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To all whom Tt maly COncerm:

Be it known that I, RUDOLPH SCHWAHN,
a citizen of the United States, residing at Eaun
Claire,in the county of Eau Claire and State
of Wisconsin, have invented certain new and
nseful Improvements in Sausage-Machines;
and I do declare the following to be a full,
clear, and exact description of the invention,

such as will enable others skilled in the art |

to which it appertains to make and use the
same.

My present invention relates to improve-
ments in machines for chopping meats and
other substances,such as used in making sau-
sage; and its object is to construct a machine
in a novel form to avoid objections common
to many machines of this class. |
~ Taimtoprovideanimproved machine which
will uniformly and thoroughly chop and re-
duce large and small pieces to a condition
suitable for various culinary purposes, which
machine will run quietly and with ease and
smoothness, require a limited exertion for its
successful operation by the attendant, obvi-
ate to a considerable extent roughening or
chopping the surface of the bed or block by
having the same to present new surfaces to
the knives, is easily and readily adjusted for
service, and embodies in its structure the cle-
sirable features of simplicity, effectiveness,
and power. o |
- With these and other ends in view my in-
vention consists in the combinations of de-
vices and peculiar construction and arrange-
ment of parts, as will be hereinafter fully de-
seribed and claimed.

To enable others to understand my inven-
tion,I will now proceed to a detailed descrip-
tion thereof in connection with the accompa-
nying drawings, in which—

Figure 1 is a perspective view of a meat-
chopping machine embodying my invention.
Fig. 2 is a sectional view taken centrally

through the chopping block or bed, with other.

parts of the machine in side elevation. Tig.
9 is a detached detail view of the feeding
mechanism for the chopping-block.

Like letters and numerals of reference (le-
note corresponding parts in all the figures of

co the drawings, referring o which—

A designates the main frame of my im-

iy

!

proved meat-chopping machine, which frame
consists of a suitable base a, the uprightsb,and
thehorizontal presser and guidebarscc forthe

oscillating ehopping mechanism. Thehorizon-:

tal bars ¢ ¢ are arranged on opposite sides ot
the main frame at the upper ends of the up-
rights thereof, and the ends of said bars are
stted in suitable bearings or brackets d d,
affixed to the standards, the bars being nor-
mally pressed down by means of the springs
e,which are placed in the bearings or brack-
ots and whiel bear or ride upon the bars, as
shown. . -

Arranged centrally within the main frame
is an upright bearing E, which 1is suitably
fixed to the base'of the said main frame, and
‘1 this central hollow bearing is loosely jour-
naled avertical shaft 1, which is free to turn
or rotate in’ said bearing and which carries
the chopping blockor bed 2, that 1s arranged
horizontally on the upper end of the shaft.
The chopping block or bed is arranged with-
in a pan whichisrigid withthe vertical shaft,
and said block or bed rides or bears upon
friction-rollers 3, which provide a peripheral
support for the bed and which are loosely jour-
naled on the depending arms or brackets £,
secured or clamped to the fixed transverse
bars 5 of the main frame A.

To the central vertical shaft 1, below the
chopping block or bed 2, 1s rigidly secured a
toothed wheel or disk 6 by means of aset-screw
7, operating in a threaded aperture in the hub.
of thesaid toothed disk or wheel, and with this
wheel engages a feeding arm or pawl 8, which
works in a fixed guide 9 on the main frame,
the said feeding arm or pawl being pivoted
at ils other end to the lower extremity of an
upright lever 10, fulerumed at an intermedi-
ate point of its length on the main frame, as
at 11. The upper end of the lever 10 is ar-
ranged in the path of a tappet or cam 135 on
the erank-shaft 14, which carries a weighta’,
and said lever is held in said position by a re-
tracting-spring 12, so that the lever is always
in position to Dbe actuated by the cam, and

thus operate the feed mechanism to rotate
the chopping-bed. SR I

The chopping-block is capable of vertical
‘adjustment by means of a vertical screw 19,
| operating in a threaded portion or nut 16 at
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the base or lower end of the central vertical
bearing E, and the upper end of this adjust-
Ing-serew is recessed or provided with a de-
pression, in which the lower extremity of the

vertical shaft is stepped, so that the shaft has

a bearing on the adjusting-screw as well as
In the central support E. The lower extrem-
1ty of the adjusting-serew extends below the
central bearing E, and said extended portion
of the screw has an aperture or is otherwise
constructed to receive an implement for turn-
ing the screw with facility. By means of this
adjusting-screw the height or elevation of the
chopping block or bed in relation to the os-
cillating chopper can be varied, according to
the pressure it is desired to have the chopper
exert on the bed; but the adjustment is pri-
marily provided for the purpose of compen-

sating for wearin the bed as its surface is cut

up by the action of the knives thereon..

- K designates the oscillating chopper, which
consists of the side pieces JJ and the seg-
mental knives g, attached 10 the sides of the
chopperand arranged between the same. This
oscillating chopper has an upper bearin g and
a-lower bearing for causing the chopper to
operate frue in relation to the bed and for
preventing any sidewise or lateral motion or
displacement of the chopper to insure its easy
and smooth operation. The upper bearing of
the chopper is attained by arranging the
grooved friction-rollers % % on the upper por-
tion of the sides /' f to ride or travel on the
The
lower bearing is secured by providing the seg-
mental cog or gear teeth on the sides £ f of
the chopper and causing the toothed portions

- 1o engage with.fixed rack or toothed bars ¢ 7,

40
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‘which bars are arranged horizontally beneath

and parallel with the upper guide-bars ¢ ¢ of
the main frame A, said rack or toothed bars
being rigidly secured to the uprights of the
main frame in any suitable manner. |
It will be noted that the chopper is free to
rock or oscillate as it engages with the upper
and lower bearings or guides provided there-
for, that the said guides cause the chopper to

-move in a straight line and to act uniformly

50
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and evenly on the contents of the chopping-
block, and that the desired pressure on the
chopper to effect the cutting of the meat, &e.,
18 secured by means of the springs d d on the
upper bars ¢ ¢. Should a bone or other hard
substance be contained in the meat on the
chopping-bed, the upper bars and springs
(one or all) will yield or give to the sudden

elevation or lifting of the chopper, and thus

obviate injury

segmental on their cuttin g-edges, and they
are arrangea concentric with the curved
toothed portion of the sides £ # of the chop-

per; but the.cutting-edges of the knives ave
~arranged or situated within and above the
toothed edgesof the sides  # of the chopper, so
- thatthe knives donot comein contact with the
chopping-block when the chopper is raised. |

turned to its initial
raised above the contents of the bed, at
‘which time-the tappet or cam on the erank-

(See Fig. 2.) This arrangement and adjust-

ment is. advantageous, for the reason that the.

chopper-block is rotated or turned slightly
by its feeding mechanism while the knives
are 1n their elevated positions, and thus the
meat on the block is not scraped off by the
knives acting thereon when the chopper
block or bed is rotated. I may employ any
desired number of knives, and I do not re-
strict myself to the use of the series of any
particularnumber of said knives. The knives

are secured to the transverse rods or bars 7

J> and said rods or bars are in turn firmly se-
cured to the sides £ f of the chopper.

The chopper is actuated by ns of .
links or pitmen 20 20, which are pivoted to
the sides ff of the chopper and connected to

‘the eranks 21 of the shaft 14, and said shaft

13 suitably journaled in bearings on the main

frame A. One end of the shaft is extended

beyond its bearing, and to this extended end
of the shaft is secured a driving-pinion 22,

‘which meshes with another pinion 23 on a
‘short shaft 24, that is also journaled on the

means of the
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main frame. This short shaft earries the fly

~or balance wheel 25 and the handle or crank
26, by which hand-power is dpplied to the

machine. Said shaft 24 also carries a pulley
on 1ts opposite end to receive a drive-belt,
as shown.

95

This being the construction of my improved

meat-chopping machine, theoperation thereof
1s as follows: The meat to be cut is placed
on the chopper block or bed and

plied to the short shaft 24, which in turn ro-

‘tates the crank-shaftand through the pitmen

oscillates thechopper. The chopper rocks or

turns a limited distance as it is drawn over.
the bed by the crank-shaft in the first half-

revolution, and thereby it is guided by the
fixed racks engaging the toothed sides there-

of and by the friction-rollers riding on the

upper guide-bars, the springs on said bars ¢

¢ serving to depress the chopper and cause it
to act with a uniform pressure on the meat

or contents of the bed. As the crank-shaft
completes its revolution, the chopper is re-
position with its knives

shaft strikes the lever and forces the feed-
ing arm or pawl forward, so as to turn the

toothed disk or wheel a limited distance, thus
‘bringing a new surface beneath the knives of
‘the chopper, after which the chopperis again

oscillated by the continued rotation of the

I am aware that changes in the form and
proportion of parts and details of construc-

crank-shaft and the operation repeated.
to the knives and to the other |
. parts of the machine. Theknives ¢ are made _

60 ‘tion can be made without departing from the

spirit or sacrificing the advantages of my in-
vention, and I therefore reserve the right to

make such modifications as fairly £all within.

the scope of my invention. o |
Having described my invention, what I

claim 1s—

1. In a meat-chopping machine, the combi-

power ap-
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nation of a frame, the stationary guides
thereon, having teeth on their upper 81(1@5
the movable weldm onides, also supported
on said frame, an 08(3111:-1131110 ehopper having
the toothed side pieces ¥ to enﬂ‘anethe lower
culdes and arranged between and connected
to said movable and stationar y guides, and
a chopper block or bed arranged below the
chopper, substantially as specified. |

2. In a meat-chopping machine, the combi-
nation of a chopping block or bed, the sta-
tionary toothed bars or racks, the spring-
pressed bars arranged above the stationary
bars and subwt&mlally parallel therewith, the
chopper having the toothed sides which en-
oage with the mck%,and the rollers engaging
the spring-pressed bars, and means for actu
atmﬂ* the chopper, &,ubst‘mtlally as specified.

3. In a meat- -chopping machine, the combi-
nation of a chopping block or bed, the frame
having the fixed rack-bars and the movable
spring-pressed bars arranged abovesaid rack-
bars, the oscillating choppu having the seg-
mental knives and “the toothed segments en-
caging the rack-bars, the rollers cmrled by

.the chopper and engaging the spring-pressed

bars, the crank-shaft, and pitmen intermedi-
ate of said shaft and the chopper, substan-
tially as described.

l

4. In a meat-chopping machine, the ecombi-
nation of an oscillatory chopper, the crank-
shaft connected thereto for operating the
same, a rotatory chopping bloek or bed the
vertical shaft carrying said bed, the toothed
wheel rigid with saia shaft, the ta,ppet 13, se-
cured to “the crank- shaft, the lever 10, pwoted
in the main frame and hawnn' its upper end
arranged in the path of the mppet the feed-
ing arm orpawl connecled with the lower end

of said lever, and a spring backing the lever

below its pwota,l point, Substantmlly as speel-
fied. .

5. In a meat-chopping machine, the combi-
nationof an oscillating chopper,a rotatory bed
or block, a hollow bearmn' or support below
the bed or block, a ver'tlca,l shaft secured to
or rigid with the bed or bloek, and an adjust-
ing-serew working in the bearmw and engag-
ing with the shaft for moving Sald shaft and
bed vertically, substantially as and for the
purpose described. -

In testimony whereof I affix my swnatme
in presence of two wifnesses.

RUDOLPH SCHWAIIN.
1Y itnesses: - .
J. T'. 3ARBER,
. H. IJ COT[TE\I
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