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To all whom it mazy CONCEFTL:

Beitknown thatI, JEBHIEL FRANKLIN WYN-
KOOP, a citizen of the United States, residing
at aneapohe, in the county of Hennepm
and State of anesota have invented a new
and useful Chocolate- Cuttel of whmh the fol-
lowing is a specification. |

ThlS invention relates to chocolate-cutters.

The object of theinvention is provide a ma-
chine which will in a ready, rapid, thoroughly
efficient, and practical manner cut or shave

chocolate from the cake and in which the |

cutting mechanism shall be so constructed as

to cause 1t to exert a drag or draw on the

chocolate to force it against the cutters, there-

by obviating the necessity of the employment |

of supplementel feeding means for the pur-
pose and effecting an even output.

"'With these and otherobjectsin view, as will
appear as the nature of the invention is bet-
ter understood, the same consists in the novel
construetion and combination of parts of a
chocolate-cutter, as will be hereinafter fully
described and clelmed

In the accompanying drawings, forming a
part of this specification, and in which hke
numerals of reference indicate corresponding
parts, there is illustrated one form of embodi-
ment of the invention capable of carrying the
same into practical operation, it being under-
stood that the elements therein exhibited may
be varried or changed as to shape, propor-
tion, and exact manner of assemblage with-
out departmﬂ' from the spirit thereof end in
these drawings—-

Figure 118 a view in perspective of a choco-
late-cutter characterizing the present inven-

tion with the lid or front partly open. Fig.2is
-a view 1n vertical longitudinal section.

9 18 a perspective detail view of the cutter.
Referring to the drawings, 1 designates the

body of the machine, and 2 the lid or front

thereof. 'The body is provided with an up-

‘standing neck 3 of awidth and depth snugly

to inclose a cake of commercial chocolate,
the same being held in proper.operative re-
lation with reﬂ'a,rd to the cutter 4 by the up-
per portion of the lid or front, as clearly
shown in Fig. 2, the said front bemg provided
with top end side flanges of a width prac-
tically to inclose the neck. The upper end
of the front is provided with a spring-catch

Fig.

5 to interlock with a pin or projection 6 on

the upper end of the neck, thus to hold the

front securely locked to present an efficient
chocolate-receivingchamber. The lower por-

tion of the body 1ncloses a holder or drawer

7, having a knob 8, there being provided a
gmde or guides 9 on the inner side of the
body to dneet the holder to its seat. The
body and lid or front may be made of any
suitable material—such asaluminium, nickel-
plated sheet-brass, tin, or the like—and may
or may not be omemented as preferred.
T'he neck 3 is inset some dletauee from the
back of the body, presenting a rounded shoul-
der 10, which operates to deflect the cut choe-
olate toweld the back .of the holder, thus to
prevent banking at the front, which would re-
sult in spilling upon removal of the holder.
The front of the body is provided with
rounded shoulders 11, each provided with a
rearwardly-inclined slot 12, the lower termi-

| nals of which are disposed some distance in

front of the outer face of the chocolate-re-
celving chamber, and these slots constitute

bearings for a shaft 13 of the cutter 4, one end

of theshaftbeing bent to constitutea crank 14,
carrying a revoluble handle 15. The cutter
comprises two heads or disks 16, a pluralily of
knives or cutters 17,disposed parallel with the
shaft, and a plurality of throat-plates 18, dis-

posed parallel with the knives. In thisinstance
‘but four knives and four throat-plates are
‘'shown, it being understood that this number
‘may be 1ncreased or diminished, if found nec-

essary or desirable, as (and this will be read-
ily understood) detailed illustration of any
other form is deemed unnecessary. The

‘knives are secured to offsets 19, which are

designed to throw the knives outward beyond
the throat-plates the distance necessary to
give the desired cut to the knives, and the
knives and plates may be attached to the
head in any preferred manner, as by being
soldered, brazed, or otherwise secured there-
to. It will be observed by reference to Ifigs.
2 and 3 that the distance between the rear
edge of a knife and the forward edge of a
throat - plate is three or four times ﬂ'reatel
than the distance between the cuttmﬂ' edge
of the knife and the throat-plate, end these

-wide spaces (designated at 20) provide a
| ready escape for the cut chocolate from the
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interior of the cutter to the holder.
posing the cutter-shaft in the manner de-
scribed when a cake of chocolate is resting
upon the cutter and motion is imparted
thereto the cutter will exert a downward
drawing action upon the chocolate, resulting
in an even and partial cutting thereof and
further obviating the necessity of a spring
or weight to effect the proper coactive rela-
tion between the chocolate and the knives.
In order to hold the cutter-shaft in proper po-
sition within the bearings, the sides 21 of the
lid or front are plonded with shoulders 22,
which when the lid or front is in locked en-
cagement with the neck 3 extend over the
shaft-terminals, as clearly shown in Fig. 2,
and thereby perform the function designed.
Should 1t be desired at any time to remove
the cutter from the casing for the purpose of
cleansing or sharpening, this may be readily
effected by throwing back the iid or front
and lifting the cutter bodily from the body
portion.

It is to be understood that the exact pro-
portion between the knives and the throat-
plates herein shown is not essential, and they
may be increased or diminished in width and
thickness and still be within the scope of the
invention.

The machine of this invention while ex-
will be
found thoroughly efficient in use for the pur-
pose designed and will render unnecessary
any handling of thechocolate. Ifurthermore,
as the holder fits snugly within the body any
cut chocolate remaining therein will be per-

- fectly shielded from dirt or insects, thus
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avolding waste.

The conneemon between the 1id or front
and the body is herein shown as through the
medium of studs or pins 23, fastened to ears
24 in the sides of the front; but the front may
be otherwise associated with the body and
produce the same result, and as this will be
readily understood further description or
Illustration is not thought to be necessary.

In the use of the machine the lid or front
is dropped and a cake of chocolate (desig-
nated by A) is placed within the neck portion
of the casing, and the lid is then closed. By

turning the crank 14 the chocolate will be |

By dis- | rapidly cut or shaved, as shown

713,270

in Fig. 2,
part passing back of the cutter into the holder
and the bulk passing out through the escape-
opening 20 into the holder.

All of the parts of the machine are readily
exposed to view for purposes of cleansing,
and this may readily be effected when de-
sired.

Having thus fully described my invention,
what I clalm as new, and desire to secure by
Letters Patent, 18—

1. A elmcolate cutter comprising a body
provided with a rear rounded portion and a
constricted neck having vertical front and
rear walls, and a revoluble cutter having 1ts
axis of rotation disposed in advance of and
below the front wall of the neck and in line
with the terminal of said rounded portion.

2. A chocolate-cutter eomprising a body

and a constricted neck, a front hinged to the

body and having side flanges to embrace the
neck, and a revoluble cutter journaled in the
upper portion of the body and having its
shaft held in operative position Wlthm its
bearings by the said flanges.

3. Iu a chocolate-cutter, a cutter compris-
ing a shaft and two disks, and knives and
throat-platescarried by the disksand disposed
parallel with the shaft, the spaces between
the rear edges of the knives and the front

edges of the throat-plates being greater than
that between the cutting edges of the knives
and the throat-plates to present openings to

permit escape of the cut chocolate from the
cutter to the bottom of the casing.

4. A chocolate-cutter comprising a body
and a constricted neck, a front hinged to the

| body and having side flanges to embrace the

neck, a revoluble cutter journaled in the up-
per portion of the body and having its shaft
held in operative position within its bearings

| by the flanges of the front, and a drawer or

holder disposed beneath the cutter.

In testimony that I claim the foregoing as

my own I have hereto affixed my signaturein
the presence of two witnesses.

JEHIEL FRANKLIN WYNKOOP.

Witnesses:
T. C. SHOVE,
E. L. DANFORTH.
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