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UNITED STATES

PATeENT OFFICE.

THOMAS J. BURKE AND S. B. GASSETITE, OF CHICAGO, ILLINOIS,

IMPROVEMENT IN CHURNS.

Specification forming part of Letters Patent No. 50,684, dated October 31, 1865.

2o all whom it may concern :

Be it known that we, {THOMAS J. BURKE
and S. B. GASSETTE, of Chicago, in the county
of Cook and State of Illinois, haveinvented ai
Improved Churn; and we do hereby declare
that the following is a full, clear, and exact
description of the same, reference being had to
the accompanying drawings, and letters of
reference marked thereon, making a part of
this specification, in which—

Figare 1 is a longitudinal elevation of our
improved churn. ¥ig. 2 is a sectional eleva-
tion of the barrel of the churn including an
elevation of the dasher, standard, and the win gs
or dashers, ¥ig. 3 is a top or plan view of our
improved charn. Fig. 4 is a top view of the
standard and dashers.

The natare of our invention consists in pro-
viding a convenient and speedy method of
manufacturing butter from cream or milk by
constructing a churn with anew kind of dash-
ers, also by allowing the atmosphere to come
in contact with the top of the cream continu-
ously daring the process of churning, and by
constructing a substantial frame and gearing
for supporting and operating the same.

To enable others skilled in the art to make
and use our invention, we will describe its con-
struction and the method of using the same.

First, as afoundation or frame-work for the
support of the various parts of our churn, we
use the strong and substantial parts shown ab
C and D, which are put together in the form
of a T and supported by the threelegs B, We
then attach the posts, as shown at I, to the
frame D for the purpose of supporting the
shaft ¢ of the wheel J; and to the top of the
posts I, by means of tenons, we attach the
part B, which we denominate a “crane,” and is
used for the purpose of supporting the top of
the standard or part H.

In working ourchurn the outside of the same
or barrel part revolves around a given center
while the dashers or part N remain stationary.
To accomplish this we make a step in the bot-
tom of the inside of the churn, as shown at S,
for the purpose of keeping the dasher stand-
ard Hin a vertical position and vertically over
this step and in the end of the erane B is cut
the gain that supports the top of the part H
in such a manner as not to allow the same to
revolve.

At W is shown the pin, which is taken out
when the standard H is required to be detach-
ed from the crane B.

At M, Iigs. 2 and 4,is shown the arms that
support the wings or dashers N. The dashers
N are held in place by means of the small
dowels X, in such a manner as to allow the
dasher to revolve witha hinge-like motion, the
object of which is to allow the dashers to be
shut together so that they may be taken out
of the opening at the top of the churn.

At G is shown the partial lid, which is only
used to steady the top of the barrel of the
churn when in motion.

At Fis shown the rim or flange, which is
used to prevent the cream from rising and run-
ing over the top of the churn, the balance of
the top of‘the churn-barrel not covered by the
rim I, and the partial cover G is left open for
the purpose of admitting the atmosphere.

At R, Fig. 2, is represented small corruga-
tions, of which we use from four to eight, ac-
cording to the size of the churn, and are used
to give motion to the cream.

The gearing used in turning the barrel of
the churn A is the wheel J, pulley T, and
guide-pulleys K. The guide-pulleys K being
seb in such a position as will guide the band L
correctly relative to the wheel J and the pul-
ley T. The pulley T is attached to the bottom
of the barrel of the churn A, the barrel there-
fore revolving the same as the pulley. ;

P represents the crank nsed in propelling
the churn.

At o, Figs. 2 and 4, is shown the shoulders
on the dashers N, which act as a fuleram and
keep the dasher in position when the cream is
forced against them.

Operation: In the elevation represented at
Fig. 1 all parts are adjusted for putting the
cream in the churn, which can be done by means
of the opening in the top of the churn between
thepartsFand G. This being done, the opera-
tion is completed by turning the erank P in
such a direction as will cause the cream, when
carried around with the barrel of the churn A,
to be foreced against the sides of the dashers
N, (indicated by the dotted lines as shown
at Iig, 4,) If thisis not attended to the dash-
ers N will shut so near together that the cream
near the outside of the barrel of the churn will
not receive sufficient friction. After the bute
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ter has been separated from the milk we turn
the crank P in the opposite direction for the
purposeof gathering the butter. In taking the
butter from the churn it is first necessary to
take out the pin W, which will loosen the stand-
ard H in the gain at the end of the crane B, so
that the part G, standard H, and dashers N can
be lifted out of the churn, thus giving room to
take out the butterand clean the churn. When
the barrel of the churn A is in motion the cen-
trifugal force of the cream in the churn is

. broken by the dashers N and the surplusforce
is fully checked by means of the flange I,
thereby obviating the necessity of a cover for
the center of the churn.

Having fully described our device, what we
claim as our invention, and desire to secure by
Letters Patent of the United States, is—

1. The combination of the frame G and D
with the standards I and crane B, as set forth.

9. The combination of the flange It with the
barrel of the churn A, as set forth.

3. The combination of the dashers N with
the-arms M, all substantially asdescribed, and
for the purposes set forth,

. THOMAS J. BURKE.

S. B. GASSETTE.
- Witnesses: :
Gro. L. CHAPIN,
Lewis UMLAUF.
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