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UNITED STATES PATENT OFFICE.

WILHELMUS ADRIANUS VAN BERKEL, OF ROTTERDAM, NETHERLANDS.

MEAT-SLICING MACHINE.

_ No. 820,508,

Specification of Letters Patent.

Patented May 4, 1809.

Application filed November 10, 1908, Serjal No. 461,895,

To all whom it may concern:

Be it known that I, WILEELMUS ADRIANUS
vAN BErxEL, a subject of the Queen of the
Netherlands, residing at 54 Boezemsingel,
Rotterdam, Netherlands, have invented cer-
tain new and useful Improvements in Meat-
Slicing, Machines, of which the following is a
specification. ' _

This invention relates to meat slicing ma-
chines of the class in which the meat is
clamped to a table which latter is moved
backward and forward in front of a roating
circular kunife which cuts the same into
- slices by means of its peripheral edge, the
body of the knife not coming in contact with
. the meat. Machines of this character are
fully set forth in my prior U. 8. specification
No. 628742 dated the 11th day of July, 1899.

The object of my invention is the manu-
facture of a meat slicing machine of the fore-
" going class which shall be simple to con-

‘struct, easy running and comparatively
. noiseless. ’ .

Heretofore, in meat slicing machines,
.there has been an undue amount of noise and
friction during operation and a tendency for
pieces of fat and grease to find their way into
the base of the machine, and; on account of
the difficulty of cleaning, to be allowed to ac-
cumulate there and become offensive.  Owing
to the improved construction of the present
machine undue noise and friction are avoided

. - and gll parts can be easily cleaned and pieces

of fat, ete. cannot fall down into the base:

I will now proceed to describe the inven-
tion with reference to the drawings annexed,
. whereon:— : ' : '

Figure 1 is & side elevation of the machine.
- Fig. 2 is-a plan therecof. Fig. 3 is an en-
larged plan view of part of the machine and
showing the frame with the meat table re-

moved. FKig. 4 is a section taken on the line

A B Tig 3. TFigs. 5 to 17 are detail views,
Figs. 5 and 6 being enlarged side views
of the feed screw. .eperating mechanism,
Figs. 7, 8,49 and 10 being views of the pawl
mechanism, Fig. 11 being a plan view of the
lever 24, Fig. 12 a modified form of the
lever, Fig. 13 an enlarged longitudinal -sec-
tion and Fig. 14 a cross section of the lubri-
cating arrangement for the bar 9, Fig. 15 an
enlarged longitudinal section and Fig. 16 an
enlarged cross section showing the lubricat-
- ing pad 22, and Fig. 17 & view of the lubri-

55 cating device for the roller 39.

On the drawings the same reference char-

acters wherever repeated indicate the same
parts.

In carrying out my invention I make the
machine with a base or frame 1, made with a
solid top without any of the usual openings
or slots therein so that small pieces of fat,
grease or cuttings of meat, cannot fall down
through the base or frame on to the counter
or become clogged in the driving mechanism.
This base carries the usual driving shaft 2
with its fly wheel and han. 3, and the gear
4 and 5 for driving the knife 6, and b;
means of the short vertical shaft 42, (whic
passes through the top of the base) the crank
42 for reciprocating the tablé. The table
itself consists of a shding open frame 7 com-
prising two side bars coenmected by eross
pleces or bars 19, 21, and 23 and which is
adapted to slide back and forward on guide
rails or bars, preferably on a rectangular
guide rail 8 and a round guide rail 9, the rec-
tangular guide rail being supported by small
vertical pillars 10 and 11 secured to the base
while the round rail 9 is supported upon and
grmly screwed to brackets 12 and 13 on the

ase.

14* is a metal plate screwed to the under-
side of the frame 7 and engaging the under-
side of the rail 8. o :

14, 15, 22* are metal packing pieces.

For the purpose of lubricating the round
guide rail 9 a special lubricating device. is
prowided in the frame and consists of a holder
17 &ee also Figs. 13 and 14) which conforms
to the shape of the guide rail 9 and incloses a
felt or other oil pad 18 which surrounds the
rail and is supplied with oil as and when re-
quired. As the oil pad surrounds the rail 9
and is also carried back and forward by the
table as it reciprocates it follows tHat the rail
is, kept constantly lubricated, the holder, at
the same time preventing oil dripping down
on to the base. The pad holds sufficient oil
to keep the rail lubricated for 4 long time.
As Wilipbe seen the holder 17 is contained in 8
recess in the bar 19 and is removably seeured
in position by & screw 20. For the purpose
of lubricating the rectangular rail or bar 8 &
recess 21® (see also Figs. 15 and 16) is made
in the cross bar 21 of the table frame and in -
this recess a felt or othor Fad 22 is placed and -
is kept supplied with oil, this pad thereby, -
lubricating the guide bar 8, as the table
travels backward and forward. ’

1 provide a special feed operating levey 24
which has three arms 27, 28 and 30 the arm
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‘the-machine, this connecting rod being oper-

‘wheel to operate the feed screw and feed for-

2]

30 being connected by a universally jointed !
end 31 to a connecting rod 33, universaily |
jointed, at 34, to the lever35.which is adapted |
to cperate the feed pawl 36 and ratchet wheel
37 of the feed screw 25. The arm 27 has a
laterally projecting heel 29 while the arm 23 |
is curved backward and outward as shown at |
Fig. 11. This feed lever 24, which is ful-!
crumed on a piu 26 secured to the cross bar
23 of the table frame, is adapted to be oscil-
lated by a roller 39 on a pin 40 on the con-
necting rod 41 which operates the table 7 of

ated by the crank 42 of the driving gear. As
will be seen the connecting rod 41 is con-
nected by a pin 43 to one side of the table and
underneath the same.  The feed operating
lever is so made, as shown at Fig. 11, that the
feed forward of the meat commences just as
the meat clears the knife on the back stroke
of the table and then continues on the for-
ward stroke thereof until the meat just
touches the knmife when the feed ceases, the
cutting operation being then performed
while the meat is absolutely stationary on
the table with the result that the meat is uni-
formly cut throughout the length of the slice
while the meat on the return movement of
the table, does not press against the edge of
the knife and create friction therewith. On
the drawing (see Fig. 11,) when the roller 39
of the connecting rod 41 of the table is trav-
eling along the curve of the jaw, formed by
the arms 27, 28, of the lever 24, from the
point @ to d the table is trayveling backward
and when the roller 39 travels from the point
d along the heel 29 and across the gap of the
jaw to the point @' the table is moving for-
ward. The roller 39, at the back stroke of
the table, does not move the lever 24 until it
reaches the point ¢ when it acts on the arm 27
and moves the arm 30 and gear link 33, lever
35, and pawl 36, so as to cause the ratchet

ward the meat on the table, the forward feed
of the meat being continued, while the table
is traveling again on its forward stroke, until
the roller reaches the point f when the for-
ward feed of the pawl ceages. - There is no
feed of the pawl while the roller is traveling
fromf,tog. The back lash of the pawl takes
place during the travel of the roller 39 from
b to ¢, that is, partly on the forward travel of
the table and partly on the back travel
thereof. - g ’

The lever 24 may have a cylindrical bear-
ing 57 working on the pin 26 the bearing be-
ing acted on by a spring 58 the tension of
which can be adjusted by the nut 59 (Fig. 4)
aad which gives a yielding support to the
lever 24.

Instead of using the feed operating lever 24
hereinbefore described, I may use a feed op-
eratinig lever 24® such as shown at Fig. 12,
which is without the second arm 28 and

820,
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adapted to be operated in one direction by
the roller 39 of the connecting rod 41 and in
the other direction by a spring 60 attached

! to the pin 61 of the cross bar 23 of the table

frame.

The feed screw 25 is, preferably, provided
with a small handle 44 whereby it can be
operated by hand, as and when desired, so
as to feed forward the meat plate.

Ifor the purpose of quickly and nicely regu-
lating the thickness of the meat slices, I pro-
vide the reciprocating table 7 with a bracket
45 (see also Kigs. 5 and 6) in which is free to
slide backward and forward a short slide bar
16 having connected to it w handle 47 whereby
it can be operated, said handle being turnably
secured to said slide bar.  The handle 47 has

80

a reduced part which is adapted to engage '

with the nicks 49 of a gage plate 50 attached
to the bracket 45 and each nick is numbered,
the numbers preferably running from 0 to
14." The movement of the slide 46 operates a
connecting rod 51 and the lever 52, fulerumed
on the end of the feed serew 25 and having a
cam 53 so arranged as to regulate the action
of the pawl 36 by engaging the roller 48 of
the pawl and causing it to take oné or more
teeth of the ratehet wheel 37 according to the
thickness of slices desived. The slide “is
moved by the handle 47 to the desired posi-
tion and then the slide is locked by causing
the handie to engage a nick 49 in the-plate 50
and as the nicks are graduated to suit the
thickness of slices, it follows that = nice ad-
{ustment can be obtained. Fig. 5 shows the
handle 47 in about the mid position so as to
give slices of medium thickness the cam lever
52 being in the vertical position and the cam
53 hiolding the pawl out of engagement with
the ratchet wheel so that, at the next for-
ward throw of the pawl, it will miss those
teeth, in advance of it, which are covered by
the cam and turn the screw 25 accordingly.
In Fig. 6 the handle is shown in the last nick
s0 as to give no feed to the serew 25 and no
feed to the meat with the result thatno slices
are cut, the pawl being held during its back
and forward throws out of engagement with
the ratchet wheel by the cam 53 which is
turned around to its maximum position. 1f
the handle 47 is moved one nick to the left
(Iig. 6) very thin slices are given as the cam
53 ‘only allows the pawl to feed the ratchet
wheel one tooth or'so at a time. It will be
seen that by this simple arrangement the
slices can be nicely regulated in thickness.
With this arrangement no springs are used
so that durability combined with simplicity
is obtained while there is an avoidance of
noise due to spring action, The feed mech-
anism can also be quickly thrown out of ae-
tion by simiply moving the handle 47 to the
zero nick. . '

Inorder to render the back lash of the pawl

is | over the teeth of the ratchet wheel 37 silent
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a swinging cam piece 62 is slung freely from
the pin 63 of the pawl, this cam piece being
so shaped and arranged, as shown, that when

the pawl is passing back over the ratchet |

teeth it bears on the roller 64 and lifts the
pawl out of contact with the teeth, but, when
the pawlis feeding the ratchet wheel, the cam
piece does not bear on the roller 64. In Fig.
7 the cam piece 62 is shown -out of contact
with the roller 64 on the feed serew spindle
and the pawl is shown just before beginning

its feed movement. In ¥ig. 8 the pawl is
shown as on its back movement and it will

be seen that it is held away from the testh-of
the ratchet by the cam piece 62 bearing on
the roller 64. : -

In order to prevent the attendant operat-

"ing the machine teo quickly, the pawl 36 is

so arranged, as shown, Fig. 9, that it is auto-

matically thrown out of engagement. To-

effect this the pawl is loosely connected to the

‘lever 35 so that, when the machine is oper-

ated very quickly, the cenirifugal force en-
gendered by the crank lever moving rapidly
through an arc of a circle automatically
throws back the pawl into the position shown
at Fig. 9 where it is held by a support 65 on

‘the lever 35 80 as to move inte working posi-

- tion on the speed being reduced.
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In order to lubricate the roller 39 on the
connecting rod 41 -of the driving crank, a
simple device is arranged consisting of a wire
spiral 66 (Fig. 17) which is secured to the
cross bar 23 ot the bottom of a countersunk
hole 67 therein. This wire spiral contains a
cotton or ether wick which is lubricated by
oil in the hole 67 and is adapted to be struck
by the top of the
reciprocation of the table and thereon drop
a little oil into said roller and Tubricats the
same. .

68 is a T shaped bracket serving as a slice
support. .

Of course, if so desired, instead'of having
the table to slide on a round bar and a square
bar the latter bar may be made flat or of
D or like shape.

Having now fully deseribed my invention
what I claim and desire to secure by Letters
Patentisi— KRS

1. A meat slicing machine comprising, in

-eombination, a base, rails above the base, a

meat table slidably mounted on said rails,
means for sliding the table on the rails, a
feed lever pivoterfto said table, means for op-
erating the said feed lever from said table
sliding means, means’ operated.by the feed

lever for feeding the meat forward on the

table, a rotating cutting knife and means for
operating the said knife, -

2. A meat slicing machine comprising, in
combination, 2 base, a round rail mounted
on the base, a rail of rectangular section
mounted. on the base parallel to the said

in of the roller 39 at sach

25
@

rails, means for operating the table, a feed
lever pivoted to said table, means for operat-
ing the said feed lever from said table oper-

ating means, means operated by the feed _

lever for feeding the meat forward on the
table, a rotating cutting knife and means
for operating the said knife.

3. A meat slicing machine comprising, in
combination, a bhase with solid top, two per-

allel rails above the base; vertical supports -

for each of said rails, a meat table slidably
mounted on sawd rails; means for operating
the table, a feed lever pivoted to said table,
means for operating the said feed lever from
said table operating means, means operated
by the foed lever for feeding the meat for-
ward on the table, a roteting cutting knife
and means for operating the said knife.

4. A meat slicing machine comprising, in
combination, & base; a round rail supperted
above the base, a réctangular rail supporsed
above the base parallel to the round rai,
o frame slidably mounted on said rails and
having openings therein through which the
rails can pass, means at the underside f said
frame: engaging the underside of said rec-
tangular rail, a slidable meat plate on snid

[

frame, means for feeding forward said meat .

plate on the frame, means for reciprocating
the frame on said rails & fesd lever pivoted to
seid frame, means for operating the feed laver
from said frame operating means, mesns ep-

e

erated by the feed lever for feeding the meas . |

plate forward on the frame, s rotating cui-

ting knife and means for operating the said
knife, . ’ .

5. A meat slicing machine comprising, in
combination, & base, two parallel rails ar-
ranged above the bass, an open frame with

three cross bars slidably mounted on said ;

rails and having openings in twe of the bars
for the rails to pass through, a slidsble meat
plate on said frame, mesns for feeding for-
ward said meat plate ox the frame, megns for

reciprocating the frame on said rails, s feed 3

lever pivoted to the underside of ons of ths
bars of the said frame, means for opdrating
the feed lever from said frame operating
means, means opersted by the feed laver for
feeding the meat plate forward on the frame,
& rotating cutting knife and means for oper-
ating the said knife. —

6. A meat slicing machine comprising, in
combination, & base, rails supported sbove
the base, a meat table mouanted on said rails,
means for operating the table, a feed lever

160

120

with three arms pivoted to said table, means

fo:’ ¢perating the said feed lever from said.
tablé operating means, means operated by
the feed lever for feeding the meat forward
on tne table, a rotating cutting knife and
mears for operating the said knife.

7. A meat slicing machine comprising, in
comh ination, a base, rails supported above

65 round rail, & meat tabls mounted en said l the biase, 2 meat table mounted on said rails,

125

130
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means for operating the table, a feed lever
having an arm with a heel thereon a second
arm with a joint piece thereon and a third in-
termediate curved arm said lever being piv-
oted to the table, means for gperating the
said feed lever from said table operating
means, means operated by the feed lever for
feeding the meat forwasd on the table, a ro-
tating cutting knife and means for operating
the said knife. :

8. A meut slicing machine comprising, in
combination, a base, a meat table mounted
therdon, means for reciprocating the meat
table, a feed lover pivoted to said table, a
meat plate on the table, means actuated by
the feed lever lor moving the meat plate on
the table, means for regulating the amount
of movement consisting of a sliding bar, a
gage plate and a handle on the bar adapted

to engage said gage plate, means for operat- |

ing the said feed lever from said table recipro-
cating means, means operated by the feed le-
ver for feeding the meat forward on the ta-
ble, a rotating cutting knife and means for
operating the said knife,

9. A meat slicing machine, comprising, in
combination, a base, a meat table mounted
thereon, means for reciprocating the meat
table, a feed lever pivoted to said table, a
meat plate on the table, a link jointed to the
feed lever, a bell erank lever, a pawl thereon,
a feed screw for the meat plate, o ratchet

_thereon, a movable cam lever on the screw

spindle, a sliding bar-connected therewith, a
turnable handle on the bar, a gage plate with
indentations therein, means for operating the
said feed lever from said table reciprocating
means, means operated by the feed lever for
feeding the meat forward on the table, a ro-
tating cutting knife and means for operating
the said knife. :

10. A meat slicing machine comprising, in
combination, a base, a meat table mounted
thereon, means for reciprocating the meat
table, a feed lever pivoted to said table, a
meat plate on the table, a link jointed to the
feed lever, a bell erank lever, a pawl thereon,
a feed screw for the meat plate, a ratchet
thereon, & movable cam lever on the seréw=
spindle, and adapted to regulate the action
of said pawl, a link, a sliding bar connected
therewith, a turnable handle on the bar, a
gage plate with indentations therein fitted to
the side of the meat table, means for opera-
ing the said feed lever from said table recip-
rocating means, means operated by the feed
lever for feeding the meat forward on the ia-
ble, a rotating cutting knife and means for
operating the said knife.

11. A meat slicing machine comprising, in
combination, a base, a meat table mounted
thereon, means for reciprocating the meab
table, a feed lever pivoted to said table,
means for actuating the feed lever from the
table reciprocating means,

& meat plate on | frame slidably mounted on

920,506

the table, a screw for moving the meat plate,
a ratchet, a pawl, means connected with the
feed lever for operating said pawl, means for
regulating the action of said pawl, means for
lifting said pawl away from the ratchet at its
hack lash, & rotating cutting knife and means
for operating the said knife.

12. A neat slicing niachine comprising, in
combination, & base, 2 meat table mounted
thereon, means for reciprocating the meat
table, a feed lever pivoted to said table,

table reciprocating means, a meat plate on
the tab:le, a screw for moving the meat plate,
a ratehet, a pawl, means connected with the
teed lever for operating said pawl, means for
regulating the action of said pawl, a free
swinging cam for lifting said pawl away [rom
the ratehet at its back lash, a rotating cut-
ting knife and :ncans for operating the said
knife. : : _

13. A meat slicing machine, comprising,
in combination, a base, rails above the base,
a meat table mounted on said rails, means
for operating the table, a feed lever pivoted
to said table, means for operating the said
feed lever from said table operating means,
means operated by the feed lever for feeding
the meat forward on the table, means for
lubricating the rails as the table travels baclk-
ward and forward, a rotating cutting lnife
and means for operating the said knife.

14. A meat slicing machine comprising,
in combination, a base, a round rail mounted
on the base, a rail of rectangular section
mounted on the base parallel to the said
round rail, a meat table mounted on said
rails, means for operating the table, a feed
lever pivoted to said table, means for operat-
ing the said feed lever from said table operat-
ing means, means operated by the feed lever
for feeding the meat forward on the table, a
cylindricsﬁ oil pad carried by the table for
lubricating the round rail, a rotating catting
knife and means for operating the said knife.

15. A meat slicing machine comprising, in
combination, a base, a round rail' mounted
on the base, a rail of rectanguldr section
tounted on the base pikallel to the said

rails, means for operating the table, a feed
lever pivoted to said table, means for operat-
ing the said feed lever from said table operat-
ing means, means operated by the feed lever
for feeding the meat forward on the table, a
eylindrical oil pad carried by the table for
lubricating the round rail, an oil pad carried
by the table for lubricating the upper side of
the rectangular rail, a rotating cutting knife
and means for operating the said knife.

16. A meat slicing machine comprising, in
combination, a base, a round rail supported
above the base, a rectangular rail supported
above the base parallel to the round rail, &
said rails and

round rail, a meat table mounted on said :
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means for actuating the feed lever from the
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having openings therein through which the !
vails can pass, a ¢y Imdrical oil pad fitted in
the recess of the frawne for lubricating the
round rail, an oil pad fitted into a recess in
the frame for lubricating the LLL{;JWUMI
ail, a slideble meat phto on said frame,
means for {eeding forward said meat Dl&ue
on the frame, means for reciprocating the
fraane on said 1‘,«..11\5,. 4 feed lever piveted to

-—-»w-(us

>uid frame, for operating the Jeed
fever from ! )mm\ opereting  means,
: el ’ feed lcw }'m' leeding

on the frame, o mm*—

)
s and eans for operating the

o comprising, in
] it supported
ular rail supported

] .11,. a

to the s

O B

h\:UllTLd
pherein through v l=1 b the
eans at the undersids of said
LL& underside of said rec-

kP

tungular tail, 2 slidable meat meﬂ on said
L frame, a sha ans for operating the shalt,
2 orank opemfre oy satd shaft, a connecting
rod ymnpc‘ fo said cranks abd to said frame,
a roller on said connecting vod, a feed lever
with three arms one of which is acted on H)
said roller, said feed lever being pivoted 4

the frame, a screw for feeding the meat ‘Mme
forward on the frame, a muuu 1, o s):ml 4
lever for 0}:(\1‘&!110 sald pawl, a link jointed

GWi

{tosald puv»] operating lever and to one of the

arms of the said feed lever, a cam lever act-
g on sald pawl, a shide aumnu ot said cam
’“‘"‘l o gage plate with nicks thorein, &
handle fitted on said slide and aumpteo io
engage said nicks, a rotating cutiing knile
and means for )(,ratmg the said knif
In testimony whereof I aflix my sig
in prosence of two witnesses.
WILHELEUS ADRIANUS VAR
Witnesses:
Apory Aris Kimin,
Purrer CORNELIS DR

Gpooer.
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