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To oll whom it may concern:

Be it known that we, Davip Low and-

Wiriam H. Gavin, citizens of the United
States, the said Low residing at San Jose,
in the county of Santa Clara and State of
California, and the said Gavin residing at
Santa Clara, county of Santa Clara, State
of California, have invented certain new
and useful Improvements in Fruit Cutting
and Pitting Tables, of which the following
18 a specification. '

Qur invention relates to work-tables of
the type used in canneries for the cutting
and pitting of fruit. '

The object of our invention is to provide
a table which enables the operator to work
with the greatest possible convenience and
speed, and which permits of ready and in-
stant inspection and removal of the finished
product. ‘

Although our table is particularly adapt-
ed for cutting and pitting fruit, such for
example as peaches and apricots, it is to
be understood that the invention is not re-

stricted to such use, but is equally applicable

to tables for any other purposes which in-
volve similar movements on the part of the
operator. ‘ ‘ '

" Our table is adapted to be constructed as
a series of adjacent similar units, connected
together or separate as may be desired, each
unit forming a complete Work-table for one
operator. The following description, there-
fore, will be confined to one unit, it heing
understood that any desired number of such

nnits may be used, all having a common dis-

charge conveyer, as will bé later set forth.
With this in view the inventioh will now

be deseribed in detail with reference to the

accompanying drawings, wherein: =~

" Figure 1 is a perspective view showing
one complete work-table unit and a portion
of an "adjacent "unit, certain parts ‘being

shown in dotted lines for the sake of clear-

ness.

Fig. 2 is a transverse vertical section taken
on the line 2—2 of Fig. 1.

Fig. 3 is a transverse vertical section taken
on the line 3—3 of Fig. 1.

In the drawings, the reference numeral
1 designates suitable supporting legs which
may ‘be arranged in any desired manner.
The top of the table, which is supported by

said legs 1, is divided into three adjacent
sections, as shown in Fig. 1, a receiving sec-
tion 2, a work section 3, and a discharge
section 4. It is intended that the operator
shall stand or sit in front of the central
work 'section 3, having the receiving section
2 on his left and the discharge section 4 on
his right. '

The receiving section 2 is provided with a
pair of spaced guide rails, 5, preferably
formed of angle iron, whose forward por-
tions are tilted downwardly, as at 6, and

a transversely disposed roller 6’ is provided

at the junction of the inclined and horizon-
tal portions of said rails. Said rails are so
spaced as to receive and form a track for
the standard lug-boxes used in the plant for
receiving and bringing in the un-cut fruit,
said hoxes being placed on said rails prefer-
ably by an attendant passing behind the
table. The lug-box 7 containing the fruit
which is being cut is drawn forward over
the roller 6” on to the tilted portion 6 of said
track, as shown in Figs. 1 and 2, to be with-
in easy reach of the operator, and a second
full box, jnot shown, can then be placed on
the rear horizontal portion of said track.

The discharge section 4 is also provided
with a track 8, Figs. 1 and 8, preferably
formed of spaced angle irons, and upon this
track rests a bottomless éontainer or inspec-
tion .cage 9. At the rear portion of said
discharge section is a hopper 10 formed in
the table top, leading into .a discharge
trough 11. A suitable conveyer, here shown
as an endless belt 12, operates continuously
in the bottom of said trough. The trough
11 and the conveyer belt 12, positioned trans-
versely of the table at the rear and below.the
top thereof, are common to all the units of

each series, and may or may not be sup-

ported by said units. In the form herewith
Wlustrated, all units of a series are Dbuilt
together .as one long structure;, which sup-
ports the trough and the conveyer belt. The
return run 18 of the conveyer belt is pref-
erably positioned below the trough 11 and
carried upon suitable sheaves or rollers 14.

The operator removes the fruit from the
box 7 with his left hand, cuts and pits it
over .the central section 83 of the table, al-
lowing the pit to fall upon said central table
section, and deposits the cut fruit in the in-
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spection cage 9 at his right, said cage then
occupying a position at the front of the table
section 4, whereby the table itself forms the
bottom of the cage. When said cage is full,
or contains as much cut and pitted fruit as
is desired, it is pushed rearwardly to a po-
sition in the center of the discharge section
4, and a second empty inspection cage is
placed on the forward portion of said sec-
tion 4.  The fruit in the first cage is then in-
spected by the proper attendant, and if
found satisfactory said cage is by him moved
over the hopper 10, as shown in Figs. 1 and
3, thus allowing the fruit to fall onto the
discharge conveyer 12, by means of which it
is removed to any suitable place of deposit
not shown in the drawings.

Thus the operator is constantly supplied
with un-cut fruit at his left, and the cut
fruit is constantly removed from his right,
so that he need not be delayed in his work
to wait, either for a fresh supply or for the
removal of the cut fruit. Moreover, the
tracks 5 and 8 insure that the positions of
the fresh supply and the cut frult container
will always be the same, so that the opera-
tor is never confused by the necessity of
reaching to different positions.

We claim:

1. A work-table for fruit-cutters having
a work section and a discharge section with
an aperture formed in one end thereof;
spaced rails forming a track positioned
upon the discharge section and straddling
said aperture; a bottomless container for re-
ceiving the cut fruit positioned upon the
track of said discharge section and adapted
to be moved into registry with said aperture

for discharging the cut fruit therethrough; -

and means for removing the cut fruit from
beneath said aperture.

2. A work-table for fruit-cutters having a
work section and a discharge section with
an aperture formed in one end thereof;
spaced rails forming a track positioned
upon the discharge section and straddiing
said aperture; a bottomless container for re-
ceiving the cut fruit positioned upon said
track and adapted to be moved into registry
with said aperture for discharging the cut
fruit therethrough ; a discharge trough posi-
tioned beneath said aperture; and conveyer
means within said trough for removing the
cut fruit. .

8. A work-table for fruit-cutters having a
downwardly inclined receiving section
adapted to support a container for the fruit
to be cut, a work section, and a discharge
section with an aperture formed in one end
thereof; spaced rails forming a track posi-
tioned upon the discharge section and strad-
dling said aperture; a bottomless container
for receiving the cut fruit positioned upon
the track of said discharge section and
adapted to be moved into registry with said
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aperture for discharging the cut fruit there-
through; and means for removing the cut
fruit from beneath said aperture.

4. A work-table for fruit-cutting having a
receiving section, a work section, and a dis-
charge section with an aperture formed in
one end thereof; spaced rails forming a
track positioned upon the receiving section
for supporting a container for the fruit to
be cut, the forward portion being inclined
downwardly; spaced rails forming a track
positioned upon the discharge section and
straddling said averture; a bottomless con-
tainer for receiving the cut fruit positioned
upon the track of said discharge section and
adapted to be moved into registry with said
aperture for discharging the cut fruit there-
through; and means for removing the cut
fruit from beneath said aperture.

5. A work-table for fruit-cutters having a
central work section with a receiving section

on one side and a discharge section on the

other side, said discharge section having an
aperture formed in the rear portion thereof
and said receiving section being downwardly
inclined at its forward portion; spaced rails
forming a track positioned upon the receiv-
ing section for supporting containers for the
fruit to be cut; spaced rails forming a track
positioned upon the discharge section and
straddling said aperture; a bottomless con-
tainer for receiving the cut fruit positioned
upon the track of said discharge section and
adapted to be moved into registry with said
aperture for discharging the cut fruit there-
throngh; and. means for removing the cut
fruit from beneath said aperture.

6. A work-table for fruit-cutters compris-
ing a series of spaced work sections sepa-
rated by receiving and discharge sections,
there being a receiving section on one side
of each work section and a discharge section
on the other, and each discharge section
having an aperture formed at the rear por-
tion thereof; tracks positioned upon the re-
ceiving and discharge sections for support-
ing containers for the fruit, the tracks of
the discharge sections straddling said aper-
tures; bottomless containers for receiving
the cut fruit positicned upon the tracks of
the discharge sections and adapted to be
moved into registry with said apertures for
discharging ‘the cut fruit therethrough; a
common discharge trough positioned be-
neath said apertures for receiving the cut
fruit therefrom; and conveyer means oper-
ating within said trough for removing the
cut fruit. '

7. A work-table for fruit-cutters having a
discharge section with an aperture formed
in one portion thereof; and a bottomless
container for receiving the cut {fruit, said
container normally resting upon the unaper-
tured portion of said section and adapted to
be moved' thereon into registry with the
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aperture therein, whereby the cut fruit is
discharged through said aperture.

8. A work-table for fruit-cutters having
a discharge section with an aperture formed
in one portion thereof; a bottomless con-
tainer for receiving the cut fruit, said con-
tainer normally resting upon the unaper-
tured portion of said section and adapted to
be moved thereon into registry with the
aperture therein, whereby the cut-fruit is
discharged through said aperture, and
means underlying said aperture for receiv-
ing and removing the discharged fruit.

9. A work-table for fruit-cutters having
an inclined receiving section adapted to sup-
port a container for the fruit to be cut, a
discharge section with an aperture formed
in one portion thereof, and a work section
lying between the receiving and the dis-
charge sections; and a bottomless container
for receiving the cut fruit, said bottomless
container normally resting upon the up-
apertured portion of the discharge section
and adapted to be moved thereon into regis-
try with the aperture therein, whereby the

8

cut fruit is discharged through ‘said aper-
ture.

10. A work-table for fruit-cutters having
an inclined receiving section adapted to sup-
port a container for the fruit to be cut, a
discharge section with an aperture formed
in one portion thereof, and a work section
lying between the receiving and the dis-
charge sections; a bottomless container for
receiving the cut fruit, said bottomless con-
tainer normally resting upon the unaper-
tured portion of the discharge section and
adapted to be moved thereon into registry
with the aperture therein, whereby the cut
fruit is discharged through said aperture;
and a traveling conveyer underlying said
aperture, to receive and remove the cut fruit.

In testimony whereof we have signed our
names to this specification in the presence of
two subsecribing witnesses.

DAVID LOW,
WILLIAM H. GAVIN. -
Witnesses:

F. R. Brown,
- J. A, Krerine,
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