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3 Claims.

This invention relates to a heating coil for use
in cooking ketchup or like substances and is used
inside a suitable cooking tank -or vessel the sub-
stance to be cooked being in the vessel and the
coil immersed in the substance. The coil is pref-
erably heated by steam or hot water, although it

is quite obvious that other media may be used for .

heating.

This coil is constructed to be self dralmng and
to have no cold air pockets so that the heating
medium will flow through the coil without: hin-
drance and properly heat every portion of it.

Broadly the coil comprises a central header into
which a plurality of semi- ~circular coils have con-
nection, this central header has inlet and outlet
means in the bottom for the admission of the
heating medium, the coils being completely closed

except for their “connection: with the central.
The header also has a central partition.

header.
to cause the heating medium to flow: through all
the coils before it can escape.

~Fig. 1 of the drawing is a plan of an a,ssembly
embodying the invention with the top of the cen-
-tral header cut away to clearly show the part1t1on
and the inlet and outlet. :

TFig. 2 is a vertical elevation partly in section

to clearly show: the manner of assembhng the .

coils with the header.
1 represents the central header. 2 represents
the coils. :3the inlet for the heating medium and

_4 the outlet.for the heating medium after it has
" ‘traversed ‘the coils,

5 is the partition in the

- header. that forces the heating- medium -to flow
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through the coils before it can escape.

" The coil sections 2 are partly semi-circular and
are then joined by radial sections 6 that con-
nect directly with the header. This construction
gives opposed heating units having circular heat-
ing areas and radial elements for crossing the
body of material being heated which arrange-

ment tends to distribute the heat throughout the -

mass of material much more effectively than
where the coils are only circular, and with the

relatively large header element in the center of -

the assembly and therefore in the center of the
mass of material- the heat distribution is very
much improved over previous devices designed
for this purpose. -

There are three tiers of coil sections shown con-
nected with the header but it is of course under-
stood that as many coil sections may be arranged

‘in vertical superposed relation as is necessary to

supply the heat for the purpose in hand.

It will also be observed that the vertical height:
. of the heatmg unit-also has'a very marked effect
on the heating capacity of the unit, because as.

many -coil sections may be used in superposed

relation as is necessary to heat the product 1n,

the time desired.

The manner of connecting the coils to the:

(CL. 257—248)

header also has a very decided effect on the dis-
tribution of the heat. When the heating medium
flows into the header it divides and passes sub=
stantially equally through the opposed coil: sec-
tions so that maximum heat is delivered ‘more

heating: medium was. directed through a -series

‘of circular coils, because as soon ‘as the heating
medium begins to flow into. the coils proper the.
heat is instantly absorbed by the product being.

heated- so that not much of the original heat is

left when the medium reenters the header to pass

out of the unit. . This arrangement of assembling

the coils to the header shortens the several paths

taken by the heatng medium and thus permits

a more regular flow of medium carrying the maxi- .

mum temperature and thereby the product is
brought to the proper. cooking or heating tem-
perature in-the minimum of time and expendi-
ture of heat from the medium.

What I claim as new and des1re to secure by;

Letters Patent is:

1. A heating unit for cooking or sterlhz;ng food
products or.the like comprising. a centrally lo-
cated header element, opposed coil sections com-

~ prising a plurality of coils' connected with. said

header in multiple, each coil section comprising

‘a plurality of circular portions and radial por-

tions, a division wall in said header to direct the
flow of heating medium into one end of the mul-

tiple sets of coil sections, with inlet and outléet

means. for the heating medium in said header.

2. A heating unit for cooking or sterilizing food
produects or the like comprising a header element,
a-partition in said element dividing it into two
compartments, a plurality of opposed coil sec=
tions comprising: a plurality of. coils each con-

nected in multiple with said header, one end of

each coil section entering on one side-of-the par-

tition in said header and the other ends of the

coils sections entering on the other side of said

_partition, all of said coils being.inclined to be self

draining into said header.
. 3. A heating coil unit for hea.tlng food products
or the like comprising a centrally disposed header

65

‘nearly over the entire heating area than if the -
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element, opposed coil sections comprising a plu- -

rality of coils connected in. ‘multiple to said

header element, each coil section comprising a
circular portion and two radial portions, the.
-radial * portion having = connection with -said

header element to thereby . shorten the path of
flow of the heating medium through the said unit.
’ © WILLIAM ARTHUR BJORKLUND.
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