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To all whom 1t may concern: _

Be 1t known that I, Joux F¥. KonLir, a
citizen of the United States, and a resident
of the city of New York, borough of Man-
hattan, in the county and State of New
York, have invented a new and useful Im-
provement in Slicing Mechanisms, of which
the Tollowing 1s a full, clear, and exact de-
scription.

This invention relates to certain improve-
ments 1m slicing mechanisms, such as are
particularly designed and adapted for slic-

ing apples or other fruit and the like, and
the object of the invention is to provide a _ 1CIng 1N
| the section being indicated by the lIine 5—5

mechanism of this general character of a
simple and comparatively inexpensive na-

ture, having certain features of novelty and
ected
1n a rapid and accurate manner, and with-
out liability of clogeing or derangement of
parts of the mechanism dur- | tr

- | view taken transversely through the slicing

i
kL

improvement, whereby the slicing is e

the operative
g 1ts use.

The 1nvention consists in certain novel
teatures of the construction, and combina-
tions and arrangements of the several parts
of the improved slicing mechanism, where-
by certain 1mportant advantages are at-

tained, and the mechanism is rendered sim-

pler, less expensive, and otherwise better
adapted and more convenient for use, all as

will be hereinafter fully set forth.

The novel features of the invention will

be carefully defined in the claims.

In ovder that my invention may be the

better understood, I will now proceed to
clescribe the same with reference to the ac-
companying drawings, wherein I have
shown my improvements applied for use in
connection with a fruit paring and coring
machine of the type set forth in the United
States Letters Patent No. 405,825, granted
to W. 1. Boutell June 25, 1889, premising,
however, that while my improvements are
particularly well adapted for employment
i connection with such machines, the in-
vention 1s not limited 1n this respect, but is
capable of general application with good re-
sults. - -

In the accompanying drawings—HKigure 1
1s a rear elevation of a paring and coring
machine provided with my improved slic-

1ng mechanism; Hig. 2 1s an enlarged frag-

mentary sectional view taken horizontally

through the machine in the plane indicated .

| by the line 2,—2 in Ifig. 1, and illustrating

certain features of the slicing mechanism to
be herematter referred to; Fig. 3 is a frag-

mentary sectional view somewhat similar

to g, 2, but illustrating certain of the
operative parts of the slicing mechanism
moved 1nto a different position from that in
which they are shown in Fig. 2; TFig. 4 is
a Iront elevation of the slicing head of the
mechanism detached, and with its operative
parts in the position shown in Fig. 3; Fig.

5 18 an enlarged fragmentary sectional de-

tail view showing certain of the operative
parts of the slicing mechanism, the plane of
n F1g. 3 Fig. 6 is an enlarged sectional de-
tall view taken transversely through the
slicing mechanism in the plane indicated by

‘the line 6—6 in Fig. 8, and showing certain

features of construction of the knife con-
trolling means; Fig. 7 is another sectional

mechanism 1n the plane indicated by the
line 7—7 in Fig. 8, and showing certain fea-
tures of the releasing means, and Fig. 8 is
a sectional view taken through the releasing
means 1n the vertical plane indicated by the
line 8—S8 in Fig. 6. o
Since the paring machine to which I have
shown my improvements applied for use
forms no part of my present invention I

have not considered 1t necessary to illus-

trate the same in detail herein, and I will

only refer in general terms to such portions

of sald machine as codperate with the slic-
ing mechanism comprised-in my present in-
vention, 1t being understood that these co-
operating portions of said paring machine
may be replaced by corresponding portions
of such other machines to which my present
ivention 1s applicable, or may be included
as portions of the improved slicing mech-
anism 1tself, in case the latter be constructed
as a unitary machine. |

The paring machine herein illustrated is

provided with a frame 10, wherein is mount-

sl a revoluble ecarrier or fruit supporting

means 11, having oppositely directed arms
12, 12, each of which 1s provided with forks
14, 14, which are adapted to penetrate the
apples or other fruit to be pared in such a
manner as to afford effective supports there-
for, and said carrier or support 11 is inter-
mittently driven and is capable of operation,
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when turned, to present first the apple or
other fruit supported upon one of said forks

14, and then the apple or other fruit sup-

ported upon the other fork 14, to a paring
knife 15, which 1s capable of operation to
pare such apples in a well known way.

The apple or other fruit, indicated at
in Fig. 1, is adapted to be positioned, during
the operation of the paring knife 15, n
alinement with a coring bar or carrier 16
which will be hereinafter referred to 1in
oreater detail, and which carries, at that
end which 1s adjacent to said paring knife,
a coring knife 17 capable of operation to
core the apple or other fruit presented there-
tc by the support or carrier 11. Kach of
the forks 14, 14 whereon the fruit 1s sup-
ported upon the carrier, 1s mounted upon
a stem mounted for rotatory movement in
the corresponding arm 12 of the carrier,
and driven In any preferred manner so that
when the fruit is presented by said carrier
in position to be operated upon by the par-
ing and coring knives 15 and 17, the rota-
tory movement of said forks will serve to
revolve the fruit rapidly in contact with the
said paring and coring knives in order to
assist the operation thereof.

Since the means for driving the support

or carrier 11 and the forks 14, 14 m the op-
positely directed arms 12, 12, thereof forms
no part of my present invention, I have not
shown such means in detaill herein. Where
desired, such driving means may be of the
construction shown and described 1n my
prior United States Letters Patent No.
897,109, granted August 25, 1908.

The paring machine is provided with an
actuating slide 18, mounted for movement
longitudinally upon the frame 10, and hav-
ing a mutilated gear connection at 19 with
a cam wheel 20, which 1s mounted to turn
upon the frame and suitably driven to 1m-
part reciprocatory movement to said slide at
suitable times during the operation of the
machine, and said cam wheel 20 1s provided
with a pin 21 which is capable of engage-
ment with one end of a lever 22 pivoted
upon the frame 10 and which 1s thereby
rocked at suitable times during the opera-
tion of the machine, the rocking movement
of said lever 22 being communicated to a
slide or pusher 23 supported in guides upon
the frame and capable of operation, when
moved, to press upon the apple or other
fruit at its side opposite to that at which
the coring Lknife 17 1s presented, whereby
such fruit is pushed off from the forks 14,
and 1s simultaneously pushed along the cor-
ing knife 17 which 1s thereby caused to pass
entirely through such fruit to remove the
core thereof, the fruit finally coming to
rest upon the coring bar or carrier to which
it is transferred from said forks 14 by the
operation of said pusher.,

056,369

The frame 10 1s provided at its upper
part with a rearwardly extended beam or
support 25, parallel with and above the cor-
ing bar or carrier 16, and provided, at suit-
able points, with pendent brackets 26, 26,
affording spaced bearings wherein the said
coring bar or carrier 16 1s mounted for end-
wise sliding movement 1n order that the cor-
ing knife 17 at the end of said bar or carrier
may be moved into and out of position for
engagement with the fruit supported by the
forks 14, and upon said beam 25 1s erected a
standard or upright 27, to the upper part of
which 1s pivoted, as shown at 28, a pendent
lever 29, having a link connection 30 with
the slide 18 of the paring machine, whereby
pivotal or rocking movement 1s communi-
cated .to sald pendent lever in unison with
the reciprocatory movement of said actuat-
ing slide 18.

The lower extremity of the lever 29 1s ex-
tended down at one side of the rear or outer
end portion of the coring bar or carrier 19,
as clearly shown in Figs. 1 and 6, and 1s pro-
vided with a slot wherewith 1s engaged a
pin 31 projecting laterally from a block 32,
adjustably held upon the coring bar or car-
rier by means of a set screw 33, by which
means reciprocatory endwise movement 1s
imparted from said lever to said coring bar
or carrier 16, causing the same to be moved
in unison with the actuating slide 18 first to
press the knife 17 into the fruit to be cored,
and afterward, when the pusher 23 shall
have been operated as above described, to
push the frut from the forks 14 upon said
coring bar or member, to retract the cored
fruit out of proximity to the paring knife
15. An anti-friction roller 34 1s herein
shown upon the pin 31 to lessen friction be-
tween the same and the walls of the slot in
lever 29. '

The 1mproved sliding mechanism, as here-
in illustrated, includes a rounded or cylin-
drical supporting member 38, suspended by
a bracket 37 beneath the beam 25, and pro-
vided with a conical interior part 36 having
a central head or abutment 39 provided with
a central aperture 40 through which that
end of the reciprocatory coring bar or car-
rier 16 is adapted for free longitudinal
movement when actuated from the lever 29,
the head or abutment 89 being positioned 1m
alinement with the fruit supported by forks
14 during the operation of the paring and
coring means in order that when the coring
bar 16 is retracted by the operation of lever
29, carrying the cored fruit with 1t, such
cored fruit shall be moved away from the
forks 14 whereon it had been previously sup-
ported, and out of proximity to the parmng
means, and shall come to rest in accurate
engagement against said head or abutment
39, which thereby affords a stop to terminate
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from the paring means by said bar or car-
rer 16, and which serves to accurately posi-
tion such fruit with respect to the slicing

mechanism in order that effective operation

of such mechanism may be assured.

At its side adjacent to the paring means,
the rounded or cylindrical supporting mem-
ber.38 has its edge portion provided at suit-
able intervals with spaced lugs 41, 41, ar-
ranged 1n pairs, and between each pair of
such lugs 41 is pivotally supported one end
of a knife support 42, the free extremity of
which has connection with a thin knife blade
or cutter 43. Any preferred number of these
pivoted or swinging supports 42, and of the
cutters or knives connected therewith, may
be provided, and said supports are so piv-
oted between the respective pairs of lugs as
to nsure movement of the knives or cutters
in directions converging toward each other
and toward the axis of the coring bar or car-

rier 16, which passes centrally through the

head and plays in alinement with the center
of the rounded or circular series wherein the
supports and knives are grouped.

The spaced lugs 41, 41 between which the

knife supports 42, 42 are pivotally mounted

are directed forwardly from the head or
abutment 39 toward the paring means, and
sald head or abutment is provided with radi-
ally directed slotted openings 44, 44 within
which the knives or cutters are adapted to
enter when swung rearwardly upon the piv-
otal connections of their supports 42 during
the operation of the improved slicing mech-
anism. The slotted openings 44 are contin-
ued outwardly through the conical interior

part 36 and through the peripheral wall of

the member 38, and for the actuation of said
knives or cutters, their outer ends have piv-

otal connections with the forward ends of
links 45, 45, which play rearwardly through

the openings 44 of the head 89, and have

~ their rear extremities pivotally connected

55

50

with an actuating plunger or member 46,
positioned at the rear of the head 39 and
centrally apertured for the passage of the
coring bar. -
The plunger 46 1s supported upon the for-
ward ends of slide rods or members 47, 47
parallel with, but spaced at opposite sides of
the coring bar and having longitudinal slid-
ing support in the forward bracket 26 above

referred to as affording support for the cor-

mmg bar during its longitudinal movement,
the rear extremities of said slide rods or
members 47, 47 also having sliding support
in guide ways 48, 48 produced in the block
32 which, as above stated, is adjustably se-
cured to the coring bar or member. Bevond
the block 32, the extremities of the said slide
rods or members 47, 47 are connected to-
gether by a transverse brace or tie- member
49, held 1n place by nuts screwed upon said
rods 47, and provided with an upturned cam

—n

i

8

projection 50, the function of which will be
hereinafter explained.

Adjacent to their rear ends, the slide rods
or members 47, 47 are recessed in their upper
surfaces, as indicated at 55, 55 on the draw-

‘ings, the forward ends of such recesses af-

fording shoulders 56, 56, and with said brace
or tie member 49 is connected the rear end of
a spring 57, which is extended thence in an
upward and forward direction to the for-

ward bracket 26, so as to be adapted to exert

its tension to elevate the rear ends of said
rods or members 47, 47, so that when the cor-
ing bar or carrier 16 is retracted to a posi-
tion 1 alinement with said recesses 55, 55 in
sald rear ends of the rods or members 47, 47,
the tension of the spring will be exerted to
litt said rods or members to an extent suffi-
clent to engage the shoulders 56, 56 at the
forward ends of the recesses 55, 55, upon the
forward side of the block 82, whereby dur-
ing the forward movement of said coring
bar or carrier the rods or members 47, 47
and the knife actuating plunger 46 con-
nected therewith, will be positively actuated
1n such a manner as to throw the cutter Sup-
ports 42, 42 outwardly upon their pivotal
connections with the supporting member 38,
and to stmultaneously throw the cutters car-
ried upon their free ends in outward di-
vergent directions and into position spread
apart from each other to permit the intro-
cduction of the fruit to be sliced in contact
with the head 39. - _ '

60 represents a cam projection or member
mounted upon one side of the lever 29 adja-
cent to 1its lower end, and capable of en-
gagement, during the swinging movement of
sald lever, with the cam projection 50 upon
the brace or tie member 49, in such a man-
ner that at appropriate times during the
operation of the improved slicing mechan-
ism, as will be hereinafter explained, the
sald cam projection or member 60 upon lever
29 18 caused to contact upon the upper sur-
tace of the cam projection 50 upon the brace
or tie member 49 in such a manner as to de-
press the rear ends of the rods or members
47, 47, against the tension of the spring 57,
whereby the shoulders 56, 56 at the forward
ends of the recesses 55, 55 in said rods or

members 47, 47 are depressed out of encaoe-
, fomy & ey

ment with the front surface of the block 32,
affixed to the coring bar or carrier 16, and
actuated from lever 29, so that the rods or

members 47, 47 are released from: said Coring

bar or carrier, and the same is permitted to
move torwardly without imparting further
forward movement to the cutter actuating
plunger 46, and without inducing further
outward or opening movement of the knives
43, 43 and their carriers 42, 49.

09 represents a spring coiled upon the
rear end of the coring bar or carrier 16, hav-

ing one end engaged upon the rearmost
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bracket 26 wherein said bar or carrier 16 1s
supported for endwise sliding movement,
and 58 represents a slide collar mounted
loosely upon said rear end of said bar or car-
rier 16, and engaged with the opposite end
of said spring, and also adapted, during the
operation of the mechanism, to be engaged
behind the brace or tie member 49 connect-
ing the rear ends of the shide rods or mem-
bers 47, 47, whercby when the cutter actu-
ating plunger 46 shall have been moved 1or-
wardly to throw the cutters or knives into
opened position, as shown in Figs. 1 and 2,
and when the cam projection 60 of lever 29
shall have operated, by engagement with the
cam projection 50 of the brace or tie mem-
ber 49 to depress the rear ends of slide rods
or members 47, 47 and free the same from
the block 32 upon coring bar or carrier 16,
to permit further forward movement of the
latter, as above described, the tension of said
spring 59 will be exerted to retain said cut-
ter actuating plunger 46 in its forwardly
moved position, and thereby to maintain the
knives or cutters in opened position during
such movement of the coring bar or carrier
as is necessary to transfer the fruit from
the paring means into position to be oper-
ated upon by such knives or cutters.

In the operation of my improvements, as
herein illustrated, the parts are so timed
that the coring bar or carrier 16 will be re-
tracted or moved away from the paring
means and from the position shown 1n Figs.
1 and 2 to that shown in Fig. 3, when the ro-
tary support or carrier 11 1s operated to pre-
sent an unpared apple or other fruit to the
coring means, such retraction of the coring
har or member being accomplished, 1n the
structure herein shown, by the engagement
of the mutilated gear surface upon the wheel
90 with the gear surface at 19 upon slide 18,
whereby said slide 18 is moved against the
tension of its retracting spring 18 During
such retraction of the coring bar or carrier
16, and while the rotary support or carrier
11 is being operated to present the unpared
fruit to the paring means, the pusher 23
will also be retracted toward the left from
the position shown in Fig. 1, so as to permit
proper positioning of such unpared frut
with relation to the paring and coring de-
vices.

After the presentation of the unpared
fruit to the paring means 15 by the opera-
tion of the rotary support or carrier 1l as
above described, the mutilated gear surface
upon wheel 20 will pass out of engagement
with the gear surface at 19 upon slide 18,
whereby the spring 18* will be permitted to
retract said slide 18, and owing to the link
connection of said slide 18 with lever 29,
said lever 29 will be simultaneously actu-
ated to impart a sharp forward endwise

movement to the coring bar or carrier 16 |

056,369

wherewith its lower end has connection
through block 82, whereby the coring knife
17 carried upon the forward end of said bar
or carrier 16 will be pressed toward or into
the core of the fruit at the side opposite to
the pusher 23, the rotatory movement im-
parted to the fruit supporting forks 14
meanwhile serving to present the peripheral
surface of the fruit to the paring knife 15
in order that the fruit may be pared, and
also serving to assist the introduction of the
coring knife 17 into the fruit, and 1ts opera-
tion 1n cutting out the core thereof.

When the coring bar or carrier 16 1s 1n
retracted position, its attached block 382 will
be positioned in alinement with the recesses
55, 55 in rods or members 47, 47, as repre-
sented in Figs. 8 and 6, and the rearward
throw of the lever 29 will serve to elevate
the cam projection 60 out of position for
engagement with the cam surface 50 upon
the brace or tie member 49, so that the
spring 57 will be permitted to Iift the rods
or members 47, 47 and to engage the shoul-
ders 56, 56 al the forward ends ot the re-
cesses b5, 55 therein, upon the forward sur-
face of block 32, whereby it will be evident
that, so socn as the forward movement ol
said coring bar or member 16 commences,
the rods or members 47, 47 are caused to par-
take thereof, moving the cutter actuating
plunger into forwardly thrust position, as
shown in Figs. 1 and 2, and causing the cut-
ters or knives to be spread apart from each
other into such position as will permit the n-
troduction of the pared fruit between them
and in contact with the abutment 39, when
the coring bar or carrier 16 is agaln re-
tracted to transfer the pared and cored fruit
from the paring means to the slicing mech-
aT1SI.

During the forward movement of the cor-
ing bar or carrier 16 in unison with slide 18
as above described, the swinging movement
of lever 29 will serve to bring 1ts cam pro-
jection 50 into contact upon the upper side
of the cam projection 50 of the brace or tie
member 49, as indicated in Fig. 8, whereby
the rear ends of the rods or members 47, 47
will be depressed to such an extent against
the tension of spring 57 as may be neces-
sary to withdraw the shoulders 56, 56 at the
forward ends of the recesses 55, 55 out of
engagement with the forward surface of
the block 32, whereupon sald rods or mem-
bers 47, 47 will be released from said block,
and the cutter actuating plunger, cutter sup-
ports 42,42 and cutters 43,43 having reached
the limit of their outward or opeming move-

ment, will not be further moved.

After the knives or cutters shall have been
thrown into fully opened position, as above
described, they will be maintained.n such
opened position by the operation of the
spring 59, and the coring bar or carrier 16
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will be further moved forwardly so as to 1 its side opposite to the abutment 39, and

present the knife 17 carried upon its for-
ward end a sufficient distance in advance of
the opened cutters to permit of being en-
gaged with the fruit supported by the forks
14 at the paring means, the block 32 sliding
treely along the rods 47, 47 during such
further forward movement, as indicated in
I1gs. 1 and 5 of the drawings. The coring

‘bar or carrier 16 having been thus actu-

ated to present its coring knife to the fruit
1 the position indicated in Figs. 1 and 2,
the pusher 23 will be actuated by its lever
22, and will operate to push the fruit in the
direction indicated by the arrow 7 in Figs.
L and 2, whereby such fruit while still par-
taking of the movement of the forks 14
whereon 1t 1s supported, is pushed therefrom
upon the coring bar or carrier 16, the coring
knife 17 meanwhile operating to cut the
core completely from the fruit, so that such

L]

core 18 lett adhering to the forks 14. The
pared and cored fruit will thereupon be

- supported upon the coring bar or carrier 16
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adjacent to the coring knife 17, and when

this shall have been accomplished, the
pusier 23 is retracted toward the left from
the position shown in Fig. 1, to permit
further operation of the rvotary support or
arrier 11, while the mutilated gear surface
of wheel 20 operates by engagement with
the rear surface at 19 to move the slide end-
wise of the frame and against the tension
of spring 18%, whereby rearward retracting
movement 1s mmparted through lever 29 to

said coring bar or carrier 16, which is there-

by moved endwise from the position shown
m Figs. 1 and 2 to that shown in Fig. 8, to
transfer the pared and cored fruit from the
paring means 15 to the slicing mechanism
M position to be sliced, and to permit fur-
ther operation of the rotary support or car-
rier 11 in presenting a fresh apple or other
truit to the paring knife. During such
transfer of the paved and cored fruit to the

~slicing mechanism, the spring 59 operates
to retain the cutters 43, 43 in opened posi-

tion, so that such fruit may pass between
sald cutters and contact accurately upon the
head or abutment 29 through which the cor-

ing bar or carrier 16 plays, the block 39

meanwhile sliding freely along the rods 47,
47, until 1t comes into alinement with the re-
cesses 90, 55 at the rear ends of said rods
47, whereupon by contact of said block
against the brace or tie member 49, the fur-
ther movement of the coring bar or member

16 1s communicated to the rods or members

47, 47, and serves to draw them rearwardly
against the tension of the spring 59, thereby
imparting pivotal movement to the cutter
supports 42, 42 which are caused to swing
imwardly in directions converging toward
the axis of the coring bar or carrier, so that
their cutting edges may engage the fruit at

-

effectively slice the same.

The proportion and arrangement of the
parts of the improved mechanism as herein
shown are such that, when the fruit shall
have been positioned in contact with the
head or abutment 39, and the movement of
the knives shall have commenced, the fruit
will be securely gripped and held in such

position by the engagement of the cutting

edges of the knives at different points around
its side which is opposite to said head or
abutment, and the fruit being so gripped
and held independently of the coring bar
or carrier 16, 1t will be apparent that the

further movement of the coring bar or car-

rier 16 will operate to withdraw the coring
knife from within the fruit sufliciently in
advance of the operation of the knives in
cutting or slicing the same to prevent effect-
ively contact of the slicing knives 43, 43
upon either the coring bar or coring knife
17, while at the same time, the slicing knives
or cutters 43, 43 are permitted to be made in
such lengths as will insure complete slicing
of the fruit into the passage produced by the
operation of the coring knife.. The pro-
vision of the slotted openings 44, 44 radially
disposed in the head or abutment 39, and
into which the cutting edges of the knives
pass when the slicing mechanism is actuated,
also insures complete division of the fruit
at 1ts side which contacts upon said head or
abutment, and permits the slices to fall
readily from the slicing head or abutment
mto a vessel arranged to receive them.

- From the above description of my im-

mechanism constructed according to my in-
vention 1s of an extremely simple and com-
paratively inexpensive nature, and is par-
ticularly well adapted for use by reason of
the speed and efficiency with which it may be
operated, and of the uniformity with which
the fruit is sliced, and it will also be ob-
vious from the above description that the
mechanism 1s susceptible of some modifica-
tion, within the scope of the appended

claims, without material departure from the

principles and spirit of the invention, and
for this reason I do not desire to be under-
stood as limiting myself to the precise for-
mation and
of the mechanism herein set forth in carry-
Ing out my Invention in practice.

Having thus described my invention, what
I claim and desire to secure by Letters
Patent 1s:

1. In sheing mechanism, an annular sup-
porting member, a conical part within the
same and provided with a series of slots ex-
tended through said supporting member,
knives pivoted in the slotted portions of the
supporting member, a plunger mounted for

| movement toward and from the supporting

arrangement of the several parts
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member,
the plunger, and means for actuating the
plunger.

9. A slicing mechanism having a head
whereon an apple or the like 15 adapted to
contact and provided with slotted openings
converging toward its central part, a plu-
rality of knives supported at the outer part
of the head and spaced apart from each
other to permit an apple or the like to be
positioned between them in contact with said
head, and means for moving said knives to-
ward each other in directions alined with
the converging slots of said head.

3. A slicing mechanism having two mem-
bers, one of which is a carrier adapted to
support an apple or the like, and the other
of which is a head adapted for contact with
an apple or the like supported by the car-
rier and provided with a plurality of diver-
oent slots, a plurality of knives movable to-
ward and from the head and engageable
with said slots, means for moving one mem-
ber relatively to the other to position the
apple or the like supported by the carrier
between the knives and head, and means for
moving the knives toward the head to slice
the apple.

4. A slicing mechanism having a head
whereon an apple or the like is adapted to
contact, a plurality of knives supported at
the outer part of the head, means for mov-
ing the knives apart from each other to per-
mit an apple or the like to be introduced be-
tween them in contact with the head, a
carrier engageable with an apple or the hike
and capable of movement to introduce the
same between the knives in contact with the
head, and means for moving the knives
toward each other in directions converging
toward the center of the head. _

5. A slicing mechanism having two co-
adjutant slicing means, one of which 1s a
head whereon fruit to be sliced 1s adapted
to contact, and the other of which comprises
a plurality of knives spaced apart from the
head to permit fruit to be sliced to be intro-
duced between said co-adjutant slicing
means, a carrier engageable with the fruit
and capable of movement to introduce the
same between the head and said, knives,
mechanism for moving one of said co-ad-
jutant slicing means toward the other to
slice the fruit positioned between them, and
mechanism to withdraw the carrier from en-
oagement with the fruit during such move-
ment of one of said co-adjutant sheing
means toward the other.

6. A slicing mechanism having two co-ad-
jutant slicing means, one of which is a head
whereon fruit to be sliced is adapted to con-
tact, and the other of which comprises a
plurality of knives adapted to be separated
from the head to permit the introduction of

friit to be sliced between the co-adjutant i whereon fruit to be

056,369

connections between the knives and 1 slicing means, a carrier, engageable with the

fruit and capable of movement to introduce
the same between the head and said knives,
mechanism for moving one of the co-adju-
tant slicing means away from the other to
permit the introduction of the fruit between
them, mechanism for moving one ot the co-
adjutant slicing means toward the other to
slice the fruit positioned between them, and
means for moving the carrier to release the
fruit during such movement of one of said
co-adjutant slicing means toward the other.

7. A slicing mechanism having knives
adapted to be separated to permit the in-
troduction of fruit to be sliced between
them, a carrier engageable with the fruit
and movable to introduce the same between
the knives, means for moving one knife
away from the other to permit the introduc-
tion of fruit to be sliced between them,
means for moving one knife toward the
other to slice the fruit, and means to with-
draw the carrier from engagement with the
fruit during such movement of one knife
toward the other. '

3. A slicing mechanism having a plurality
of knives adapted for cutting engagement
ot different sides of fruit to be sliced, a cor-
ing device adapted to be positioned between
the knives to support the fruit to be shiced,
means for moving the knives toward each
other to slice the fruit positioned between
them, and means for withdrawing the cor-
ing device from between the knives during
such movement of the knives toward each
other. _

9. A slicing mechanism having two mem-
bers, one of which is a head adapted for con-
tact with fruit to be sliced, and the other of
which is a knife member adapted to be sepa-
rated from the head to permit the introduc-
tion of fruit to be sliced between the mem-
bers, a coring device adapted to be posi-
tioned between said members to support the
fruit to be sliced, means for moving one
of the members toward the other to slice
the fruit positioned between sald members,
and means for withdrawing the coring de-
vice from between said members during such
movement of one member toward the other.

10. A mechanism of the character de-
scribed having a coring knife, slicing knives
adapted to be separated to permit the intro-
duction of fruit to be sliced between them, a
carrvier adapted to convey the cored fruit
from the coring knife to said slicing knives,

means for pushing the iruit past the coring

nife and upon the carrier, and means for
moving one of the slicing knives toward the
other to slice the fruit positioned between
them by said carrier.

11. A mechanism of the character de-
seribed having a coring knife, two co-adju-
tant slicing means, one of which 1s a head
sliced 18 adapted to con-
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of which comprises a
plurality of knives
from the head to permit the introduction of
fruit to be sliced between the co-adjutant
slicing means, a carrier adapted to convey
the cored fruit from the coring knife be-
tween said co-adjutant slicing means, mech-
anism for pushing the fruit past the coring
knife and upon the carrier, and mechanism
for moving one of the co-adjutant slicing
mmeans toward the other to slice the fruit
positioned between them. '
12. A mechanism of the character de.
seribed having a coring knife, a head where-
on fruit to be sliced is adapted to contact,
a plurality of slicing knives adapted to be
separated from each other and from the
head to permit the introduction of fruit to
be sliced between them in contact with the
head, a carrier adapted to convey the cored
fruit from the coring knife between the
head and slicing knives, means for pushing
the fruit past the coring knife and upon the
carrier, and means for moving the slicing
knives toward each other and toward the
head to slice the fruit positioned between
them. o
13. A slicing mechanism having a head
whereon fruit to be sliced is adapted to con-
tact, knives mounted for movement toward

“the head and adapted to be separated there-

from to permit the introduction of fruit to
be sliced between them and said head, a car-
rier engageable with fruit to be sliced and

capable of reciprocatory movement to intro-

duce such fruit between the knives and said
head, means for moving the knives away
from the head when the carrier is moved in
one direction, and means for moving the
knives toward the head when the carrier i

14. A slicing mechanism having a head
whereon fruit to be sliced is adapted to con-
tact, knives mounted for movement toward
the head and adapted to be separated there-
from to permit the introduction of fruit o
be sliced between them and said head, resil-

1ent means for holding said Lknives aWay

trom the head, a carrier engageable with
fruit to be sliced and movable to imntrocdiuce

- such fruit between the knives and said head,

and means controlled from the movement of
said carrier for moving the knives toward
the head to slice the fruit positioned between
them and said head. | '

15. A slicing mechanism having a head
whereon fruit to be sliced is adapted to con-
tact, a series of knives pivotally supported
around said head and capable of movement
toward and from the same, an actuating
member having connection with the respec-
tive knives and controlling the movement
thereof, a carrier engageable with fruit to
be sliced and movable to introduce such fruit
between the knives in contact with the head,

adapted to be separated

iple—

7

resilient means for holding the actuating

member in position when moved to throw
sald knives away from each other and from
the head during the introduction of the fruit

between them, and means controlled from

the movement of the carrier for moving the
knives toward the head to slice such fruit.
16. A slicing mechanism having a head

‘Whereon fruit to be sliced is adapted to con-

tact, a series of knives pivotally supported
around said head and capable of movement
toward and from the same, a carrier ouided
for endwise reciprocatory movement batween
sald knives and engageable with fruit to be
sliced and adapted, when moved, to intro-
duce the same between the knives and in PO-
sition for contact with the head, means for

retaining the knives separated from each
other and from the head during movement

of the carrier to introduce the fruit between
said knives, and means, controlled by the
movement. ot the carrier, for moving ‘the

knives toward each other and toward the

head to slice the fruit.

17. A slicing mechanism having a cen-
trally apertured head whereon fruit to be
sliced 1s adapted to contact, a series of
knives pivotally supported around said head
and capable of movement toward and from
the same, a carrier engageable with fruit
to be sliced and adapted for reciprocatory
endwise movement through the central aper-
ture of the head,
knives.away from each other and away from
the head when said carrier is moved in one
direction, and means for moving said knives
toward each other and toward the head when
the carrier is moved in a reverse direction.

18. A mechanism of the character de-

scribed having a head whereon fruit to be

sliced is adapted to contact while being
sliced, a plurality of knives having cutting
edges adapted to be separated from eacl
other and from the head to permit the in-
troduction of fruit to be sliced between them
n contact with the head and movable fo.
ward each other and toward the head and

adapted, when so moved, to grip and hold

the fruit to be sliced between their cutting

ecdges and said head during operation of the

knives for slicing the truit, means for mov-
ing the knives apart from each other and
from the head to permit the introduction of
the fruit to be sliced between them and in
position for contact with the head, and
means for moving the knives toward each
other and toward the head to
the fruit so positioned.
19. A mechanism of the character de-
scribed having a head whereon fruit to be
sliced 1s adapted to contact while being
sliced, a plurality of knives having cutting

edges adapted to be separated from each

other and from the head to permit the in-
troduction of fruit to be sliced between them

means for moving the

grip and slice
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in contact with the head and movable to- {

ward each other and toward the head and
adapted, when so moved, to grip and hold
the fruit to be sliced between their cutting
edges and said head during operation ot the
knives for slicing the fruit, means for mov-
ing the knives apart from each other and
from the head to permit the introduction ot
the fruit to be sliced between them 1n posi-
tion for contact with the head, means rov
conveying fruit to be sliced between said
knives and in position for contact with the
head when the Lknives are so moved apart
from each other and from the head, and
means for moving the knives toward each
other and toward the head to grip and slice
the fruit so positioned. _

00. A mechanism of the character de-
scribed having two co-adjutant slicing
means, one of which is a head adapted tor
contact with fruit to be sliced, and the other
of which comprises a plurality of knives
adapted to be separated from the head to
permit the introduction of fruit to be sliced
between the co-adjutant slicing means, the
said slicing means being adapted, when one
of them is moved toward the other, to grip
and hold the fruit to be sliced between them,
paring means, means for supporting fruat 1n
nosition to be pared by sald paring means,

from such supporting means, mechanism
for moving one of said co-adjutant sheing
means away from the other to permit the re-
ception between them of the fruit so re-
leased from said supporting means, and
mechanism for moving one of said co-ad-

jutant slicing means toward the other to
orip and slice the truit introduced between
them. -

01. A mechanism of the character de-
seribed having paring means, slicing knives
adapted to be separated to permit the 1n-
troduction of fruit to be sliced between
them, a carrier adapted to convey the pared
fruit from the paring means to said sheng
knives, means for pushing the frut past
the paring means and upon the carrier,
means for moving the knives away irom
each other to permit the fruit conveyed by
said carrier to be introduced between them,
and means for moving the slicing knives to-
ward each other to slice the fruit so mtro-
duced between them.

09. A mechanism of the character de-
seribed having paring means, two co-ad-
jutant slicing means, one of which 1s a head
whereon fruit to be sliced is adapted to
contact, and the other.of which comprises a

means for releasing the fruit so supported
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plurality of knives adapted to be separatec
from the head to permit the introduction ot

fruit to be sliced between the co-adjutant

slicing means, means for pushing the fruit
past the paring means, a carrier adapted
to convey the pared fruit from the paring
means Dbetween said co-adjutant slicing
means, mechanism for moving one oi said
co-adjutant slicing means away from the
other to permit the fruit cenveyed by the
carrier to be introduced between them, and
mechanism for moving one of the co-ad-
jutant slicing means toward the other to
slice the pared fruit so introduced between
them.

03. A mechanism of the character de-
scribed having paring means, slicing knives
adapted to be separated to permit the e

! . ¥ s * :
troduction of fruit to be sliced between them,

means for supporting fruit in position to be
pared by said paring means, means for ve-
leasing the fruit so supported irom such
supporting means, a carrier adapted to re-
celve the fruit when released from said sup-
porting means and adapted to convey sa1d
fruit from the paring means to said slicing
knives, means for moving the slicing knives
away from each other to permit the fruit
conveyed by the carrier to be introduced be-
tween them, and means for moving the slic-
ing knives toward each other to slice the
fruit so introduced between them.

o4 A mechanism of the character de-
seribed having paring means, two co-adju-
tant slicing means, one of which is a head
whereon fruit to be sliced is adapted to con-
tact and the other of which comprises a piu-
rality of knives adapted to be separated
from the head to permit the introduction of
fruit to be sliced between the co-adjutant
slicing means, means for supporting fruit
in position to be pared by said paring means,
means for releasing the fruit so supported
from such supporting means, a carrier
adapted to receive the fruit when released
from said supporting means and adapted to
convey said fruit from the paring means
between said co-adjutant slicing means,
mechanism for moving one of the co-adju-
tant slicing means away from the other to
permit the fruit conveyed by the carrier to
be introduced between them, and mechanism
for moving one of the co-adjutant slicing
means toward the other to slice the pared
fruit so introduced between them.

JOHN T. KOHLIER.

Witnesses:

J. Frep. ACKER,
W, C. MARTIN.
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