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liquid is directed to the passages 20?Also the 
Opposite end of the COre 23 is provided with a 
flange 26 Of a diameter corresponding substan? 
tiallytothat of therim of the cup 10sothatin 
efect this fange becomes a cover seated upon 
the Otherwiseexposedend ofthe cake 18. Pref 
erably,a,packing ring 2T isintroduced between 
the Cup fü and the aforesaid fange 26to Seal 
the j0int therebetween,An annular clamping 
ring28 hasthreaded engagement with therim 
Of the reCeptaCle ff and SerVesto holdthe core 
23and OtheraSSOciated partsin proper operative 
relation,This clampingring28 hasaninternal 
diameter OfSUficient sizet0UnCOVerroWSof pas 
Sages 30 which are formed circumferentialy 
ab0ut the fange26 andin Such a,position that 
the inner ends thereof are juxtaposed with re? 
SpeCt t0 the top end face Of the cake 18. 
In Carrying Out the method of the presentin 

Vention bythe preferredform ofapparatusabove 
deSCribed,the Cup füis attached to a,rotatable 
table Or Other device driven from any Suitable 
SOurce of power and when SO fixed and1ocated 
thereonthefiberflamentleavingthegodetwheek 
iSSpun therein in the Wellknown manner while 
the flamentisgiven anaxialtraverse motion, 
Whenthe Cakeis of the desired or standardsize 
the Spinning Operationis discontinued and the 
CUp @ With its Contained cake is removed to 
Undergo the Setting operation,When this is 
COmpleted the Cake is ready forthe processing 
Operations and the CUp withits contained cake 
iSthen placed withinthe bucket orreceptacle 11 
being madefast therein by means ofthe clamp? 
ingring 28?The treating or washing liquid is 
nOW deliVered t0 the bore 24 and flows there? 
through into the chamber 17 to rise therefrom 
by way of the paSSages 20 against the bottom of 
the Cake 18. 
FrOm Fig.4 it will be seen that the initial 

travel of theliquidisinwardyacrossthe1ower 
Circumferentialinneredge ofthe cake,thisbeing 
theline ofleastresistance,andthence upwardy 
inthepaSSage15in contactwiththeinnerface 
Of the Cake untilit reachesthe cover fiange26 
whereit is defected outwardy again folowing 
the line Of leaStresistance to the passages30? 
This fowaCrOSStheinnerface ofthe cakequick 
lyleachesthe expoSedface of the cake because 
whatever?SubStance is removed by the washing 
Operation is Carried Upwardlyinto the passage 
instead Of beingforcedthroughthe body ofthe 
Cake Sothatitisnow possibleto carryouteach 
processingstepinmuchlesstime than hereto 
foreaswelasmoreeficienty,Whiletheliquid 
is being CauSedto fowendwisethroughthecake 
thereceptacle 10,whichisattachedtoasuitable 
10tatingShaft 3f,is beingrotatedata predeter? 
mined Speed to Subject the column of Iiquidto 
aCentrifugalaction?Theefect ofthisdualforce 
Can befollowedfrom Figs.4to8inclusivewhere 
in Fig.4 repreSents the path of the liquidafter 
Oneminutes”treatment;Fig.5aftertwominutes” 
treatment;Fig.6afterfour minutes”treatment; 
Fig?7 after five minutes”treatment;and Fig?8 
after eight minutes”treatment,It Wilthus be 
evident that thereisa continuousor progressive 
endWiSe floW0f theliquidthroughthe cakefrom 
its b0ttom face t0its top faCe and duringsuch 
travel Centrifugalaction Causesthe fowing col 
UmntO bedefected outWardly,but stilupwardly, 
tOWard the Wall of the Cup 10? The general 
efeCt is t0 progreSSively Wash Or treat Vertical 
8reaSOf the Cake,theSeareaS beingSuccessively 
treatedasthe iquid moves outwardy? 
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It Should be noted that preferably the recep· 

taCle 1f hasits bottOm provided with a,plurality 
Of impelor Vanes32,Which are located betWeen 
the Outlet Of the bore 24 and the inlet to the 
paSSages20?These Vanes32aresoshapedasto 5 
inCreaSethe Velocity of the incoming Iiquid by 
projecting it OutWard towards the paSSages 20? 
The result of thisisto materialy reduce the 
number Of revolutions of the receptacle from 
thatnecessaryto use withareceptacle without10 
V8IQ6S? - 

ASanOther Stepin the methodthe presentin 
Vention embodies the winding of of the yarn 
frOm the fiber Cake,Subjecting it to a drying 
Operation Whie moving and windingit directly15 
UpOn a,COne?One form of apparatusforcarry 
ing OutthiSStep Of themethodisshownin Fig.9 
Wherein the thread 33 is led to and wrapped 
arOUnd a,tubular heater pipe 34and continues 
therefrOmto preferably paSS overaguidepulley20 
35to a Cone36upon whichthethreadisfinaly 
WOUnd,The pipe34is preferably provided With 
a,gear 37 driven from any suitable source of 
p0Wer and at the predeterminedrate to expose 
thethreadtothe heat ofthe pipe34onlyforthe25 
prOper length of time?Any Suitable heating 
medium is Suppied to the pipe 34 as wil be 
UnderSt00d?The COne 36 is mounted upon a 
driven Shaft 38 the Speed of whichiscorrelated 
tothefeed ofthethread33to,around,andfrom30 
the pipe34? 
Tn Fig.10 another modification of the coning 

and drying Step iS ShoWn wherein the cake 18 
iS mounted Upona Corein the form ofaheating 
medium Supply pipe 40,which pipe terminates35 
inanelongated tubular member 41in whichthe 
heating medium Circulatestoradiate heatinto 
the annular Channel42 whichis formed bythe 
CircumpoSed Casing 43,Thiscasing43is open 
at9ppositeends andthethread33isdelivered40 
atits Upper end to pass over pulley 35to the 
winding COne36 whichis driven bytheshaft38 
aSpreviousiyexplained,Inthisconstructionthe 
member 4f andits SUpply pipe 49 formanaxis 
ab9ut Whichthe threadrotates asitis drawn45 
Of in the COning operation andis thereby ef 
fectually dried? 
In Order toinSurethe thread beingwoundon 

the coneina proper state for coninganduse, 
and?ore part?cularytoovercometheefectsof50 
t00 drastic drying,itis preferabletoprovidebe? 
tweenthe dryingmeansandthe conesomeform 
of moistener conditioningapparatus,In Fig,9 
oneform of Suchapparatusisshownasaspray 
nozzle.44by means of whicha mistissprayed55 
Uponthethread duringitstravelfromthedrier 
tothe COne Upon whichitiswound,In Fig.10 
a type of COnditioning apparatusisillustrated 
WhereinthethreadisCaused totravelinwiping 
COntaCt with the wick of a moisteningtrough4560 
COntainingwater orothermoisteningliquid? 

It wilthus beapparent that bythe DreSent 
method afiber cakeis Subjected to processing 
Steps while Submerged andexposed to centrifu 
gal force?AlSO aS a Step in the processingthe65 
treating or Washing liquidissubjectedto pres 
Sure Substantialy at right anglesto the direc? 
tion Of the Centrifugal force whileat thesame 
timethe exp0Sedfaces ofthecakeareconfinedso 
that the fibersthereof are not disturbedbythe70 
liquid,Furthermore this latter step preyents 
diStOrtion of the cake duringtreatment? 
With the Stepof dryingthe threadasit 1eaves 

the fiber_Cake and during the Same operation 
Windingit UpOn the COne,a Complete series of75 
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Steps has been devisedforcarrying Outthe proc 
eSSing of sik fbers or artificial sik from the 
initialthreadformationtothe complete buitup 
cone?It wilbeevident by providingfor drying 
the thread duringitstraVelfrom the fiber cake 
tothe conerthat theusuallossof time of drying 
itinskeinformiseliminated? 
HaVingthus deScribed ourinVention,We claim: 
1?The method of processingfiber cakes which 

ConsistSin causinga body ofliquid to floWaCroSS 
theinnerface of afiber cake,and SubjectingSaid 
fowingbodyto Centrifugalforce? 
2?The method of processingfiberCakes Which 

consistSin Causinga body ofliquidtoflowaCrOSS 
the inner face of a,fiber cake,Subjecting Said 
flowing body to centrifugal force,and confining 
the Outer face Of Said cakeagainst OutWard dis? 
Dlacement bythe centrifugalforce? 
3?The method of processing fiber cakes Which 

Consistsin causinga body of liquidtoflowaCroSS 
the inner face of a fiber cake,Subjecting Said 
fioWing b0dy to Centrifugal force,C0nfining the 

3 
outer face of Said cake‘against Outward diS? 
placement bythe centrifugalforce,and relieving 
the back preSSure of Said liquidalong Said Outer 
face, 
4?Themethod of processingfibercakes Which 5 

COnSistsin Subjectinga,fiber Caketo an endWiSe 
liquid flow travellingfirstaCrOSS the innerface, 
and causing Said traVelling liquid t0 prOgreS?? 
sively penetrate the Cake in the direction of itS 
thickness byrotation of the Cake? 10 
5.Themethod of processingfber cakes which 

Consistsin Submergingafiber cake ina proceSS 
ing liquid,Subjecting the liquid to Centrifugal 
force,and Simultaneously Subjecting the liquid 
to pressure SubStantialy at right angles t0 the 15 
direction of Said Centrifugalforce, ? 
6,The method of processingfiberCakes Which 

consistsin submerginga fber cakeina proceSS 
ing liquid and SUbjecting Said liquid t0 an end? 
wisepressureflowandcrosswisecentrifugalforce?20 

?ARRYS?DRUM. 
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