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SPECIFICATION forming part of Letters Patent No. 770,524, dated September 20, 1904. |

Application filed February 12, 1904, Serial No. 193,352,

(No model.)

To all whomy it may concern:

Be 1t known that we, Epwarp L. HE1ZER,
CHARLEY H. HENSLEY, and GEORGE P. Louiso,
all of Anderson, county of Madison, and State
of Indiana, have invented a certain new and
usetul Cheese-Cutter; and we do hereby de-
clare that the following is a full, clear, and ex-
act description thereof, reference being had to
the accompanying drawings, in which like nu-
merals refer to like parts.

The object of this invention is to provide a
machine for vending articles such as cheese
and the like in definite portions:; and one im-
portant teature of novelty is the use in said

‘machine of a scale indicating the number of

portions into which 1t 1s desired to cut the ar-
ticle. Thisscaleindicating the number of por-
tions 1s in connection with means for regu-
lating the feed or movement of the cheese or
article to the knife so that it will be cut into
the number of portions indicated by the scale.

Another feature of the invention consistsin
the use of a scale indicating the price of por-
tions and fractions thereof in connection with
the feed-lever or other means for feeding the
cheese or article to the knife, so that a per-

son can readily move the article for cutting a

portion the value of which may vary slightly
from the value of the uniform portion or unit
at which the machine isset. Thus a thirteen-
cent slice can be cut instead of the uniform

five-cent slice.

Another object of this invention is to pro-

vicdle a machine of the kind for vending what
i1s known as long-horn” cheese-——namely,
cheese that is cylindrical and tapering in the
form of a frustum of a cone. Since one end
1s smaller than the other, the thickness of the
slices must be gradually increased or dimin-
ished in order that there may be a uniform
quantity in all the portions cut. The uniform
dimensions of such cheese are twelve inches
long, six inches in diameter at the large end,

and five and a half inches 1n dlametel at the
small end. Therefore in this machine it is
necessary and the mechanism shown and de-
scribed 1s such as to vary the feed of the cheese

f

to the knife so that the thickness of  the por-
tlons may be increased or diminished to cause
the portions to be equal in quantity.

While the machine is shown as adapted for
use In cutting long-horn cheese, we do not
wish to limit it to that for it may ‘be also used
in cutting brick cheese and other articles of
merchandise of a character similar in form to
long-horn cheese or brick cheese. The briclk
cheese 1s rectangular and of uniform thick-
ness and width, so that the thickness of the
slices or portions need not be varied.

The foregoing, as well as the other novel
features of our invention, will appear from
the accompanying drawings and the following
description and claims.

In the drawings, Figure 1 is a perspective
Vlew of the dewce with the lid elevated. Fig.
2 1s a plan view of the operatiing end of the
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device to the right of the knifeﬁ parts being

broken away. Fig. 3 1s a plan view of the
slotted end of the feed-lever with a scale there-
on and on a larger scale than that shown in
Fig. 2, parts being broken away. Fig. 41isa
bottom view of the device. Fig. 5 is a sec-
tion on the line 5 5 of Fig. 4. Fig. 6 is a
rear elevation of the lower part of the oper-
ating end of the machine, showing the left-
hand end of the base and the attached parts, on
an enlarged scale, the base being broken
away. Fig. T is a vertical transverse section
on the line 7 7 of Kig. 8. FKig. 8 is a longi-
tudinal vertical section of the device on the
line 8 8 of Fig. 7. Fig. 9 is a rear elevation
of the device, one lower corner being broken
away. Iig.10i1sa perspective view of a long-
horn cheese.

A suitable base 10 i1s provided that extends
longitudinally, so as to receive and support
a cheese 11 of the long-horn type. Upon
sald base 10, along each side of the top there-
of, there 1s a cheese-board 12, secured to the
base. The two cheese-boards are parallel and
separated from each other slightly, so as to
leave an opening or space between them, and
they are beveled on top of theirappr 0X1mate
edges, so as to form a curved seat or place in
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which the cheese may lie. Atoneend of said | from the end of the frame on which the knife
cheese-boards a knife 13 is pivotally mounted | is mounted and on which the feed-lever 32 1s

15, to which the plate 13 is secured, and also
a handle 16.
slightly, and the large end is placed on the
machine against the knife. It is therefore
necessary that the cheese-boardsat their ends
distant from the knife be elevated slightly in
order that the knife may cut truly through
and across the cheese. Therefore the flange
17 extends upward .from the base at the end
distant. from the knife for supporting the
outer ends of the cheese-boards in a slightly-
elevated position. The cheese is moved to-
ward the knife by the following means: A
pusher or follower 18 substantially circular
in form presses against the end of the cheese
distant from the knite and is moved toward
the knife, so as to movethe cheese. This fol-
lower has an arm 19 extending down through
the opening between the cheese-boards, and
it has a head 20, apertured in one place to re-
ceive the feed-rod 21, which extends longitu-
dinally of the device and operates loosely 1n
brackets 22 and 23, secured to the under side
of the frame. The head on the end of the fol-
lower-arm also rides loosely on a guide-rod 24,

secured stationary in said brackets parallcland

to one side of the feed-rod. The follower 1s

held on said rods by clutch-plates 25 and 26.
They are pivoted to the head of the follower

and have a hole in each through which the
feed-rod and guide-rod, respectively, extend
loosely. Tach of these clutch-platesis pressed
into a clamping position on sald rods by the

springs 28, coiled about the rods between the

clutch-plates and the head of the follower-arm,

so as to normally and continuously force said

platesinto clamping position onsaid rods. The
result is that when the feed-arm is moved lon-

- gitudinally by intermittent movement it will
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move the clutch-plate on it, and therefore
the follower or cheese-pusher intermittently.
Thismovementistoward the knife because the
clutch-plates are on the side of the cheese-tol-
lower arm that is next to the knife. T'he sta-
tionary rod prevents the back movement of
the follower. The clutch-plates are released

for moving the cheese pusheror follower back

to its starting position by a finger-lever 29,

that is pivoted between its ends to the head

of the follower-arm and is connected by links
30 with the free ends of the clutch-plates, so
as to move said clutch-plates backward and re-

Jease them from clamping engagement with

the feed-rod and guide-rod. Then the cheese-
follower can be pushed back for the purpose
of inserting another cheese without any diffi-
culty. | o |
The feed-rod for feeding the cheese to a knife
is intermittently actuated by the following
means: A bracket 31 extends horizontally

A long -horn cheese tapers

every operation of the feed-rod.

by the ears 14 to the frame. This knife ex- | pivoted between 1ts ends by the bolt 33. Said
tends transversely of the cheese-board and |
consists of a semicircular frame-piece or rim .

lever has a handle on its outer end, and the 1n-
ner end extends substantially parallel with the
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end of the frame and with the knife, and the

lever oscillates in its operation horizontally.

The inner end of the lever is slotted longitu-
dinally. and a threaded rod 34 extends cen-
trally and longitudinally through the slotted
portion of said lever. It is rotatably mount-
ed and carries on it a block 35, that 1s longl-
tudinally movable within the slot in the lever
and has a hole through it threaded for the
passage of the threaded rod above referred
to. The rotation of this threaded rod there-
fore moves =aid block longitudinally of the
slotted lever. A link 36 is pivotally connect-
ed at one end with said block 35 and at the
other end with the feed-rod, and in that way
power is transmitted from the feed-lever 32 to
the feed-rod. |

[fthe bloek 35, above referred to, were main-
tained in one position in the feed-lever, it 1s

obvious that the cheese pusher or follower

would move the cheese toward the knifealways

the same distance, so that every slice or por-

tion of the cheese that the knife would cut

would be of the same thickness; but since the

diameter of the cheese varies 1t 18 necessary
that the thickness of the slices or vortions be
varied in order that the quantity of each por-
tion shall be the same. Consequently 1t 1s
necessary that the throw of the feed-rod be
oradually increased as the small end of the
cheese approaches the knife, so as to increase
the thickness of the portions or slices cut.
This result is accomplished in this mechanism
by the movement of the block 35, with which
the teed-rod is connected by the link 36 gradu-
allv away from the fulerum of the feed-lever,
s0 as to gradually increase the length of throw
or movement of said block and feed-rod. This
oradual movement of the block 35 from the
fulerum of the feed-lever 1s effected by the
threaded rod 34 being rotated slightly with
_ Such rota-
tion of the threaded rod is caused by a star-
wheel 37, secured on the outer end of the
threaded rod, and a pawl 38, mounted 1n the

Dbracket 39, which is placed in such position

as to engage sald star-wheel and actuate 1t at
each movement of the feed-lever. Inthe ma-
chine shown the star-wheel has six points, and
the pawl 38 will engage one of said points at
overy throw of the feed-lever and give to the
star-wheel one-sixth of arevolution, and there-
tore the threaded rod will have one-sixth of a
revolution and move the block 35 correspond-
ingly in a divection away from the fulcrum of

the feed-lever. Said pawl 38 isstopped in its

movement in one direction by the stop 40, and
in that position it actuates the star-wheel while
the star-wheel is moving inward toward the
base of the machine; but as the star-wheel 1s
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cent slice.
Je most convenient, the machine is usually set

and by setting said
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moved outward with the throw of the feed-

lever the pawl moves out of its way without

actuating 1t. If the machine 1s used for cut-
ting what is called "“brick” cheese or any
cheese of uniform thickness, width, or diame-
ter, so that there be no need of variation in
the thickness of the slices, the pawl 38 1s
thrown out of operative engagement with the
star-wheel and held out of engagement by a
pin 41 in the hole. Then the slices will be of
uniform thickness.

A penny-scale 1s marked or indicated on a
scale-plate 42, that extends horizontally from
the end of the frame of the machine and may
be curved slightly to be concentric with the
fulerum of the feed-lever, and an indicating-

finger 43 projects from the feed-lever over
said scale-plate, so as to move horizontally
over sald plate when the feed-lever 1s opera-

ted. This is to enable one after the machine
has been adijusted to a certain unit to still cut
portions or slices of varying values. Kor in-
stance, the machine may be set to cut a uni-
form five-cent portion or slice; but with this
scale just mentioned 1f  a person wishes an
eight-cent slice the lever can be operated so
as to move the indicating-finger to five cents
and then thrown back and operated again to
bringe the lever to three cents, and then the
knife can be operated and an ewht—cent slice
will be cut. 1f a thirteen-cent slice is wanted,
two five-cent throws of the lever and one three-
cent throw will set the machine for a thirteen-
Since a five-cent unit 1s found to

tfor a five-cent Sllce or portion, and that 1s

done by means of a set-screw 44, that extends

through the handle portion of the feed-lever
and comes into engagement with and isstopped
by the base of the machine. That screw is
set usually to stop the action of the feed-lever
when the indicating-finger 1sover the five-cent
mark in the penny- -scale mentioned. How-
ever, the set-screw may be changed so as to
set the device for a ten-cent or a three-cent
throw, as desired.

On the feed-lever adjacent the block with
which the feed-rod is connected by the link
36 we place a scale indicating the total number

of portions into which the cheese or other arti-

cle of merchandise i1s to be cut. An indicat-
ing-mark 1s on sald block 35 near said scale,
block 35 with the indica-
to a certain number 1n that
scale the number of portions into which the
cheese may be cut will be predetermined me-
chanically. Therefore the grocer, knowing

tor-mark pointing

the amount that he wishes to 16&11,56 from the
cheese, by dividing such total selling price by

the value of each portion at which he sets the
machme as indicated on the scale-plate 42—
say at five cents—he can determine the nums-

ber of portions into which he wishes the

cheese or article to be cut. Then by mov-
ing the block 35 so that the indicator will

point to that number 1n the scale on the feed-
lever the machine will so feed the cheese or
article to the knife as to cause 1t to be cut
into that number of portions and the por-
tions will be of the same quantity and value.
For instance, 1t he wishes two dollars from
the cheese he sets the block 35 at the numeral
40" of the scale, and then he will cut forty por-
tions from the cheese.. |
tions from the cheese, he would move the
block until the indicator pointed to ‘*50” on
the scale. In carrying out this idea relating
to a scale for indicating the number of por-
tions into which the article is desired to be cut
it 1s noted that in the scale on the feed-lever

the numerals of the scale increase toward the

tfulecrum of the lever, so that when the ma-
chine 1s set for a large number of portions

the block 35 will have to be set correspond-

ingly nearer the fulecrum of the feed-lever, so
that correspondingly less movement will at
first be given to the cheese at each throw of
the feed-lever, so as to bring about the de-
sired larger number of portions into which the
article 1s to be cut. - On the other hand, if it

be desired to cut the article into a smaller

the block 35 is moved correspondingly far-
ther away from the fulerum of the feed-lever,

'so that at each throw of the feed-lever the

cheese is moved to a correspondingly greater
distance and the slices or portions of the cheese
will be correspondingly thicker:

While the machine is made to operate in n the
manner Just described, the parts can be re-
versed, so as to operate In a reverse way, the
cutting commencing with the small end in-
stead of the large end of the cheese and the
other parts be correspondingly arranged, so
as to bring about that result..

This machine 1s capable of accomplishing
one peculiar result—namely, the changing of
the number of portions after the cheese has
been partially cut.
the amount of money which he shall receive
for the cheese—say after the cheese has been
partially cut at fifteen centsa pound he wishes
to Increase the price to twenty centsa pound—
he can set the block 35 at the total number of
portions desired in the second place to be se-
cured from the cheese in its original size and
then move the cheese pusher or ‘rollower back
to 1ts original position and feed 1t forward.

A suiltable cover 46 for the machine is pro-
vided that 1s adapted to envelop the cheese or
article of merchandise. It is hinged at 47 to
the base of the frame and 1s clasped at 48.
It has a longitudinal slot 49 at the back next
to the customer, through which the customer
may see the cheese. This slot is closed, pref-
erably, with glass or transparent celluloid.

One novel feature of this machine is means
for holding the cheese 1in place and protecting
the cut edge thereof. The cheese pusher or
follower 18 has on it prongs 50, that engage
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in a trough-like seat made for 1t on the two
cheese-boards. Springs 51 on the cover bear
down upon the cheese to hold it exactly 1n
place on the cheese-boards. Furthermore,
the cheese pusher or follower 18 always forces
the cut surface of the cheese against the broad
knife 13, which is larger than the cross-sur-
face of the cheese, and the knife covers and
protects the cut edge, because the cut edgeis
pushed tightly against it and there isno chance
for air to get to the cut edge or for moisture
to evaporate therefrom. The rim 15 of the
knife is heavy and that holds the knife down
in place until another slice 1s to be cut.

What we claim as our invention, and desire
to secure by Letters Patent, 1s—

1. Inadevice for vending an article of mer-
chandise in portions, a knife for severing the
article into portions, a scale indicating the
number of portions into which the article is
to be severed, and means operative in connec-
tion with said scale for controlling the move-
ment of the article to the knife.

9. Inadevice for vending an article of . mer-
chandise in portions, a seele indicating the to-
tal number of portions of said artlcle, a knife,
means for feeding the article to the knife, a
mechanism operating said feeding means, end

a movable connection between Seid 'feeding-'
means and said mechanism whereby the de-.

oree of movement of sald feedinhg means may
be varied.

3. Inadevicefor vending an article of mer-
chandise in portions, a scale indicating the to-
tal number of portions of said article, a knife,
means for feeding the article to the knife, a
fer operating said feeding
means, and a connection between said teedmcr
means and said lever movable on said lever
so that the degree of movement of the feed—-
ing means may be varied.

1. Ina device for vending anarticle of mer-
chandise 1n portions, a scale indicating the to-
tal number of portions of said article, a knife,
means for feeding the article to the knife, a
pivoted lever for operating said feeding
means, a connection between said teedmcr
means and said lever movable on said lever so
that the degree of movement of the feeding
means may be varied, and a scale on said le-
ver along which said connection moves indi-

“cating the number of portions of said article.

D. Tn adevice for vending an article of mer-
chandise 1n portions, a scale indicating the to-
tal number of portions of said artiele., a knife,
means for feeding the article to the knife,

mechanism for operating said feeding means;

movable connection between said feedmﬂ‘
means and operative mechanism, and means
for moving said movable connection toward
or away from the fulerum of the operating
means at each action of sald operating mech-
anism.

The cheese also rests
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6. Inadevice for vending an article of mer-
chandise, a knife, means for feeding the arti-

cle to the knife, a pivoted lever for operating

said feeding means, a block mounted in con-
nection Wlth said lever that is movable toward
and away from the fulerum thereof, and a

scale on said lever indicating the numbel of

portions of sald article and the position. of

65
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sald block for causing the article to be cut |

into the desired number of portions.
7. Inadevice for vending an article of mer-
chandise, a knife, means for feeding the arti-

‘cle to the knife, a pivoted lever for operating

said feeding means, a block mounted in con-
nection with said lever that is movable toward
and away from the fulerum thereof, a scale
on said lever indicating the number of por-
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tions of said article and the position of said

‘block for causing the article to be cut into the

desired number of portions, and means for
moving said block a certain distance toward or

away from the fulerum of said lever at each

operation of the lever. .

8. Inadevice for vending an article of mer-
chandise in portions, a knife, means for feed-
ing the article to the knife, a pivoted lever
for operating said feeding means, a threaded
rod rotatably mounted in connection with

said lever substantially in line with the ful-

crum thereof, a block mounted to move on
said threaded rod a connection with said block,
feeding means e,nd scale on said lever mdleat-
ing the number of portions of said articles and
the position of said block to cause the article

to be cut into the desired number of portions,

and means for actuating said threaded rod a
certain extent at each movement of said lever.

9. In adevice for vending an article of mer-
chandise in portions, a knife, means for feed-

ing the article to the knife, a pweted lever for

epera,tmw said feeding means that is longitu-
dinally slotted substantmlly in alinement Wlth
the fulerum thereof, a threaded rod rotatably
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mounted 1n said lever and extending longitu-

dinally through said slot, a block mounted on

sald rod W1th1n sald slet so that 1t will be

moved by the rotation of the rod toward or
away from the fulerum of the lever, a link
connecting said block with the Teedmﬁ' means,
and means for partially rotating said threaded
rod at each operation of the 1ever

10. Inadevice for vending an article of mer-
chandise 1n portions, a knlte means for feed-

‘ing the article to the knife, a pweted lever for

eperatma' said feeding means that is longitu-
dinally slotted eubstantlellv in alinement with
the fulerum thereof, a threaded rod rotatably
mounted 1n sald level and extending longitu-
dinally through said slot, a block meunted on
sald rod within said elot so that 1t will be
moved by the rotation of the rod toward or
away from the fulerum of the lever, a link
connecting said block with the feeding means,
a star- Wheel secured on said thr ea,ded rod at
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the free end of said lever, and a pawl mounted
1n the path of said star-wheel that actuates

sald star-wheel at each operation of the lever.

11. Inadevice for vending an article of mer-
chandise in portions, means for severing the
article into portions, a scale indicating the
number of portions into which the article is
to be severed, mechanism operative in con-
nection with said scale for controlling the
dimensions of the portions as they are cut and
a penny-scale 1m connection with said mech-
anism that indicates the extent of movement
of said operating mechanism necessary to cut
a portion of a certain value.

12. Inadevicefor vendinganarticle of mer-
chandise in portions, a knife, means for feed-
ing the article to the knife, a pivoted lever, a
connection between the feeding means and the
lever that is movable toward and away from
the fulcrum of the lever, a scale ¢n said lever
indicating the number of portions into which
the article 1s to be cut, means for moving said

~movable connection toward or away from the
fulerum of the lever at each operation of the

lever, and a penny-scale located concentric
with the fulerum of the lever for indicating
the extent of movement of said lever neces-
sary to obtain a portion of a certain value.

13. Inadevicetforvending anarticle of mer-
chandise in portions, aframe, a knife mounted
thereon, and means for feeding the article to-
ward the knife with a preaetermmed variable
movement.

14. Inadevice for Vendmﬂ an article of mer-
chandise 1n portions, a,ira,me, a knife mounted
onsald frame, and means for feeding the arti-
cle tothe knife with aregular increase or dimi-

nution of movement.

15. Inadevicefor vending an article of mer-
chandise 1 portions, a frame, a knife, and
means for automatically feeding the article to
the knife so as to vary the thickness of the
portion of the article to be cut for the same
price.

16. Inadevice for vending an article of mer-

D

' chandise in portions, aframe, a knife mounted

thereon and means for feeding the article to

the knife so that there will be a regular in-

crease or diminution in the thickness of the
portions of the articles to be cut.

17. Inadevice for vending an article of mer-
chandise in portions, a frame, a knife mounted
on said frame, a follower for moving the arti-
cle toward the knife with an arm extending
down into .the frame, two parallel rods, one
stationary and the other movable, clutch mech-
anisms connecting salid arm with each of said
rocds that permit the arm and follower to move
forward at the forward movement of said mov-
able rod, means for reciprocating said mov-
able rod, whereby the stationary rod will pre-

vent the rearward movement of said arm and

follower, and means for releasing said clutch
mechanism when 1t 1s desired to move the fol-
lower back to its starting position.

18. Inadevice for vending an article of mer-
chandise in portions, a knife, a support for the
article that 1s inclined with reference to the
knife, and means for feeding the article along
such support to the knife.

19. Inadevicetorvendinganarticle of mer-
chandise in portions, a frame that 18 substan-
tially horizontal, a vertical knife mounted to
operate transversely to the frame, an exten-
sion upward from the frame at a point distant
from the knife, a support for the article that

18 to be cut that 1s mounted on said extension

at one end and on the top of the frame near

the knife so that said support will be inclined

with reference to the knife, and means for
feeding the article toward the knife.

In witness whereof we have hereunto affixed
our signatures in the presence of the witnesses
herein named.

EDVVARD L.. HEIZER.
CHARLEY H. HENSLEY:
| GEORGE P. LOUISO.
Witnesses: -
V. H. LocKkwoob,
NELLIE ALLLMON(I
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