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Patented June 19, 1951 2,557,622 

UNITED STATES PATENT OFFICE 
JACKETEED COOLER AND COOKER 

Carl L. Trier, Baltimore, Md., assignor to Dixie 
Manufacturing Company, Baltimore, Md., a 
corporation of Maryland 

Application May 22, 1946, Seria. No. 61,595 

1. 
This invention relates to mixing machinery 

and more particularly to machinery employed 
for the purpose of producing fluid condimental 
productS Such as mayonnaise and the like. 

It is customary to manufacture condiments, 
such as mayonnaise, in a relatively crude main 
ner. In a particular instance, its ingredients 
are intimately mixed in a conventional mixer, 
and then evacuated therefrom into open cans 
Where the fluid contents are allowed to cool and 
Settle. The Surrounding air having access to 
open cans induces unsanitary conditions, oxidiza 
tion and bacteriological action at the surface of 
the contents, that noticeably colors the product 
While at the same time making its taste and ef 
fects on the human System of an objectionable 
character. Attempts to correct this situation 
have been made by introducing additional in 
gredientS. Seeking to disguise the objectionable 
characteristics in one way or another, Without 
Seeking to obstruct their deteriorating develop 
ment. 
This has not been satisfactory in general, so 

that a number of makers have been forced to 
give up the manufacture of Such specific condi 
mental items, rather than go to the trouble to 
Overconne them. 

It is an object of this present invention to pro 
Wide new and improved machinery for the manu 
facture of condiments, such as mayonnaise that 
Will avoid one or more of the disadvantages and 
limitations of the prior art. 
A further object of this invention is to provide 

new and improved machinery for the manufac 
ture of condiments, much as imayonnaise that 
Will afford protection against the deteriorating 
effects of the atmosphere and other extraneous 
influences. 
An additional object of the invention detailed 

herein, is to provide new and improved machinery 
So they Will be processed under controllable ten 
peratures and having details that provide posi 
tive prevention of stagnant depositing of the 
ingredients on the Walls of the equipment. 
A further object of this invention is to provide 

a cooling device for the manufacture of con 
diments or the like, Such as mayonnaise which 
Will comprise an enclosed compartment provided 
with cooled inner walls and paddles for directing 
fluids against the cooled Walls then scraping 
the thickened mixture therefroina. 
A still further object of this invention is to 

provide a new and improved enclosed cooking 
device that directs the cooked material upwardly 
and OutWardly against the inner walls of the 
container and Scrapes the material therefron and 
guides it downwardly where the impellers force 
it upwardly and outwardly and against the walls 
until the cooking operation is completed. 
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2. 
For a better understanding of the invention 

and other objects thereof, reference is made to 
the appended drawings and the following descrip 
tion, wherein an example is presented to illus 
trate its typical structure, operation and the 
principles which it employs. The scope and spirit 
of the invention is particularly pointed out in the 
claim.S. 
In the drawings: 
Figure 1 is a side elevation of the combined 

cooking and cooling device, embodying this in 
vention, the dotted lines representing the outline 
of the cover and driving mechanism. When in Open 
position; - 

Figure 2 is a side elevation similar to Figure 1 
With parts broken away to show its inner con 
struction when using the paddle for cooling and 
Solidifying the product; 

Figure 3 is a sectional view taken along line 
3-3 of Figure 2; 

Figure 4 is a plan View of Figure 1, 
Figure 5 is a similar view to that shown in 

Figure 2, but with the cooking impeller and 
Scraper positioned in the tank instead of the 
paddle ShoWn in Figure 2, and 

Figure 6 is a diagrammatic view showing the 
arrangement of the spiral guide which is posi 
tioned between the Walls of the tank to guide the 
heating or cooling medium therebetween from 
its inlet to the outlet producing a nonstagnant 
flow. Similar reference charatcers refer to sim 
ilar parts throughout the drawings. 

In a particular form of the invention a con 
diment processor comprises a casing , in which 
a condiment, such as mayonnaise is to be treated 
and its ingredients mixed. It preferably consists 
of a double shell construction, the shells 2 and 
3 of which are spaced to provide a Water or 
steam jacket Space 4 in between. A deflector 
plate 0- causes the steam or cold water to pass 
through the space A in a spiral manner thereby 
preventing dead Spaces. The interior of the 
inner casing 3 is employed to hold the fluid 
ingredients. Its sulface is scraped continuously, 
by a strap Wiper structure f which preferably 
has wooden Scrapers - mounted at Selected loca 
tions thereon. The structure 6 is arranged. With 
a central Spud 8 journalled in an upper spider 
9 provided at the open top of the structure 6, 
and aligned with a cap 28 surmounting it. 
BracketS 2 are attached to the upper end of said 
shell 2. A cover 2 is connected to the brackets 
20 by hinges 5 and Swings thereon at one side 
to come flat on top of said casing. The cover is 
Securely locked down on top of the casing by 
means of winged bolts 22. The cover extends 
out laterally to provide a projecting shelf 23 on 
which a motor 24 is mounted. This motor 
through its coupled shaft 25 operates gearing 
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enclosed in a housing 27 and having an extend 
ing recessed cap or bearing portion 28, that 
aligns and fits on the spud 8. When the cover 
21 is down the cap 28 fits on the Spud 8 So as 
to be able to actuate the Stud and the Wiper 
structure 6, when the motor is operating. A 
thrust bearing 29 supports the shaft 30 on which 
the wiper is mounted, In Figure 5, shaft 30 
carries a series of spokes 31 on which perforated 
flat blades 32 are vertically suspended, So as to 
stir up the ingredients in the inner casing When 
rotated. Propellers 33 of varying sizes are Secured 
to the shaft 30 and rotate horizontally in the mix 
ture. The wiper structure f6 is bent and formed 
at a portion 34 to avoid striking a thermometer 35 
or other appliance placed in the vessel. When 
cleaning the top is raised, the wiper removed. 
The cover 2 is held by a swinging clamp 4. A 
handle 40 is used to lift the cover 21 up and down. 
In the operation of the device, the impeller 

shown in Figure 5 is placed in the innel cham 
ber and the ingredients for making the mayOn 
naise are placed therein, the cover is closed and 
bolted down. Steam is then turned into the 
jacket through inlet 3 and then passes in its 
travel around the jacket space it in a semi-Spiral 
movement guided by the guides '0, thence Out 
the outlet 38. The motor 24 is then started and 
causes the wiper structure 6 mounted on Shaft 
30 to revolve Within the inner chamber, caltrying : 
with it the brushes il, propellers 33, blades 32 
supported on the frame 6. This rotation of 
the wiper causes the ingredients to mix and be 
guided upwardly and outwardly and against the 
walls of the inner chamber where they alre heated : 
and cooked. The brushes or Scrapers clean the 
mixture off the inner heated Surface of the CaS 
ing and stirs it into the middle of the chamber 
and allows a new portion of the mixture to con 
tact the hot walls of the inner chamber and be 
come heated and cooked thereby. This constant 
ly changing of the mixture from the inner face 
of the cooking chamber prevents it from becom 
ing burned or otherwise ruined. The propellers 
33 stir up the mixture, while the blades 32 carry 
the materials around bodily. The ingredientS 
are kept at the proper temperature by using a 
fluid of suitable nature in the jacket Space. 
When mayonnaise is properly heat treated and 
cooked, the Steann is turned off and cold Water is 
run into the inlet 37 and guided through the 
jacket space 4 by the guides 0, then out through 
the outlet 38. This causes the walls 3 to become 
cooled and in turn cools the fluid contacting it 
and changes its consistency from a fluid to a 
semi-paste form, this in turn is then Scraped 
from the walls by the blades 7 and the operation 
is repeated until the material in the chamber is 
changed from a hot liquid into a semi-paste and 
cooled form of the conventional mayonnaise. 
This operation both from the cooking to the cool 
ing state is completed without exposing the mix 
ture to air. The finished product is then run out 
of the chamber through the outlet 36, and the 
operation is started over again with a new batch. 
When desired the ingredients may be mixed and 
cooked in a chamber similar to that shown in 
Figure 5 and When properly prepared can then 
be run into a channber having an agitator similar 
to that shown in Figure 2, for cooling and chang 
ing the consistency from a fluid into a semi-paste 
form. The cover 21, when closed, keeps the in 
gredients more or less air-tight and free from 
appreciable bacterial, oxidation and atmospheric 

5 

0 

3 5 

() 

60 

65 

4 
effects. This keeps the product uniform as to 
taste and color as well as clean, while still per 
mitting a very efficient and intimate mixing of 
the ingredients. The cover is limited in its open 
ing by a stop 39 contacting the outer chamber. 
While but two general forms of the invention 

are ShoWn in the drawings and described in the 
Specifications, it is not desired to limit this appli 
cation to these particular forms or in any other 
Way otherwise than limited by the scope thereof, 
as it is appreciated that other forms of construc 
tion could be made that would use the same prin 
ciples and come within the Scope of the appended 
Clains. 
Having thus described the invention, what is 

claimed is: 
i. A device of the class described comprising a 

VeSSel, a jacket Surrounding said vessel and pro 
Widing a chamber between the inner Wall of the 
jacket and the outer wall of said vessel, said 
chamber containing a heat exchange medium, 
baffle means in Said chamber to divert the heat 
exchange medium, a vertical shaft extending cen 
trally of said vessel, stirring means carried by 
said shaft, scraping means cal"ried by said shaft, 
Said Scraping means consisting of a Substantially 
rectangular franne having opposite transverse 
Sides mounted on said shaft and vertical sides 
connecting Said tranSverse Sides, a plurality of 
ScraperS Secured to the vertical sides and contact 
ing the inner Wall of Said vessel at points verti 
cally Spaced-apart, a cover for said vessel and 
jacket, a hinge for Said cover carried by said jack 
et, an extension for said cover protruding out 
Wardly beyond Said hinge, a driving motor car 
ried by said extension, connecting means between 
Said motor and Said Shaft including a slip con 
nection, whereby Said motor may be quickly dis 
Connected from Said shaft. When said cover is 
raised on Said hinge, and the Weight of Said motor 
Will maintain the cover in raised position, and a 
protruding element depending from the above 
extension and adapted to contact the outer wall 
of Said jacket and act as a stop when the cover 
is in raised position. 

2. A device as set forth in claim 1, said cover 
having additional securing means between itself 
and said jacket, and the connecting means be 
tWeen the motor and shaft including a gearing 
housing carried by Said cover, gears therein, a 
bearing portion extending from Said housing 
through Said cover, and Said Shaft having an ex 
tension fitting Within said bearing portion. 

CARL L. TRIER. 
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