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(57) Abstract: A device for sectioning
baked products, such as bagels or donuts,
so that those baked products are partitioned
into bite size pieces which remain partially
attached to each other so that the baked
product substantially maintains its original
pre-sectioned shape. The device includes a
housing with a wall and a plunger-activated
blade that travels within the housing
interiorly of said wall. The blade slides
through a slotted plate disposed inwardly
of a lower edge of the housing. When the
plunger is pushed toward the housing, the
blade slides through the slotted plate and
cuts into the baked product. The sectioning
device includes a limiting mechanism which
prevents the cutting edge of the blade from
cutting entirely through the baked product.
When the plunger is released, the slotted
plate causes the sectioned baked product
to release from the blade as it is withdrawn
through the slot. A plurality of blades and
corresponding slots in the slotted plate, may
be provided to section the baked product into
a plurality of segments.
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DEVICE FOR PARTIALLY SECTIONING BAKED PRODUCTS, METHOD OF

USING THE SAME, AND PRODUCTS MADE THEREBY

'BACKGROUND
This invention generally relates to baked products. More particularly,

the invention relates to a device and method for partially sectioning baked

products. Specifically, the invention relates to a device for sectioning a baked

product which does not cut entirely through the baked product and thereby
allows the product to substantially maintain its original shape.

It is common for people'to purchase baked products such as donuts
and bagelsl and then eat those.products in a location remote from the
establishment from which they purchased the product. Donuts and bagels are
typically sold as a one biece product and are plaqed in a bag for the
consumer to carry. These products are frequently eaten on the run, in a car,
with the consumer attempting to tear off bite size piéces of the product to eat.
In order to do this, the consumer must reach inside the bag and either
remove the enﬁre donut or bagel, and bite into the product or tear off a piece-
of the samé from the wholé baked product. AIternaﬁver, they may keep the
whole product inside the bag andl simply tear off pieces when they are ready
to eat the samé. Reaching‘ into the bag several times to tear of pieces of
donuts. in particular, tends to be diﬁ’icﬁlt and the consumer ends up with filling

or frosting all over their hand. Furthermpre, the actual act of tearing off a
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piece of the product may be fairly difficult, especially if the consumer is
attempting to eat the product in a car and is essentially using only one-hand
to break a piece off the whole product. There is therefore a need in the ért
for a .d.evice which will make it easier to remove bite size pieces from baked

products such as donuts or bagels.

SUMMARY

According to one aspect of the invention is a device and method for

partially sectibning baked products, such as bagels or donuts, so that those ’

baked products are partitioned into bite size pieces which remain partially

attached to each other so that the baked product substantially maintains its

~original pre-sectioned shape.

~ The device includes a housing having a wall which defines an interior

cavity and a plunger-activated blade that travels interiorly of the wall and

- within the cavity. The blade slides through a slotted plate disposed inwardly

of a lower edge of the housing. When the plunger is pushed toward the
housing, the blade slides through4 the slotted plate and cuts into the baked
product. The sectioning deviqe includes a limiting mechanism which prevents
the cutting edge of the blade from reachiné the lower edge of the housing.
Consequently, the blade ‘only cuts partially through the baked product. When
the plunger is released, the slotted blate causes the sectioned baked product‘ '

to release from the blade as it is withdrawn through the slot. A plurality of
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blades, and corresponding slots in the slotted plate, may be provided to

section the baked product into a plurality of segments.

BRIEF DESCRIPTION OF THE DRAWINGS,

5 The. preferred embodiments:of—t—he—iﬁveﬂtienrillustr-atiVe—eHhe,—bes—t———
mode in which applicant has contemplated applying the principiés, are set
forth in the following description and are. shown in the drawings and are
particularly and distinctly pointed out and set forth in the appended cléims.'

Fig. 1 is a perspective view of a first embodimeﬁt of sectioning device
10 in accordance with the present invention, with the housing of the device
shown in phantom;
Fig. 1a is an enlarged perspective view of the upper portion of the
housing and the handle;
Fig. 2 is an exploded perspective view of the device of Fig1;
15 Fig. 3 is a side view of the device of Fig. 1; |
Fig.4is a cross-sect‘ional side vieW of the device showing the blades
parﬁally cutting through a baked product;
Fig. 4a is an enlarged view of a part of Fig. 4 shoWing a screw
mechanism for adjusting the position of contact between the plunger and the
20 - housing to changé the degree of travel of the blade within the housing;
Fig. 5 is a perspective view of a baked product which has been cut by

the sectioning device of the present invention illustrating that the baked
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product is partitioned, but not separéted;

Fig. 6 is a perspective view of a second embodiment of the sectioning
device in accordance with the present invention and showing the housing of
the device in phantom; |

5 Fig. 7 is an exploded perspective view of the device of Fig. 6;

Fig. 8 is a side view of the device of Fig. 6;

Fig. 9 is a cross-sectional top view through line 9-9 of Fig. 8;

Fig. 10 is a perspective view of a baked product which has been cut by
the sectioning device of Fig. 6, illustrating that the baked prbduct is

10 partitioned, but not separated;

Fig. 11 is a berspective view of a third embodiment of a sectioning
device in accordance with the present invention and showing the housing of
the device in phantom | |

Figuré 12 is plan view of a bread slice partially sectioned according to

15 an example embodimeht.
Figures 13 to 25 illustrate alternative embodiments of food éection'ing

devices, and food products formed thereby.

DESCRIPTION OF EXAMPLE EMBODIMENTS OF THE INVENTION
20 Referring to Figs. 1-b there is shown a first embodiment of a hand-held
sectioning device in accordance with the present invention and generally

indicated at 10. Sectioning device 10 includes blades 12 which are
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manipulated via a spring—loéded plunger 14 to partially cut‘ into a baked
product 16 such as a donut or bagel. The partially cut baked product 16
substantiélly maintains its original shape but is easier to separate into bite |
sizes pieces.

Sectioning device 10 comprises the plunger 14 and blades 12, which
are connected in a suitable manner to a first plate 18, and further includes a
slotted second plate 20 which is received within a housing 22.

Piunger 14 compriées a hanqle 26-and a shaft 28. Shaft 28 is inserted
through an aperture 30 in a boss 32 which extends from the top wall 34 of
hbusing 22. The lower end 28a of shaft 28 is inserted through a bore 36 in
first plate 18 and is fixedly connected to first plate 18 by any suitable means
such as by an adhesive. A spring 38 is disposed arounci shaﬁ 28 and boss 32
and lays between the underside 26a of handle 26 and top wall 34 of housing
22.

First plate 18 is disposed beneath the top wall 34 of housing 22 and
comprises a circular disc 40 with a plurality of strengtheniﬁg flanges 42
disposed éroAund a central core 44. Bore 36 extends through core 44. First

plate 18 moves with shaft 28 of plunger 14 because the lower end 28a of

shaft 28 is secured to first plate 18. First plate 18 is provided to secure

blades 12 to plunger 14 and to limit the upward travel of blades 12 within
housing 22.

Blades 12 are secured to and extend outwardly away from the lower
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surface 18a of first plate 18. Blades 12 include a central core 46 from which a
plurality of partitioning blades 48 radiate. Partitioning blades 48 include a
cutting edge 50. Blades 12 move-up and down with first plate 18 inside
housing in response to movements of plunger 14. |

| Second plate 20 comprises a circular disc having a plurality of slots 52
radiating outwardly from a central aperture 54. Slots 52 are complementary
sized and spaced to receive the partitioning blades 48 of blades 12
therethrough. Second plate 20 preferably is frictionally secured within the
interior of housing 22. As the partitioning blades 48 of blades 12 are moved
with first plat‘e 18 tn response to movements in‘plunger 14, partitiening blades

48 move into and out of slots 52 of second plate 20. Second plate 20 is -

‘provided to protect the cutting edges 50 of blades 12 from damage and to

prevent users from accidentally cutting themselves on cutting edges 50 of

blades 12. Secend plate 20 is also provided to limit the upward travel of the

baked product 16 as blades 12 is witndrawn‘ therefrom.

Housing 22 is generally cylindrical in shape having a wall that forms an
interior cavity 23 (Flg 4) for receiving blades 12 and first and second plates
18, 20 therein. Housmg 22 preferably is manufactured from a transparent

material so that baked product 16 can be viewed therethrough. Housing 22

. includes a Iower edge 22a which lies a distance from the interior 34a of top

wall 34. First and second plates 18, 20 and blades 12 move within the interior

cavity 23 of housing 22. Cutting edges 50 of blades 12 do not extend below
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lower edge 22a of housing 22 and are spaced inwardly a distanéé “C” from

lower edge 22a of housing 22 when first plate 18 is in the second or down

position. Housing 22 thereby. substantiaily pre\}ents easy access td blades 12
when sectioning device is not in use, as blades 12 lie above the second plate
20 when device 10 is not in use. This reduces the risk of the user cutting
themselves on the sides of partitioning blades 48 or from damaging the

blades accidentally. It may be seen from Fig. 4a thét boss 32 on housing 22

_may include a mechanism for adjusting the point at which the underside 26a

of handle 26 engages boss 32 to adjust the position at which the downward
travel of the plunger 14 is halted. The mechanism may take the form of a
screw 70 which cén be screwed upwardly or downwardly to raise or lower the
contact point at which the underside 26a of handle 26 engages the boss 32
and thereby halts downward travel of plunger 14. Any other suitable
mechanism may be provided to accomplish this end.

Sectioning device 10 is used in the following manner. A baked product
_16 is placed on a flat surface 56 sucﬁ as a kitchen countgr. Housing 22 is

poéitioned over baked product 16 so that lower edge 22a of housing 22 rests

on surface 56 and baked product 16 lies within the perimeter created by

lower edge 22a. The user then pushes handle 26 of plunger 14 downwardly
in the direction of arrow "A" (Fig. 3). This downward movement compresses
spring 38 againét top wall 34 of housing 22. At the same time, the downward

rhovement causes first plate 18 and blades 12 to move downwardly within
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housing 22, as can be seen in Fig. 4 where upper edges 58 of flanges 42
have moved a distance "B" downwardly from interior surface 34a of top wall
34. The downward movement causes partitioning blades 48 of blades 172 to
move through slots 52 in second pléte 20 and into the body of baked product
16. When the underside 26a (Fig. 4) of handle 26 engages boss 32, the
downward movement of plunger 14 is arrested. At this point, cutting edges 50
of partitioning blades 48 have not cut entirely through to the underside 16a of
baked product 16. As can be seen in Fig. 5, a Ialyerv,of baked product 16
having a depth "D" remains uncut. Depth “D” is equal in size to distance “C”
(Fig. 4) which is the distance between the bottom of cutting edge 50 and
lower edge 22a of housing 22. Preferably, approximately 10% -95% and
preferably about 80% of the depth of baked product 16 is cut through by
blades 12. This means that segments 24 of baked product 16 remain
attached to each other and baked product 16 substantially maintains its’
original shape. Baked product 16 is therefore divided into segments 24, but
segments 24 are not completely separated from eaéh other. The user the‘ﬁ
releases handle 26 and spring 38 urges plunger 14 upwardly in a direction
opposite to arrow “A” (Fig. 3). This in turn causes upward movement of first
plate 18 and blades 12. Baked product 16 may be drawn upwardly by blades
12 as plunger 14 returns to its original position, but when upper surface 16b
of baked product 16 contacts lower surface 20b of second plate 20, the

product’s upward movement is arrested and it drops back onto surface 58.
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Partitioning blades 48 are withdrawn upwardly through slots 52 so that cutting
edges 50 once again lie above upper surface 20a of second plate 20. It will
be seen from Figs. 3 & 4 that the cutting edges 50 of blades 12 always lie
inwardly of lower edge 22a.of housing 22. When the consumer desires to
break a segment 24 from baked product 16, they simply pull-on the desired
segment 24 and, because there is less baked material to tear, the désired
segment.easily separates from baked product 16. It is contemplated that

sectioning device 10 would be used by an employee of a bakery or fast food

restaurant. It is also. contemplated that this type of device could be

mechéhized to rapidly partition a plurality of baked products.

Referring to Figs. 6-9, there is shown a second embodiment of a
sectioning device in accordance with the present invention and generally
indicated at 110. Secﬁoning device 110 is‘ adapted to partition a substantially
rectangular baked product 116.. As with the first embodiment, sectioning
device 110 includes a housing 122, a spring-biased plunger 114, a reinforced
first plate 118 with-a plurality of blades 112 extendiﬁg outwardly therefrqm
aqd a slotted second plate 120 through which blades 112 can travel. Housing
122 and first and secénd plates 118, 120 are substantially'rectangular in
shape. Blades 112 are arrénged spaced apart and parallel toﬁt‘each other
along the length of the underside of first plate 118. Slots 152 in second plate
120 are spaced and sized to be complementary to blades 1.12. When plunger

114 moves first plate 118 and therefore blades 112 downwardly in the
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directio’ﬁ of arrow “E” (Fig. 8), the cutting edges 150 of blades 112 cut into the
body of baked product 116. The downward travel of blades 112 is arfested
whenA the underside (not shown) of handle 126 engages boss 132 extending
outwardly from top wall 134 of housing 122. Blades 112 are prevented from
cutting compietely through baked product 116 bécause cutting edges 150 of
blades 112 reach their lowermost point inside housing 122 when they lie a
spaced distance inwardly from lower edge 122a of housing 122. Baked
product 116 is partitioned into a plurality of rectangular segments 164 (Fig.
10). Segments 164 remain connected together ana baked product 116
substantyially retains its original shape, but segments 164 are easily separable
because only a smalIKpiece 166 of baked material exists below each cut 168
in baked product 116. |

A third embodiment of sectioning device is shown in Fig. 11 and
generally indicated at 210. Sectioning device 210 is substantially identical to
sectioning device 110, except that blades 212 are notched at their lowermqst
ends. Consequently, when blades 212 cut info baked produét 216, the
notched sections 270 cut into baked product 216 to shallower debths than do
the extended sections 272. Cutting edges 250 of blades 212 4may travel all
the way to the lower edge 222a of housing 222. Sections 272 would then cut
completely through baked product 2161 but notched sections 270 would not.
Blades 212 may thereby form alternating thicker and thinner portions of

material within the cuts made by blades 212 in baked product 216, thereby

10
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allowing for segments of baked product to be more easily detached frdm the
whole.
It will be understood that while the present device has been disclosed

as-having a housing 22 with a wall which defines an interior cavity in which

- the plunger 14 reciprocates, the device may, alternatively comprises a frame-

type housing that supports the plunger and allows the cutter blades to fnove
up and down within the frame.

In at least some example embodiments; partial sectionirig blades 12,
112, 212 can be arranged to create designs in baked proaucts. By way of
example, Figure 12 shows a slice of bread 300 that has been partially
sectioned using a devices having suitably configured blades 12, 112, 212
such that the partial sectioning creates “puzzle” pattern on the slice of bread
Tear lines 312 are formed in the shape of puzzle pieces such that a child can
easily separate the puzzie pieces from each other and the rest of the bead
slice 300 along partially sectioned tear lines 312. Many ofher tear-away
shapes could also be created in baked products such as a bread slice using
suitably configures partial sectioning device, such as animal ‘,shapes, number
shapes, letter shapes, geometric shapes, etc. |
| Devices 10, 110 (and other partial sectioning de\}ices) can be
equipped with different blade configurations in different examble
embodiments to achieve different results. By way of example, Figures 13

through 17 illustrate partial sectioning applied to a baked bun such as a

11,
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kaiser bun using a sectioning device 400 that can operate in a manner similar‘
devices 10, 110 described above. As shown in Figures 13 and 15 the device
400 includes a plurafity of elbngated blades 420 that are fixed to and
extehding from a first plate 418. The blades 426 slidably extend through a.
bun-contacting second plate 420. In the illustrated embodiment, the blades
412 are arranged in an array such that théré are a plurality of rows and
columns of spaced apart blades extending from first plate 418. Other
elongate blade arrangements can alternatively be used. .Using the sectioning
device 400 a piurality of elongated slots can be cut through the bun 'as shown
in Figure 14. As shown in Figure 15, during use, seco;nd plate 420 can rest on
the top of the bun 424 and the blades inserted through until they hit a support
plate 422. The blades 412 can then be withdrawn back through the second
plate 420 which resté on the top of the bagel 424 holding it in place during the
withdrawal process.

Slots 426 redyce the structural integrity of the bun 424, making it easy
to tear off many different size pieces of the bun 424, while at the same time
still k'eepiﬁg the bun in one piece until such pieces are,rémoved.

As shown in Figure 16, the second plate 420 can be configured with a
downward facing recess 430 to receive the upper surface of the bun 424 and
assist in hol‘aing the bun in place during the sectioning process. Similarly, as

shown in Figure 17, the bottom support plate 422 may also include a

corresponding recess 432 for the baked product, as well as recesses 434 for

12
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receiving ends of the blades 412. As shown.in Figurés 18A-18D, blades 412
can have different tip configdratiohs in various example embodiments, and as

shown in Figure 19, blades 412 can extend different lengths from plate 418

~ so that different blades 412 penetrate to different depths in the bun 424.

In another example embodiment illustrated in Figures 20 to 22, the -
sectioning blade 512 has a grid shaped pattern and is used to cut partially
through each of the top halllc of and bottom half of a baked good(such as a
bagel 524. In the illustrated embodiment, when applied to a sliced half of a
bagel 524, the blade 512 passes from thé uncut side of the 'bagel through to
within a few millimeters of thé sliced side of the bagel, thereby maintaining
the bagel half 524 in one piece (though structurally weakened for easy
tearing) with tﬁe sliced surface intact for receiving a bagel-spread (eg. butter
or cream chéese). In an example embodiment, the sectioning device that
includes sectibning blade 512 Aincludes a first plate 518 from whfch the blade
extends and a side wall 530 (or other mechanical barrier) for limiting the
downward movement of blade 512 to prevent the blade 512‘ from slicing
completejy through the bagel half 524.

Figure 23 shows a sectioning device 400’ that is a variation of the
sectioning device 40040f Figure 17 and which is configured fof partially
Isectioning a muffin 624. Device 400’ fncludes a partial sectioning blade 612
that forms a cut having a cross-section that is in the form of a cross having

cross members 626 which extend close to but not completely to the outer

13
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circumference of the muffin 624. As shown in Figure 23, the blade 612 can
be tapering, extends from first plate 418, and extends slidably through

second plate 420 which may include a recess 430 for engaging the top of

muffin 624. Support plate 410 can also include a recess 432 for receivihg a

base of the muffin. As shown in Figure 25, other blade configurations can be

.used such as semi-cylindrical blade 630, for creating sectioning lines to allow

byte sized pieces to be broken off of muffin 624.

While at least some of the above embodiments have been
described in the context of a hand-held device, it will be understood that for
commerciallpurposes, the device can be powered.

in fhe foregoing'description, certain terms have been used for brevity,
clearness, and understanding. No unnecessary limitations are to be implied |
therefrom beyond the requirement of the prior art because such terms are
used for déscriptivé purposes and are intended fo be broadly construed.

Moreover, the description and illustration of the invenfsion is an
example and the invention is not Iimitéd to the exact details shown or

described.

14
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CLAIMS
1. A sectioning device for a baked product comprising:
a housing;

a plate movably mounted on the houéjng; said plate having an"upper
surface and a lower surface;

one or more blades extending outwardly from the lower surface of the
plate and adapted to cut into the baked product; and

wherein the plate is movable on said housing between an uppermost
position where the blade d‘oes not contact the béked product and a
Iowérmost position where the blade has cut into the baked product; |

a cutting edge formed on the blade; and

a limiting mechanism for limiting the travel of the plate and blade;
whereby at least a portion of the blade is prevented from cutting completely

through the baked product.

2. The sectioning device as defined in claim 1, wherein the housing has a
lower edge and the limiting mechanism stops the travel of the blade so that
the cutting edge of the blade is positioned above the lower edge of the

housing when the plate is in the lowermost position.

3. The sectioning device as defined in claim 2, further comprising a

second plate disposed within the housing; said second plate being positioned

15
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between the plate and the lower edge of the housing.

4. The sectioning device as defined in claim 3, wherein the second plate
includes a siot through which the blade travels when the plate moves

between its uppermost and lowermost positions within the-housing.

5. The sectioning device as defined in claim 4, wherein the blade is
comprised of a plurality of partitioning blades and the. second plafe includes a

plurality of slots complementary to the partitioning blades.

6. The sectioning device as defined in claim 5, wherein the partitioning

blades radiate outwardly from a central axis.

7. The sectioning device as defined in claim 4, wherein a plUrality of
parallel blades extend outwardly from the plate, and the plurality of

blades are spaced apart from each other.

8. - The sectioning device as defined in claim 4, wherein the cutting edge

of the blade is notched.

9. The sectioning device as defined in claim 8, wherein the cutting edge

of the blade travels downwardly to at leasf the lower edge of the

16
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10.

5
11.

10
12.

15
13.

20

housing.

The sectioning devicé as defined in claim 4, further comprising a
spring-biased plunger connected to the plate, the plunger being
movable between a first position where the plate lies in the uppermost
position and a second position where the plate lies in the lowermost

position.

The sectioning device as defined in claim 10; further comprising a

boss extending outwardly from an outer wall of the housing and being

‘engageable with the plunger to limit the travel of the blade within the

housing.

The sectioning device as defined in claim 1, wherein the housing
includes an interior wall and the plate travels on the housing inwardly

of said interior wall.
The sectioning device as defined in claim 12, wherein the interior wall
defines an interior cavity and wherein the plate moves between the

uppermost and lowermost positions within the interior cavity of the

housing

17
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14.

15.

16.

17.

The sectiohing device as defined in claim 13, wherein the interior wall
of the housing surrounds the blades and the interior wall has one of a

cylindrical and rectangular shape.

. The sectioning device as defined in claim 2, wherein the limiting

mechanism stops the travel of the blade when the blade has cut |

through between 10% and 95% of the depth of the baked product.

The sectioning device as defined in claim 1, further comprising a -
power source for moving said plate into and out of contact with the

baked product.

A method of sectioning a baked product comprising the 'steps of:

providing a sectioning device having a housing with a wall and a

plunger-activated blade which travels in the housing interiorly of said wall

between an uppermost and a lowermost position; the travel of the blade

being limited by a limiting mechanism so that a cutting edge of the blade does

not extend to a lower edge of the housing when the blade is in the lowermost

position;

placing a baked.product on a flat surface;
positioning the housing over the baked product; whereby the baked

product lies within a perimeter created by the lower edge of the

18
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housing;

applying downward pressure to the plunger to cause the blade to move
to its lowermost position and to cut into the baked product and form a
plurality of segments that are joined together by strips of thinned

baked material;

releasing the plunger to allow the blade to revert to its uppermost
position within the housing;

removing the housing from over the baked product.

18.  The method of sectioning a bakéd product as defined in claim 17,
wherein the b]ade is notched and the step of applying downward pressure to
the plunger causes the blade to travel within the housing to a lowermost

position where the cutting edge of the blade extends to the lower edge of the

“housing.

19. The method of sectioning a baked product as defined in claim 18,
further. comprising the step of:

- tearing a segment of baked material from the baked product. -

20. The method of sectioning a baked product as c_lefined in claim 17,
wherein the sectioning device is connected to a power source and the

step of applying downward pressure to the blade is achieved by uéing
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the power source to move: the blade.

21. A method of processing a baked good having first and second
opposite facing surfaces, comprising:

simultaneously inserting a plurality of elongate, spaced apart blades

- through the baked good from a first surface to form a plurality of elongated

slots substantially through the baked good;

withdrawing the spaced apart blades from the baked good.

- 22.  The method of claim 21 wherein the baked good is a bun.

'23. A bun that has been processed according to the method of claim 21 or

22.

24. A method of processing a baked good having first and second

opposite facing surfaces, comprising:

inserting a grid-shaped blades partiaﬂy through the baked good from
the first surface;

withdrawing the blades from the baked good.

25.  The method of claim 21 wherein the baked good is half of a sliced

bagel.

20
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26. A bagel half that has been processed according to the method of claim
24 or 25.
27.  The device of claim one wherein the blades are configured to create

tear-away lines forming a pattern on a slice of bread.
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