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PATENT OFFICE.

. "The object of this invention js towsimplify
and improve the manufactyre of certain arti-

. clei 6f cénfectionery copsisting of a center
. gonted with--a layer ef semi-liquid which
5 Jatef becomes sélid; rotably chocolates and

" - bebons; eo ealed:
to the matetinl tised as a coating, as ‘‘choeo-
. lofley” ‘with 'the imderstandipng that T mean
10 thepeby any material that behavés in sub-
-stantially the same manner as chocolate, and
that is to be prepared by the machine in
. which my ivention is embedied.
.- Herbtegfoye the preparation of checolate
‘18 fer tonfebtior coAtings has required the use
~of-a plurality of separate containers, with
the hendling ifteidental to the transfer of
the chocolate from dne container to another.
*:; In thé machint of my invention only one
. 20 container is employed, and the heat sup-
" plied-is automatieally regulated; so that the
.aperator'dées not Have to guess at the degree
: required, avoids liability of either exces-
“ . gively- or insufficiently hedting, and is en-
254 -to leive the machine to-perform its
. fumetion for a eonsiderable time without the
- -oyersight of tHe operator. : o
- A further advantagd of my improved ma-
" ghine ig the Saying of the operator’s, time,
30 because no ?‘mnd stirring of the chogelate is
‘vbquired; the machine being adapted to con-
. _tinnously hnd automatically stir the choco-
"9t the secompanying drawings forming a
38~ Pait of this specification;— .- .

2. Figore 1.3 a perspective’ view of a nma-

‘ chine embodying the invention: . &
«1 Figdures. 1%, 10 dnd 1° are sectional views,

*showlng ]
. 40 -tk hereafter described. - |

- showinl portions of the mechanism cooper-
‘#ting therewith. - :

5 -7 Figulke 2*is a fragmentary section oh line
¢ 45 3%-D* of Figiire 2. L o

: .+ "Figare 3 shows in séction parts intersected
- by the 1iié 83 of Fighre 2; the léver por-

tie ldde theréon, being shown in elevation,
‘Fiptires 4, 5, 6+dnd 7 are fragmientar

wsi showing détails hereinafter described.
‘Fipure 8 shows in elevation a twin ma-
. -itWine,. i which the inventioh may be em-
1 heiedt 1 e S
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L4y Ror: eenvenience; I Will heréinaftér refer

- daffétent adjustments of the gas
,'m-‘Fig'ure» 2 is a top plan view of the kettle, -

~ ‘tion of the rod, hereinafter deseribed, and .-

, - PERYEY A. HYLLIARD, 0F Wéhiﬁéi‘bN{ﬁA%SACﬂﬁSﬁT‘fﬁ.
NMAGHINE FOR PREPARING cn*ot:OLAi'E FOR CONFTECTION COATINGS.

Application for
1928. Seridl No. 157,391, : )

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

In the drawings, 12 designates a cylindri-

55

cal kettle, fixed to and rotated by a shaft 13,

coaxial with the kettle, and supported in an
inclined position by a lower step bearing 14,
on- the ‘base portion of a supporting -frame

80

15, and an upper bearing 16, fixed to an up-

right. 17, forming a pertion of the. frame.
The shaft and kettle are rotated in the elock-
wise direction indicated by arrow X, by a
suitable .motor 18, mounted on the frame

base, and 'a torque:transmitting conneetion-

65

between the motor shaft 19 and the kettle .

shaft. : o 4

Figure 1 shows. a suitable embodiment of
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-
negessary. - I
- Within the kettle 1s a fixed partition. or
divider 22, supported by arms 23 and 24, at-
tached -to opposite - ends of the divider by
fastenefs 25. The arm 23 is attached by
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

and the melted chocolate. The kettle being"
mounted on an inelined axig as shown, the

solid" chocolate compartinent is preferably
arranged to be located at the upper side of

the kettle, the compartment -having the pool ¢

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: bettom of the kettle, - -
‘The end edge and portion of the bottoin
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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 81, 81> (Figures 2, 2¢).
The end edge and portion of the bottom edge
of the divider which are adjacent to the sur-

{aces of the kettle moving from the compart-

ment 30 to the compartment 29 are in scrap-

ing cohtact with said surfaces.. As a result.

of this construction, the moving,surface of
the kettle coming in contact with the solid

100

chocoldte is coated with chocolate melted on "




the surface of the lumps or chunks in the
compartment 29, and carries the coating of
melted chocolate through the crevices 31, 31=
to the compartment -30 where the coating is
8 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
10 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-

-er illustrated. The heat from the heating -

15 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.’ . ,
20~ ‘. provide -automatic - heat-controlling
mechanism for se regulating the heating
-flatne as' to maintain the melted chocolate
‘at a substantially uniform predetermined
-~ viscosity, said mechanism being caused by
25 excessive stiffness of the me'ted body 34 to
increase the heat, and by excessive fluidity

~of said body to decrease the heat.

"A preferred embodiment of said mecha-
nism will now be described. '
30 - 36 designates a blade fixed to an end por-
- tion 87 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
3% jmmersed, when the machine 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,

*  the other end of which is secured to a disk
40 42. The disk is mounted to turn on a hori-
zontal arm 43, fixed to the frame upright 28,

_ To the periphéry of the disk 42 is secured

" at 44, a cable 45, supporting a weight 46,

* * “having a tendency to turn the disk in the
45 direction of the arrow y. 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

i

“an ordinary gas cock, the casing 52 of which

50 is shown by Figure 1, said cock being in a

pipe line 53, which supplies gas to the burner

35. A weight 54 suspended from another
“arm 55, fixed to the plug stem, is adapted to
* turn the plug member toward 1ts closed posi-

tion. - o :

The disk 42 is provided with a latterally
projecting stud 57, which bears against the

58

- shorter arm of a lever 58, mounted to swing -

~on the arm 43.  On the longer arm of the

. 80 Jgver 58 is a weight 59, which has a tendency -
. “'to‘press the shorter arm of the lever against

" ithe stud 57, and thus turn the disk 42 in
- the direction of the arrow . :

' 65..99 is a swinging gate 60, connected at one

- means.

- 'Within the lump-receiving compartment -

16,818

end by hinges 62 (Figure 3) with the mid-
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 83, 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 bent rod: 77, having at one end a

the rod being thus adapted to swing verti-
cally. The opposite end of the rod 77 is
connected by & hinge 79 (Figure 1) with

A spring 70, connected with the divider

be raised from the ket-
otted lines in Figure 3,

80
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i1o

intle
-8, journaled 1n & socket in the upright 28,

115

a collar 80, fixed to the lever-arm journal

38." The arrangement is such that when the
blade 86 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-
ward above the inclined portion 75, as shown

.by Figure 6, whereupon the spring 74 acts to

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 bottoin of the kettle. The

125
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|8
© . 'tion of the viscous chideolate with the mov-
i stirface of fhe kéttlé in the compartmeént

1

RIPhER Poftidn of

A

char,
R i

1§ it A

. i

the flangd 82 is sépardted
from the kettle walf By im dhnulak air space
8¢ Tle lower portioh v
ah #r space 85, Which receivés hot ait from
the' bitver 850 and commtithicates with the
Atibilar spice 84, us shown by Figuie 3. An
i &\tkﬁt i§' thus provided which énsures
{%fp My hehti Fof the chpcolate it the kettle

ftht Habitity of overheating and cooking

M.
| opett'ng the imachine, a chargé of
& §3 is’ E}Tﬁc@d in thé higher compilt-
it 'the right of the gate 60, (a8
Wdd i Figures 1 andl 2), the gite béing
42 difainét fhe chaige by the spring 70,
Phet the cidial position of the gate de-
Pehed o1t the bulk (‘)¥ t‘hephé"fgé-, a Maxiffium
e holdiig the wite it approxifately
Ri¥ioh <hpWi by Figirée 9, whilé a
- {BaTBR holds the Fite in APpYOXi-
“the politioh Hown by Figire 1.

-WRat it regqnired to melt a maxinium -

Ahige TH 18 fequifed to melt 4 sifaller
cu gaen e : L N

) gh golate cofi€ists of a mechinical mix-
giiﬁ of D)iak and & free fat, ahd this fit.
A1) ¥odon Butter, tends to Yise and cepa-

- fife Yot u‘gﬁ A8, This fast makes it néc-

s6l

gty to 8t “c“ilobﬂl'até very thorohghly up
¥ Wiy ifistant when the confection ceh-
“i&“i RS and Withdratin. If the choc-
olAfd 7s Mot thtis stiried, the coated confet-
Bofl WHY shbw White of gfayish Spots, ot
ﬁrg?ﬂ of €80kt btk tn the codting. This
ik (€ UsHatly dohe by the opdrator by
Hind, (b mél¥ed thocolate beifiy accimldted
1o o pudidle oh 4 flat surface or table. - The

iy it his
i‘ﬂ%{g!’j 3 sﬁi'aﬁ nimbee of pidcees, so that
it stirrifi 1§ réquired. THe stirriitg
h B bpidinuously Acvomplished by & r€-
g Paddls in a stationary ketile, but it
ffonis and indonvenieht to dip centbels
at‘b Sontaiféd in a Kettle 1n Which
. paddlé’ obtiucts the kettle. 1
Frovidd Tor a comstint Sirriig dnd avold
1Nk Gpfetions to an obstruttedl kettle, by ro-
tifine tHe Rett®, aitd providing it with the
JV5a& bg dnd other adjincts, 46 deséribed.
The intdiiced Ad of the Hielted chocvlate
doftdflly sHiEs it, and the divider provides

to bé repeatéd after the

R dippinl spate which is pfactically tmob-
Ao 0 ¢

: %6 that the opérator lids free unob-
‘FruEe accéss to the melted chocdlate when
dipping the centers therein. The shift fric-

B indtices a flow of chgeolate which con-
HintTy stirs the mass. The lowef and outer
Yaiyers of thocolatd ate citried with the mov-
g Girtace of the kettle until the partition
“Hiefiber 92, is encountered when the lower
g ure deflected upwardly and the odter
% iwardly. The upward current causes

oh %Yhe surfaté of the potl fréh

1@",8?’5

ot the flange forms-

‘of the lumps:

the convexed sirface of whieh the chiocolate
constantly flows off in all diFéctiotis leavili
a considerable patch oh the surfacé of the
pool constantly cleat of separated lighter
constituents of the melted choéblate which
tend to collect on the surfate and which
catse_stireaks on the coatings if allowed to
vemnain wheh the centers ard dipped.-

Of equal iiiportanee is a téiiperature con-
tiol ¢ keep the pool of melted chocolate at
the desifed consistehcy and o sapply the
cor¥ect amount of heit both to maintain
sich eofsicténcy afid to mélt a coltiRublis
fréch supply from the lumps to the corfett
temperiture.” The practical problem: ©
mélting choe¢dlate in considerable quantitiés
précéiits difficiities arising from the petuil-
iar character and behaviot of ¢hbcolate 8ueh
a8 1§ Commonly uséd for conféctivhesy coat-
ings. 'The chécolaté itself is & pook condise-

70

§ 80

tor of heat and when lumps of it are heated .

in 4 coffaing¢ for the purpdsé of mielting
thent. the surface layers of the lnmps soften
ifto a plastic consistéfly which ielts slow-
1¥, is too thick to be rermbveél from the luihp
¥ ordinary stirfifiy of the mass, and deldys
the penetrit'on of heat t6 the hard centets
Unless the contaihéy is Heated
to o poitty well above the meltifig pdint of
the éhocolats, the meélting of the Wnps {8 &
vety slow updfation ifivolving cohgiderable
¥iste of time and heat. 'For this féhsoft it
ha& beén custothaty to lieat the choeolate to
a teinpératufe well above its melting point
in order to melt the lumps Wwithin a reaton-
aBle tiifle, then to ¢odl the melted cHocolate
to 4 poitit fear the solidifyiry temperatule
which gives the consistéiicy ortlinarily. de-
sired for Qipping centers. This is dustoni-
arily dofié by Heating the chiocolate in one
Kettle to melt' it. then tiinsferring it to
tther kettls to cool, the dipping being ddhe
after the thotolnte has been partially cooled.
Thg température of th‘é'puﬂzﬁﬁg in which the
centdfs are dipped 1§ ndintained by frefuent
additions of §tiper-Haated choeolate froni the
melting kettle. By my ifivention, I avoid
thé necessity’
the softéned or melted chocolate as fast ds
it is melted. This is sipplied to the podl
of melted chocolate dt the correct tempera-

‘titte and consistenicy ant maintained in the

same condition in the pool. :

" TIn the optration of the machitie the ehioco-
late i the highér compartment 29 of the
kettle is melted where the lunips of choco-

late conié in cohtdct with the mioving heated -
surfaces of the kettle. Since the heat which

is used to melt the chocolute is eoitducted
thersto through the walls of the fotating
kettle,
plied diréctly to the surfaces of the choco-
late lumps whieh are in contact with the
Meving walls

6% HBE keéttle:  Sinide ¢hbcolate -

90

L1

100

105

110

of super-heating the chocolate
by removing from the sutface of the lumips |

120

prattically all of the heat is thus ap-

130




A

<

ened
" ene

10

. the crevices 31, 31=

15

20

25

30

40

.45

~this being called the first position.

60

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

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

chocolate in contact with the kettle walls
are’ continuously scraped off and carried
by the latter as fast as they are-soft-
by the heat therefrom. The softened
chocolate 'scraped from the lumps by the
moving kettle walls forms a temporary coat-
ing thereon which is carried at once through
to. the pool in the com-
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 conmsistency, 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. - _

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
_ risir,lg from the burner 35 inside the de-

I merely catch the column of hot air

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. S :
The disk 42, when turned to cause the full

opening of the gas cock, shown by Figure:

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,
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. T

wait until the chocolate is sufficiently melt-
ed to permit the rotation of the ketfle. 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 ) 1
by providing means for shortenitg und

on whilye-the melted -chocolate accumulates

further varying the resistance of the

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 15.

. Further rotation of the disk 42, and move-
ment of the blade 36, is prevented by the
engagement of the stud or pin 57 with the
pendulum 58, the resistance thus offered be-
ing sufficient to prevent the reopening of the
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 99.

7

-{0)

o4y

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 86, when the chocolate is flow-
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--
um 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 choe-
olate is in proper condition for dipping.

" As the resistance of the pendulum 58 is
variable, in acecord with its angular distance
from the vertical, a state of equilibrinm is
reached, with varying degrees of viscosity of
the chocolate. -~ : '

As already explained. T provide means of
pen-
dulum by shding 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

100

105
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hetween the
This is made

gonnection
he gate 60 1
which can be

iding ear 69,
i ﬁf in 2.9 hol )
weight 59, and is held by fric-
;zgm any point to which i may be moved.
thys proyide means of hand regulafion, in

LA

mpved Jo

.8 through the we

niwackion with the automatic Tegulation,
5 alloying the chogolate to be run either

¥ op thin, as is desired, in order to pro-
5 ’?ﬁe tl{g;qeit;térs with a thw,k or ﬂrgm. o
- farent

GQ%‘?H} g
& tegulation also compepsates for 1%
‘ .ﬁ%&es of heat in the dipping room,
The aglomatic n ‘ ;
T 3 fhie heat is normally Tesponsive to changes
e 1p the viseesity of the melted chocolate,
i & es in t;ﬁe "qum%my of melted chocolate
% 13 the lower chamber, and changes in the
| qusntity of wnmelted chocolate In the upper
. 89 chambel. During the normal operation of

he aggmtu,s, it is gssumed that the Lettle
Yl be xo

chanism for controtling

3

rotated at a substantially constant

‘¢hange of the speed of rotation

“affect the pressure of the current of
: %cn the bﬁ%de. and would, thus affect

supply. |

= DR
paratus, of the class described com-
0g & roptable kettle, a divider fixec
H  ‘rotation with said kettle ‘and posi-

kg to 'dwi e the space within the kettle
% plurality of compartments, said

der being spaced at one end by g slight
| ﬁ'iﬁg"?fbm"tﬁ fner” sarface of the
tflé, and heing in scraping contact at its
: | oomiact sk
pparatus of the class described com-
i E}q@inqr member and a partition

’anzbe fi,ti;dné@ withi gaild‘}‘l cqntainer
.49 imepnber,'Said partition member having one
i glrﬁtﬁé { slightly spaced from ‘the ‘g ner
‘ ] {fPCegg the container membper, and the
;Z,gr Sgng thereof in seraping contact with
dprd suf ’

i

d with said inher sur}

A £

of said members relatively to the other."

3" Apparatus-for preparing solid chocplate
for cqating confectionery centets, comprising
grgea.n? for maintaining the solid chocalate in

" @tﬁ“ with a surface meving relatively

Feto, means for causing reldative motion

Heeots it chacoluts a7 Snid smrface,

Yffehns Tor heating said surface, and means

| " Yo seraping spid surface after contact with

A f)‘aﬂi'g’cu;;’ of the

4. Ap ‘ class ‘described com-
Jprising "..%;rqt,at@hle container, a partition

*‘Themhgr therein fixed against rotation there-
« " 'with dividing the space in the container imto
. % ‘fwo separate compaytments, means foy. ro-

taing said contajner, mepns for heating spid
i congainer,

. ~Opf r congkitions of the apparatys te: con-
N E{ﬁf ?sﬁ? ] .}w%ng, means, 5%13 controlling
.85 _mepns heing respopsive to changes in a

19834

Extmﬂapg {
Y

d fixed a

R ace, means for heating said con--
' 4§ tamner me ber, and means for rotating one

and means operative under normal.

‘axis, means for rotating the

physical characteristic of the ‘material in one
of said compartments, o ‘
5. Apparatys for preparing solid chogolate
ar coating confectionery centers, which com-
prises g rgt‘,g%@bie container, g partitiop qxeg{
ber ‘ghe‘r.em xed against rotation therewith
dividing the space within said containper into
a compartment for solid chocolate and a
compartment  for melted  chooolate, seid
P rtitjon member being positioned with its

dge in scraping contact with the inner sur-
fﬁc@of, the rotating container moving frogm
the melted 's:h@cqﬁte‘ compartment to the
solid chocolate compartment and spaced from
the surface moving from the solid chocofate
compartment to the melted chocolate com-
partment, means for rotating said contaiper,
tneans for heatipg said container, and means
grerative under normal Qper%tmg conditions
of the apparatus to control said heatin,
means, said confrolling means being respon-

sive to changes in the consistency of the
ate compart-

chocolate in
8. A,pfawatus for preparing solid chogolate
for copting confectionery centers, which
eomprises 4 rotatable container, a partitign
member- ‘positioned in said container and
xed against rotation therewith, said par-
tition- dividing the space within the Eén-
tainer into two compartments for solid. and

the melted choco

w
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melted chocolate Tespectively, said partition

also having its edges in- scraping
with the inner syrfaces of the rotating con-
tainer which pass from the melted chocolate

qquqttxgent to, the solid chocolate compart-
. an f

ment_and spaced from the surfaces which
ass from the splid chocolate compartment
o the melted chocolate compartment, means
for rotating said container, means for hegt-
;pag.t_.he contajner, and means pperative under
normal conditipns of oxﬁeratipn of the ap-
paratus to’control said heating means, safd
controlting means being respomsive both to
c,hajn%s in the cqnsisfgenCy “of the melted
chocolate gnd changes in the quantity of
solid chocolate in the container. ~ . =
7..A  chocolate- teliaxing ‘machine com-
prising a rotary kettle having an inclined
Rxis, dipans for heating the kettle, meaps for
rotating the kettle, and a fixed divider sub-
dividing the kettle into a higher and a
lower compartment, the divider béing sep-
arated at one side of the axis from the iett,l.e,
so that melted chocolate may be carried
from the higher to the lower compartment,
and.in contact with the kettle at the pppo-
site side of éhe axis, so that melted chocélate
is prevented from returnipg to the higher
compartment and is_automatically stirred,
the Iower compartment being adapted to
permit the dipping of centers therein.
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8. A chocolate-preparing  maching - com- .

orising a rotary kettle having

an inclined
kettle, a kettle-

130




: compartment, a

4

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
' _ as cock governing the sup-
ply of gas to the burner, means tending

- gutomatically to close the cock, and means

S 10

Tor varying the opening of the cock and

thereby regulating the burner flame.

. 9. A “chocolate-preparing -machine com-

15

Pply of gas to

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 hi her
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+

51(& 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 dan accumulation of melted

- chocolate in the lower compartment, and
" connections between said blade and the cock.

30

- '10. 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 subdividinig 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 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. - g
11."A chocolate-preparing machine com-
prising a rotary kettle having an inclined
axis, means for rotafing the kettle, a kettle-
heating .gas burner below the ‘kettle, a fixed

divider subdividing the kettle into a high’er
to

and a Jower 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

compartierit, 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

16,813

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 cogx, 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,
8 weight on said arm, and a shortér 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’
P% P

the brake from the disk. y .
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 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 auto-

matically to close the cock, and means for

adjacent to the kettle, a cable connecting the
disk“with the plug member of the cock, an
oscillatory lever having a blade which is
movable in and bv an ‘accumulation of melt-

‘ed chocolate in the lower compartment, a

115

120

.varying the opening of the cock and thereby -
‘regulating the burner flame, said means in-
-cluding a disk adapted to turn on a support

125
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. cable connectin
' a weighted penﬁ
. of the disk, and having a shorter arm con-
tacting with a stud on the disk, the weight

the lever with the disk, and
ulum oscillatable on the axis

being adjustable on the pendulum, the ma-

*" chine comprising also a gate hinged to the
.divider and pressed by a spring against an
‘accumaulation of unmelted chocolate in. the
_higher compartment, and a cable connect-
g 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 against ro-
tation therewith dividing the space within

. said container into a compartment for

. solid chocolate and a compartment for
melted chocolate, said partition member be- :

16,818
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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. -

16. Apparatus-of the class described, com-

rising a member having an element of sur-

25

30

ace, means for heating said surface to a -

temperature above the melting point of choe-
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

40

surface and keeping said melted chocolate

separate from the unmelted.

In testimony whereof, 1 have aﬂixed‘myv

signature,

PERLEY A. HILLIARD.




