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Abstract (en)
An apparatus for stacking slices of a product in at least one stacking location (82a-82f), the apparatus comprising: a belt (72) having a plurality
of apertures, the belt being arranged such that at least part of the belt (72) is disposed above the at least one stacking location (82a-82f); means
(74,76) for moving the belt (72) such that the belt (72) travels over the at least one stacking location (82a-82f), the bottom of the belt facing the
at least one stacking location (82a-82f); vacuum means (78) for providing vacuum through the apertures of the belt (72) along a product-holding
section of the belt, the vacuum being continuously provided during a stacking operation such that the slices of the product (100) are maintained
on the belt (72); a selectively engageable air ejector (80a-80f) operatively connected to provide positive air pressure through the apertures in the
belt (72) at an air ejector location, the air ejector location being disposed downstream of the product-holding section of the belt at the beginning of
the at least one stacking location (82a-82f), the air ejector (80a-80f) being continuously operated during a stacking operation to provide positive air
pressure to the apertures at the air ejector location simultaneously with the vacuum (78) being provided through the apertures at the product-holding
section of the belt such that the leading edge of a slice of produce (100) is urged off of the belt (72) by the positive air pressure at the slice is moved
past the apertures at the air ejector location (80a-80f). <IMAGE>
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