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€ Fruit cutter.

€D A cutting assembly, when mounted on a base (10), is

‘used to cut a fruit (78) or the like along a circular cross

section to form two substantially equivalent sections (13)
having serrated edges. The cutting assembly (60) comprises
a rotatable cup (30) that may be held in a fixed position by
a marker (106). A knife (70) supported by the cutting assem-
bly (80} is inserted into and withdrawn from the fruit (78).
Repetition of the rotation of the cup (30) and the insertion of
the knife (70) produces the serrated fruit sections (13).
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Background Of The Invention

The present }nvention relates generally to a device
for slicing objects along a circular cross section and par—‘
ticularly, to a method and apparatus for uniformiy cutting
fruits and vegetables to form two substantially equivalent
sections having serrated edges. The device cén be used to
split any object of curvilinear construction, but has particu-

lar applicability in the cutting of citrus fruits.

It is dften desirable to sever fruit using a scal-
loped or serrated cut; rather than via a straight planer cut
as can be accomplishéd with an ordinary knife. The restaur-
ant industry, for example; has utilized serrated cut fruit

sections for many years to embellish or decorate foods.

Fruit can be severed into two equivalent sections,
each section having a decorative serrated edge, by use of a
V-shaped knife blade. The proficient use of a hand-held
knife to artistically cut fruit, however, requires a consid-

erable degree of manual dexterity and experience.

Devices have been disclosed which include a com-
ponent to guide the operator-in the insertion of the knife
blade and, thus, decrease the level of skill required of the
operator. See, for example, U.S. Patent No. 1,482,735. Such
device;é however, are cumbersome and time-consuming to use, and

)

may sﬁzfi require a high level of proficiency by the operator.
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SUMMARY OF THE INVENTION

The invention is a method and apparatus for uniformly
cutting a curvilinear bbject, such as a fruit or vegetable, in
half so that each half has a serrated edge. The device com-
prises a base component and a cutting assembly which firmly
holds the object to be cut in an upright position. The base of
the device can be inexpensively manufactured from a material

such as wood or plastic; the components of the cutting assem-

bly are preferably made of metal.

The base includes a hole, which extends through the
base, and a pair of slots, each of which extend transverse
to the plane of the base. A center column held vertically
within the hole is the principal support of the cutting assem-
bly. A knife holder support and a marker rod support are re-
ceived by the slots of the base to brace the assembly. In
addition, cross members of the knife holder and marker rod
supports are connected to the center column to further stabilize

the device.

In the operation of the invention, a fruit or vege-
table is placed in a cup which is mounted in the center column
such that the cup is freely rotatable about a vertical axis.
The upper portion of the cup may be slightly bent to more
firmly hold the fruit during cutting. The cup includes a rim

having a plurality of cutaway sections.

When the cup is rotated about the axis, the cutaway
sections function as points which can be engaged by a marker

assembly; More specifically, a spring driven detent ball
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within the marker extends into a given cutaway section to
fix the position of the cup and fruit. The marker is sup-
ported by a rod which is received within the marker rod

support.

After the cup is rotated and the detent ball locks
the cup in position, a V-shaped knife blade sheathed and sup-
ported in the knife holder is inserted into the fruit. Upon
withdrawal of the blade, the cup and fruit are again rotated
and the insertion of the knife blade is repeafed. By repeti-
tion of this procedure, the fruit is severed into the sections

by a series of V-shaped cuts,

It is the principal object of this invention to pro-
vide a method and apparatus for cleanly cutting a fruit or
vegetable into two substantially equivalent sections, each
section having a decorative serrated edge. The device can
easily be operated regardless of the manual dexterity or pro-

ficiency of the operator.

It is a further object of the invention to provide a
device which can efficiently cut fruits and'vegetables of vir-
tually any size or shape. Adjustability is an important advan-

tage in the use of the present invention.

In addition, it is an object of the invention to de-
crease the time required to decoratively cut a fruit or vege-
table. This factor will assist the food preparation industry

in reducing costs.
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Other objects and advantages will be apparent from

the following detailed description made with reference to

- -

the accompanying drawings.

BRIEF DESCRIPTION OF THE DRAWINGS

Figure 1 is a perspective view of the device of the
invention;

Figure 2 is a perspective view of a melon severed
through practice of the method of the invention;

Figure 3 is a front elevational view of the device
taken along the line 3-3 of Figure 1;

Figure 4 is a top view taken along the line 4-4 of
Figure 3;

Figure 5 is a side view taken along the line 5-5 of
Figure 3;

Figqure 6 is a sectional view taken along the line
~ 6~6 of Figure 3; and,
Figure 7 is a sectional view taken along the line

7-7 of Figure 5.

DETATLED DESCRIPTION OF THE INVENTION

Figure 1 illustrates the device of the invention
which comprises a base 10 and a cutting assembly generally
designated by the numeral 12. Operation of the device pro-
duces a clean cut in fruits or vegetables; the severed half

sections 13 are uniform in appearance as shown in Figure 2.

The base 10 supports the assembly 12 by means of a
bolt 14 which has a threaded shaft connected to column 20.

The base also may define slots 16 and 18 which function

in a manner to be described.
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The principal support of the cutting

assembly 12 is the center column 20 which is threaded
into bolt 14 and is thus carrieq by the base 10. As
‘further shown in Figure 3, a hole 26 extends through
the vertical axis of the center column 20. The hole 26
receives a post 28 which is connected to a cup 30 and
permits the cup 30 to freely rotate in the hole 26

about the axis of the column 20.

Passages 32 and 34 extend through the center
column 20 at right angles to the vertical axis. A
cross member 36 of a knife holder support 38 can slide
" freely within the passage 32. Similarly, a cross member
40 of a marker support 42 slides freely through passage

34 of the center column 20.

Threaded nuts 44 and 46 may be secured to the

side of the column 20 to connect with holes 48 and 50,
respectively, which are in comﬁunication with |
passages 32 and 34. A threaded key 52 may be passed
through threaded nut 44 and hole 48 to lock the cross
member 36 of the knife holder support 38 in position.
In a like manner, a threaded key 54 may be passed
through threaded nut 46 and hole 50 to lock the cross

member 40 of the marker support 42.

Alternatively, holes 48 and 50 may themselves
be threaded to receive the proper threaded kay. In

addition, both cross members 36 and 40 may contain a flat
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section to permit the threaded keys 52 and 54, respec-

tively, to more securely lock the cross members and thus,
the knife holder and marker supports 38 and 42 in a

fixed position during the cutting process.

The knife holder support 38 includes a tube 56,
which is hollowed throughout its entire length, in
addition to the cross member 36. The tube 56 is
constructed to receive a rod 58 of a knife holder 60.
The rod 58 can move freely within the tube 56 when not
locked in position. The bottom of the tube 56 is braced

within the slot 16 of the base 10.

A threaded nut 62 may be secured to the side of
the tube 56 to connect with a hole 64 which is in communi-
cation with the hollowed portion of the tube. A
threaded key 66, similar to threaded keys 52 and 54, may
be passed through threaded nut 62 and hole 64 to lock the
rod 58 of the knife holder 60 in place. The rod 58 may
contain a flat section to permit the threaded key 66 to

firmly engage the rod.

Also comprising the knife holder 60 and connected
to the rod 58 is a sheath 68 within which a V-shaped knife
blade 70 of a knife 62 is supported, as best illustrated

in Figures 4-6.

The sheath 68 may be a triangular cylinder adapted
to receive a knife blade 70 having a width slightly less than
that of a given cylinder side (see Figure 6). The rod 58 is

connected substantially perpendicular to the sheath 68 such



0090101

' - —

that when the rod 58 ks held upright within the tube 56,

the sheath is parallel to the plane of the base 10. The
knife blade 70 may thus be freely moved horizontally through
the sheath 68.

. The knife 72 comprises a ﬁandle 74 and the
V-shapéd blade 70. In the preferred embodiment of the iﬁ-
vention, the handle 74 is a cylindrical rod which includes
a rounded butt portion 76 to facilitate the gripping of the
handle by the operator. If desired, the handle 74 may be
threadably attached to the knife 70 whereby the handle

could be interchangeably applied to the various blades.

A number of V-shaped knives, each with a different
blade width, may be provided to vary the size of the cut in
the fruit 78. Knife holders with sheathes adapted to accom-
modate the range of blade widths may also be provided. Selec-
tion of a knife with the proper blade width is necessary to

insure a cut that is proportionate to the size of the fruit.

A tray 80 within which the knives may be stored
when not in use may be secured to the base 10 by’suiﬁable
adhesive. The tray 80 may be constructed of wood, plastic
or metal. The tray 80 may also serve to store the knife
holders. Alternatively, the series of knife holders may be
stored in an upright position with the rod 58 of each holder

mounted within a hole provided in the base 10.

The marker rod support 42 includes a tube 82, as
illustrated in Figure 5, in addition to the cross member 40
which is in communication with the column 20. The tube 82
is constructed to receive a rod 84 of.a marker rod 86. The
rod 84 can be freely moved within the tube 82 when not

locked in place. The bottom of the tube 82 is braced within
the slot 18 of the base 10.
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In a manner similar to the previously described

locking assemblies, a threaded nut 88 may be secured to the

c o

side of the tube 82 to connect with a hole 90 which is in
communication with the interior portion of the tube. A
threaded key 92 may be passed through threaded nut 88 and
hole 90 to lock the rod 84 of the marker rod 86 in place. The
rod 84 may also contain a flat section to permit the threaded
key 92 to firmly engage the rod. The locking assemblies de-
scribed enable the cutting assembly 12 to be easily adjusted

to accommodate fruit of any size or shape.

Also comprising the marker rod 86 and connected at
right angles to the rod 84 is a marker 94. As further shown
in Figure 5, the marker 94 includes a slot 96 at one end. A
hole 98 extends through the marker 94; the hole may be partially
threéded to receive a set screw 100 (see Figure 7). A spring
102 within the hole 98 communicates a deteﬁt ball 104 with
the set screw 100, The detent ball 104 is positioned within

the junction of the hole 98 and the slot 96.

. Referring to Figures 1 and 4, it will be noted that
the cup 30 includes a rim 106 having a plurality of cutaway
sections 108 which are substantially triangular in shape. In-
sertion of the post 28 within the hole 26 in the column 20

permits the cup 30 to be freely rotated about a vertical axis.

When the cup 30 is rotated on the column 20, the cut-
away sections 108 function as points about the axis of rotation
which can be engaged by the detent ball 104 of the marker 94,
The coupling of the detent hall 104 with a piven cutaway sec-
tion fixes the position of the cup 30 prior to the cutting of

the fruit 78,
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In the oparatlon of the invention, the fruit 78 ox

a similar curvilinear ObjeCt is placed in the cup 30. Cups
within a range of sizes may be provided to acccmmodate a '
variety of fruits. The cup 30 is rotéted atop the column 20
until the detent ball 104 of the marker 94 engages a cutaway

section 108 of the rim 106.

The rim 106 of the cup 30 may be severed and benﬁ
‘at 90° intervals to provide gripping teeth 114. Pressing
the fruit 8 against the teeth 114 of the cup maintains the

fruit in a locked position until completibn of the cutting -

operation. -

Once the position of the cup 30 and ruit 78 is fixe§;

the V;shaped knlfe blade 70 is passed Lhrough'the shea“h 68 ?.

" and into, the fruit. ' It w1ll of course, be understood that tﬁe. |
_height of the knlfe holder 60 has been preVLOusly adjusLed so

that the fruit 78 is cut at mld—sectlon.

Thgykﬁife blade 70 is then withdrawn From the fruit
78 into the sheath 68Aof_the knife holder 60.  As the knife blade
70 is inserted into the fruit, little juice is initially expellea
'but when the knlfe blade 70 is W1thdrawq, a measurable quantlty of

julce may flow onto the rim 106 of the cup 30.

The rim 106 may be slanted to collect tﬁé juice; In
addition, the section.of the cup 30 in closé proximiﬁy with the
rim 106 ﬁay include a plurality of holes llO'whibh pefmit the .
juice to flow from the rim 106 into the cup 30 (seevFigure.l).
In this manner, the'possibility of the rxim overflowing.with.’.
excess juice is ellmlnated. This feature is especially useful

’when a series. of fruits are to be rapidly cut into sections. - :

- bl

The interaction of the components of the cutting

asserbly 12 thus provides a rigid unitary structure

to
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facilitate safe and efficient cutting. As an additional

safety feature, the base 10 may include rubber stops 112 (see
Figqure 3) to prevent the device from sliding during the

cutting operation.

Slots 16 and 18 in the base 10 insure that the
| axes of support 38 and tube 82 are maintained vertically.
If desired, the sides of the cross membérs 36 and 40

may be flattened for engagement by the keys 52 and 54

whereby the slots 16 and 18 may be eliminated.

It will be understood that various changes and
modifications may be made in the above described apparatus
and method without departing from the spirit thereof,

particularly as defined in the following claims.
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THAT WHICH IS CLAIMED IS:

1. An apparatus for cutting a substantially curvi-
linear object, said apparatus comprising;

(a) a base;

(b) a column carried by said base;

(c) a cup for holding the curvilinear object;

(d) means for supporting the cup on said column where-
by said cup'is freely rotatable;

(e) a knife for slidable insertion into said curvi-
linear object; and

(f) means carried by said base for supporting said
knife whereby the steps of inserting said knife into said
curvilinear object, withdrawing the knife and rotating the cup
before a new insertion divides the object in half along a hori-
zontal plane to form two substantially equivalent sections.

2. An apparatus in acéor&ance with claim 1 wherein
said cup includes a rim having a plurality of cutaway sections
and a marking means carried by said base, said marking means
including a detent ball whereby said detent ball can engage a
cutaway section to lock said cup in a fixed position.

3. An apparatus in accordance with claim 1 wherein
the blade of said knife is V-shaped. |

4, An apparatus in accordance with claim 1 wherein
said curvilinear object is a fruit.

5. An apparatus in accordance with claim 1 wherein
said means for supporting said knife comprises a tube, and
including aA operating héndlevconnected to said knife and
receivable within said tube, said handle providing'means for
reciprocating said knife relative to séid tube and for thereby

inserting and withdrawing said knife relative to said object.
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6. An apparatus in accordance with claim 5 including
adjustment means for said tube whereby the position of the
tube relative_to saié-object can be changed so that the knife
can be inserted into the center of objects of different sizes.

7. An apparatus in accofdance with claim 3 wherein
said cuplis removably supported on said column whereby cups of
different sizes can be supported on the column, and including
means adjustably supporting said marking means of said base
whereby the detent ball of the marking means can be relocated
to accommodate cups of different sizes.

8. An apparatus in accordance with claim 7 wherein
said column extends vertically, said rim of said cup being lo-
cated in a horizontal plane spaced vertically from said base,
said means supporting said marking means being adjustable
horizontally and vertically relative to said base.

9. An apparatus in accordance with claim 6 wherein

said adjustment means for said tube permits horizontal and

vertical adjustment of the tube relative to said base.

10. An apparatus in accordance with claim 4 wherein
said knife defines a trans&erse dimension which is small rela--
tive to the circumference of the object so that several inser-
tions of the knife and séqhential rotations of the cup are
required before the object is divided in half, each of said
equivalent sections of the object thereby comprising a serrated
section.

11. An apparatus in accordance with claim 1 including
gripping means associated with said cup for maintaining the
object in a locked position relative to the cup during the

insertion and withdrawal of the knife.
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