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UNITED STATES PATENT OFFICE.

EDWARD J. VAUDREUIL, OF TWO RIVERS, WISCONSIN.

. BLANCHING APPARATUS.

‘No. 886,087.

Specification of hetters Patent. -

Patented April 28, 1008,

Application filed March 15, 1907. Serial No. 362,469,

To all whom it may concern: =

Be it known that I, EDwARD J. VAUDREUIL,
a citizen of the United States, and resident of
Two Rivers, in the county of Manitowoc and
State of Wisconsin, have invented certain
new and useful Improvements in Blanching
Apparatus; and I do hereby declare that the
following is a full, clear, and exact descrip-
tion thereof. ‘ '

The object of my invention is to provide a
simple, economical and effective apparatus
especially designed for blanching vegetables,
such as peas, beans or the like, preparatory to
canning; said invention consisting in certain
peculiarities of construction and ~+snbina-
tion of parts as hereinafter fully set forth with
reference to the accompanying drawings and
subsequently claimed.

In the drawings: Figure 1 represents a lon-
gitudinal section of a complete apparatus
embodying the features of my invention, said
apparatus comprising a series of blanching
and rinsing tanks, together with an overhead
track and trolley system, to which, are at-

tached buckets or receptacles containing the

vegetables to be treated by a series of pro-
gressive baths in the different tanks; Fig. 2,
a plan view of the tanks, showing a bucket in
osition in the first of said tanks, the view be-
g partly broken away and in section to bet-
ter illustrate the details of construction;
Fig. 3, an enlarged detail sectional elevation
illustrating a bucket submerged in a-frag-
ment of a tank, and suspended from a portion
of the overhead track and trolley system, the
section being indicated by line 3—3 of Fig. 4;
Fig. 4, a cross-section of the same, as indi-
cated byline 4—4 of Fig. 3, and Fig. 5, a plan
view of a bucket-top with the hanger-shaft in
section, as indicateg by line 5—5 of Fig. 4.
Referring by letter to the drawings, A, A’
indicate compartments of a tank having a di-
vision-wall B, the outer walls C of the tank
are preferably constructed of non-conduct-
ive material such as wood, as is also the bot-
tom D, there being a metal lining E secured

“to said walls and bottom by cleats a, which

cleats?serve as spacing-blocks. to form a
steam-space or jacketed compartment be-
tween the tank-walls proper and inner lining,
said cleats being staggered to permit free pas
sage of steam through the jacketed inclosure.
In operation, the compartments of the
tanks are filled with water from a su pgly—pige
b, and the water is thereafter heated to the
‘desired degree for par-boiling. Inmy appa-

is fed thereto through

£, while the jacketed steam-space is

ratus the heat supply for this purpose is pri-
marily attained
steam from the power plant necessary in a
canning-factory, the exhaust steam being fed
to the tank jacket, by branches of:a pipe ¢,
through which jacket the steam has free cir-
culation and is permitted to escape through
vent-holes d in the outer tank-walls C to
avoid back-pressure. To further increase
the heating capacity of the tanks, live steam

ipe-coils ¢ that rest
upon the bottom lining %l of each of the tarnk
compartments, the ends of the coils ‘being
connected to the jacketed spaces of the bot-
toms thereof to permit the live steam to min-
gle with the exhaust after circulating through
the coils. :

y utilizing the .exhaust

65

70

Both the bottom proper and the-metal -

lining thereof, in each compartment is slightly
inclined towards the center to permit drain-
age of water through valve-controlled pipes
ained
of condensed steam through valve-controlled
pipes g, which pipes are located at the inter-
secting pointsof t

pipes f being similarly located with relation

to the bottom proper of said tank compart- -

ments. ‘
A cold water-tank F is provided at the rear

end of the heated tank for rinsing purposes,

the water being supplied to the tank by pipe

b, and is drained therefrom through a valve-

controlled pipe F, as shown.

Tn the operation of blanching with m ap-
the vegetables are placed in a closed .

paratus,
colander-bucket and immersed in the first
‘compartment of hot water, through which
the bucket slowly travels, the contents being
stirred; this slightly par boils the vegetables
and frees the same from the coarser foreign
matter, after which said bucket is lifted over
the partition to-the next tank-compartment
and immersed therein, the same process be-
ing repeated. The contents of the bucket
are now thoroughly blanched, and it is again
elevated and dropped into a rinsing—tanT{ of
cold water, which completes the process.
The above described operation of blanch-
ing is obtained by the following mechanisms:
A track is suspended or otherwise secured

over the tank longitudinally thereof, in this.

instance the track is shown as supported by a
series of brackets i fast to a ceiling, the respec-

e oppositely inclined metal
‘tank liningsof each compartment thereof, the
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tive end-brackets being provided with bear-

ings for shafts carrying a driving sprocket-
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. rack K secured to
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wheel j and an idler-wheel % over which
wheel travels an endless carrier-chain 7 that
is driven by suitable power from a ulley se-
cured to the driving sprocket whes shaft as
shown. The lower loop of the carri.erichain
travels upon metal-faced parallel rails G, G,

of the track, the links of the carrier-chain be..

ing provided with rollers m that serve to re-
lieve the friction of the travel of the chain
upon therails. The track-rails G, G,through-
out the greater part of their length are ap-
proximatel)y horizontal with abrupt inclined
sections G’ rising therefrom at either end,
and similar intermediate opﬁositely inclined
sections G”’ intersecting each other over the
tank-partitions. The several sections G at
their junction with the horizontal rails are
provided with supporting brackets » for idler
sheaves o, which sheaves serve to guide and
hold the carrier-chain upon the track, as it
rises and falls with the various inclinations
thereof. ‘

One or more of the chain-links in the car-
rier form trolleys H having depending sad-
dles H’ for the support of swivel-eyes p,
tion of
ed ends of spindles ¢.- Each of the
is provided with a pinion 7, its spin-
e terminating in an eye, into which is linked
the hooked eng of & hanger-shaft I serving as
& support for a colander bucket J, as best
shown in Figs. 3and 4 of the drawings. Each
hanger-shaft I, at its lower end is provided
with blades s secured thereto, and a collar ¢
abeve these blades serves as a rest for a closed
lid J”, which lid is loosely mounted on said
hanger-shaft. . The-lid is detachably locked
to an upper reinforce band u of the bucket by
& pair of spring-controlled snap-hooks w,
which hooks are pivoted to the band and
serve to support the colander bucket, the
blades s of the shaft-hanger heing centrally
located therein. As best shown in Fig. 3,
the sides and bottom of the bucket are pref-
erably formed of metal screening with upper
and lower reinforce bands, but any, vented
material may be used which will permit free
access of water to the vegetables when sub-
merged and can be drained thereafter, with-
out the escape of the contents under treat-
ment. o :

As previously stated, while the buckets
are passing through the several baths, the
contents therein are subjected to continuous

the hoo

shed by means of segments of a togothed
the bottom edges of one of
the rails G between each of the inclined sec-
tions G’ thereof. These racks engage the
pinion 7 of the spindles q and through their

connection with the hanger-shafts, when said

8
b

spindles are drawn forward by the carx:ier—
chain, impart rotation to the _stirring-
blades. . By the above arrangement the said

hanger-shafts are rotated while the colander-

fitation, the drive for this motion is accom- '
1

g

. bles or the 1i

886,007

buckets together with their covers are held
against revolving in the tanks by trailer-rods
L that are fast in clips on the top of the
covers, the free ends of the rods being adapt-
ed to contact with and slide upon the inner
lining or walls of the several tanks, as best
shown in Fig. 2, of the drawings.

It will be seen that when g trolley II has
made the turn over the driving sprocket
wheel J, it will rest upon the upper end of the
first incline G/ of the track. ~ At this place
the spindle portion ¢ of a hanger-shaft is ad-
justed to the trolley, and the lid having been
snapped over a bucket, the said bucket with
its contents to be blanched will start down-
ward and be entirely subnierged in thé tank
by the time the trolley has run upon a hori-
zontal section of said track. The pinion on
the spindle will now engage a rack segment
K and put the stirring-blades in motion,
which motion continues until the pinion has.
run off the rack segment, at which time the
bucket has reached the opposite end of the
tank and will now be raise({) by the adjacent
incline G’ of the track over the tank-parti-
tion and dropped into the next tank, and so
on until the operation is completed. The
bucket and its %angebshaft connections are
then uncoupled from the trolley and the op-
eration reﬁ)eat_ed, it being understood one or
more buckets may be traveling through the
tank at the same time in advance of each
other or I may, without departure from the
si)irit of my invention use two or more par.
allel carrier and track mechanisms, attaching
the buckets to the same so that they<wiﬁ
travel through the several baths in pairs.

In order to prevent the pinions r from be-
coming disengaged from the racks K, the
rail G opposite that of the rack carrying-rail -
is proviged with an angle-iron guard z a apt-
ed to contact with the pinion
same in mesh with the rack.

Iclaim: :

1. In an apparatus for blanching Vegeta-
bles or the like, a series of fluid contaning
tanks, an endless traveling carrier above the
tanks, a colander receptac%e connected to the
carrier, means for raising and lowering the
receptacle in each tank, a rotary agitator in
said colander receptacle, and driving means
for the agitator above the tanks.

2. In an apparatus for blanching vegeta-
bles or the like, a series of fluid containing
tanks, an endless traveling carrier above the
same, a colander receptac%e, means for rais-
ing and lowering the receptacle in each tank,
an agitator in the receptacle, a trolley in con-
nection with the carrier and agitator, a gear
in connection with the agitator, and a rack
for the gear extending longitudmally of the
path of travel of the carrier,

3. In an apparatus for blanching vegeta-
e, & series of fluid contaming
tanks, an endless traveling carrier chain

and hold the
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above the tanks, a horizontal supporting-
rail for the lower loop of the carrier-chain,
upwardly V-shaped inclined sections in the
rail, horizontal rack-sections secured to the
5 horizontal section of said rail, a bucket, an

agitator for the bucket, driving means con-

necting the agitator and traveling carrier-
~chain, and a pinion carried by the driving
means, the pinion being adapted to engage
‘the rack-sections. '

4. A blanching apparatus comprising one
or more jacketed Waﬁ fluid tanks, steam in-
lets in the jacketed walls of the tanks, a
rinsing-tank in line with the fluid-tanks afore-
said, the combination of an endless traveling

carrier, a detachable bucket in connection
with the carrier, an agitator in the bucket,
means for imparting intermittent motion to
the agitator in connection with the carrier,
and means for raising and lowering the 20
bucket into the several tanks.

In testimony that I claim the foregoing I
have hereunto set my hand at Two Rivers
in the county of Manitowoc and State of
Wisconsin in the presence of two witnesses.

EDWARD J. VAUDREUIL.

Witnesses:
‘Lypia MATTHIES,
FrEp W. Dicke.



