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PATENT OFFICE.

ELMER A. MURPHY, OF PAINESVILLE, OHIO.

FISH-CLEANING MACHINE.

SPECIFICATION forming part of Létters Patent No. 576,879, dated February 9, _189’7.'
Application filed May 11,1896, Serial No, 591,070, (No model.)

To all whom it mary concermn:

Be it known that I, ELMER A. MURPHY, of
Painesville,Lake county, Ohio, haveinvented
certain new and useful Improvements in Fish-
Cleaning Machines; and I do hereby declare
the following to be a full, clear, and exact de-
scription of theinvention, such as will enable
others skilled in the art to which it pertains
to make and use the same.

My invention relates to a machine for be-
heading, splitting open, and internally clean-
ing fish, and more especially designed for fish-
ermen’s use; and it consists in certain fea-
tures of construction and combinations of
parts hereinafter described, and pointed out
in the claims. S

In the accompanying drawings, Figure 1
is a top plan of a machine embodying my in-

vention. Fig. 2is a front end elevation of
the same. Iig. 3 is a right-hand side eleva-

tion of the machine. Fig. 4isa view in per-
spective in detail. Fig. 5is an enlarged side
elevation in vertical section, showing the por-
tion of table @ that supports block P and
spring P2 '
Referring to the drawings, A designates
the stationary framework of my machine.
Said framework, at the top, is provided with
a horizontally-arranged stationary table a.
The fish to be split open and internally
cleaned are beheaded upon the forward end
of said table, and B designates a vertically-

reciprocating knife or cutter arranged trans--

versely of the machine at the forward end of
the table. Inife B has its cutting edge at
the bottom and is consequently arranged to
cut downwardly. The knife is rigidly se-
cured in any approved manner to an up-
right frame or carriage b, as shown in Fig. 2,
and frame or carriage b has an opening ¥’
therethrough, next below the cutting edge of
the knife, for the reception of the fish that is
to be beheaded, and said carriage is adapted
to reciprocate verticaily and engages two
stationary slideways or guides C.C, provided
at opposite ends, respectively, of the knife.
(See Figs. 1 and 2.)

Table a, between guides C ¢, hasan opening
o’ therethrough, and the heads of the fish are
discharged downwardly through said open-
ing. Hole ' is wide enough transversely of
the machine and extends far cnough rear-

‘Wardly of the point at which the beleading

operation is performed to accommodate the -

discharge therethrough of the heads of the
largest size of fish for which the machine is
designed, and table ¢, at the rear of opening

@', is provided with an upright plate D, that

is arranged transversely of and is suitably
secured to the table. Plate D not only con-
stitutes a stop for arresting the inward move-
ment of the fish, fed by hand or otherwise,
through opening?’in the reciprocating knife-
carriage, but also forms a gage whereby the
length of the portion cutfrom the fish’s head
end is regulated, and plate or'gage D is con-
sequently preferably adjustable lengthwise
of the machine to accommodate different
lengths of fish-heads. For instance, a pick-
erel has a longer head than a white fish or
herring, and hence the desirability of having
gage D adjustablein the direction indicated
is obvious. Said plate or gage, in order to
render it adjustable in the direction indi-
cated, is, at its lower end, provided with
rearwardly-projecting ears or flanges: d, se-
cured to the top of table ¢ by means of bolts
or screws D', that extend into the table
through holes d', formed in said flanges or
ears, and said holes are elongated longitu-
dinally of the table to accommodate the afore-
said adjustment. -

The forward wall of opening «' is arc-
shaped, as shown in Fig. 1, to conform to the
convex shape of the inner end of the fish’s
head, and a segmental blade E conforms to
the shape of and is rigidly secured to said
wall and coéperates with the reciprocating
knife or cutter B in the beheading operation,
and the reciprocating knife is of course also
arched or bowed forwardly to conform to the
curvature of stationary blade E. The recip-
rocating knife B is arranged to operate in a
path just rearward of stationary blade E, and
consequently the two blades operate like the
twobladesof shears. Thereciprocatingknife
or blade B is arranged obliquely to the table
and hasits cutting edge serrated to facilitate
the beheading operation, and a stationary
bat or plate I, arranged longitudinally of the
table forward of opening a’ and adjacent to
the upper end of the reciprocating knife’s
cutting edge, constitutes a guide for the fish
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the severing operation takes place, and by
virtue of its said arrangement adjacent to
the upper end of the beheading-knife B af-
fords a lateral bearing for the fish’s body dur-
ing the crowding of the fish in the beheading
operation by said knife and by virtue of the
latter’s inclination against said guide-consti-
tuting plate or bar T.

The knife-carriage b (see Figs. 2 and 3) is
operatively connected at the central portion
of its lower end by means of a link or pitman
D? with the wrist ¢’ of a crank-wheelor crank ¢,
that is operatively mounted upon a shaft G,

-arranged horizontally and longitudinally of

and suitably sapported from the machine’s
framework A. Motion istransmitted toshaft
G from shaft 11, that is arranged parallel with
shaft G and suitably supported from the ma-
c¢hine’s framework at the left-hand side of the
machine a suitable distance above shaft G,
and the means establishing operative connee-
tion between shafts G and I consists, pref-
erably, of a pulley G, operatively monnted
upon shaft G, a pulley H',operatively mounted
upon shaft I, and a belt G?*, operatively con-
necting said pulleys with each other. Shaft
II is preferably provided with a driving-pul-
ley H? that is loosely mounted upon the shaft,
and a cluteh I, operated by any suitable mech-
anism, (not shown,) isemployed for establish-
ing operative connection between said pulley
and shaft, so that the attendant can drive the
shaft at will. . ‘

The fish to be split and internally cleaned,
after it has been decapitated in the manner
hereinbefors described, is fed by hand or oth-
erwise between two suitably-supported and
stiitably-operated endless belts or conveyers
J J,arranged one above the other and longi-
tudinally of the machine. Belts J J are lo-
cated a suitable distance apart to accommo-
date the reception of the fish between their
opposing surfaces, and the outer surfaces of
the belts or conveyers are provided with nu-
merous suitably-arranged teeth J', adapted
to bite the scale-bearing surfaces of the fish
and feed the fish rearwardly during the split-
ting and subsequent operations.

The upper belt leads over two pulleys J2J?,
arranged transversely of the machine a suit-
able distance apart. Each pulley J?is oper-
atively mounted upon a shaft J® that is sup-
ported from the upper ends of standards or
uprights J% - horizontally pivoted at their
lower ends at J” to the stationary framework
A of the machine, and the standards instru-
mental in supporting one of the pulley-shafts
are connected by means of diagonally-ar-
ranged and crossed rods AY with the stand-
ards that support the other pulley-shaft, and
the two crossed rods J® J% at the point at
which they cross each other are operatively
connected by means of a link J* with a ver-
tically and forwardly and rearwardly tilting
hand-lever J% that is horizontally fulecrumed
at its lower end at J° to an upright plate or
bracket J°, suitably secured to table a. Upon

tilting said lever forwardly Lo actuate stand-
ards J* into a perpendicular position the up-
per belt will be separated farthest from the
lower belt and accommodate the thickest fish
species upon which the machine is capable
of operating, and the lever is tilted rear-
wardlyin order to tils standards J* rearwardly,
and thereby reduce the distance apart of the
two belts, as required in placing the machine
in condition for operating upon a thinner
fish species. Any well-known means for se-
curing lever-J® in the desired adjustment is
of course provided.

The two belts are of course driven in oppo-
site directions, respectively, and in the direc-
tion required to feed the fish rearwardly be-
tween them from their forward extremities.
A pulley J'is operatively mounted upon the
forward shaft J*and is operatively connected
by means of a crossed belt J© with a pulley
J1 that is operatively mounted upon the
suitably-supported shaft J* upon which one
of the pulleys J¥, over which the lower belt
leads, is operatively mounted.

Any suitable number of revolving Lknives
K are arranged in the same horizontal plane
a suitable distance from the forward extremi-
ties of the aforesaid feeding-belts. Said
knives are suitably secured in common to a
block or head K', that is operatively mounted
upon an upright shaft K2, suitably supported
from a bar L, arranged horizontally and lon-
gitudinally of the machine asuitable distance
below the table and adjustable vertically for
the purpose hereinafter made more apparent.

The fish to be operated upon is fed length-
wise between the belts with its head foremost
and its backbone arranged to be split in half
longitudinally by the aforesaid rotary knives,
and as the knite-head, in the caseillustrated,
is arranged at the right-hand side of the
belts the fish to be operated upon is fed with
its back presented to the right. The knife-
head is preferably provided with two knives
or cutters arranged at opposite sides, respec-
tively, of the head and arranged to cut for-
wardly or in the direction opposite to the di-
rection of movementof the fish operated upon,
and the knife-head is of ¢ourse driven in the
direction required to revolve the knives for-
wardly through the rearwardly-moving fish,
and the knives are furthermore arranged
centrally between the two belts, so as to cut
the fish’s back centrally, and the knives ex-
tend so far inwardly between the two belts to

enable them to cut the fish’s back through.

and through without cutting the fish’s belly.
A pulley K® is operatively mounted upon
shaft X*® and operatively connected by a
cross-belt K* with a pulley H3, that is opera-
tively mounted upon shaft II.

A suitably-supported yielding bar M, ar--

ranged horizontally between and longitudi-

nally of the right-hand sides of the twofeed-

ing-belts just above the path of the knives,
lifts the upper portion of the body of the spliv
fish away from the fish’s inwards, and an up-
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right plate or bar N is arranged at the right-
hand side and longitudinally of the fish’s
path and extends from near the forward ex-
tremities of the belts rearwardly a suitable
distance, and not only forms a lateral guide
for the fishin the latter’s rearward movement,
but also prevents a displacement of the fish
in the direction of the fish’s back during the
splitting operation. Another barn,arranged
longitudinally of the machine at the left-
hand side of the fish’s path and forming a
guide for the fish’s belly during the latter’s
movement through the machine, prevents
displacement of the fish in the direction of
the fish’s belly during the splitting and sub-
sequent operations. The sweep of knives K
extends through plate or bar N, and the lat-
ter is slotfed, as at N, (see Fig. 3,) to accom-
modate the operation of said knives.

~ A finger-forming piece O, preferably of
wire, is formed upon the upper end of a rod
O, extending upwardly from and rigidly se-
cured to slide L. Finger O is located adja-
cent to or in suitable proximity to the for-
ward extremity of and just below the sweep
ofthesplitting-knives and extends rearwardly
and inwardly a suitable distance into the
space between the two belts and beyond the
inner extremity of the knives’ sweep, and is
arranged to bear against the inner surface of
the fish’s belly during the splitting operation
and prevent the belly from being split by the
knives and drawn or pulled by the latter to-
ward. the fish’s back. )

The thickness of a fish gradually decreases
toward the fish’s tail, and in order to split
the tail portion of the fish centrally and in
line with the remaining portion of the fish a
spring-block P (see Fig. 3) bears against the
under side of and elevates the lower belt’s
rearwardly-moving portion below the split-
ting-knives’ sweep, and thereby causes said
portion of the belt to incline upwardly below
said sweep and elevate the central portion of
the tail end of the fish into line with the path
of the splitting-knives. Block P is pivoted
at its rear end at P’ to the table, and a suit-

-ably-supported spring P? bears against the

under side of the block. The table is of
course cut away where necessary to accom-
modate the location and operation of block P
and other members of the machine. The
splitting-knives are located centrally, as al-
ready indicated, between the two feeding-
belts and should be elevated or lowered ac-
cording as the.upper belt is adjusted from or
toward the lower belt, and this adjustment of
the splitting-knives vertically is accommo-
dated by carrying the knife-supporting shaft
by the vertically-adjustable bar L, that, at its
ends, engages slideways A’, (shown in dotted
lines, I'ig. 3,) and formed in the forward and
rear ends of the stationary framework of the
machine.

The slide-constituting bar L is operatively

connected by means of two links L' with the
depending arms I' of vertically-tiltinglevers/,

that extend forwardly and are fulerumed at’

their forward ends at 2 to the aforesaid frame-
work and have npwardly-projecting arms I3,
operatively connected with each other by
means of a link or rod 7, and the upper arm
of the forward lever [ is operatively. con-
nected, by means of - a link %, with the lower
end of a vertically-tilting hand-lever 5, ful-
crumed horizontally at I" to table a. By this
construction it will be observed that slide L.
and the members supported thereby are ele-

vated or lowered according as lever [®is tilted"

in the one direction or the other. - Any well-
known means is of course employed for se-

75
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curing said hand-lever in the desired adjust- -

ment. It follows also that bar or guide
N, the dividing-bar M, and finger O should
be readjusted vertically in accordance with

‘any vertical readjustment of the splitting-

knives and the upper feeding-belt, and con-

sequently all of said members M N O are suit-

ably supported from slide I, so that they
are also elevated or lowered aceording as said
slide is raised or lowered and arein the posi-
tion required relative to the splitting-knives
in any one of the adjustments of said knives.

The upper side of the fish operated upon
in the fish’smovementrearwardly passes from
the dividing plate or bar M up an incline m/,
formed upon the forward end of a bar m, (see
Fig. 8,) that forms, preferably, an extension
of bar M and is arranged approximately
parallel with the feeding-belts and between
the right-hand sides of the belts and far
enough above the lower belt to accommodate
the operation of the rotary blades instru-
mental in removing the fish’s inwards. and
the brush employed in finishing the cleaning
operation. Incline m'is formed, preferably,
by bending the forward end of bar m down-
wardly. Blades Q, that are instrumental in
removing the fish’s inwards, have a horizontal
sweep rearward of incline m' and below bar
m, and the block or head @', that bears said
blades, is operatively mounted upon the upper
end of an upright shaft Q? suitably sup-
ported from slide L. A pulley Q% operatively
mounted upon said shaft Q7 is operatively
connected by means of a crossed belt Q¢ (see
Fig. 1) with a pulley X, operatively mounted
upon shatt H. Block or head Q' is provided,
preferably, with two blades Q Q, arranged at
opposite sides, respectively, of the head, and
said blades, by said arrangementof the means
instrumental in operatively connecting them
with shaft H, are driven in the direction re-
quired to revolve them forwardly through
the rearwardly-moving fish and . remove the
fish’s inwards and discharge the inwards from
the split back of the fish, and block or head
Q' is arranged such a distance rearward of

incline m' that the portion of the fish’s body -

above the fish’s inwards shall have been ele-

vated the distance required preparatory to
the operation upon said inwards by blades Q.

A finger-forming member R is suitably ar-

ranged outside of the sweep of blades Q and’
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extends inwardly far enough into the space
between the two belts and beyond the inner
extremity of said sweep to bear against the
inner surface of the fish’s belly and prevent
said blades during their operation from pull-
ing or displacing the fish’s belly. FEinger R
is formed, preferably, upon the upper end of
a wire rod R/, extending upwardly from and
rigid withslide L, as shown in Fig. 3.

A forwardly-bowed and hook-shaped finger
S is arranged to extend into the fish next be-
low the fish’s inwards, below the sweep of
blades Q, and somewhat bear the lower side
of the fish downwardly against the lower feed-
ing-belt and effectually prevent any rearward
displacement of the fish by said blades @ dur-
ing the latter’s operation. Finger S is pref-
erably formed upon the upper end of a wire
rod 8, extending upwardly from and suitably
secured to slide L. Bar m is also supported

from said slide L, and hence it will be ob--

served that all the nembers participating di-
rectly orindirectly in the removal of the fish’s

- inwards are adjustable vertically with slide
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L, and therefore can be adjusted to corre-
spond with the vertical adjustment of the up-
perfeeding-belt and rotary knivesand blades.
Bars N M m are preferably secured to the up-
right members of any suitable number of an-
gle-plates or brackets T. (See Figs. 1, 3, and
4.) Brackets T are arranged at the right-
“hand sides of the feeding-belts and have their
horizontal members extending outwardly
from and laterally of the fish’s path and se-
cured, by means of screws T’, to the upper
ends of upright rods or posts f, that extend
upwardly from and are suitably secured lo
slide L. The hole or holes T®in the horizon-
tal member of each angle-plate or bracket T,
through which the securing-screws extend,
are elongated in the direction required to ren-
der the bracket or plate and members sup-
ported thereby adjustable laterally. Barn
is adjustable laterally also and is borne by
angle-plates or brackets n/, secured to table
« by serews 7%, and the Dbrackets’ holes nd,
through which the serews n? extend, are elon-
gated in the direction required to render said
bar or guide n adjustable in the direction in-
dicated. '

The fish of some fish species,.for instance,

. the white fish, are much wider than the fish
of other fish species, such, for instance, as the
pickerel, and the desirability of having mem-
bers M m N n adjustable laterally of the ma-
chine to accommodate different sizes of fish
(referring to the latter’s width) is therefore
obvious.

In order to render members M, m, and N
adjustable laterally simultaneously a corre-
sponding distance, 1 operatively connect the
horizontal members of brackets T with the
cranks U’ of suitably-supported upright
crank-shafts U, (see Fig. 3,) that have other
cranks U? operatively connected together by
means of links U? and the crank U? of the
forward crank-shaftis operatively connected,

576,879

by means of a link U?, with the lower end of
a vertically-tilting hand-lever U?®, fulerumed
horizontally at Ufto table ¢, and the arrange-
ment of parts is such that the aforesaid an-
gle-plates or brackets upon- loosening their
securing-serews are simultaneously adjusted
laterally in the one direction or the other, ac-
cording as the aforesaid hand-lever is tilted
in the one or the other direction, and said
plates or brackets are again secured in the
desired adjustment by tightening the screws.

Of course the upper feeding-belt should in-
cline upwardly toward its rear extremity to
accommodate the location of the upper por-
tion of the fish after said portion has been
elevated onto the dividing-bar m.

It will also be observed that a rotating
brush W, that has avertical axis, is arranged
asuitable distance rearwardly of the inwards-
removing blades and extends inwardly be-
tween the lower feeding-belt and dividing-

“bar m in position to engage and brush the

fish internally. A suitably-arranged and
suitably-supported water-supply pipe X ex-
tends over and discharges onto the brush.
The brush is operatively mounted upon the
upper end of an upright shaft W', that is
carried by slide 1. A pulley W? is oper-
atively mounted upon the brush-bearing
shaft and is operatively connected, by means
of a crossed belt W3, with a pulley % oper-
atively mounted upon shaft . By this ar-
rangement of parts the brush is rotated for-
wardly through the rearwardly-moving fish
and finishes the fish’s internal cleaning.

What I claim is—

1. In a machine of the character indicated,
the combination of two toothed endless belts
J J arranged one above the other and longi-
tudinally of the machine; means for driving
said belts in opposite direetions, respectively;
guides N 7 arranged at opposite sides, re-
spectively, of the space between the belts,
and revolving splitting-knives KX arranged a
suitable distance from the receiving extremi-
tiesof thebelts andhavingahorizontalsweep
extending through one of the aforesaid
guides centrally between the aforesaid belts,
and the guide through which said knives’
sweep extends being slotted to accommodate
the location and operation of the knives, sub-
stantially as and for the purpose set forth.

2. In a machine of the character indicated,

the combination of two toothed feeding-belts

J J arranged one above the other and longi-
tudinally of the machine; laterally-adjust-
able guides N 2 arranged at opposite sides,
respectively, of the space between the belts,
and revolving splitting-knives K arranged a

‘suitable distance from the receiving extremi-

ties of the beltsand havingahorizontal sweep
extending through one of the aforesaid guides
and centrally between the aforesaid belts,
and the guides through which said knives’
sweep extends being slotted to accommodate
the location and operation of the knives, sub-
stantially as and for the purpose set forth.
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3. Inamachine of the character indicated,

:the combination of two toothed endless feed-

ing-belts arranged. one above the other and
longitudinally of the machine, and the upper
belt being adjustable toward and from the
lower belt; guides arranged at opposite sides
and longitudinally of the space between the
belts and vertically-adjustable revolving
splitting-knives K having a horizontal sweep
extending into the aforesaid space centrally

between the belts, substantially asand for the

purpose set forth.

4. In a machine of the character indicated,
the combination of two toothed endless feed-
ing-belts J J arranged one . above the other
and longitudinally of the machine; revolving
splitting-knives K arranged a suitable dis-
tance from the receiving extremities of the
belts and having a horizontal sweep extend-
ing centrally into the space between the belts;
guides arranged at opposite sides and longi-
tadinally of said space, and a suitably-sup-
ported finger O extending inwardlyinto said
space just below the aforesaid sweep and be-
yond the latter’s inner extremity, substan-
tially as and for the purpose set forth.

9. In a machine of the character indicated,
the combination of two toothed endless belts
J J arranged one above the other and longi-
tudinally of the machine; revolving splitting-
knives I{ arranged a suitable distance from
thereceiving extremities of the beltsand hav-
ing a horizontal sweep extending centrally
into the space between the belts; a snitably-
supported finger O extending into said space
just below the aforesaid sweep and beyond
the latter’s inner extremity, and a dividing-
bar M arranged within and longitudinally of
said space next above the aforesaid sweep,
substantially as and for the purpose set forth.

6. The combination of two toothed belts ar-
ranged one above the other and longitudinally
of the machine, and the upper belt being ad-
Justable vertically; vertically-adjustable re-
volving splitting-knives K having a horizon-
tal sweep extending a suitable distance into
and centrally of the space between the two

~ belts; the vertically-adjustable finger O ar-
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ranged just below said sweep and extending

into the aforesaid space and somewhat be-
yond the inner extremity of said sweep, and
the vertically-adjustable dividing-bar M ar-
ranged within and longitudinally of the afore-
said space next above the aforesaid sweep,
substantially as and for the purpose set forth.

7. In a machine of the character indicated,
the combination of two toothed endless belts
arranged one above the other and longitudi-
nally of the machine and the upper belt be-
ing adjustable toward and from the lower
belt; a vertically-adjustable bar or slide L a
suitable distance below the lower belt; split-
ting-knives K arranged a sunitable distance
rearward of the receiving extremities of the
belts and having a horizontal sweep extend-
ing centrally into the space between the belts
and suitably supported from the aforesaid

slide; the finger O arranged just below said
sweep and supported-from the aforesaid slide
and extending into the aforesaid space be-

‘yond the aforesaid sweep, and the dividing-
‘bar M arranged within and longitudinally of
‘the aforesaid space and nextabove the sweep

of the knives and supported from the afore-
said slide, substantially as and for the pur-
pose set, forth. ‘

8. In a machine of the character indicated,
the combination of two toothed endless belts
arranged the one above the other and longi-
tudinally of the machine; revolving splitting-
knives suitably arranged, in suitable proxim-
ity tothereceiving extremities of the belts, for
splitting the fish fed rearwardly by and be-
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tween said belts; revolving blades a suitable

distance rearward of the splitting-knives and
arranged to enter the split fish and remove the
latter’s inwards; means for lifting the side of
the fish’s body above the latter’sinwards pre-
paratory to the operation of said blades upon
the inwards; a brush rearward of said blades
and arranged to brush the fish internally;
means for guiding and preventing displace-
mentof the fish during the splitting and clean-

ing operations, and means for simultaneously -

effecting an equal vertical adjustment of the
aforesaid brush, blades and knives, substan-
tially as and for the purpose set forth.

9. In a machine of the character indicated,
the combination of two endless belts arranged
the one above the other and longitudinally of
the machine, and the upper belt being adjust-
able vertically and inclining upwardly and
rearwardly; revolving splitting-knives suit-
ably arranged, in suitable proximity to the
receiving extremities of the belts, for split-
ting the fish fed rearwardly by and between
said belts; revolving blades a suitable dis-
tance rearward of the splitting-knives and ar-
ranged to enter the split fish and remove the
latter’s inwards; means for lifting the upper
portion of the fish’s body from the fish’s in-
wards preparatory. to the operation of said
blades upon the inwards; a brush rearward
of said blades and arranged to brush the fish
internally; means for guiding and preventing
displacement of the fish during the splisting
and cleaning operations, and the vertically-
adjustable bar orslide L carrying the afore-
said knives, blades and brush, substantially
as and for the purpose set forth.

10. Inamachine of the characterindicated,
the combination of two éndless belts arranged
the one above the other and longitudinally of
the machine; revolving blades arranged to en-
ter a split fish fed rearwardly by and between
said belts and remove the fish’s inwards;
means forlifting the upper portion of the fish’s
body from the fish’s inwards preparatory to
the operation of said blades upon the inwards,
and the suitably-supported finger R extend-
ing info the space between the belts adjacent
to and beyond the inner extremity of the
sweep of the aforesaid blades, substantially
as and for the purpose set forth. :
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11. Inamachine of thecharacterindicated,
the combination of two toothed fish-feeding
belts arranged one above the other and lon-
gitudinally of the machine; the blades Q ar-
ranged a suitable distance rearward of the
receiving extremities of said belts, and hav-
ing a horizontal sweep extending into the
space between the belts; the brush W ar-
ranged a suitable distance rearward of said
bladesand extendinginto the aforesaid space;
the bar m arranged within and longitudinally
of the aforesaid space above the sweep of the
brush and blades; the suitably-supported fin-
ger R extending into the aforesaid space ad-
jacent to the sweep of the blades and beyond
said sweep’s inner extremity, and the finger
S arranged to extend into said space below
the sweep of the blades, substantially as and
for the purpose set forth.

12. In amachineof thecharacterindicated,
the combination of two toothed endless fish-
feeding belts arranged the one above the
other and longitudinally of the machine; re-
volving splitting-knivessuitably arranged, in
suitable proximity to the receiving extremi-
ties of the belts, for splitting the fish fed
rearwardly by and beftween said belts; re-
volving blades a suitable distance rearward
of the splitting-knives and arranged to enter
the split fish and remove the latter’sinwards;
a brush rearward of said blades and arranged
to brush the fish internally; means for guid-
ing and preventing displacement of the fish
during the splitting and cleaning operations;
the fish-dividing members M m and m/, and
the fingers O, R, 8, all arranged and operat-
ing substantially as shown, for the purpose
specified. '

13. In amachineof the characterindicated,
the combination of two toothéd fish-feeding
belts arranged the one- above the other and
longitudinally of the machine; revolving
splitting-knives arranged, in suitable prox-
imity to the receiving extremities of the belts,
for splitting the fish fed rearwardly by and
between said belts; revolving blades a suit-
able distance rearward of the splitting-knives
and arranged to enter the split fish and re-
move the latter’s inwards; a brush rearward

of said blades and arranged to brush the fish
internally; means for guiding and prevent-
ing displacement of the fish during the split-
ting and cleaning operations, and the fish-
dividing members M, m’ and m; the fingers
0, R, and 8,-and means for simultaneously
effecting a corresponding vertical adjustment
of said members M, m, m/, O, R, S, and the
aforesaid brush, blades and knives, substan-
tially as and for the purpose set forth.

14. Inamachineof the characterindicated,
the combination of two toothed fish-feeding
belts arranged the one above the other and
longitudinally of the machine; splitting-
knives arranged, in suitable proximity to the
receiving extremities of the belts, for split-
ting the fish fed rearwardly by and between
said belts; revolving blades a suitable dis-
tance rearward of the splitting-knives and
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arranged to enter the fish and remove the -

latter’s inwards; a brush rearward of said
blades and arranged to brush the fish inter-
nally; the fish-dividing members M and m,
and the guides N, n; the brackets support-
ing said members M, m, N, n, and adjustable
laterally of the machine, and mechanism for
effecting a corresponding adjustment of all of
said brackets simultaneously, substantially
as set forth. :

15. Inamachine of the character indicated,
the combination with two toothed feeding-
belts arranged one above the other and lon-
gitudinally of the machine; the revolving
splitting-knives I{ arranged in suitable prox-
imity to the receiving extremities of the belts
and having a horizontal sweep extending cen-
trally into the space between the belts; of
the spring-block P arranged to bear up-
wardly upon the feeding portion of the lower
beltbelow the forward extremity of theknives’
sweep, substantially as shown, for the pur-
pose specified.

In testimony whereof I sign this specifica-
tion, in the presence of two witnesses, this 5th
day of May, 1896. '

ELMER A. MURPHY.

Witnesses:

C. H. DORER,
Erva E. TILDEN.
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