2,161,237

L. SKLIRIS
COMBINATION SLICING AND SHELLING MACHINE

June 6, 1939.

4 Sheets-Sheet 1

Filed Nov. 9, 1937

s/t w“\\ . 'H

9/
oA
P
7% z- w; ‘ &\
>, Er — T\ o
1 LHEE LU by S ]
o ka E --...........,....----.\\.umf .
92 o, \“ i \\LL:QLLLE . \, \\ O
Fv4 L
s o

< 4 2z

J)WW -

Q
\\
Lovknas Sk e

o

-t

=
|

%‘m_,{)




June 6, 1939. L. SKLIRIS 2,161,237

COMBINATION SLICING AND SHELLING MACHINE

Filed Nov. 9, 1937 4 Sheets-Sheet 2

/4 20

/ /
WA LIS
;/

R

AN

Lovkays \r}z//?/&

P lotc




2,161,237

L. SKLIRIS
COMBINATION SLICING AND SHELLING MACHINE

June 6, 1939,

4 Sheets-Sheet 3

Filed Nov. 9; 1937

Zrana N

SN NN

W2\

A .~

4
4/ O

Z-arta- | N AN\

R\\ \N

o/

\\\N\\\\\\\\\\

-.w\\umm\\ \\\\
7

g Ol il
12227 2 l..\A = ST ..~w.”..,L S

x&&&&«&&»&sw&&v\

\

Loovnns i K4rpn8,




2,161,237

L. SKLIRIS -
'COMBINATION SLICING AND SHELLING MACHINE

June 6, 1939.

4 Sheets~Sheet 4

Filed Nov. 9, 1937

~
M PC RS R
N
Lo
_’VI‘L

4
4

\

gg’

L
L
=
b
.\I

AN

—{

o/

4

Jrwentor

Lovwas Ji KLIRIS,



Patented June 6, 1939

UNITED STATES
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5 Claims.

In its broad aspect my present invention is an
improvement upon my prior patent upon Slicing
machines ' granted June 22, 1937, #2,084,921, and
wherein is described a machine for slicing vege-

5 tables and the like by means of rotary cutters;
my present invention is an -improvement upon
my previously patented machine in a number of
respects, as for instance the adaptation of the
structure to both slicing-and shelling, simplifica-

10. tion of gears, compactness. of machine arrange-
ment, provision for a power takeoff, improvement
in operation and construction and the like.

More particularly, my present invention aims to
provide in a simple compact machine means for

15: slicing. beans, potatoes and the like as for in-
stance to form Julienne potatoes,-and means for
shelling peas and the like, and means whereby
power may be taken off of the machine to run a
meat grinder or the like, Briefly stated some of

20. the principal objects, in addition to those above
outlined, are: First, to provide a machine of this
character wherein the number of parts is reduced,
there being in one form but" two rolls having
means for accomplishing both the slicing and

25_shelling operations; second, to provide a simpli-
fled drive so that the cost is' reduced and the
machine rendered more compact, reasonable in
price and less likely to become out of order or

" broken; third, to provide in another form of my
30:-invention means whereby three operating rolls
are utilized to accomplish both slicing and shell-
ing; fourth, to provide a. power takeoff so that a
meat grinder or the like may be coupled with and
operated by the machine; fifth, to provide a sim-

35: ple, effective and easily cleaned housing; sixth,
to provide a simplified and more efficient guard
and cleaner for the rotary slicing mechanism;
seventh, to provide means whereby the operating
parts of my invention may be driven from either

40 end or from the center thereof, and eighth, to pro-
vide for easy access to the parts for cleaning, to
provide an improved arrangement of said parts
and to generally simplify and render the struc-
ture more practical.

45 In the drawings wherein are illustrated the
principal form and several important modifica-
tions of my invention:

Figure 1 is a sectional side elevation of the
principal form;

50 Pigure 2 is a fragmentary side view of the
back of the machine (showing the casing) shown
in Figure 1;

Figure 3 is a sectional end v1ew of the gear

box and worm, gear leading to a power element
55 such as an electric motor (not shown) ;.

(CL. 146—122)

Figure 4 is a sectional end view of the gears
connecting the rolls for simultaneous rotation in
the principal form of my invention, and showing
the power take off connection to a meat grinder
or the like;

Figure 5 is an end view of the rotary slicing
roll portion thereof showing the rotary slicing
knives and grooves;

Figure 6 is a view (sectional) through the com-
bined guard and cleaner showing its relationship
to the knifed slicing rolls;

Figure 7 is a sectional side view of a slightly
modified form of my invention having three rolls
arranged one above the others in a vertical series
to accomplish both a slicing and a shelling oper- 15
ation;

Figure 8 is a diagramatic view of the rolls
showing the method of operating the same;

Pigure 9 is a side view, partly broken away, of
another important modification of my invention 20:
which shows the drive for the same located be-
tween the ends of the machine;

Figure 10 is a view of my combined guard and
cleaner, and

F1gure 11 is a fra.gmentary view showing the 26

Pt

0

- formation of the openings in the housing and the

platforms leading up to the rolls to facilitate feed-
ing material to the rolls and taking material away
from the rolls;

Figure 12 is a view of a modified drive in which 30:
the worm gear and reduction gear and roll gears
are on the same side of the machine,

Like characters of reference are used to desig-
nate like or similar parts throughout the several
views. 35:

The numeral | designates the casing which is
divided centrally lengthwise and has end walls
2; side walls 3, a top 4, and a bottom 5 with
feet 6 located on the bottom. This casing is
preferably a light casting. In the casing are ar- 40
ranged lengthwise two rolls T and 8 with ends 8
of the supporting shafts 10 therefore fitted with
roller-bearing mountings 11 journalled in the end
walls 2 of the casing. At one end of the casing is
a housing (2 into which the ends 9 of the shafts 45
10 extend and each carries a gear {3 which are
intermeshing, and the lowermost of which has a
connection 4 for attachment to a meat grinding
machine or the like. The connection 14 is pref-
erably a quick detachable, square socket type 50
guarded by a detachable fitting 15 having a
thumb nut 16 for engaging the collar of a meat
grinder or the like, The other end of the lower
shaft 10.carries a large reduction gear {71 which

- intermeshes with a. worm, gear 18:having a quick b55:
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detachable fitting (9 used for coupling my ma-
chine to a suitable source of power, such as an
electric motor, or the like, not here shown. A
suitable housing 20 encloses gears 18 and 17 and
the ends of the shafts 10 adjacent thereto are
mounted in roller bearings as indicated hereto-
fore so that the rolls, gears, and shafts may be
driven from a source of power with a minimum
frictional loss.

Referring now to the rolls T and 8 specifically;
it will be noted that the upper roll 7 has uni-
formly spaced grooves 21 throughout approxi-
mately a half of its length. The remaining por-
tion 22 of the roll being smooth. This roll is pref-
erably formed of aluminum or the like. The
lower roll 8 carries a series of equally spaced cir-
cular knives 283 which fit into the grooves 21,

:and the remaining half of the roll carries a

soft rubber drum or platen 232 which contacts
with the smooth portion 22 of roll 7. In opera-
tion, potatoes or the like which are fed into the
rotary knives are sliced, and peas or the like
which are fed between the smooth part 22 and
rubber platen 232 are shelled. Referring to Fig-
ures 2 and 11, it will be noted that the casing is
formed with openings in front and back, desig-
nated respectively 24 and 25 and that the walls
of the casing adjacent the rolls slope upwardly
and inwardly as shown in Figure 11 to form floors
to facilitate inserting peas, beans, potatoes and
the like into the machine, and removing them
after they have been operated upon, either for
slicing or shelling. A guard and cleaner 28, see
Figures 6 and 10, has slots through which the
knives 23 fit as shown in Figure 6 and is bent
to somewhat conform to the curvature of the roll
50 that the guard itself serves to- facilitate pas-
sage of material through the machine as well as
keeping the knives clean.

The operation of the form of my invention
shown in Figures 1 to 6 is apparent from the
foregoing since if it is desired to slice a potato
or the like it is merely inserted in suitable pieces
between the cutter portion of the rolls, whereas
peas and the like may be shelled by passing them
between the rubber platen and smooth portion
of the roll. A meat grinder or the like may be
attached to the power takeoff and the entire
machine driven through a suitable attachment
to a power element not shown. All parts may be
inspected and cleaned by simply removing a.
part of the casing or by removing either of the
housings and there are not parts to get out of
order or which are likely to become clogged.

The form of my invention shown in Figures 7
and 8 operates on a principal similar to that of
the principal form except that three rollers are
used; the top roller 27 carries the rubber platen,
and the bottom roller 28 the circular slicing
knives, while the middle roller 29 is grooved to
receive the knives, and at the same time serves a
dual purpose of cooperating with and completing
the function with the rubber roller to shell peas
and the like. However, by reference to the dia-
gram in Figure 8, it will be noted that since the
three rollers are driven by three intermeshing
gears 30, 31 and 32 respectively, vegetables and
the like designed for slicing must be fed into the
opposite side of the machine from peas and the
like which are to be shelled since the direction of
action is reversed by the three intermeshing
gears. The power take-off is at a suitable sep-
arate housing at one side of the casing, and the
power take off and connections for the same and

2,161,287

the gear drive are the same as'in the prinecipal
form.

In the form of my invention shown in Figure 9,
the arrangement of rollers and their operation
is similar in all respects to that of the principal
form except that the drive is located midway
the ends of the casing, and operates upon the
rollers between the respective sections thereof;
for instance, there is a gear—33 in dotted lines—
between the grooved and smooth part of roller 1,
and an intermeshing companion gear—34 in
dotted lines—between the rubber platen and the
slicing knives of the lower roll 8; these are driven
by suitable gearing including a drive gear and
intermeshing mitre gears—shown at 35 in dotted
lines—from a suitable source of power not shown.
In operation, the shelling and the slicing opera-
tions are carried on at either side of the drive
mechanism—or put in another way, at either
side of the machine, and all gearing may be on
one side as in Figure 12.

It will be noted that the sections of the casing
and the housings are assembled by suitable screws
so that all may be readily taken down, and that
all moving parts are carried in suitable anti-fric-
tion bearings; also that the number of parts are
reduced to a minimum, .

It is believed that the operation and advant-
ages of my invention will be apparent from the
foregoing, but it is emphasized that the scope of
my invention should only be determined by ref-
erence to the claims appended hereto and which
form a part of this application, and that changes
in form, shape, size, arrangement and position
of parts may be made provided they fall within
the scope of said claims.

I claim:

1. A combination kitchen utensil comprising a
plurality of rotatable elements, at least one of

-which is provided with spaced apart continuous

grooves formed in its outside surface and forming
a series of spaced continuous ribs therebetween:
a rotatable element having a series of spaced cir-
cular knives therein fitting in said grooves, a
member having a slightly resilient surface cov-
ering contacting the rotatable member carrying
the grooves and rotatable in cooperation there-
with, and means for actuating said rotatable ele~
ments.

2. Acombination kitchen utensil comprising
rotatable elements, one of which is provided with
a series of uniformly spaced apart continuous
grooves and raised ribs between the grooves, an-
other having a series of spaced circular knives
fitting in said grooves, an element having a re-
silient surface mounted for contact with the ele-
ment provided with a series of uniformly spaced
apart grooves, said elements being rotatably
mounted, and means for rotating said elements.

3. A combination kitchen utensil comprising. a
frame, a plurality of spaced, parallel shafts
mounted in.said frame in vertical alignment,
means for ‘actuating said shafts, transmission
means to cause said shafts to rotate in unison,
the lowermost shaft carrying a series of spaced
apart circular knives, the uppermost shaft carry-
ing a resilient platen or drum, and the inter-
mediate shaft carrying a drum formed with al-
ternating grooves and ribs; the ribs contacting
the surface of the resilient platen or drum, and
the grooves receiving the cutting edges or pe-
ripheral edges of the knives whereby said inter-
mediate drum cooperates with the resilient drum
and the member carrying the knives for the pur-
Dose defined.
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4. A combination kitchen utensil comprising a
supporting frame, a plurality of vertically aligned,
spaced, parallel shafts journalled in said frame,
means for simultaneously rotating said shafts,
each shaft carrying a drum-like element, a series
of spaced apart, circular knives carried by one
of said shafts, a member having a resilient sur-
face carried by another drum-like element, and
a :drum like element carried on a shaft
between the aforementioned shaft carrying the
knives and the shaft carrying the resilient drum
like element, said latter drum-like element hav-
ing a series of alternating grooves and ribs

3

formed in its surface, the ribs contacting the sur-
face of the resilient drum-like element, and the
grooves receiving the circular knives, whereby
to cooperate with said resilient member and said
knives to provide respectively means for shell-
ing peas and the like and means for slicing vege-
tables and the like.’

5. The structure defined in claim 4, and means
whereby vegetables, peas and the like are fed to

[

said drums and knives and removed therefrom, 19

and means whereby said knives are cleaned.

LOUKAS SKLIRIS.




