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JOHN HALLIDAY., OF DETROIT, MICHIGAN.

-~ CHEESE-CUTTER.

No. 820,302.

Specification of Letters Patent,

- Patented May 8, 1906.

Application filed November 21,1908, Serial No, 182,161,

To all whom it may concermn:

Beit known that I, JourN HALLIDAY, a sub-
ject of the King of Great Britain, residing at
Detroit, county of Wayne, State of Michigan,
have invented a certain new and useful Im-
provement in Cheese-Cutters; and I declare
the following to be a full, clear, and exact de-
seription of the invention, such as will enable
others skilled in the art to which it pertains
to make and use the same, reference being
had to the accompanying drawings, which

form a part of this specification. .
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My invention relates to cheese-cutters; and
it consists in the improvements heremafter
described, and pomted out 1n the claims.

Referring to the aceompanying drawings,
Figure 1 is an elevation of a cheese-cutter with
the knife broken away embodying my inven-
tion. Fig. 2isa plan view of the same. Hig.
31s a section on the line 3 3 of I1g. 2, the knife
being shown in full. Fig. 4 is a detail eleva-
tion of a portion of the cheese-cutter, show-
ing the knife in its closed position. I1g. 51s
a detail plan of the operating-lever, the dogs
of the pawl being removed. Iig. 6 1s a de-
tail of the handle by which the knife 1s oper-
ated. Fig. 7 is a plan view of the slide which
codperates with the operating-lever to adjust
the throw of the same. ' ' .

A i1s the annular base having an outward
radial projection A’ and an inner radial pro-
jection A’ in which is a radially-extending
dovetailed groove A’. -

A? 1s a segmental strip of metal secured: to
the opposite edge of the base A and having a
scale on 1ts upper surface designed to cor-
respond to the weight of the cheese that 1s

being cut.

A3 A% A% are radial spokes extending in-
ward from the annular base A and supporting
at their centers a bearing A* in which 1s se-

cured the vertical pivotal pin B .
- Bis a ring provided with a cross-piece B* |
and pivoted upon the pin B* at B?.

A5 A5 designate lugs adapted to center the
ring B. The ring B 1is provided around 1ts
periphery with ratchet-teeth B’.

B® is a pawl-case secured to the base A and
provided with a number of dogs adapted to
engage the ratchet-teeth B’.  The dogs of
the pawl-case B® are so spaced that their dis-
tance apart is not an exact multiple of the
length of one of the teeth B/, Thus one of

' movement of the rin

the teeth B,
C is a circular wooden disk centered upon

the pivotal pin B* and resting upon the ring
B. The disk C forms a table upon which the
cheese 1s placed to be cut. ' :

A% represents arms extending outward
from the base A. A knife A® A is pivoted
between the outer ends of the arms A® and
swings inward and downward upon the disk
C, as indicated 1n Fig. 4. -

A is an adjustable handle upon the frame
of the knife A® A,
ing slotted link pivoted to the base A and
having a pin upoo the krife A® A*? engaging
in its slot aod serving to limit the outward

| motion of the knife A A2, |
D is a dovetailed plate fitticg in the dove-

tailed slot A7 and adapted to reciprocate
therein radially to the base A.
D’ is a segmental guide on the outer end of

o B than the length of

A1 1g g radially-extend-
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the plate D, having pinsor stops D*at itsends -

to limit the motion of the operating-lever.
The upper plate of the segmental guide D’ 1s
oraduated on its upper surfaces to indicate
fourths of the travel of the operating-lever.

30

D? D? D2 are grooves in the upper surfaces

| of the plate D.

Dt is a lever-arm pivoted upon the pin B,

and having its outer end provided with a

handle and swinging over the scale upon the
segmental strip A% '

d* is a thumb-screw for fixing the lever-
arm D* in any desired position. '

D? is a connecting-link pivoted to the arm
D# and to the plate D. o -

Qo

It will be seen that by turning the lever-

arm D* the plate D is adjusted radially to the
base A. - .

E is the operating-lever pivoted at its in-
ner end upon the pin B* extending over the
plate D and through the guide D’ and pro-
vided with a handle E’ at its outer end.

E? E? are straigcht cam-surfaces diverging
from each other toward the center of the
base A. -

E3 is a pin adapted to reciprocate verti-
cally and to be pressed downward through

its guide under the operating-lever K upon

the plate D and adapted to engage at its in-
ner end in the grooves D? D? D3,

F 1s a pawl-case upon the o
E, provided with dogs adapted to engage the

the pawls will engage said teeth with a less | ratchet-teeth B’ to turn the ring B, and con-

erating-lever
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sequently the disk C with the cheese thereon. |

The dogs of this pawl are spaced so as to be a
distance apart which is not a multiple of the

length of the teeth B’ for the reason stated in

describing the pawl B?.

It will be seen that the cam-surfaces E? E?
contact the stops D* D? to limit the travel of
the operating-lever E. Owing to the shape

and location of said cam-surfaces, the farther
the guide D’ is away from the center of the

base A the greater will be the throw of the,

operating-lever K, and the closer said guide is
to the center of said base the less will be the
throw of said lever. |

or half-way position of the operat:
The outside grooves are diverging and mark
the quarter and three-quarter position of the
operating-lever in every position of the plate
D, the pin I£? engaging in these grooves to

denote when the corresponding position is:

reached.

The operation of the above-described de-
vice 18 as follows: The cheese is first weiched

and then placed upon the disk C concentric

therewith. The lever-arm D* is then moved
along the scale A?* to the figure of said scale
1ndicating the weight of the cheese.
moves the plate D, and consequently the
stops D* D? to such a position that the throw
of the operating-lever E when it contacts said
- stopsis suflicient to turn the disk C a distance

This

so that the knife A® A moving in an inva-

riable plane shall cut off one pound of cheese.

- If 1t 1s desired to cut off a half a pound, the

4.0
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operating-lever K 1s moved until the pin I3
engages the middle groove D2,

outer groove D2, |

tion between the plate D and the groove in
which 1t reciprocates may be taken up.

It will be evident that various mechanical
changes may be made without departing
from my invention.

- What 1 claim is—

1. In a cheese-cutter, the combination of a
support for the cheese, a knife adapted to
move 11 a plane radial to the cheese when on
sald support, an oscillating part adapted to

change the relative angular position of said -

knife and support in proportion to the extent
of 1ts travel, a stop to limit the motion of said
oscillating part, a scale and alever-arm adapt-
ed to move over said scale and to adjust the
position of said stop. o

2. In a cheese-cutter, the combination of a
support for the cheese, a knife adapted to
move 1n & plane radial to the cheese when on
sald support, an oscillating part adapted to
change the relative angular position of said

ng-lever.

If one-quar- -
ter or three-quarters of a pound is to be cut,
the operating-lever E is moved from said stop |
until the pin E? engages the corresponding

)

820,302

of 1ts travel, a stop upon each side of said os-
cullating part, means for varying the positions
of sald stops proportionally to limit the mo-
tion of the oscillating part, and means for in-

dicating a proportional part of the travel of

the oscillating part at all
stops. |

3. In a cheese-cutter, the combination of a
support for the cheese, a knife adapted to
movein a plane radial to the cheese when on
said support, an oscillating part adapted to
change the relative angular position of said
knite and support in proportion to the extent

positions of the

| of 1ts travel, a stop upon each side of said
The grooves D® D? D2 are cut so that the

center 1s radial and marks the mid-position

oscillating part, means for varying the rela-

tive position of said stops to an equal extent

relative to said oscillating part, and means
for indicating the position of mid-travel of
sald oscillating part.

4. In a cheese-cutter, the combination of a

75

30

support for the cheese, a knife adapted to -

move 1n a plans radial to the cheese when on
sald support, an oscillating part adapted to
change the relative angular position of said
knife and support in proportion to the ex-
tent of 1ts travel, a stop adapted to limit the
movement of said oscillating part, a cam-sur-
face adapted to coact with said stop to limit
the motion of the oscillating part, and
means for varying the relative position of
sald stop and cam-suriace to adjust the ex-
tent of travel of said oscillatory part.

5. In a cheese-cutter, the combination of a
support for the cheese, a knife adapted to
move 1n a plane radial to the cheese when on
said support, an oscillating part adapted to
change the relative angular position of said
knite and support, in proportion to the ex-
tent of its travel, a stop adapted to limit the
movement of said oscillating part, a cam-sur-
face adapted to coact with said stop to limit

| the motion of the oscillating part, a scale, a
a’ a' are set-screws by which any lost mo-

|

lever-arm moving over said scale, and means
by which the movement of said lever shall
adjust the relative position of said stop and
cam-surface.

6. In a cheese-cutter,the combination of a

support for the cheese, a knife adapted to

move in a plane radial to the cheese when on
sald support, an oscillating part adapted to
change the relative angular position of said
knife and support in proportion to the extent
of 1ts travel, a stop adapted to limit the
movement of said oscillating part, a cam-sur-
face adapted to coact with said stop to limit
the motion of the oscillating part, means for
varying the relative position of said stop and

cam-surface to adjust the extent of travel of
sald oscillating part, and a second cam-sur-

face, and a stop adapted to coact therewith,
the relative position of the second cam-sur-
face and 1its stop being adjustable by the

same means that adjust the relative position

of the first cam-surface and stop, said second

65 knife and support in proportion to the extent | cam-surface being arranged to indicate by its

QO
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contact with 1ts stop an aliquot part of the
travel of said oscillating part.

7. In a cheese-cutter, the combination of a
pivoted support for the cheese, a knite adapt-

ed to move in a plane radial to the cheese
when on said support, a lever adapted to

oscillate about the same center as the cheese-
support, and to change the relative position
of sald knife and support in proportion to the

‘extent of its travel, and provided with a cam-

surface varying in width in a direction radial
to sald cheese-support, a stop adapted to con-
tact said cam-surface, and means for adjust-
ing sald stop toward and away from said
pivot. |

8. In a cheese-cutter, the combination of a
pivoted support for the cheese, a knife adapt-
ed to move 1n a plane, radial to cheese when
on sald support, a lever adapted to oscillate
about the pivot of the cheese-support and
provided with a pawl acting to turn said
cheese-support, a cam-surface upon said le-
ver, a plate adapted to travel toward and
from sald pivot, and provided with a stop
adapted to coact with said cam to limit the
motion of said lever, grooves in the upper
surface ol said plate, and a pin on said lever
adapted to engage with said grooves, for the

_ o

purpose set forth. -
9. In a cheese-cutter, the combination of a
pivoted support for the cheese, a knife adapt-

~ed to move 1in a plane radial to said support,

35
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a lever adapted to oscillate about the pivot
of sald support and provided with a pawl
acting to turn said cheese-support, a cam-
surface upon sald lever, a slide adapted to
reciprocate toward and away from said pivot
and provided with a stop adapted to coact
with sald cam-surface to limit the motion of
sald lever, a scale, a lever-arm adapted to
travel over said scale, and means for connect-
ing saild lever-arm and slide so that a move-
ment of the former shall adjust the latter.
10. In a cheese-cutter, the combination of
a plvoted support for the cheese, a knife
adapted to move in a plane radial to said sup-

port, a lever pivoted upon the pivot of said |

1-

&

support, and provided with a pawl acting to
turn said cheese-support, a cam-surface upon
said lever, a slide adapted to reciprocate
toward and away from said pivot and pro-
vided with a stop adapted to coact with said
cam-surface to limit the motion of said le-
ver, a scale, a lever-arm pivoted upon the
pivot of said support and adapted to travel
over sald scale, and means for connecting
sald lever-arm and slide so that a movement
of the former shall adjust the latter. .

11. In a computing cheese-cutter, the com-
bination of a cheese-table, a cutting means,
table-adjusting means having a hmiting
member and a lever member, one of said
members having a cam-surface, and adjust-
able means upon the other said member and
cobperating with said first-named member to
vary the operation of said table-adjusting
means. .

12. In a cheese-cutter, the combination of

~a support for the cheese, a knife adapted to

move in a plane radial to the cheese when on
said support, an oscillating part adapted to
change the relative angular position of said

knife and support in proportion to the extent

of its travel, a stop upon each side of said
oscillating part, means for varying the posi-
tion of one of said stops to limit the motion ot
the oscillating part, and means for indicating
a proportional part of the travel of the oscil-
lating part at all positions of the movable
stop. _ |

1133 In a cheese-cutter, the combination of
a rotatable cheese-carrier, a handle-lever con-

‘nected to rotate said carrier, and a stop mem-

ber movable with respect to the handle mem-
ber and provided with a plurality ot stop por-
tions for limiting the movement ol the han-
dle-lever.

In testimony whereof I sign this specifica-
tion in the presence of two witnesses.

JOHN HALLIDAY.

Witnesses:
RoBERT J. RUTLEDGE,
KrriorT J. STODDARD.
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