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To a,ZZ whom it may concern:

Be it known that I, AMos C. VVHITING of
Ladoga, in the coun‘ry of Fond du Lac and
State of Wisconsin, haveinvented a new and
useiul Improvement in Curd Cutters or Mills,
of whieh the following is.a description, refer-

~ ence being had to the accompanying draw-
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ings, which are a part of this specification.

My invention has relation to improvements
in curd cutters or mills. In devices of this
character now commonly used knives are usu-
ally employed, acting upon the curd in a di-
rect or straight line. As the curd 1s extreme-
ly tough, it is found difficalt in devices of the
above character to readily separate or com-
minute the particles.

It is the primary object of my invention to
produce a construction possessing the capabil-
ity of separating or cutting the curd in an easy
and expeditious manner; and with this end
in viewthe invention consistsin the improved
construction hereinafter more fully set forth.

In the drawings, Figure 1 is a vertical sec-

tion through the improved apparatus applied

to a tank or trough, said tank being shown
in transverse section. Fig. 2 is a detail plan

view of the device removed from the tank or |

trough. Fig. 3 isa detail view of the pivoted
cuttmn'-knwes, and Fig. 4 1sa traneverse sec-
tion on the line 4 4 of Fln' 3. --

Like lettersof reference designatelike perte
throughout the several views.

The letters A, Fig. 1, indicates an open tank
or frough, to thh my invention is prefer-
ably apphed

The frame of the curd cutter or mill con-
sists of the side strips B B, an end transverse
strip C, and a medial fransverse strip D. At
the end of the frame opposite to transverse
strip C is arranged a supplemental frame
consisting of the S1de pieces K E, having their

- front edﬂ'es preferably inclined 1earward1y
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for a certam length, and a back connecting-
piece F, said baek
forwardly therefrom near its lower end a se-
ries of pins G, which serve as supports for
the curd to be cut or separated. This sup-
plemental frame is secured between the side
pieces B B, and the ends of said side pieces
when the frame is applied to the tank or
trough A rest upon and are supported by
the 51de pieces of said tank or trough.

piece having extending

The cutting apparatus consists of the lon-

gitudinal strips H H, having secured thereto
euttmﬂ'-kmves I, a set of said cutting-knives
running perellel with the longitudinal strips
H and another set running trensversely there-
to, so as to form, practically, an open mesh.
From the drawings it will be observed that
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the edges of the cuttmg-kmvee extend rear- 6o

wardly beyond the corresponding edges of
the longitudinal strips . These latter are
connected at their forward ends by a trans-
verse bar J, which serves as a handle for
manipulating the cutting apparatus. The
knife-frame turns at 1ts lower end pivotally
upon a transverse bolt K, which has its bear-
ings in the side pieces E K of the supple-
mental frame. The arrangementof this bolt

‘is such that the pivotal point is slightly to

one side and back of the cutting-edges of the
knives. When the cutting apparatus is not

1in active use, the medial portion of the frame
thereof bears against the transverse strip D.

In eperatmn the curd to be eut or com-
minuted is placed upon the horizontal pins G
and the cutting apparatus is moved laterally
toward the back piece K. The knives form
an open mesh,and asthe cutting-edgesthereof
encounter the curd the severed pieces there-
of pass through the openings and are depos-
ited in the bottom of the tank or trough. |

The great advantage claimed by me is that
the location of the pivotal point to one side
of or out of line with the cutting-edges of the
knives and at the lower end of the cutting
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apparatus preduces what I term a “draw

cut ’—that is to say, the lower edges of the

knives first encounter the curd at the lower

end thereof, where it is most easily cut, and
as the severed particles pass through the
meshes and the cutting apparatus is further

ga

moved toward a vertical line the unsevered .

particles will displace the particles which
have been forced through the meshes and

likewise be supported upon pins G, thus con-

stantly presenting the curd in position to be
most readily cut or severed. When the cut-
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ting apparatus has completed its full move-

ment, the edges thereof will be practlcally in
line with the back piece F.

In the operation just deeembed the par-
ticles of the curd are not subjected to com-
preselon or grinding, with the result that the

IOCO .
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butter-fat is reta,med Whl@h Is an important | at its lower end to said frame, the pivotal
desideratum in cheese-makmo*

Another advantage which “will be readily
appreciated is the famhty with which the
different parts constituting the device may be
separated ordismantled for cleaning purposes.

Having thus described my mveutmn what

- I claim, and desire to secure by Tetters Pat-
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ent, 1s—
1 In a curd cutter or mill, the combmatmn

- with a frame, of a cutting apparatus piv oted

thereto at i{s lower end “and adapted to be

“brought forwardly against the curd, said cut-

ting apparatusforminganopen mesh through

which the severed particles of the curd pass

as the knives are operated and deposited to
the rear of the cuttmﬂ* appmatus, substan-
tially as set forth. |

2. In a curd cutter or mill, the combination,
with aframe provided near its lower end with

a series of horizontal pins adapted to support
the curd to be cut, of a cutting apparatus

pivoted at its lower end to said frame and
consisting of a series of knives forming an
open mesh and adapted to be brought for-
wardly against the curd, the ends of the hori- |
zontal supporting-pins extending into the-
openings formed between the kmves sub-.

stantlally as set forth.

3. In a curd cutter or mill, the combination, i

W ith a frame, of a cutting appamtus pivoted

point being to one side and back of the cut-

‘ting-edges of the knives to cause an oblique

cut Cof S&ld knives, substantially as set forth.
4. In a curd cutter or mill, the combination

of a frame supported upon an open tank or
receptacle, a supplemental frame secured be-

tween the side strip of the first-mentioned
frame and provided with a suitable support-
ing mediuam for the curd, and a cutting appa-

ratus pivoted at its lower end to the supple-

mental frame, substantially as set forth.
5. In a eurd cutter or mill,the combination
of a frame consisting of side strips and end

and medial transverse strips, a supplemental

frame arranged between the sidestrips of the
first-named fmme at one end thereof, said

supplemental frame provided with a Sultable

supporting medium, a knife-frame consisting

of side pieces and a connecting end bar or
handle, said knife-frame pivoted at its lower

end to the supplemental frame, and a series
of knives arranged longitudinally and trans-
versely of the kmfe-frame to form an open
mesh, substantially as set forth.

In testlmony whereof I affix my qwnatme in

presence of two witnesses.

AMOS C. WHITING.
| Witnessea:
FRANK BOWE,
Loy. I. PORTER.
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