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{o all whom it maoy concern:

- Be it known that I WiLLiaAM M, EVANS, &
citizen of the United States residing at New-
ton,in the county of Jasper and State of Towa,
have invented certain new and useful Im-
provementsin Computing Cheese-Cutting Ap-
paratus, of which the followuw 1S & Spemﬁca-

The object of my invention is to provide a
computing cheese-cutting appa,ratub of sin-_
ple, durable, and inexpensive construction by
which cheeses of any ordinary size or weight
may be quicklyand easily cutinto portions of
predeter mined values without waste and with
a maximum of accuracy..

My invention consists in certain details in
the construction, arrangement, and combina-

tion of the VELI‘IOI]S parte of the device where-

by the objects contemplated are attained, as
hereinafter more fully set forth, pointed ont
in my claims, and illustrated in the accom-
panying drawings, in which—

qure 1 shows a verfbical central Seeuonal-
Fig. 2 shows
Fig. 3 1llustrates_

view of the eomplete device.
top or plan view of same.

one of the detachable rules, and Ti ig. 4 shows

20
35
s

45

similar rule detached for use in connection
with a cheese of different weight and value.
Fig. 5 shows a top or plan view “of the station-
ary base and parts connected therewith,

~ the rotary platform and the parts above the
platform being detached. Fig. 6 shows an

enlarged det.:l.ll view of the lower end por-
tion of the knife and standard to which the

knife is connected, said parts being slightly

separated. Fig. 7 shows in perspectwe the
straight-edge for the knife detached and also
illustrating the device for clamping the ro-

tary platform in position, and Fig. 8 shows a
vertical eentral sectional view of the device

for supporting a small segment of cheese.
‘Referring to the accompanying drawings, I

have used the reference-numeral 10 to indi-

cate a base designed to stand upon a counter
or table. leed to the central portion of the

base is an upright 11, provided at its upper

end with a vertical slot. Extending horizon-

tally through the top of the apparatus is a

“its vertical position.

| form__

pin 12, oblonw in eross- seetlon f01 pmposes
heremafter ma,de clear.

opening in its center, through which the up-
right 111is passed. 'Thisplatformissupported

:_D
The referenee-nmnela,l 13 1udleatee a cir- |
_cular cheese-supporting platform having an -

aﬂ*a,mst tilting movements and at the same &3

time may freely rotate by means of the sup-

porting-wheels 14, mounted in the bearings
15, which are ﬁxed to the base 10, said wheels

enﬂ*aﬂmw the under surface of the platform.

OI] top of the platform are a namber of sharp- 6o

ened pre;echlone 16 to prevent the cheese
from moving laterally upon the platform.
Beneaththe platform I haverotatably mount-
ed upon the upright 11 an arm 17, projecting

outwardly to a point beyond the perlphely of 65

ing indicator 18. To the outer end of this

arm I have pivoteda stop 19, capable of slight
vertical movement and nor mally standingin 70
a position directly above the top of the I'0-
tatable platform. A contractile coil-spring
19* is fixed at one end to the arm 17 and at its
other end to the base 10, so that the said arm
is normally held to the limmit of its movement 75
in one direction and can be moved in the

other direction only aframst pleesure of the
said spring. . - ,

the platform and then upwardly and provided -
at its outer end -with a downwardly-project-

Fixed to the base 10, a,d,]d,eenr to bhe pe~ o
11phery of the platform is a support 20, hav- 8¢

ing a slot therein to receive the lower end of

an arm 21, which arm is clamped in the sup-
port by means of a thumb-screw 22. 'The

‘said arm 21 is pmmded on one edge with a
| stmlﬂ'ht edged surface and is pm,]ected up- 85

a,rdlv and then horizontally to a point di-
reelly above the upright 11, where a loop 23 18
formed openatits mde edmeent tothe straight
edgeof the arm, said loop being designed to ad-

mlt the blade Of the knife wheu smd knifeisin go

Fixed to the under sur-
face of the arm 21, adeeent to the periphery -

of the platform 13 is a flat spring 24, having

a flexible pad 25 on 1ts under cﬂJl‘f&;Ge de-

signed to engage the peuphely of the plat- 95

Seated in the arm 211 Isa screw-rod 26




IO

15

2O

25

30

35

40

2

having a crank-arm 27, the inner end of the ]

screw-rod engaging the outer surface of the
spring 24, Obviously by a manipulation of
the crank-arm 27 the flexible pad 25 will be
held against the periphery of the platform
and the platform thereby firmly held in posi-
tion. |

The cheese-cutting knife comprises a
straight blade 28, having a handle 29 at its
top and also havingatits lower end a vertical
slot 30, of a size toadmit the oblong cross-piece
12, and at the top of said slot is an enlarged
circular opening 31, of a diameter equal to
the vertical dimension of the oblong cross-
pitece 12, so that the knife may be moved
stralightdownwardly toreceive the cross-piece
12 1nto the opening 31, and then when the
kunife is turned at any angle other than in a

straight vertical position it cannot be de-

tached from the eross-piece 12.

The scale-holder is segmental in shape,
preferably made of sheet metal, and is indi-
cated by the reference-numeral 32. Its up-
per and lower edges are shaped to overlap
the frontportion thereof and to receive a card
bearing a scale. Thisscale-holderissecured
to the base by means of serews 33 and one
end thereof being in position adjacent to the
arm 21].

Thescale properis preferably made of eard-
board and is indicated by the reference-nu-
meral 34, upon which scale-card are indicated
the weight of the cheese with which the eard
18 to be used and also the price of the cheese
per pound, and at the upper edge of the card
1s ascale having marks thereon indicating the
money values of portions of the cheese whose
peripheral dimensions correspond to the
marks on which the money values are placed.

I have also provided a device whereby a
small segent of the circular cheese may be
firmly supported upon the platform, so that
portions thereof may be cut, as follows: The
numeral 35 indicates an upright having a
longitudinally-slotted base 36, through which
a sel-serew 37 1s passed and seated in the
platform. The top of the upright 35 is pro-

- vided with a vertical slot 38, and a cross-
. Plece 39 is secured to the upright, and the

s

55

6o

thumb-screw 40 is seated therein. An arm
41 projects vertically through the eross-piece
30 in position to be engaged by the thumb-
screw 40, and the top of the arm 41 projects
through the slot 38 and is providad, with a
cross-piece 42 on its end, said cross-piece
being provided with downwardly - projected
tines 43. Obviously by this arrangement of
parts the upright 35 may be adjusted to al-
most any position on top of the platform,
and the cross-piece 42 inay be vertically ad-
Justed, so that these tines will enter the top
of a piece of cheese of any ordinary height,
and obviously when the set-screws are tight-
ened small pieces of cheese will be firmly

65 held in position thereby.

639,581

In practical use the operator first deter-
mines the exact centerof the cheese and then
cuts a small opening vertically through the
center thereof. Then the cheese is placed
upon the platform, the projections 16 firmly
holdingit in position. When thisis done, the
arm 21 1s clamped in position by meansof the
thumb-screw 22, and the knife 28 is passed
downwardly through the opening in the cen-
ter of the cheese and through the slot in the
top of the upright 11. Then the knife is
tarned to a horizontal position and obviously
the cheese is cut from the center outwardly.
Before the cheese is placed inposition its ac-
curate weight and value are determined.
Then a card corresponding to the weight and
value of the cheese is placed in the scale-
holder with the first mark thereon exactly in

alinement with the cut previously made in

the cneese. 'Then assuming thatitis desired
to cut from the cheesc a piece of the value
of twenty cents, the operator moves the ro-
tary platform to a position where the cut pre-
viously made in the cheese will be directly
in vertical alinement with the point upon the
scale indicated by the numeral *“20.” Then
the crank 27 is operated to firmly secure the
platform in position. Then the knifeis moved
downwardly to a horizontal position, and a
section is cut from the cheese, which section
will be of the approximate value of twenty
cents. After the first section has been taken
from the cheese the stop 19 ismoved to a posi-
tion overlapping the top of the platform, and
when the next section is to be cut from the
cheese the cheese is turned until the stop en-
gagesthe cheeseand is turned with the cheese
and platform until the indicator 18 points to
the mark upon the card corresponding in
value with the saction of cheese it is desired
to cut from. Then the crank 27 is turned
until the platform is clamped in position, and
the knife is then operated to cut a section
from the cheese. Obviously the spring 19°
holds thestop 1Y firmly against the cheese, so
that the indicator will point to a place upon
the scale in exact alinement radially from the
portion of the cheese exposed by thelast cut.
LT'his operation is continued until a compara-
tively small segment of the cheese remains.
Then the device for holding this portion is
placed upon the board by means of the set-
screw 37, passing through the slot 36 and the
arm 42, having tines 43, made to engage the
top of the section of cheese. Thus this sec-
tion is firmly held while being cut.
vious, of course, that this auxiliary cheese-
holder is disengaged from the platform, ex-
cept when only a small portion of the cheese
remains to be cut.

In this connection it is to be remembered
that 1t is essential to the commercial practi-
cability of a machine of this class that a maxi-
mum of accuracy be attained quickly and

l without measuring and that segments of
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vastly-different weights and sizes may be cut | contractile coll-spring fixed at one end tothe
without the adjustment of the parts. To ae- arm and the otherend to the stationary sup-
complish this snccessfully in my machine, it | port to normally hold the arm adjacent to the
1s necessary that a scale-card be supported in stationary arm, and a segmental scale fixed
5 position in the path of theknife and thatthe | to the stationary support adjacent to the in- 7o
~arm pivoted beneath the rotary platform be dicator, for the purposes stated. '
‘provided with an indiecator pointing to the | 5. Animproved, computing, cheese-cutting
scale and also with a stop to engage the side | apparatus, comprising in combination, a ro-
- of the cheese from which the segment made tary platform for a cheese, a knife arranged
‘10 by the previous cut was taken and also that | to cut radially from the center of the cheese, 75
sald indicator-arm may move from the knife- | a scalé-card mounted in a stationary support
path over the scale-card, for by this com- and arranged in position in the knife-path,
bination quick and accurate work may be at- | an arm pivotally mounted conecentric of the
~ tained, and by the use of a series of detach- platform and capable of movement from the
15 able scale-cards the device may be adapted knife-path over the scale-card, and an indi- 8o
-for cheeses of any ordinary size and value.. | cator on the arm to project over the scale-
~_ Having thus deseribed my invention, what card, for the purposes stated. C
I claim, and desire to secure by Letters Pat- | 6. Animproved, computing, cheese-cutting
ent of the United States therefor, is— - | apparatus, comprising in combination, a ro- |
20 1. In a cheese-cutting apparatus, a cheese- tary platform for a cheese, a knife arranged 83 .
holder comprising a body portion adjustably | to eut radially from the center of the cheese,
~connected with a base, an arm vertically ad- | a scale-card mounted in a stationary support
justable on the upright, and a cross-piece | and arranged in position in the knife-path, an
| having downwardly-projeeting tines on said | arm pivotally mounted concentric of the plat- |
25 arm. - o . - | formand capable of movement from the knife- 9o _
- .2. Inan improved computing cheese-cut- path over the scale-card, and an indicatoron
- ting apparatus, the combination with a rota- | the arm to project over the scale-card, and a
- tableplatform, a stationary support projected | stop on the arm to project over the platform
| upwardly through the center of the platform, | and to engage the flat surface of the cheese -
30 a knife pivoted to the support, an arm fixed | formed by the last preceding cut of the knife. g5

. to the stationary support to project over the | 7. Animproved,computing, cheese-cutting
platform and having a straight-edge to serve | apparatus, comprising in eombination, a ro-
as & guide for the knife, and a scale fixed to tary platform for a cheese, a knife arranged
the stationary support adjacent to the arm, | to cut radially from the center of the cheese,

35. an arm therefor pivoted beneath the plat- | a scale-card mounted in a stationary support tce
form and having a stop projecting over the | and arranged in position in the knife-path, an
platform and also having an indieator ad ja- | arm pivotally mounted concentric of the plat-
cent to the scale, and a spring fixed at one | form and capable of movement from the knife-

end to the said arm and at the other end to path over the scale-card, and an indicatoron

40 the stationary support and designed to yield- | the arm to project over the scale-card, and a 103§

- ingly hold the said arm in a direction toward stop pivoted tosaid arm and capable of move-

- the stationary arm, for the purposes stated. | ment from & position above the rotary plat-
~ 8. In an improved cheese-cutting appara- | form and inwardly beyond the periphery of -
tus the combination of a base, a statlonary | thecheese,toa sabstantially vertical position.

45 support on the base having a slotted upper 3. Animproved, computing,cheese-cutting 116
end and having a pin passed through the apparatus, comprising in ecombination a ro-
slot and oblong in cross-section, and a knife tary platform for a cheese, a straight-edged
having a narrow slot at its lower end termi- knife-guide arranged over the platform, a

- nating in a round opening, said knife being | knife to cut radially from the center of the

50 of such size as to enter the slot in the sup- | cheese and to bear against said knife-guide, 11§
port, a slot in the knife being of such size as ascale-card mounted in thestationary support
to admit the pin when presented vertically, | adjacent to the end of the knife-guide, an arm
and the opening at the upper end of the slot pivoted concentrie of the platform to rotate in
being large enough to permit the knife to | a horizontal plane and having an indicator |

55 rotate, for the purposes stated. =~ | projected over the scale-card, a stop on the 120
- 4. In an improved computing cheese-cut- | said arm to project over the rotary platform,
ting apparatusthe combination of astationary ; and a contractile coil-spring fixed to the arm
support, a rotatable platform mounted on the : and to a stationary support and arranged to

~support, an arm fixed to a stationary support | normally hold the said arm in a direction to-
6o andprojectingover therotatable platform, an | ward the knife-guide, for the purposes stated. 125
- arm rotatably mounted upon the stationary |. 9. Animproved,computing, cheese-cutting
~ supportand projecting beyond the edgeof the apparatus, comprising a base, a rotary plat-
platform, a stop pivoted to the arm to be | form for a cheese on the base, a knife ar:
~capable of engaging the top-of the platform, ranged to cut radially from the center of the
65 an indicator fixed to the end of the arm, a { cheese, a scale-card holder on the base ad- 136
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jacent to the periphery of the rotary platform
and in the knife-path, a stationary guide, a
seale-card in the holder, an arm pivoted be-
neath the platform and having an indicator

to point tothe scale-card and capable of mov-

ing from the knife-path over the scale-card, a
stop pivoted to the arm to project cver the
platform and capable of movement from a
position projecting inwardly beyond the edge

k

of the cheese tg an elevated position, and a 10
spring attached to the said arm and tothe ma-
chine-base to normally hold the arm against
the knife-gnide, for the purposes stated.

WILLIAM M. EVANS.

Witnesses: |
ALMA VAN GIESON,
E. C. OGaG.
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