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To all whom it may concern.:

Beit known that I, ADOLPH WAHLIN, asub-
ject of the King of Sweden, residing at Stock-
holm, Sweden, have mventedanImplovement
in Centr 1fuga1SepmatmO'Appamtus of Wthh
the following is a specification.

This 1nventlon relates to a device for sepa-

rating the buttery particles from eream, and
it is especially applieable to centrifugalsepa-
rators already upon the market.

In my present improvements the cream,
after it has been separated from the skim-
milk, instead of passing into a stationary re-
ceptacle, as heretofore usual, passes into a
butter-separator connected with the cream-
separator and extending out beyond the
place where the cream is delivered, and such
butter-separator is formed with a range of
concentric ledges that arrest the outward
movement of the cream and intensify the
centrifugal separating action upon such
cream, and the buttery particles pass over
the edges of the ledges in succession, and in
so duing the skim-milk flows away in a thin
layer from the buttery particles, and such
buttery particles accumulate and form gran-
ules or Inmps of a sufficient size to be easily
separated from the skim-milk by a sieve or
similar device after the skim-milk and the
buttery particles have been discharged from
the centrifugal separator.

There being numerous centrifugal sepa-
rators now in the market, my present im-
provements are to be adapled in size, shape,
and mode of connection to any one of these
separators.

I have represented by a sectional view,
Figure 1, the upper end of an ordinary cen-
trifugal separator with my improvements ap-
plied thereto; and Fig. 2 is an inverted sec-
tional plan view of the apparatus at the line
oz of Fig. 1. Tig. 8 is a sectional view of a

portion of theapparatus with thecream-sepa-

rator opening upwardly.

The milk is to be supplied by a pipe A, or
in any otherconvenient manner, into the cen-
trifugal separating-vessel B, and the cream
and skim-milk are separated by the centrif-
ugal action in the usual manner. If the
cream is delivered over the upper edge of
the centrifugal vessel through notches 2,then

(No model.)

my present device is applied around such up-
per edge. If the cream is delivered at the
bottom or at any intermediate place, my im-
proved butter-separator is located at what-
ever point is the most convenient for the re-
ception of such cream. The skim-milk-de-
livery pipe is represented at 14 and areceiv-
ing-vesselat 15. Theseare of any usual char-
acter.

My butter-separator C is made approxi-
mately conical, and it is provided with an-
nular ledges 3 4 5, the same being more or
less numerous than those shown. IJence as
the cream is delivered from the separator B
it accumulates in the first annular channel
adjacent to the ledge 3, and finally flowsover
the ledge 8 into the next annular channel,
and so on, there beinga pause in the ontward
movement of the buttery particles in each of
the annular channels, and as the supply of
cream crowds the particles of bufter and
skim-milk over each annular ledge in sue-

cession the buttery particles, being lighter.

and slightly adhesive, do not pass away as
rapidly as the skim-milk. Hence the skim-
milk spreads as a thin “film upon the ledge
and the buttery particles accumulate and ad-
here together in inereasingly large grains or
lamps untildelivered. The butter-separator
may open upwardly, as indicated in Fig. 3,
or it may open downwardly, as shown in Fig.
1, and the buttery particles may be taken off
by a scoop, as indicated by dotted lines at 8,
or both the buttery particles and the skim-
milk may pass through the tube 7 into the
annular chamber D, within which the but-
tery particles and skim-milkare subjected to
a more powerful centrifugal action, and the
buttery particles accumulate upon the inner
surface and the skim-milk is against the in-
ner side of the outer wall of the chamber, and
it is preferable to employa pipe 8 for the dis-
charge of the skimn-milk and to remove the
butt(,ty particles by a scoop or similar de-
vice, as shown at 10, such buttery particles
belno taken away from the inner surface of
the matellals in the annular chamber. If,
however, the buttery particles and the sklm-
milk are allowed to passaway together through
the tube 7 into any suitable stationary re-
ceiving-vessel, the buttery particles may be
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retained within a fine sieve and the skim-
milk allowed to run away.

In place of the scoop 10, the buttery parti-
cles may overflow and pass out through a
pipe represented by dotted lines at 12, Fig. 1.

If desired, a portion of the skim-milk may
passfrom any one or more annular troughs to
the next through a small tube, as indicated
at 13, Irig. 1.

I ¢laim as my invention—

1. The centrifugal hutter-separator having
an approximately conical form and a series
of annular ledges upon its inner surface, the
cream being received at the smaller end of
such butter-separator, incombination with an
annular chamber revolving with the batter-
separator, there being an opening for the dis-
charge of the buttermilk and butter from the
butter-separator into the annular chamber,
and a discharge-opening for the buttermilk,
snbstantially as set forth.

2. The conical centrifugal butter-separator,
over the surface of which the eream iscaused
to pass outwardly and discharge from the
larger end, in combination with a surround-

annular ehamber connected to androtat-
ing with the butter-separator and receiving
the materials therefrom, and provided with
a discharge-opening for the skim-milk, sub-
stantially as specified.

3. A centrifugal butter-extractor having in-
ternal annular ledges, over which the buttery
particles are caused to pass in succession as
the skim-milk is thrown off from the same,
in combination with an annular chamber
connected to and revolving with the butter-
separator, and into which the buttery parti-
cles and skim-milk are received, and a pipe-
opening at one end near the innersurface of
the wall of the annular chamber and at the
other end outside the apparatus for the pas-
sage of skim-milk, and means for removing
the buttery particles from the inner surface
of the annular layer within the annular
chamber, substantially as set forth. ’

Signed by me this 18th day of June, 1890.
ADOLPIT WAIILIN.

ing

Witnesses:
0. . PINCKNEY,
WILLIAM G. MoTT.
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