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Application filed February 18, 1908. - Serial No. 416,552,

To all whom it may concern:

Be it known that I, Joszpx L. HIEGEL, & |

citizen of the United States, residing at Dal-
las, county of Dallas, and State of Texas,
have invented certain new and useful Im-
provements in Oil-Presses, of which the fol-
lowing is a specification.

My invention relates to a system of press-
ing oil from oil producing material and par-
ticularly from cotton seed meal, and the object
is to reduce the cost of producing vegetable
oils. 'There will be very great saving in the
cost of press cloth.  The press cloth in use is
made of camel’s hair and is very expensive.
In the presses now in use the cloth is folded
and the pressure soon breaks and wears the
cloth out.  The cloth is subjected to im-
mense strain. - In operation the oil itself
tends to press the cloth outwardly. This
strain soon causes the cloth to break or tear.
Besides reducing considerably the amount of
cloth to be used, I have provided means for
protecting the cloth. The strain is taken off
and there is nothing but-direct pressure on
the cloth and the cloth is protected by shields.
The cloth is not to be changed at each opera~
tion and the laborers required to do the strip-
ping as now practiced are dispensed with.

The cake forming machine is dispensed with,

and the loss of life and limbs caused in the use
of such machine is prevented. The hard
labor of carrying cakes to and from the presses
is no longer required and the work is made so
much less burdensome and difficult that it
can be done in hot or cool weather. There
will be no blistering of the hands and fingers
and less skill is required in charging the
presses with meal. The press is sinple in
construction and operation and is durable,
and all parts of the press are accessiblein case
of needed repairs. ~The same amount of work
may be accomplished by use of only half the
number of men who labor in the press room of
the pressrooms nowinuse. Theout-put ofoil
per ton of seed is increased and the cakes are
pressed in uniform sizes. The oil flows more
freely from the cakespressed and the cakesare
more eagily ground or pulverized. - Therewill
be less dead meal to be reheated and the slop
from the presses to be worked overis reduced
to & minimum. There will be no cakes with

softends containinglarge percent. of oil. Less
ressure or power is required to expel the ol
trom the cake and on account of less power re-
quired the cost of fuel is much reduced. An
ideal system of heating or cooking the meal in
transif to the presses may be utilized. Such
systems cannot be used with the manner of
pressing oil now in use. The improvements
may be installed in the presses now in use
without radical changes and the greater por-
tion of the machinery now in use may be util-
ized with the improvements, and the im-
provements may be used or applied to any or
all seed oil mills. Other objects and ad-
vantages will be fully explained in the follow-
ing description and the invention will be
more particularly pointed out in the claims.
Reference is had to the accompanying
drawings which form a part of this applica-
tion and specification.
Figure 1 is a front elevation of two presses,

and elevated in the other press. Fig. 21is a
vertical section of one of the presses. Fig.3
is a plan view of one of the pans used in the
presses. . Fig. 4 is a vertical longitudinal sec-
tion of three pans. Fig. 5 is a vertical trans-
verse section of four pans. Fig. 6 is a plan
view of a drainage grate which is placed
under each pan. Fig. 7 is a transverse sec-
tion, of a drainage grate. Fig. 8 is a bottom
plan view of the pan shown in Fig. 3. Fig. 9
is a-plan view of the pan shown in Fig. 3 with
the shields removed. Fig. 10 is a plan view
of a pan with shields removed, showing a
variation from the pan shown in the previous
views, the drainage grooves in this form being
transverse the pan. Fig. 11 is a plan view of
the pan shown in Fig. 10.  Fig. 12is a longi-
tudinal section of a pan, showing the pan
with the strap hinges and without the drain-
age grate. Fig. 13 is a similar view, the
front hinged portion being drO}oped down, as
is done when the pressed meal cake is to be
removed. Fig. 14 is a broken section, illus-
trating the manner of attaching the press
cloth and the shields to the pan and showing
the manner of draining the oil from the press
cloth.. Fig. 15 is a side view of a portion of a
press, illustrating the manner of hanging the
frames on each other for supporting the pans.
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Similar characters of reference are used to
indicate the same parts throughout the sev-
eral views.

The improvements herein set forth may be
used with the styles of press frames already
in use.

Figs. 1 and 2 illustrate a frame such as ave
In common use.. Bach press has four up-
rights 1 secured to the bases 2 and the floor 3
and the annular flange 6 of the hydraulic cyl-
inder 36 by means of collars 4 and nuts 5. ~ A
cap 7 is mounted on the upper part of the
press by collars S and nuts 9 which are
screwed on the posts 1. The caps 7 thus
have a fixed relation to the cylinders 36 by
the posts 1 which are rigid with the flanges 6.
A series of pans 12 are arranged one above
the other between the cap 7 and the shoe 10
which serves as a catch basin to receive the
oil which runs out through a nozzle or pipe
35. The pressing is done between the shoe
10 and the cap 7 and is accomplished, as
usual by hydraulic pressure. The shoe 10 is
mounted on the upper end of a hydraulic
ram 11 which operates in the cylinder 36.

The meal is placed in pans 12 which are
placed on drainage grates 13. The drainage
grates are placed on steel plates 14 which are
attached to steel frame pieces 15. The steel
frame pieces 15 are telescopically connected
with each other by means of links 37. The
upper link 37 may be hung on a pin or Iug 38
which is secured in a bar 39 which may be
riveted to the cap 7. The upper ends of each
link 87 has a long slot 40 in which the pins or
lugs 41 of two frame pieces 15 operate. The
frame pieces 15 are thus suspended on each
other by means of the links 37 and the
headed pins orlugs 41, and these frame Pieces
15 can be moved upwards towards each other
in the operation of pressing. When the
pressure is relieved by lowering the hydraulic
ram 11 the frame pieces 15 will move down-
wards and assume the positions shown in the
drawings, particularly in Fig. 15. The meal
1s placed m the pans 12 which are placed
on drainage grates 13 and the grates 13 ave
mounted on the steel plates or rests 14. The
camel’s hair press cloth 16 is placed on the
pans 12 and secured thereon by shields 17.
Two grooves 18 are formed in the pan under
each shield 17. A series of perforations 19
are made through the pans in each groove 18,
so that oil will run from all parts of the pans
to the grooves 20 in the drainage grates 13.
The pans 12 have very narrow transverse
grooves 43 which aid in directing the flow of
oil into the grooves 18 of the pans. The oil
runs through the bottom of the pans 12 into
the grooves 20 of the drainage grates 13 and
from the drainage grates 13 the oil runs down
or pours down into the shoe 10 and then out
ol pipes 35 into troughs 22 to be collected in

900,927

suitable vessels. The shields 17 prevent the
closing of the grooves 18 and perforations 19
by the press cloth. The oil can thus por-
colate through the press cloth into {he
grooves 18 and through the perforations (9,
"The shields 17 are secured to the pans 12 by
screws 23. The underside 44 of the stecl
supports 14 1s corrugated to receive shields
17, The press cloth may he made of camol’s
hair or other suitable material.

Figs. 10 and 11 show the shields and the
grooves of the pans arranged transversely
the pan instead of longitudinal ly. The
small grooves 43 are changed {0 run longi-
tudinally so that they will drain into (he
main grooves of the pan. Phe construction
1s otherwise the same as previously set forth
in this application.

Means are provided for convenience in ve-
moving the pressed cakes of nweal from the
pans. Racks or temporary supports are
crected 1n front of the presses in which the
pans may be drawn and supported while the
cakes are being removed and also while the
pans are being charged as heremaftor ox-
plained.  Slabs 24, preferably of sheet metal,
are erected and held in place by frame picces
composed of T-beams 25 which may be rivet-
ed to the slabs 24 and by cross heams 26
which are attached to the upper ends of tho
beams 25.  The lower ends of the heams 25
may be attached to the fioor or base.  On the
mside of slabs 24 are attached a sevies of ribs
or brackets 27 from bottom to top of the slabs
24, thus forming a rack for supporting the
pans. A pan is drawn from the drainage
grates 13 between the slabs 24 and support-
ed on the ribs 27, while the cake is being re-
moved or while the pan is being recharged.

The pans 12 are constructed so that the
cakes may be easily removed therefron.
The front and rear edges of the pans are pro-
vided with upwardly projecting flanges 28
which form retaining walls or ends for hold-
ing the meal in place. The sides are closed
by the angle bars ov frame picces 15 when
the pans are in the press and by the slabs 24
when the pans are in the charging and dis-
charging rack. The pans are formed in see-
tions and the sections are hinged together in
the bottom. The part 30 is hinged to the
part 31 by hinges composed of parts 32 and
33.  The part 30 can by reason of the hinge
swing downwards when the pan is drawn for-
ward in the unloading rack and thus leave a
portion of the cake 34 exposed so that the
cake can then be lifted out of the pan. The
racks are usful in recharging the pans with
meal.

Means are provided for charging the pans
with meal. The meal is brought to a posi-

tion above the presses by spiral CONVEYCTs or

a single spiral conveyer 45 of ordinary con-
> . .
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struction. - Another spiral conveyer- 46 is
provided. The object of the second spiral
conveyer is to keep the meal in motion if it, is
not fed to the presses as fast as it is brought
to the presses. The meal comes to the
presses by means of the conveyer 45. If it
1s not fed to the presses, the meal returns by
way of the conveyer 46 which delivers the
meal again to the conveyer 45. The convey-
ers 45 and 46 are provided with steam jackets
47 for heating the meal in transit.” Tele-
scopic chutes 48 are connected to the casing
of the conveyer 45 and a valve 49 closes the

" communication between the casing of ‘the
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conveyer 45 and the chute 48. The valve 49
is operated by a crank 50 and a rod 51 ‘which
rod hangs down by the supporting rack 24.
The operator ean open or close the valve at
will. The chutes 48 may be cylindrical in
form and are suspended from the casing of
conveyer 45.. These chutes are made up of
telescopic sections and -when let down full
length, reach near the bottom of the presses,
as shown at the left side of Fig. 1. The chute
sections may be raised by cables or cords 52
which are attached to the lowest section of
the chutes and passed over pulleys 53 and at-
tached to weights 54. Each chute section
has lugs 55 at the upper parts whereby each
section will lift the next section above when a

ullis made on the weight 54.  The chute 48
Eas a mouth 56 for pouring the meal into the
pans. An'evener 57 is attached to the rear

art of each chute for spreading the meal and
eveling the same in the pans.” The pans 12
may all be drawn out in the supporting racks
The top pan is filled and shoved back into the
press. As the pan is shoved back into the
press the evener levels the meal therein and
will rake any surplus meal over the front
edge of the pan which surplus will fall into
the next pan below. The chute can then be
drawn to the next pan and the operation re-
peated until all the pans have been filled.
As soon as a press is filled the operator starts
the hydraulic ram to pressing the meal in the
pans. It will be seen from Fig. 4 how the
pans will telescope on the steel plates 14 and
partly on the racks 183, so. that the series of
panswill be considerably telescoped together,
thus allowing the hydraulic pressure to expel
all the oil from the meal or material placed in
the pans.  Cotton seed meal may some times
accumulate in the grooves 20 of the grate 13
by gradual accretions. I have provided
means for removing such accretions. Teeth
or drags 58 are formed on or made integral
with the bottoms of the pans12 to scrape the
meal out, of the grooves 20 as the pans are
shoved back into thepress. The grates are
thus kept clear of meal or other substance
for the free passage of the oil.

Having fully described my invention, what

S

I claim asnew and desire to secure by Letters
Patent, is,—

1. An oil press comprising an upright
frame, a series of pressing elements operating
In said frame, each pressing element consist-
ing of a supporting frame, a grate resting on
said frame, and a removable pan resting on
grate, means for filling said pans, and means
for pressing said pressing elements towards
each other. :

2. An oil press having a series of pressing
elements each consisting of a suspended sup-
porting frame, a grooved grate resting on said
frame, and a pan resting on said grate for con-
taining the material to be pressed.

3. An oil press having a series of pressing
elements, each consisting of a suspended sup-
porting {rame, a drainage grate resting on
said frame, a perforated pan resting on said
grate, and shields protecting the perforations
of said pan. '

4. An oil press having a series of pressing
elements adapted to be pressed partly tele-
scopically on each other and each element
consisting of a supporting plate having de-

65

70
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80

85

pending side flanges, a drainage grate resting -

on said frame, and a pan resting on said
grate and provided with upstanding front
and rear flanges, and means for pressing said
pressing elements towards each other.

- 5. An oil press having a series of drainage
grates, means for supporting each grate, one
above the other, a removable containing pan
resting on each grate, and means for pressing
sald pans and grates towards each other.

6. An oil press having a series of drainage
grates, means for supporting each grate con-
nectedly with the others, a perforated remov-
able pan resting on each grate and provided
with upstanding flanges forming front and
rear walls therefor, and means for pressing
said grates and pans telescopically on each
other.

7. An oil press having a series of perfo-
rated pans, means supporting and permitting
the drainage of said pans through the perfo-
rations thereof, shields protecting the perfo-
rations in said pans, and means for pressing
said pans and grates together telescopically.

8. An oil press having a series of drainage
grates, a pan having grooves therein resting
on each grate, a sheet of porous material pro-
tecting said grooves, and means for pressing

said pans and grates together telescopically.

9. An oil press having a series of pans, each
pan having grooves therein and perforations
through said grooves and each pan ‘being
constructed in sections hinged together, and
a drainage grate supporting each pan.

10. An oil press having a series of grooved
pans with perforations through said grooves
and shields protecting said grooves. ‘

11. An oil press having a series of grooved
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pans with perforations through the grooves, | 19. An oil press having a series of pans for

a porous material covering each pan, and
shields protecting said grooves and holding
said porous material on the bottoms of said
pans.

12. Amn oil press having a series of grooved
pans with perforations through the grooves,
a drainage grate supporting each pan and
provided with grooves registering with the
grooves of said pans, and a sheet of porous
material attached to each pan and covering
said grooves and perforations.

13. An oil press having a series of grooved
pans with perforations through the grooves,
a sheet of porous material placed on the bot
tom of each pan, shields protecting said

- grooves and holding said porous sheets in

place, and a drainage grate supporting each
pan.

14. An oil press having a series of support-
ing frames telescopically connected together,
a grooved grate resting on each frame, a pan
resting on each grate and having perforated
grooves registering with the grooves of the
grate, a sheet of porous material placed on
the bottom of each pan, and shields holding
said porous sheets in place and protecting the
grooves of said pans.

15. An oil press having a series of pans for
containing oifprodu cing material, angleirons
forming the front and back walls of said
pans, and each pan having drainage grooves
therein and serrations or transverse grooves
leading to said drainage grooves.

16. An oil {wess having a series of pans for
containing oil producing material, each pan
having perforated drainage grooves and ser-
rations or transverse grooves and having an-
gle irons forming front and back walls there-
for leading to said drainage grooves, and a
drainage grate supporting each pan and pro-
vided with grooves registering with the
drainage grooves of said pans.

17. An oil press having a series of pans for
containing oil producing material, each pan
having perforated drainage grooves therein
and serrations or transverse grooves leading
to said drainage grooves, shields protecting
said drainage grooves, and a drainage grate
supporting each pan and provided with
grooves registering with the drainage grooves
of said pans.

18. An oil press having a series of pans for
containing oil producing material, each pan
having perforated drainage grooves therein
and serrations or transverse grooves leading
to said drainage grooves, shields protecting
said drainage grooves, a drainage grate sup-
porting each pan and provided with grooves
registering with the drainage grooves of said
pans, and a series of supporting frames tele-
scopically connected together and holding
said grates in operative relation.

containing oil producing material construet-
ed in sections and hinges connecting said
sections together.

20. An oil press having a series of pans
constructed in sections, the sections being
pivotally connected together, and means for
holding the sections of cach pan in operative
relation.

21. An oil press having a series of grooved
pans constructed in sections, hinges conneet-
ing the sections of each pan together, and a
drainage grate having grooves registering
with the grooves of each pan and supporting
each pan.

22. An oil press having a series of pans,
each constructed in sections pivotally con-
nected together, and means for supporting
one section of ecach pan while the other see-
tion swings downward.

23. An oil press having a series of grooved
pans for containing oil producing material, a
drainage grate supporting each pan and pro-
vided with grooves registering with the
grooves of the pan, and drags carried by said
pans for cleaning the grooves of said grates.

24, In an oil press the combination of a
frame containing a series of pressing cle-
ments including a pan in each element and a
rack adapted to support the pans for charg-
ing with oil producing material and for re-
moving the pressed cakes from the pans.

25. In an oil press the comhination with a
frame supporting a series of pans, a rack in
front of sald frame adapted to support said
pans when drawn forward to be charged
with oil producing material, and a telescopic
feed chute for charging said pans with oil
producing material.

26. In an oil press, the combination with a
frame containing a series of pressing cle-
ments suspended in said frame including a
pan in each element for containing oil pro-
ducing material, a rack in front of said frame
adapted to support one or all of said paus
when drawn forward to be charged with oil
producing material or for the pressed cakes
to be removed from the pans, a telescopic
feed chute for charging said pans, and means
for directing the mouth of said chute to cach
pan.

27. In an oil press, the combination of a
frame containing a series of pressing ele-
ments suspended therein including a pan in
each element, a rack in front of said frame
adapted to support one or all of said pans
when drawn forward to be charged with oil
producing material or for the pressed cakes
to be removed from the pans, means for con-
veying oil producing meal to be fed to the
press, and a feed chute adapted to direct the
material to said pans in succession.

28. In an oil press, the combination of a
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frame containing a series of pressing elements
suspended therein including a pan. in each
element, a rack in front of said frame adapt-
ed to support one or any number of said
pans when drawn forward to be charged with
oil producing material or for the pressed oil
cakes to be removed from the pans, con-
veyers for bringing oil producing material to
the press, a telescopic chute connected with
said conveyer for directing the material to
said pans in succession, and a leveler carried

S

by said chute for leveling the material in said
pans and raking the surplus material into the
next pan below when the filled pan is shoved
back into said frame.

In testimony whereof, I set my hand in
the presence of two witnesses, this 28th day

of January, 1908. _
JOSEPH L. HIEGEL.
Witnesses:
A. L. Jacxson,
J. H. CoMpsTON.
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