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- L, Ossion Bl Grosiaw, of | er
county of Middlesex, and State | end ¢

4 to receive € con-

of Massachusetts, have invented certain naw nection from the aix pressare  supply. oo
5 and useful Improvements in Ltomizers, of | Mounted in said pipe 17 is the series of nen-

he following ig a .specifieation, ref- | sleg ¢
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Uy 20 each having the valve 21 and the
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erence being had to the accompanying uraw- | mouth plece 22, udapted to extend through
Ings, forming part thereof. the perforations 10, and having the taper-
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hls invenilon has reference to improve- | ing end 23 adapted to be received by one of ,
10 ments in devices for atomizing or spraying | the tapering outlets 8 of the bhutter recep-
melted butter or other heavy oils and the in. tacle 5. Pairs of these nozzles 20, 20 are
vention is used particularly for the DUrp i y
of apylying butter oii in atomized condition
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connected by the member 24 between which
and the pipe 1T the cams 13 are located
to vrackers and other articles of food, es ereby when the cams 13 are rotated in ona %6
15 cially bread stuff. ‘ . . direction they bear on said eross members
One object of the inventien is to so con- 24, 24 and press downward said cross merm.
struct “an atomizer of this nature that the bers, the nozzle connected with said cross
pray of oil may be distributed evenly tc | members and the air supply pipe 17, so that
he erackers or ofher objects under operation. | the ends 23 of the nozzle mouth pieces 7%
20 inother object of the invention is to simul- 22, 22 ave forced into the outlets 8, 8 of the
taneously control a series of spra 7ing de- | butter receptacle 5, while if the cams 13, 13
vices of this natuve. are rotated or swung in another dirsction
The invention consists in the atomizer they bear against and lift said air supply
herein described and claimed, pipe 17, and thus effect the upward move- 30
35  Figure ¢ the improved atomizer ment of sald alr supply pipe and its series
in si i showing the of nozzles to open the outlets 8, 8- When
enlargsd , 10w, melted butter is supplied to the re-
fig. 1, locking cepiacte 8 and cams 13, 13 are swung to move
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the arrows of the nozzles 20, 20 upward, the ends 23, 23 of a5
50 g an enlarged detail | the mouth pieces 22, 22 of said nozzles are
view of po: g, 2. moved approximately to the position shown

Similar numbers of reference designate | in Fig. 2, whereby small annular passages
corresponding parts thronghout. between said mouth pieces 22, 22
in carrying this invention inte a2t the ends thereof, and said outlets 8, 8. zp
36 provide the oll receptacle The valves 21, 21 are now adjusted to permit
end by the eap 6 and havin the dow of air through said nozzles and such -
the threaded mamber air, under suitable pressure, passing through
the end of a su the ends 23, 23 of the mouth pieces 22, 22
and through the outlets 8, 8 wil} induce, by g
suction, the fiow of the melted butter through
sald outlets 8, 8 and will effect the atomize.
tion of said butter. If such atemizatiop ig
not sulficient, valves 21, 21 sre opened still
farther or if too much air is flowing through 199
uth pieces, said valves 21, 21 can be
closed.  Whett it is desired 3o stop
of the butter, the handle 15 can
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to effect the swinging or rotat-
s 13, 13 to move the pipe 17 with 102
nozzies in the direction to enter the ends

lie nozzle. mouth pleces in to the outlets
whereby the flow of butter is prevented

s the flow of air may continue. It 1s,
however, usual to shut off the air supply 11
soon after stopping the fiow of butter; as
above described, :
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