2054358 " | MPROVEMENTS | N OR RELATI NG TO FRU T OR VEGETABLE. GRATERS OR

SHREDDERS" The.present invention relates to fruit or vegetdable
shr edders conprising a substantially plane support nmenber and a

uréflty

,0f cutter blades project- ing therefromsaid blades each being formed by

.cuitter 5 sections that are respectively parallel to and perpendic-

gﬁp support -nenbers the cutter section having a cutting edge, and

cutter blades being arranged obHiguel y across the |ongitudinal axis of said

ular to

sai d

support nenber in such manner that the cutting edges of the 10 parallel

cutter sections forma cutting edge which appears continuous as seen in the

di recti on HWIMPROVEMERTSoINMEOR REAGADING tT0: FRUIT ORNVEGREABLEI GRATERS
veget abl e being grated or shOBISEREDOHWRSF! i s interrupted only by the

cutting edges of the perpendicular cutter sections. 15 Such utensils-
are used by holding in the hand and pressing the fruit or vegetabl e al ong
its lerigth or Fhe present Thnvention relstesm todirfutht bonvegetable

spoei 11 ColatEs SE oo RARRE, Ml 150 d WfbgthilidbEy pERREC T2
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Pat ent

to cut up ﬂiséefhéfé’ffémag :Lpggg,hﬁ@se%a ue Jlséeyf Fhdd'€b réﬁﬂgéi' on of

di ets 25 bastd on uncooke stuffs e co nute

parts are

sthen képt Sectione thetraragregrestivaly qenekleb topaed ResPRRiGT fi cant

portions, Qi 6¢GhE @ﬁppartthae%%%s &H@“'&ﬁﬁéﬂ'éécﬁi&xcmﬂgt gd on a
conventional grater_or I's i npossi_ble however 30 groduce

parti cul ar¢WtEing %@8?p538¢ §ﬁﬂéd§uﬁqﬂ¥a¥lades being arrange
obliquely across the 1ong1tud1nal axis of said support

member in such manner that the cutting edges of the

10 parallel cutter sections form a cutting edge which appears
continuous as seen in the direction of relative movement

- between the device and the fruit or vegetable being
grated or shredded, which is interrupted only by the
cutting'edgés of the perpendicular cutter sections.

15 Such utensils - are used by holding in the hand and

pressing the fruit or vegetable along its length or
vice versa.

This invention is a modification of and improvement

in a utensil construction described in my Austrian

20 Patent Specification No. 306942 with which it is possible

to cut fruits and vegetables, particularly potatoes,
into strips. _
It would also be desirable to cut up other fruits

a and vegetables, primarily in the preparation of diets
25 Ybased on uncooked food stuffs, because the comminuted
- parts are then kept in loose intermingled form and do

not collapse into insignificant portions, for example

as in the case in which fruits are comminuted on a

conventlonal grater or rasp. It is impossible however
30 to produce partlcularly thln strlps or shreds with a



- known chip cutter. In a known cutter, several cutters are

Iaeorporated which are bent into a Z-shape froma netal strip and each

cutter is secured by rivets'or the like to a 5 support plate and to a rear
bearing plate arranged in raised position with respect to the forner,; the
cutters may al so have their extremties individually inset into the support
plate. The thinner the strips required, the greater should be the nunber 0f§:;
incorporated cutters 10 and the clgser should these be set. This obviously *
re- quires considerable tinme in manufacturing, since each separate cutter
must first be placed in its position and then fastened. Above all however,
it is hardly possible to prevent skewi ng and differences in height 15 in
case of closely set cutters, which during subsequent use of the utensi

lead to JkedmdymbichiR ¢wtFerand to an untidy cutting surface, even

i f-special care i apPkh&fn bﬁttéra”s%Wé%Hl‘3u%f€b$Q&fétiﬁﬂofﬁoﬁé%éade a

grater or shredder of the kind I nabove referred to_but 20 "tqQ nodify it

in such nanmalqnuﬁrﬁtb$%ta}§§°pﬁsgrﬁh§3ﬁ)ﬁﬁﬁp|4 @Qﬁ%#oﬁﬁ%épsﬁﬁﬁ thin

strips as are%difsddﬁﬁéze i® éééuﬁédpﬁﬁra&'ll%'bfé ocpipkerigbets, ai N particul ar
un- cooked dlet S qg% To t$ % t he ater or @redder shqul.d have a
“conparat i t% °b@ rREXH Q¥?§NE%% ® arp2Bged L8 cl ean.
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subst anti al linnto the support plate. The thinner the strips requlred,
the greater should be the number of inborporated cutters
10 and the closer should these be set. This obviously re-
quires cdnsidérable time in manufacturing, since each
separate cutter must first be placed in its position
and then fastened. Above all however; it is hardly
possiblé to prevent skewing and differences in height
15 1in case of closely set cutters, which during subseQuent
use'offthé utensil lead to skewing of the fruit and to
an untidy'cutting surface, even if-special care is applied.
_ | It is an object of the invention to provide a gréter
- or shredder of the kind hereinabove referred to but
20 to modify it in such manner that it is also possible %o
use it to produce such thin strips as are desirable in
the preparatibn of uncooked diets, in particular un-
cooked diet salads. To this end, the grater or shredder
should have a comparatively simple structure, be cheap
25 to produce and easy to clean. Above all however, it
should be usable uhderz@plication of 1ittle force and
should grate or shred the material tidily.
Acéordingly the invention consists in a fruit or
vegetéble grater or shredder comprising a substantially
30 plane support member and a plurality of cutter blades



30 plane support menber and a plurality of cutter bl ades 1 projecting (?;: '
therefrom said bl ades each being fornmed by cutting sections that are -

respectively parallel to.and perpendicular to the support nenber each

‘cutter section having a-cutting edge and said cutter blades being 5
‘arranged obliquely across the longitudinal axis of said support nenber. in
sugh manner that the cutting edges of the parallel cutter sections forma
cutting edge which appears continuous as seen in the direction of relative
novenent between the device and thexfruit 10 or vegetable being grated or
shredded, which is interrupted only“by the cutting edges of the perpend--

I cul ar cutter sections, wherein the cutter blades are forned integrally
with a central cutter blade hol der, the perpendicular cutter sections
projecting froma 15 base plate situated in the plane of the support nenber

and t he lpapziojeictdng cthexefrons padfebilpdgsi eacha badng fommed Wby ch

it eor o B g OOt GHEPERA S TRINC okl i ket oo thdke o0,
thi s const PeETendiaHean¥e cthe osuppersureabsroeadhe aiicien tectioner
fol der is pgl r&'dﬁ#’@ﬁ%”&@gé ahaMBAYRAGUL Ry H1ddie veage. it is
possible to establjsh _as clTose a setting as desired of the culters as well
as a pePf e@rramgadrahlinuely aenessi theud orgipinddaalo®xis 0by neans of
<convent i onglaido Whigtirt afdibaresn sdbBR mARSErUGHad 1 i tthgo the
i nvention y be e di ed nof_ onl v insetti.ng a_one-piece cutter bl ade
hol der. congaﬁﬁﬁnﬁﬂyﬁh%n£§¥ﬂi&%fi%?g¥§rsﬁﬁﬁgﬁp T ButCk b Gat i vel y, by
sui tabl e seldget wbiic dptsedrsatontinuous as seen in the direction
_ of relative movement between the device and the fruit
10 or vegetable being grated or shredded, which is
inferrupted only by the cutting edges of the perpend-
icular cutter sections, wherein the cutter blades are -
formed integrally'with a central cutter blade holder, .
the perpendicular -cutter sections projecting from a
15 base plate situated in the plane of the support member
" and the parallel cutter sections projecting from a
covér plate which extends parallel to the support_member;
the base plate, cover plate and cutter blades all forming
part of the cutter blade holder.
20 ‘With this construction, the pattern of the cutters
of the one piece cutter holder is permanently determined
-at manufacture. At this stage, it is possible to establish
as close a setting as desired of the cutters as well as
a perfect alignment of the same without complication,
_a 25 by means of conventional moulding techniques. The
construction accordihg to the invention may be embodied
not only by insetting a one-piece cutter blade holder
comprising a blase plate into a support member dbut
alternatively, by suitable selection of identical
30 materials for the cutter holder and the support member



30?&33 rials for the cutter holder and the support nenber *-4- it is
possible to produce these parts initially in joined form so that they
merge into each other without joins. A useful side effect of the production
of such a grater or shredder lies in the inhibition 5 or even elimnation
of arisk of injury. Until now, the insertion and fastening of the

I ndi vidual cutters in known chip cutters had inplied a particular risk of
injury which was the greater the risks increasing with the nunber of
cutters which had to be incorporatgd. 10 The construction is. sinple,
i s inexpensive to produce and easy to clean. It renders it possible to
divide fruits and vegetables into thin strips wthout application of great
force, an even cut surface re- maining in the fruit which is to be

comm nut ed. ,Such 15 a _renmajnin ut surface enables perfectly formed
strips tg bé%p d@ﬂﬁf%ﬂ%@rﬁPsﬁg%éﬁﬁﬁn E8€t PR Shetbk Fmkly al so and
beyond t hi s joAnlelde forae, Ao | EHhAEr they merBePanticc Wedh dflese may be

D ocosst ng HAPHOE G Jaiiy | botpgtin “Bing: 2 tBiok of e FrediShighcent o
cutter bl adefheudty argrdieprorisifeddbl addist iionaheuinieivitionts trailing

edges angd in_continuation of.the gover.plate, .and a further, base plate. 25
This | at erofoﬁgtepuce?l'r:‘d?}% R0t h2 ’d'é%‘c ?P&Jﬁg\ye‘-tvﬁf‘%o} k??l‘@’di rections

whi ch ar e nbhealingertpioyedand efabyeningf offi ther inddatiatual ceantbers
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injury which was the greater, the risks increaéing with
‘the number of cutters which had to be incorporated.

10 The construction is. simple, is inexpensive to -
produce and easy to clean. It renders it possible to
divide fruits and vegetables into thin strips without

. application of great force, an even cut surface re-
mﬁinihg in the fruit which is to be comminuted. Such

15 a remaining cut surface enables perfectly formed strips
0 be produced during'sﬁbsequént cutting operations, .
but also and beyond this in the case of larger fruit in
particular, these may be packaged again neatly and stored
if applicable, so that the residual processing may be

20 effortlessly at a later time. '

If desired, the central cutter blade holder may be
provided with ‘additional cutters at its trailing edges
and in continuation of the cover plate, and a further,
base plate. _

25 - This latter construction enables the devices to
have two working directions which are mutually opposed
'whereby the fruit or vegetable can be reciprocated along
the device to provide a cut in each directioﬁ, which has

. not been possible with prior constructions. In the case

30 . of a conventional chip cutter, this action could not

.'j!: . '::-
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not been possible with prior constructions. In the case 30 of a -'(Zi?
conventional chip cutter, this action could not -5- 1 be incorporated
because the individual cutters thereof |lack a conparable stability and
constancy of form If desired, it is possible to enable the cutters to be

sade fromplastics materials, the blades or 5 cutter éelenents consisting of
pkastics material and the cutting edges being formed by chanfers on the

i nner side of the parallel and perpsfdicular cutter .sections. Production is

t hereby rendered particularly economcal and | eaves the way open to

mass- production. 10 The cutting edges of the perpendicular cutter

sections advant ageously extend apprOX|nater perpendic- ularly to the

e e e Shobrinraiad boehbei i ded bt hebebrb, ShetRel 020, 1o
15 sinul t angeKsSai BompaeablR! @taltd ity tamd u@@stahhy broffoelave and from
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and i n whi cheetions. Production is thereby rendered partlcularly
economical and leaves the way open to mass-production.
10 The cutting edges of the perpendicular cutter
sections advantageously exbtend approximately perpendic-—
ularly to the support members, and the cutting edges of
the parallel cutter sections apbroximately at right
angles to the direction of operatio@. This leads to .
15 simultaneous incision into the fruit or vegetable from
- above and from the side within the same cutter, which
facilitates rectilinear traversal and militates against
deflection. The strip .cut off may nevertheless be
pushed away downwards and sideways. By contrast, a
20 pulling cut is performed from one cutter to another,
i.e. the individual cutters engage successively in the
fruit, so that the application of force required to
divide the fruit remains comparatively small.
In order that the invention may be more clearly
' 25 understood, reference will now be made to the accompany+
. ing drawings which show one embodlment thereof by way '
-of example and in which:-
Figure 1 shows a grater or shredder which can
perform cuts in two directions in plan view,
30 - Figure 2 shows a portion of the device according
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e 1 shows a grater or shredder which can performcuts in.two

iregtions in plan view, 30 " Figure 2 shows a portion of the devi ce

‘cor di ng 1 to Figure 1; to an enlarged scale, Figure 3 shows an axi al
section through the device along the line Ill-111 of Fig. 2, Figure 4 shows
the detail IV of Figure 3 to an 5 enlarged scale, Figure 5 shows an end
view of the device, and Figure 6 shows a view of a portion of the device §:b
along the line VI-VI of Figure 5, i.e.  partially in plan view and partially™
in horizontal cross-section. 10-6- Referring now to the draw ngs,
according to Figures 1 and 2, the fruit or vegetable grater or shredder
shown conprises a support nenber 1 having lateral delimting webs 2 and a
central cutter blade holder 3. The cutter holder 3 conprises a base plate

4, 15 a pI a f 4Ccu r..bl n over plate 6 which has its
traili n't}:; e éei‘é.g&a nuée oeaf':l?)rr‘%lClif % grg cutg fers 5a and by another base
plate 4a. Hol dFiguriee ij@h@ias Aantashaly saction shnaigh cthe devhca firm
surface, th %ﬁﬁ%tkﬁks S MER-the § qpi Orgvegetable 20 into small strips

in |ayers, rU|t or vegeta |s noved in the dlrectlon of the

arrow 7 al ong t Fdsuad de. Shopiey etﬂét%&@tEW 9¢é§é£Q%?e§e ®rd8ght into

action €urpfag ¥@le,j N the opposite direction i.e. in the direction of
. the arrgm17a T§€Bénbod|nent shown 2 t hus hags dlrectlons of operation.

Al t hough not apf&gs®e i shews 3R 9? wyigWyPde R/h FRAch the x

conmi nut ed fruiWﬂ@@téﬂensﬁ&W@WQHﬂﬁewSoilhu®bﬁ¢1on of_the device

along the line VI-VI of Figure 5, i.e. partially in
~ Plan view and partially in horizontal cross-section.
10 Referrlng now to the drawings, according to
Figures 1 and 2, the fruit or vegetable grater or
shredder shown comprises a support member 1 having
lateral delimiting webs 2 and a central cutter blade
holder 3. The cutter holder 3 comprises a base plate 4,
15 a plurality of cutter blades 5 and a-cover plate 6 which
has its tralling edge continued by complementary
cutters 5a and by another base plate 4a. Holding
the device stationary with its foot resting on a firm
surfacé,'the.éutters 5 divide the fruit or vegetable
20 into small strips in layers, when the fruit or vegetable
is moved in the direction of the arrow 7‘along the device.
However the cutter blades 5a are brought into action
during a movement in the opposite direction i.e. in
the direction of the arrow 7z. The embodiment shown
25 thus nas two directions of operation. Although not
apparent in the plan view, a wide gap through which _
the commlnuted fruit may drop downwards is situated oo »
in the support member 1 beneath the cover plate 6.
If desired of course, the device may be moved over the
30 surface of the fruit or vegetable but generally, this

-



- in the support menber.1 beneath the cover plate 6. |If desired of course, ; )
t he device- may be noved over the 30 surface of the fruit or vegetable but\ ¢
generally, this -7- 15 not so convenient. Each of the cutter blades 5,
Ha conprise.a cutter- section 8 parallel to the- support nenber having a

cufting edge 9, and a cutter section 10 5 perpendicular to the support
megber and having a cutting edge 11. The entire cutter blade holder 3 is

constructed in one piece and in thbs case consists of plastics material,
but it may be namde fromthin-gaug€‘Metal sheet. The cutting edges 9 are
formed by 10 chanfers or obliquities 12 on the inner side of the parall el
cutter sections 8 (see Figures 3, 4 and 5). and the cutting edges 11 by
chanfers or obliquities 13 on the inner side of the perpendicular cutter
sect i ons 110 (s ewFigmresndenbdnt). 15 As will be apparent in

D ane, and the badthdfotnd BGtedr, bR A MR den e LN T ember
1, whereas toutieweseption 8 parsddelpdocaltthe suppet®. mdmbkeparal lel cutter
spoti ons 10 PR 4 B Ling baEe"8, Tl B Bl AUl de B OO Oy e
materi al ¥ oPeuRendiewtan| bacthel aupperinmemhen @nd diaving@ater or
e N I g o A
: constructed in one piece and in this case consists of
plastics material, but it may be made from thin-gauge
metal sheet. The cutting edges 9 are formed by
10 chamfers or obliquities 12 on the inner side of the
parallel cutter sections 8 (see Figures 3, 4 and 5).
and the cutting edges 11 by chamfers or obliquities 13
on the inner side of the rerpendicular cutter sectioné 10
(see Figures 5 and 6). o
15 As will be apparent in particular from Figures 3,
4 and 5, the support member 1 is substantially plane,
and the base plates 4, 4a extend in the plane of the
support. member 1, whereas the cover plate 6 extends
parallel thereto. The parallel cutter sections 8 pro-
20 ject from the cover plate 6 and the perpendicular cutter
sections 10 from the base plate 4.
By virtue of selection of identical material for
the cutter blade'holder 3 and the rest of the grater or
shredder, the base plates 4, 4a merge without joins into
25 the support member 1 and form an integral unit there-
with in the embodiment shown.
It will also be apparent from Figure 5, that the
- cutting edges 9 of the parallel cutter sectioms 8, as
seen in the working direction, conjointly form a
30 continuous cutting edge which is interrupted only by the
cutting edges 11 of the perpendicular cutter sections 10.

o
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Igég})l al'so be apparent fromFigure 5, that the cuttihg edges 9 of the
p l el cutter sections 8, as seen in the working direction, conjointly

forma 30 continuous cutting edge which is interrupted only by the cutting
. - 8-
g LA 1| A—fruit or vegetable grater or shredder conprising a

edges 11 of the perpendlcular cutter sections 10. = * C L M S, *

substantlal port menber and a plurality of cutter blades
proj e !“ ﬁjmg‘i (B)mgal d bl ades each being forned by cutting sections
t hat paral | el _ko and perpendi cul ar to the support
menber ‘each cutter section having a cutting edge and said cutter bl ades
bei ng arranged obliquely across the |ongitudinal axis of said support
menber in such manner that thg gujting gdges of the parallel cutter 10
sections forma cutting edge S continuous as seen in the
direction of relative novenent between the device and the fruit or

- vegetabl e being grated or shredded, which is interrupted only by the.
cutti ngledyes oA fratiderqreregetableugratereon ehy ihﬂ#

bl ades ar eal gpBR¢an A3} | Y12hé hsﬁp?@i“br Henbér SndldsL e Tety the

per pendi cul ar cutter secit’ions projec
pl ane of tAE Su¥ter: DhAARS PR J?ﬁﬁlﬁﬁrghPEP @Qﬂ%ﬂsﬁﬁﬁnb¥#ée§r01ectlng
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support member éach cutter section having a cuttlng
edge and said cutter blades being arranged obliquely
across the longithdinal axis of said support member in
such manner-thaf the cutting edges of the parallel cutter
10 sections form a:cufting edge which appears continuous
as seen in the directioh of relative movement between
the device and the fruit or vegetable belng grated or
shredded,’ whlch is interrupted only by the cutting
edges of the perpendicular cutter sections, wherein the
15 cutter blades are formed integrally with a central
cutter blade hdider,.the perpendicular cutter sections
projecting from a base plate situated in the plane of the
support member and the parallel cutter sections projecting
- from a cover plate which extends parallel to the
20 support member, the base plate, cover plate and cutter
blades all forming part of the cutter blade holder.
2. A grater or shredder as claimed in claim 1, wherein
the central cutter element is provided with additional
_ cutters at its trailing edge in continuation of the
25 cover plate and a further base plate.
3. A grater or shredder as claimed in claim 1 or 2,
wherein the central cutter blade holder is made from
thin-géuge metal sheet.
4. A grater or shredder according to claim 1 or 2,
50 wherein the central cutter blade holder is made from

CPMPRESIBE cutter

rom a base plaate S|tuated in the
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trailing edge in continuation of the 25 cover plate and a further base
plate. 3. A grater or shredder as clainmed-in claim1 or 2, wherein the
,central cutter blade holder is nade fromthin-gauge netal sheet. 4. A

grater or shredder according to ctaim1 or 2,_§g;ﬂyyjﬂJLiimgseﬂ%{al_cutter
bl ade hol der is nmade from 1 plastics material and the cutti edges are
forffed by chanfers at the inner side of the par ““m“mg“ MCUI ar
cutter sections. 5. A grater or shredder as Clgﬂul wherein 5
the cutting edges of the perpendicmgﬁi cutter secti dns“ext end substantial ly
perpendicularly to the support nenber and the cutting edges of the parallel
cutter sections extend approximtely at right angles to the direction of

rel ati ve novenent between the device and 10 the fruit or vegetabl e being
grated orl sipiakttiicscmaterfialdi andr thegeuwditiingredges carehfeoudned, byubst an-
tially as hepal resd ris Wt g npanyi ng '

dr awi ngs. Th%ﬁ@%%fgyhgﬁgpggﬁg Fcaszlllaoe[l f'jls e%%%?%%ﬁ%gg

t he appli carperpendiecularypudterpsections.nay contain a few anendnents

yhich are dificulletatbpadr shRRdAlr0iaiclaiRae 1R! cEAIRALN! Rflcken®

amendment s may bée inspecied on the prem ses at ent :
$ 5 +the cutting edges of the perpendicular cutter sections
5 extend substantially perpendicularly to the support

member and the cutting edges'of the parallel cutter
sections extend approximately at right angles to the
- direction of relative movement between the device and
10 +the fruit or vegetable being grated or shredded.
6. A fruit or vegetable grater or shredder,-substan;
. tially as hereinbefore described with reference to the
accompanying drawings. _
R The text of the specification has been reproduced by photocopying the applicants original

typescript. It may contain a few amendments which are difficult to read. The original
typescript containing these amendments may be inspected on the premises of the Fatent Office
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thé,&entral cutter-elenent is provided with additional cutters at its (f:::
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