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... The object of this invention is tasimplify 
and improve the manufacture of certain arti 
clies dif confectionery eonsisting of a center 

... stated with a layer ef semi-liquid which 
satef becohesisdid, notably chocolates and 
-bonbons; so ealed; 
i Egreenvenience, I will hereinafter refer 
to the matterial tased as a coating, as choco 

... le with the inderstanding that mean 
10 thereby any material that behaves in sub 

stantially the same manner as chocolate, and 
that is to be prepared by the faachine in 
wieh my irivertien is embodied. 

Heretofore the preparation of checolate ls...fee confebtion eostings has required the use 
of a plurality of separate containers, with 
the chocolate fromdne container to another. 
In the maehine of my invention only one 

20 container is employed, and the heat sup 
... plied is atomatically regulated, so that the 

operator"does not have to guess at the degree 
required, avoids liability of either exces 

... . E. or insufficiently heating, and is en 
25. it to leave the machine to perform its 

finetion for aeonsiderable time without the 
oversight of the operator. 
A further advantage of my improved ma 

shine is the saying of the operator's, time, 
so because no hand stirring of the chocolate is 

! beguired; the machine being adapted to coin 
tinuously and automaatically stir the choco 
of the aeeompanying drawings forming a 

as part of this specification; - . . . . . 
Figure 1 is a perspective view of a ma 

chine embodying the invention. 
Ri esä, 1 and 1 are sectional views, 

40 cyck hereafter described. 
showi 
iting there with. d O 

. . . Figure 2 is a fragmentary section on line 
: 45 3-2 of Figure 2. 
. . . . . Figure 3 shows in section parts intersected 

by the lite 8-3 of Figure 2, the lever port 

portions of the mechanism cooper 

the biddle thereon, being shown in elevation. 
0.3 Fighres: 4, 5, 6 and 7 are fighest 

views, showing details hereinafter described. 
Figure 8 shows in elevation a twin ma 

cline it which the invention may be em 
's sisalied: . . 
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the handlingineidental to the transfer of 

showing different adjustments of the gas 
Figure 2 is a top plan view of the kettle, . 

tion of the rod, hereinafter deseribed, and . 

Re. 16,83 

PATENT office. 
Application for 

The same reference characters indicate the 
same parts in all of the figures. ..." 

In the drawings, 12 designates a cylindri 
cal kettle, fixed to and rotated by a shaft 13, 
coaxial with the kettle, and supported in an 

55 

inclined position by a lower step bearing 14, 60 
On the base portion of a supporting frame 
15, and an upper bearing 16, fixed to an up 
Fight 17, forming a portion of the frame. 
The shaft and kettle are rotated in the clock 
wise direction indicated by arrow X, by a 65 
suitable motor 18, mounted on the frame 
base, and a torque-transmitting connection. 
between the motor shaft 19 and the kettle 
shaft. . . - - 

Figure 1 shows a suitable embodiment of 70 
said connection, including a bevel gear 20, 
fixed to the kettle shaft, and a pulley wheel 
21, fixed to the motor shaft, the intermedi 
ate members of the connection being so 
clearly shown that further description is un- 75 
necessary. , ! . . . 
Within the kettle is a fixed partition or 

divider 22, supported by arms.23 and 24, at 
tached to opposite ends of the divider by 
fasteners 25. The arm 23 is attached by 80 
fasteners 26, to the frame upright 17, and 
the arm 24 by fasteners 27, to another frame 
upright 28. The divider 22 separates the 
kettle into two compartments 29, 30 which 
are adapted respectively to hold the solid 80 
and the melted chocolate. The kettle being 
mounted on an inclined axis as shown, the solid chocolate compartment is preferably 
arranged to be located at the upper side of the kettle, the compartment having the pool 85 
of melted chocolate being at the lower side. 
The ends and the lower edge of the divider 
are in close proximity to the surfaces of the 
wall and bottom of the kettle. . . . . . . 
The end edge and portion of the bottom 90 

edge of the divider 22, which are adjacent to 
the portions of the inner surface of the ro tating kettle moving from the compartment 
29 to the compartment 30 are spaced there 
from as by crevices. 31, 31 (Figures 2, 2). 95 
The end edge and portion of the bottom edge 
of the divider which are adjacent to the sur 
faces of the kettle moving from the compart 
ment 30 to the compartment 29 are in scrap 
ing contact with said surfaces. As a result. O0 
of this construction, the moving surface of 
the kettle coming in contact with the solid 
chocolate is coated with chocolate melted on 
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the surface of the lumps or chunks in the end by hinges 62 (Figure 3) with the mid 
compartment 29, and carries the coating of 
melted chocolate through the crevices. 31,31' 
to the compartment 30 where the coating is 
blended into the pool of melted chocolate 
therein. The inner surface of the kettle as 
it leaves the compartment 30 is scraped by 
the edges of the partition 22 so that it is 
substantially free of chocolate when it again 
rubs over the chunks of solid chocolate in 
the compartment 29. 
The kettle may be heated by any suitable 

means such for example as the Bunsen burn 
15. 

2 

er illustrated. The heat from the heating 
unit is intended to be applied in such a way 
as to melt the solid chocolate directly to the 
desired consistency for dipping and to main 
tain the melted chocolate constantly at that 
consistency. - 
I provide automatic heat-controlling 

mechanism for so regulating the heating 
: flame as to maintain the melted chocolate 
at a substantially uniform predetermined 
viscosity, said mechanism being caused by 
excessive stiffness of the melted body 34 to 
increase the heat, and by excessive fluidity 
of said body to decrease the heat. 

30 

A preferred embodiment of said mecha 
mism will now be described. 
36 designates a blade fixed to an end por 

tion 37 of a bent lever or rod. The oppo 
site end portion 38 of said rod is journaled 
to turn in a fixed bearing 40. The blade is 
located in the lower compartment 30 and is 
immersed, when the maehine is in operation, 
in the melted body 34, as shown by Figure 
3. To the intermediate or lever portion 39 
of the rod is secured one end of a cable 41, 

O 
the other end of which is secured to a disk 
42. The disk is mounted to turn on a hori 
zontal arm 43, fixed to the frame upright 28. 
To the periphery of the disk 42 is secured 
at 44, a cable 45, supporting a weight 46, 

5, direction of the arrow y 
having a tendency to turn the disk in the 

. The disk is pro 
vided with a radially projecting arm 47, 
connected by a cable 49 with an arm 50, 
fixed to the stem 51 of the plug member of 
an ordinary gas cock, the casing 52 of which 

50 

55 

is shown by 
plpe 
35. A weight 54 suspended from another 
arm 55, fixed to the plug stem, is adapted to 
turn the plug member toward its closed posi 
tion. ... 
The disk 42 is provided with a latterally 

projecting stud 57, which bears against the 

Figure 1, said cock being in a 

shorter arm of a lever 58, mounted to swing 
60 on the arm 43. On the longer arm of the lever 58 is a weight 59, which has a tendency. 

to press the shorter arm of the lever against 
the stud 57, and thus turn the disk 42 in 
the direction of the arrow y. . . . Within the lump-receiving compartment 

'29 is a swinging gate '60, connected at one 

means. 

line 53, which supplies gas to the burner. 

length portion of the fixed divider 22, its 
opposite end and lower edges being in close 
proximity to the wall and bottom of the 
kettle. A capstan. 63, coaxial with the 
hinges 62, is fixed to an arm 64, which in 
turn is fixed to the gate 60, the capstan be 
ing turned by swinging movements of the 
gate. Connected at 65 with the capstan is 
a cable 66, passing over a loose pulley 67, 
journaled on an arm 68, which is fixed to 
the arme 43. The cable 66 is fixed to an 
ear 69 on the weight 59. 

22, and with the gate 60, tends to swing 
the gate to the right from the position shown. 
by Figure 1, and thus press the gate against 
an accumulation of lumps 33, placed in the 
compartment 29, at the right of the gate. 
The blade 36 ma 

tle, as shown by 
by sliding the lever arm portion 38 upward 

: in the guide 40. 
To confine the disk 42 against rotation, 

for a purpose hereinafter described, when 
the blade 36 is raised, I provide a brake 
adapted to bear frictionally on one side of 
the disk, and brake-operating means actu 
ated to apply the brake when the blade is 
raised, and to release the brake, when the blade is depressed. 
The said brake and operating means, as 

here shown, includes a bent rod, having an 
end portion 71 (Figures 1, 6 and 7), mov 
able in a slot in the upright 28, into and 
out of contact with the disk 42, an upright portion 72, journaled in a fixed bearing 73, 
a spring 74, fixed at one end to the bearing, 
and at its other end to the portion 72, and 
an inclined curved portion 75, fixed to the 
portion 72. 
The end portion 71 constitutes the brake, - 

and the portions 72 and 75, and the spring 
74 constitute the elements of the operating 

Another element of said means is 

A spring 70, connected with the divider 

be raised from the ket 
otted lines in Figure 3, 

80 

90 

95 

() 

a bent rod 77, having at one end a pintle ... 
.78, journaled in a socket in the upright 28, 
the rod being thus adapted to swing verti 
cally. The opposite end of the rod 77 is 
eonnected by a hinge 79 (Figure 1) with 
a collar 80, fixed to the lever-arm journal 
38. The arrangement is such that when the 
blade 36 is depressed, the rod 77 bears on 
the lower end of the inclined portion 75, 
as shown by Figure 7, and holds the brake 120 
71 out of contact with the disk 42. When 
the blade is raised, the rod 77 is swung up 

turn the upright portion 72 in its bearing, 
and thus press the brake 71 against the disk. 
The kettle is provided with an annular 

flange 82, joined by a neck 83 with the up 
per edge of the kettle, and projecting down 
ward below the bottom of the kettle. The 

ward above the inclined portion 75, as shown 
by Figure 6, whereupon the spring 74 acts to 

25 
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16,8is 
the portion of the hange.82 is separated the convexed surface of which the chocolate 

from the kettle walt by an annular air space 84. The lower portion of the flange 
an irspaces, which receives hot air from 
Affiliar space 84, as shown by Figure 3. An air jacket is thus provided which ensures 
R rheatig of the chocolate in the kettle 

' Witfittiabi 
iu the same. . 

EE the inachine, a charge of is 3 E. in the higher compart 
A 23, at the right of the gate 60, (as edit Figures land 2) the gate being 
Sitterdial position of the gate. is of hulk of techargetirin harge holding the te if approximately disfigh shown by Figur&2, while a resigholds the gate in approxi. 

he position shown by Figure 1. 
Meat is retired to melt a maximum 

m . S. ... ' ' ...": it--r's' - a ." 2s Chi gorisists of a mechanical mix 
E. of slids and a free fat, ahd this fat. less, butter, tends to rise and sepa to the slids. This fact makes it rec 

olate isottas stirred, the coated confee toffshitw. White or grayish spots, or 
"Ss i? sayioheby the optor inhanted hocolate being accumulatea 
, , pephi fit surface of table. The hint Stf F. has to be repeated after the s A. number of pieces, so that 

fileft stirring is required. The stirring this edishudusly accomplished by a re. 
Sigadfleini stationary kettle, but it igos and isoqvenient todip centers 

E. contained in a kettle in which 
Egg paddle' obstructs the kettle. I ... g6 to a constant stirring and avoid 

fatfiss to an obstructekettle, by ro title Retreatif providing it with, the dividé23 and other adjuncts, is described. 
Th Seed flow of the felted chocolate . . . , 

Ot 

space which is practically unob g 
stret&a access to the melted chocolate when 
tidii of the viscous chocolate with the mov if stirface of the kettle in the compartment 
Sihdtices a flow of chocolate which con 

st yesofhocolate are carried with the mov 
ig stace of the kettle until the partition 

. E. 22 is encountered when the lower 
: ers are deflected upwardly and the outer . E. yardly. The upward current causes 

Ol 

forms 

the bitter 35; and communicates with the 

ity of overheating and cooking trol to keep the pool of melted chocolate at 

against the charge by the spring 70, 
osition of the gate de 

elig Rai is ?tifia ta"ier "Siliar 

to stir hotolate very thbroughly up 
ifistant when the confection cen 

is and withdrawn. If the choc 

streaks of 88to bitter in the coating. This 

ofstaitly stirs it, and the divider provides 
slipping sp h E. ; so that th opérator lias free unob 

is dipping the centers therein. The shift fric 

y it. the mass. The lower and outer 
to 

urface of the pobl fröh, 

constantly flows off in all directions leaving 
a considerable pool constantly clear of separated lighter 
constituents of the melted chocolate which 

patch on the surface of the 
70 

tend to collect on the surface and which 
catase stieaks on the coatings if allowed to 
remain when the centers are dipped. Of equal illiportariee is a temperature con 
the desired consistency and to supply the 
correct amount of heat both to maintain 
sich consistency aft to melt a cottifties 
fresh supply from the lumps to the coffeet temperature. The praetical problem of 
melting choelate in considerable quantities 
presents difficulties arising from the peelil 
iar character and behavior of chocolate steh 
as is coinonly used for confectionery coat 
ings. The chocolate itself is a poor condue 

so 

S5 

tor of heat and when lumps of it are heated 
in a cofitainer for the purpose of melting 
thern, the surface layers of the lumps stiften 
into a plastic consisteney which itsits sisw 
ly, is too thick to be renovel from the lump 

Unless the contai her is heated 
to a point well above the meltig point of 
the chocolaté, the melting of the lumps is a 
very slow operation involving cohsiderable 
waste dif timie and heat. For this reason; it 
has been custoiháry to eat the chofolate to 
a temperature well above its melting point 
in order to melt the lumps within areason 
able title, then tis cool the melted chocolate to a point near the solidifying temperature 
which gives the consistency ortlinarily de 
sired for flipping centers. This is custon- los 
arily doiné by heating the elecolate in one 
kettle to melt it... then transferring it to 
other kettles to cool, the dipping being doshe 
after the chocolate has been partially cooled. 
The temperature of the puddles in which the 
centers are dipped is maintained by fretluent 
additions of stuper-heated chdcblate from the 
melting kettle. By my invention, I avoid 

go 
by ordinary stirring 6f the mass, and delays 
the penetrator of heat t6 the hard ceriters 
of the lumps, 

35 

100 

110 

the necessity of super-heating the chocolate 
by removing from the surface of the lumps 
the softened or melted chocolate as fast as it is melted. This is supplied to the pol 
of melted chocolate at the correct tempera 
ture and consistency antil maintained in the 
same condition in the pool. In the operation of the machine the choco 
late in the higher compartment 29 of the 
kettle is melted where the lumps of choco 
late come in cohtact with the fioving heated 
surfaces of the kettle. Since, the heat which 
is used to melt the chocolate is conducted 
thereto through the walls of the rotating 

120 

kettle, pretically all of the heat is thus ap 
plied directly to the surfaces of the choco 
late lumps which are in contact with the 
miéving islls 6f the kettle: Sirièe ehöcolate 

30 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



4. 

clusively on the warmed inner surfaces of . 
the kettle and the surface layers of the 

5 

is a very poor conductor of heat, the actual melting necessarily takes place almost ex: 

chocolate in contact with the kettle walls 
are continuously scraped off and carried 
away by the latter as fast as they are soft 
ened by the heat therefrom. The softened 

10 chocolate 'scraped from the lumps by the moving kettle walls forms a temporary coat 
ing thereon which is carried at once through 
the crevices 31, 31 to the pool in the com 

15 

20 

partment 30 and blended with the melted 
chocolate in the pool. The walls of the 
kettle being heated to the proper degree to 
maintain the pool of chocolate at the cor 
rect consistency, the chocolate as melted 
from the lumps will be raised directly to 
that, consistency and not first overheated, 
then cooled, as has been the custom hereto fore. 

25 

30 

35 

40 

45 

60 

The heating of the kettle has been usually 
accomplished heretofore, by means of a 
water jacket, in order to avoid danger of 
overheating, but as water even in small 
quantities, will spoil chocolate if mixed with 
it, I dispense with the use of water and use 
hot air as the heating medium. In doing 
this, I merely catch the column of hot air 
rising from the burner 35 inside the de 
pending flange 82, which is open at the bot 
tom and closed at the top by the kettle. 
This hot air bath uniformly heats all por 
tions of the kettle, without overheating any 
portion thereof. . . 

In starting the operation of the machine, 
the gas cock is fully opened, as shown by 
Figure 1 by a movement of the disk 42 
from the position shown by Figures 1 and 
4, to that shown by Figure 5. This move 
ment of the disk exerts a pull on the cable 
49, and causes the latter to open the gas 
cock through the arm 50. The disk 42 may 
be thus turned by hand, or it may be turned 
by the pull of the weight 46, the brake 71 
being manually separated from the disk to 
permit the weight to act. . . . . . . . 
The disk 42, when turned to cause the full 

opening of the - 
1, acts through the cable 41 to move the 
lever 39 and blade 36 to the left hand 
position shown in dotted lines by Figure 2, 
this being called the first position. The 
blade is thus adapted to be acted on. as de 
scribed later, by melted chocolate in the low 
er compartment 30, the space in the upper 
compartment at one side of the swinging 
gate 60, being charged with lumps 33. I 
wait until the chocolate is sufficiently melt 
ed to permit the rotation of the kettle, and 
then start the motor. (It is possible to 
leave the gas burning over night, so that 
the motor may be started immediately in 
the morning.) The gas remains fully turned 
on while the melted chocolate accumulates 

gas cock, shown by Figure 

16,813 

in the lower compartment 30, and rises into 
contact with the blade 36. 
The rotation of the kettle causes a cir 

culation of the melted chocolate, as indi 
cated by the arrows in Figure 2. The melt 
ed chocolate is now in a condition of greater 
fluidity than that desirable for the forma 
tion of a suitable coating. The contact of 
the moving chocolate with the blade 36, 
when the latter is in the first position, causes 
a movement of the blade and the lever 39 
from first position to the central position 
shown by dotted lines in Figure 2, which 
I call the second position, the lever arm. 39 
being correspondingly moved and causing 
movement of the disk 42, to the position 
shown by Figure 4, thus partly closing the 
gas cock, as shown by Figure 1. - 

Further rotation of the disk 42, and move 
ment of the blade 36, is prevented by the 8: 
engagement of the stud or pin 57 with the 
pendulum 58, the resistance thus offered be 
ing sufficient to 
gas cock. - 
As the gas is now turned low, the heat 

generated by the burner is decreased and 
the melted chocolate is rapidly cooled to the 
desired condition of viscosity by the natural 
dissipation or radiation of the heat, and the 
absorption of heat by the melting of the 
chocolate in the higher compartment 29. 

S) 

prevent the reopening of the 
J) 

As the melted chocolate is cooled to the de 
sired dipping temperature, the increase of 
its viscosity causes it to exert more force on 
the blade 36, when the chocolate is flow 100 
ing across the blade, as shown by the ar 
rows in Figure 2. This added pull on the 
blade is sufficient to move the blade and the 
lever 39 to the position shown by full lines 
by Figure 2, this being called the third 
position. This added pull overcomes the 
resistance of pendulum 58, until the pendu 

105 

lum is swung out to the left as viewed in 
Figure 4, by the turning of the disk. 42, this 
movement of the pendulum causing a slight 
increase in the opening of the gas cock. as 
shown by Figure 1. and a corresponding 
increase of heat. When the lever 39 and 
the blade are in the third position the choc 
olate is in proper condition for dipping. 
As the resistance of the pendulum 58 is 

variable. in accord with its angular distance 
from the vertical, a state of equilibrium is 
reached, with varying degrees of viscosity of 
the chocolate. 
As already explained, I provide means of 

dulum by sliding the weight 59 up and down 
thereon, in accord with the quantity of un 
melted chocolate lumps in compartment 60, 
so that the state of equilibrium is modified 
by this factor, to compensate for the demands 
for heat of the chocolate being melted 
I further modify the point of equilibrium 

by providing means for shortening and 

O 

2) 

further varying the resistance of the pen 

80 

  

  



lengthening the connection between the physical characteristic of the materialin one weig p gate 60. This is made British state . . . . . . isibleby, a sliding ear 69, Yi can be 5. Apparatus for preparing solid ghocolate pveggitu y in a hole extending for coating confectionery centers, which coin 
traigh E. weight 59, and is held by frig prises a Se: container, a partition he it any point to which it may believed. bertherein fixed against rotation there with ' R EEE of hand regulation, in dividing the space within said containeristo givinion with the automatic regulation, a compartment for solid chocolate and 
is alloying the chocolate to be rin, either compartment for melted chocolate said ES as is desired, in ordai to pro- : nenber E. positioned with its 75 

thitters with a thick or thin ge's ... edg rapung contac s regulation also compensates for E. face of the feet container moving from felt digees of heat in the dipping rgem, the melted chocolate compartment to the "E: i i A. EFE; S. solid Sia. St. E. aged for as hit is narmayesponsive to, changes the surface moving from the solid chocolaté 30 is visq9sity pf melted chocote, compartment to the melted chocolate of EE EEE chocolate partinent, means for rotating said contailer, B 6wer chamber, and changes in the feasis for heating said continer, and nesis 

dge in serping contact with the inners 

. . . . ity of unmelted chocolate in the upper gerative under normal operating conditions . . . g ESSES E; E. of the SAGE to SE Si heating 85 agrius, it is assumed that the kettle means, said controlling means being respi 
SFSA at a substantially constant sive to changes in the SE of the ... dA hange of the speed 6f 6ftio chocolate in the melted choco S.S.S.R.E.E.E. S." "" " " - aeon the blade and would thus affect 6. Apparatus for preparing ches 99. he supply. - for coating confectionery centers, which 

clip comprises a rotatable container, a partition 
1Aparatus of the class described gom, pember positioned in said container and artiable kettle a divider fixed fixed against rotation therewith, said pair. 

ate compart 

iotti with said kettle and posi- tition dividing the space within the E. 95 Af ESS the space within the kettle tailer into two pipe for solid, G sap?urality f" compartments, said melted chocolate Etyey, said partition 
PSEE SEE E, EEE g the inner surface of the with their her surfaces of the rotating on. 

lding.in scraping contact at its tainer which pass from the melted chocolate 100 
with said inner suffice... " " compartment to the solid AEE paratis of the class described egm- ment and spaced from the surfaces which 

tainer member and a partition ass from the splid chocolate compartment 
stioned within said container to the melted chocolate compartmei, means 'Er 

40 neier, said partition member haying one for rotating said container, means for heat. 105 e fiefligipaced from the". EEE and means operative under Siface of the citainer member, and the normal conditions of operation of the p. gher, f thereof in scraping contact with parattis to control said heating means, said said s 'ace, means for heating said con- controlling means being responsive both to themember, and means for rotating one changes in the oney of the melted 110 
4. of said members relatively to the other. cho E. and changes in the quantity of 
EEE sidhesistine agg E. centers, comprising 7. A chocolate-preparing machine com formaintaining the solid chocolate prising a rotary EiE'S gathet with a surface moving relatively axis, eans for E. the kettle, means for 15 E. means for causing relatiye motion rotating the kettle, and a fixed divider sub fesaid chocolate and said surface, dividing the kettie into a higher and eans for heating said surface, and means lower compartment, the divider being sep caping said surface after contact with aredatoeside of the axis from the E. : 

6 Sidchocolate. so that melted chocolate may be carried 20 4. Apparatus of the class described con- from the higher to the lower compartment, 
prisig, rotatable container, apartition and in contact with the kettle at the oppo ine E. fixed against rotation there site side of Sh axis, so that melted chocolate S. ing the space in the container into is prevented from returning to the higher : GP Yo's parate compartments, means for to compartment and is automatically E. 125 trig said contier, means for heating said the lower compartment being adapted to 
epnager, and ngans operative E. permit the E" therein. 9p 9 gonditions of the app's con- 8. A higi, machine.com. . ps sheating means, said controlling prising a rotary kettle having an inclined inns"being responsive to changes in 5 axis, means for rotating the kettle, a kettle- 80 

  

  

  

  

  

  

  

  



heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a higher 
and a lower compartment and adapted to 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher 
compartment, a gas cock governing the sup 

15 

20 

ply of gas to the burner, means tending 
automatically to close the cock, and means 0 for varying the opening of the cock and thereby regulating the burner flame. 
9. A chocolate-preparing machine com 

prising a rotary kettle having an inclined 
axis, means for rotating the kettle, a kettle 
heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a higher 
and a lower compartment and adapted to 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher 
compartment, a gas cock governing the sup: 
ply of gas, to the burner, means tending 
automatically to close the cock, and means 
for varying the opening of the cock, and 
thereby regulating the burner flame, said 
means including an oscillatable blade mov 
able in and by an accumulation of melted chocolate in the lower compartment, and 

30 connections between said blade and the cock, 10. A chocolate-preparing machine.com 
prising a rotary kettle having an inclined 
axis, means for rotating the kettle, a kettle 

35 

40 

60 

60 

for varying the openin 

heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a higher 
and a lower compartment and adapted to 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher compartment, a gas cock governing the sup 
ply of gas to the burner, means tending 
automatically to close the cock, and means 
thereby regulating the burner flame, said 
means including a disk adapted to turn on 
an axis adjacent to the kettle, constantly act 
ing means tending to turn the disk in one 
direction, a cable connecting the disk with 
the plug member of the cock, an oscillatory 
lever having a blade which is movable in 
and by an accumulation of melted chocolate 
in the lower compartment, and a cable con 
necting the lever with the disk. . 
1. A chocolate-preparing machine com 

prising a rotary kettle having an inclined 
axis, means for rotating the kettle, a kettle 
heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a gh 

to and a lower compartment and adapte 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher 
compartment, a gas cock governing the sup 
ply of 2 f gas to the burner, means tending 
automatically to close the cock, and means 
for varying the opening of the cock and 

of the cock and 
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thereby regulating the burner flame, said 
means including a disk adapted to turn on 
a support adjacent to the kettle, a cable con 
necting the disk with the plug member of 
the E. an oscillatory lever having a blade 
which is movable in and by an accumulation 
of melted chocolate in the lower compart 
ment, a cable connecting the lever with the 
disk, and a pendulum oscillatable on the 
axis of the disk, and having a longer arm, 
a weight on said arm, and a shorter arm 
contacting with a stud on the disk, the 
weight being adjustable on the pendulum. 

12. A chocolate-preparing machine.com 
prising a rotary kettle having an inclined 
axis, means for rotating the kettle, a kettle 
heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a higher 
and a lower compartment and adapted to 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher 
compartment, a gas cock governing the sup 
ply of gas to the burner, means tending 
automatically to close the cock, and means 
for varying the opening of the cock and 
thereby regulating the burner flame, said 
means including a disk adapted to turn on 
an axis adjacent to the kettle, constantly 
acting means tending to turn the disk in one 
direction, a cable connecting the disk with 
the plug member of the cock, an oscillatory 
lever having a blade which is movable in 
and by an accomulation of melted chocolate 
in the lower compartment, and a cable con 
necting the lever with the disk, the lever 
and blade being movable into and out of the 
kettle, a brake adapted to contact with and 
prevent movement of the disk, and brake 
operating means movable by a movement of 
the lever and blade in one direction to ap 
ply the brake and prevent rotation of the 
disk, and by a movement of the lever and 
blade in the opposite direction to separate 
the brake from E disk. - 

13. A chocolate-preparing machine com 
prising a rotary kettle having an inclined 
axis, means for rotating the kettle, a kettle 
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heating gas burner below the kettle, a fixed 
divider subdividing the kettle into a higher 
and a lower compartment and adapte 
permit melted chocolate to be carried from 
the higher to the lower compartment and 
prevent return of the chocolate to the higher 
compartment, a gas cock governing the sup 
ply of gas to the burner, means tending auto 
matically to close the cock, and means for 

disk with the plug member of the cock, 8. 
oscillatory lever having a blade which is 
movable in and bw an accumulation of melt 
ed chocolate in the lower compartment, a 

to 
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varying the opening of the cock and thereby 
regulating the burner flame, said means in 
cluding a disk adapted to turn on a support 
adjacent to the kettle, a cable connecting the 
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cable connecting the lever with the disk, and 
a weighted pendulum oscillatable on the axis 

... of the disk, and having a shorter arm con 
tacting with a stud on the disk, the weight 
being adjustable on the pendulum, the ma 
chine comprising also a gate hinged to the 
divider and pressed by a spring against an 
accumulation of unmelted chocolate in the 

... higher compartment, and a cable connect 
no ing a capstan on the gate with the adjust 

able weight on the pendulum. 
14. A chocolate-preparing machine as 

. specified by claim 13, the said adjustable 
weight being provided with manually oper 
able means for varying the length of the con 
nection between the weight and the capstan. 

15. Apparatus for preparing solid choco 
late for coating confectionery centers, 
which comprises a rotatable container, a 
partition member therein fixed againstro 
tation therewith dividing the space within 
said container into a compartment for 
solid chocolate and a compartment for 
melted chocolate, said partition member be-, 
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ing positioned with its edge in scraping 
contact with the inner surface of the rotating 
container moving from the melted chocolate 
compartment to the solid chocolate com 
partment and spaced from the surface mov 
ing from the solid chocolate compartment 
to the melted chocolate compartment, means 
for rotating said container, and means for 
heating said container. 
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16. Apparatus of the class described, com 
rising a member having an element of sur 
ace, means for heating 
temperature above the melting point of choc 
olate, means for bringing said element of 
surface into and out of contact with solid 
chocolate whereby a film of melted chocolate 
is acquired by said surface, and means for 
subsequently removing said film from said 

said surface to a 

40 

surface and keeping said melted chocolate 
separate from the unmelted. . . . . . " 
In testimony whereof, I have affixed my 

signature. 

PERLEY A. HILLIARD. 

  

  

  

  

  


