FI.GURE CUTTER FOR FOOD SLI CES ABSTRACT OF THE DI SCLOSURE
A.sli‘ced food product such as a cheese product or neat product having a
design or figure cut or other- 5 wise formed therein. In accordance with a
preferred - enbodinent, the design or figure is cut entirely or
substantial l'y through the slice so that the design or figure may be
renmoved from a surroundi ng peri pheral past< on of the slice. A nmethod
and apparatus for 10 fornmng the figure or design are al so disclosed. The
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slice is preferablymakerpedahbef hwing araeélga bileff;?a%ecﬁ%t bk"Gther-
operation, and the fi cutter péerfornms its funcfion wthout cutting
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conprises a pai remthodbhent, dthe desiganorhfdifueaclisscueeentipaiyedras the

design is formed 6£§%§R€ially through the slice so that the design or

figure may be removed from a surroundlng per1phera1
portion of the slice. A method and apparatus for

10 forming the figure or design are also disclosed. The-
preferred method and apparatus employ a rotary figure
cutter which cuts entirely through the slice to outline
a pattern or figure, and which cuts or penetrates
partially through the slice to form details of the

15 figure by embossing or indenting design components on
the slice. The slice is preferably wrapped in film
prior to the figure cutting operation, and the figure
cutter performs its function without cutting or tearing
the film wrap. The rotary figure cutter preferably

20 comprises a pair of rotary dies between which each slice
passes as the design is formed thereon.
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