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(54) IMPROVED FLOATING BELT

(57) The conveying apparatus (1) for an industrial
slicing machine comprises: a lower conveyor (2) de-
signed to drag restingly a food product in a feed direction
(D); and an upper conveyor (4) of floating type arranged
above the lower conveyor (2) and comprising a frame
(40) that carries a motor-driven conveyor belt (41), adapt-
ed to push in the feed direction (D) the product dragged

by the lower conveyor (2) and closed in a loop around a
plurality of linkage devices (50, 51, 52, 53, 54, 55) mount-
ed on the frame. The belt (41) defines two active branch-
es (42, 43) facing the lower conveyor (2), adapted to con-
tact above and push the product and connected together
by a recessed branch (44) that defines a concavity (C)
facing the lower conveyor (2).
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Description

[0001] The present invention relates to a floating belt
for industrial slicing machines.
[0002] In particular, the present invention relates to a
floating belt especially destined for use with slicing ma-
chines used in the food industry for cutting products such
as meat, fowl, fish, vegetables, both fresh and cooked,
preferably filleted or without cartilage.
[0003] Industrial slicing machines are known that are
used to process products designed, for example, for large
scale retail, for school or company canteens, or for ca-
tering.
[0004] A known type of slicing machine comprises a
cutting station and a lower conveyor belt for conveying
the product to the cutting station, and two upper belts,
arranged above the conveyor belt, which have the func-
tion of pressing the product.
[0005] The cutting station comprises a plurality of hor-
izontal blades, mounted in an intermediate position be-
tween the two upper belts, under whose blades the lower
conveyor belt extends, so that the product pushed into
contact with the blades is automatically cut into slices.
[0006] Currently, a very common type of these ma-
chines comprises upper belts of the so-called "floating"
type, i.e. they are mounted on respective vertically mov-
able frames that are provided with elastic adjusting mech-
anisms for adjusting the pressure exerted on the product.
[0007] Although this known system generally produces
satisfactory results it is not however free from limits, the
main ones of which are set out below:
First of all, although in principle the two belts, i.e. the front
belt upstream of the blades and the rear belt, i.e. the belt
downstream of the blades, should be so placed as to be
at the same distance from the lower conveyor, in order
to ensure even traction before and after cutting of the
slices, in practice the rear floating belt is placed slightly
higher and thus further from the common lower conveyor.
[0008] In fact, when the product to be cut advances
beyond the rear edge of the front floating belt, which faces
the blades, there is an elastic expansion that remains
after cutting inasmuch as it is no longer subject to the
pressure of the front belt; when the cut or partially cut
product then meets the front face of the rear floating belt,
if the latter is not sufficiently high, interference is pro-
duced that can lead to deformation of the packet of slices
obtained from the initial product.
[0009] This condition occurs more often and is more
acute when the two belts have different heights because
of loss of the setting or wear to the elastic means that
hinder the ascent of the belts.
[0010] Accordingly, in order to avoid this condition and
too frequent maintenance, the rear belt tends to be po-
sitioned higher than the front belt, with the drawback that
in the case of low products, the rear belt will have reduced
efficacy.
[0011] A further problem, due to the elastic dilation of
the product that exceeds the front floating belt, occurs

when all the blades are always maintained fitted regard-
less of how high the product is and of how many slices
have to be obtained.
[0012] In these circumstances, especially the one in
which the relative position between the blades and the
front belt changes during the use of the slicing machine,
during cutting the surface of the upper slice that is being
formed may touch the rear non-cutting edge of the un-
used first blade placed above the upper slice; in this case,
sliding against this rear edge of the blade affects and
sometimes spoils the surface of the food product.
[0013] For this reason, only blades tend to be fitted to
the machine that will be used to cut in the same manner
products with similar dimensions and features, with the
drawback that each time that the machine has to be used
to cut a different product, for example a product that is
thicker or thinner than the previous product, or with a
different method, the blades have to be dismantled and
refitted, which requires the production line to be shut
down for about fifteen minutes, without counting labour
costs and the increased risk of fitting errors or accidents.
[0014] Further, although the floating belts of known
machines are designed to have the same tangential ve-
locity as the belt, in practice, over time small differences
in velocity develop between the two belts that affect the
quality of the cut; in fact, when a product is in the cutting
section of the machine and is simultaneously affected by
both the floating belts, if the latter travel at similar but
different velocities, the resulting slices will have a surface
that has a structure that is visible to the naked eye that
is considered to be aesthetically displeasing or a sign of
inferior quality by the consumer.
[0015] The technical task underlying the present inven-
tion is thus to provide a conveying apparatus designed
to be used with slicing machines that is able to satisfy
the requirement specified above.
[0016] This technical task is reached by the conveying
apparatus produced in accordance with claim 1.
[0017] Further features and advantages of the present
invention will become more apparent from the approxi-
mate and thus non-limiting description of a preferred, but
not exclusive, embodiment of a conveying apparatus, as
illustrated in the accompanying drawings, in which:

- figure 1 is a lateral longitudinal sectional view of the
apparatus of the invention;

- figure 2 is an axonometric view of the upper conveyor
of the apparatus of the preceding figure;

- figure 3 is the partially broken preceding view; and
- figure 4 is an axonometric view of a used linkage

device of the upper conveyor;

[0018] With reference to the appended figures: refer-
ence numeral 1 indicates a conveying apparatus accord-
ing to the invention.
[0019] In detail, the provided conveying apparatus 1 is
especially designed for use with a slicing machine or
"slice cutter" designed for cutting food products such as
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fowl, meat, fish, vegetables, both fresh and cooked, pref-
erably filleted or without cartilage.
[0020] The conveying apparatus 1 can integrate the
cutting station of the slicing machine, upstream of which
there is the inlet I, from which the products to be sliced
arrive, one at a time, at the cutting station.
[0021] Further, the conveying apparatus 1 is provided
with an outlet U, downstream of the cutting station.
[0022] The various components comprised in the sta-
tions which make up the machine are supported by a
support bench that can be rested on the ground.
[0023] The machine with which the conveying appara-
tus 1 is used could also not be a slicing machine but if it
is a slicing machine, it can be like one of the slicing ma-
chines manufactured by the applicant or like one of those
disclosed in patents EP2946668A or EP3318516 that are
understood to be incorporated here by way of reference
for everything that does not relate to the single upper
floating belt.
[0024] Further, for ease of illustrative exposition and
without departing from the general description, reference
will be made by way of example to the case in which the
invention is implemented on a horizontal blade slice cut-
ter and the products to be sliced are chicken breasts or
similar partially deformable products that have to be
sliced before being placed in trays intended for large
scale retail.
[0025] The conveying apparatus 1 of the invention
comprises a lower motor-driven conveyor 2, which in-
cludes a rectilinear and preferably horizontal conveyor
belt 20 that traverses the cutting station, so as to feed
thereto one at a time the whole products along a feed
direction indicated by D in figure 1, and then convey the
slices to the outlet.
[0026] The cutting station comprises a plurality of
blades 3 for slicing the products fed to the cutting station
whose blades have a reciprocal distance (or "cutting
pitch") that can be fixed or variable.
[0027] The blades 3 can be made of hard and elastic
material, for example steel.
[0028] In the illustrated example, the blades 3 are fif-
teen in number, and have a small thickness, and in any
case the invention can also include a different number
or type of blades.
[0029] Still more in detail, the aforementioned belt 20
of the lower conveyor 2, which drags the products resting
on the upper surface thereof, extends below the blades 3.
[0030] In practice, the belt 20 of the lower conveyor 2
defines a horizontal conveyor plane, above which the
blades 3 are located, in such a way that upstream of the
blades the whole product and, downstream, the sliced
product are advanced.
[0031] The blades 3 are horizontal and parallel to one
another, at least along a section with which they come
into contact with the products and preferably, they are
aligned along an ideal vertical cutting plane, i.e. they are
superimposed on one another vertically.
[0032] The conveying apparatus 1 of the invention in-

cludes an upper conveyor 4 of floating type (shown in
figures 1, 2 and 3) arranged above the lower conveyor 1
and comprising a frame 40 that carries in a solidly con-
strained manner a motor-driven conveyor belt 41 that is
adapted to push in the feed direction D the product and
is closed in a loop around a plurality of linkage devices
50, 51, 52, 53, 54, 55 mounted on the frame 40.
[0033] The upper conveyors are also often called only
"upper belts" for short, and, if they are of the floating type
also only "floating belts"; so below, "belt" will mean the
belt itself and "floating belt" will be used as a synonym
of upper conveyor 4.
[0034] One specific aspect of the invention is that the
floating belt 4, or upper conveyor thereof, comprises a
single frame 40 with adjustable height and pressure and
a single belt 41 for pushing in the feed direction D the
products carried by the lower conveyor 2, replacing the
two belts with relative prior art frames.
[0035] More precisely, the aforementioned single belt
41 defines two active branches 42, 43, one of which is
placed upstream and the other of which is placed down-
stream of the blades 3 (see figs 1 and 3), which are used
instead of the two belts of the prior art, with advantages
that the latter are unable to obtain.
[0036] Still more in detail, the two active branches 42,
43 face the lower conveyor 2 and are preferably oriented
like the latter, i.e. they have the respective longitudinal
extent axes parallel and arranged on the same ideal ver-
tical plane.
[0037] The two active branches 42, 43 are designed
to contact above and push forward the aforesaid product
and are connected together by a recessed branch 44 that
defines a concavity C facing the lower conveyor 2.
[0038] In practice, the only frame 40 of the floating belt
4 is movable vertically, for example along vertical guides,
and can be adjusted in height just as the pressure can
be adjusted that is exerted by the belt 41 on the food
products and the preload of the elastic elements that
dampen the pressure, urging the product downwards, i.
e. the lower conveyor 2.
[0039] As known, the floating belts can be fixed at a
certain height with respect to the belt 20 of the lower
conveyor 2 and are configured to receive with interfer-
ence the food product to be sliced or sliced food product
(i.e. the packet of layered slices) and have an adjustable
pressure system provided with elastic means that ena-
bles the floating belt to be lifted when the product passes
to exert preset pressure thereupon from top to bottom so
as to have optimum belt adhesion for good thrust in ad-
dition to maintaining the physical properties of the prod-
uct and to enable the product to be cut whilst it is main-
tained pressed.
[0040] In the invention, there is a single floating belt 4,
provided with only one frame 40 to which a single belt 41
is fitted in a solidly constrained manner that is driven by
a motor splined on one of the linkage devices.
[0041] The loop sliding path of the belt 41 is such as
to define, by the aforesaid recess C, a seat that is adapted
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to house the cutting blades 3 with the possibility of make
different blades 3 operative according to the number of
slices desired and to the thickness of the product to be
cut, adjusting the height of the floating belt 4 and/or ad-
justing the height of the blades 3 (see figure 1).
[0042] Preferentially, the belt 41 of the upper conveyor
4 is driven slidingly at a constant tangential velocity that
is equal to that of the belt of the lower conveyor 2.
[0043] Before illustrating further constructional as-
pects of the invention, it is explained briefly how the in-
vention is able to overcome the limits of the prior art.
[0044] First of all, the first active branch 42, the front
active branch, is always in the same position with respect
to the second active branch 43, the rear active branch,
and vice versa.
[0045] As a result, the positions of the two active
branches 42, 43 with respect to the belt 20 of the lower
conveyor 2 are constant or, if during use there were to
be sudden and random variations of the height of the
common frame 40, also the variation of the position of
the two branches 42, 43 would be the same; in practice,
the relative position thereof never changes.
[0046] The invention accordingly enables the prior art
contrivances to be avoided completely relating to greater
lifting of the rear belt or to the fact of avoiding fitting all
the blades 3 together and then dismantling and if neces-
sary refitting the blades 3.
[0047] In particular, the fact that with the invention all
the blades 3 can be maintained fitted regardless of which
are operating in a specific operating step of the plant
avoids the plant stop that was discussed in the descrip-
tion of the prior art and use thereof is made cheaper and
safer.
[0048] Further, as a single belt 41 is dragged by a sin-
gle motor-driven linkage device 50, the speed of the first
active branch 42 is equal to that of the second active
branch 43, thereby preventing the surface defects arising
that make slices less appetizing for the market.
[0049] It should be noted that when in this description
positioning terms like "upper", "lower", "front" and "rear"
are used, reference is made to the orientation of the com-
ponents of the invention during use, i.e. to when the con-
veying apparatus 1 is fitted to a machine resting on the
ground and the front parts are those nearer the inlet I and
the rear parts are those nearer the outlet U, towards
which the aforesaid feed direction D of the products
points (see figure 1).
[0050] In the preferred embodiment shown in the at-
tached figures, the upper conveyor 4 includes two inner
lower linkage devices 51, 52, which define respective
ends of said active branches 42, 43, facing one another
and an outer linkage device 53, located above the inner
lower linkage devices 51, 52, and in a central position in
relation thereto, around which the belt 41 slides, thereby
defining the aforesaid concavity C.
[0051] In practice, the first active branch 42 extends to
the feed direction D as far as an edge that slides on an
inner linkage device 51 and then continues upwards to

where an outer linkage device 53 is located that is placed
further forwards and then descends again to find the other
end inner linkage device 52 from which the second active
branch 43 starts.
[0052] The two inner end linkage devices 51, 52 are
lower than the outer upper linkage device 53, which in
turn is on a vertical plane comprised between those that
include the two inner end linkage devices 51, 52; then
the latter two can also be substantially at the same height
with respect to the belt 20 of the lower conveyor 2 and
are preferably idle.
[0053] The terms "inner" and "outer" associated with
the linkage devices refer to positioning of the linkage de-
vices inside or outside the loop defined by the belt 41 of
the upper conveyor 4.
[0054] The aforementioned outer linkage device 53 is
preferably idle and is provided with a helical groove 500
obtained on the cylindrical lateral surface thereof (see
figure 4); this groove 500 which is adapted to remove,
by an endless screw, product residue from the outer sur-
face of the belt 41 with which it comes into contact during
use.
[0055] As said, the upper conveyor 4 comprises at
least one motor-driven linkage device 50 that drags the
belt 41 which is preferably identified by a greater inner
linkage device 50 placed in a rear end portion of the belt
41, i.e. downstream of the second active branch 43.
[0056] Preferably, an upper inner linkage device 54 is
provided that is higher than the outer linkage device 53,
and a front inner linkage device 55 that is placed up-
stream of the first active branch 42.
[0057] Preferably, the frame 40 features two inner pla-
nar planes 56, 57 that are so positioned as to contact the
inner surface of the upper belt 41 at the two active branch-
es 42, 43, so as to guide the belt 41 that slides thereupon
and maintain the correct shape and tension of the belt
41 so as to define a rigid abutment for the products that
have to be pressed and pushed by the active branches
42, 43.
[0058] Further, the first active branch 42 can be parallel
to the belt 20 of the lower conveyor 2 and the second
active branch 43 can be tilted with respect to the belt 20
of the lower conveyor 2, preferably in a different manner
so as to increase the reciprocal distance in the feed di-
rection D (as seen in figure 1).
[0059] The operation of the invention is described be-
low.
[0060] A chicken breast arrives at the inlet I carried
restingly on the belt 20 of the lower conveyor 2 along the
feed direction D.
[0061] At a certain point the chicken breast meets the
first active branch 42 that presses the chicken breast
against the belt 20 of the lower conveyor and pushes the
chicken breast in the same feed direction D.
[0062] At the end of the first active branch 42, the chick-
en breast meets the blades 3 and is sliced whilst it is still
subjected to pressure and the already sliced parts of the
product are received by the second active branch 43 that
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exerts the same pressure as the first active branch 42
and pushes them in the direction D at the same speed.
[0063] Progressively, all the chicken breast is sliced
and goes beyond the second active branch 43 to continue
advancement to the outlet U, on the lower conveyor 2,
in the form of a packet of slices of chicken.

Claims

1. An apparatus (1) for conveying a machine, such as,
for example, an industrial slicing machine, compris-
ing:

a lower conveyor (2) designed to feed a product
in a feed direction (D); and
an upper conveyor (4) of the floating type posi-
tioned above the lower conveyor (2) and com-
prising a frame (40) which carries a motor-driven
conveyor belt (41), designed to push in the feed
direction (D) said product fed by the lower con-
veyor (2) and closed in a loop around a plurality
of linkage devices (50, 51, 52, 53, 54, 55) mount-
ed on the frame;
characterised in that the belt defines two active
branches (42, 43) facing the lower conveyor, de-
signed to make contact above and push the
above-mentioned product and connected to-
gether by a recessed branch (44) which forms
a concavity (C) facing towards the lower con-
veyor (2).

2. The apparatus (1) according to the preceding claim,
wherein the upper conveyor (4) includes two inner
lower linkage devices (51, 52) at respective ends of
said active branches (42, 43) and an outer linkage
device (53), located above said inner lower linkage
devices (51, 52) about which the belt (41) slides,
thereby defining the above-mentioned concavity (C).

3. The apparatus (1) according to the preceding claim,
wherein said outer linkage device (53) is provided
with a helical groove (500) made on the lateral sur-
face, designed to remove product residue from the
surface of the belt (41).

4. The apparatus (1) according to any one of the pre-
ceding claims, wherein the frame (40) is fitted with
two inner planar plates (56, 57) positioned in such a
way as to make contact with the inner surface of the
belt (41) at the two active branches (42, 43).

5. The apparatus (1) according to any one of the pre-
ceding claims, wherein the second active branch
(42) is inclined relative to the lower conveyor (2).

6. The apparatus (1) according to any one of the pre-
ceding claims, wherein the first active branch (43) is

parallel to the lower conveyor (2).

7. A slicing machine comprising a conveying apparatus
(1) according to any one of the preceding claims and
comprising a plurality of blades (3) designed for cut-
ting products conveyed by the apparatus and housed
in the above-mentioned concavity (c) formed be-
tween the two active branches (42, 43) of the belt
(41).
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