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(54) CHEESE CUTTING DEVICE

(57)  The cheese cutting device includes a platform
(1) with an axis (3) provided with an internal cutting
blade (4) which is an axis (3) provided with an internal
cutting blade (4) which is guided from it vertical position
to the horizontal position during the cutting of the
cheese (2); the platform (1) is provided with and extract-
able sector which comprises a punch (19) intended to
perform the initial grooving of the central axis of the
cheese, as well as an extractable sector (16) on which
is situated the cut portion in order to make the next cut.
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Description

OBJECT OF THE INVENTION

[0001] The present invention relates to a cheese
cutting device which allows to cut cheese cleanly and
easily in order to obtain portions of the desired size..
[0002] The object of the invention is that the cheese
cutting device incorporates a platform or base for the
cheese with a central shaft as a reference for position-
ing the cheese, said central shaft provided with an
inwardly cutting blade which swivels guided from its ver-
tical position to a horizontal one during the cheese cut-
ting operation.

[0003] A further object of the invention is that the
cutting device is provided in its platform with a remova-
ble sector which includes a punch meant to carry out
the initial perforation of the central axis of the cheese, as
well as a removable sector in which the cut portion is
placed for subsequent cutting.

BACKGROUND OF THE INVENTION

[0004] Containers are known which consist of a cir-
cular wooden board on which the cheese is placed and
are provided with a convex glass cover with vertical
sides which protects and conserves the cheese kept
inside it.

[0005] This wooden board is used not only as a sur-
face on which the cheese rests but also as a support
surface for cutting the cheese, generally with a knife.
[0006] A cut performed with a knife is not always as
perfectly vertical as desired, as this depends on the skill
of the person performing the cut.

[0007] Likewise, in certain cases a substantial force
must be applied on the knife to overcome the hardness
of the cheese, which makes cutting the cheese some-
what uncomfortable.

[0008] The aforementioned problems make reason-
able the development of a cutting device such as that
disclosed by the invention hereunder described.

DESCRIPTION OF THE INVENTION

[0009] The cheese cutting device disclosed in this
invention satisfies the above purposes to full satisfac-
tion, for which it is provided with a platform or base n
which rests the cheese, platform which most impor-
tantly comprises a central shaft with an inner vertical
blade jointed on its bottom end which in its rotation
defines the cut of the cheese placed on the board.
[0010] Based on this basic design of the cutting
device the blade is made to swivel guided along its path
by an arch which extends from the central shaft to the
platform, which platform is provided with a circular
groove in which the lower end of the arch is set in
accordance with the cheese section to be cut.

[0011] Before the cheese is placed on the platform
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a perforation must be made in its central axis of rotation
to simplify insertion of the cheese on the central shaft
which emerges from the platform.

[0012] In order to carry out said perforation a punch
is required which initially is housed inside a sector of the
platform.

[0013] The punch is therefore removed from the

platform in order to perform said vertical perforation of
the cheese.

[0014] The punch consists of the elongated body of
the punch itself and ends at the bottom in a quasi rhom-
boid point and in its top is provided with a handle and a
protective cap placed immediately below said handle.
Likewise, the punch is provided with a support plate
which may move with respect to the body of the punch,
plate which acts as a resting surface for the punch on
the cheese in order to simplify proper placing of the
punch during its downwards motion and subsequent
perforation.

[0015] Likewise, on the support plate is provided a
guide bushing on which fits the punch protective cap
during the downwards motion of the punch, thus pre-
venting undesirable displacement of the punch body
from the vertical.

[0016] The aforementioned platform sector which
houses the punch initially can be removed from the rest
of the platform and in this situation can provide a sup-
port base for the cheese during perforation of its central
axis, while said platform incorporates an opening to
allow the point of the punch to pass when perforating
the cheese.

[0017] The platform also includes a further remova-
ble sector on which the already cut portion of cheese is
placed for subsequent handling.

[0018] The central shaft of the platform is inserted
on its lower conical shaped end in a cap located in the
centre of the platform, with a threaded lug projecting
from the lower end of the central shaft which passes
through a lower flat base, also provided with a lower
wing nut which fits on said lug in order to set the vertical
position of the central shaft.

[0019] As described, the central shaft is provided
with a folding blade which in its cutting motion swivels
about a lower pin which crosses the central shaft.
[0020] The central shaft has a cylindrical shape with
an open rectangular recess in which the blade is
housed, and is further provided with a quasi-circular
safety ring which locks the blade in its resting position,
so that when the opening of said ring matches the rec-
tangular recess of the central shaft it is possible to
swivel the blade along its cutting path as guided by the
arch described above.

[0021] The blade is provided at its upper end with a
handle and a finger guard which simplify handling of the
blade during operation.
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DESCRIPTION OF THE DRAWINGS

[0022] Further characteristics of the present inven-
tion will become apparent in view of the accompanying
drawings where, for purposes of illustration only and in
no way meant to define the limits of the invention, the
following is shown:

Figure 1 shows a side view of the cheese cutting
device with the cheese placed on the central shaft
along the vertical blade position and ready for cut-
ting.

Figure 2 shows a plan view of the central shaft of
the device with the safety ring in its open position
allowing free passage of the blade and the guide
arch of the blade.

Figure 3 shows a plan view of the platform of the
cheese cutting device, with a removable sector of
the platform itself and a removable sector which
houses the punch used to perforate the central axis
of the cheese.

Figure 4 shows a side view of the punch with its
characteristic constituent elements.

Figure 5 shows a view of the removable sector
which houses the punch with the punch inside it.

Figure 6 shows an enlargement of the coupling
means of the central shaft on the platform or base.

PREFERRED EMBODIMENT OF THE INVENTION

[0023] In view of the figures an example of an
embodiment of the cheese cutting device is described,
relying on a base platform (1) on which rests cheese (2),
the main features of which are a central shaft (3) on
which cheese (2) is inserted, once it is perforated along
its central line, and a vertical blade (4), jointed to a lower
lug (5) which passes through the base of the central
shaft, and which is provided at its top with a handle (6)
to simplify handling and controlled turning of blade (4)
inside an arch (7) which extends from central shaft (3) to
the position of a circular groove (8) made in platform (1).
[0024] Central shaft (3) is circular in shape with a
rectangular recess (9) along its entire vertical length, in
which is housed vertical blade (4) and is also provided
with a safety ring (10) in its upper end which surrounds
central shaft (3) preventing blade (4) from falling, and
which is provided with an opening (11) which when
placed opposite rectangular recess (9) allows blade (4)
to move, in order to cut cheese (2).

[0025] Central shaft (3) rests on a lower socket (12)
inserted at the middle of platform (1) and is further pro-
vided with a lower threaded lug (13) which extends
beyond socket (12) and a small plate (14) which rests
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against the lower face of platform (1), with a wing nut
(15) inserted on threaded lug (13) to ensure the vertical
position of central shaft (3).

[0026] Platform (1) is provided with a removable
sector (16) for subsequent treatment of the cut portion
of cheese, and with a removable sector (17) provided
with an inner recess (18) meant to house a punch (19)
used to perforate cheese (2) in its centre.

[0027] Punch (19) is provided with a handle (20)
and a protective cap (21) immediately beneath, from
which extends an elongated body (22) of the punch,
ending at the bottom in a quasi-rhomboid shaped point
(23). Furthermore, the punch is provided with a support
plate (24) which may move with respect to the body of
the punch and is meant to rest on the cheese while cut-
ting cheese (2), as well as incorporating on said support
plate (24) a guide bushing (25) on which fits protective
cap (21) of punch (19) during downwards motion of
punch body (22).

[0028] This description is not extended further in
the understanding that any expert in the field would be
capable of comprehending the scope of the invention
and the advantages derived thereof.

[0029] The materials, shape size and arrangement
of the elements are subject to variation provided the
essence of the invention remains unaltered.

[0030] The terms employed in this memory shall be
understood in a non-limiting and wide sense.

Claims

1. Cheese cutting device incorporating a platform (1)
on which rests cheese (2), essentially character-
ised in being provided with a central shaft (3) on
which cheese (2) is inserted, once it is perforated
along its central line, and a vertical blade (4),
jointed to a lower lug (5) which passes through the
base of the central shaft, and which is provided at
its top with a handle (6) to simplify handling and
controlled turning of blade (4) inside an arch (7)
which extends from central shaft (3) to the position
of a circular groove (8) made in platform (1).

2. Cheese cutting device as in claim 1 characterised
in that central shaft (3) is circular in shape, having a
rectangular recess (9) along its entire vertical
length, in which is housed vertical blade (4) and is
provided with a safety ring (10) in its upper end
which surrounds central shaft (3) preventing blade
(4) from falling and is provided with an opening (11)
which, when placed opposite rectangular recess
(9), allows blade (4) to move in order to cut cheese

).

3. Cheese cutting device as in previous claims char-
acterised in that central shaft (3) rests on a lower
socket (12) inserted at the middle of platform (1)
and is further provided with a lower threaded lug
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(13) which extends beyond socket (12) and a small
plate (14) which rests against the lower face of plat-
form (1), with a wing nut (15) inserted on threaded
lug (13) to ensure the vertical position of central
shaft (3). 5

Cheese cutting device as in claim 1 characterised

in that platform (1) is provided with a removable
sector (16) for subsequent treatment of the cut por-

tion of cheese, and with a removable sector (17) 10
provided with an inner recess (18) meant to house

a punch (19) used to perforate cheese (2) in its cen-

tre.

Cheese cutting device as in claim 4 characterised 15
in that punch (19) is provided with a handle (20) and

a protective cap (21) immediately beneath it, from
which extends an elongated body (22) of the punch,
ending at the bottom in a quasi-rhomboid shaped
point (23). Furthermore, the punch is provided with 20
a support plate (24) which may move with respect

to the body of the punch and is meant to rest on the
cheese while cutting cheese (2), as well as incorpo-
rating on said support plate (24) a guide bushing
(25) on which fits protective cap (21) of punch (19) 25
during downwards motion of punch body (22).
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