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My invention relates to means useful in and 
for facilitating the canning of produce, such as 
peaches for example, and is particularly con 
cerned with means for facilitating therapid in 
troduction of the produce into the can prior to 
cooking of the produce and final closure of the 
C8 
The produce canning machine of my invention 

can be used with many different products, but its 
typical use is well exemplified in connection with 
half peaches. Peaches for canning are custom 
arily pitted and cut into halves. After the skin 
is removed, the halves are put into cans by hand, 
reach Worker having a Small but periodically re 
plenished supply of peach halves available. Each 
fruit half is picked up by hand and placed inside 
of the open can. When a selected number of 
halves have been arranged in the can, the can is 
paSSed on to the next Operation. 

It is an object of my invention to provide a 
produce canning machine which obviates a great 
deal of hand work in filling cans. 
Another object of my invention is to provide a 

produce canning machine which produces a filled 
can of substantially the same arrangement as 
one filled by hand. 
Another object of my invention is to provide a 

produce canning machine which does not injure 
or deleteriously affect the produce. 
The foregoing and other objects are attained in 

the embodiment of the invention illustrated in 
the drawing, in which 

Fig. 1 is a diagrammatic or schematic plan of a 
produce canning machine constructed in accord 
ance with my invention and incorporated in a 
canning arrangement; 

Fig. 2 is a cross-section the plane of which is 
indicated by the line 2-2 of Fig. 1. 

In the preferred form of the invention which 
has been successfully utilized in conjunction with 
the packing of peach halves, I provide a produce 
canning machine 6 at a suitable location in the 
work space. The machine includes a suitable 
pedestal which is stationary but at its top is 
provided with a rotatable head 8 driven, for ex- 4 
ample, by a shaft 9 through suitable gearing f 
and f2. The rotatable head terminates in a cir 
cular table 3, preferably fabricated of a sheet of 
stainless or acid-proof material formed to pro 
vide a centrally depressed basin 4. Surround 
ing the central basin 4 is a ring 6 of apertures 
T each of which is preferably bounded by a 
rounded, downturned lip 8 of appropriate size 
just to fit within the interior of a can 9 to be 
filled. 
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As the table 3 revolves, cans 9 are succes 
Sively fed thereto from a feeding line 20 extend 
ing from any suitable source to the table 3 and 
along which the cans are rolled in a horizontal 
position by a Suitably driven can contacting fab 
ric belt 2. The cans are turned by the custom 
ary Spiral frame 22 and are received in upright 
position under the table and upon a circular plate 
23, in registry with the apertures 7, being so 
aligned by concavities 24 suitably spaced around 
the periphery of an aligning member 26 rotating 
With the head portion 8. The cans f9 do not 
rest directly upon the plate 23 in their alignment 
With the apertures f, but rather each can rests 
upon the enlarged top 2 of a plunger 28, which 
is in alignment with an adjacent one of the aper 
tures 7 and Ordinarily is urged into Smooth sur 
face continuity with the plate 23 by a spring 29. 
Thus, as a can f9 is discharged by the con 

veyor 2 it is received on a top 27 in vertical 
registry with an aperture T on the revolving ta 
ble 2 and is held in such registry by an aligning . 
concavity 24. As the plate 23 rotates With the 
table f3, a head 3 on the plunger 28 engages an 
incline 32 on a ring cam 33 held by radial arms 
34 on the stationary pedestal 7. As the can f 9 
revolves with the table, the top 2 is raised grad 
ually, the can during this time being held in 
alignment by the concavity 24, until such time 
as the top of the can l9 fits around the depressed 
lip 8. The can is thus held for a large part of 
its rotation. With the table in Substantial abut 
ment with and in continuity with the rim of the 
aperture fl. 
In Order to fill the cans So held, I provide a 

produce conveyor 36, which preferably com 
prises a belt conveyor arranged to discharge onto 
the table 3 in the immediate vicinity of certain 
of the apertures , so that peach halves, for 
example, discharging from the conveyor 36 fall 
by gravity directly through the apertures 7 into 
the cans 9 held therebelow. The cans are thus 
almost immediately filled with peach halves by 
gravity discharge, but the supply of peach halves 
is preferably such that there are some which 
travel over the ring of apertures 7 and accumu 
late in the basin 4. The produce-in this in 
stance, peach halves-is confined generally to 
the table, however, by a guard band 37 which 
extends about the circumference of the table 3, 
being Supported by Suitable arms 38 extending 
from the arms 34. As the cans advance during the revolution of 
the table 3 past the conveyor 36, they pass by 
an operating station, generally designated 39, 

  



2 
whereat is located an operator who, by visual 
inspection, determines the amount of produce 
in the individual cans and, if there is a surplus 
age, pushes the protruding produce into the cen 
tral basin. 4, or, if there is a shortage, scrapes 
or pulls extra peach halves from the basin 4 
into the partially filled can. Preferably, as the 
cans advance farther, an operator at a second 
operating station, generally designated 41, in 
Spects the filled can, in the case of peaches mak 
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ing sure that the top half is turned with its con 
cavity downward since such is the preferable 
pack, and either turning the uppermost peach 

peration upon the filled cans. 

which tends to revolve on the top of the table 
3 is Swept inwardly toward the basin 4 and is 
prevented from advancing Over any apertures 7 
which have no cans beneath them. 

Filled cans which are received on the disc con 
veyor 44 are propelled in a sinuous path defined 
by extensions of the straps 43 and by companion 
Straps 47, over successive discs 48 and the like, 
until they are finally discharged into an instru 
mentality, Such as a Syruper 49, for further Op 

Preferably, the 
linear extent of the disc conveyor comprised of 
the discs 44, 48 and the like is considerable, so half in such direction or, if necessary, placing 

a peach half from the basin 4 into the top of 
the filled can with the concavity downward. 

After the filled cans pass the operating station 
4 they are lowered out of contact with the upper 
plate 3 since the follower 3 rides of the final 
end 42 of the cam 33, so that, under the influ 
ence of the spring 29, the can f 9 lowers, with its 
bottom flush with the top of the plate 23. The 
filled can 9, is then free to leave the machine, 
which it is forced to do under the guidance of a 
pair of straps 43 which engage the can and di 
vert it onto the initial disc 44 of a disc conveyor. 

Since the filled cans leave the disc 23 and are 
removed from registry with the apertures 7 at 
a point adjacent to the disc conveyor 44, I pro 
vide means for diverting produce from certain of 
the apertures T which have no cans in registry 
therewith, and for that reason, and also in order 
to prevent any cans leaving the machine in over 
filled condition, I provide a deflecting means 46 
in the shape of an extension of the guard band 
37 which extends inwardly substantially tangent 
to the circular basin 4, so that any produce 
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that the produce will have ample time to be set 
tled in the cans before syrup is added thereto, 
and also in order that in the event there should 
be some stoppage in the subsequent operation 49, 
for example, the produce canning machine 6 can 
be maintained in Operation, or So that in the 
event the produce canning machine 6 is inter 
rupted, the syruper 49, for example, can continue 
to operate for a protracted period. '; ; 
I claim: 
A produce canning machine comprising a cir 

cular rotatable table having a depressed basin 
in the center thereof and a ring of apertures 
surrounding said basin, means including a con 
veyor extending to the edge of said table for dis 
charging produce near the edge of said table 
some to pass through and some to pass over ad 
jacent ones of said apertures and into said basin, 
and means including a stationary barrier ex 
tending from the edge of said table to the margin 
of said basin for deflecting said produce from 
others of said apertures into said basin away 
from said ring of apertures. . . . . 
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