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To all whom.it may concern:

“over the tube K.

UNITED STATES

" HENRY ROHRER, OF STRASBURG: TOWNSHIP; LANCASTER. COUNT

Be' it known that I, Hewry ROHRER, of

Strasburg township, in the county of Lan-

caster and State of Pennsylvania, have in-
vented new and useful Improvements in
Churns, applicable to the common  barrel-
churn, so as to convert them into a * Cham-
pion: atmospheric churn,” as the name pro-
posed to designate this improvement; and
I do hereby declare that the following is a

-, full, clear, and exact description of the con-

struction and operation of ‘the same, ref-
erence being had to the annexed drawings,
making a part -of this ‘specification; in
which— L
Figure 1 represents a common  barrel
churn A, raised on its base B; with a pipe
G, attached. Fig. 2 shows the interior:of
the same and position of the concave-sided,
tapering, dashers D, the ends 1, 2, 3 and 4
alternately reversed on theéir cross supports
E; Fig. 3 one of those dashers enlarged;
Fig. 4, a longitudinal section of the churn,

the upper edge -or side of the dashers in:

close proximity with the inside of the churn
along their entire length united by E, the
pivot step F centrally on the head (inside),
(This tube as well as the
tube 1. may be placed higher or lower, over
which the tubes L. M of the pipes G H are
made to fit.) Fig. b, is a vertical section.
Fig. 6, the atmospheric pipe G, with.its at-
tachment tubes L/ M’, and -the heated-air

_inhaling pipe H, with its wide open funnel-
ah

motuth, m, partitioned vent pipe7,and attach-
ment tubes L, M.  Fig. 7 illustrates the
raised step F in perspective and outline, in
which the pivot of the arms E of the dash-
ers D moves, as shown. :

For the better mixing and agitating of
the cream, the dashers D are brought as
close.as possible to the sides of the churn,
since friction is as essential as beating.. The
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concaved, tapering sides of
the wide end -of the: ‘ ‘
narrow end of the other:in its revo
produces side eddies as well as bein
and partially retained by the concaved
thus a'thorough mix oduc ]
constant. supply:of
through ‘the. pip
churn, -while ‘ther
outlet of musty ai m 3
ing to the surface through. the agitating of
the cream. " Cream requires' a temperatu
of at-least.58°, say,i60% t0 65° on:an averag
To avoid the risk of scalding, by givir
vent to the steam, through the partitioned
tube 7, of the funnel-mouthed-pipe H, Fi
6, this mouth 7, can be placed near a h
stove or heated: plate, and thus heated a
is readily. conveyed tothe.cream through
the tubes M. K connected, and the tempera-
ture brought up in winter, so as to:enab
butter being made in ten mint i
CLEANY, =+ x LRl
I am aware of various devices-employ
for conveying air to-the cream while chur
ing, but of no plan substantially like the
one proposed, applicable to ordinary-barrel:
churns, also tested in'my own buttery to my
entire satisfaction. ..o o
What I claim as my invention and de
to secure by Letters Patent is—
The application of the tubes I,
ter the rear head of the churn; th
ing pipes G, and H, w
m, partition 7, and conn g
with the dashers D, elevated on . an
‘step I, when combined in ‘
for the purpose specified.

Witnesses: L
S." G. MussEr,

- JACOB, STAUFFER. ..




