
tending transversely of the depressible means, a 
pair of oppositely extending tubes positioned 
above and adjacent to the member and con 
nected to the pump, the outer ends of the tubes 
being adapted to be inserted into a pair of cakes 
to direct the injection of ?lling material by the 
pump into the cakes upon operation of the de 
pressible means, the tubes and the member being 
positioned with respect to each other So as to 
permit an operator to depress the member with 
his hands while holding in his hands two cakes 
into which the outer ends of the tubes are in 
serted. 

4. Apparatus for ?lling cakes with a ?lling ma 
terial contained within a container comprising 
a cover for the container, a pump mounted on 
and extending through the cover into the ?lling 
material contained within the container, the 
pump being adapted to rest on the bottom of the 
container and including depressible means ex 
tending above the cover for actuating the pump, 
a member attached to and extending transversely 
of the depressible means, a pair of oppositely 
extending tubes positioned above and adjacent 
to the member and connected to the pump, the 
outer ends of the tubes being adapted to be in 
serted into a pair of cakes to direct the injection 
of ?lling material by the pump into the cakes 
upon operation of the depressible means, the 
tubes and the member being positioned with 
respect to each other so as to permit an operator 
to depress the member with his hands while 
holding in his hands two cakes into which the 
outer ends of the tubes are inserted. 

LINDSAY H. BROWNE. 

References Cited in the ?le of this patent 

UNITED STATES PATENTS 

Number Name Date 
504,857 Anger __________ __ Sept. 12, 1893 

1,146,576 Katzinger _______ __ July 13, 1915 
1,730,684 Phillips __________ __ Oct. 8, 1929 
2,119,884 Lohse ___________ __ June '1, 193a ' 

2,178,345 Masson __________ __ Oct. 31, 1939 
2,511,723 Lewis __________ __ June 13, 1950 
2,547,109 Bacheller _________ __ Apr, 3, 1951 

FOREIGN PATENTS 
Number Country Date 

123,230 Great Britain ____ __ Feb. 20, 1919 


