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Patented Oct. 7, 1941 2,258,482 

UNITED STATES PATENT OFFICE 
ROASTER, 

Frank W. Carpenter, Minneapolis, Minn., assignor 
to Woolsey Manufacturing Company, Minneap 
olis, Minn., a corporation of Minnesota 

Application December 22, 1938, Serial No. 247,200 
(C. 34-44) 4 Claims. 

his invention relates to new and useful im 
prOvements. in portable roaSterS and mOre par 
ticularly to such an apparatus for roasting pea 
nuts and various other commodities. Sch, for ex 
arape, as coffee. 
An object of the present invention is to provide 

a, roaster which is substantially automatic in op 
eration and has means for contFolling the roast 
ing period. 

... A further object is to provide an electrically 
operated roaster having means for automatically 
interrupting the operation of the entire appara 
tus at the end of the roasting period. 
Other objects of the invention reside in the 

simple and inexpensive" construction of the con 
trol means; in the unique arrangement and cons 
Struetion of the heating elements within the 
oven, whereby they may readily be removed 
therefrom when necessary; in the mechanism for 
automatically opening the main line SWitch. When 
the roasting period is terminated; in the con 
struction of the Eneans for arresting the nove 
ment of the agitator and simultaneously open 
ing the doors, whereby the roasted pearautS may 
discharge from the overn into a Suitable receiv 
ing means, said arresting means opening the 
main line switch and also the circuit to the 
heating elements; in the means. for preventing 
the mechanism from automatically opening the 
bottom doors of the oven, in the event that a 
fresh supply of peanuts is introduced into the 
oven before the oven has cooled sufficiently to 
permit the thermostatically controlled SWitch to 
open; and in the simple means for varying the 
length of the roasting period. 
Other objects of the invention. Will appear 

from the following description and accompany 
ing drawings and will be pointed out in the 
annexed claims. ? 
... In the accompanying drawings, there has been 
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disclosed a structure designed to carry out the 
various objects of the invention, but it is to be 
understood that the invention is not confined to 
the exact features: shown as Various changes may 
be made within the scope of the claims which 
follow. 

In the drawings: 
Figure 1 is a side elevation of the roaster par 

tially in section to show the arrangement of the 
heating elements in the oven; 

Figure. 2 is an enlarged detail sectional view 
showing how the heating elements are detach 
ably supported within the oven; 

Figure 3, is a sectional view on the line 3-3. 
of Figure 1, showing the driving mechanism; 55 

Figure. 4 is a detail sectional view showing the 
manually operable means for preventing the 
doors of the oven from opening, in the event that 
a fresh Supply of peanuts is introduced into the 
Owen, while the oven is still at roasting tempera 
ture; 

Figure 5 is a sectional view on the line 5-5 of 
Figure 9, showing the main operating switch, and 
the means for automatically operating it to shut 
off the current at the end of the roasting period; 

Figure 6 is a sectional plan view on the line 
6-6 of Figure 5; 

Figure 7 is a view similar to Figure 5 partially 
in Section with the parts positioned as when the 
doors-are opened; 

Figure 8 is a detail sectional view on the line 
8-8 of Figure 7, showing the thermostat; 

Figure 9 is an enlarged detail sectional view 
Substantially on the line 9-9., of Figure 3, show 
ing the means for driving the agitator and other 
aSSociated parts; 

Figure 10 is a wiring diagram; and 
Figure 11 is a detail sectional view on the line 
- of Figure 1, showing a means for retain 

ing the upper door partially open to vent the 
OVE). 
The casing of the novel roaster herein dis 

closed, generally indicated by the numeral 2, is 
Similar in Some respects to the one shown and 
described in Patent No. 2,141,586, granted to 
John K. Woolsey and Frank W. Carpenter, on 
December 27, 1938, and comprises a cylindrical 
Wall 3, and end walls 4 and 5. These walls are 
Constructed, of a suitable non-conductive mate 
rial, So as to prevent the conduction of heat from 
the Overal 6, defined by said walls. 

A: suitable door T is provided in the upper 
portion of the casing and is pivotally supported 
upon a suitable pivot. 8, as shown in Figure 5. 
Suitable doors 9-9 are provided in the bottom 
of the Owen, whereby the contents of the oven 
may readily be discharged therefrom at the end 
of the roasting period. The bottom doors 9 are 
Supported on suitable: pivots if and have arms 
2 secured thereto, to which the lower ends of a 

pair of links 3 are connected. The upper ends 
of the links: are pivotally connected to a cross 
head 4. supported on a rod 15. This rod carries 
a pivot f6 at its upper end, to which one end 
of a connecting rod 7 is pivotally connected. 
A coiled Spring 8 is shown coiled about the 

rod 5 between the cross head 4 and a nut 9 
received in threaded engagement with the rod. A 
tension spring 2 has one end connected to the 
lower end of the rod 5 and its opposite: end to 

  



2 
a bracket 22 secured to the end wall 5 of the 
oven, as best shown in Figure 1. 
The upper end of the rod 7 has a head 23 

which is slidable in a guide 24. The guide 24 
has its upper end pivotally connected to an arm 
25 secured to the pivot 8 of the upper door 7. 
The above described mechanism operatively con 
nects together the upper doors 7 and lower doors 
9-9, so that When the upper door is opened, as 
indicated in dotted lines in Figure 5, the lower 
doors are closed. Thereafter, the upper door 7 
may readily be closed and locked in such position 
Without transmitting any motion to the lower 
doors 9. The above described mechanism is 
shown and described in detail in the patent here 
in before mentioned. 
A feature of the present invention resides in 

the novel means provided for heating the oven 6. 
As best shown in Figures 1 and 2, a pair of heat 
ing elements, generally indicated by the numeral 
26, are mounted upon the end walls 4 and 5 of 
the oven. These heating elements are alike in 
construction, and but one will therefore be de 
Scribed in detail. Each heating element com 
prises a body portion 27 of a suitable non-con 
ductive material such, for example, as porcelain. 
The periphery of the body portion 27 is spirally 
grooved to receive the resistance wire 28 of the 
heating element. The ends of this resistance 
wire are electrically connected to a pair of ter.- : 
minal posts 29 and 3, mounted in the base 32 
of the heating element. The terminal posts 29 
and 3 li have split terminals 33 and 34, respec 
tively, adapted to be detachably received in 
sockets 35 and 36, respectively, shown mounted 
in the lining 37 of the end walls of the oven and 
suitably insulated therefrom. By thus con 
structing the heating elements, it will readily be 
noted, by reference to Figure 2, that they may 
readily be detached or removed from the oven, 
when desired, for repairs or replacement. A 
suitable shield 38 is preferably provided over each 
heating element 26 to prevent the material being 
roasted from contacting therewith, during the 
roasting period. The shields 38 also prevent the 
peanuts from coming in contact with the heat 
ing elements during the loading operation. 
Means is provided within the oven for con 

stantly agitating the peanuts or other products 
within the oven during the roasting period. The 
means provided for thus agitating the peanuts 
is shown comprising a suitable agitator, gen 
erally indicated by the numeral 39. This agita 
tor comprises a shaft 4 f, one end of which is 
mounted in a bearing 42 provided in the wall 4 
of the oven. The opposite end of the shaft 4f 
is shown provided with an enlarged portion 42 
which passes through an opening 43 in the end 
Wall 5 of the oven. The terminal of the enlarged 
portion 42 of the shaft 4 has a socket 44 adapted 
to receive the adjacent terminal of a drive shaft 
45, having a transverse driving pin 46 received 
in oppositely disposed slots or notches 47 pro 
vided in the Wall of the Socket 44. 
The agitator is shown comprising a pair of 

arms 48 having suitable blades 49 secured to the 
ends thereof adapted to engage and agitate the 
material in the oven when the agitator is ro 
tated. 
The shaft 45 is shown having one end mount 

ed in a Suitable bearing 5 provided in a fixed 
portion 52 of a suitable housing, generally in 
dicated by the numeral 53. The opposite end of 
the shaft 45 is Supported in a bearing 54 pro 
Wided in the removable part or cover 55 of the 

O 

40 

5 5 

60 

2,258,482 
housing 53. A gear 56 is keyed to the shaft 45 
and meshes with a pinion 57 secured to a shaft 
58, one end of which is mounted in the Wall. Of 
the part 52 of the housing 53. The opposite or 
intermediate end portion of the shaft 58 is shown 
rotatably supported in a cylindrical portion 59 
of a gear casing 6, and has a Worm gear 62 se 
cured thereto, which meshes with a worm 63 pro 
vided on a shaft 64, one end of Which is mount 
ed in a bearing provided in the gear casing 6 
and its opposite end in a removable bearing 65 
received in threaded engagement with the gear 
casing 6, as best shown in Figure 3. 
A cylindrical portion 59 of the gear casing 6 

is received in a hub 66 provided in the Wall of 
the cover 55 of the housing 53, and is secured 
against movement therein by suitable means, not 
shoWn. The gear casing 6 di has a removable 
cover 67, whereby access may be had to the in 
terior thereof. A fanged pulley 68 is shown se 
cured to the drive shaft 64. The pulley 68 is 
driven by a belt 69 engaged with a pulley 7? 
provided upon a suitable motor 72, the base of 
which is supported on a suitable pivot 73 pro 
vided on the bottom wall 74 of the outer en 
closing casing of the roaster. By thus pivotally 
Supporting the motor, the belt 69 is constantly 
under tension by the weight of the pulley. 
The means for controlling the operation of 

the roaster will next be described. As best shown 
in Figures 5, 7 and 9 the pivot S connecting the 
rods 5 and T, is supported in an arm 75 secured 
to a short shaft 76 mounted in a suitable bearing 
77 provided in the rear wall of the housing 52. 
An arm 8 is secured to the shaft 6 Within the 
housing 53, and has a roller 79 secured to the 
Outer end thereof adapted to be received in a 
notch 8 provided in a latch 82, secured to a 
shaft 83. The shaft 83 may be mounted in a 
bearing provided in the front wall or cover 55 of 
the housing 53. An arm 84 is secured to the 
shaft 83 exteriorly of the housing 53, and has a 
finger 85 received in a slot 86 provided in the 
armature 87 of a suitable solenoid coil 88. The 
solenoid is suitably supported on the cover 55 by 
Such means as a bracket 89. 
The latch 82 serves to lock the lower doors 9 

in closed position, as shown in Figure 5, wherein 
it Will be seen that the roller 9 of the arm 78 
is engaged with the notch 8 in the arm 82. A 
Suitable Stop pin 9 may be provided for limiting 
Swinging movement of the latch 82 in a direc 
tion towards the right, when viewed as shown in 
Figures 5 and 7. When the arm 78 is swung into 
locking engagement with the latch 82, the spring 
2 will be placed under tension because of the 
rod 5 being moved upwardly, as the arms 2-2 
of the doors Swing upwardly, in the operation of 
closing the lower doors. 
The electric control means comprises a pair 

of contacts 92 and 93 which are in electrical 
contact with each other, when the lower doors 
are closed as shown in Figure 5. These contacts 
are adapted to be opened when the lower doors 
are SWung Open, by a pin 94 secured to the arm. 
78, and which pin is shown positioned between 
the resilient arms of the contacts 92 and 93, as 
shown in Figures 5 and 7. When the lower doors 
are closed, as shown in Figure 5, the pin 94 is 
out of contact with the lower arm 92. When 
the doors 9 are released and the arm 78 swings 
downwardly to the position shown in Figure 7, 
the pin 94 will engage the arm of the contact 
92 and move it downwardly, thereby breaking the 
circuit through the contacts 92 and 93. 
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The resilient or flexible arms of the contacts 

92 and 93 are shown, electrically connected to 
Suitable terminals 95 and 96, respectively, mount 
ed in the Wall of the housing 53 and Suitably 
insulated therefrom. Wires 97 and 98 connect 
the terminals 95 and 96 to a pair of binding 
posts 99 and O, respectively, as best shown in 
the wiring diagram, Figure 10. A wire 2 elec 
trically connects the binding post 99 to the co 
tact 03 of a main control Switch, generally in 
dicated by the numeral 04. This Switch may 
be of conventional design, and is preferably of 
the double pole, toggle type. The main line cir 
cuit is indicated by the numeral f 05. The ter 
minal Of has a wire 96 connecting it to one 
side of the motor 2, and a suitable fuse 
is preferably interposed in the wire 6, The 
wire C8 connects the other side of the notor 
to the terminal 09 of the main Switch 94. Thus, 
when the contacts. 92 and 93 are in electrical 
contact with one another, a complete circuit is 
provided for the motor 72, whereby the apparatus 
may be started. 
The motor circuit thus includes Wire 02, ter 

minals 99 and 9, contacts 92 and 93, terminals 
95 and 96, wires 97 and 98, fuse it, wire iOS, 
motor 72, and Wire O8. 
The heating circuit comprises the heating ele 

ments 26, and wires it and 2, connecting them 
to the terminal posts 0 and C9, respectively 
as shown in Figure 10. 
Means is provided for automatically interrupt. 

ing the operation of the roaster by opening the 
circuits to the motor and heating elements at the 
end of each cycle of operation and whereby the 3 
parts. Will always come to rest in the same rela 
tive positions. Such means is shown comprising 
a pair of contacts 3 and 4 supported upon 
flexible arms secured to terminal posts 5 and 

6, respectively, similar to terminal posts. 95 and 
96. A wire 7 connects the terminal post 5 to 
the binding post 8, and a similar wire 8 
connects the terminal post 6 to a binding post 

9, the latter having a wire 2 connecting it 
to a contact 22 of a Suitable thernostat, gener 
ally indicated by the numeral 23. 
The thermostat 23 comprises a movable. Con 

tact 24, adapted to be actuated by a bi-metal 
bar 25, secured at one end to the cylindrical 
wall 37 of the casing, as best shown in Figures 7 
and 8. The swingable end of the bi-metal bar 
25 is adapted to engage the flexible arm 26, 

carrying the movable contact 24, when the Owen 
has been heated, and thereby moves the contact 
24. into electrical engagement º with the rela- ?: 

tively fixed contact 22 of the thermostat. A 
wire 27 connects the arm 26 of the thermostat 
to. One. end of the solenoid coil 88, the opposite 
end of which has a wire 28 connecting it to the 
contact. 9 of the main line. Switch 4. 
The above described circuit, including the Wire 
l, terminal 5, contacts 3 and 4, terminals 
6 and 9, wires 8 and 2, contacts - 22 and 

24, wire 27, solenoid 88, and wire 28, will here 
inafter be referred to as the control circuit. 
The bi-metal bar f25 of the thernostat is so 

mounted as to be influenced by the heat of the 
OVen, and for practical purposes, may be mount 
ed directly on the inner lining 37 of the cylin 
drical wall of the drum, to which it may be se 
cured by such means as a rivet 29. A housing 
13, shown open at both ends, shields the con 
tacts 22 and 24, and also serves to confine the 
heat around the bi-metal bar 25, so that it, 
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readily responds to variations in the temper 
ature within the oven. 
Means is provided for varying the gap between 

the contacts 22 and 24 to vary the roasting 
period. The means provided for thus varying 
the gap between said contacts is shown compris 
ing a finger knob. 32, mounted exteriorly of the 
casing and having a shaft 33 received in thread 
ed engagement with a fixed bracket, 34, shown 
Secured to the shield or housing 3 of the ther 
Inostat. The inner end of the shaft 33 engages 
a resilient finger 35 which contacts a spacing 
element 36, one end of which engages the fin 
ger 35 and its opposite end the arm of the fixed 
Contact 22 of the thermostat. By rotating the 
shaft 33, the finger 35 is flexed and imparts 
axial movement to the spacing element 36, 
Whereby the contact. 22 may be moved towards 
or a Way from the movable contact 24, thereby 
to vary the roasting period, as will readily be un 
derstood. A suitable dial 37 is secured to the 
Outer end of the shaft 33 as shown in Figures 1 
and 7. This dial is provided with suitable in 
diciato indicate the position of the movable con 
tact 24 of the thermost at 23. 
The main control switch 104 may be of con 

Ventional design, and is, shown comprising a tog 
gle lever 38, pivotally connected to a yoke 39 
having a rod 4 secured to one end which is 
Slidable in a guide opening in a wall of the cas 
ing. A Suitable finger grip 42 is secured to the 
rod if to facilitate operating it. A block 43 
is pivotally connected to the inner ends of the 
yoke f39, and has one end of a rod 44 slidably 
mounted therein. The opposite end of the rod 
44 is pivotally connected to a pin 45 secured 
to the adjacent, arm 2 of the door operating 
mechanism. A collar f46 is secured to the rod 
44 and is adapted to engage the block 43, when 
the lower doors are opened, whereby the fork 
39 is moved outwardly to the position shown in 
Figures 5 and 6, wherein the main switch 04 is 
Opened to interrupt the supply of current to the 
apparatus. 
Means is also provided whereby the control 

nilechanism may be rendered inoperative to open 
the bottom doors 9, should the oven be sufficient 
ly hot, When a fresh Supply of peanuts is intro 
duced therein, to retain the contacts of the 
thernostatin closed position. 
The means provided for thus preventing the 

doors from Opening, when a fresh supply of pea 
nuts is introduced into the oven, while the latter 
is still at roasting temperature, comprises an 
auxiliary rod 47, one end of which is slidably 
Supported in a wall of the casing and has a 
finger knob. 48. The opposite end of the rod 47 
is, pivotally connected to a cam element 49 ro 
tatably Supported on a stud 50 secured to the 
cover 55, of the housing 53, as best shown in 
Figures 4 and 9. The can element 49, as best 
ShoWh in Figures 3 and 4, is provided with a low 
spot 5 in its periphery. A resilient finger 52 
is secured to one end of the arm 84 and engages 
the periphery of the can element 49. In Figure 
4, the cam element is shown in its normal posi 
tion, wherein it will be seen that the knob. 48 
is depressed. When this knob is pulled out 
wardly to the position shown in Figures 3 and 6, 
the flat, or low; spot of the can element 49 will 
move out of contact with the finger 52, whereby 
the latter. Will be flexed so as to exert an in 
creased downward pressure on the finger 85 at 
the Outer-end of the arm, 84. The downward 
pressure thus exerted on the outer end of the 
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opened, as a result of its connection with the 
door operating mechanisme through the rod: 144 
as hereinbefore stated. . . . :::''' '' ; ??? ?? „... '' ' ' ' . . . . 

If a fresh supply of peanuts is delivered into 
the oven immediately after it has discharged a 
load, the oven may be sufficiently hot to prevent 
the thermostatic bar 25 to return to its normal 
position and permit the contact. 124 of the ther 
mostat to move out of engagement with the fixed 
contact 22. If the thermostatic bar does not 
release the contact 44 from the contact f22, 
each time the pin 57 engages the contact arm 
f55 and momentarily closes the circuit through 
the contacts if-3 and 1-4, the solenoid will be 
energized and thus cause the doors to Open. 
This, obviously, would be objectionable, because 
the peanuts in the oven might be discharged Or 
dumped therefrom before being sufficiently 
roasted. 
To prevent the doors from opening before the 

peanuts have been sufficiently roasted, the man 
ually operated button 48 is pulled outwardly, 
as hereinbefore stated, whereby the arm 84 will 
be held downwardly with sufficient tension by 
the action of the finger 52, to prevent the sole 
noid 88 from actuating the arm 84. As soon as 
the oven has cooled sufficiently to permit the 
contacts of the thermostat to open, the opera 
tor will push the button f 48 inwardly to the po 
sition shown in Figure 4, whereby closing of the 
circuit through the contacts 3 and 4 by the 
pin 57 Will have no effect upon the Solenoid coil 
88 because of the circuit being Open through the 
thermoStat. The roasting period Will then con 
tinue until the thermostatic bar or element 25 
moves the contact 24 into engagement with the 
contact 22 and thereby completes the circuit to 
the Solenoid whereupon the cycle of operation is 
completed, and the entire operation of the 
roaster is interrupted. 
The novel roaster herein disclosed has been 

found very practical and economical in opera 
tion. It is very attractive in appearance and is 
SO COnStructed that the toasting period may be 
accurately controlled to provide the desired re 
Sults. It may be used for roasting peanuts, coffee 
and Various other materials requiring such treat 
ment, as the adjustment of the thermostat makes 
it possible to Vary the roasting period to suit 
almost any commodity of the class usually re 
quiring roasting. 

I claim as my invention: 
1. A roaster comprising an oven having a door 

in its upper wall, a door in the lower wall of the 
oven through which the product may be dis 
charged when roasted, an agitator for agitating 
the product during the roasting period, driving 
means for the agitator including a member 
mounted for rotary movement, a motor having 
a driving connection with said member, a circuit 
for the motor including a cutout switch, means 
for heating the oven associated with the motor 
circuit, a control circuit including a pair of nor 
mally open contacts, a thermostatic device asso 
ciated with said contacts and responsive to 
variations in the temperature in the oven, where 
by when the oven attains a predetermined tem 
perature, said device Will close said contacts and 
partially complete the control circuit, cutout 
switch opening means associated with the control 
circuit and adapted to be operated to open the 
cutout, switch, when the control circuit is con 
pleted, and means carried by said rotatable mem 

r ber adapted to complete the control circuit sub 

5. 

? 
sequent to the closing of said contacts by the 
thermostatic device, whereby the cutout switch 
opening means is rendered operative to open the 
cutout switch and thereby automatically inter 
rupt. the operation of the apparatus. 

2: A roaster comprising an oven having a door 
in its upper wall, a door in the lower wall of the oven through which the product may be dis 
charged when roasted, an agitator for agitating 
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the product during the roasting period; driving 
means for the agitator including a member 
mounted for rotary movement, a motor having a 
driving connection with said member, a circuit 
for the motor including a cutout-switch, a heat 
ing circuit electrically associated with the motor 
circuit, a control circuit including a pair of nor 
mally open contacts, a thermostatic device aSSO 
ciated with said contacts and responsive to varia 
tions in the temperature in the Owen, whereby 
When the Oven attains a predetermined tempera 
ture, said device will close said contacts and par 
tially complete the control circuit, cutout switch 
opening means associated With the control Cir 
cuit for opening the cutout switch, when the 
control circuit is closed, a pair of Secondary con 
tacts in the control circuit, and means carried 
by said rotatable member adapted to close said 
secondary contacts to complete the control cir 
cuit subsequent to the closing of said first men 
tioned contacts by the thermostatic device, 
whereby the cutout Switch opening means is 
rendered operative to open the cutout Switch and 
thereby automatically interrupt the operation of 
the apparatus. 

3. A roaster comprising an oven having a door 
in its upper wall, a door in the lower Wall of 
the oven through which the product may be dis 
charged when roasted, means for retaining the 
lower Wall door in closed position during the 
roasting period, an agitator for agitating the 
product in the oven, driving means for the agita 
tor including a member mounted for rotary move 
ment, a motor having a driving connection with 
said member, a circuit for the motor including 
a cutout switch operatively associated with said 
retaining means, a heating circuit electrically 
associated with the motor circuit, a control cir 
cuit including a solenoid adapted to operate said 
retaining means, Said Control circuit also includ 
ing a pair of normally Open contacts, a thermo 
static device associated with said contacts and 
responsive to variations in the temperature in 
the Owen, Whereby when the oven attains a pre 
determined temperature, said device Will close 
said contacts, and a pair of normally open Sec 
ondary contacts also in the control circuit 
adapted to be closed by said rotary member, sub 
sequent to the closing of said thermostatically 
actuated contacts, whereby the control circuit is 
completed to the solenoid and causes the latter 
to release said retaining means and permit the 
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lower wall door to open, and whereby the cutout 
switch is opened to automatically interrupt the 
operation of the entire apparatus. 

4. A roaster comprising an oven having a door 
in its upper Wall, and a door in its lower wall 
through which the contents of the oven may be 
discharged at the termination of the roasting 
period, an agitator in the oven, means for driv 
ing the agitator including a member mounted 
for rotary movement and a motor having a driv 
ing connection with said member, a latch for re 
taining the lower door in closed position, a cir 
cuit for the motor including a pair of contacts, 
means for heating the oven associated with the 
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motor circuit, an arm operatively connected to 
the lower door and having means adapted to en 
gage one of said contacts to open the motor cir 
cuit, when the door is opened at the end of the 
roasting period, said means permitting said con 
tacts to close when the lower door is closed, 
whereby current may be supplied to the motor, 
a main control switch for the motor circuit opera 
tively associated with the latch, and a control 
circuit comprising a solenoid having an armature 
operatively connected with said latch, said con 
trol circuit also including a normally open 
thermostatically controlled switch adapted to re 
spond to variations in the oven temperature, 

O 
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whereby when the oven attains a predetermined 
temperature, said thermostatically controlled 
Switch will close and partially complete the con 
trol circuit, a pair of normally Open Secondary 
contacts in the control circuit, and means car 
ried by Said rotary member adapted to close Said 
Secondary contacts Subsequent to the closing of 
said thermostatically controlled switch, whereby 
the solenoid is energized and actuates said latch, 
whereby the lower door is automatically opened 
and the motor circuit simultaneously opened to 
interrupt operation of the entire apparatus. 

FRANK W. CARPENTER, 

  


