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1. 
This invention relates to kettles, and particu 

larly to those of the character employed in the 
Confectionery-manufacturing art and in which 
chocolate and other preparations are mixed or 
tempered. 
An object of the present invention is to provide 

a kettle of this character having improved mix 
ing or agitating means; with improved and sim 
plified scraping devices carried by said agitating 
means and operative to smoothly clean the wall 
and bottom surfaces of the kettle; with a novel 
rotative mounting for the agitator and means by 
which the material being mixed or agitated will 
serve as a lubricant for said rotative mounting, 
and of various other features co-operating in the 
production of a kettle of relatively light weight, 
simple and decidedly useful construction. 
Another object of the invention is to provide 

improved means for heating or cooling the con 
tents of the kettle, and to provide an improved 
type of outlet valve readily maintained in a clean 
and Sanitary manner and avoiding the accumula 
tion of chocolate or other material around it or 
between its operating parts. 

Still another object of the invention is to pro 
vide an improved agitator, and means thereon for 
receiving and holding scraping devices of im 
proved construction, said agitator being arranged 
to obviate the use of the central post or spindle 
commonly employed in kettles of this character. 
These and other objects are attained by the 

invention, a more particular description of which 
will be hereinafter set forth and pointed out in 
the claims appended hereto. -- . . . . . 

In the accompanying drawings, wherein an 
illustrative embodiment of the invention is dis 
closed, Fig. 1 is a vertical sectional view through 
the kettle; Fig. 2 is a top plan view, with parts 
in section, of one of the scraper blades and the 
tubular arm of the agitator on which the blade is 
mounted; Fig. 3 is a sectional view through one of 
the agitator blades; Fig. 4 is a top plan view of the 
kettle; Fig. 5 is a vertical sectional view through 
the central support for the agitator; Fig. 6 is a 
sectional view taken on the line 6-6 of Fig. 5, 
looking in the direction of the arrows; Fig. 7 is 
a sectional view taken on the line 7-7 of Fig. 5, 
looking in the direction of the arrows; and Fig. 8 
is a sectional view through the structure shown 
in Fig. 5, but taken at right angles: thereto. 

Referring to the drawings, indicates generally 
the body of the kettle, the same being of steel 
or of non-corrosive metal and of double-Walled 
construction and thus being provided with the 
inner wall and inner-botton 2 and outer wall and 
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outer bottom 3, a space 4 being provided between 
the Walls for the reception of cooling or heating 
fluid. The Space 4 is closed at the top by the an 
nular plate or flange 5, and directly below the 
flange is located a single coil or loop 6 of tubing 
through which a cool fluid, such as water, is 
forced. The tubing 6 is provided in its under side 
With perforations through which the water will 
flow to fall down along the wall 2 and fill the space 
4 between the walls of the kettle and thus heat or 
cool the contents of the kettle. The tubing 6 has 
a tangentially-extending end 7 readily connected 
to a source of water. The single turn of tubing is 
readily cleaned out by the insertion of a slender 
brush through it. . W 
An overflow outlet is provided at 9 and the wa 

ter in the Space 4 can beheated or maintained at 
a desired temperature by means of steam pipes 
to provided between the bottoms of the kettle. 
A thermostatic control of any known type may 
be employed to keep the water in the space 4 at 
any required temperature. 
The agitator for the chocolate or other mate 

rials to be mixed or agitated, is generally indi 
cated at if and the same includes a substantially 
U-shaped frame 2 preferably made of tubing and 
being provided with the vertical arms 3 and 4 
connected by the integral cross-piece 5. Each 
of said arms is closed or capped at the top by a 
closure cap 62. At the center of the cross-piece 
5 is provided a hub 6 which is keyed upon the 
upper end portion of a vertical shaft fl. Said 
shaft is threaded at the top as at 8, to receive a 
nut 9, to hold the hub and hence the agitator 
against rising movement. 

Below the hub 6 a collar 20 is provided on 
the shaft fl, and keyed on the shaft 7 below said 
collar 20 is a rotor 2 which acts to force the 
chocolate or other material in the tank toward 
and around the shaft 7 to cause said material to 
serve as a lubricant in a manner to be described. 
The rotor 2, shown in detail in Figs. 5 and 6, 

is provided with the two wings 22 forming shoul 
ders, and in its under sides and leading inwardly 
from each wing 22 is a curved groove 23. The 
rotor 2 is rotative upon the disk-like head or 
upper end 24 of a bearing 25 supported and fix 
edly mounted in the sleeve 26 at the center of 
the bottom of the kettle. Close to the opening 
in said bearing through which the shaft Tex 
tends, is a pair of Vertical grooves 27, 28, seen in 
FigS. 7 and 8. The lower ends of these grooves 
27 and 28 are in communication with an annular 
grOOWe 29 provided in the bearing 25. Between 
the grooves 27 and 28 is a second pair of vertical 



2,585,767 
3 

grooves in the bearing 25, said grooves being in 
dicated respectively at 30 and 3. These grooves 
30 and 3 have their lower ends in communica 
tion. With the annular groove 29 and their upper 
ends respectively in communication with hori 
ZOntal passages 32 and 33 extending radially from 
the center of the bearing 25 and leading Out of 
its peripheral edge, as seen in Fig. 5. When the 
shaft fl and the rotor 2 thereon is rotated, the 
Wings or shoulders 22 on the rotor 2 Will cause 
the chocolate or other material being agitated 

0 

in the tank to be forced into the grooves 23 in 
the lower face of the rotor and forced inwardly 
through said grooves 23 toward the shaft T. The 
grooves 23, being in communication with the ver 
tical grooves 27 and 28, will cause the chocolate 
or other material to be forced down through the 
vertical grooves 27 and 28 to reach the annular 
groove 29 and from there to be moved therefrom 
up through the vertical grooves 30 and 3 and 
out through the passages 32 and 33 to re-enter 
the kettle. This circulation of the chocolate or 
other material around the shaft fl and through 
the bearing 25 therefor is such as to provide lubri 
cation for the shaft by the material being agi 
tated. A packing 34 is provided in the lower end 
of the bearing sleeve 25 around the shaft 7. 
The lower end of the shaft 7 is connected to a 

drive shaft 35 by means of joined coupling men 
bers 36, 37. Drive shaft 36 is rotated at the re 
quired speed from a reducing gearing of known 
character contained in the housing 38 and driven 
from the electric motor 40 located below the ket 
tle. The kettle is supported by the legs 4. 
The vertical arms 3 and 5 of the agitator 

are connected by cross members 40 and 4, each 
of which is provided with an inclined or angular 
mixing blade. The blade on the croSS member 
40 is indicated at 42, while that shown on the 
cross member 4 f is indicated at 43. These blades 
are inclined or tilted oppositely and are located 
On Opposite sides of the vertical center line of 
the agitator, so that a Stirring or mixing is at 
tained when the agitator is rotated. Each of the 
Cross bars 40 and 4 is provided at the center with 
an open ring 63d permitting easy access to the 
nut 9 for removal or tightening of the same, 
and also allowing for the placement of a ther 
mometer or other temperature-determining de 
Vice in the center of the mixture without inter 
ference from the rotating agitator. 
In the embodiment shown, the longer vertical 

arm 4 and the lower cross member 5 of the 
agitator carries a plurality of scraper blades 44, 
the shape and construction of which will be ob 
Served in Fig. 2. These blades might also be pro 
vided on the shorter arm 3, if desired. Each 
blade 44 is provided at its inner end with a hook 
portion 45 formed on its inner or concave side 
With a groove 46 that engages over an annular 
rib 47 formed on the vertical arm 4, or in the 
case of the lower or bottom scrapers, on the cross 
arm 5. The hooked portions of the several 
ScraperS fit around the arm 4 and cross member 
5 and are held against sliding movement along 

these parts by the engagement of the grooves 46 
With the ribs 47. As the agitator is rotated, in 
the direction of the arrow in Fig. 4, the free ends 
of the Scraper blades are held by pressure of the 
material being agitated against the wall and bot 
tom of the kettle, and force the material toward 
the center of the kettle, thus keeping the wall 
and bottom of the kettle free from accumulated 
materials. Inward rotative movement of the 
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49 provided on each of the ribs 47, and showri 
in Fig. 2. 
The Outlet from the kettle and from Which the 

contents of the kettle may be drained, consists 
of the tubular housing 50 located in the side wall 
of the kettle at the junction of said Wall with the 
bottom. The housing 50 is formed with a down 
wardly-directed outlet spout 5 normally closed 
at the top by the slidable plug valve 52, mounted 
and slidable in the member 50. In Fig. 1 the plug 
valve 52 is shown in its inner or closed position, 
at which time it will be noted that its inner end 
is Substantially flush With the inside surface of 

The rear or outer end of the plug 
valve 52 is slotted, and pivoted in said slot on the 
pin 54 is a slotted lever 55, having its lower end 
pivoted at 56 in a slotted lower portion of the 
valve housing 50. This arrangement is such that 
the valve 52 may be slidably moved back and 
forth to either open or closed position, by move 
ment of the Operating lever 55 in the required 
direction. A locking means for the operating 
lever consists of a pair of latches 57 connected 
together at the top by the pin 59, and pivoted 
on the operating lever 55 by the pin 58. Provided 
in the top of the housing 50 is a notch 60, so ar 
ranged that when the valve is in its closed posi 
tion, as shown in Fig. 1, the latches will pivot by 
gravity to thus engage in the notch 60 and hold 
the valve against outward or opening movement 
likely to be caused by pressure of the contents of 
the kettle against the inner end of the valve. To 
open the valve, the operating lever and the latches 
are gripped together in a manner to raise the 
lower ends of the latches out of the notch 60, thus 
permitting pivotal movement of the lever 55 and 
outward sliding movement of the valve 52 to open 
position. When the valve is slid inward to closed 
position and pressure on the lever 55 and on the 
latches 51 pivoted thereon, is then released, the 
latches will drop into the notch 60 and hold the 
Valve closed until again manually operated to 
Open it. - 
From the foregoing, the operation of the im 

proved kettle will be readily understood. In the 
tempering of chocolate or the mixing of agita 
tion of other materials, the temperature of the 
materials can be readily controlled by the liquid 
contained between the walls of the kettle. The 
agitator can be readily replaced and removed 
by means of the described construction and when 
rotated, its easily-removed blades will effectively 
Scrape the walls and bottom and direct the dis 
placed material inwardly or toward the center 
of the kettle. The lubrication of the shaft and 
bearing therefor by the material being agitated 
is effective and useful and the outlet valve em 
ployed prevents accumulation of the material in 
and around the outlet. The kettle and its parts 
are so arranged that dismantling, assembly and 
replacement of parts is a simple and readily 
performed task and the Structure is one which 
can be easily - cleaned and kept in a sanitary 
condition at all times. - - - - 

Having described one embodiment of the in 
vention, it is obvious that the same is not to 
be restricted thereto, but is broad enough to 
cover all structures coming within the scope of 
the annexed claims. - 
What we claim is: 
1. In a kettle of the character described, a 

kettle body having a central bearing, a shaft 
rotative in Said bearing, means located below 
the kettle body for rotating said shaft, passages 

Scraper blades is prevented by a stop or abutment 75 provided in the bearing, a rotor carried by the 
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Shaft and having a grooved under face, means 
On Said rotor for directing fluid material from 
Within the kettle body into the grooves in the 
rotor and through the passages in the bearing 
to thereby lubricate the shaft and bearing by 
Such material, the passages in the bearing carry 
ing Said material back into the kettle, and an 
agitator carried on said shaft and rotative with 
in the kettle. 

2. In a kettle of the character described, a 
kettle body having a central bearing, a shaft 
rotative in Said bearing, an agitator Secured on 
Said Shaft above the bearing, a rotor secured on 
the Shaft below the agitator and rotative with 
the shaft, the rotor being grooved, the bearing 
provided With paSSages, Some of Said passages 
being in communication with the grooves in the 
rotor, the rotor having other passages in com 
munication with the interior of the kettle body, 
Whereby fiuid material contained within the kettle 
body Will be forced by the rotor through its 
grooves and into the passages and through the 
Same back into the kettle body and the shaft 
and bearing therefore will be lubricated by said 
material. 

3. In a kettle of the character described, a 
jacketed kettle body, a central bearing in the 
body, a U-shaped agitator, a shaft mounted in 
the bearing and attached to the agitator, means 
for lubricating the shaft and bearing by contents 
of the kettle, Said means including a circulating 
System for circulating Such material through 
the bearing and returning the material into the 
kettle, agitating blades carried by the agitator, 
Scrapers carried by the agitator, hooks on the 
ScraperS fitted about parts of the agitator, in 
terengaging ribs and grooves on the agitator and 
hooks, and an outlet valve for the tank. 

4. In a kettle of the character described, a 
kettle body, a shaft rotatively mounted in a 
bearing located in the center of the botton of 
the kettle body, an agitator having a Substan 
tially U-shaped frame provided with vertical 
armaS connected by a plurality of CrOSS members, 
each of Said CrOSS members having an inclined 
mixing blade and each croSS member having a 
central open loop, one of the vertical arms being 
of greater height than the other, said arm carry 
ing a plurality of Scraper blades. 

5. In a kettle of the character described, a 
kettle body, a vertical shaft rotatively mounted 
in a bearing located in the center of the kettle 
body, an agitator including a Substantially U 
shaped frame having a pair of vertical arms con 
nected by a plurality of CrOSS members, each 
of the CrOSS members carrying an inclined miX 
ing blade and each croSS member having a cen 
tral open loop, the axis of each loop being in 
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vertical alignment with the axis of the shaft, 
the agitator being carried by the shaft, one of 
the vertical arms of the agitator being of greater 
height than the other and having its upper end 
located near the top of the kettle body, said arm 
carrying a plurality of Scraper blades, Some of 
Said blades being arranged upon the longer arm 
above the uppermost croSS member of the agita 
to. 

6. In a kettle as provided for in claim 5, where 
in the longer arm is provided with a plurality of 
Spaced annular ribs, each of the Scraper blades 
being provided at one end with a hook, the hook 
having a groove in its inner face fitting over one 
of the ribs and permitting limited rotative move 
ment of the Scraper blade on the arm and hold 
ing Said blade against vertical movement, and 
a stop on each rib for limiting the rotative 
movement of the Scraper blade On Said rib. 

7. In a kettle of the character described, a 
kettle body, a vertical shaft rotatively mounted 
in a bearing located in the center of the bottom 
of the kettle body, an agitator mounted on the 
shaft and including a Substantially U-shaped 

5 frame provided with vertical arms connected by 
a plurality of croSS members, each of the cross 
members having an inclined mixing blade and 
each croSS member having a central loop, the 
loops having their axes in Vertical alignment and 
in alignment With the axis of the Shaft, at least 
one of the vertical arms carrying a plurality of 
scraper blades held against the inner wall Sur 
face of the kettle body by rotative movement 
of the agitator. 
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