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CHARLES FRANKLIN JONES, OF TROY, OHIO. 

MEAT-C UTTER AND MEAT. CUTTING MECHANISM. 

SPECIFICATION forming part of Letters Patent No. 570,222, dated October 27, 1896. 
Application filed December 16, 1895, Serial No. 572,303, (No model.) 

To all, whom it may concern: 
Be it known that I, CHARLES FRANKLIN 

JONES, a citizen of the United States, residing 
at Troy, in the county of Miami and State of 
Ohio, have invented certain new and useful 
Improvements in Meat-Cutters and Meat-Cut 
ting Machines; and I do declare the follow 
ing to be a full, clear, and exact description 
of the invention, such as will enable others 
skilled in the art to which it appertains to 
make and use the same, reference being had 
to the accompanying drawings, and to the 
letters of reference marked thereon, which 
form a part of this specification. 
My invention relates to meat-cutters and 

meat-cutting machines; and it consists in the 
peculiar construction and novel combination 
of parts, as hereinafter fully described, and 
pointed out in the claims. - 
The objects of my invention are to obviate 

the laborious and tedious process of cutting 
meat, especially steaks, by hand, to permit of 
the cutting of a steak of a more regular shape 
and uniform thickness, to save in the num 
ber of hands now necessarily employed, also 
to save in the cost of knives, saws, and meat 
blocks, and in combining a saw and knife to 
gether in one device. 
My meat-cutting machine is especially 

adapted to be used in butcher-shops, slaugh 
ter-houses, and, in fact, all places where meat 
is handled in quantity. 
In the accompanying drawings, illustrating 

my invention, and in which similar letters 
of reference indicate like parts in the sev 
eral views, Figure I is a side view of my meat 
cutting machine with meat-block in position 
and showing in dotted lines its various move 
ments when in operation. Fig. 2 is a front 
elevation of same. IFig. 3 is a plan view, 
partly in section, so as to show lower portion 
thereof with belting and meat-block removed; 
and Fig. 4 is an end view thereof. Fig. 5 is 
an enlarged perspective view of a modifica 
tion of section of rail and standard which 
support meat-block. Fig. 6 is an enlarged 
sectional view of circular cutter-head, show 
ing a saw and knife, disk, hollow mandrel, 
and plunger for operating same. Fig. 7 is an 
enlarged plan view of circular cutter-head, 
showing in solid and dotted lines the location 
and different positions of the saws. Fig. 8 

is an enlarged perspective view of under side 
of saw and knife. Fig. 9 is an enlarged per 
spective view of the plunger and handle for 
operating the same. 
A is a belt which is connected to an elec 

tric motor or other means of transmitting 
power, and at its other end passes over the 
pulley B, which revolves a shaft C. Said shaft 
carries and revolves the pulley D, and is Sup 
ported and held in position by the arms or 
other suitable bearings e e of the supporting 
bracket E, which latter is screwed or other 
wise fastened to the wall or partition of the 
shop, store, or building. Said arms or bear 
ings e e project far enough and at right an 
gles to the bracket E to allow of a free oscil 
lating or swinging movement of the entire 
machine which they support. 

E F are two swinging supporting arms or 
hangers provided intermediately of their 
length with a strengthening and securing 
bracef Said arms or hangers FF are loosely 
journaled or supported at their upper ends to 
said shaft C in small bearings at C. C., and at 
their lower ends loosely journaled to a shaft 
G. at C. C.", said shaft G being supported and 
held in position by the side pieces or arms 
TT, the latter connected at their forward or 
frontends by a cross-bar or handlel, by which 
the machine is guided. 
The shaft G has attached at or about its 

center a double or cone pulley H, around the 
smaller wheel of which passes the belt I, 
which connects said cone-pulley H with the 
upper pulley D, and through which means 
power is transmitted to the lower and main 
portion of the machine. The larger wheel 
of cone-pulleylcarries a belt J, which passes 
over a small pulley K, rigidly secured to the 
hollow mandrel L and adapted to revolve 
the same. 
The hollow mandrel L carries at one end 

the circular cutter M, said circular cutter be 
ing provided, as shown in Figs. 6, 7, and 8, 
with a number of segmental knives m, rig 
idly secured to the flange of the disk N by 
small countersunk screws 1. 
Within the space or chamber O of said cut 

ter (attached, as above described, to said 
flange n) are coiled springs l, which surround 
the stems o and rest against the shoulders of 
the lugs p carried by or forming a part of 
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the arms or shanks p' of the segmental saws 
P, so that said saws IP are forced out be 
yond the periphery of cutting edges S (see 
Figs. 6 and 7) of each of the knives n of the 
cutter MI, by reason of the operator pressing 
inward the hand-lever Q, which is connected 
through the medium of a link U to an ex 
tended portion of one of the arms T, Said 
hand-lever Q being pivotally attached to the 
plunger-stem R at q. When the plunger is 
moved forward, its head S is caused to enter 
the concaved recess i' of each of said lugs p, 
thus throwing or forcing out the arms p' by 
reason of their angularly-beveled or W-shaped 
edges psliding forward through correspond 
ing V or alngular shaped grooves in of the 
knives in, and as the power communicated 
through pulleys and belting revolves the hol 
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low mandrel the cutter-head attached thereto 
and carrying the saws is rapidly revolved, 
and the bone is quickly and smoothly sawed 
or cut, and by the operator now pressing the 
hand-lever Q in the opposite direction the 
plunger-stem IR, together with plunger-head 
S, recedes from the concaved recess of each 
of the lugs p, and tension being withdrawn 
from each of their springs l by their action 
the saws P, by means of their angularly-bev 
eled edges p, slide along the corresponding 
angular grooves n' of knives in until they 
meet together in their proper positions in cen 
ter of cutter MI, (see Fig. 7,) and when in 
this their normal position are removed far 
enough in and back of the periphery of the 
cutting edges S, which are thus allowed to 
continue the operation of cutting the steak 
or piece of meat. 
When it is desired to cut or slice a steak 

Or piece of lineat, the same is placed upon the 
meat-blockW, which isformed with V-shaped 
grooves it in its under side, so as to move 
along the V-shaped rails W", the latter being 
Supported by the standards Y, provided with 
the annular base 1, screwed to the floor, and 
by means of the teeth of rack v', located in 
Center of under side of meat-block, engaging 
With the teeth of pinion X. When the hand 
wheel ac on end of shaft on which said pinion 
N is attached is turned until the meat-block 
With meat is brought in proper position in 
front of cutter M, according to the thickness 
of steak or piece of meat to be cut, the op 
erator then catches hold of the cross-bar or 
handle t, and power being applied to the ma 
chine the circular cutter M is brought in con 
tact with the meat at any point desired, as 
shown in dotted lines, Fig. 1, either by being 
brought straight forward or raised above or 
clear over the meat by means of the pivotal 
points (t. C. and Ct' a' and the springst t', and 
the operation of sawing and cutting, as has 
been described above, will be obvious to all. 
To properly balance the machine when 

hanging and offset any resistance when the 
knives or saws come suddenly in contact with 
a bone, I provide a weight Z of proper heft, 
connected to an arched piece Z", said arched 
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piece Z" being attached to the curved portion 
T'T' of side arms TT. 

I do not limit myself to any precise style 
or form of construction of any of the several 
parts of my meat-cutting machine, and al 
though a movable meat-block, on which the 
meat may be run up to the cutter-head when 
ever it is necessary to cut another steak or 
piece of meat, is an essential feature and part 
of my invention any form of movable block 
may be used, but the form I have here shown 
I deem preferable; or the rails W, on which 
the block moves, may be integral with the 
standards Y, as shown in Figs. 1 and 2, or 
separate thereform and simply screwed or 
riveted at f° thereto, as shown in Fig. 5. 
IIaving described my invention, what I 

claim as new and useful, and desire to secure 
by Letter's Patent, is 

1. In a meat-cutting machine, the combi 
nation of a movable meat-block, a cutter 
head comprising Segmental knives and Seg 
lmental saws, said segmental saws being la 
dially adjustable, means whereby said saws 
may be withdrawn within the circle of the 
edges of said knives, or projected beyond said 
circle, and means for operating said meat 
block and cutter-head, substantially as shown 
and described. 

2. The combination of a circular cutter, 
comprising segmental knives having grooved 
edges, segmental saws having edges fitting 
in said grooves and radially adjustable, and 
means substantially as described, whereby 
said saws may be withdrawn within the cir 
cle of the edges of said knives, or at will pro 
jected beyond said circle so as to alternate 
as desired between the functions of cutting 
and sawing. 

3. The combination of a hollow mandrel, a 
circular cutter comprising a flanged disk, 
knives rigidly secured to the flange of the 
disk, said knives having V-shaped grooves in 
their adjacent edges; segmental saws having 
V-shaped edges fitting in said grooves and 
radially movable therein, said saws having 
shanks, recessed lugs and stems; springs 
mounted on Said stems and bearing against 
the inner surface of said flange; and the plun 
ger sliding within the hollow mandrel and en 
gaging the recesses of said lugs, substantially 
as set forth. 

4. A machine for cutting and sawing meat, 
&c., comprising a hollow mandrel, a circular 
cutter comprising a flanged disk, knives rig 
idly secured to the disk and having V-shaped 
grooves in their adjacent edges, segmental 
saws having V-shaped edges fitting in said 
grooves and radially movable therein, said 
SaWS having shanks, lugs and stems; springs 
mounted on said stems and bearing against 
the inner surface of the flange on said disk; 
the plunger sliding within the hollow man 
drel and engaging the recesses of the said 
lugs; meat-block provided with grooves and 
resting on rack-rails, support for said rails 
and block; and Suitable mechanism for open'- 
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atting the meat-block and cutting and Sawing 
devices, substantially as described. 

5. In a meat-cutting apparatus, a combined 
Cutting and Sawing device, comprising a cir 
cular cutter having segmental knives and seg 
mental SaWS, said saws being radially adjust 
able, and means whereby the saws are with 
drawn. Within the circle of the edges of said 
knives or projected beyond said circle inde 
pendently of the knives, substantially as de 
scribed. 

6. In a meat-cutting apparatus, a combined 
saw and cutter, and means whereby the saws 
are projected beyond the outer periphery of 
the cutters or withdrawn within the outer pe 
riphery of said cutters, while the said cutters 
remain fixed, substantially as described. 

7. In a meat-cutting apparatus, a combined 
Saw and cutter, made up of segmental por 
tions, the saw edges being adapted to be pro 
jected beyond the periphery of the cutter-seg 
ments, and to recede within the circumfer 
ence of said cutters, all substantially as shown 
and described. 

8. In a meat-cutting apparatus, a combined 
saw and cutter, composed of several segmen 
tal portions each, the saw-segments each hav 
ing a shank portion, a spring secured to each 
Shank portion, and means for projecting the 
saw - segments beyond the periphery of the 

: 

cutters or cutting-segments, substantially as 
shown and described. 

9. A meat-cutting apparatus, comprising a 
swinging frame, a revolving shaft carried 
thereby, a sleeve carrying a head at one end 
thereof and having secured thereto cutters 
and saw-segments; means for driving said 
shaft and sleeve, and a plunger for forcing 
the said saw-segments beyond the periphery 
of the cutter-segments; in combination. With 
a movable meat-block, substantially as shown 
and described. 

10. A meat-cutting apparatus, comprising 
a swinging frame, a revolving shaft carried 
thereby, a sleeve also supported by said frame 
provided with a head to which are secured seg 
mental cutters, and saw-segments, means for 
driving said shaft and sleeve, a plunger for 
forcing the saw-segments beyond the periph 
ery of the cutting-segments, a handle for op 
erating the plunger, and a weight for balanc 
ing said swinging frame; in combination with 
a movable meat-block, substantially as and 
for the purposes shown and described. 
In testimony whereof I affix my signature 

in presence of two witnesses. 
CHARLES FRANKLIN JONES. 

Witnesses: - 

JAMES KNIGHT, 
EDWIN J. EBY. 
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