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[57] ABSTRACT 

The sheets of paper are cut off and are preferably pro 
vided with creases extending in the direction‘of travel 
by means of two cooperating creasing rollers to pre 
vent a bending of the sheets as they are interleaved, 
and the sheets are interleaved immediately thereafter 
between the slices of cheese as they fall from the de 
livery end of a cheese-slicing machine. A continuously 
rotating cylindrical roller perforating cutter is pro 
vided, which cooperates with a backing roller and ro 
tates at a higher peripheral velocity than the preceding 
pair of feed rollers. 

10 Claims, 1 Drawing Figure 
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APPARATUS FOR INTERLEAVING SHEETS OF 
PAPER BETWEEN INDIVIDUAL SLICES OF 

CHEESE FOR PACKAGES OF SLICED CHEESE 
This invention relates to apparatus for interleaving 

sheetsof paper between individual slices of cheese for 
packages of ‘sliced cheese, in which apparatus the 
sheets of paper are cut off and are preferably provided 
with creases extending in the direction of travel by 
means of two cooperating creasing rollers to prevent a 
bending of the sheets as they are interleaved, and the 
sheets are interleaved thereafter between the slices of 
cheese as they fall from the delivery end of a cheese 
slicing machine. In known apparatus of that kind. the 
cutter is disposed behind the creasing roller in the di 
rection of travel of the web of parchment paper so that 
the cutter is close to the path of movement of the slices 
of cheese. The paper web is intermittently advanced 
and by the stationary cutter each sheet is severed by a 
shear cut while the paper web is at a standstill. The sev 
ered sheet of parchment is then carried along by the 
next slice of cheese falling down. Owing to the intermit 
tent drive and the shear cut used to sever each sheet, 
the known apparatus operates at a relatively low speed. 
Besides, the sheet of parchment paper may easily be 
pulled into or assume an oblique position between the 
slices of cheese because successive shear cuts are per 
formed in a direction transverse to the paper web. Be 
sides, in the known apparatus the sheets of paper must 
protrude somewhat beyond the side edges of the slices 
of cheese on the side from which the sheets of paper 
are delivered because the sheets of paper cannot be in 
terleaved in a free ?ight between the slices of cheese 
but come to a standstill before they are carried along 
downwardly by the slices of cheese falling down. As a 
result, the strip of paper disposed between the cutter 
and the edge of the slice of cheese must always pro 
trude. v 

It is an object of the invention to improve an appara 
tus of the kind described ?rst hereinbefore that the 
speed of operation can be much improved, any danger 
of an oblique positioning of the interleaves is avoided, 
and the interleaves are completely positioned between 
the successive slices of cheese. 
To accomplish this object, it is proposed according to 

the invention to provide a continuously rotating cylin 
drical perforating cutter, which cooperates with a 
backing roller and rotates at a higher peripheral veloc 
ity than the preceding pair of feed rollers. The perforat 
ing cutter suitably comprises a serrated cutting blade, 
which with its serrations pierces through the web of 
parchment paper into the backing cylinder during each 
revolution. Because the cylindrical cutter rotates at a 
much higher peripheral velocity than the preceding 
pair of feed rollers — the velocity ratio may be, e.g., 3:2 
— each sheet of parchment is torn off and accelerated 
from the web of parchment paper immediately after the 
same has been pierced, and the sheet is not diverted 
from the plane of travel as it is torn off and accelerated. 
Due to its kinetic energy, each interleaf is shot between 
successive slices of cheese so that a protruding margin 
need no longer be feared. The continuous rotation of 
the cylindrical perforating cutter results in ‘a much 
faster operation. 

In a desirable arrangement, the cylindrical perforat 
ing cutter is succeeded by a pair of take-off rollers and 
/or the pair of creasing rollers. 
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2 
The backing cylinder which cooperates with the per 

forating cutter may have a soft covering, preferably of 
polyamide, which is pierced by the serrations of the 
perforating blade. Alternatively, the backing roller may 
consist in known manner of a grooved roller. 

In a preferred development of the invention one rol 
ler of the pair of rollers which precede the cylindrical 
perforating cutter may be adapted to be lifted off to in 
terrupt the feeding of the paper, and a pair of retracting 
rollers may be provided, which are adapted to be oper 
ated simultaneously for a short time to retract the lead 
ing end of the paper web from the range of action of the 
perforating cutter. The feeding of the paper is inter 
rupted when no sheet of paper is to be interleaved be 
tween two successive slices of cheese, i.e., between the 
last slice for one package and the ?rst slice for the next 
package. The retracting rollers retract that portion of 
the paper web which is being advanced during the 
braking operation; such portion would otherwise be cut 
off by the perforating cutter which continues to rotate. 
ln a desirable arrangement the non-driven rollers of the 
pair of feeding rollers and of the pair of retracting rol 
lers are mounted in a rocker, which is operated by a 
pressure ?uid-operated actuator or the like so that the 
rocker can be pivotally moved to render the pair of 
feed rollers inoperative and move the pair of retracting 
rollers into frictional engagement. 
The invention will be explained more fully in the fol 

lowing description with reference to the drawing in 
which an embodiment is shown diagrammatically and 
by way of example. 
The paper web 2 is withdrawn from a roll of parch 

ment paper 1 and is trained around a de?ecting roller 
3 to enter the plane in which the paper is to be worked 
upon and interleaved. In that plane, the paper web trav 
els ?rst over the retracting roller 4, which is associated 
with a pressure roller 5, which is disengaged during 
normal operation. The paper web then travels over the 
feed roller 6 and during normal operation- is forced 
against the roller 6 by the pressure roller 7, which is not 
driven. The rollers 5 and 7 are mounted in a rocker 10, 
which is pivotally movable about a pivot 8 by means of 
a pneumatic actuator 9. The pair of feed rollers 6, 7 are 
succeeded by a cylindrical cutter 11, which carries a 
perforating blade 12. The latter cooperates with a 
backing roller 13, which has a polyamide covering 14. 
The cylindrical cutter is succeeded downstream by a 
pair of take-off rollers 15, 16 and a pair of creasing rol 
lers l7, 18. The creasing rollers are succeeded by the 
path of travel of the slices of cheese 19, which fall down 
from the slicing machine and between which the indi 
vidual parchment sheets 20 are shot. 
The cylindrical cutter 11 rotates, e.g., at the same 

speed as the driven feed roller 6. Owing to its larger ra 
dius, the cylindrical cutter has a much higher periph 
eral velocity. As a result, the parchment paper web is 
tensioned between the cylindrical cutter and the pair of 
feed rollers 6, 7 as soon as the serrations of the perfo 
rating blade have pierced the parchment paper web. 
This tension causes an individual sheet of paper 20 to 
be torn off. The sheet of paper 20 is pulled off by the 
pair of take-off rollers 15, 16, which rotate at the same 
peripheral velocity as the cylindrical cutter 11 and de 
liver the sheet to the creasing rollers 17, 18, which form 
the sheet 20 with creases that extend in its direction of 
travel so that the sheet is stiffened to prevent a defor 



3,890,886 
3 

mation thereof as it is shot between the slices of cheese 
19. 
When it is desired to shoot no sheet of paper between 

two successive slices of cheese because these are the 
last slice for one package and the ?rst slice for the fol 
lowing package, the pneumatic actuator 9 is operated 
to turn the rocker 10. As a result, the pressure roller7 
disengages the feed roller 6 and the pressure roller 5 
engages the retracting roller 4 with the paper web 2 in 
terposed. In this way, the paper web 2 is retracted and 
can no longer be engaged by the perforating blade 
which continues to rotate. When an exactly adjusted 
switching position has been reached, the rocker 10 is 
turned back to its initial position and the paper web 2 
is again fed to the cylindrical cutter 11. 
We claim: 
1. An apparatus for interleaving sheets of paper be 

tween individual slices of cheese for packages of sliced 
cheese comprising a pair of feeding rollers which feed 
a paper web from a roll of paper, a perforating cutter 
roller downstream of said feeding rollers which rotates 
continuously and at a faster peripheral speed than said 
feeding rollers and cooperates with a backing roller to 
separate a paper sheet of desired length from the lead 
ing web end, and a pair of rollers following said cutter 
roller to position said paper sheet without subsequent 
support underneath a falling cheese slice. 

2. Apparatus according to claim 1, characterized in 
that one roller of the pair of rollers which precede the 
perforating cutter roller is adapted to be lifted off to in 
terrupt the feeding of the paper, and a pair of retracting 
rollers are provided, which are adapted to be operated 
simultaneously for a short time to retract the leading 
end of the paper web from the range of action of the 
perforating cutter. 

3. Apparatus according to claim 2, characterized in 
that the said one roller of the pair of feeding rollers 
adapted to be lifted and one of the pair of retracting 
rollersare mounted in a rocker, which is operated by 
a pressure ?uid-operated actuator or the like. 

4. lnvassociation with a cheese-slicing machine from 
a discharge end of which cheese slices fall in free ?ight 
to form a stack ready for packaging, apparatus for in 
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4 
terposing separating sheets between successive falling 
slices, said apparatus comprising a pair of feed rollers 
for a web of sheet material, a perforating cutter roller 
disposed downstream of said feed rollers and cooperat 
ing with a backing roller to pierce sets of perforations 
in the web at intervals corresponding to the desired 
length of the separating sheets, said cutter roller being 
adapted to rotate at a faster peripheral speed than said 
feed rollers whereby a separating sheet is severed from 
the leading web end along a set of perforations directly 
after that set has been pierced, and a pair of folding rol 
lers downstream of said cutter roller for providing each 
severed sheet with longitudinal stiffening creases and 
for ?inging it without subsequent support for ‘position 
ing beneath a falling cheese slice. 

5. The apparatus according to claim 4 including a 
pair of take-off rollers disposed upstream of said fold 
ing rollers and downstream of the cutter roller for tak 
ing each severed sheet from the cutter roller and main 
taining the momentum thereof as it passes through the 
folding rollers. 

6. The apparatus according to claim 4, wherein said 
backing roller is padded with a polyamide covering. 

7. The apparatus according to claim 4 including a 
pair of retracting rollers upstream of said feed rollers 
effective to retract the leading web end from the cutter 
roller when the feed rollers are inoperative. 

8. The apparatus according to claim 7, wherein one 
each of said pair of feed rollers and retracting rollers is 
power-driven and the other roller of each pair is a pres 
sure roller frictionally driven when engaged with said 
web, the pressure rollers being alternatively operable 
for engagement with said web. 

9. The apparatus according to claim 8, wherein said 
pressure rollers are mounted on a rocker member, and 
means are provided for pivoting the rocker member to 
either of two positions in one of which the pressure 
feed roller and in the other of which the pressure re 
tracting roller is engaged with said web. 

10. The apparatus according to claim 9 including a 
pressure fluid operated actuator for operating said 
rocker member. 

* >l= * * >l< 


