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DEVICES AND METHODS TO
DISINTEGRATE FOODS

FIELD OF THE INVENTION

[0001] The subject application is directed toward devices
which extract pulp and juice as well as other constituent
components from foods such as fruits and vegetables.

BACKGROUND OF INVENTION

[0002] Devices to disintegrate foods are very common
today. Such devices include, but are not limited to: juicers,
blenders, and food processors. Essentially, these devices
feed foods, including, but not limited to, fruits and veg-
etables, into a machine which mechanically disintegrates the
foods. Many of these devices have feed chutes. Also shared
in common by many of these devices is a rotating shredder
element which chops and/or grinds the foods.

[0003] One of the most common devices to disintegrate
foods is the centrifugal type juicer. These devices typically
have a generally vertical feed chute which is open at the top
and terminates at its open lower end just above a motor
powered horizontal shredding disc. Most of these shredding
discs are simply flat plates with sharp protrusions facing
upward. As food is fed through the feed chute, it is pushed
by gravity and/or by a hand powered pusher plunger placed
facing downward at the top of the chute. These pushing
forces propel the food onto the top of the shredding disc
where the sharp upward facing protrusions grind apart the
food.

[0004] The shredded food is propelled outward radially
from the center of the shredding disc by centrifugal force,
until the shredded food hits a filter screen which is formed
in the shape of an inverted truncated cone with its broader
face being open and directed upwards. The truncated cone is
attached to the shredding disc along the cone’s lower smaller
face which is positioned resting against the outer perimeter
of the shredding disc.

[0005] The rotation of the truncated cone filter screen
through centrifugal force, forces liquids, including juices,
through the filter screen and into a collection vessel, while
simultaneously directing solids, such as pulp, to be propelled
diagonally upward, outward, and over the upper perimeter
edge of the open broader face of the truncated cone, where
it is collected in a collection bin.

[0006] The net result of the above actions is the separation
of liquids from solids within the foods.

[0007] These centrifugal juicers are inexpensive to pro-
duce. They also produce juice relatively quickly when
compared to other designs.

[0008] However, typically they have several shortcom-
ings.
[0009] To begin with, their truncated conical filter screens

load up very quickly with pulp which reduces their effi-
ciency and is very difficult to clean, especially if the pulp
clogged in the screens is not cleaned immediately after
juicing.

[0010] Also, even though there have been great strides in
recent years in increasing the size of the feed chutes, and
thus decreasing food preparation time because foods no
longer have to be cut to a small size compared to using a
small feed chute, some food cutting preparation is still
required for larger foods.
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[0011] Ironically, the new larger feed chutes found on
newer centrifugal juicers, which offer convenience to juicer
users, also introduce a safety hazard to the same users
because the size of the new chutes is large enough to allow
a child’s hand to pass through the chute and into contact with
the rapidly rotating shredder disc.

[0012] A further typical disadvantage of current centrifu-
gal juicers is that a liquid collecting receptacle must be
placed adjacent to the juicer to catch juices immediately as
the juice is produced, because these juicers generally do not
have any onboard ability to collect and store juices.
[0013] These juice collecting receptacles usually have the
disadvantage that fresh juices collected within them typi-
cally separate within a few minutes thus losing their fresh
taste and pleasing appearance. This is because there is
generally nothing within or about such receptacles to mix
and/or agitate the freshly made juice to prevent separation
from occurring or to mix the juice once separation has
occurred.

[0014] Further, many centrifugal type juicers have low
pour spouts which don’t permit normal height glasses to be
placed beneath them. Such juicers must rely on resting on a
wood block or other such pedestal to fill normal height
glasses, or the user must find and use a special receptacle
which has a low height upper rim which can fit below the
pour spout.

[0015] Those juicers that have pour spouts which are high
enough to fill a normal height glass, are generally difficult to
store due to the juicer’s height.

[0016] In addition, many juicers force their users to waste
precious time before removing their glass while waiting for
the juicer’s pour spouts to stop dripping after juice has been
dispensed.

[0017] Another typical disadvantage of current centrifugal
type juicers is that particles of the foods fed down the feed
chute can hit the fast spinning shredding disc and be thrown
back at high speed through the feed chute at the juicer user
causing messes on the user and/or adjacent countertops, as
well as resulting in a safety hazard to the juicer user from
being hit by fast-moving ejected food particles.

[0018] Centrifugal type juicers also can get jammed on
food because there is no way to move the food around in
relationship to the shredding disc. The only option offered
by most centrifugal type juicers to free food jammed within
the feed chute is to push down harder on the juicer’s pusher
plunger. Such pushing may relieve the problem, or it may
compact the food within the chute and make the problem
worse.

[0019] Juicing efficiency within juicers is always an issue
because it affects the cost of juice produced. Centrifugal
juicers are only moderately efficient when compared with
other designs, because they leave significant amounts of
juice and moisture within their waste. This efficiency is
reduced as mentioned earlier when the truncated cone filter
screen becomes filled with pulp. Efficiency is also lost
because shredding of the food within a centrifugal juicer
takes place in only one stage so any juice which is not
extracted at this first and only stage is permanently lost.

[0020] Many of the disadvantages of centrifugal juicers
are shared in common with other food preparation devices
such as, but not limited to, blenders and food processors.
Such disadvantages include, but are not limited to, issues
involving feeding foods into the device, extracting pro-
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cessed foods from the device, the height of ejector chutes, as
well as other safety, use and storage issues.

[0021] The example embodiments described herein are
designed to address many known problems, including, but
not limited to, those listed above, found in many of today’s
food preparation devices. Some of the embodiments
described herein also go beyond this to suggest improve-
ments on the functionality of food preparation devices.

SUMMARY OF THE PRESENT INVENTION

[0022] The subject application is directed to a food pro-
cessing device that is configured to extract juice from a food
item. The device includes an inlet configured to accept food
items. The device further includes a disintegrator coupled to
the inlet and configured to disintegrate food items passed
through the inlet. The device also includes a separator that
accepts the disintegrated food items and separates out the
liquid components from the food item. The device also
includes a reservoir that is coupled to the separator and is
configured to hold liquid components of the food item. The
reservoir includes a translucent member for viewing of
liquid levels within the reservoir, and a valved outlet. The
valved outlet is configured to allow or prevent the flow of
liquid from the reservoir through the valved outlet.

[0023] Still other advantages, aspects and features of the
subject application will become readily apparent to those
skilled in the art from the following description wherein
there is shown and described a preferred embodiment of the
subject application, simply by way of illustration of one of
the best modes best suited to carry out the subject applica-
tion. As it will be realized, the subject application is capable
of other different embodiments and its several details are
capable of modifications in various obvious aspects all
without departing from the scope of the subject application.
Accordingly, the drawings and descriptions will be regarded
as illustrative in nature and not as restrictive.

BRIEF DESCRIPTION OF THE DRAWINGS

[0024] The subject application is described with reference
to certain figures, including:

[0025] FIG. 1 is an illustration of a food preparation
device according to one embodiment of the subject appli-
cation;

[0026] FIG. 2 is a further illustration of the food prepa-
ration device of FIG. 1 according to one embodiment of the
subject application;

[0027] FIG. 3 is another illustration of the food prepara-
tion device of FIG. 1 and FIG. 2 according to one embodi-
ment of the subject application;

[0028] FIG. 4 is an illustration of an adjustable height base
of a food preparation device according to one embodiment
of the subject application;

[0029] FIG. 5 is a further illustration of the adjustable
height base of the food preparation device of FIG. 4 accord-
ing to one embodiment of the subject application;

[0030] FIG. 6 is another illustration of the adjustable
height base of the food preparation device of FIG. 4 and
FIG. 5 according to one embodiment of the subject appli-
cation;

[0031] FIG. 7 is an illustration of an adjustable height base
of a food preparation device according to one embodiment
of the subject application;
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[0032] FIG. 8 is a further illustration of the adjustable
height base of the food preparation device of FIG. 7 accord-
ing to one embodiment of the subject application;

[0033] FIG. 9 is an illustration of the adjustable height
base of the food preparation device of FIG. 7 and FIG. 8
according to one embodiment of the subject application;
[0034] FIG. 9A is an enlargement illustration of the adjust-
able height base of the food preparation device of FIG. 9
according to one embodiment of the subject application;
[0035] FIG. 10 is an illustration of an adjustable height
base of a food preparation device according to one embodi-
ment of the subject application;

[0036] FIG. 11 is a further illustration of the adjustable
height base of the food preparation device of FIG. 10
according to one embodiment of the subject application;
[0037] FIG. 12 is an illustration of the adjustable height
base of the food preparation device of FIG. 10 and FIG. 11
according to one embodiment of the subject application;
[0038] FIG. 12A is an enlargement illustration of the
adjustable height base of the food preparation device of FIG.
12 according to one embodiment of the subject application;
[0039] FIG. 13 is an illustration of a pour spout configu-
ration of a food preparation device according to one embodi-
ment of the subject application;

[0040] FIG. 13a is an enlargement illustration of the pour
spout configuration of the food preparation device of FIG.
13 according to one embodiment of the subject application;
[0041] FIG. 135 is an enlargement illustration of the pour
spout configuration of the food preparation device of FIG.
13 according to one embodiment of the subject application;
[0042] FIG. 13c¢ is an enlargement illustration of the pour
spout configuration of the food preparation device of FIG.
13 according to one embodiment of the subject application;
[0043] FIG. 14 is an illustration of a valve controlled
liquid dispensing spout configuration of a food preparation
device according to one embodiment of the subject appli-
cation;

[0044] FIG. 14a is an enlargement illustration of the valve
controlled liquid dispensing spout configuration of the food
preparation device of FIG. 14 according to one embodiment
of the subject application;

[0045] FIG. 145 is an enlargement illustration of the valve
controlled liquid dispensing spout configuration of the food
preparation device of FIG. 14 according to one embodiment
of the subject application;

[0046] FIG. 14c is an enlargement illustration of the valve
controlled liquid dispensing spout configuration of the food
preparation device of FIG. 14 according to one embodiment
of the subject application;

[0047] FIG. 15 is an illustration of a liquid dispensing
outlet configuration of a food preparation device according
to one embodiment of the subject application;

[0048] FIG. 154 is an enlargement illustration of the liquid
dispensing outlet configuration of the food preparation
device of FIG. 15 according to one embodiment of the
subject application;

[0049] FIG. 155 is an enlargement illustration of the liquid
dispensing outlet configuration of the food preparation
device of FIG. 15 according to one embodiment of the
subject application;

[0050] FIG. 15c¢ is an enlargement illustration of the liquid
dispensing outlet configuration of the food preparation
device of FIG. 15 according to one embodiment of the
subject application;
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[0051] FIG. 16 is an illustration of a liquid output passage
configuration of a food preparation device according to one
embodiment of the subject application;

[0052] FIG. 16a is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 16 according to one embodiment of the subject
application;

[0053] FIG. 165 is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 16 according to one embodiment of the subject
application;

[0054] FIG. 16¢ is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 16 according to one embodiment of the subject
application;

[0055] FIG. 17 is an enlarged illustration of the liquid
output passage configuration of the food preparation device
of FIG. 16 according to one embodiment of the subject
application;

[0056] FIG. 18 is an enlarged illustration of the liquid
output passage configuration of the food preparation device
of FIG. 16 according to one embodiment of the subject
application;

[0057] FIG. 19 is an illustration of a liquid output passage
configuration of a food preparation device according to one
embodiment of the subject application;

[0058] FIG. 194 is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 19 according to one embodiment of the subject
application;

[0059] FIG. 195 is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 19 according to one embodiment of the subject
application;

[0060] FIG. 19¢ is an enlargement illustration of the liquid
output passage configuration of the food preparation device
of FIG. 19 according to one embodiment of the subject
application;

[0061] FIG. 20 is an enlarged illustration of the liquid
output passage configuration of the food preparation device
of FIG. 19 according to one embodiment of the subject
application;

[0062] FIG. 21 is an enlarged illustration of the liquid
output passage configuration of the food preparation device
of FIG. 19 according to one embodiment of the subject
application;

[0063] FIG. 22 is an illustration of a centrifugal juicer
shredding disc having a diagonally disposed triangular blade
of a food preparation device according to one embodiment
of the subject application;

[0064] FIG. 23 is another view of the centrifugal juicer
shredding disc having a diagonally disposed triangular blade
of a food preparation device of FIG. 22 according to one
embodiment of the subject application;

[0065] FIG. 24 is an illustration of a centrifugal juicer
shredding disc having a bent triangular blade of a food
preparation device according to one embodiment of the
subject application;

[0066] FIG. 25 is another view of the centrifugal juicer
shredding disc having a bent triangular blade of a food
preparation device of FIG. 24 according to one embodiment
of the subject application;

[0067] FIG. 26 is an illustration of a centrifugal juicer
shredding disc having a short pin and a long pin mounted
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adjacent to the center of the disc of a food preparation device
according to one embodiment of the subject application;
[0068] FIG. 27 is another view of the centrifugal juicer
shredding disc having a short pin and a long pin mounted
adjacent to the center of the disc of a food preparation device
of FIG. 26 according to one embodiment of the subject
application;

[0069] FIG. 28 is an illustration of a centrifugal juicer
shredding disc having a central vertically disposed triangular
blade of a food preparation device according to one embodi-
ment of the subject application;

[0070] FIG. 29 is an illustration of a centrifugal juicer
according to one embodiment of the subject application;
[0071] FIG. 29a is an enlargement illustration of an inter-
changeable filter cone and a filter mesh configuration of the
centrifugal juicer of FIG. 29 according to one embodiment
of the subject application;

[0072] FIG. 294 is an enlargement illustration of an inter-
changeable filter cone and a filter mesh configuration of the
centrifugal juicer of FIG. 29 according to one embodiment
of the subject application;

[0073] FIG. 30 is an illustration of a centrifugal juicer
having a pusher plunger according to one embodiment of the
subject application;

[0074] FIG. 31 is another view of the illustration of the
centrifugal juicer having a pusher plunger of FIG. 30 accord-
ing to one embodiment of the subject application;

[0075] FIG. 32 is a view of the illustration of the centrifu-
gal juicer having a pusher plunger of FIG. 30 according to
one embodiment of the subject application;

[0076] FIG. 33 is a further view of the illustration of the
centrifugal juicer having a pusher plunger of FIG. 30 accord-
ing to one embodiment of the subject application;

[0077] FIG. 34 is another view of the illustration of the
centrifugal juicer having a pusher plunger of FIG. 30 accord-
ing to one embodiment of the subject application;

[0078] FIG. 35 is a view of the illustration of the centrifu-
gal juicer having a pusher plunger of FIG. 30 according to
one embodiment of the subject application;

[0079] FIG. 36 is another view of the illustration of the
centrifugal juicer having a pusher plunger of FIG. 30 accord-
ing to one embodiment of the subject application;

[0080] FIG. 37 is a view of the illustration of the centrifu-
gal juicer having a pusher plunger of FIG. 30 according to
one embodiment of the subject application;

[0081] FIG. 38 is another view of the illustration of the
centrifugal juicer having a pusher plunger of FIG. 30 accord-
ing to one embodiment of the subject application;

[0082] FIG. 38a is an enlargement of truncated conical
filter 322 of FIG. 38.

[0083] FIG. 39 is an illustration of a perspective view of
a centrifugal juicer having a feed chute according to one
embodiment of the subject application;

[0084] FIG. 40 is a further perspective view of the illus-
tration of the centrifugal juicer having a feed chute of FIG.
39 according to one embodiment of the subject application;
[0085] FIG. 41 is another perspective view of the illustra-
tion of the centrifugal juicer having a feed chute of FIG. 39
according to one embodiment of the subject application;
[0086] FIG. 42 is a front x-ray view of the illustration of
the centrifugal juicer having a feed chute of FIG. 39 accord-
ing to one embodiment of the subject application;
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[0087] FIG. 43 is an illustration of a centrifugal juicer
having a pusher plunger that is contoured on a bottom
surface according to one embodiment of the subject appli-
cation;

[0088] FIG. 44 is an illustration of a centrifugal juicer
having a pusher plunger that is contoured on a bottom
surface according to one embodiment of the subject appli-
cation;

[0089] FIG. 44a is an illustration of the centrifugal juicer
having a pusher plunger that is contoured on the bottom
surface of FIG. 44 according to one embodiment of the
subject application;

[0090] FIG. 45 is an illustration of a perspective view of
a centrifugal juicer which uses a cleaning brush according to
one embodiment of the subject application;

[0091] FIG. 46 is another perspective view of the centrifu-
gal juicer which uses a cleaning brush of FIG. 45 according
to one embodiment of the subject application;

[0092] FIG. 47 is a perspective view of the underside of
the lid of the centrifugal juicer which uses a cleaning brush
of FIG. 45 according to one embodiment of the subject
application;

[0093] FIG. 48 is an illustration of a perspective view of
a centrifugal juicer having a wiper attached to a bottom of
a pusher plunger according to one embodiment of the
subject application;

[0094] FIG. 49 is an illustration of another perspective
view of the centrifugal juicer having a wiper attached to the
bottom of the pusher plunger of FIG. 48 according to one
embodiment of the subject application;

[0095] FIG. 50 is an illustration of an underside perspec-
tive view of the centrifugal juicer with the wiper ready to be
inserted into the bottom of the pusher plunger of FIG. 48
according to one embodiment of the subject application;
[0096] FIG. 51 is an illustration of an underside perspec-
tive view of the centrifugal juicer having the wiper fully
inserted in the bottom of the pusher plunger of FIG. 48
according to one embodiment of the subject application;

[0097] FIG. 52 is an illustration of a perspective view of
a centrifugal juicer having a push button leaf spring returned
cleaning brush inserted through a slot in a lid according to
one embodiment of the subject application;

[0098] FIG. 53 is an illustration of another perspective
view the centrifugal juicer having a push button leaf spring
returned cleaning brush of FIG. 52 according to one embodi-
ment of the subject application;

[0099] FIG. 54 is an illustration of a further perspective
view the centrifugal juicer having a push button leaf spring
returned cleaning brush of FIG. 52 according to one embodi-
ment of the subject application;

[0100] FIG. 55 is an illustration of a perspective view the
centrifugal juicer having a push button leaf spring returned
cleaning brush of FIG. 52 according to one embodiment of
the subject application;

[0101] FIG. 56 is an illustration of another perspective
view the centrifugal juicer having a push button leaf spring
returned cleaning brush of FIG. 52 according to one embodi-
ment of the subject application;

[0102] FIG. 57 is an illustration of another perspective
view the centrifugal juicer having a push button leaf spring
returned cleaning brush of FIG. 52 according to one embodi-
ment of the subject application;
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[0103] FIG. 58 is an illustration of a perspective view of
a centrifugal juicer having inward directed pliable vertical
ribs within a feed chute according to one embodiment of the
subject application;

[0104] FIG. 59 is another illustration of a perspective view
of the centrifugal juicer having inward directed pliable
vertical ribs within the feed chute of FIG. 58 according to
one embodiment of the subject application;

[0105] FIG. 60 is an illustration of an overhead perspec-
tive view of the centrifugal juicer having inward directed
pliable vertical ribs within the feed chute of FIG. 58 accord-
ing to one embodiment of the subject application;

[0106] FIG. 61 is an illustration of a direct overhead
perspective view of the centrifugal juicer having inward
directed pliable vertical ribs within the feed chute of FIG. 58
according to one embodiment of the subject application;
[0107] FIG. 62 is an illustration of a perspective top view
of the centrifugal juicer having a food item inserted therein
of FIG. 58 according to one embodiment of the subject
application;

[0108] FIG. 63 is an illustration of a direct overhead
perspective view of the centrifugal juicer of FIG. 62 accord-
ing to one embodiment of the subject application;

[0109] FIG. 64 is an illustration of a perspective view of
a centrifugal juicer having a segmented pliable sheet cover
insert member over an entry to a feed chute according to one
embodiment of the subject application;

[0110] FIG. 65 is an illustration of the perspective view of
the centrifugal juicer of FIG. 64 having he pliable sheet
insert member and pusher plunger fully inserted into the
feed chute according to one embodiment of the subject
application;

[0111] FIG. 66 is an illustration of an overhead perspective
view of the centrifugal juicer having the segmented pliable
sheet cover insert member over the entry to the feed chute
of FIG. 64 according to one embodiment of the subject
application;

[0112] FIG. 67 is an illustration of an overhead perspec-
tive view of the centrifugal juicer having a segmented
pliable sheet cover insert member over an entry to a feed
chute of FIG. 64 with a food item inserted therein according
to one embodiment of the subject application;

[0113] FIG. 68 is an illustration of a centrifugal juicer
according to one embodiment of the subject application;
[0114] FIG. 69 is an illustration of an exploded view of the
centrifugal juicer of FIG. 68 according to one embodiment
of the subject application;

[0115] FIG. 70 is an illustration of another exploded view
of the centrifugal juicer of FIG. 68 and FIG. 69 according to
one embodiment of the subject application;

[0116] FIG. 71 is an illustration of an x-ray side view of
the centrifugal juicer of FIG. 68, FIG. 69, and FIG. 70
according to one embodiment of the subject application;
[0117] FIG. 71A is an enlargement illustration of the
centrifugal juicer of FIG. 71 according to one embodiment
of the subject application;

[0118] FIG. 72 is an illustration of a centrifugal juicer
according to one embodiment of the subject application;
[0119] FIG. 73 is another illustration of the centrifugal
juicer of FIG. 72 according to one embodiment of the
subject application;

[0120] FIG. 74 is an illustration of a perspective view of
the centrifugal juicer of FIG. 72 and FIG. 73 according to
one embodiment of the subject application;
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[0121] FIG. 75a is an illustration of an overhead view of
the centrifugal juicer of FIG. 72, FIG. 73, and FIG. 74
according to one embodiment of the subject application;
[0122] FIG. 75b is another illustration of an overhead
view of the centrifugal juicer of FIG. 72, FIG. 73, and FIG.
74 according to one embodiment of the subject application;
[0123] FIG. 76 is an illustration of an exploded view of the
centrifugal juicer of FIG. 72 according to one embodiment
of the subject application;

[0124] FIG. 77 is an illustration of a perspective view of
a food item being pushed through a segmented pliable sheet
feed chute cover of a centrifugal juicer according to one
embodiment of the subject application;

[0125] FIG. 78 is an illustration of a perspective view of
a gripping pushing plunger with respect to the feed chute of
the centrifugal juicer of FIG. 77 according to one embodi-
ment of the subject application;

[0126] FIG. 79 is an illustration of a perspective view of
the gripping pushing plunger fully depressed with respect to
the feed chute of the centrifugal juicer of FIG. 77 according
to one embodiment of the subject application;

[0127] FIG. 80 is an illustration of a lower front perspec-
tive view of the centrifugal juicer of FIG. 77 according to
one embodiment of the subject application;

[0128] FIG. 80q is an illustration of an expanded view of
the food item and gripping pushing plunger of the centrifu-
gal juicer of FIG. 80 according to one embodiment of the
subject application;

[0129] FIG. 81 is an illustration of an exploded perspec-
tive view of the centrifugal juicer of FIGS. 77-804a according
to one embodiment of the subject application;

[0130] FIG. 82 is an illustration of a centrifugal juicer
having an alternate gripping pusher plunger and feed chute
according to one embodiment of the subject application;
[0131] FIG. 83 is an illustration of a below front perspec-
tive view of the gripping pushing plunger of the centrifugal
juicer of FIG. 82 according to one embodiment of the
subject application;

[0132] FIG. 84 is an illustration of an above behind
perspective view of the gripping pusher plunger of the
centrifugal juicer of FIG. 82 and FIG. 83 according to one
embodiment of the subject application;

[0133] FIG. 85 is an illustration of a perspective view of
a centrifugal juicer having a pivoting feed chute according
to one embodiment of the subject application;

[0134] FIG. 86 is an illustration of another perspective
view of the centrifugal juicer having a pivoting feed chute of
FIG. 85 according to one embodiment of the subject appli-
cation;

[0135] FIG. 87 is an illustration of a perspective of a
blender according to one embodiment of the subject appli-
cation;

[0136] FIG. 88 is an illustration of an x-ray perspective
view of the blender of FIG. 87 according to one embodiment
of the subject application;

[0137] FIG. 89 is an illustration of a right-side view of the
blender of FIG. 87 according to one embodiment of the
subject application;

[0138] FIG. 90 is an illustration of an exploded perspec-
tive view of the blender of FIG. 87 according to one
embodiment of the subject application;

[0139] FIG. 90q is an illustration of an expanded-ray view
of the blender of FIG. 90 according to one embodiment of
the subject application;
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[0140] FIG. 91 is an illustration of a gripping pusher
plunger for use in a blender according to one embodiment of
the subject application;

[0141] FIG. 92 is an illustration of a perspective view of
a blender and the gripping pusher plunger of FIG. 91
according to one embodiment of the subject application;

[0142] FIG. 93 is an illustration of a perspective view of
a blender wherein the gripping pusher plunger of FIG. 91
and FIG. 92 has been inserted according to one embodiment
of the subject application;

[0143] FIG. 94 is an illustration of a perspective view of
a blender having a pivoting support platform incorporated
therein according to one embodiment of the subject appli-
cation;

[0144] FIG. 95 is an illustration of a perspective view of
the blender of FIG. 94 having the support platform extended
according to one embodiment of the subject application;

[0145] FIG. 96 is an illustration of a perspective view of
a blender having a telescoping support platform incorpo-
rated therein according to one embodiment of the subject
application; and

[0146] FIG. 97 is an illustration of a perspective view of
the blender of FIG. 96 having the telescoping support
platform extended according to one embodiment of the
subject application.

DETAILED DESCRIPTION OF EXEMPLARY
PREFERRED EMBODIMENTS OF THE
PRESENT INVENTION

[0147] Several preferred embodiments of the subject
application are described herein. Each alone or in combina-
tion addresses problems and design opportunities found in
current food preparation devices. Except as noted, preferred
embodiments are illustrated as centrifugal type juice extrac-
tors.

[0148] FIGS. 1 through 12, and including FIG. 9 enlarge-
ment, 9a, and FIG. 12 enlargement, 12a, are perspective
views that show mechanisms to raise pour spout heights for
easy dispensing of liquids while simultaneously offering
compactness during storage. In general these designs raise
the food preparation device using a support member which
can telescope over the main body to a more compact
configuration to reduce the space required to ship and store
the food preparation device.

[0149] FIGS. 13 through 21 show various pour spout
configurations. FIGS. 13, 14, 15, 16, and 19, including FIG.
13 enlargements, 13a, 135, and 13¢; and FIG. 14 enlarge-
ments, 14a, 14b, and 14c¢; and FIG. 15 enlargements, 15a,
15b, and 15¢; and FIG. 16 enlargements, 16a, 165, and 16¢;
and FIG. 19 enlargements, 194, 195, and 19¢ are all per-
spective views. FIGS. 17, 18, 20, and 21 are cross-sections
as indicated in the forward perspective views. In general,
these pour spout configurations have a liquid flow control
valve to turn on and off the flow of liquid from the device’s
internal liquid collecting vessel. Each liquid flow control
valve along with the configuration of each liquid egress
passage help quickly terminate liquid flow from the devices
and thus reduce the time needed before a glass or other
liquid collecting receptacle can be removed from below the
spout without resulting in the spout dripping on a counter-
top.
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[0150] These pour spout configurations also allow the
liquid flow control valve to be activated and deactivated
using movement of a glass or other liquid collecting recep-
tacle placed beneath them.

[0151] Because these pour spouts can completely block
the flow of liquids from the devices, these pour spouts also
may allow storage of liquids within the embodiments before
the liquids are dispensed into a glass or other liquid collect-
ing receptacle, thus eliminating the need to have a liquid
collecting receptacle positioned below the liquid egress
passage whenever juicing takes place.

[0152] FIGS. 22 through 28 show centrifugal juicers with
shredder disc configurations that have central shredder disc
configurations designed to hasten and make more efficient
shredding. Each shredder disc, except for the one shown in
FIG. 28, is shown with its inverted truncated cone shaped
filter element. FIGS. 22, 24, 26 and 28 are perspective
views. FIGS. 23, 25, and 27 are plan views.

[0153] FIG. 29 as well as FIGS. 29a and 295 are forward
perspective views that illustrate utilizing variable filter mesh
configurations to limit or increase the amount of pulp within
extracted juices.

[0154] FIGS. 30 through 38, including FIG. 38 enlarge-
ment, FIG. 38aq, illustrate a preferred embodiment incorpo-
rating many of the aforementioned devices and designs as
well as illustrating new devices and designs. FIGS. 30, 32,
34, 36, 37, 38, and 38a are perspective views. FIGS. 31, 33,
and 35 are cross-sections as indicated in the forward per-
spective views. These devices and designs include: an
adjustable height base and a liquid outlet passage with a flow
control valve. The preferred embodiment also incorporates:
a reservoir to retain juices before they are dispensed from the
embodiment, a hand powered lever pusher plunger which
activates a safety interlock switch; and a mixing and agita-
tion element to help prevent juice separation from occurring
and/or to mix juice once separation has occurred.

[0155] FIGS. 39 through 42 illustrate a rocking feed chute
which moves foods being shredded across the shredding disc
to facilitate faster shredding. FIG. 39 is a perspective view
with the feed chute exploded off. FIGS. 40 and 41 are
perspective views with FIG. 41 showing the rocking motion
of the feed chute ghosted in. FIG. 42 is a front x-ray view.
FIG. 42 shows the rocking motion of the feed chute ghosted
in.

[0156] FIGS. 43 through 44, including FIG. 44 enlarge-
ment, 44a, are perspective views that illustrate pusher
plunger configurations which help prevent foods being
shredded from rotating.

[0157] FIGS. 45 through 57 illustrate the use of various
wiping devices to clean the conical filter screen, and, in
some embodiments, the shredder disc. FIGS. 45 through 54
are perspective views. FIGS. 55 through 57 are sections as
indicated in the perspective views. Each wiping device
accomplishes cleaning by using a wiping member, such as a
brush or a flexible or rigid wiper, to wipe against the inside
of the truncated conical filter screen, and, in some embodi-
ments, simultaneously against the shredder disc, while the
motor powering the shredder disc and coupled conical filter
screen is activated.

[0158] FIGS. 58 through 63 show modifications to the
feed chute which may reduce undesired food movement,
including, but not limited to, food rotation. These modifi-
cations may also reduce the ejection of food particles from
the feed chute. FIGS. 58 through 60 and FIG. 62 are
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perspective views. FIGS. 61 and 63 are plan views. This
reduction of food rotation and ejected food particles is
accomplished through use of a plurality of inward directed
vertical flexible fins which contact foods being fed into the
feed chute.

[0159] FIGS. 64 through 67 are perspective views which
show a flexible segmented diaphragm which extends gen-
erally horizontally across the feed chute to help prevent the
ejection of food particles from the feed chute. This feature
also helps to hold food and prevent undesired food move-
ment, including, but not limited to, food rotation.

[0160] FIGS. 68 through 71 illustrate a two-stage liquid
extraction system with the first stage being accomplished in
a conventional way of shredding foods by pushing them
against a rotating shredding disc and centrifugally propelling
the shredded foods against a inverted truncated cone shaped
filter screen. The second stage starts midway up the inverted
truncated cone shaped filter screen where the shredded foods
are squeezed through a tapering annular passage and option-
ally are also run against one or more shredding surfaces.
FIGS. 68 through 70 are exploded perspective views with
the liquid collection vessel removed to show the truncated
conical filter more clearly. FIG. 71 is a cross-section as
indicated in the perspective views. FIG. 71a is an enlarge-
ment of a portion of FIG. 71 as indicated in FIG. 71.
[0161] FIGS. 72 through 76 show a feed chute with 2
different sized feed openings. The larger feed opening is
accomplished with safety by incorporating a safety interlock
switch which detects the presence or lack of presence of the
smaller feed opening. The smaller feed opening, along with
its pusher plunger, alone or together, may also act as a pusher
plunger to help feed foods through the larger feed opening.
FIGS. 72 through 74 are perspective views. FIGS. 754 and
75b are plan view sections as indicated in the perspective
views. FIG. 76 is a perspective exploded view.

[0162] FIG. 77 through FIG. 81 illustrate a pusher plunger
which has arms to grip food being shredded. FIGS. 77
through 81, including FIG. 80a which is an enlarged portion
of FIG. 80, are perspective views.

[0163] FIGS. 82 through 84 illustrate another preferred
embodiment of a pusher plunger which grips food being
shredded. FIG. 83 is a forward perspective view and FIG. 84
a rear perspective view of the pusher plunger.

[0164] FIGS. 85 and 86 are perspective views which show
a feed chute which has a hinge which allows the feed chute
to tip over for compact storage.

[0165] FIGS. 87 through 90 show a blender type device
with: an inclined motor to potentially improve blending
speed and quality, and increase embodiment stability; mul-
tiple filter screens to vary the amount of pulp within dis-
pensed liquids; and two exemplary embodiments of seg-
mented resilient diaphragm shredding chamber lids to
reduce unwanted ejection of food particles from the shred-
ding chamber.

[0166] FIG. 87 is a perspective view. FIG. 88 is an x-ray
perspective view from the viewpoint of FIG. 87. FIG. 89 is
a cross-section as shown in the perspective view. FIG. 90 is
an exploded perspective view. And FIG. 904 is an enlarge-
ment of a portion of FIG. 90, showing an article of food
being pushed through one of the exemplary lids shown in
FIG. 90.

[0167] FIGS. 91 through 93 show the use of a gripping
pusher plunger with extending arms in a blender type device.
FIGS. 91 through 93 are perspective views.
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[0168] FIGS. 94 and 95 are perspective views which show
a support platform which hinges down from the front of a
blender type device to improve embodiment stability and
convenience of use while promoting compact storage.
[0169] FIGS. 96 and 97 are perspective views which show
another support platform which slides out from the front of
a blender type device, also to improve embodiment stability
and convenience of use while promoting compact storage.
[0170] For brevity sake herein, where similar devices are
used on different preferred embodiments, the features,
advantages, alternatives, and descriptions of such devices is
not repeated for each preferred embodiment, but rather a
person knowledgeable in the art would know that for such
preferred embodiments, such features, advantages, alterna-
tives and descriptions should be associated, alone or in
combination with the features, advantages, alternatives and
descriptions additionally found in each preferred embodi-
ment.

[0171] As a nonlimiting example, segmented pliable sheet
cover 482 is described in detail in FIGS. 64 through 67 and
in the text herein which describes those figures. Similar
segmented pliable sheet covers are also shown at least in
FIGS. 77 through 79, 81, 84, 87, 88, 90, 904, 92, 93, and 94
through 97. The features, advantages, alternatives, and
descriptions of each segmented pliable sheet cover is not
repeated for these figures which also show similar seg-
mented pliable sheet covers. It should be understood, how-
ever, that such features, advantages, alternatives, and
descriptions are present wherever a segmented pliable sheet
cover is shown. A more detailed description of the several
embodiments of the subject application, with respect to the
figures referenced above, is illustrated hereinafter.

Exemplary Preferred Embodiment One

[0172] Referring to FIGS. 1 through 3, food preparation
device 100 is supported by base 102. Food preparation
device 100 may be a centrifugal type juice extractor as
illustrated, or it may be an alternative such as by way of a
non-limiting examples, a food processor or blender or other
type of food processing device. Base 102 has generally
vertical sidewalls 106 at its periphery. Generally horizontal
partition 104 is asymmetrically placed vertically within
vertical sidewalls 106 and divides the space within vertical
sidewalls 106 into 2 concavities, one being shallow and the
other being deep and occupying most of the interior space
defined by sidewalls 106. Generally horizontal partition 104
may be contiguous or may have openings penetrating some
or most of its surface. Vertical sidewalls 106 are spaced wide
enough apart to allow food preparation device 102 to
telescope within vertical sidewalls 106.

[0173] FIG. 1 shows when food preparation device 100 is
telescoped into the deep concavity defined by sidewalls 106
and generally horizontal partition 104. In this position the
combination of food preparation device 100 and base 102
takes up little more space than food preparation device 100
alone. This compact configuration may make shipping and
storage easier.

[0174] FIG. 2 shows food preparation device 100 tele-
scoped into base 102, with base 102 being flipped over from
the position for it shown in FIG. 1 so that food preparation
device 100 telescopes into the shallow concavity defined by
sidewalls 106 and generally horizontal partition 104. In this
position pour spout 108 is elevated to allow taller liquid
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collecting vessels such as illustrative glass 110 to sit below
and receive liquid from pour spout 108 (FIG. 2).

[0175] FIG. 3 shows food preparation device 100 lifted
above base 102 with base 102 flipped over 112 to the
position shown in FIG. 2.

[0176] Snaps or latches may be used to hold base 102 to
food preparation device 100 in either or both of the compact
and extended positions. Generally vertical sidewalls 106
may be of various plan configurations including cylindrical
as shown, as well as other peripheral shapes such as, by way
of nonlimiting examples, square, rectangular, triangular or
other regular or irregular shapes. Likewise, the peripheral
plan shape of food preparation device 100 which telescopes
into base 102 may be varied to fit within such different
shaped bases.

Exemplary Preferred Embodiment Two

[0177] FIGS. 4 through 6 illustrate adjustable height base
114 used to elevate and lower food preparation device 116.
As shown in FIG. 6, base 114 includes helical slots 118 and
120 which penetrate through generally vertical sidewalls
122. At the top of helical slots 118 and 120 are two finger
grips which mirror each other, and only one of which, finger
grip 124, is shown. As is shown in FIG. 6 as well, food
preparation device 116 also has finger grip 126, which has
a counterpart which is replicated on the opposite side of food
preparation device 116.

[0178] As shown in FIGS. 4 and 5, food preparation
device 116 telescopes within adjustable height base 114. As
also shown in FIGS. 4 and 5, finger grip 126 projects
through helical slot 118, and, not shown, its opposite side
counterpart projects through helical slot 120. When finger
grip 126 is squeezed 127 toward finger grip 124, and their
opposite side counterparts are simultaneously squeezed
toward one another, food preparation device 116 rotates and
rises causing food preparation device 116 to be elevated
from its lower position which is shown in FIG. 4, to its upper
raised position shown in FIG. 5. This in turn raises pour
spout 128 to its upper position as shown in FIG. 5 allowing
taller liquid collecting receptacles such as exemplary glass
130 shown in FIG. 5 to be placed beneath pour spout 128.
[0179] Downward facing detents at the top of helical slots
118 and 120, by supporting finger grip 126 and opposite side
counterpart, hold food preparation device 116 in its upper
position.

[0180] This preferred embodiment offers simple two-
handed operation and allows base 114 to be continuously
integrated with food preparation device 116.

[0181] Finger grip 126 may be disengaged from helical
slot 118 by pushing it inward. This is also true for their
opposite counterparts. This allows base 114 to be separated
from food preparation device 116 for cleaning or other

purposes.

Exemplary Preferred Embodiment Three

[0182] FIGS. 7 through 9, and including FIG. 9 enlarge-
ment 9A, show another preferred embodiment. Here, food
preparation device 132 telescopes inside of, and raises and
lowers vertically within, base 134 allowing taller liquid
collecting receptacles, such as exemplary glass 136 to be
placed below pour spout 138. Latch actuation button 140 is
biased outward and rides within slot 142. This arrangement
is imaged on the opposite side of base 134 and food
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preparation device 132 where a latch actuation button which
is not shown rides within slot 144. Food preparation device
132 is raised within base 134 by finger pressure pulling latch
actuation button 140 toward finger rest 146 and simultane-
ously doing the same action with the latch actuation button
not shown and finger rest 148. Latch claws 150 grip detents
on the interior of sidewalls 152 to hold food preparation
device 132 in its raised position. Pressing in on latch
actuation button 140 and the opposing latch actuation button
not shown located on the opposite side, causes latch claws
152 to become disengaged from detents on the interior of
sidewalls 152, and thus allows food preparation device 132
to telescopically descend within base 132 to the more
compact configuration shown in FIG. 7. This may aid in
storage. Food preparation device 132 may be lifted free of
base 134 for cleaning or other purposes by lifting it out of
base 134.

Exemplary Preferred Embodiment Four

[0183] FIGS. 10 through 12, and including FIG. 12
enlargement 12a, show another embodiment which raises
and lowers food preparation device 154 within base 155 so
that in its raised position pour spout 156 can be raised above
tall liquid collecting vessels, such as exemplary glass 158;
and in its lowered position shown in FIG. 10 it can be made
more compact for storage, shipping, or other purposes. Food
preparation device 154 is raised within base 155 by finger
pressure pulling latch actuation button 160 toward finger rest
162 and simultaneously doing the same action with the latch
actuation button not shown and finger rest 164. Latch claws
166, including 3 other symmetrically mounted latch claws
not shown, grip detents 170 on the interior of sidewalls 168
to hold food preparation device 154 in its raised position.
Pressing in on latch actuation button 160 and the opposing
latch actuation button not shown on the opposite side, causes
latch claws 166 disengaged from grip detents 170 on the
interior of sidewalls 168, and thus allows food preparation
device 154 to telescopically descend within base 132 to the
more compact configuration shown in FIG. 10. This may aid
in shipping and storage. Food preparation device 154 may be
freed from base 155 for cleaning or other purposes by lifting
it out of base 155.

[0184] The plan cross-section where food preparation
device 154 telescopically overlaps base 155 may be of any
of many different geometries. These include not only the
rectangular cross section shown, but also other regular and
irregular shapes including, but not limited to: circular,
elliptical, polygonal, and any other appropriate shape.

Exemplary Preferred Embodiment Five

[0185] FIG. 13, in FIGS. 13a, 135, and 13¢ which are
enlargements of a portion of FIG. 13, show a preferred
embodiment for a valve controlled liquid dispensing spout.
Here, liquid dispensing chute 172 pivots up and down 182,
184 on pins 174 and 176 which are disposed within pivot
holes 178 and 180. Downward pivoted chute movement 184
may be initiated by a liquid collecting vessel, such as by way
of a nonlimiting example, a glass, pressing inward 186
against actuation lever 188, or it may be initiated by putting
downward pressure on the extended outer end of chute 172,
as a non-limiting example, using a finger.

[0186] Downward pivoted chute movement 184 results in
pliable plug 190 unplugging from plughole 192 and thus
allowing liquid to escape from liquid containment vessel
194 through plughole 192.
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[0187] Upward pivoted chute movement 182 may be
initiated with upward 182 pressure on the extended outer
end of chute 172, as a nonlimiting example, using finger
pressure or the upward movement of a rim of a liquid
collecting vessel. Such upward pivoted chute movement 182
has a result of pushing pliable plug 190 into plughole 192
and thus blocking the passage of liquid through plughole
192 and thus closing the valve formed by plug 190 and
plughole 192.

[0188] By rotationally leveling chute 172 and by stopping
liquid flowing into it, dripping from chute 172 after it stops
dispensing is terminated almost immediately, thus saving the
time normally spent waiting for dripping to stop.

[0189] This embodiment offers user convenience by both
using finger movement, and alternatively using movement
of the upper rim of a liquid collecting vessel, to initiate and
stop the flow of liquid from the embodiment’s liquid dis-
pensing chute.

Exemplary Preferred Embodiment Six

[0190] FIG. 14 and FIGS. 14a, 145, and 14¢ which are
enlargements of a portion of FI1G. 14, show another preferred
embodiment for a valve controlled liquid dispensing spout.
[0191] In this preferred embodiment food preparation
device 196 has liquid dispensing outlet 198, which is com-
prised of slide 200 which slides up 206 and down 208 in
front of the first outlet orifice 202 which is located on the
front the main body of food preparation device 196. Slide
200 has second outlet orifice 204 penetrating front to back
through it.

[0192] First outlet orifice 202 has circumferential pliable
seal 210 completely surrounding its periphery. Circumfer-
ential pliable seal 210 forms a liquid tight barrier against the
back of slide 200. When slide 200 is in its full up position
as shown in FIG. 14a, second outlet orifice 204 is com-
pletely above circumferential pliable seal 220 resulting in
the lower portion of slide 200 forming a liquid tight seal
across first outlet orifice 202, and therefore shutting off the
flow of any liquid through first outlet orifice 202.

[0193] When slide 200 is lowered 208 to its lower position
as shown in FIG. 145, second outlet orifice 204 is directly in
front of the first outlet orifice 202, and therefore allows the
flow of liquid through liquid dispensing outlet 198.

[0194] Finger grip 212 allows slide 200 to be manually
raised 206 and lowered 208. In addition, when slide 200 is
in its lowered position, as shown in FIG. 145, the rim of a
liquid collecting vessel which liquid dispensing outlet 198 is
dispensing into can contact bottom portion 214 of second
outlet orifice 204 and push slide 200 upward 206 to the
positioned shown in FIG. 14a, and consequently shut off the
flow of liquid through liquid dispensing outlet 198. This is
a convenience for the user.

[0195] Ears 216 and 218 may be manually pushed toward
each other to disengage slide 200 from the main body of
food preparation device 196 for cleaning or other purposes.

Exemplary Preferred Embodiment Seven

[0196] FIG. 15, and including enlargements of FIG. 15,
FIG. 15a, FIG. 155, and FIG. 15¢, show a preferred embodi-
ment of a liquid dispensing outlet 220.

[0197] Food preparation device 222 includes liquid col-
lection vessel 224 with dispensing outlet 220 on its forward
lower face. As shown in FIGS. 154, 155, and 15c¢, dispensing
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outlet 220 includes slide 226 and also includes first liquid
dispensing outlet orifice 228 located on the bottom portion
of liquid collection vessel 224.

[0198] Circumferential pliable seal 230 surrounds first
liquid dispensing orifice 228 and forms a liquid tight seal
between slide 226 and the circumference of first liquid
dispensing orifice 228. Slide 226 includes second liquid
dispensing outlet orifice 232 which penetrates top to bottom
through slide 226.

[0199] When slide 226 is pushed fully in, as shown in FIG.
15a, only the non-penetrated part of slide 226 is in contact
with circumferential pliable seal 230, thus preventing liquid
from passing through dispensing outlet 220.

[0200] When slide 226 is pulled fully outward, as shown
in FIG. 155, second liquid dispensing outlet orifice 232 is
directly below first liquid dispensing outlet orifice 228, thus
forming a continuous opening which allows the flow liquid
through dispensing outlet 220.

[0201] To turn on and off the flow liquid through dispens-
ing outlet 220, slide 226 may be pulled out 234 and pushed
in 236 manually using finger grip 238.

[0202] Slide 226 may also be pulled out 234 and pushed
in 236 using downward protruding member 240 to contact
the upper rim of a liquid collection container placed below
dispensing outlet 220. Here movement of the upper rim of
the liquid collection container while pushing or pulling
against downward protruding member 240 may move slide
226 from and to the position shown in 154, where no liquid
passes through outlet 220, from and to the position shown in
FIG. 155, where liquid may pass through outlet 220. This
may be a convenience for the user.

Exemplary Preferred Embodiment Eight

[0203] FIGS. 16, 17, and 18 as well as FIG. 16 enlarge-
ments, FIG. 16qa, FIG. 165, and FIG. 16¢, show a preferred
embodiment for a liquid output passage. Liquid output
passage 242 includes partially cylindrical pivoted cover 244
which conforms to and covers the outside of liquid output
passage base 246 which has a partial cylindrical face which
is penetrated by first output orifice 248. Orifice 248 is
surrounded by circumferential pliant seal 250 which seals its
periphery liquid tight against the inside face of pivoted cover
244. Pivoted cover 244 is penetrated by second outlet orifice
252.

[0204] When pivoted cover 244 is pivoted upwards 254,
as shown in FIGS. 16a and 18, only the non-penetrated
portion of pivoted cover 244 is sealed against circumferen-
tial pliant seal 250, and therefore liquid is not allowed to
pass through liquid output passage 242. When pivoted cover
244 is pivoted downwards 256, as shown in FIGS. 165 and
17, second output orifice 252 is aligned in front of first
output orifice 248, and therefore liquid is allowed to pass
through liquid output passage 242.

[0205] Up 254 and down 256 movement of pivoted cover
244 may be accomplished by finger pressure against cover
244. It may also be accomplished using the rim of a liquid
collection vessel which liquid output passage 242 is filling,
by pushing the rim against projection 258, or against pro-
jection 260. This flexibility of actuation methods may be a
convenience for the user.

[0206] Lip 262 on the output side of second outlet orifice
252 helps to stop dripping as soon as pivoted cover 244 is
moved to its raised position shown in FIGS. 164 and 18.
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Exemplary Preferred Embodiment Nine

[0207] FIGS. 19, 20, and 21, as well as FIG. 19 enlarge-
ments, FIG. 19q, FIG. 1956 and FIG. 19¢, show a preferred
embodiment of a liquid outlet passage 264 which is similar
to that shown in FIGS. 16 through 18 except projection 260
has been minimized. Similar appearing parts perform similar
functions.

[0208] In this preferred embodiment projection 266 is
contacted when pivoted cover 268 is moved up 270 and
down 272 under pressure from movement of a liquid col-
lection vessel rim.

Exemplary Preferred Embodiments Ten, Eleven,
Twelve, and Thirteen

[0209] FIGS. 22 through 28 show 4 preferred embodi-
ments for a centrifugal juicer shredding disc. These all share
on the outer portions of the shredding discs, shredding
elements which may be similar to those found in many of
today’s centrifugal juicers with different patterns of upward
facing sharpened elements. The preferred embodiments dif-
fer in the shredding element found at each disc’s centers.
Here, raised shredding elements provide a combination of
food shredding movement and food shredding chopping by
engaging the food with asymmetric members.

[0210] FIGS. 22 and 23 show a preferred embodiment.
Referring to FIGS. 22 and 23, diagonally disposed triangular
blade 274 is located with its base adjacent to the center of
shredding disc 276. Each of the upward extending edges on
blade 274 may be dull or may be beveled for sharpness.
[0211] As shredding disc 276 rotates 278 it carves a
portion of food descending onto the center of shredding disc
276. Simultaneously, because blade 274 is offset to disc 276
itself, it moves the food latterly in a vibrating motion across
the top of disc 276. Both of these actions help to disintegrate
food.

[0212] FIGS. 24 and 25 show a preferred embodiment.
Referring to FIGS. 24 and 25, bent triangular blade 280 is
mounted near the center of shredding disc 282. Each of the
upward extending edges on blade 280 may be dull or may be
beveled for sharpness.

[0213] As shredding disc 282 rotates 284 it carves a
portion of food descending onto the center of shredding disc
282. Simultaneously, because blade 280 is offset to disc 282
itself, it moves the food latterly in a vibrating motion across
the top of disc 282. Both of these actions help to disintegrate
food.

[0214] FIGS. 26 and 27 show a preferred embodiment.
Referring to FIGS. 26 and 27, short pin 286 and long pin 288
are mounted adjacent to the center of shredding disc 290.
[0215] As shredding disc 290 rotates 292 it shreds a
portion of food descending onto the center of shredding disc
290. Simultaneously, because short pin 286 and long pin 288
are mounted asymmetrically on disc 290, they move the
food latterly in a vibrating motion across the top of disc 282.
Both of these actions help to disintegrate food.

[0216] FIG. 28 shows preferred embodiment shredding
disc 294 with central vertically disposed triangular blade
298. Each of the edges on blade 298 may be dull or beveled
for sharpness.

[0217] As shredding disc 294 rotates 296 it shreds a
portion of food descending onto the center of shredding disc
294. Simultaneously, because blade 298 is offset to disc 294,
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it moves the food latterly in a vibrating motion across the top
of disc 294. Both of these actions help to disintegrate food.

Exemplary Preferred Embodiment Fourteen

[0218] FIG. 29, and enlargements of FIG. 29, FIG. 29a
and FIG. 295, show a preferred embodiment of centrifugal
juicer 300.

[0219] Here, 2 interchangeable filter cones, 302, 304, each
with a different filter mesh, 306, 308 respectively, are
supplied with juicer 300. By providing more than one filter
cone, each filter cone having a different porosity filter mesh,
extracted juices may be provided with more or less pulp.
This may be an important user feature as demonstrated by
the grocery store orange juice market which has individual
sections for juice with no pulp, some pulp, and heavy pulp.

Exemplary Preferred Embodiment Fifteen

[0220] FIGS. 30 through 38, including FIG. 38 enlarge-
ment, FIG. 38aq, illustrate a preferred embodiment of the
subject application. Here centrifugal juicer embodiment 309
is shown with, pusher plunger face 310 which is pivotally
311 mounted to lever/handle 312, which in turn is pivotally
314 mounted to juicer lid 316.

[0221] Disposed directly adjacent to pusher plunger face
310 and connected to it, is wiper 318. FIG. 35 shows plunger
face 310 fully lowered. FIG. 36 shows embodiment 309 with
lid 316 not shown for clarity of viewing inner components,
and pusher plunger face 310 is shown also fully lowered as
in FIG. 35. As shown in FIGS. 35 and 36, wiper 318 wipes
against inner face 320 of truncated conical filter 322 when
pusher plunger face 310 is fully lowered. In operation, when
truncated conical filter 322 is powered and spinning, contact
of' wiper 318 against inner face 320 of truncated conical filter
322 cleans face 320. Wiper 318 may be: a brush, a stiff or
flexible blade, one or more rigid or flexible segmented
blades, or may be made using other appropriate construc-
tion.

[0222] Automatically cleaning inner filter face 320 can be
a major advantage to an embodiment user, first, because it
makes simple what is normally a tedious and difficult job to
do, and second, because it improves the efficiency of filter
322 by wiper 318 cleaning debris off inner face 320 which
would otherwise clog filter 322.

[0223] Pusher plunger face 310 traverses generally verti-
cally within feed chute 324. FIGS. 30 and 31 show pusher
plunger face 310 in its fully raised position. FIGS. 32 and 33
show pusher plunger face 310 partially lowered. In FIGS. 34
through 37 pusher plunger face 310 is fully lowered. FIG. 38
is a partially exploded perspective view with pusher plunger
face 310 fully lowered.

[0224] When pusher plunger face 310 is fully raised, as
illustrated in FIGS. 30 and 31, a safety interlock switch is
activated by cam 326. Cam 326 is located at the base of lever
handle 312 directly adjacent to pivot 314. The activated
safety interlock switch shuts off power to embodiment 309’s
motor and will not allow operation of embodiment 309’s
motor unless pusher plunger face 310 is at least lowered to
a predetermined position.

[0225] Thus, unless pusher plunger face 310 is at least
partially lowered, there is no safety hazard posed from a
hand extending through feed chute 24 and coming in contact
with a spinning shredder disc.
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[0226] When comparing embodiment 309 to other cen-
trifugal juicers, this allows an usually large feed chute,
approaching the full diameter of embodiment 309’s shredder
disc, because hand entry into the feed chute is prevented, not
by the diameter of the feed chute, or by its length as in other
centrifugal juicers, but rather by the necessity for pusher
plunger face 310 to be partially lowered and thus partially
blocking the entry to feed chute 324 before embodiment
309’s motor can be activated.

[0227] Embodiment 309 also shows the use of the elevated
base shown in FIGS. 10 through 12 and descriptions related
to those figures given herein.

[0228] Embodiment 309 has internal liquid reservoir 328
which can be viewed through reservoir 328’s generally
vertical side walls 330 which have at least a translucent
section through which the contents of reservoir 328 may be
viewed to prevent overflowing reservoir 328, and/or to see
the quality, content, and/or condition of the juice or other
liquid within reservoir 328, and/or for any other reason.
Reservoir 328 receives liquid which has passed through
truncated conical filter 322.

[0229] Embodiment 309 uses output chute/valve 332
which is similar to the device illustrated in FIGS. 13, 13a,
135, and 13c¢ herein and described in the descriptions herein
related those figures. Use of an outlet which can be fully
closed through valve action is fundamental to the operation
of internal liquid reservoir 328. By way of nonlimiting
examples, several outlets which can be fully closed are
shown in FIGS. 13 through 21 herein, and described in
related specification thereto.

[0230] Internal liquid reservoir 328 allows juicing without
requiring a glass or other liquid collection vessel being
placed under output chute/valve 332. This may be an advan-
tage to the user who does not have to juggle glasses or other
liquid collection vessels while simultaneously placing fruits,
vegetables or other foods into embodiment 309.

[0231] A problem with centrifugal juicers is that usually
the juice they provide separates within a few minutes after
it is produced. This separation changes both the appearance
and taste of the fresh juice. To prevent this, embodiment 309
has truncated cone mixing element 334 which is attached to
the bottom of inverted truncated conical filter 322, and
rotates with it when embodiment 309’s motor is activated.

[0232] When rotating, element 334 mixes liquids within
reservoir 328, thus overcoming the problems of juice and/or
liquid separation.

[0233] The mixing ability of truncated cone mixing ele-
ment 334 may be enhanced through the use of texturing or
contouring or penetrating the inner and/or outer faces of
element 334. By way of nonlimiting examples, element 334
is illustrated with holes 336 penetrating it surface, ribs 338
disposed on its outer surface, and contoured lower rim 340
(FIG. 36). Any combination of any or all of these elements,
as well as a multitude of other devices such as, by way of
additional nonlimiting examples, rippling or bending or
adding propeller-like blades to the surface(s) of element 334,
would suffice to enhance element 334’s mixing action.

Exemplary Preferred Embodiment Sixteen

[0234] FIGS. 39 through 42 show preferred embodiment
centrifugal juicer 368 with feed chute 370 which rocks front
360 to back 362 and side 364 to side 366, or any diagonal
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between, to more efficiently shred food fed through chute
370 by allowing movement of food across shredding plate
372.

[0235] Feed chute 370 is held in place by 4 pins (of which
pins 374, 376, and 378 are shown) which engage inside of
4 loosefitting openings 380, 382, 384, and 386. The loose fit
between the 4 pins and the 4 openings allows feed chute 370
a limited degree of rocking motion as shown by the ghosted
images in FIGS. 41 and 42 which in turn allows food fed
through feed chute 370 to be exposed to shredding plate 372
a small portion at a time rather than exposing the full cross
section of food being fed through feed chute 370 to shred-
ding plate 372 all at once.

[0236] FIGS. 39 through 41 are perspective views each
taken from identical viewpoints. FIG. 42 is a front x-ray
view of centrifugal juicer 368.

Exemplary Preferred Embodiment Seventeen

[0237] FIG. 43 shows preferred embodiment centrifugal
juicer 388 with pusher plunger 390 which is contoured on
bottom surface 394 to reduce undesirable rotation of food
fed through feed chute 392 with centrifugal juicer 388
having its shredder disc rotating as shown by arrow 396.

Exemplary Preferred Embodiment Fighteen

[0238] FIG. 44 shows preferred embodiment centrifugal
juicer 398 with pusher plunger 400 which is contoured on
bottom surface 402 to reduce undesirable rotation of food
fed through feed chute 404 with centrifugal juicer 388
having its shredder disc rotating as shown by arrow 406.
FIG. 44a is an enlargement illustration of the pusher plunger
400 which is contoured on the bottom surface 402.

Exemplary Preferred Embodiment Nineteen

[0239] FIGS. 45, 46, and 47 show preferred embodiment
centrifugal juicer 408 which uses cleaning brush 410 to
remove debris from truncated conical filter 412.

[0240] FIG. 45 is a perspective view of preferred embodi-
ment centrifugal juicer 408, with cleaning brush 410 ready
to be inserted 414 into lid 416 through slot 418 where it will
be brought into contact with inward facing surface 420 of
truncated conical filter 412.

[0241] FIG. 46 is a perspective taken from the same
viewpoint as FIG. 45. In FIG. 46, lid 416 is ghosted in to
facilitate showing cleaning brush 410 being inserted through
slot 418 and contacting inner facing surface 420 of truncated
conical filter 412. In this position, cleaning brush 410 wipes
and cleans inner facing surface 420.

[0242] FIG. 47 is a perspective view of the underside of lid
416 with brush 410 inserted through it.

[0243] The wiper on cleaning brush 410 may be a bristled
brush, and/or may be one or more wiper blades made of
pliant and/or rigid material(s), or may be of other appropri-
ate design.

[0244] In operation, the user may at any time clean inward
facing surface 420 of truncated conical filter 412 by manu-
ally inserting cleaning brush 410 into slot 418 while embodi-
ment 408’s motor is operating.

[0245] Such cleaning is much easier than removing trun-
cated conical filter 412 and cleaning it in a sink. Also, by
being able to easily clean filter 412 at any time, it may
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improve the efficient use of embodiment 408 by maintaining
the efficiency of filter 412 through not having it clogged with
debris.

Exemplary Preferred Embodiment Twenty

[0246] FIGS. 48 through 51 are perspective views that
show centrifugal juicer embodiment 422 which has wiper
424 attached to the bottom of pusher plunger 426 where
wiper 424 automatically cleans both the shredder disc of
embodiment 422 and inward facing surface 428 of truncated
conical filter 430 each time pusher plunger 426 is fully
inserted through feed chute 432 into 1id 434 of embodiment
422 while embodiment 422°s motor is operating.

[0247] FIGS. 48 and 50 show wiper 424 ready to be
inserted 436 into the bottom of pusher plunger 426.

[0248] FIG. 49 is taken from the same viewpoint as FIG.
48. In FIG. 49, 1id 434 is not shown so that truncated conical
filter 430 might be more easily viewed. In FIG. 49, pusher
plunger 426 is fully lowered 438 and wiper 424 is in contact
with, and cleaning, both inward facing surface 428 of
truncated conical filter 430 and embodiment 422°s shredder
disc.

[0249] FIG. 50 is an underside perspective view of pusher
plunger 426 with wiper 424 ready to be inserted into the
bottom of pusher plunger 426.

[0250] FIG. 51 is an underside perspective view of pusher
plunger 426 with wiper 424 fully inserted into the bottom of
pusher plunger 426.

[0251] The wiping members 437 and 439 on wiper 424
may be bristled brushes, and/or may be each possessing one
or more wiper blades made of pliant and/or rigid material(s),
or may be of other appropriate design.

Exemplary Preferred Embodiment Twenty-One

[0252] FIGS. 52 through 57 show preferred embodiment
centrifugal juicer 440 which has push button 442 leaf spring
452 returned cleaning brush 444 inserted 446 through slot
448 in lid 450.

[0253] FIG. 52 is a perspective view of embodiment 440
with cleaning brush 444 ready to be inserted 446 into slot
448 and pusher plunger 454 ready to be inserted 458 into
feed chute 456.

[0254] FIG. 53 is a perspective taken from the same point
of view as FIG. 52. In FIG. 53, pusher plunger 454 is fully
inserted into feed chute 456 and cleaning brush 444 is
inserted into, but not depressed 462 into, slot 448.

[0255] FIG. 54 is a perspective that is taken from the same
viewpoint as FIG. 53, and is similar to FIG. 53 except in
FIG. 54 cleaning brush 444 is fully depressed into slot 448
which, when the motor of embodiment 440 is simultane-
ously activated, causes cleaning of inner surface 464 of
truncated conical filter 460 by wiping member 466 disposed
at the base of cleaning brush 444 contacting inner surface
464 as shown in FIG. 57.

[0256] Leaf spring 452 biases upward cleaning brush 444
and returns cleaning brush 444 to the upper position shown
in FIGS. 53 and 56 when there is no downward pressure on
pushbutton 442.

[0257] Wiping member 466 at the bottom of cleaning
brush 444 may be a bristled brush, and/or may be one or
more wiper blades made of pliant and/or rigid material(s), or
may be of other appropriate design.
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[0258] This embodiment offers easy on-demand cleaning
of truncated conical filter 460.

Exemplary Preferred Embodiment Twenty-Two

[0259] FIGS. 58 through 63 show preferred embodiment
centrifugal juicer 468 which has inward directed pliable
vertical ribs 470 disposed within feed chute 472.

[0260] FIG. 58 is a perspective view of preferred embodi-
ment centrifugal juicer 468 with pliable vertical rib insert
474 removed from within feed chute 472 and with pusher
plunger 476 above pliable vertical rib insert 474 and ready
to be inserted 478.

[0261] FIG. 59 is a perspective view taken from the same
viewpoint as FIG. 58. FIG. 59 shows both pliable vertical rib
insert 474 and pusher plunger 476 fully inserted into feed
chute 472.

[0262] FIG. 60 is an overhead perspective looking down
into pliable vertical rib insert 474. FIG. 61 is a direct
overhead view of embodiment 468.

[0263] FIG. 62 is a perspective taken from the same
viewpoint as FIG. 60. FIG. 62 shows exemplary food 478
being inserted into pliable vertical rib insert 474, and shows
how inward directed pliable vertical ribs 470 deflect, direct,
and hold exemplary food 478 while it drops down onto the
shredder disc of embodiment centrifugal juicer 468. FIG. 63
is a direct overhead view of FIG. 62 depicting exemplary
food 478 therein.

[0264] Inward directed pliable vertical ribs 470 allow a
large feed opening while simultaneously impeding hand
entry into feed chute 472. This offers users both a benefit by
having a feed opening which can accept large articles of
food without the necessity to cut them into smaller pieces,
and a safety benefit by preventing accidents caused by user
contact with the shredder blade.

[0265] Inward directed pliable vertical ribs 470 also block
food particles created and propelled by embodiment 468’s
shredder disc from exiting the top of feed chute 472. This too
is a safety benefit to the user. It also helps reduce messes on
countertops, users, and adjacent floors.

Exemplary Preferred Embodiment Twenty-Three

[0266] Preferred embodiment centrifugal juicer 480 is
shown in FIGS. 64 through 67. Preferred embodiment 480
has segmented pliable sheet cover 482 covering entry 484 to
feed chute 486.

[0267] Segmented pliable sheet cover 482 is comprised of
multiple pliable sheets 488 which are in close proximity and
are able to separate and bend to allow passage of articles of
food through cover 482, as shown in FIG. 67, while being
able to block entry 484 when food articles are not passing
through cover 482, as shown in FIG. 66.

[0268] A multitude of segment patterns is possible besides
the radiating pattern shown in FIGS. 64, 66 and 67. As a
nonlimiting example, referring to FIGS. 90 and 90q, a
fishbone type of pattern is shown as an alternative.

[0269] FIG. 64 is a perspective view with segmented
pliable sheet cover insert member 488 ready to be inserted
490 into feed chute 486, and pusher plunger 492 ready to be
subsequently inserted 494 through segmented pliable sheet
cover 482.

[0270] FIG. 65 is a perspective view taken from the same
viewpoint as FIG. 64. It shows preferred embodiment 480
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with segmented pliable sheet cover insert member 488, and
pusher plunger 492 fully inserted into feed chute 486.
[0271] FIG. 66 is an overhead perspective view of pre-
ferred embodiment 480 with segmented pliable sheet cover
insert member 488 inserted into feed chute 486. In this
disposition, segmented pliable sheet cover 482 blocks entry
484 to feed chute 486. This helps prevent accidents due to
user contact with the shredder disc and other internal mov-
ing parts of preferred embodiment 480. It also helps to
prevent particles of food which have been created by the
shredder disc of preferred embodiment 480 from being
propelled by the shredder disc back out of entry 484 of feed
chute 486. Food particles escaping entry 484 might cause
countertop and user messes, and might create a safety hazard
from food particle impact.

[0272] FIG. 67 is an overhead perspective view of pre-
ferred embodiment 480 taken from the same viewpoint as
FIG. 66. FIG. 67 shows exemplary food article 496 being
inserted through segmented pliable sheet cover 482. While
food article 496 is passing through segmented pliable sheet
cover 482 it is held by segments 498 of segmented pliable
sheet cover 482 which helps to stabilize and control food
article movement. This is particularly true of the elongated
shape foods such as carrots and celery, where segments 498
help to control rotational and vibrational movement.
[0273] Segmented pliable sheet cover 482 may be made of
any of variety of materials including, by way of nonlimiting
examples: silicon or neoprene rubber, or various elastomers.

Exemplary Preferred Embodiment Twenty-Four

[0274] FIGS. 68 through 71 and including FIG. 71
enlargement, 71A, show a preferred embodiment, centrifu-
gal juicer embodiment 342. Embodiment 342 adds an addi-
tional juice extracting step to its juicing method.

[0275] Initially food is lowered through feed chute 344
onto shredding disc 346 where the food is first disintegrated
and, driven by centrifugal force, food escapes under lower
edge 348 of feed chute 344.

[0276] Feed chute 344 is generally cylindrical except for
vertical protrusion 350 which runs the full height of chute
344. Protrusion 350 helps to stabilize food fed into chute 344
and prevent the food from spinning and/or having other
undesirable motions.

[0277] Once escaping under lower edge 348 of feed chute
344, food particles, driven by centrifugal force, move up the
inside of inverted truncated cone filter 352.

[0278] Part way up the inside of inverted truncated cone
filter 352, annular converging wall 354 squeezes the food
particles against the inside of inverted truncated cone filter
352 resulting in additional liquid being extracted from the
food particles.

[0279] One or more roughened surfaces may aid in this
additional liquid extraction process. As a nonlimiting
example, shredder plates 356 with sharpened protrusions on
their inward facing surfaces might be mounted on the inside
of inverted truncated cone filter 352. Such plates could, by
way of nonlimiting examples, be larger or smaller or of
greater or lesser number than those illustrated in FIG. 70,
and might even extend the full inner diameter of inverted
truncated cone filter 352. They might also be of different
shape than those illustrated in FIG. 70 such as, by way of
nonlimiting examples, round or triangular. Their roughened
surfaces might be sharp points, or might be linear or curved
blade-like protrusions or might be textured like sandpaper.
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[0280] As another nonlimiting example of such roughened
surfaces, shredder plate 358 might be mounted on annular
converging wall 354 as illustrated in FI1G. 69. Again, by way
of nonlimiting examples, such a plate could be larger or
smaller or of greater number than that illustrated in FIG. 70,
and might even extend the full outer diameter of annular
converging wall 354. It might also be of different shape than
that illustrated in FIG. 69, such as, by way of nonlimiting
examples, round or triangular. Its roughened surface might
be sharp points, or might be linear or curved blade-like
protrusions or might textured like sandpaper.

[0281] Shredder plates 356 and 358 further disintegrate
food particles passing through them and thereby extract
additional liquid from the food particles they contact.

Exemplary Preferred Embodiment Twenty-Five

[0282] FIGS. 72 through 76 show preferred embodiment
centrifugal juicer 500. Preferred embodiment 500 has large
feed chute 502 extending upward from lid 504. Large feed
chute 502 can have small feed chute 506 inserted 508 into
it. In turn, small feed chute 506 can have pusher plunger 510
inserted 512 into it.

[0283] Activation rib member 514 on the side of small
feed chute 506 passes through opening 516 on safety inter-
lock switch stalk 518 when small feed chute 506 is being
inserted 508 into large feed chute 502. Activation rib mem-
ber 514, when passing through opening 516, activates safety
interlock switch 520, which consequently permits embodi-
ment centrifugal juicer 500’s motor to operate. As illus-
trated, the safety interlock switch is located at the top of
safety interlock switch stalk 518 adjacent to opening 516.
However, the safety interlock switch could be located else-
where, as by way of a nonlimiting example, be located inside
the lower housing of preferred embodiment centrifugal
juicer 500 and be activated through mechanical means
feeding through safety interlock switch stalk 518.

[0284] Having safety interlock switch 520 which is acti-
vated by insertion of small feed chute 506 into large feed
chute 502, means that large feed chute 502 can be much
larger in cross-section than a comparable feed chute which
had to prevent through its feed chute length width and depth,
accidents associated with users touching through the feed
chute, dangerous internal parts, such as shredder discs.
Having a larger issue may result in less food preparation
time being needed because foods do not have to be cut a
small in order to fit through the chute.

[0285] In use, the user inserts food articles into large feed
chute 502 and, using small feed chute 506 possibly in
combination with pusher plunger 510 as a pusher plunger,
pushes the inserted food through large feed chute 502 onto
preferred embodiment 500’s shredder disc where it is juiced.
Insertion of small feed chute 506 into large feed chute 502
activates safety interlock switch 520 which causes preferred
embodiment 500°s motor to be turned on and juicing to take
place.

[0286] For smaller foods that don’t require the feed chute
size of large feed chute 502, small feed chute 506 may be
inserted into large feed chute 502 and preferred embodiment
centrifugal juicer 500 used in a conventional manner without
relying for safety on safety interlock switch 520 to turn off
and on preferred embodiment 500’s motor while feeding
food articles into preferred embodiment 500.

[0287] Large feed chute 502 is mounted on lid 522 by
trunk latches 524 and 526. Securing trunk latches 524 and
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526 causes not only the securing of large feed chute 502 to
lid 522, but also causes lid 522 to be secured on lower body
528 of preferred embodiment 500.

Exemplary Preferred Embodiment Twenty-Six

[0288] FIGS. 77 through 81 show preferred embodiment
centrifugal juicer 530. Preferred embodiment 530 uses grip-
ping pusher plunger 532 to grasp food articles being fed into,
or already fed into, preferred embodiment 530. This grasp-
ing feature helps more positively feed food articles into
preferred embodiment 530, and helps reduce undesirable
food movement, including rotation and vibration, which
may be encountered while feeding food articles into pre-
ferred embodiment 530. Gripping pushing plunger 532 may
also be used like a conventional pushing plunger to push and
direct foods onto preferred embodiment 530°s shredder
plate.

[0289] FIG. 77 is a perspective view of preferred embodi-
ment 530 showing exemplary food article 534 being pushed
through segmented pliable sheet feed chute cover 536. Food
articles may be introduced into preferred embodiment 530 in
this manner, or by feeding the food articles directly into feed
chute 538 when no pusher plunger is in place, or they may
be fed in using the gripping feature of gripping pusher
plunger 532 to hold and lower in a controlled fashion food
articles.

[0290] Preferred embodiment centrifugal juicer 530 uses a
safety interlock switch as described earlier herein to prevent
accidental user contact with the spinning shredder disc of
preferred embodiment 530.

[0291] FIG. 78 is a perspective view from the same
vantage point as FIG. 77. FIG. 78 shows gripping pushing
plunger 532 in its upper position entering into feed chute 538
and gripping pushing plunger 532 holding a food article
(which is out of view) while preparing to lower 540 the food
article into preferred embodiment 530 in a controlled man-
ner.

[0292] FIG. 79 is a perspective view from the same
vantage point as FIG. 78. Here, pusher plunger 532 has been
fully lowered.

[0293] FIG. 80 is a perspective view taken from in front
and below preferred embodiment centrifugal juicer 530.
FIG. 80a is an enlarged of portion of FIG. 80 as indicated in
FIG. 80. Gripping pushing plunger 532 has pivoted jaws 542
and 544 which are suspended from pivots 545 and move in
546 under squeezing hand pressure and out 548 under
outward bias from internal springs. At the end of each
pivoted jaw there are gripping surfaces which may include
gripping teeth 550. In the alternative, and by way of non-
limiting examples, sandpaper-like roughened surfaces, or
spikes, or raised ribs, etc. might be used with or without
gripping teeth 554 or they may be each used alone or in
combinations and permutations with each other.

[0294] FIG. 81 is an exploded perspective view of pre-
ferred embodiment centrifugal juicer 530.

Exemplary Preferred Embodiment Twenty-Seven

[0295] FIGS. 82 through 84 show preferred embodiment
centrifugal juicer 552 which is similar to preferred embodi-
ment centrifugal juicer 530 described earlier herein except
gripping pusher plunger 554 and feed chute 556 are con-
structed differently than their counterparts found on pre-
ferred embodiment 530. Here, there is only one gripping
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plate 558 which swings on pivots about vertical axis 568
inside outer walls 560 of gripping pusher plunger 554.
[0296] Preferred embodiment centrifugal juicer 552 offers
similar benefits to preferred embodiment centrifugal juicer
530.

[0297] Gripping plate 558 is moved to its in position as
shown in FIG. 82, and shown by ghosted lines 572 in FIG.
83, through finger pressure on rear wall 576 of gripping plate
558. As shown in FIG. 84, rear window 578 through outer
walls 560 allow finger access to rear wall 576 of gripping
plate 558.

[0298] Gripping plate 558 is moved to its out position as
shown by solid lines 570 in FIG. 83 under bias from internal
springs. FIG. 82 is a perspective view taken from below and
in front of preferred embodiment 552. FIG. 82 shows
gripping pusher plunger 554 holding exemplary food article
574 with gripping plate 558 in its pivoted in or gripping
position.

[0299] FIG. 83 is a perspective view of gripping pusher
plunger 554 taken from below and in front of gripping
pusher plunger 554. FIG. 83 shows gripping plate 558 with
solid lines 570 in its pivoted out position, and it shows
gripping plate 558 in ghosted lines 572 in its pivoted in
position holding exemplary food article 574 which is also
ghosted, in its grasp.

[0300] FIG. 84 is a perspective view of gripping pusher
plunger 554 taken from above and behind gripping pusher
plunger 554. It, like FIG. 83, shows exemplary food article
574 being gripped by gripping pusher plunger 554 in its
pivoted in position.

[0301] Gripping pusher plunger 554 is generally cylindri-
cal and has generally cylindrical gripping plate 558 pivoted
562 forward 564 and rearward 566 on vertical axis 568
inside pusher plunger 554’s outer walls 560.

[0302] Gripping plate 558 has teeth 580 on its interior
surface to aid in gripping food articles. Other texturing
might be used to hold food articles such as, by way of
nonlimiting examples, a sandpaper like finish, small spikes,
waflle patterns, etc.

[0303] Also portions of the interior of outer walls 560
might be textured in a similar manner to aid in gripping food
articles.

Exemplary Preferred Embodiment Twenty-Eight

[0304] FIGS. 85 and 86 show preferred embodiment cen-
trifugal juicer 582 which has feed chute 584 that has pivots
592 to allow it to rotate up 588 to a use position as shown
in FIG. 85, and down 590 to a more compact shipping and
storage position, as shown in FIG. 86.

Exemplary Preferred Embodiment Twenty-Nine

[0305] FIGS. 87 through 90 including FIG. 90 enlarge-
ment, FIG. 90a, show preferred embodiment blender 594.

[0306] FIG. 87 is a perspective of preferred embodiment
blender 594. FIG. 88 is an x-ray perspective taken from the
same viewpoint as FIG. 87. FIG. 89 is a right side view of
preferred embodiment blender 594 with various internal
components including, but not limited to, inclined motor
596, shown in ghosted lines. FIG. 90 is an exploded per-
spective view of preferred embodiment blender 594. FIG.
90a is an enlarged this of a portion of FIG. 90 as indicated
in FIG. 90.
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[0307] Preferred embodiment blender 594 has inclined
motor 596 mounted to the bottom of blending container 598
using motor mount 600 which is disposed generally at right
angles to inclined motor drive shaft 602. Blending container
598 has open bottom 604 which attaches blade mount 606
and rotary blade 608 which is rotationally mounted to blade
mount 606.

[0308] Blending container 598 has a generally vertical
orientation. Located on forward face 610 of blending con-
tainer 598 are valve 612 and pour spout 614. Mounted
between valve 612 and pour spout 614 is first filter mesh
616. Second filter mesh 618 is part of preferred embodiment
blender 594 and has a filter mesh which allows coarser solids
through it than is allowed by first filter mesh 616. Thus the
amount of solids, such as pulp, contained in liquids, and
semi-liquids dispensed through valve 612 and pour spout
614 can be controlled by substituting different filter meshes
with one another, such as substituting first filter mesh 618
with second filter mesh.

[0309] Filter meshes 616 and 618 are each U-shaped in
plan view and are mounted into forward blending container
channel 620. Pour spout 614 is mounted at the top of or
blending container channel 620 and valve 612 is mounted at
the bottom of forward blending container channel 620. Thus
in order for liquid to exit blending container 598 through
either valve 612 or pour spout 614, the liquid must pass
through a filter mesh, such as first filter mesh 616 or second
filter mesh 618.

[0310] Mounted on the back of blending container 598 is
handle 622 which helps in manipulating blending container
598. Such manipulation may include, but is not limited to,
mounting and dismounting blending container 598 from
blender base 624, as well as pouring liquid from pour spout
614 and placing blending container 598 in a refrigerator or
elsewhere.

[0311] Channels 626 hold blending container 598 as do
mounting detent 628, to blender base 624. Together they
mount blending container 598 in a generally vertical orien-
tation. Frustum conical drive coupling 630 couples inclined
motor 596 to blade 608 and allows, along with channels 626
and mounting detent 628, blending container 598 to be
mounted and dismounted from blender base 624 through
vertically lifting or dropping blending container 598 away
from or onto blender base 624. This in turn may simplify and
make more intuitive mounting and dismounting blending
container 598 from blender base 624.

[0312] Having inclined motor 596 being mounted at angle
to the generally vertical orientation of blending container
598 offers several potential advantages. As a nonlimiting
example, the bulk of the weight of relatively heavy inclined
motor 596 is more behind the center of mass of blending
container 598 than if inclined motor 596 were not inclined,
which helps prevent preferred embodiment blender 594
from falling forward. By lessening the need for protruding
forward facing countertop supports or extended forward
facing outlet valves, this potentially saves countertop space.

[0313] As another nonlimiting example, the spatial mass
of inclined motor 596 is also more behind the center of
spatial mass of blending container 598 than if inclined motor
596 were not inclined, which allows valve 612 space to be
located more under the center of mass of blending container
598 rather than protrude outward. This also potentially saves
countertop space.
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[0314] As another nonlimiting example, in combination
with the configuration of blending container 598, the incli-
nation of blade 608 may improve the flow of blending
materials within blending container 598, at least because a
vortex created by blade 608 will be inclined into forward
face 610 of blending container 598 and be deflected. This
can reduce blending ineffectiveness caused by vertical
blending vortexes.

[0315] FIG. 90 shows lid 632 which utilizes segmented
pliable sheet cover 634 which has radial segmentation
pattern 636. It also shows lid 638 which has fishbone
segmentation pattern 640. FIG. 90a shows how fishbone
segmentation pattern 640 allows exemplary food article 642
to pass through it. These patterns demonstrate by way of
nonlimiting examples, that segmented pliable sheet covers
can be made in many geometric segmentation forms.

Exemplary Preferred Embodiment Thirty

[0316] FIGS. 91 through 93 show preferred embodiment
blender 644 with gripping pusher plunger 646. FIG. 91 is a
perspective view of gripping pusher plunger 646 with its
open arm non-grasping disposition shown in solid lines 648,
and its clamping arm grasping disposition shown in ghosted
lines 650.

[0317] FIG. 92 is a perspective view of preferred embodi-
ment blender 644 with grasping pusher plunger 646 ready to
be inserted 654 through pliable segmented sheet lid 652 into
blending container 656.

[0318] FIG. 93 is a perspective view taken from the same
vantage point as FIG. 92, but after grasping pusher plunger
646 has been inserted into blending container 656 through
pliable segmented sheet lid 652.

[0319] Gripping pusher plunger 646 is comprised of a first
arm 658 and a second arm 660. First arm 658 is pivoted on
its upper end on pivot point 662 and on a second mirror
image pivot point which is on the opposite side of first arm
658 and not shown. Second arm 660 is pivoted on its upper
end on pivot point 664 and on a second mirror image pivot
point which is on the opposite side of second arm 660 and
not shown.

[0320] Movement of first arm 658 and second arm 660 is
controlled by finger grip 666 located adjacent to pivot point
662 and by an opposing mirror image finger grip which is
not shown and is located at the top of second arm 660
adjacent to pivot point 664.

[0321] Inward finger pressure 668 on the two finger grips
causes gripping pusher plunger 646 to move from its open
arm nongrasping disposition shown in solid lines in FIG. 91,
to its clamping arm grasping disposition shown in ghosted
lines in FIG. 91.

[0322] First arm 658 and second arm 666 are spring biased
670 away from one another with internal spring. Relaxation
of finger pressure against the two finger grips causes grip-
ping pusher plunger 646 to move from its clamping arm
grasping disposition shown in ghosted lines in FIG. 91 to its
open arm nongrasping disposition shown in solid lines in
FIG. 91.

[0323] Gripping pusher plunger 646 can be used to insert
food into preferred embodiment blender 644 as shown in
FIGS. 92 and 93 and direct food while it is in blending
container 656. It can also be used as a conventional blender
plunger, similar to that found on VitaMix™ brand blenders.
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Exemplary Preferred Embodiment Thirty-One

[0324] FIGS. 94 and 95 show preferred embodiment
blender 672. Preferred embodiment blender 672 has support
platform 674 hinged to its forward face on pivot 676 and on
a mirror image pivot not shown which is located on the
opposite side of support platform 674.

[0325] For compact storage or shipment or for other
purposes, support platform 674 can be placed in its vertical
position as shown in FIG. 94.

[0326] To help stabilize preferred embodiment blender
672, support platform 674 can be pivoted down 678 to the
disposition shown in FIG. 95. Finger operated lock 680
adjacent to pivot 676 holds support platform 674 in its
lowered position as shown in FIG. 95.

[0327] Preferred embodiment blender 672 has shutoff
valve 682 located at the base of blending container 684. This
permits liquids within blending container 684 to be dis-
pensed through shutoff valve 682.

[0328] Shutoff valve 682 is constructed in a similar man-
ner to liquid outlet passage 264 shown in FIGS. 16, 16a,
165, and 16¢ except in addition to projection 258 which may
be controlled by movement of a liquid collection vessel
against projection 258, shutoff valve 682 also has finger
grips 686 which may be used to manually open and close
shutoff valve 682.

Exemplary Preferred Embodiment Thirty-Two

[0329] FIGS. 96 and 97 show perspective views of pre-
ferred embodiment blender 688 taken from identical view-
points.

[0330] Preferred embodiment blender 688 is similar to

preferred embodiment blender 672 except instead of support
platform 690 pivoting down to be deployed, support plat-
form 690 telescopes out 692 from under preferred embodi-
ment blender 688.

[0331] In its retracted position, shown in FIG. 96, pre-
ferred embodiment blender 688 is made more compact for
shipping, storage or other purposes. In its telescoped out
position, shown in FIG. 97, support platform 674 helps to
stabilize preferred embodiment blender 688 and provides a
resting platform for liquid collecting vessels such as exem-
plary glass 694.

[0332] Preferred embodiments of the subject application
described herein illustrate underlying ideas and principles.
The scope of any letters of patent issued as a result of this
specification shall be limited only by the claims granted by
the Patent and Trademark Office and the legal equivalents of
those claims.

[0333] Many other embodiments of the subject application
will be obvious to one knowledgeable in the art. Such
embodiments shall be considered infringements, if they
practice inventions described by granted claims and/or legal
equivalents to those claims.

I claim:

1. A method for cooking unitary foods in liquid utilizing
an associated food support member and an associated pool
of hot liquid comprising:

positioning a unitary article of food so that it is supported

by the associated food support member as a supported
unitary article of food;

lowering, from a relatively raised position, the food

support member while it is supporting the unitary
article of food in a first orientation into a pool of hot
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liquid disposed in the liquid vessel to a depth where a
first part of, but not all of, the supported unitary article
of food is immersed in the liquid;

leaving the food support member and the supported

unitary article of food stationary in the hot liquid in the
first orientation for a selected time period long enough
for cooking to occur in the first part of the supported
unitary article of food;

repositioning the supported unitary article of food relative

to the food support member to a second orientation
such that a second part of the supported unitary article
of food including a portion not previously submersed in
the pool of hot liquid, becomes immersed in the pool of
hot liquid; and

leaving the food support member and the supported

unitary article of food stationary in the hot liquid in the
second orientation long enough for cooking to occur in
the second part of the supported unitary article of food,
wherein the first and second parts of the supported
unitary article of food mutually.

2. The method of claim 1 further comprising heating the
hot liquid comprised of a frying liquid.

3. The method of claim 2 further comprising heating the
hot liquid comprise of cooking oil.

4. The method of claim 1 further comprising positioning
the unitary article comprised of a whole fowl.

5. The method of claim 4 further comprising positioning
the whole fowl comprised of a is a turkey.

6. The method of claim 1 further including extending a
vertically extensible wall from a vertical wall associated
with a liquid vessel.

7. The method of claim 1 wherein the cooking operation
is substantially completed in connection with disposition of
the unitary article of food a single time in the first and second
orientations.

8. A method for cooking a unitary article of food com-
prising:

associating a unitary article of food with a food position-

ing and support member;

placing a first part of, but not all of, a unitary article of

food in a heated cooking environment by lowering,
from a relatively raised position, the food positioning
and support member and associated unitary article of
food into the environment;

leaving the first part of the unitary article of food in the

heated cooking environment for a duration sufficient to
substantially complete cooking of a first portion of the
whole unitary article of food to occur;

repositioning, by raising the food positioning support

member from the environment and inverting the unitary
article of food relative to the cooking environment such
that after repositioning by lowering the food position-
ing support member, a second part of the unitary article
of food including a portion which was not exposed to
the cooking environment becomes exposed, and
wherein the first part of the unitary article of food and
the second part of the unitary article of food overlap
one another; and

leaving the second part of the unitary article of food in the

cooking environment hot for a duration sufficient to
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substantially complete cooking of a complementary
second portion of the unitary article of food to occur.

9. The method of claim 8 wherein the unitary article of
food is a whole fowl.

10. The method of claim 8 further including that the
placing of a first part, but not all of, the unitary article of
food in the cooking environment includes immersing the
first part into hot frying liquid.

11. The method of claim 9 further including that the first
part includes the front half of the whole fowl.

12. The method of claim 9 further including that the first
part includes the back half of the fowl including a portion of
its midsection and the ends of its legs.

13. The method of claim 9 wherein:

leaving the first part of the whole fowl in the cooking
environment to cook includes leaving the first part of
the whole fowl in the cooking environment for a
sufficient duration for cooking to occur in the first part
of the whole fowl; and

leaving the second part of the whole fowl in the cooking
environment includes leaving the second part of the
whole fowl in the cooking environment for a sufficient
duration for cooking to occur in the second part of the
whole fowl.

14. The method of claim 9 further comprising supporting
the whole fowl by a food support member when being
placed into the environment hot enough to cook.

15. The method of claim 8 further comprising heating a
vessel frying liquid to generate the cooking environment.

16. The method of claim 8 further comprising activating
and deactivating the cooking environment by a timer.

17. The method of claim 8 further comprising regulating
the cooking environment is regulated by a thermostat.

18. A device to fry comestibles, comprising:

a cooking vessel configured to hold frying oil, in combi-

nation with comestible articles to be cooked in the oil;
the vessel having generally vertical side walls which
include an upper side wall rim;

a heater configured to heat, to cooking temperatures,
frying oil and comestible articles together within the
vessel,

an annular, generally vertical wall, configured, in a first
disposition, to circumferentially engage an upper por-
tion of the vessel, and while so engaged, extend
upwardly, above the upper side wall rim;

the wall, in a second disposition, configured to telescope
with the vessel, and substantially extend downwardly
below the upper side wall rim.

19. The device of claim 18 further including, a latching
member configured to couple the wall with the vessel when
the wall is in its first disposition.

20. The device of claim 18 further including an opening
in the wall configured to receive a power conduit supplying
the heater therethrough.

21. The device of claim 18 further including a cover
configured to selectively cap the wall.

22. The device of claim 21 further including, the cover
configured to selectively cap the vessel.

23. The device of claim 18 further including the wall
configured to telescope inside the vessel.
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