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UNITED STATES PATENT OFTFICE.
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Tr all <shom +% sy concern:

U8 i which is jonrnaled the driving ~hate o,

Be it known that L. Arrntvr YaNcey. @

citizen of the United States. residing at Bi-
loxi, in the county of Harrlson and State of
Mississippi, have invented cortain new and

driven by the mistor 10 throngh inwerpostd
bevel gears, : _ )
11 i= o earrier shaft detachalily eon eeted

o the deiving sbaft 9 by means of the Suteh

useful Improveiients in Methods of Remov- .

ing the Meaty Matter from the Shell of

Crustaceas and 1 dohereby declare the fol-
Jowing to be a full, clear, and exact deserip-
tion of the invention, such as will enable

others skilled in the art to which it apper-
L ried by each of the sapports H. and these,

tains-to wake and use the same.

This invention is for a methad for remov- !

ing the meaty matter from the shell of crus

tacen generally, but for simplicity of de-:
Hilled with the seetions-of ersb, being <shiown

seription T sinmiply refer to the comnnon crab
Ly way of illustration, 1t being understoond.
however that the method is equally applica-

ble for use in conneetion with the shucking

of lobsters, shrinip and similar fish.

In a separate application, filed May 27.
1909, Serial Number, 498,741, and covering
apparatus for shucking crustacea. I have
pointed out varions aiflicultics, now arising.
in shucking crustacen for purposes of can-

ning. and briely stated the present metlod
has been devised for the purpose of conven-

ience and cleanlimess.

Many dificrent fornms of apparatusmay be
employed in carrying out the - present
meihiod, and in the apparatus application re-
ferred ti 1 have illustrated and deseribed
different forms both for the manipulation of
the ernstacea being shucked and also specific
means for retaining the crustacen securely
ot its support, but in the present appliva-
tion, for the purpose of simplicity of 1llus-
tration I shall simply refer to one of these
forms. 1 shall now deseribe my method
illustrating the accomplishment of the same
by the accompanying drawings, in which the
came numerals refer to the same parts in the
two views, and in which—

Figure 1 is a view in side elevation, the
eylindrieal guard being shown in longitudi-
nal section, to show the internal mechant=n.
TFig. 2 is a transverse sectional view throngh
the carrier support, one of the carriers Leing
shown im full lines in the position it assuires
when the machine is not running, and in dot-
ted lines in the position it assumes when the
machine is running.

1 designates a-base, and 2 a bearing therc
on provided with a recess 3, the base being
also provided with a standard 4 baving lat-
erai arms 5 and 6 supporting bearings 7 and

arrangement 12 coiperating with the feather
or kev 15, This earrier sha {i 1= provided
with a plurality of carriersupportz 1t ilus-
irated as being construeted on tie fines of
{he ordinary bievele wheel,

15 designates a phivality of earriers cir-

carriers are monnted to swiney outwardly on
the it ax clearhy shown in Figs 20 the posi-
tion of the eprricrs wheri the sne are beine

in (1 Hies. aned their position when the ma-
chine is in operation being shown in dotted
lnes, ' o

16 represents a guord surrounding the ear-
Hors, Tor the prrpese of deflecting the meaty
nratter inito e receptactes o pans 17 loeated
at the open end of the cuard, The guard is
alvo provided with suitable doors 15 for re

Doving (he detachahle shatt and earriers, all

as deseribed in detadl moiny apparatos appli-
cation previewsdy refeired to.

Lo erab ix first demided as u=ual, and the
Body s then divided, either: by breaking or
cutling, on o lige fransversely of the lobes
1 colle, and while this iy preferably done
centraily of the erad in ‘order to expose the
inner or epposed ends of the lohes on hoth
ciddes, Sl the e of Severanee niay he in
any plane substantiadly ransverse of the
e, Howill also he understood that the
elaws. which contain eonsiderable meaty
maiter, may be similaely treated eithershy
breaking or cutling. “The portions of the
erabs being shucked, whether it be the body
or the claws. are then pliced upon a Suit-
able support in such a manner that the shells
are rostrained on said- sapport while the
meaty matter is heing removed by an acting
foree dispozed sibstantinlly coincident witls
the disposition of the obes This action is

ilnstraded in the drawings, wheretn there 18

provided a rotary suppori having the crab

soctions so disposed thercon that in opera-
Lion the lobes or cells lie in a direction sub-
stantially radial to the support, with the ex-
posed meat free to be. removed without re-
tardation. That is to say, said moéat s re-

moved without any hindering means, being
interposed between the crab support and che

In carrving ool the nethod the body of
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deflecting guard, as contradistinguished from
an srrangement whereby a foraminous or
trainer inember, with many small perfora-
tions i~ employved, and through which a
Vgnid might be ~trained, but which would
retard any olid substance like erab meat.
The extraction of the meat is furthermore
aided by the well known act of cooking the
crab hefore picking it. For it is recognized
thint eooking the erabs not only loosens the
aent from the walls of the cells, but if, in
prartice, is also recognized as e=sential to

sreserve the meat for shipment and sihse-

qient eansumption.

1owill he obvions, that in the particalar
apparatus ~hown for careying vitt the pres-
eni ety that whein e dreiving sbaft 9
i~ epully rotated the carvier sipports
wonnied on the detachable shaft will also
o rapidly rotated, which widl-canse the
v inging earviers 15 o swing upwardly and
entwandlv, owing to'eeniri figal aetion, antil
they assimme the pesition: shown in dotted
line~in Fig. 20 in which po-ition the action
of centrifngal foree will throw the meat
frow oni of the restrained shellz, o that the
meat i~ defloeted by the guaed into the ve-
ceiving pans, while the shells ave retained
on the supports ang the support= may he re-
nroved as an entivety with the demnded <helis,
while a new support with Hed shell< may he
placed in the nmaehine and the nethod of ex-
trpetion contineed while other supports are
boing prepared by die operatives.

tlaving thus deseribed oo Torn of ap-
paratos with which my method wmy be car-
vied ot what T elaim 11—

1. The methad of separating the meaty

amter frow the shell of crustacea, which

consists of denmding the bady portion of its
Pack shell and appendages: o dividing the
af the lobes or cells; in securing the =hiell
portion on a suitable support which will per-
mit the free eseape of suld meaty matter
from said colts; and finally ceesting a re-
moving foree direeted substantially in aline-
ment with the lobes or eells, for removing
saic meaty matter while retaining the shell.

2. The methad of sepurating the meaty
matter from the shell of crustacen, which
consists in denuding the body portion of its

ek shell and appendages; in separaling the

portion to he shucked on a fine transversely
of the lobes. or cells;y in secuving the shetl
porlion on a support which will periit the
free escape of said meaty matter from sadd
cellss and finally imparting a rotary wotion

to saicl support while restraining the sheiks. |

933,609

3. The wmeiliad of separating the meaty
matter Drom the shell of ernstaces, which
consists in denuding the body portion of its
back shell and appendages: in dividing the
portion being shucked on a line trapsver=ely
of the lobes or cellsy in ~ecuring the shell
portivn on a retary support with the lobes
or cells containing meaty watter disposed
substantially radial to =aid sipport which
will permit the frec cseape of sald meaty
matter from said eells; and finally uparting
a rotary motion to said support for throw-
ing out thr meaty matter » hile res(raining
the shell. '

£ The method of separating the meaty
matter froim the shell of crustacea which
consists in cooking the same to loosen the
weat in the col=; then dividing the portions
to he shueked on a line passing transversely
of the fobes or cells; then securing the shell
portions on a suitable support which will
periit the free eseape of <ald meaty matter
flom said cells; and finally ereating a re-
moving foree direeted substantially 1n aline-
mient with the lobes or cells for removing the
meaty mter while restraining the shells.

5 The method of separating the meaty
avitter from the shell of erustacea, which
coniaist= in denwding the body portion of its
Lack hietl aud appendages; in dividing the
portions_being ~hucked on a line passing
“uibstantially central of the erab and trans-
versely between the opposed lobes or cells;
in securing the =hell portions on a support
which will permit the free escape of said
wealy matter from said eells; and finally
crealing o removing foree directed substan-
tally i alincnent witlt the lobgs or cells
for removing the meaty matter while re-
~training the shells,

6. The methiod of separating the meaty
matter from the shell of erustacen, which
consists in cooking the crabs wiliciently to
loosen the meat -in the cellsy in denuding
‘e body portion of its back shell and ap-
pendages; in dividing the portions to be
iucked on a line passing  substantially
{zansversely of the opposed lobes or cells; in
securing the shetl porfions on a suitable sup-
port; and linally crelting a removing foree
directed substantially in alinement with the
lobes For removing the meaty matter while
restraining the shellz :

In testimony whereof, I aflix my. signa-
ture. in presence of {wo wilnesses.

ARTIIUR YANCEY.
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Wituesses:
I MeKeever,
J. S, Ginsta,
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