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(57) ABSTRACT 

A grapefruit knife for use in cutting sections of edible fruit 
from the less desirable membrane and peel is disclosed. The 
present invention includes a handle having tWo opposing 
ends, a single cutting blade attached to one end of the 
handle, and a scooping blade attached to the other end of the 
handle. Each of these blades has tWo cutting edges. On the 
cutting blade the tWo cutting edges are aligned serially, in a 
plane, to cut in the same direction, While on the scooping 
blade the cutting edges are opposingly arranged. 
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GRAPEFRUIT KNIFE 

FIELD OF THE INVENTION 

[0001] The present invention relates generally to a cutlery 
tool for removing edible sections or Wedges from a fruit. 
More particularly, the invention relates to a grapefruit knife. 

BACKGROUND OF THE INVENTION 

[0002] Eating a halved piece of fruit, such as grapefruit or 
other citrus fruit, can often be a messy undertaking. Fur 
thermore, the taste may be tainted by some by the ?brous 
membrane that surrounds and connects each citrus section 
together. These problems, and others, have been solved by 
the present invention. 

[0003] Prior to the present invention, numerous grapefruit 
knives have eXisted. Representations of other efforts can be 
seen in US. Pat. Nos. 4,255,854 to Bilbao, and Des. 262,934 
to Gross. While the Bilbao patent does shoW a multiple 
cutting edged blade, the serrated edges of the tWo cutting 
edges are perpendicular to the serrated edges of tWo other 
cutting edges on the same blade. This arrangement makes 
cutting through the tough membrane dif?cult Without dam 
aging the desired fruit sections. Removing the cut-aWay fruit 
sections from the fruit Would also be hindered by the 
toWering blade portion shoWn in FIG. 1 of the Bilbao patent. 

[0004] The Gross patent discloses a multi-bladed grape 
fruit knife. One blade is shoWn to be curved and serrated 
along a single edge. Opposite the ?rst blade, a second and 
third blade are shoWn arranged adjacent to one another, With 
each blade serrated along a single edge. While this arrange 
ment may alloW for cutting the membrane, the single curved 
blade serrated along one edge does not provide for easy 
removal of the cut sections of fruit. 

[0005] The present invention discloses a double-bladed 
grapefruit knife that is both functionally practical and aes 
thetically pleasing. The present knife is capable of making 
meticulous cuts along the various fruit membranes to free up 
the edible sections. Additionally, the present knife is capable 
of removing the freed sections in a simple, non-messy 
manner. 

SUMMARY OF THE INVENTION 

[0006] This invention provides a neW and useful grapefruit 
knife for use in cutting sections of edible fruit from the less 
desirable membrane and peel. 

[0007] In a preferred embodiment, the present invention is 
comprised of a handle having tWo opposing ends, a scooping 
blade attached to one end of the handle, and a single, cutting 
blade attached to the other end of the handle. Each of these 
blades has tWo cutting edges. On the scooping blade the tWo 
cutting edges are arranged on opposite tapering edges, While 
on the cutting blade, Which preferably branches into tWo 
parts, the cutting edge of each part is serially aligned to cut 
in the same direction. 

[0008] It is an object of the present invention to permit 
simultaneous cutting on each side of a membrane. The 
?exibility of the cutting blade alloWs the tWo cutting edges 
to be offset laterally. The thin membrane is easily ?t Within 
this offset, and cutting can then occur on both sides of the 
membrane. 
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[0009] Another object of the present invention is to alloW 
individual sections of citrus fruit to be removed, Without 
mess, from the remaining sections. As a means for accom 
plishing this object, the serrated scooping blade is preferably 
curved. 

[0010] Other and further objects, aims, features, advan 
tages, embodiments, alternatives and the like Will be appar 
ent to those skilled in the art from the present speci?cation, 
accompanying draWings and appended claims. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0011] In the draWings: 

[0012] FIG. 1 is a perspective vieW of one embodiment of 
the present invention; 

[0013] FIG. 2 is a top plan vieW (relative to FIG. 1) of the 
embodiment shoWn in FIG. 1; 

[0014] FIG. 3 is a right side elevational vieW (relative to 
FIG. 2) of the embodiment of FIG. 1; 

[0015] FIG. 4 is a left side elevational vieW (relative to 
FIG. 2) of the embodiment of FIG. 1; 

[0016] FIG. 5 is a bottom plan vieW (relative to FIG. 2) 
of the embodiment shoWn in FIG. 1; 

[0017] FIG. 6 is a back end vieW (relative to FIG. 2) of 
the embodiment shoWn in FIG. 1; 

[0018] FIG. 7 is a front end vieW (relative to FIG. 2) of 
the embodiment shoWn in FIG. 1; and 

[0019] FIG. 8 is a cross-sectional vieW of the scooping 
blade through the curved portion taken substantially along 
line VIII-VIII of FIG. 2. 

DETAILED DESCRIPTION 

[0020] Referring to FIGS. 1-8, there is seen one embodi 
ment of the present invention, a knife generally designated 
10. Knife 10 is Well suited for cutting edible sections from 
the membrane and peel portion of most any citrus fruit, such 
as grapefruit, oranges or the like. 

[0021] Referring to FIG. 1, a perspective vieW of the 
present invention, knife 10, is shoWn comprised generally of 
handle 12, cutting blade 14, and scooping blade 16. Each of 
these components has further aesthetic and functional fea 
tures Which permit it to accomplish its goals and objects. 

[0022] In the preferred embodiment, handle 12 is con 
structed of a durable material, such as a hard Wood, metal, 
or hard plastic. As shoWn in FIGS. 2-5, handle 12 has ?rst 
and second opposing ends 18 and 20 from Which blades 14 
and 16 are attached. Handle 12 is preferably symmetrical 
about several aXes, as can be seen from the various vieWs. 
The symmetry is preferred to enable knife 10 to be used by 
right-handed as Well as left-handed individuals. At the 
extremity of each end are opposing ?rst and second enlarged 
regions, 22 and 24, Where ?rst and second enlarged regions 
22 and 24 are located at ?rst and second opposing ends 18 
and 20 respectively. This design feature, in the present 
embodiment, is used to prevent the individual’s hand from 
slipping doWn the handle 12 and across either blades 14 or 
16. 
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[0023] It is preferred that blades 14 and 16 are comprised 
of any material typically used in cutlery devices including, 
but not limited to, stainless steel, aluminum, aluminum 
alloys, steel alloys or other metals or alloys. Moreover, Why 
desired, it is not necessary that cutting blade 14 be com 
prised of the same material as scooping blade 16. 

[0024] Additionally, ?rst and second cavities 26 and 28 are 
de?ned by handle 12 and located at ?rst and second oppos 
ing ends 18 and 20, respectively. First and second cavities 26 
and 28 are de?ned so that cutting blade 14 and scooping 
blade 16, respectively, may be inserted therein. Cutting and 
scooping blades 14 and 16 may be af?Xed in the ?rst and 
second cavities 26 and 28 in any suitable manner knoWn to 
those skilled in the relevant art. In a preferred embodiment, 
cutting and scooping blades 14 and 16 are attached to handle 
12 by either machine screWs, rivets, or the like (not shoWn). 

[0025] A second feature of knife 10 is cutting blade 14. As 
best seen in FIGS. 2 and 5, cutting blade 14 is a single blade 
comprised of ?rst and second serrated cutting edges 30 and 
32, having ?rst end 34 inserted into ?rst cavity 26 and 
af?Xed therein. This feature is distinct from prior art double 
bladed knives. The ?rst and second double blades of the 
prior art require tWo attachments and are therefore mounted 
side-by-side in the handle With a small gap therebetWeen. 
The ?rst and second serrated cutting edges 30 and 32 of the 
present invention are aligned serially in a single plane, one 
behind the other, as best illustrated in FIGS. 3-4 and 6, so 
that the ?rst and second serrated cutting edges 30 and 32 cut 
in the same direction. 

[0026] Preferably, cutting blade 14 is slightly ?exible to 
alloW the ?rst and second serrated edges 30 and 32 to be 
urged side-to-side by the user. A small gap 40 is de?ned 
betWeen the ?rst and second serrated cutting edges 32 and 34 
for positioning over the fruit membrane (see “Use” beloW). 

[0027] In the present embodiment, ?rst cutting edge 32 is 
serrated along substantially the entire length of an outside 
edge 42, that is facing aWay from gap 40 as depicted. 
LikeWise, second cutting edge 32 is serrated along substan 
tially the entire length of an inside edge 44, that is facing 
toWards the gap 40. The serrating of ?rst and second serrated 
cutting edges 30 and 32 may be similar, but preferably, ?rst 
notches 46 of the ?rst serrated cutting edge 30 differ in siZe 
and number from the second notches 48 of the second 
serrated cutting edge 32, providing diverse cutting edges. 
[0028] For example, the second serrated cutting edge 32 
may have a serrated design With large (and feWer) second 
notches 48 When compared to the ?rst notches 46 of the ?rst 
serrated cutting edge 30. The “larger” second notches 48 are 
suitable for cutting through the outer peel of a grapefruit, as 
Well as cutting through fruit sections. Comparatively, the 
?rst serrated cutting edge 30 may have smaller (and more) 
?rst notches 46 When compared to the second notches 48. 
The “smaller” ?rst notches 46 are more suited for making a 
?ner cut, preferably designed for cutting through the fruit 
sections. 

[0029] It is also anticipated for alternative embodiments 
(not shoWn) that the length of second serrated cutting edge 
32 may be slightly longer than the length of the ?rst serrated 
cutting edge 30. The purpose of this feature Would be to 
alloW the tWo cutting edges 30 and 32 to be more easily 
separated to opposite sides of the fruit membrane as cutting 
blade 14 is inserted therein. 
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[0030] A third component of knife 10, as shoWn in FIGS. 
2-5, 7 and 8, is the scooping blade 16. In the depicted 
embodiment scooping blade 16 is formed of three segments: 
neck portion 50, angled portion 52, and curved portion 56. 
[0031] Neck portion 50 has opposing ?rst and second neck 
ends 56 and 58. First neck end 56 is inserted into the second 
cavity 28 and af?Xed therein as provided above. Addition 
ally, angled portion 52 of scooping blade 16, having oppos 
ing ?rst and second angled ends 60 and 62, is attached to 
neck portion 50, so that second neck end 58 is in contact 
With the ?rst angled end 60. Moreover, While contacting the 
second neck end 58 to ?rst angled end 60 is discussed, 
preferably scooping blade 16 is formed as a single, integral 
unit. 

[0032] From a revieW of FIGS. 2-5, and speci?cally 
FIGS. 3 and 4, it can be seen that ?rst and second angled 
ends 60 and 62 are formed having opposing predetermined 
angles. First angled end 60 is formed so that the angled 
portion 51 moves aWay from the plane de?ned by the top 
surface 64 of handle 12 at a predetermined angle. Second 
angled end 62 is formed opposite the angle of ?rst angled 
end 60, so that angled portion 52 and thus curved portion 54, 
moves back toWards the plane de?ned by top surface 64 at 
a predetermined angle. 
[0033] Additionally a small opening 66 is formed in the 
second angled end 62. Small opening 66 acts as a drain, 
providing a convenient avenue for juice to pass through the 
scooping blade 16 that might otherWise accumulate in 
curved portion 54. It should be noted that While only one 
small opening 66 is depicted and discussed, more are 
contemplated. While the small opening 66 is preferably 
formed in the second angled end 62, it is contemplated that 
one or more small openings 66 could be formed elseWhere 
on scooping blade 16, on curved portion 54 for eXample. 

[0034] The draWings reveal that curved portion 54 is 
joined to angled portion 52, Where a ?rst end 68 of curved 
portion 54 is connected to second angled end 62. It is further 
revealed that curved portion 54 tapers along outside edges 
70 toWard the end of scooping blade 16 until it comes to 
pointed tip 72 opposite the ?rst end 68 (FIGS. 2-5 and 7-8). 
Pointed tip 72 is used to penetrate into the Wedge sections of 
the fruit. It should be noted that, in the depicted embodi 
ment, the curved portion 54 gently curves upWard, from the 
?rst end 68 toWards the pointed tip 72. In the depicted 
embodiment, pointed tip 72 just touches the plane de?ned by 
the top surface 64. 

[0035] From a revieW of the draWings, it is obvious that 
the tWo outside edges 70 of the scooping blade 16 are 
serrated, having third and fourth notches 74 and 76. In the 
depicted embodiment, third and fourth notches 74 and 76 are 
equal in siZe and number. HoWever, an embodiment is 
contemplated Where this is not true, i.e., that third notches 74 
may differ in siZe and/or number When compared to the 
fourth notches 76. Alternatively, only one of the outside 
edges 70 may be serrated, or both outside edges may be 
raZored, beveled, or a combination thereof. 

[0036] Having described the basic structure of a preferred 
embodiment of the present invention, an understanding of 
the various changes Which may be made and still be con 
sidered to be considered to fall Within the intended scope and 
spirit of the invention is facilitated by a discussion of hoW 
knife 10 may be used. The folloWing is merely descriptive 
of one such possible use. 
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Use of Grapefruit Knife 

[0037] Referring to FIGS. 1-8, one embodiment of knife 
10 Which may be used for cutting Wedges from a halved 
citrus fruit (not shown) can be seen. Knife 10 is most 
effective When used on halved fruit, cut through the middle, 
i.e., across the Wedges, as opposed to fruit Which is cut from 
top to bottom With the Wedges. Cutting blade 14 may be 
inserted at the center of the face of the halved fruit With ?rst 
and second serrated cutting edges 30 and 32 directed toWard 
the edge of the fruit. Upon insertion, the gap 34 may be 
guided to alloW the fruit membrane to enter completely 
therein, so that it extends betWeen the ?rst and second 
serrated cutting edges 30 and 32. 

[0038] From this position, knife 10 is rotated to bring ?rst 
and second serrated cutting edges 30 and 32 parallel With the 
membrane Wall and facing outWard. Knife 10 is urged 
toWard the fruit’s extremity using a reciprocating motion 
until reaching the peel or outer membrane of the fruit. The 
insertion and cutting steps may be repeated With the remain 
ing Wedge membranes. 

[0039] Scooping blade 16 is then employed to remove 
each Wedge. The scooping blade 16 is inserted, pointed tip 
72 ?rst, near the extremity of the fruit Wedge, i.e., near the 
peel. Insertion should be made at the interior side of the peel 
and adjacent membrane. The contour of the curved portion 
54 of scooping blade 16 should folloW the curve of the fruit 
until the pointed tip 72 reaches the center. The tapering 
outside edges 70 Will cut through the underside of the fruit 
section Without requiring a reciprocating motion. Any juice 
resulting from cutting the underside of the section of fruit 
Will pass through small opening 66 rather than collecting in 
the curved portion 54. At this point the Wedge may be lifted 
from the fruit. Again, this may be repeated for the remaining 
fruit Wedge sections. 

[0040] By virtue of the present invention, the described 
objects are met. The knife 10, using the curved portion 54 of 
scooping blade 16 in combination With the small opening 66, 
alloWs individual sections of fruit to be removed Without 
mess. Furthermore, using the ?rst and second serrated 
cutting edges 30 and 32, in combination With the gap 34, 
alloWs cutting to occur on both sides of the membrane 
simultaneously. This reduces the amount of time required for 
cutting and preparing the fruit. 

[0041] The foregoing illustrates the general principles of 
this invention. HoWever, since numerous modi?cations and 
changes Will be readily apparent to those skilled in the art 
based on this description, it is not desired to limit the 
invention to the exact construction and operation shoWn and 
described. Accordingly, the scope of this invention includes 
other modi?cations and equivalents that fall Within the scope 
of the description and the folloWing claims. 

What is claimed is: 
1. A grapefruit knife comprising: 

a handle having a ?rst and second end; 

a ?rst blade attached to the ?rst end of the handle and 
having a curved portion that tapers to a point; and 
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a second blade attached to the second end of the handle 
and having tWo cutting edges facing in the same 
direction and aligned in a single plane. 

2. The grapefruit knife of claim 1 Wherein the curved 
portion of the ?rst blade has at least one cutting surface. 

3. The grapefruit knife of claim 2 Wherein the at least one 
cutting surface further includes at least one serrated edge. 

4. The grapefruit knife of claim 3 Wherein the at least one 
cutting surface further includes a ?rst and second serrated 
edge. 

5. The grapefruit knife of claim 1 further including at least 
one juice drain hole de?ned in the ?rst blade. 

6. The grapefruit knife of claim 5 further including the 
drain hole in an angled portion of the ?rst blade. 

7. The grapefruit knife of claim 1 Wherein the tWo cutting 
edges of the second blade de?ne a gap therebetWeen. 

8. The grapefruit knife of claim 7 Wherein the second 
blade is ?exible. 

9. The grapefruit knife of claim 8 Wherein one of the 
cutting edges of the second blade is longer than the other 
cutting edge of the second blade. 

10. The grapefruit knife of claim 8 Wherein the cutting 
edges of the second blade are serrated. 

11. The grapefruit knife of claim 10 Wherein the serrated 
cutting edges of the second blade have notches, the notches 
of the serrated cutting edge being identical. 

12. The grapefruit knife of claim 10 Wherein the serrated 
cutting edges of the second blade have notches, the notches 
of the serrated cutting edges being different. 

13. The grapefruit knife of claim 1 Wherein said handle is 
designed for right-handed use and left-handed use. 

14. A grapefruit knife comprising: 

a handle having a ?rst and second end; 

a ?rst blade attached to the ?rst end of the handle, the ?rst 
blade having at least one cutting surface and a curved 
portion; and 

a second blade attached to the second end of the handle 
having tWo cutting edges facing in the same direction 
and aligned in a single plane de?ning a gap therebe 
tWeen. 

15. The grapefruit knife of claim 14 Wherein the curved 
portion tapers to a point. 

16. The grapefruit knife of claim 15 Wherein the at least 
one cutting surface includes at least one serrated edge. 

17. The grapefruit knife of claim 16 further including at 
least one juice drain hole de?ned in an angled portion of the 
?rst blade. 

18. The grapefruit knife of claim 17 Wherein the second 
blade is ?exible. 

19. The grapefruit knife of claim 18 Wherein the cutting 
edges of the second blade are serrated. 

20. The grapefruit knife of claim 19 Wherein the serrated 
cutting edges of the second blade have notches, the notches 
of each of the serrated cutting edges being identical. 

21. The grapefruit knife of claim 19 Wherein the serrated 
cutting edges of the second blade have notches, the notches 
of each of the serrated cutting edges being different. 

* * * * * 


