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UNITED STATES PATENT OFFICE 

Jacob J. Kooman, Chicago, Ill., assignor to Con 
fections, Inc., Chicago, Ill., a corporation of 
linois 

Application July 15, 1943, Serial No. 494,777 
(C. 259-33) 2 Claims. 

The invention relates to confectionery making 
machines and has reference more particularly to 
improved mixing apparatus which will be effi 
cient in operation and capable of increased pro 
duction in the making of coated popcorn or sini 
lar confections. 
The primary object of the invention therefore 

is to provide apparatus for mixing and coating 
popcorn and other cereals. With a Syrup such as 
caramel, Which Will be relatively simple in Con 
struction, easy to clean and sanitary in operation, 
as well as capable of performing the mixing and 
discharge of the confection in such rapid manner 
as to materially increase production. 
A further object of the invention is to provide 

mixing apparatus of the character described 
wherein the materials are delivered to the appa 
ratus at the top thereof and discharged from the 
bottom following the mixing Operation. 
With these and various other objects in view, 

the invention may consist of certain novel fea 
tures of construction and Operation as Will be 
more fully described and particularly pointed out 
in the specification, drawing and claims ap 
pended hereto. 

In the drawing, which illustrates an embodi 
ment of the invention, and wherein like reference 
characters are used to designate like parts, the 
figure is an elevational view, parts being shown 
in section, of the improved confectionery making 
machine forming the subject matter of the pres 
ent invention. 

Referring to the drawing, the beam to indi 
cates the floor on which the present confectionery 
making machine is supported. In accordance 
With the invention, part of the apparatus, in 
cluding the mixing screw and the power means, 
are located above Said floor, being supported 
thereby, although part of the mixing container 
extends through the floor to depend below the 
Same so that the coated confectionery upon dis 
charge can be delivered by gravity to a hopper 
for subsequent operations. 
The beam supports the uprights and 2 

which comprise the main elements of the Sup 
porting structure for the driving mechanism in 
cluding the electric motor f3, suitably secured by 
brackets f4 to the upright . The pinion 5, 
fixed to the shaft of the electric motor, drives 
the gear 6 on the counter-Shaft T. Said shaft 
is suitably journalled for rotation at its respective 
ends. The lower end of the shaft is supported 
by the member 8 which provides the bearing 
20 for taking the downward thrust and Weight 
of the counter-shaft. Immediately above said 
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thrust bearing the pinion 24 is secured to shaft 
E7. The upper end of the counter-shaft projects 
beyond the transverse beam 22 which connects 
the uprights and 12, maintaining them in 
proper spaced relation and suitably strengthening 
the supporting structure for the drive. The pro 
jecting end of shaft 7 receives the yoke identified 
in its entirety by numeral 23, which provides 
takeup mechanism for the drive to the mixing 
container. The yoke includes a part 24 through 
which the counter-shaft extends and an upper 
bearing 25 which functions to journal the pro 
jecting end of the counter-shaft. The studshaft 
26 is suitably journalled by spaced portions 27 
and 28 comprising extensions of the yoke 23. A 
pinion 3 is suitably fixed to the counter-Shaft 
17 between the arms of the yoke and said pinion 
has meshing relation with a similar pinion 3 
suitably fixed to the stud shaft 26 between the 
extensions of said arms. A pulley 32 is fixed to 
said stud shaft immediately below the pinion. 
A belt drive operatively connects the pulley 32 

with pulley 33 on operating shaft 34. Shaft 34 
at its depending end includes the connection 35 
by means of which the mixing element 36 is 
secured thereto. Said element. 36 comprises two 
members of spiral formation arranged as a unit 
to form a compound screw. By means of the 
connection 35 the mixing element 36 can be de 
tached from operating shaft 34 when it is desired 
to clean the mixing element or replace the same 
with a new one. For this purpose the operating 
shaft 34 is journalled by bearing 37 and driven 
by pulley 33 in a manner to permit axial move 
ment of the shaft so that the same can be ele 
vated or lowered with respect to the mixing con 
tainer 38. When the shaft 34 is elevated the 
screw 36 is lifted from the container 38 and the 
Same can then be cleaned. The drive shaft is 
lowered before resuming operations again. 
The mixing container 38 comprises an elon 

gated cylinder with an open top but having a bot 
tom member 49 which may be alternately opened 
and closed in Synchronism. With the mixing opera 
tions. The container is suitably journalled for 
rotation, being supported by the floor beam to in 
a manner whereby the lower end of the container 
extends through the floor and depends some dis 
tance below the same. The casting 4 is fixed 
to the container adjacent Said lower end and said 
casting extends completely around the same for 
supporting the container on the bearing 42, a plu 
rality of hardened steel balls 43 being located be 
tween the parts to substantially reduce friction. 
The casting and supporting bearing are enclosed 
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within the housing 44, which additionally provides 
a thrust bearing for taking up side thrust im 
parted thereto by the casting. The gear 45 is fixed 
to the container immediately above the journal 
ing means therefor and Said gear is operatively 
connected by means of the chain 46 With the 
pinion 2 on the counter-shaft fl. 
The ingredients to be mixed or coated are Sup 

plied to the container through the open top there 
of by means of the chute 47. The quantity of in 
gredients discharged from the chute for any mix 
ing Operation may be controlled either manually 
Or by Some automatic means. The container is 
filled to an appropriate level and in those cases 
where popcorn is to be coated with caramel, the 
Syrup is first Cooked in kettles. One or more of 
these kettles may be supported on the table 48 im 
mediately preceding discharge of the cooked 
syrup to the mixing container. The mixing oper 
ation is performed by rotating the container 38 
in one direction and the mixing Screw 36 in an 
Opposite direction. More particularly, the screw 
36 is rotated at a speed in excess of the container 
and in a direction to cause travel of the material 
upWardly. When the material leaves the Screw 
at its upper end it is discharged downwardly by 
gravity and this operation is repeated many times 
in order to thoroughly and uniformly coat the in 
gredients. 
The fact that the mixing screw rotates in a 

direction opposite to the container is due to the 
location of the pinion 3 in the connections from 
counter-shaft 7 to drive shaft 34. As a result 
of this pinion shaft 34 rotates in a direction op 
posite to shaft 7. The container 38 has the same 
direction of rotation as shaft 7 since it is directly 
driven by means of the chain from pinion 2 f. 
In Confectionery making machines as hereto 

fore constructed considerable time has been lost 
in discharging the coated ingredients from the 
mixing container. It is necessary that the coat 
ing ingredients be discharged in a manner which 
will leave the container in a clean and sanitary 
condition. The invention provides means for ac 
complishing this objective and in addition the 
confection is discharged in Such a rapid manner 
as to materially increase production. The con 
tainer 38 is provided with the bottom member 40, 
pivoted to the container at 59. Said member 
therefore has a closed and an open position with 
respect to the container and in order to effectively 
close the same the member has a diameter some 
What larger so as to project a short distance be 
yond the container. The hardened steel plate 5 
is Secured to the underSurface of the member 40 
Centrally thereof and a substantially frictionless 
member 52 in the form of a castor or rotatably 
mounted ball is adapted to have bearing contact 
With said plate. Said member 52 is carried at the 
free end of the lever 53, pivoted to control shaft 
54, suitably supported from the undersurface of 
the floor beam ?o by means of the hanger 55. The 
hanger and control shaft are separated from the 
member 49 by a baffle 56, as shown in the draw 
ings. The baffle prevents the coated ingredients 
upon discharge from the container from coming 
in contact With the control mechanism for the 
pivoted bottom member 4 and therefore the 
baffle prevents contamination of said coated in 
gredients, thus maintaining proper sanitary con 
ditions. The depending lower end of the con 
tainer 38, the pivoted bottom member 40, and 
the controls for said member, are all located 
within the hopper 57. 

In Operation of the mixing apparatus of the in 
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4. 
vention the motor 3 is started to cause rotation 
of the counter-shaft 7, which in turn produces 
rotation of the mixing screw 36 and the container 
38 in opposite directions and at different Speeds. 
Material such as popcorn or dry cereal Sufficient 
for one mixing operation is admitted to the COn 
tainer and a quantity of syrup or the like is then 
poured over the ingredients. Agitation to insure 
thorough and uniform coating immediately takes 
place, being effected primarily by the screw 36. 
When this agitation has continued for a prede 
termined interval of time the Operator through 
actuation of shaft 54 drops the lever 53 down 
wardly, which allows the pivoted bottom member 
40 to open. The extent of the opening of said 
member may be controlled by a stop 58. Satis 
factory discharge of the coated ingredients takes 
place since the container is rotating at the time 
and centrifugal action throws the material out 
Wardly through the opening thus provided in the 
bottom. The discharge action is complete and 
thorough. So as to maintain the interior Surfaces 
of the container in a clean condition. The hopper 
5 proVides a housing enclosing the depending 
bottom end of the container and thus the dis 
charged ingredients are collected by the hopper 
and may be delivered by the same to other ap 
paratus for further processing. 
What is claimed is: 
1. In confectionery making apparatus, a mix 

ing device including a container of substantially 
cylindrical shape having its longitudinal axis dis 
posed vertically, means having encircling relation 
With the container intermediate the ends thereof 
for Supporting the container for rotation with the 
lower end of the container depending below the 
Said supporting means, driving means for rotating 
the container, a bottom closure member compris 
ing a substantially flat disc pivotally secured to 
the container adjacent the end depending below 
the supporting means, the pivot axis of said mem 
ber having a right angle relation with the longi 
tudinal axis of the container, whereby said closure 
member rotates with the container and may be 
Opened and closed during said rotation, and means 
controlling said positions of the bottom closure 
member including a movable lever and a sub 
stantially frictionless bearing member located at 
the end of said lever and having contact with the 
undersurface of the bottom closure member sub 
stantially centrally thereof, whereby actuation of 
the lever in one direction applies pressure to the 
member to maintain the Same closed and actua 
tion of the lever in the other direction releases 
said pressure permitting the member to open. 

2. In confectionery making apparatus, a mixing 
device including a container of substantially cy 
indrical shape having its longitudinal axis dis 
posed vertically, means having encircling relation 
With the container intermediate the ends thereof 
for supporting the container for rotation with the 
lower end of the container depending below the 
said supporting means, driving means for rotating 
the container, a botton closure member complis 
ing a substantially flat disc pivotally secured to 
the container adjacent the end depending below 
the supporting means, the pivot axis of said mem 
ber having a right angle relation. With the longi 
tudinal axis of the container, whereby said closure 
member rotates with the container and may be 
Opened and closed during said rotation, and con 
trol means supported independently of the con 
tainer including a bearing adapted to contact the 
under surface of the bottom closure member sub 
stantially centrally thereof for controlling the 
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positions of the member during said rotation of Number 
the container. 979,558 

JACOB J. KOOMAN. 1,295,684 
2,237,859 

REFERENCES CITED 5 1456,877 
The following references are of record in the 1,732,521 

file of this patent: 
UNITED STATES PATENTS Number 

Number Name Date O 20,799 
65,268 Poole -------------- May 28, 1867 1,511. 

6 
Name Date 

Pledger ------------ Dec. 27, 1910 
Bouquin ------------ Feb. 25, 1919 
Bille ---------------- Apr. 8, 1941 
Kennedy ----------- May 29, 1923 
Iuorenz et al. -------- Oct. 22, 1929 

FOREIGN PATENTS 
Country Date 

Great Britain ------ Sept. 28, 1903 
Great Britain ------- Jan. 19, 1912 


