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ABSTRACT OF THE DISCLOSURE 
An array of spaced parallel bars is rotatably mounted 

to mesh between a rack of linear cutters. The bars rotate 
towards the cutters from an open angle to initially slide 
the object across the cutters to puncture it. The action 
changes in final closing stages to primarily pushing to help 
discharge the sliced object from between the cutters. This 
action is facilitated by making the portions of the bars 
extending through the cutter of scythe shape. The bars 
are conveniently rotated by connecting the boss of an 
operating handle to them adjacent their pivot upon the 
base. Operation downward vertically is highly efficient and 
together with serrated blades facilitates slicing harder 
vegetables like onions. 

CROSS-REFERENCES TO RELATED 
APPLICATIONS 

This application is a continuation-in-part of copending 
U.S. patent application Ser. No. 673,147, filed Oct. 5, 
1967 now abandoned, by this same inventor. 

BACKGROUND OF THE INVENTION 
This invention relates to a device for slicing objects, 

such as vegetables and fruit, primarily tomatoes, potatoes, 
onions, oranges, etc. Preexisting slicing devices of this type 
have employed substantially straight line motion. This 
requires the use of reciprocating bearings, which are rela 
tively complicated and expensive to manufacture and 
maintain and provide a uniform cutting action. This is 
not particularly desirable for cutting vegetables having 
tough skin such as tomatoes and onions. It is more dif 
ficult to initially pierce through the skin of the tomato 
than it is to penetrate the pulpy interior. Onions are 
relatively hard and tough which makes them very difficult 
to pierce or slice. There are preexisting multiple slicers 
for tomatoes but none for onions. An object of this in 
vention is to provide a simple, economical, and depend 
able device for slicing hard and soft objects, such as 
vegetables and fruit. Another object is to provide such 
a device which is particularly well adapted for slicing 
tomatoes, potatoes, onions, oranges, etc. 

SUMMARY OF THE INVENTION 
In accordance with this invention an array of parallel 

bars are mounted to rotate through a rack of parallel 
linear cutters, such as sharp knife blades. The bars are 
arranged to close in a scissors-like action relative to the 
cutters from an open angle in which the object is re 
ceived to fully mesh within and through the cutters. The 
advancing edges of the bars are maintained at a positive 
angle relative to the cutters during the initial phase of 
the cutting stroke to cause the objects to slide across 
the edges of the cutters as they start pushing through 
them. The initial sliding action facilitates initial punc 
turing and piercing of the object. This is highly advan 
tageous in slicing vegetables and fruit with relatively 
tough skin, such as tomatoes, potatoes, onions, oranges, 
etc. It is also helpful but not essential to have some slid 
ing action at the end of the cutting stroke to cleanly sever 
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the skin at the back of the vegetable. The bars are con 
veniently made in the form of an array of spaced scythe 
shaped blades which are rotated by a handle connected to 
their pivot section. 

BRIEF DESCRIPTION OF THE DRAWING 
Novel features and advantages of the present inven 

tion will become apparent to one skilled in the art from 
a reading of the following description in conjunction with 
the accompanying drawings wherein similar reference 
characters refer to similar parts and in which: 

FIG. 1 is a plan view of a slicing device which is one 
embodiment of this invention; 

15 

20 

25 

30 

35 

40 

45 

50 

60 

70 

FIG. 2 is a front view in elevation of the embodiment 
shown in FIG. 1; 

FIG. 3 is a left-side view in elevation of the embodi 
ment shown in FIG. 1; 

FIG. 4 is a plan view of another slicing device which 
is another embodiment of this invention; 
FIG. 5 is a right-side view in elevation of the embodi 

ment shown in FIG. 4 in different phases of operation; 
FIG. 6 is a cross-sectional front view in elevation taken 

through FIG. 4 along the line 6–6, and; 
FIG. 7 is an enlarged right-side view in elevation par 

tially broken away and in cross section of a portion of 
the device in the initial phase of operation shown in 
FIG. 5, 

DESCRIPTION OF THE PREFERRED 
EMBODIMENT 

In FIGS. 1-3 is shown a slicer 10 for slicing soft objects 
Such as Soft vegetables. It is particularly advantageous 
for slicing soft vegetables with relatively tough skin, such 
as tomatoes. Slicer 10 includes a rack 12 of linear cutters 
mounted upon base 14. Table plate 16 is mounted on top 
of base 14 to provide a smooth readily cleaned surface, 
and it is thus made of a hard durable plastic such as an 
acrylic. An array of parallel bars 18 is rotatably mounted 
at one end thereof upon pivot post 20 which is anchored 
under base 14 as later described in detail. They form a 
turnstile assembly in conjunction with rack 12 as later 
described. The other end 22 of bar assembly 18 passes 
through rack 12 and is disposed at an open angle there 
with to receive an object 24, such as tomato 24, to be 
sliced. 

Rack 12 includes a pair of channel-shaped columns 26 
connected at their bases through table 16 to strengthen 
ing rib 28 under base 14 by cap screw and nut assemblies 
30. A set of parallel linear cutters in the form of sharp 
thin stainless steel cutting blades 32 are pinned within 
slots in vertical blocks 34. Blocks 34 are horizontally 
tensioned between columns 26 by cap screws 36 passing 
through apertured spacer plates 38 into threaded engage 
ment with blocks 34. Rib 28 permits base 14 to withstand 
the relatively strong tension applied to blades 32 which 
holds them straight during their slicing action. The top 
of rack 12 is closed by bar 40. 

Base 14 is conveniently made of a noncorrosive metal, 
such as cast aluminum. Table plate 16 is made of a rela 
tively smooth and stain resistant material, which is easy 
to clean, such as an acrylic plastic. A tab 42 extends from 
the rear of table plate 16 for directing the discharge of 
sliced objects. It is thus inclined downwardly to help 
direct such objects into a container below its level. Table 
plate 16 is secured to the top of base 14 by countersunk 
head screws 44. 

Bar assembly 18 includes an array of spaced parallel 
bars or plates 46 which are connected and spaced from 
each other at their pivot end by rivets 48 passing through 
them and rectangular spacers 50 and spacer binding plate 
76. The ends of plates 46 which receive post 20 are 
spaced apart by spacers 50. Bars 46 are accordingly spaced 
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and disposed in position to mesh in between cutting blades 
32 as shown in FIG. 2. Washer 54 between bottom plate 
46 and table top 16 may be made of an anti-friction mate 
rial such as nylon or eliminated to provide a free clear 
ance Space. 
The bottom of pivot post 20 is secured to boss 56 

within base casting 14 by insertion of reduced threaded end 
58 through boss 56 into threaded engagement with nut 
60. Tightened nut 60 pulls shoulder 62 of post 20 into 
firm contact with the top of boss 56. Handle 64 is mounted 
upon the top of pivot post 20 with post 20 inserted within 
recess 66 in handle boss 67. A disc 68 of anti-friction ma 
terial such as nylon is inserted within the top of recess 66 
to lubricate the rotation of handle 64. Lug 70 eXtends 
from the rear of handle boss 67 to help lift it upwardly 
in conjunction with operating lever 72. Handle 64 is en 
gaged to rotate bar assembly 18 by drive pin 74 secured 
within the underside of boss 67 and which extends through 
upper binding plate 76 of bar assembly 18 and through 
several of bars 46 to provide firm driving contact. Pin 74 
is of the shear pin variety and made of an aluminum 
which is softer than the aluminum of which handle 64 
and bars 46 are made. Handle 64 is easily lifted from en 
gagement with bar assembly 18 by grasping lug 70 and 
operating lever 72 and lifting upwardly. 
The ends 22 of bars 46 which extend free of each other 

through and in mesh with cutters 32 are made in the 
form shown in FIG. 1 to facilitate receiving and cutting 
objects 24. Ends 22 of plates 46, are for example, shaped 
like scythe blades with substantially straight inner edges 78 
and convex rear edges 80. Inner edges 78 are joined with 
the roots 81 of plates 46 in a concavely curved arc 82 
to provide space for inserting objects 24. Rear edges 80 
are conxewly curved to strengthen and stiffen plates 46. 

Inner edges 78 of bars 46 are disposed at an angle 'a' 
relative to adjacent front cutting edges 84 of cutting 
blades 32. Angle “a” is in the general neighborhood of or 
approximately 60°. This causes object 24, when bar as 
sembly 18 initiates the cutting action, to primarily slide 
object 24 laterally along cutting edges 84 with some Sub 
sidiary pushing action. This facilitates the initial piercing 
of the skin of tomato 24. When bar assembly 18 con 
pletes its rotation into mesh with rack 12, edges 78 are 
still at a slight positive angle relative to cutting edges 84. 
This maintains a slight sliding action of object 24 relative 
to cutting edges 84 to insure clean cutting through the skin 
at the back of tomato 24. The primary movement at final 
closure is, however, pushing perpendicular to rack 12 to 
discharge the tomato slices toward exit tab 42 of table i6. 
The initial angle of edge 78 is highly effective for to 

matoes at the illustrated 60 orientation of angle “a.” 
This advantageous angle may, however, vary approxi 
mately over an angle "b" centered and on either side of 
the illustrated position of edge 78. Angle "b" may, for 
example, be 15. 
The angle between edge 78 and cutting edges 84 when 

they close should be maintained positive to maintain a 
scissors-iike action therebetween. This preserves some slid 
ing action at closure between the edges to facilitate clean 
severing and discharge. The illustrated advantageous an 
gle “c shown in FIG. 1 is about 7% between bar edges 
78 and cutting edges 84. This closure angle may vary up 
to angle “f” which is approximately 15, more effective 
ly between angles "d” and “e" which are 5 and 10° and is 
very effective in the illustrated 7% arrangement. 
The slicing of tomato 24 is commenced in the full line 

illustration of array of bars 18 and handle 64 shown in 
FIG. 1. Tomato 24 is inserted between bar edges 78 and 
sharp edges 84 of cutters 32. Handle 64 is rotated clock 
wise. This imparts a sliding and pushing movement to 
tomato 24 relative to cutting edges 84. The initial move 
ment is primarily sliding across cutting edges 84. This 
facilitates puncturing of the relatively thick skin of the 
tomato. As the angle between bar edges 78 and cutting 
edges 84 closes, the cutting action between tomato 24 and 
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4. 
cutting edges 84 changes to primarily pushing through the 
relatively soft pulp of the tomato. 

In the final stage of cutting movement shown in the 
phantom outline position of bar assembly 18 in FIG. 1, 
a slight positive angle is still maintained between bar 
edges 78 and cutting edges 84. The illustrated angle is 
7%. This maintains some sliding action even in the 
final stages of the cutting stroke to facilitate the final 
Severing through the skin at the back of the tomato. 

Bars 18 continue their movement from the phantom 
position shown in FIG. 1 to engagement of root 81 with 
removable stop pin 86. The movement of outer ends 22 
of bars 46 through rack 12 discharges the severed tomato 
slices (not shown) toward discharge tab 42 of table 16 
and into a container (not shown) which may be placed 
beneath it. 

Pin 86 may be pulled up and out of socket 88 in base 
14 to permit ends 22 of bar array 8 to be swung free 
and clear of rack 12. Turnstile array 18 may thus be lifted 
off post 20 together with operating handle 64 to facilitate 
cleaning. Operating handle 64 may be removed from 
turnstile array 18 to further facilitate cleaning. These 
parts may thus be conveniently washed in a sink without 
interference with sharp cutting edges 84 of blades 32 
which may be separately washed. 

Device 10 by virtue of its rotational action is econom 
ical to manufacture and dependable in operation by vir 
tue of its dependable rotational bearings which are not 
susceptible to fouling. The rotational bearing also facil 
itates rapid and trouble-free assembly and disassembly for 
cleaning. A rotational movement is also highly advanta 
geous for conversion to automatic operation. The rotation 
of the object-confining assembly while maintaining the 
blades stationary helps maintain the blades rigid and con 
necting the pivot on the opposite side of the blades from 
the operating handle helps provide the aforementioned 
advantageous combined sliding and pushing action. 

In FIGS. 4–7 is shown slicer 10A which is capable of 
slicing harder vegetables such as onions and potatoes as 
well as Softer vegetables such as tomatoes. Device 10A 
has its operating movement vertical downwardly toward 
table top 16A instead of horizontal as for device 10. 
There are also other differences indicated from the follow 
ing detailed description of device 10A. 

In FIGS. 4 and 5 rack 12A of linear cutters 32A is 
mounted in frame 5A formed by end bars 26A and side 
bars 40A. Cutter blades 32A are secured within slits in 
a pair of tensioning blocks 34A. Blocks 34A are lateral 
ly pulled toward end bars 26A by cap screws 36A to 
tension blades 32A. Blades 32A have serrations 31A with 
crests 33A staggered on adjacent blades. Blades 32A are 
as thin as possible to withstand the force imposed upon 
then and are for example from 0.020' to 0.028' thick. 
These blades are also for example from 2 to 34' wide 
and may be spaced from each other on 346 or 'A' center 
spacing. Serrations 31A help hold objects, particularly 
hard and smooth vegetables such as onions, in place un 
der the downward movement of bar array 18A. 

Blade frame 15A is received within rectangular 
socket 25A in base frame 14A, which is supported above 
table 16A on front legs 17A and rear legs 19A. Front 
legs 17A are taller than rear legs 19A for tilting base 
frame 14A upwardly to help device 10A to resist being 
tipped over when it is operated and to help confine ob 
jects being sliced between bar and blade arrays 18A and 
32A. The bottom ends of legs 19A are secured to table 
top 16A by clamps 21A. Frame 15A is secured within 
Socket 25A by wing screws 30A extending through base 
frame 14A through socket 25A and into suitable holes 
within frame sides 40A. The removal and replacement 
of blade frame 15A is thereby facilitated. An array of 
blades 32A which are not serrated as hsown in FIGS. 1-3 
can be interchanged with frame 15A for cutting tomatoes 
(if desired) instead of the onions which are cut with the 
Serrated blades in frame i5A. Thin serrated blades can, 
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however, be used for both tomatoes and onions. Blade 
frame 15A can also be changed to provide different blade 
spacings and accordingly change the thickness of the 
slices. 

Bar assembly or array 18A includes spaced parallel 
bars or plates 46A which are connected and spaced from 
each other adjacent to their pivot end by rivets 48A pass 
ing between them and rectangular spaces 50A. Bars 46A 
are accordingly spaced and disposed in position to mesh 
in between and through cutting blades 32A as shown in 
FIGS. 4 and 6. Bar array 18A rotates upon the shaft 
of cap screw 58A secured below blade frame 15A across 
the short end of frame 14A by nut 60A. Bar array 18A 
is rotated by the side rods 71A of handle 72A, which 
extends through to the opposite side of blades 32A. Side 
rods 71A are secured on both sides of array 18A by 
rivets 48A which secures bars 46A together with spacers 
50A. 

Free ends 22A of bars 46A in array 18A are made in 
the scythe shape shown in FIGS. 5 and 7 to facilitate 
receiving and holding an onion 24A in position for 
initial slicing through blades 32A. The initial directions 
of pressure of ends 22A of bars 46A against onion 24A 
is illustrated by pressure line 92A perpendicular to radius 
90A through point of contact 94A between inner con 
cave 78A of bar ends 22A and onion 24A. The angle 
'A' between line 92A and cutters 32A is approximately 
60 which is similar to that for device 10 shown in 
FIGS. 1-3. At the end of their operating stroke, free 
ends 22A of bars 46A pass completely through blades 
32A as shown in FIG. 5. This insures that the sliced ob 
ject is positively discharged from between blades 32A. 

Handle 72A includes an optional extension 73A which 
can be folded out as shown in FIG. 6 for cutting larger 
and harder vegetables such as particularly large hard 
onions. Extension 73A of handle 72A includes a pair 
of auxiliary side rods 75A pivoted about cap screw and 
nut assembly 77A which also extends through lower 
handle tube 79A. Upper handle tube 96A is secured at 
the top of extension 73A by cap screw and nut assembly 
98A. Extension 73A may be folded downwardly to leave 
lower handle tube 79A in operating position as shown in 
the first phase of operation in FIG. 5 in phantom out 
line. Handle extension 73A is shown extended in the rest 
of the drawings with stop lugs 100A engaging pins 102A 
in main handle side rods 71A. Pan 104A is inserted un 
der base frame 14A for receiving slices discharged be 
low device 10A. The disposition of the driving portion 
of handle 72A on the opposite side of blades 32A from 
the pivot axis, comprised by cap screw 58A, helps pro 
vide the highly unique and effective combined sliding 
and pushing action of this device, which makes it slice 
so efficiently. This is far different from and superior 
to the conventional egg-slicer action in which the pivot 
is in line with the blades or on the same side as the op 
erating handle. 

OPERATION 
A relatively hard vegetable, such as an onion 24A, is 

sliced by inserting it between blades 32A and bar array 
18A. This initial position is shown at the right-hand side 
of FIG. 5 and in enlarged FIG. 7. Initial piercing is 
facilitated by sliding the onion across serrations 31A of 
blades 32A into position against the inside concave sur 
face of bars 46A. Upper handle bar 96A is then grasped 
and pulled downwardly counterclockwise toward the 
operator as shown in FIG. 5. Initial piercing may be 
facilitated by operating handle 72A in a jerking mo 
tion, which helps for larger onions. Serrations 31A and 
particularly the staggered crests 33A thereof help hold 
the onion in the concave pocket 78A of scythe-shaped 
ends 22A of bars 46A as it is remarkably cleanly and ef 
fectively sliced and discharged into pan 104A. The up 
ward incline of blades 32A provided by higher front legs 
17A also helps confine onion 24A between blades 32A 
and bar array 18A. 
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The initial primarily sliding action of the pressing stir 
faces 78A of bar ends 22A first helps to pierce the very 
'tough skin of onion and then the changing angle helps 
to push and slice the onion between blades 32A. The 
curve of concave surface 78A and its changing angle 
of operation both facilitate the final propulsion of the 
slices between the blades. The combination of all of 
these factors makes this the first device to cleanly cut 
relatively thin multiple slices of onions with reasonable 
effort. The same action is also highly effective with 
potatoes, and the slices may be subsequently cut into 
strips or diced by placing them flat over frame 15A or 
blades 32A. Tomatoes may also be cut very effectively 
with either thin serrated blades (0.020 inch thick) or 
with straight blades, such as blades 32 shown in 
FIGS. 1-3. 
The cutting action is also highly facilitated by the 

downward motion of this device and any tendency to 
rock over toward the operator is resisted by the inclined 
angle of base 14A provided by longer front legs 17A 
and clamps 21A connecting rear legs 19A to the rear end 
of table i6A. Blade frame 15A may be easily washed 
when it is removed from base 14A by unscrewing wing 
nuts 30A. The rest of the device may be easily placed 
in a sink to wash it clean. Handle 72A may also be easily 
removed for washing by removing nut 60A from cap 
screw 58A. Nut 60A may be made in the form of a wing 
nut to facilitate removal without tools. 

I claim: 
1. A device for slicing soft objects comprising a base, 

a rack of Substantially parallel linear cutters having spaces 
therebetween mounted upon said base, an array of 
parallel bars having spaces therebetween, said array being 
arranged to mesh through said spaces in said rack of 
linear cutters, pivot means connected to one end of said 
array of parallel bars and mounted upon said one side 
of said rack of cutters whereby said array of bars are 
caused to rotate, the other end of said array of parallel 
bars being disposed on the other side of said rack and 
disposable at an open angle therewith for receiving an 
object to be sliced, drive means connected to said rotat 
ing array of bars for rotating them relative to said rack, 
the open angle between adjacent edges of said rotating 
bars and cutters when the slicing of said object is initi 
ated being substantially greater than 45° to initially pro 
vide sufficient space between adjacent edges of said rotat 
ing array of bars and said linear cutters for inserting said 
object therebetween, the ends of the rotating bars remote 
from said pivot means having concave edges disposed 
adjacent said objects for loosely overhanging their move 
ment against and through said cutters and the disposi 
tion of said pivot means on one side of said rack of 
cutters and said other end of said array of parallel bars 
on the other side of said rack of cutters making the 
slicing action of said device more efficient by initially 
providing a slight sliding component of force between 
said soft objects and said rack of cutters. 

2. A device as set forth in claim 1 wherein the initial 
operating angle between said edges of said bars and said 
cutters when cutting of said vegetable is commenced is 
in the general neighborhood of 60°. 

3. A device as set forth in claim 1 wherein said por 
tions of said bars extending through said rack are like 
a scythe blade in shape. 

4. A device as set forth in claim 3 wherein said bars 
are connected to each other adjacent to said pivot means 
and said Scythe-shaped portions are spaced apart from 
each other to permit them to freely mesh in between 
said cutters in said rack. 

5. A device as set forth in claim 4 wherein a re 
movable stop projection is mounted upon said base in 
the path of movement of said array of bars for alter 
nately limiting said movement and permitting rotation 
of said array of bars through and clear of said rack to 
facilitate removal of said array of bars from said base. 
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6. A device as set forth in claim 5 wherein said drive 
means is removable from said array of said bars to 
facilitate cleaning. 

7. A device as set forth in claim 4 whereby said array 
of bars comprises spaced parallel plates connected to 
each other at one end thereof, said drive means con 
prising a handle having a boss and an operating lever, 
and said boss being connected to said array of bars 
adjacent to said pivot means. 

8. A device as set forth in claim where the surfaces 
of said bars contacting said object are concave to help 
hold said object under them as it is being cut. 

9. A device as set forth in claim 1 wherein the cutting 
edges of said blade are serrated to help hold an object 
between said array of bars and said bars as it is being 
Cut. 

10. A device as set forth in claim 9 where Serrations 
on adjacent bars are staggered from each other to facili 
tate said holding action. 

11. A device as set forth in claim 1 wherein said 
rack of linear cutters is generally horizontally disposed 
and said bars are mounted to rotate in a vertical direc 
tion through said cutters to facilitate operation of Said 
device. 

2. A device as set forth in claim 11 wherein the said 
rack remote from said pivot means is upwardly inclined 
to help confine said objects between said bar array and 
said rack of linear Cutters. 

13. A device as set forth in claim 11 wherein said 
device includes a base frame for holding said rack of 
CutterS. 

14. A device as set forth in claim 1 including an 
operating handle connected to said array of bars, and 
said operating handle having a foldable extension to 
permit its length to be varied in accordance with tough 
ness of the object to be cut. 
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15. A device as set forth in claim 1 wherein said pivot 

means is connected to a substantial distance from the 
side of said rack opposite to which said drive means 
extends whereby said reduction in said angle is facili 
tated. 

16. A device as set forth in claim 15 wherein said 
drive means comprises a manually operable lever. 

17. A device as set forth in claim 7 wherein said pivot 
means comprises a post vertically mounted upon said 
base and a hole through said pivot portions of said array 
of bars through which said post extends. 

18. A device as set forth in claim, 1 wherein the 
closing angle between said edges of said bars and said 
cutters ranges up to approximately 15. 

19. A device as set forth in claim 18 wherein said 
closing angle ranges up to approximately 10. 
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