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UNITED STATES PATENTFFICEo

OHARLES 8. LOCKE, OF CHILAGO ILLINOIS, ASSIGNOR TO VVILLIAM S“\TYDI R
AND ORLANDO P. BRIGGS OI‘ SAME PLACE, ONE THIRD TO EAGH,

MACHINE FOR PACKING . MEAT

SPECIFICATION formmg pa,rt of Letters Patent No. 223, 528, da.ted Janua.ry 13 1880
Application filed December 19, 1879. " :

To.all whom it may concern : securely Liolds tlie can untll the UOZ/le lns en-
‘Be it known ‘that I, CHARLES S. LOCKE, of | tered its opening.
Chicago, in the eounty of Cook and State of The object of the next part of my 111\'ent10n
Illinois, have invented a new and useful Ma- | is to eject the cans, when filled, from the ma-
5 chine for Packing Meat in Cans, of which the | chine; to which end my invention consists in gz
following is a specification. combnnug a ecan-holder. ‘a’ meat-receptacle, '
Heretofore, so far as I am aw'u"e, machines | plunger and plunger-rod, and their ¢ cams, and
for this purpose have been liable to the ob- | a can-ejecting lever and. its cam. '
Jjection that the air, having no eertain means The object of the next part of my m\'entlon ‘
10 of escape from the can would frequently rup- is to introduce the cans into.the machine and 6o -
ture it, or should the ccm not: break, the air | to.convey them away when filled; to whieh " i
would remain in it, forming a bulge, and the |'end my. invention consists in (yombnnnn a7
meat would be lldbl(, to spoil. cal - feeding belt, a can-holdér, a plate for
Another objection to these machines is, that | holding the cau in the holder, a. meat-recep-
15 the ‘outsides of the cans become (,overed with | tacle, plunoer plunger-rod, and ejecting-lever, 65

W thejuices of the meat and small particles of | and their cams, and a belt for carrying away
meat, causing waste and necessitating the | the filled cans. '
cleamng of the cansafter they have been sealed The object of the next part of my invention

The amount of work done within a given | is'to arrange a series of can-packers so that
2o time by these machines has also been small they will ounly require one attendant to feed 70
in comparison with that done by myimproved | them; to which end my invention couisists in
machine, and they required a greater number | combining a stationary frame, a revolving

of attendants. ) frame, a series of can-holders, and a series of
The general object of my invention is to | meat-receptacles; plungers, and plunger-rods, . e
25 overcome the objections above mentioned. = | and their actuating-cams. - 75

The object of the first part of my invention The object of the next part of my invention
is' to insure the escape of the air from the can | is to so construct the maching as to have-the
and’ to prevent the meat and its juices from | revelving frame carrying a series of can-pack-
collecting on the outside of the can; to which | ers move smoothly without jerks or jars, and
30 end my invention consists in p(wkmw the meat | at & moderate rate of 5peed, S0 as-to compress 8o !
in the can from the bottom, about its middle, | the meat progressively in contradistinetion to
upward. a sudden impact, and thus® allow the air to
The object of the next part of my invention | escape; to which end my invention consistsin
is to compress and pack the meat intothe can; combmmg a stationary fr&me, a frame secured
35 towhich end my invention consists in combin upon and revolving with a spindle having its 85
ing a can-holder, a meat- -receptacle, plunger | bearings in the stdtloual_y frame, a series of
and plunger-rod, aud their actuating-cams. can-holders, meat-receptacles, plungers; and
The object of the next part of my mventlon ‘plunger-rods - mounted upon . tlie revolving
is to insure all the meat in the receptacle be- frame, and their cams, a gear upon the end of
4o ing forced into the can; to which end my in- | the spindle, and a worin for driving.it. 90
ventlon consists in- combunng a meat-recep- The object of the next part of my invention
tacle having a eoncave bottom' on the inside | is to prevent the meat in the 1'eu(41)mcle from- o iw s
and a downw ardly-projecting nozzle with a chilling, which: 'would - have a"tendeney to ‘
plunger having a convex bottom ‘on the out- | eause it to cake and clog. the machine; “to- -
45 side and a plunger rod. which end my invention consistsin combining 95!
The object of the next part of my ‘invention | a stationary frame, a revolving fiame, a series.;
is to hold the can firmly while the nozzle ot of meat-receptacles, and a cmled bteam [)ll)b,
‘the meat-receptacle enters the can-opening which keeps the receptacle warm.
t0 which end my invention ¢onsists in p1owd- In the accompanying drawings, which 1llus-
50 mga.holdmg -plate upon the main frame, which | trate my invention embodied in a ma(,hme m 100
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the form now best known to me, Figure 1 is'a
plan or top v iuv. Fig. 2 is a- side elevation.
Figs. 8,4,.5, 6, 7,8,9, and 10 are detail views,
sho“mo thc mem,- 1e(~q)tacle, plunger, and
plunoer rod- in the different positions during
the operation of filling a can; and Figs. 11 aud

12 are detail views, showing the steam-pipe for

keeping the meat- 1'eceptack warm.

“Upon the bed-plate A of the machine ‘is
bolted an upright circular skeleton-frame, B.
Another skeleton-frame, G, having a circular
base, ¢; revolves within the "frame B, being se-
,cmul upon an upright shaft or spmdle, D,

having its: bearings in the top aud bottom of

the frameé B.. - A gear-wheel, E, is secured upon
the lower end of this spindle beneath the
frame B, and' is 'driven’ by a ‘worm, f; on' a
horizontal shaft, F, which is driven in any
well-known way.

It will thus be seen that the frame Crevolves
within and indepeudently of the frame B.

A can-holder, ¢/, is secured upon the circu-
lai base¢ of theframe C, betweenthe nprights
¢ of  the frame. Immediately above this
holder, and working: loosely on the: uprights
¢ 1s a tubular meat-reeeptacle, G, the general
shape of thie bottom of which is concave. At
the bottom of this receptacleisa dowanrdly-
projecting tabe or nozzle, ¢, which communi-
cates with its interior, and npon its outer side
is.a piny g/, which works in a cireular cam-rail,
¢% on the frame B. This cam gives the re.
quired movenient to the meat- 1*9(Jept&cle hére-
inafter fully to be described, and may be se-
cured to the frame B by set-screws, so as tobe
capable of adjustment, if desired.

Immediately above the meat-receptacle, and
also working loosely on the uprights of the

frame C, is a hollow tubular plunger, H, the

bottom of which is convex upon” its exterior,
and is provided with a central circular aper-
ture, h. - The movements of this plunger are
controlled similarly to the meat-receptacle by
a pin, &/, working in a circular cam-rail, 22
also secmed to the frame B. This hollow

:plunger has onitsinner side a vertical slot, 2

From this slot projects a pin, ¢, upon & plunger-
rod, I, which works loosely vermcally in thehol-
low pluugu The end of the plunger-rod ¢ ac-
curately fits and works in the circular aperture
I and in the tube or nozzle of the meat-recep-
tacle. The movements of this plunger are
controlled by a cam, K, secured upon the top

cross - bars of the frame B and projecting-

downwardly within the frame C around the
upright spindle D. A down-hanging cam, %,
projects from the cam K at a proper point,
and accomplishes the ejection of the filled
cans, as will hereinafter be set forth, by means
of a swinging lever, L, pivoted upon an up-
right, I, in rear of the can-holder, and work-
ing in guides I’ I upon each side of the verti-
cal slot # in'the can-holder.

The empty cans are carried into the can-
holder by means of an endless belt, M, work-
ing over pulleys m m, and receiving motion

through a crossed belt from the sworm-shaft on
the opposu:g side of the machine, and the
ejected filled cans are’ conveyed from the ma-
chine by another belt, N, working over pul-
leys n.», and also receiving its motion: from
the 'worm-shaft, but by means of a band, in
an opposite du’uotlon from that of the belt N,

The circular openings o in the cans O are

made a little larger in diameter than the noz-

zle o1 the end of ‘the meat-receptacle.

In order to keep the meat-recepiacle - warm,
$0 as to:prevent the meat from chilling, which
would have a tendency to clog:the ‘machine,
any suitable apparatus may be used. T pre-
fer, however, to employ & steam-pipe, Q, coiled,
as bhOWll. (Lgalnst or in close proximity to,the
receptacle, and supported upon bars R, de-
pending from the interior of" the cam K.

By using a steam-pipe in this manner the
tempemtmcedn readily be eontrolled by means
of -an ordinary steam- cock.

The operation of the machine is ‘as follows:
A cau is carried by the feeding-apron into the
holder as theiuterior frame revolves. - A plate,
P, secnred -upon one: of the uprights of sthe
frame B, forces. the can into its ‘place in the

“holder fmd holds it in place while the meat-

receptacle: descends; its nozzle entering for
some distance the opening in . the ean. ~The
attendant now deposits a given weight of
meat into the receptacle. As the fmme con-
tinues.to revolve, the tubular plunger and its
contained plunger-1od descend together at a
uniform speed into the meat-receptaele and
force some of the meat through the nozzle in-
to:the can.  The operation just here, and sub-
sequently until the can is filled, is this: The
meat is deposited first on the bottom of the
can, about the center, and spreads around and
upward, thus filling the can from the bottom
apward, while the air is free to escape throngh
the opening between the can and nozzle. AS
the frame continues its revolution the tubular
plunger eeases to descend and remains for a
time at the same level, while the plunger-rod
descends through the meat-receptacle and
throngh and beyond the nozzle, forcing more
of the meat into the can and cmnpressmw it.
The plunger-rod now rises until it is about
flush with the bottom of the tubular plunger,
the plunger and meat-receptacle remaining at
the same levels. The meat-receptacle now
rises, not sufficiently, however, to lift the noz-
zle out of the can, and at the same moment
the tubular plunger and its contained plunger-
rod descend, thus forcing the remainder of
the meat in the receptacle into the nozzle.
The meat-receptacle and tubular planger now
remain at the same levels, while the plunger-
rod descends into the can, forcing the last of
the meat into it. The receptacle, tubular
plunger, and plunger-rod all now rise, and the
can is ejected from the holder by th(, pivoted
lever on to the apron, which carries it away.
As soon as the meat in the can is relieved
from the final pressure of the plunger-rod it
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‘ expands about ﬂush ‘with the can- opemng, 50

e (o)

that no air will remain in the can when sealed.
The exact degree of pressure necessary to ac-

complish thls result can be regulated by the

cam which works the plunger-rod.

I have described and shown but four, pdck-‘

ing apparatus; but in practice as manyas ten

or moré are used in one machine, all the parts ‘

being worked by one set of cams.
By thus:‘causing the machine: to Ievolve it

is only necessary to employ one attendant, who-

can readily feed -the meat to ten or more re-
ceptacles as they come round.
Instead of having the.frame (,am)mg the

‘packers revolve, it mlght remain - stationary

and the frame carrying the cams be made to

‘ ‘revolve, or the packers might be arranged in

-a'straight line: and the cam-bars be made to.
. reciprocate above ‘them.

20

other modifications will present. themselves to

~persons skilled in the -art without departmg

- from the spirit of my invention.

‘ S

o “’in theé artof packing meat and other substances;

Having thus: described my 1ment10n, what

I claim as new, and de51re to-secure by Letters
Patent,; is—
1 The hereinbefore- deecnbed unpxovement

in cans, which consists in introducing the ma-

_terial into the can froma point be]ow its open-

30
o ward, whereby the air is ellowed freely to es-

35

40

ing aud ‘causing it to spread outward and up-

cape.: .
2. The eombumtlon, substantially as here-

inbefore set forth, of the can-holder, the meat-

re(,eptaele, its 1)o7z1e and cam, and the plun-
ger and planger-rod and their cams. =

3. The combination, substantially as here-

inbefore set forth, of the meat: receptacle, hav-
ing its bottom concave on the inside, its noz-
zle, the plunger fitting into the meat-recepta-
cle and haying its bottom convex on the out-
side, fmd the plunger-md ;

These as well as

4. The combmdmon subst.mtlally as here-
inbefore set forth, of the can-holder, the plate
for holding the can in the holder, the meat- Te- 45
ceptacle, 1ts nozzle and cam,. and the p]unoer
and plunger-rod and their cams. . .

5. The combination, substantially: as here- ‘

: inbefore set forth, of the can-holder, the meat-
receptacle, its nozzle and cam, the plunger and 50

plunger-rod and, their cams, s md the can eJect-
mg lever and its cam..:

6. The combination; subetantlally as. here-
inbefore set forth, of the can-feeding Dbelt, the

can-holder, the plate for holding the can in 55 L

the hiolder, the meat- receptacle, 1ts nozzle. and ..
cam, the. plunger and plunger-rod and their
cams, the can-ejecting lever and its cam, and -
the belt for carrying away ‘the filled cans

.. 7:'The ‘combination, substan’mally as here- 60‘; -

inbefore set forth, of a stationary frame, aTe-

volving frame, a series of can-holdeérs, and a = '

series of meat-receptacles, plangers ‘and plun-
ger-rods, and their actnating-cams.

8. The .combination, substantially as here- 65

inbefore set forth, of a stationary frawne, a frame
secured upon™a spmdle havingits bearings in
the stationary frame and revolving within s:«ud

“frame, a series of can- -holders, meat-receptacles, - ot
plungers, and plunger-rods mounted upon the 7o'

revolving frame, their; cams, a gear upon. the
eud of the spindle, and a worm for driving it

9. The combination, substautnlly as here-:
inbefore set forth, of a stationary frame, a re-
volving frame, a series of meat-receptacles on. 73
the revolving fraine, and a coiled steam-pipe,
against wh1ch orin-close proxnnlty theleto the
meat-receptacles move. = <

In testimony whereof I have hereuuto sub

geribed my name.
CHARL_ES 8. LOCKE,

Wltnesses
MAxX EBL‘.RHARD.[‘,
AvUcUST WEIHE.




