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sever the flat webs centrally across their ful width so that the shaped
tube is divided into sections BACKGROUND OF THE INVENTION
each containing a portion of the hot cheese. Each section of tube
containing the portion of cheese is This invention generally relates to
methods and   5   held against the periphery of the vacuum wheel by
apparatus for packaging food materials in the form  the vacuum until the
section of tube is above a belt of individually wrapped single slices; and
more   conveyor. specifically, to such a method and apparatus hav-
While these prior art methods and apparatuses ing an improved arrangement
for guiding a continu-  perform very satisfactorily, it is believed that
they ous strip of wrapped food material to a cutting   10  may be improved.
For instance, in these prior art assembly that cuts that continuous strip
into in-  methods and apparatuses, typically the continuous dividually
wrapped single slices.                strip of wrapped food material is
loosely fed to the Various food materials, particularly cheeses,  assembly
that cuts that strip into the individual are sold  in packages containing
individually     pieces. Because of this, the continuous strip is not
wrapped single slices of the food material, and   15  always properly fed
to the cutting assembly, par- various prior art methods and apparatuses are
ticular upon the initial feeding of the strip to the known for preparing
food materials in this form.  cutting assembly. Also, the continuous strip
of Typically, with these prior art arrangements, as  wrapped food material
sometimes becomes bloc- exemplified in US-A-4015021, a food material is
ked in its passage through the cutting assembly. extruded into a continuous
envelope or tube of  20 wrapping film to form a wrapped food material, that
SUMMARY OF THE INVENTION wrapped food material is then flattened into a
con- tinuous strip, and this continuous strip is pressed at  The present
invention relates to a method and spaced intervals to express the food
material from  apparatus for producing a wrapped food material in between
those spaced intervals, thereby establish-  25  single slice form. The
apparatus comprises means ing wrapped food material slices of a predeter-
to conduct the food material into a wrapping film to mined length. The
continuous strip of wrapped     form a wrapped food material, slice forming
means slices is then cut to produce individually wrapped  to press the
wrapped food: material at spaced inter- slices of the food material.
vals to form a continuous strip of connected, GB-A-2179620 discloses an
apparatus for man-  30  wrapped food material slices, and cutting means to
ufacturing individually wrapped slices of processed  cut that continuous
strip at those spaced intervals cheese in which a hot mass of cooked cheese
is   to produce individually wrapped and sealed food extruded through a
nozzle and a tube of sheet     material slices. The apparatus also includes
means material is formed around it. The resulting filled  to guide the
continuous strip of wrapped food ma- tube is then fed into a gap between a
pressure  35  terial slices from the slice forming means to the wheel and a
vacuum wheel which are drivably       cutting means along a predetermined
path of trav- connected to one another and to a cutter wheel. In  el. This
guiding means, in turn, includes a station- passage through this gap the
cheese in the tube is  ary guide plate located between the slice forming
compressed to a thickness determined by the       means and the cutting
means, and extending along spacing between the pressure wheel and the vacu-
4o  said path of travel, and means to develop a partial um wheel. In
addition cooperating anvils in register  vacuum between the continuous
strip of wrapped on the pressure wheel and on the vacuum wheel     food
material slices and at least a portion of the squeeze back the cheese in
the parts of the tube  guide plate to draw that strip thereagainst as the
between the abutting anvils so that the cheese in  strip of connected
slices passes to the cutting the shaped tube emerging from between the two
45   means. tubes is divided into equal portions with the parts
Preferably, a venturi effect is used to develop of the tube between the
portions of cheese pressed  the desired partial vacuum between the
continuous into flat webs. The shaped tube is held against the  strip of
the wrapped food material and the guide vacuum wheel by vacuum in apertures
in the pe-    plate. More specifically, this vacuum is developed riphery of
the vacuum wheel and the entrainment  so  by conducting a first stream of
air laterally outward of the shaped tube to the vacuum wheel by the    in a
first direction from a given area of the guide vacuum is said to provide
the pull in the tube    plate and conducting a second stream of air lat-
necessary for drawing the webs of sheet material  erally outward in a
second direction from that same through the tube former. The shaped tube
passes   given area of the guide plate. These two air between the vacuum
wheel and the cutter wheel  55  streams thus produce a partial vacuum
between and the flat webs are again compressed between    the continuous
strip of wrapped food material slices the anvils on the vacuum wheel and
blade holders  and that given area of the guide plate. on the cutting
wheel. Blades in the blade holders 2    



3                EP 0 503 781 B1                    4 Further benefits and
advantages of the inven-     Strip 34 then is conducted to cutting
apparatus tion will become apparent from a consideration of  52, which
comprises anvil 54 and rotary cutter 56. the following detailed description
given with refer-  The rotary cutter slices the strip 34 along connect-
ence to the accompanying drawings, which specify  ing sections 50,
producing individual slices of and show preferred embodiments of the
invention.    5   wrapped food material. These individually cut, wrapped
food material single slices are fed, one BRIEF DESCRIPTION OF THE DRAWINGS
after another, onto a delivery conveyor 62 and thereafter a stacking wheel
(not shown) is used to Figure 1 is a schematic, side elevation view of
stack the slices in a pile. an apparatus embodying the present invention.
10    Guide plate 70 is located between assembly 36 Figure 2 shows in
greater detail a portion of the  and cutting assembly 52 to guide strip 34
into that apparatus of Figure 1.                            latter
assembly, and a partial vacuum is developed Figure 3 is a plan view of a
guide plate used in  between the food material strip and at least a the
apparatus of Figure 1.                        portion of plate 70 to draw
that strip there against as Figure 4 is a cross-sectional view taken along
15  the strip of food material passes into the cutting Line IV-IV of Figure
3.                           assembly. In this way, plate 70 positively
guides the strip 34 into cutting assembly 52, between anvil DETAILED
DESCRIPTION OF THE PREFERRED             54 and rotary knife 56, insuring
that the strip of EMBODIMENTS                                       food
material properly-enters and passes smoothly 20 through that cutting
apparatus. Figure 1 illustrates a preferred food processing  Any suitable
means or system may be used to apparatus 10 employing teachings of this
invention.  produce the desired partial vacuum between strip A food
material 12, which may be fluid or semi-   34 and guide plate 70; however,
preferably, a ven- fluid, such as processed cheese or cheese foods,  turi
effect is used to generate the desired vacuum. is placed into a hopper 14
and continuously fed to  25  Even more preferably, this venturi effect is
pro- a nozzle 16 by means of a pump 20. The nozzle is  duced by directing
first and second streams of air inserted into a tube of wrapping film 22,
which has  laterally outward in first and second opposite direc- been
formed from a strip 24 mounted on a film    tions from a given area of
guide plate 70, thereby holder 26, and a cooling assembly 30 is provided
producing a partial vacuum between food strip 34 to cool the food material
discharged from nozzle  30  and that given area of the guide plate. 16.
As described above, apparatus 10 produces The tubular film 22 filled with
the food. material  one strip 34 of food material. With modifications 12 is
then fed between press rolls 32 that press the  well within the ability of
those of ordinary skill in food material into a strip form 34 in which the
food  the art, apparatus 10 may be constructed and material is in intimate
contact with the inner surface  35  operated to produce two or more such
strips in of the film. The rolls 32 serve not only to reduce  parallel;
and, indeed, the preferred embodiment of the wrapped food material to a
strip form but also  guide plate 70 described below in detail is de- to
transport the formed strip. After leaving rolls 32,  signed to guide two
parallel strips of food material the food material strip 34 is then press
molded to  from assembly 36 to cutting assembly 52. the desired shape by
means of a molding device   40  Guide plate 70 is illustrated in greater
detail in 36, which comprises a pair of moving belts 40 and  Figures 2-4;
and with reference thereto, the guide 42 and a multitude of molding frames
44 mounted   plate preferably includes a base member 72 and a on each of
those belts.                           pair of discharge manifolds 74. Base
member 72 The inner runs of belts 40 and 42 are arranged  defines a
preferably planar guide surface 76 and a in opposing relation to each other
so that a pair of  45  pair of grooves or recesses 80. These grooves
molding frames, one on belt 40 and one on belt 42,  extend inward from that
guide surface, and in ap- come into matching contact between the inner runs
paratus 10, grooves 80 extend along the direction of the belts. Each of the
molding frames has a    of travel of food strip 34. Each discharge manifold
projecting wall portion 46 that extends horizontally  74 is positioned in a
respective one groove 80 and when the frame is moving vertically between
the   so  forms a longitudinally extending conduit 82 and inner runs of the
belt, and the outer most ends of  first and second series of transverse
outlet open- the projecting wall portions of opposing molding  ings 84 and
86. In use, high-pressure air is con- frames come into matching contact
between the     ducted into conduit 82, openings 84 conduct a first inner
runs of belts 40 and 42 to press strip 34 at  air stream, referenced at 90
in Figure 4, outward regular, spaced intervals. This forms connecting   55
from conduit 82 and toward the first transverse side sections 50 on strip
34 and also squeezes the food  of plate 70, and openings 86 conduct a
second air material out of those connecting sections to form  stream,
referenced at 92 in Figure 4, outward from slices of the food material.
conduit 82 and toward the second transverse side 3    



5                 EP O 503 781 B1                      6 of the guide
plate. These air streams produce the  or a chromium alloy to reduce the
friction between above-discussed venturi effect, which in turn pro-  the
guide plate and food strip 34. The guide plate duces a low pressure region,
or partial vacuum,   70 may be supported in assembly 10 in any ac- between
food strip 34 and the portion of guide    ceptable manner; and for example,
this plate may plate 70 between these air streams.           5   be
connected to and supported by cutting assem- As illustrated in Figures 3
and 4, each dis-   bly 52. Also, manifold members 74 may be se- charge
manifold 74 has a U-shaped transverse      cured to base member 72 in any
suitable manner. cross-section, and includes base portion 74a and  For
example, a suitable friction fit may be devel- first and second leg
portions 74b and 74c, which  oped between manifold member and base member
extend outward from the transverse ends of base  10  to hold the manifold
member in place in one of the portion 74a, perpendicular thereto. Openings
84 are  grooves 80. Alternatively, for example, the manifold formed in leg
portion 74b and preferably are equal-  members may be bolted or welded to
the base ly spaced apart along the length of this leg portion;  member. and
similarly, openings 86 are formed in leg por-    Hopper 14, nozzle 16, pump
20, film 24, seal- tion 74c and preferably are equally spaced apart  154
ing assembly 30, rolls 32, molding assembly 36, along the length of this
leg portion.             and cutting assembly 52 may all be comprised of
With particular reference to Figure 4, each    standard or known items in
the art, and it is unnec- groove 80 preferably is formed by a central
surface  essary to describe these elements of apparatus 10 portion 80a and
a pair of lateral surface portions  herein in detail. Further, each molding
frame 44 80b and 80c. Each discharge manifold 82 is posi-  20   may be
provided with a press plate (not shown) of tioned immediately over the
central surface portion  the type known in the art to press against the top
of a respective one groove 80; and the lateral    surface of the food
material in strip 34 to produce surface portions 80b and 80c of each groove
ex-   slices having a uniform thickness and an exact tend laterally
outwardly upwardly in first and sec-  shape. ond opposite directions,
respectively, from the cen-  25  In addition, various items may be added to
tral surface portion of the groove to help guide the  apparatus 10 without
departing from the scope of first and second air streams outward from the
dis-  the present invention; and in particular, additional charge manifold
positioned in the groove.         cooling means, heating means, or both may
be Any suitable means may be used to conduct      added at various
locations in apparatus 10 to con- air to guide plate 70, and in particular,
into conduits  30  trol the temperature of the wrapped food material 82
thereof. For example, with the arrangement     moving therethrough.
Further, the embodiment of shown in Figure 1, a hose or air line 94 is used
to  apparatus 10 shown in Figure 1 uses a nozzle 16 conduct pressurized air
from a source thereof 96  having a circular shaped outlet. Instead of using
and into one end of each conduit 82. Alternatively,  such a nozzle,
apparatus 10 may be provided with for example, openings (not shown) may be
formed   35   a nozzle having a narrow, slit-shaped outlet, and through
base member 72 extending outward from      when such a nozzle is used, it
may be unnec- and in fluid communication with each conduit 82,  essary to
use press rolls 32 to flatten the food and a hose or air line may be
secured in each of   material discharged from the nozzle. In addition,
these openings to conduct pressurized air from a  apparatus 10 may be
provided with a sealing as- source thereof and into conduits 82, between
the   4o  sembly to form a sealed seam on the wrapping film longitudinal
ends thereof.                        after that film has been filled with
food material. Preferably, control means are provided to con-  Also, other
cutting devices may be used in appara- trol the volume of air in the air
streams 90 and 92,  tus 10; and, for example, this apparatus may be and
this may be done by controlling the amount of  provided with a rotary heat
cutter that cuts con- air supplied to conduits 82. With the embodiment  45
necting sections 50 of strip 34 by melting those of apparatus 10 shown in
Figure 1, this control   areas of the food strip. means includes a valve 98
disposed in line 94 and which is operated, either manually or
automatically,  Claims to adjust the volume of air conducted through line
94 and, thereby, to adjust the venturi effect pro-  50  1. Apparatus (10)
for producing a wrapped food duced by air streams 90 and 92.
material in single slice form, comprising: Guide plate 70 has a generally
flat, thin shape,      means (14, 16, 20) to conduct the food although
preferably the top and bottom ends of the    material (12) into a wrapping
film (22) to form a plate are slanted, as shown in Figure 2, to facilitate
wrapped food material; positioning that plate between assemblies 36 and
55    slice forming means (36) to press the 52. Plate 70 may be made of any
suitable material,    wrapped food material at spaced intervals to such as
steel. Preferably, however, plate 70, or at  form a continuous strip (34)
of connected, least surface 76 thereof, is comprised of chromium    wrapped
food material slices; 4    



5                 EP O  503 781 B1                    6           [err] of
the guide plate. These air streams produce the  or a chromium alloy to
reduce the friction between above-discussed venturi effect, which in turn
pro-  the guide plate and food strip 34. The guide plate duces a low
pressure region, or partial vacuum,    70 may be supported in assembly 10
in any ac- between food strip 34 and the portion of guide     ceptable
manner; and for example, this plate may plate 70 between these air streams.
be connected to and supported by cutting assem- As illustrated in Figures 3
and 4, each dis-    bly 52. Also, manifold members 74 may be se- charge
manifold 74 has a U-shaped transverse       cured to base member 72 in any
suitable manner. cross-section, and includes base portion 74a and   For
example, a suitable, friction fit may be devel- first and second leg
portions 74b and 74c. which   oped between manifold member and base member
extend outward from the transverse ends of base   10  to hold the manifold
member in place in one of the portion 74a, perpendicular thereto. Openings
84 are  grooves 80. Alternatively, for example, the manifold formed in leg
portion 74b and preferably are equal-  members may be bolted or welded to
the base ly spaced apart along the length of this leg portion;  member. and
similarly, openings 86 are formed in leg por-      Hopper 14, nozzle 16,
pump 20, film 24, seal- tion 74c and preferably are equally spaced apart
15  ing assembly 30, rolls 32, molding assembly 36, along the length of
this leg portion.              and cutting assembly 52 may all be comprised
of With particular reference to Figure 4, each     standard or known items
in the art, and it is unnec- groove 80 preferably is formed by a central
surface  essary to describe these elements of apparatus 10 portion 80a and
a pair of lateral surface portions  herein in detail. Further, each molding
frame 44 80b and 80c. Each discharge manifold 82 is posi-  20   may be
provided with a press plate (not shown) of tioned immediately over the
central surface portion  the type known in the art to press against the top
of a respective one groove 80; and the lateral     surface of the food
material in strip 34 to produce surface portions 80b and 80c of each groove
ex-    slices having a uniform thickness and an exact tend laterally
outwardly upwardly in first and sec-  shape. ond opposite directions,
respectively, from the cen-  25  In addition, various items may be added to
tral surface portion of the groove to help guide the  apparatus 10 without
departing from the scope of first and second air streams outward from the
dis-  the present invention; and In particular, additional charge manifold
positioned in the groove.          cooling means, heating means, or both
may be Any suitable means may be used to conduct       added at various
locations in apparatus 10 to con- air to guide plate 70, and in particular,
into conduits  30  trol the temperature of the wrapped food material 82
thereof. For example, with the arrangement      moving therethrough.
Further, the embodiment of shown in Figure 1, a hose or air line 94 is used
to  apparatus 10 shown in Figure 1 uses a nozzle 16 conduct pressurized air
from a source thereof 96   having a circular shaped outlet. Instead of
using and into one end of each conduit 82. Alternatively,  such a nozzle,
apparatus 10 may be provided with for example, openings (not shown) may be
formed  35   a nozzle having a narrow, slit-shaped outlet; and through base
member 72 extending outward from      when such a nozzle is used, it may be
unnec- and in fluid communication with each conduit 82,   essary to use
press rolls 32 to flatten the food and a hose or air line may be secured in
each of   material discharged from the nozzle. In addition, these openings
to conduct pressurized air from a   apparatus 10 may be provided with a
sealing as- source thereof and into conduits 82, between the   40  sembly
to form a sealed seam on the wrapping film longitudinal ends thereof.
after that film has been filled with food material. Preferably, control
means are provided to con-  Also, other cutting devices may be used in
appara- trol the volume of air in the air streams 90 and 92,  tus 10; and,
for example, this apparatus may be and this may be done by controlling the
amount of  provided with a rotary heat cutter that cuts con- air supplied
to conduits 82. With the embodiment  45  necting sections 50 of strip 34 by
melting those of apparatus 10 shown in Figure 1, this control    areas of
the food strip. means includes a valve 98 disposed in line 94 and which is
operated, either manually or automatically,  Claims to adjust the volume of
air conducted through line 94 and, thereby, to adjust the venturi effect
pro-  5o  1. Apparatus (10) for producing a wrapped food duced by air
streams 90 and 92.                        material in single slice form,
comprising: Guide plate 70 has a generally flat, thin shape,       means
(14, 16, 20) to conduct the food although preferably the top and bottom
ends of the     material (12) into a wrapping film (22) to form a plate are
slanted, as shown in Figure 2, to facilitate  wrapped food material;
positioning that plate between assemblies 36 and   55     slice forming
means (36) to press the 52. Plate 70 may be made of any suitable material,
wrapped food material at spaced intervals to such as steel. Preferably,
however, plate 70, or at    form a continuous strip (34) of connected,
least surface 76 thereof, is comprised of chromium     wrapped food
material slices; 4    
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8 cutting means (54) to cut said continuous          conduit (82) and
towards the second trans- strip (34) at said spaced intervals to produce
verse side of the guide plate (70) individually wrapped and sealed food
material slices; and                                      4. Apparatus
according to claim 3, wherein: means to guide said continuous strip (34)
5       the discharge manifold (4) includes from the slice forming means
(36) to the cut-         i) a base portion (74a), ting means (52) along a
predetermined path of         ii) a first leg portion (74b) connected to
and travel, and including                                 extending from
the base portion (74a), and i) a stationary guide plate (70) located be-
iii) a second leg portion (74c) connected to tween the slice forming means
(36) and the   10     and extending from the base portion (74a); cutting
means (52), and extending along             and said path of travel, and
the first series of openings (84) are formed ii) means (74) connected to
the plate (70) to    in the first leg portion (4b) of the discharge develop
a partial vacuum between said con-        manifold (74), and the second
series of open- tinuous strip and at least a portion of the   15  ings (86)
are formed in the second leg portion guide plate (70) to draw said strip
(34)          (74c) of the discharge manifold (74). thereagainst as the
strip (34) of connected slices passes to the cutting means (52).      5.
Apparatus according to claim 4, wherein the base member (72) of the guide
plate 2. Apparatus according to claim 1, wherein:    20       (70) includes
a central surface section (80a) the guide plate (70) has first and second
spaced inward from the guide surface (76); opposite transverse sides,
defines a guide sur-         the manifold (74) extends over said central
face (76) and includes                              surface section (80a);
i) a base member (72) forming a groove               the base member (72)
of the guide plate (80) extending inward from the guide sur-  25     (70)
further includes face (76), and                                      i) a
first lateral surface portion (80b) extend- ii) means (74) located in the
groove (80) to        ing laterally outwardly upwardly from the conduct a
first stream of air (90) laterally        central surface section (80a) to
guide the outward from said groove (80) and towards           first air
stream (90) outward from the first the first transverse side of the guide
plate  30    series of openings (84), and. (70), and to conduct a second
stream of air         ii) a second lateral surface portion (80c) (92)
laterally outward from the groove (80)         extending laterally
outwardly upwardly from and towards the second transverse side of
the central surface section (80a) to guide the guide plate (70),
the second air stream (92) outward from the wherein said first and second
streams of  35      second series of openings (86). air (90, 92) produce a
partial vacuum between a portion of the guide surface (76) and the      6.
Apparatus according to any one of claims 3 to continuous strip (34) of
wrapped food material      5, wherein the means to conduct pressurized
slices; and                                         air to said groove
includes a fluid line (94) to the means (74) to develop a partial vacu-
40   conduct pressurized air into the conduit (82) of um includes means
(94) to conduct pressur-          the discharge manifold (74) from the
source of ized air to said groove (80) from a source (96)     pressurized
air (96). of pressurized air. 7. Apparatus according to claim 6, wherein
the 3  Apparatus according to claim 2, wherein:     45      means to
develop the partial vacuum further the means (74) to conduct the first and
includes valve means (98) connected to the second streams of air (90, 92)
outward from         fluid line (94) to control the volume of air said
groove includes a discharge manifold (74)      conducted therethrough.
located in the groove (80); and the discharge manifold (74) defines     50
8  A guide plate (70) for guiding a continuous i) a conduit (82) for
receiving the pressur-      strip (34) of wrapped food material moving ized
air,                                         past the guide plate (76),
comprising: ii) a first series of openings (84) to conduct        a base
member (72) having first and sec- pressurized air outward from said conduit
ond opposite lateral sides, and defining a and towards the first transverse
side of the   55  guide surface (76) and a groove (80) extending guide
plate (70), and                             inward therefrom; and iii) a
second series of openings (86) to              a discharge manifold (74)
positioned in conduct pressurized air outward from said         said groove
and defining    9                 EP 0 503 781 B1                     10
* c   L   M   S 



i) an air conduit (82) for receiving a supply  12. A method for producing a
wrapped food ma- of air,                                           terial
(12) in single slice form, comprising: ii) a first series of outlet
openings (84) to         conducting the food material (12) Into a conduct a
first stream of air (90) outward        wrapping film (22) to form a
wrapped food from said conduit (82) and toward the first   5   material;
lateral side of the base member (72), and             pressing the wrapped
food material at iii) a second series of outlet openings (86)      spaced
intervals to form a continuous strip (34) to conduct a second stream of air
(92) out-       of connected, wrapped food material slices; ward from said
conduit (74) and toward the            conducting said continuous strip
(34) along second lateral side of the base member,  10       a
predetermined path of travel to a cutting wherein the first and second air
streams         apparatus (52), including (90, 92) produce a low pressure
region imme-          i) conducting the continuous strip (34) past diately
over the discharge manifold (74) to            a stationary guide plate
(70) extending draw the continuous strip (34) of food material        along
said path of travel, and against the guide plate (70).               15
ii) developing a partial vacuum between the continuous strip (34) and the
guide plate 9. A guide plate according to claim 8, wherein:           (70)
to draw  the continuous strip (34) the base member (72) of the guide plate
thereagainst; and includes a central surface section (80a) spaced
using the cutting apparatus (52) to cut the inward from the guide surface;
20       continuous strip (34) at said spaced intervals to the discharge
manifold (74) extends over         produce individually wrapped food
material said central surface section (80a); and              slices. the
base member (72) of the guide plate (70) further includes
13. A method according to claim 12, wherein the i) a first lateral surface
portion (80b) extend-   25  developing step includes the steps of: ing
laterally outwardly upwardly from the             conducting a first stream
of air (90) lat- central surface section (80a) toward the first    erally
outward in a first direction from a given lateral side of the base member
(72) to           area of the guide plate (70); and guide the first air
stream (90) outward from          conducting a second stream  of air (92)
the first series of openings (84), and   30       laterally outward in a
second direction from ii) a second lateral surface portion (80c)
said given area of the guide plate (70); extending laterally outwardly
upwardly from           wherein said first and second streams of the
central surface section (80a) toward the      air (90, 92) produce a
partial vacuum between second lateral side of the base member (72)
the continuous strip (34) of food material slices to guide the second air
stream (92) outward   35  and said given area of the guide plate (70). from
the second series of openings (86). 14. A method according to claim 13 or
claim 14, 10. A guide plate according to claim 9, wherein:          wherein
the developing step further includes the discharge manifold (74) includes
the step of controlling the volume of air in said i) a base portion (74a),
40       first and second streams (90, 92). ii) a first leg portion (74b)
connected to and extending from the base portion (74a), and    15. A method
according to claim 13 or claim 14, iii) a second leg portion (74c)
connected to      wherein the guide plate (70) includes a body and
extending from the base portion (74a);        member (72) and a manifold
(74) connected to the first series of openings (84) are formed   45  the
body member (72), and wherein: in the first leg portion (74b) of the
discharge         the developing step further includes the manifold (74),
and the second series of open-        step of conducting a supply of air
from a ings (86) are formed in the second leg portion       source (96)
thereof to the manifold (74); (74c) of the discharge manifold (74).
the step of conducting the first stream of so      air (90) includes the
step of discharging the 11. A guide plate according to claim 10, wherein:
first stream of air (90) laterally outward from a said guide surface (76)
is substantially         first side of the manifold (74); and planar; and
the step of conducting the second stream the base portion (74a) of the
discharge          of air (92) includes the step of discharging the
manifold (74) defines an outside surface sub-  55   second stream  of air
(92) laterally outward stantially co-planar with the guide surface (76).
from a second side of the manifold (74). 6    C   L  M   S * [err]
EP 0 503 781 B1                    12 PatentansprUche
wobei die Vorrichtung (74) zurn Erzeugen ei- 



nes Teilvakuums eine Einrichtung (94) enthilt, 1. Vorrichtung zum
Herstellen eines verpackten         mit deren Hilfe der Nut (80) Druckluft
aus einer Lebensmittels in Form einzelner Scheiben mit
Druckluftquelle (96) zugeleitet werden kann. einer Vorrichtung (14, 16, 20)
zum Einleiten   5 sines Lebensmittels (12) in sine Verpackungs-   3.
Vorrichtung nach Anspruch 2, wobel folie (22),              1
die Vorrichtung (74) zum Fohren des ersten elner Scheibenformvorrichtung
(36), umr das        und zwelten Luftstromes (90, 92) aus der Nut verpackte
Lebensmittelmaterial in bestimmten       heraus einen Auslalverteiler (74)
hat, der in Abstfnden zu elnem fortlaufenden Strelfen (34)  io  der Nut
liegt, wobei dieser AuslaBverteiler (74) von miteinander verbundenen,
verpackten Le-        folgende Teils hat: bensmittelscheiben zu pressen,
i) eine Leitung (82) zum Aufnehmen der einer Schneidvorrichtung (52), um
den fortlau-        Druckluft, fenden Streifen (34) in bestimmte
Unterteilun-       ii) eine erste Serie von 65ffnungen (84). um gen zu
schneiden, um einzeln verpackte und   15       die Druckluft aus der
Leltung (82) nach au- versiegelte  Lebensmittelmaterialscheiben  zu
Ben und In Rlchtung auf die erste quer erzielen, und
verlaufende Seite der F~hrungsplatte (70) einer Vorrichtung zurn FUhren des
fortlaufen-        zu richten und den Streifens (34) von der
Scheibenformvor-           iii) eine zwelte Serie von Offnungen (86),
richtung (36) zur Schneidvorrichtung (52) Rings   20  um die Druckluft aus
der Leitung (82) nach seines vorbestimmten Transportweges sowie
auBen und in Richtung auf die zweite, quer ferner mit
verlaufende Seite der FUhrungsplatte (70) I) einer stationaren
FOhrungsplatte (70), die      zu leiten. zwischen der
Scheibenformvorrichtung (36) und der Schneidvorrichtung (52) liegt und   25
4. Vorrichtung nach Anspruch 3, wobel der Aus- sich lings des
Transportweges erstreckt         lalverteiler (74) folgende Teile
aufweist:' und mit einer                                      i) einen
Basisteil (74a), ii) Vorrichtung (74), die mit der F~hrungs-        ii)
einen ersten Schenkelteil (74b), der mit platte (70) verbunden ist, urn
zwischen dern       dern Basisteil (74a) verbunden ist und sich
fortlaufenden Streifen und wenigstens ei-  30      von ihm wegerstreckt,
nern Tell der FUhrungsplatte (70) ein Teilva-      iii) eonen zweiten
Schenkelteil (74c)i, der mit kuum zu entwickeln, um den Streifen (34)
dern Basisteil (74a) verbunden ist und sich dann anzuziehen, wenn dieser
Streifen (34)         von ihm wegerstreckt, wobei von miteinander
verbundenen Scheiben an          die erste Seroe von Offnungen (84) im
ersten der Schneidvorrichtung (52) vorbeilduft.  35     Schenkelteil (74b)
des . AuslaBverteilers (74) eingeformt ist und wobei die zweite Serie von.
2. Vorrichtung nach Anspruch 1, wobei                  Offnungen (86) in
dem zweiten Schenkelteil die FUhrungsplatte (70).erste und zweite, ein-
(74c) des Ausla~verteilers (74) elngeforrnt ist. ander gegen~berlegende,
quer verlaufende Seiten hat und eine Flhrungsflache (76) bildet  40  5.
Vorrichtung nach Anspruch 4, wobel und ferner folgende Tells umfaft:
das Basistell (72) der FUhrungsplatte (70) ei- I) ein Basisteil (72), das
eine Nut (80) bildet,  nen zentralen Flachenteil (80a) hat, der von die
sich von der FUhrungsfl~che (76) aus         der FUhrungsflache (76) aus
gesehen welter nach innen erstreckt, und                        innen
liegt; ii) sine Vorrichtung (74), die in der Nut (80)  45  der
Auslaiverteiler (74) sich Ober den zentra- liegt, um einen ersten Luftstrom
(90) seitlich   len Flachenabschnitt (80a) erstreckt und aus der Nut (80)
heraus und in Richtung auf      das Basisteil (72) der FUhrungsplatte (70)
fol- die erste, quer verlaufende Seite der FOh-       gende Tells aufweist:
rungsplatte (70) zu leiten und forner einen        I) einan ersten,
seitlichen Flachenabschnitt zweiten Luftstrom (92) seitlich aus der Nut  so
(80b), der sich von dem zentralen Flachen- (80) heraus und in Richtung auf
die zweite         abschnitt (80a) aus seitlich nach aufen und quer
verlaufende Seite der FUhrungsplatte          oben erstreckt, um den ersten
Luftstrom (70),                                              (90) aus der
ersten Serie von Offnungen wobei der erste und zweite Luftstrom (90, 92)
(84) heraus nach aulen zu leiten und zwischen einern Tell der
FUhrungsflache (76)  65     ii) einen zweiten, seitlichen Flachenabschnitt
und dem fortlaufenden Streifen (34) verpackter       (80c), der sich vom
zentralen Fl~chenab- Lebensmittelscheiben ein Teilvakuum erzeugt;
schnitt (80a) aus seitlich nach aulen und und
oben erstreckt, urn den zweiten Luftstrom 7    13                 EP 0 503
781 B1                     14      !    !       M   ! (92) aus der zweiten
Serie von Offnungen             schnitt (80a) aus in Richtung auf die erste



(86) nach augen zu leiten.                           Seite des Basisteils
(72) seitlich nach aulen und oben erstreckt, urn den ersten- .Luft- wj.
Vorrichtung nach elnem der AnsprUche 3 bis               strom (90) aus der
ersten Serie von Offnun- 5, wobei die Vorrichtung zum  Zuf~hren der   s
gen (84) nach aulen zu leiten und Druckluft zur Nut emne Fluidieltung (94)
auf-         ii) elnen zwelten, seitlichen Flachenabschnitt weist. mit
deren Hilfe Druckluft, aus einer            (80c), der sich vom zentralen
Flachenab- ..Druckluftquelle (96) in den AuslaBverteiler (74)      schnitt
(80a) aus in Richtung auf die zweite aeingeleitet werden kann.
Seite des Basisteiles (72) seitlich nach oben -o         und auBen
erstreckt, um den zweiten Luft- 7. --Vorrichtung nach Anspruch 68 wobei die
Vor-          strom (92) aus der zwelten Serie von Off- richtung zum
Entwickeln des Teilvakuums fer-           nungen (86) nach auBen zu lelten.
ner eine Ventilvorrichtung (98) aufweist, die mit der Fluidleitung in
Verbindung steht, um das     10. FUhrungsplatte nach Anspruch 9j wobei der
durch diese Leitung zugefUhrte Luftvolumen zu   i5   Auslallverteiler (74)
folgende Teile umfalt: steuern.
I) einen Basisteil (74a), ii) einen ersten Schenkelteil (74b), der mit 8.
FUhrungsplatte (70) zum FOhren elnes fortlau-           dem Basisteil (74a)
verbunden ist und sich fenden Streifens (34) aus verpacktem Lebens-
von ihm wegerstreckt, und mittelmaterial, das an der Fihrungsplatte (70,
20    iii) einen zweiten Schenkelteil (74c), der mit 76) vorbeibewegt wird,
wobei die F~hrungs-             dem Basisteil (74a) verbunden ist und sich
platte folgende Teile aufweist:                        von ihm
wegerstreckt; ein Basisteil (72), das erste und zweite, einan-       wobei
die erste Serie von 6ffnungen (84) im der gegeniberliegende Seiten hat und
elne              ersten Schenkelteil (74b) des Auslalvertei-
FUhrungsfiache (76) bildet, sowie eine Nut  25         lers (74) eingeformt
sind und wobel die (80), die sich innerhalb der F0hrungsflache er-
zweite Serie von Offnungen (86) In dem streckt und
zweiten Schenkelteil p4c) des Auslaivertei- einen AuslaBverteiler (74), der
in der Nut ange-       lers (74) eingeformt sind. ordnet ist und i) eine
Luftleitung (82) zum Aufnehmen ZU-   30   11. FUhrungsplatte nach Anspruch
10, wobei die gefUhrter Luft bildet sowie
FUhrungsflache (76) im wesentlichen eben ist ii) eine erste Serie von
AuslaBlffnungen          und (84) hat, urn einen ersten Luftstrom (90) aus
wobei der Basisteil (74a) eine AuBenseite bil- der Leitung (82) heraus nach
auBen und in         det, die mit der F~hrungsflache (76) im we-. Richtung
der ersten Seite des Basisteils  , 35    sentlichen koplanar ist. (72) zu
leiten und ferner           R iii) eine zweite Serie von Auslaeoffnungen
12. Verfahren zum Erzeugen eines verpackten Le- (86), urn einen zweiten
Luftstrom (92) aus        bensmittels (12) in Form einzelner Scheiben der
Leitung (82) heraus und in Richtung auf       mit folgenden
Verfahrensschritten: die zweite Seite des Basisteiles zu leiten,  40
Zuleiten des Lebensmittelmaterials (12) in eine wobei die ersten und
zweiten Luftstrome (90,         Verpackungsfolie (22), um ein verpacktes
Le- 92) unmittelbar oberhalb des AuslaBverteilers        bensmittel zu
bilden; (74) einen Bereich niedrigen Druckes erzeu-
ZusammendrUcken des verpackten Lebensmit- gen, um den fortlaufenden
Streifen (34) aus         telmaterials in bestimmten Abstanden, um ei-
Lebensmittelmaterial gegen die FUhrungsplatte   45   nen fortlaufenden
Streifen (34) von verbunde- (0) zu ziehen.
nen, verpackten Lebensmittelmaterialscheiben zu bilden; 9. FUhrungsplatte
nach Anspruch 8, wobel                Zufahren des fortlaufenden Streifens
(34) lings das Basisteil (72) der FUhrungsplatte elnen          eines
vorbestimmten Transportweges zu einer zentralen Flachenabschnitt (80a) hat,
der von   so   Schneidvorrichtung (52), wobei dieser Schritt der
F~hrungsflgche aus einen Abstand nach           foigende Unterschritte
aufweist innen aufweist,                                        i)
VorbeifUhren des fortlaufenden Streifens sich der AuslalBverteiler (74)
Ober dem zentra-        (34) an einer stationaren FUhrungsplatte len
Fl~chenabschnitt (80a) erstreckt, und              (70), die sich llngs des
Transportweges er- das Basisteil (72) der FUhrungsplatte (70) fer-  55
streckt und ner folgende Teile aufweist:                           ii)
Entwickeln eines Teilvakuums zwischen i) einen erste, seitlichen
Fldchenabschnitt          dem  fortlaufenden Streifen (34) und der (8Ob),
der sich vorn zentralen Flachenab-            Flhrungsplatte (70), urn den
fortlaufenden 8    * **  l ul- l   ll-lf |ll      l   l t
___   __  __   __  __ * C   L  M   S * 
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die Platte anzuziehen;          un moyen de formation de tranche (36) und
pour presser la denree alimentaire emballeo a iii) Verwenden der
Schneidvorrichtung (52)       des intervalles espacds, afin de former une
dazu, den fortlaufenden Streifen (34) an be-     bande continue (34) de
tranches de denr~e stimmten, im Abstand voneinander angeord-   6
alimentaire emball6es, reliees; neten Stellen zu durchschneiden, um efn-
un moyen de coupe (54) pour couper ladi- zeln verpackte
Lebensmittelmaterialschei-       te bande continue (34) auxdits intervalles
espa- ben zu erzeugen. ..                              ces, afin de
produire des tranches de denree alimentaire embalides et scellees
individuelle- 13. Verfahren nach Anspruch 12, wobei der Schritt  10  ment;
et zurn Erzeugen des Teilvakuums folgende Un-             un moyen pour
guider ladite bande conti- terschritte aufweist:
nue (34) depuis le moyen de formation de Fahren eines ersten Luftstromes
(90) seitlich      tranche (36) vers le moyen de coupe (52), le auswarts in
elner ersten Richtung aus einem        long d'un chemin de deplacement
preddterml- gegebenen Bereich der Flhrungsplatte (70)  15      ne, et
comprenant und                                                  i) une
plaque de guidage (70) stationnaire FUhren oines zweiten Luftstromes (92)
seltlich       situde entre le moyen de formation de tran- auswarts In
einer zweiten Richtung aus dem            che (36) et le moyen de coupe
(52), et gegoebenen Bereich der FUhrungsplatte (70);           sdteandant
le long dudit chemin de deplace- wobei die ersten und zwelten Luftstr6me
(90,  20      mont, et 92) zwischen dem fortlaufenden Streifen (34)
ii) un moyen (74) connected  la plaque (70) aus
Lebensmittelmaterialscheiben  und dem             pour developper un vide
partiel entre ladite gegebenen Bereich der FUhrungsplatte (70)
bande continue et au moins une partie de ein Teilvakuum erzeugen.
plaque de guidage (70), afin de tirer contre 25        lut ladite bande
(34), lorsque la bande (34) 14. Verfahren nach einem der AnsprUche 13 odor
de tranches connectees arrive au moyen de 14, wobei der Schritt zum
Entwickoln des Toil-        coupe (52). vakuums ferner den Schritt des
Steuerns des Luftvolumens in den ersten und zweiten Luft-   2. Dispositif
selon la revendication 1, dans loquel str6men (90, 92) umfal~t.
30       la plaque de guidage (70) a des promiere et deuxieme faces
transversales opposees, definit 15. Verfahren nach elnem der AnsprUche i3
oder         une surface de guidage (76) et comprend 14, wobel die
FUhrungsplatte (70) ein Basisteil      i) un organe de base (72) formant
une gor- (72) und eonen Auslalverteiler (74) umfaft, der      ge (80)
s'etendant vers l'interieur depuis la mit .1em Basisteil (72) verbunden
ist, wobei  35     surface pe guidage (76), et yder Schritt zum Entwickoln
des Teilvakuums            ii) uin moyen (74) situd dans la gorge (80)
femer den Schritt des Zuleitens von Luft aus          pour diriger un
premier courant d'air (90) einer Druckluftquelle (96) zum Auslalverteiler
latdralement vers I'extdrieur depuis ladite (74) umfaglt; und
gorge (80) et vers la premiere face transver- wobel der Schritt des FUhrens
des orsten Luft-  40   sale de la plaque de guidage (70), et pour stromes
(90) den Schritt des Auslassens die-          diiger un deuxibme courant
d'air (92) late- ses ersten Luftstromes (90) seitlich aus der
ralement vers l'exterieur depuis la gorge ersten Seite des Auslagverteilers
(74) umfaSt         (80) et vers la deuxibme face transversale und
de la plaque de guidage (70), daR der Schritt des Leitens des zwelten Luft-
45      dans lequel lesdites premier et deuxibme stromes (92) den Schritt
des Auslassens die-       courants d'air (90, 92) produisent un vide par-
ses zweiten Luftstromes (92) seitlich aus der      tiel entre une partie de
la surface de guidage zweiten Seite des Auslalverteilers (74) umfarat.
(76) et la bande continue (34) de tranches de denrde alimentaire emballees,
et Revendlcatlons                                so          le moyen (74)
pour developper un vide partiel comprend un moyen (94) pour diriger 1.
Dispositif (10) pour produire une denrde ali-       de I'air comprime sur
ladite gorge (81) depuis mentaire emballee sous forme d'une tranche,
une source (96) d'air comprim6. compronant: des moyens (14, 16, 20) pour
diriger la  as  3. Dispositif selon la revendication 2, dans lequel denree
alimentaire (12) dans un film d'emballa- ge (22) afin de former une denree
alimentaire         le moyen (74) pour diriger les premier et emballde;
deuxieme courants d'air (90, 92) vers l'exte- 9    
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L    M   S   * rieur depuis ladite gorge comprend un collec-       prend
une conduite hydraulique (94) pour diri- tour d'evacuation (74) situ6 dans
la gorge (80);    ger de I'air comprim6 dans la conduite (82) du et
collecteur d'evacuation (74), depuis la source Ie collecteur d'evacuation
(74) d6finit          d'air comprim6 (96). i) une conduite (82) pour
recevoir l'air corn-   5 prim6,                                        7.
Dispositif selon la revendication 6, dans lequel ii) une premibre serie
d'ouvertures (84) pour     le moyen pour developper le vide partiel corn-
diriger de I'air comprim4 :vers l'exterieur du-   prend en outre un moyen
formant clapet (98) dit conduit et vers la premiere face transver-
connecte a la conduite hydraulique (94) pour sale de la plaque de guidage
(70), et     10      commander le volume d'air y etant dirige. iii) une
deuxieme serie d'ouvertures (86) pour diriger de I'air comprime vers l'ext-
8  Plaque de guidage (70) pour guider une bande rieur de ladite conduite
(82) et vers la          continue (34) de denree alimentaire emballee,
deuxieme face transversale de la plaque de        se deplagant au-dela de
la plaque de guldage guidage (70).                            is
(76), comprenant: un organe de base (72) ayant des premlb- 4. Dispositif
selon la revendication 3, dans lequel     re et deuxibme faces lat~rales
opposees et le collecteur d'6vacuation (74) comprend           definissant
une surface de guidage (76) et une i) une partie de base (74a), .
gorge (80) s'4tendant vers l'interieur de cette ii) une premibre partie de
jambage (74b)  20      dernibre; et connect6e a et s'etendant depuis la
partie            un collecteur d'6vacuation (74) dispos6 de base (74a), et
dans ladite gorge et definissant iii) une deuxibme partie de jambage (74c)
i) une condulte d'air (82) pour recevoir une connect6e a et s'etendant
depuis la partie           amen6e d'air, de base (74a); et
25         ii) une premibre serie d'ouvertures de sortie la premiere s6rie
d'ouvertures (84) est for-       (84) pour diriger un premier courant d'air
m6e dans la premibre partie de jambage (74b)           (90) vers I'exteieur
de ladite conduite (82) du collecteur d'evacuation (74) et la deuxibme
et vers la premibre face lat~rale de l'organe serie d'ouvertures (86) est
formee dans la             de base (72), et deuxieme partie de jambage
(74c) du collec-   30       iii) une deuxibme sdrie d'ouvertures de sor-
tour d'evacuation (74).                                tie (86) pour
diriger un deuxieme courant d'air (92) vers l'ext~rieur de ladite condulte
5. Dispositif solon la revendication 4, dans loquel       (74) et vers la
deuxibme face laterale de I'organe de base, l'organte de base (72) de la
plage de gui-  35       dans laquelle. los premier et deuxieme dage4,(70)
comprend une section de surface           courants d'ajr (90, 92)
produisent une zone a (80a) centrale espacee vers linterleur de la
faible pression irmrm6diatement au-dessus du *\>/    surface de guidage
(76);                            collecteur d'vacuation (74), pour tirer la
bande le collecteur (74) s'6tend sur ladite section    continue (34) de
denree alimentaire contre la de surface (80a) centrale;                  40
plaque de guidage (70). I'organe de base (72) de la plaque de guidage (O)
comprend en outre                    9. Plaque de guidage solon la
revendication 8, i) une premibre partie de surface (82) lat6ra-    dans
laquelle: le s'6tendant lateralement vers l'exterieur,         I'organe de
base (72) de la plaque de vers le haut depuis la section de centrale  45
guidage comprend une section de surface con- (80a), pour guider le premier
courant d'air       trale (80a) espac~e vers l'int6rieur depuis la (90)
vers l'exterieur de la premibre seie         surface de guidage;
d'ouvertures (84), et                                 le collecteur
d'evacuation (74) s'6tend sur ii) une deuxieme partie de surface (80c)
ladite section de surface centrale (80a); et laterale s'6tendant
lateralement vers l'exte-  5o    I'organe de base (72) de la plaque de
rieur, vers le haut depuis la section de sur-     guidage (70) comprend en
outre face centrale (80a), pour guider le deuxieme         i) une premiere
partie do surface laterale courant d'air (92) vers l'exterieur depuis la
(80b) s'etendant lateralement vers l'exte- deuxieme serie d'ouvertures
(86).                    dour, vers le haut depuis la section de sur- 55
face centrale (80a), vers la premibre face 6. Dispositif solon l'une
quelconque des revendi-         laterale de l'organe de base (72), pour
gui- cations 1 a 5, danse lequel le moyen pour              der le premier
courant d'air (90) vers l'ext6- diriger de l'air comprime sur ladite gorge
corn-       rieur depuis la serie d'ouvertures (84), et 10    
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20 ii) une deuxibme partie de surface lat6rale      denr6e alimentaire
individuellement emball6es. (86) s'etendant lateralement vers l'extdrieur,
vers le haut depuis la section de surface    13 Proc6d6 selon la
revendication 12. dans lequel centrale (80a), vers la deuxieme face latera-
I'6tape de d6veloppement comprend les eta- le de l'organe de base (72),
pour guider le   5  pes dans lesquelles: deuxieme courant d'air (92) vers
1'extdrieur        on dirige un premier courant d'air (90) depuis la
deuxieme s6rie d'ouvertures (90).     Iateralement vers l'exterieur, dans
une premie- re direction depuis une zone donn~e de la 10. Plaque de guidage
selon la revendication 9,        plaque de guidage (70); et dans laquelle:
To          on amene un deuxibme courant d'air (92) le collecteur
d'dvacuation (74) comprend       lateralement vers l'exterieur, dans une
deuxib- i) une partie de base (74a),                     me direction
depuis ladite zone donnee de la ii) une premiere partie de jambage (74b)
plaque de guidage (70); connect6e a et s'6tendant depuis la partie
dans loquel lesdits premier et deuxibme de base (74a), et
is       courants d'air (90, 92) produisent un vide par- iii) une deuxibme
partie de jambage (74c)       tiel entre la bande continue (34) de tranches
connectde a et s'6tendant depuis la partie       de denree alimentaire et
ladite zone donnee de de base (74a);                                  la
plaque de guidage (70). la premibre s6rie d'ouvertures (84) est for- mee
dans la premiere partie de jambage (74b)  20  14. Proced6 selon la
revendication 13 ou 14, dans du collecteur d'evacuation (74) et la deuxieme
lequel l'etape de developpement comprend en serie d'ouvertures (86) est
formee dans la         outre l'etape de commando du volume d'air deuxieme
partie de jambage (74c) du collec-        desdits premier et deuxieme
courants (90, 92). teur d'6vacuation (74). 25  15. Proced6 selon la
revendication 13 ou la reven- 11. Plaque de guidage selon la revendication
9,        dication 14, dans lequel la plaque de guidage dens laquelle:
(70) comprend un organe formant corps (72) et ladite surface de guidage
(76) est sensi-       un collecteur (74) connect6 a l'organe formant
blement planaire; et                               corps (72), et dans
lequel: la partie de base (74a) du collecteur d'eva-  so   I'etape de
d6veloppement comprend en cuation (74) d6finit une surface extefieure sen-
outre l'etape de guidage d'une amenee d'air siblement coplanaire par
rapport  l ia surface     provenant d'une source d'air (98) vers le col- de
guidage (76).                                   lecteur (74); I'etape de
guidage du premier courant 12. Procedd de production d'une denree
alimentai-  35  d'air (90) comprend l'etape d'4vacuation du re (12)
emballee sous forme d'une tranche,         premier courant d'air (90)
latera!ement vers comprenant:
I'exterieur d'une premiere face du collecteur >           I'amen6e de la
denr6e alimentaire (12)          (74); et dans un film d'emballage (22),
pour former une        l'etape de guidage du deuxibme courant denrde
alimentaire emball6e;               4       d'air (92) comprend I'6tape
d'Ovacuation du le pressage de la denree alimentaire em-        deuxieme
courant d'air (92) lat~ralement vers ball~e A des intervalles espaces pour
former       l'ext6rieur d'une deuxieme face du collecteur une bande
continue (34) de tranches de den-        (74). ree alimentaire emballees,
reli~es; I'amende de ladite bande continue (34) le  45 long d'un chemin de
deplacement predetermi- n& a un dispositif de coupe (52), comprenant: i)
I'amenee de la bande continue (34) au- dela d'une plaque de guidage (70)
station- naire, s'etendant le long dudit chemin de   so d~placement, et ii)
Is d~veloppoment d'un vide partiel entre la bande continue (34) et la
plaque de gui- dage (70) pour tirer contre elles la bande continue (34); et
55 l'utilisation du dispositif de coupe (52) pour couper la bande continue
(34) auxdits interval- les espaces, afin de produire des tranches de    


