
Note: Within nine months of the publication of the mention of the grant of the European patent in the European Patent
Bulletin, any person may give notice to the European Patent Office of opposition to that patent, in accordance with the
Implementing Regulations. Notice of opposition shall not be deemed to have been filed until the opposition fee has been
paid. (Art. 99(1) European Patent Convention).

Printed by Jouve, 75001 PARIS (FR)

(19)
E

P
2 

91
3 

16
5

B
1

TEPZZ 9_¥_65B_T
(11) EP 2 913 165 B1

(12) EUROPEAN PATENT SPECIFICATION

(45) Date of publication and mention 
of the grant of the patent: 
02.01.2019 Bulletin 2019/01

(21) Application number: 15275036.0

(22) Date of filing: 16.02.2015

(51) Int Cl.:
B26B 3/03 (2006.01) B26B 29/06 (2006.01)

(54) Cheese Slicer

Käsehobel

Trancheuse de fromage

(84) Designated Contracting States: 
AL AT BE BG CH CY CZ DE DK EE ES FI FR GB 
GR HR HU IE IS IT LI LT LU LV MC MK MT NL NO 
PL PT RO RS SE SI SK SM TR

(30) Priority: 28.02.2014 US 201461945982 P
18.04.2014 US 201414256099

(43) Date of publication of application: 
02.09.2015 Bulletin 2015/36

(73) Proprietor: King’s Flair Development Ltd.
Hong Kong (CN)

(72) Inventor: Wong, Siu Wah
Hong Kong (HK)

(74) Representative: Potter Clarkson LLP
The Belgrave Centre 
Talbot Street
Nottingham NG1 5GG (GB)

(56) References cited:  
DE-C- 537 437 DE-C- 557 610
US-A1- 2007 261 523  



EP 2 913 165 B1

2

5

10

15

20

25

30

35

40

45

50

55

Description

Technical Field of the Invention

[0001] This invention relates generally to a cheese slic-
er, and particularly, to a cheese slicer that is adjustable
to slice cheese in variable thicknesses.

Background of the Invention

[0002] Cheese slicers are used for slicing cheese into
slices. A typical cheese slicer comprises a handle and a
slicing plate fixed to an end of the handle, and one edge
of the slicing plate being configured as a sharp slicing
blade. The slicing blade of the slicing plate is positioned
with a gap from the end of the handle. The cheese slices
pass through the gap between the slicing blade and the
end of the handle. Therefore, the width of the gap deter-
mines the thickness of the sliced cheese pieces. In con-
ventional cheese slicers, the gap between the slicing
blade and the end of the handle is fixed, and therefore it
is impossible to adjust the thickness of the cheese slices.
[0003] Cheese slicers that are adjustable to provide
variable cheese slice thickness have recently been de-
veloped. In these adjustable cheese slicers, the gap be-
tween the slicing blade and the end of the handle is con-
figured to be adjustable. However, the operation for ad-
justing the gap between the slicing blade and the end of
the handle of these cheese slicers is rather awkward. For
example, one example of the adjustable cheese slicers
requires the user to rotate a dial arranged on the handle
to adjust the slice thickness, which generally requires
using both hands to do it. US2007/0261523A discloses
an adjustable food slicer, which comprises an adjustment
mechanism including a rotatable dial that causes a spac-
er to move relative to the blade, thereby adjusting the
distance between the spacer and blade for allowing the
user to selectively adjust the thickness of the slice being
removed. Another drawback of the adjustable cheese
slicers is that no indication of the width of the variable
gap is provided, making it difficult for the user to know
the slice thickness before the cheese is sliced.
[0004] Therefore, there is a need for a cheese slicer
which can be easily and conveniently adjusted to slice
cheese into slices of variable thicknesses, and which pro-
vides a clear indication of the slice thickness to be se-
lected.

Summary of the Invention

[0005] The present invention has a principle object of
providing a cheese slicer which is adjustable to provide
variable slice thicknesses of the cheese to be sliced.
More particularly, the present invention aims to provide
a cheese slicer which can be conveniently adjusted for
slicing cheese into slices of different thicknesses by for
example pressing a ballpoint pen ratchet mechanism pro-
vided on the cheese slicer. Furthermore, the present in-

vention aims to provide a cheese slicer which comprises
an indicator mechanism to clearly indicate the selected
thickness of the cheese slices.
[0006] These and other objects are satisfied by the
present invention, which provides a cheese slicer com-
prising:

a handle having a first end and a second end;
a guiding plate having a proximal end pivotally con-
nected to the first end of the handle, and a distal end;
a slicing plate having a slicing blade, wherein the
slicing blade and the distal end of the guiding plate
together define a gap as slice thickness for an item
to be sliced;
a linkage accommodated in the handle and movably
resting against the guiding plate so that the move-
ment of the linkage enables the guiding plate to pivot
around the first end of the handle relative to the slic-
ing blade thereby to provide variable slice thickness
for the item to be sliced; and an actuator assembly
in operative connection with the linkage to move the
linkage on the guiding plate, characterised in that
the linkage is configured to slide to a plurality of rest-
ing positions on the guiding plate to create a plurality
of predetermined slice thicknesses, and the actuator
assembly is configured as a ballpoint pen ratchet
mechanism provided in the handle, and which is
latachable in a plurality of locked positions, so that
the plurality of locked positions respectively corre-
spond to the plurality of resting positions of the link-
age on the guiding plate.

[0007] Preferably, the guiding plate may be pivotally
connected to the first end of the handle by a hinge, and
a torsion spring may be provided beneath the guiding
plate to bias the guiding plate to pivot upward.
[0008] Preferably, the slicing plate may comprise a pair
of side panels on opposite sides thereof for guiding the
sliced cheese, and the slicing blade may be provided as
a slicing edge formed integrally with the slicing plate,
while the distal end of the guiding plate may be formed
as a step by downwardly extending the guiding plate.
[0009] In one embodiment of the invention, a guiding
plate carrier may be provided to support the guiding plate,
and the guiding plate carrier may extend from the first
end of the handle.
[0010] The ballpoint pen ratchet mechanism may com-
prise a push plunger and a ratchet connected to a com-
pression spring which is forced to move the ratchet up-
ward and coupled to the linkage. The push plunger and
the ratchet may comprise cooperating cam faces where-
by the ratchet tends to rotate when the cam faces of the
push plunger are forced against the cam faces of the
ratchet, and the rotation of the ratchet results in an axial
displacement of the ratchet among the plurality of locked
positions, which causes the linkage to slide to the plurality
of resting positions.
[0011] The ballpoint pen ratchet mechanism may fur-
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ther comprise a sleeve having a plurality of spaced apart
axial slots of different lengths formed on an inner wall
thereof; and the ratchet may comprise an axial rib which
is rotated to alternately engage with the respective axial
slots of the sleeve, thereby allowing the ratchet to reach
the respective locked positions. Preferably, the ballpoint
pen ratchet mechanism may comprise a button fixedly
connected to the push plunger and extending beyond the
second end of the handle.
[0012] In a preferred embodiment of the present inven-
tion, the linkage may be configured to have a first portion
terminated by a crossbar resting on the guiding plate,
and a second portion having one end rotatably coupled
to the first portion and the other end fixed to the ratchet.
[0013] In a preferred embodiment of the present inven-
tion, the handle may comprise an indicating window; and
a plurality of indicators corresponding to the slice thick-
nesses to be selected may be arranged on the linkage
and configured in such a manner that the indicator cor-
responding to the selected slice thickness moves to be
exposed through the indicating window with the move-
ment of the linkage to a position on the guiding plate
which creates the selected slice thickness.
[0014] To have a better understanding of the invention
reference is made to the following detailed description of
the invention and embodiments thereof in conjunction
with the accompanying drawings.

Brief Description of the Drawings

[0015]

Fig. 1 is a perspective view of a cheese slicer ac-
cording to an embodiment of the present invention
with an upper half of the handle being removed.

Fig. 2 is a perspective exploded view of the actuator
assembly of the cheese slicer shown in Fig. 1.

Fig. 3a is a side view, partially broken away and par-
tially in hidden view, of the sleeve of the actuator
assembly shown in Fig. 2.

Fig. 3b is a view similar to that in Fig. 3a but with the
sleeve being rotated by 90 degrees in the clockwise
direction when viewed from above.

Fig. 3c is a view similar to that in Fig. 3a but with the
sleeve being rotated by 180 degrees in the clockwise
direction when viewed from above.

Fig. 3d is a view similar to that in Fig. 3a but with the
sleeve being rotated by 270 degrees in the clockwise
direction when viewed from above.

Fig. 4 is a perspective view of the push plunger of
the actuator assembly shown in Fig. 2.

Fig. 5 is a perspective view of the ratchet of the ac-
tuator assembly shown in Fig. 2. Fig. 6 is a top view
of the indicating mechanism of the cheese slicer
shown in Fig. 1. Fig. 7 is a perspective view of the
linkage of the cheese slicer shown in Fig. 1.

Fig. 8 is a perspective view of the cheese slicer
shown in Fig. 1 with the upper half of the handle
being removed.

Fig. 9 is perspective view of the cheese slicer shown
in Fig. 1 in an assembled state.

Detailed Description of the Invention

[0016] While this invention is illustrated and described
in preferred embodiments, the cheese slicer of the
present invention may be produced in many different con-
figurations, sizes, forms and materials.
[0017] Referring now to the drawings, Fig. 1 illustrates
in a perspective view a cheese slicer according to a pre-
ferred embodiment of the present invention, with the up-
per half of the handle removed for the sake of clarity. The
cheese slicer 1 in a fully assembled state is shown in Fig.
9. The cheese slicer 1 essentially comprises a handle 2,
a slicing plate 3, a guiding plate carrier 4, a guiding plate
5, a linkage 10 and an actuator assembly.
[0018] The slicing plate 3 is fixed to the guiding plate
carrier 4 which is coupled to a first end 35 of the handle
2. The rear edge of the slicing plate 3 is a sharp slicing
blade 9 for cutting the cheese. The slicing blade 9 may
be provided as a slicing edge formed integrally with the
slicing plate 3. Preferably, the slicing plate 3 comprises
a pair of side panels 33 formed on opposite sides thereof
for guiding the cheese slices.
[0019] The guiding plate 5 has a proximal end 6 which
is pivotally connected to the first end 35 of the handle 2,
and a distal end 7 which is positioned with a variable gap
8 from the slicing blade 9 of the slicing plate 3. In other
words, the slicing plate 9 and the distal end 7 of the guid-
ing plate 5 together define the gap as slice thickness for
the cheese to be sliced. The guiding plate carrier 4 ex-
tends from the first end 35 of the handle 2 towards the
slicing plate 3 to provide the support for the guiding plate
5.
[0020] In this embodiment, the proximal end 6 of the
guiding plate 5 is pivotally connected to the first end 35
of the handle 2 by a hinge 31, and the gap 8 varies as
the guiding plate 5 pivots around the first end 35 of the
handle. As illustrated, the distal end 7 of the guiding plate
5 is formed as a step 32 by downwardly extending the
guiding plate 5. In this case, the gap 8 is defined by the
slicing blade 9 of the slicing plate 3 and the step 32 of
the guiding plate 5. As shown in Fig. 9, the step 32 ex-
tends out of the handle 2 while the rest of the guiding
plate 5 is accommodated within the handle 2. As shown
in Fig. 8, a torsion spring 22 runs through the hinge 31
with one leg beneath the guiding plate 5. The torsion
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spring 22 constantly applies an upward force to a bottom
surface of the guiding plate 5, thereby biasing the guiding
plate 5 to pivot upward.
[0021] The linkage 10 is accommodated within the
handle 2 and is longitudinally displaceable relative to the
handle 2. A lower end of the linkage 10 movably rests
against the guiding plate 5. In this embodiment, the lower
end of the linkage 10 is terminated by a crossbar 11 which
rests against the guiding plate 5. As shown in Fig. 7, in
this embodiment, the linkage 10 comprises a first portion
28 and a second portion 29. The second portion 29 com-
prises one end rotatably coupled to the first portion 28
and the other end fixed to the ratchet 17. Thus, the second
portion 29 is rotatable but axially non-displaceable rela-
tive to the first portion 28.
[0022] As can be seen from the above description and
in Fig. 1, when the linkage 10 is activated to move towards
the slicing plate 3, the distal end 7 of the guiding plate 5
is forced to pivot towards the slicing blade 9 of the slicing
plate 3 with the gap 8 continuously becoming small, such
that the slice thickness is becoming thinner; and when
the linkage 10 is made to move away from the slicing
plate 3, the distal end 7 of the guiding plate 5 is biased
by the torsion spring 22 to pivot away from the slicing
blade 9 of the slicing plate 3, with the gap 8 continuously
becoming larger. In other words, the longitudinal position
of the linkage 10 on the guiding plate 5 determines the
variable gap 8, i.e. the variable slice thickness.
In this embodiment, the linkage 10 is able to slide to and
to be locked in one of four resting positions on the guiding
plate 5, creating four predetermined slice thicknesses.
Those skilled in the art would understand that the linkage
10 can also be configured to be able to rest on any one
of more or less than four resting positions, according to
practical needs.
An actuator assembly is provided to move the linkage 10
longitudinally and to lock the linkage 10 in one of the four
resting positions. The actuator assembly is configured
as a ballpoint pen ratchet mechanism 12 in operative
connection with the linkage 10, such that, every time the
ballpoint pen ratchet mechanism 12 is activated, for in-
stance pressed downwardly and then released, the link-
age 10 is displaced from one of the four resting positions
to another.
[0023] Referring to Figs. 2-5, the ballpoint pen ratchet
mechanism 12 will now be explained in details. As shown
in Fig. 2, the ballpoint pen ratchet mechanism comprises
a sleeve 14, a push plunger 16, a ratchet 17 and a com-
pression spring 18. Figs. 3a-3d illustrate in a partially
broken away side view the sleeve 14. The sleeve 14 is
fixedly accommodated in the handle 2, and has a longi-
tudinal throughbore 15. The push plunger 16 as shown
in Fig. 4 is partially received in the throughbore 15. As
can be seen in Fig. 4, the push plunger 16 is shaped as
a hollow cylinder with four downwardly extending por-
tions 34 arranged evenly on the circumference of the
bottom of the hollow cylinder. Each of the downwardly
extending portions 34 has a bottom cam face 19. A pro-

trusion 36 is formed on an outer surface of the push plung-
er 16. The protrusion 36 is received and slidable in a
longest one of four slots 25 formed in an inner surface
of the sleeve 14 (see Figs. 3a-3d). Therefore, the push
plunger 16 is non-rotatable but longitudinally displacea-
ble relative to the sleeve 14. The push plunger 16 is fix-
edly connected to a button 30 which extends beyond the
second end 13 of the handle 2 and which is configured
to be pressed by a user of the slicer.
[0024] As shown in Fig. 5, the ratchet 17 is also shaped
as a hollow cylinder with an outer diameter substantially
identical to that of the push plunger 16. Four upwardly
extending portions 37 are formed evenly on the circum-
ference of the top of the hollow cylinder. Each of the up-
wardly extending portions 37 has a top cam face 20 which
cooperates with each of the four cam faces 19 of the
push plunger 16 when the push plunger 16 is pressed
against the ratchet 17. A stub 39 extends from the center
of the top of the ratchet 17, and is received within the
hollow cylinder of the push plunger 16 when the push
plunger 16 is pressed against the ratchet 17. An axially
extending rib 24 is formed on an outer surface of the
ratchet 17. The rib 24 is engageable with any one of the
four slots 25 formed in the inner surface of the sleeve 14.
Due to the cooperating cam faces 19 and 20, when the
push plunger 16 is forced downwardly against the ratchet
17 causing the rib 24 to disengage from the slots 25, the
ratchet 17 tends to rotate relative to the sleeve 14 in the
anti-clockwise direction when viewed from the top (as
the push plunger 16 is non-rotatable relative to the sleeve
14). The linkage 10 is coupled to the ratchet 17 in such
a manner that the longitudinal displacement of the ratchet
17 causes the linkage 10 to displace longitudinally on the
guiding plate 5. A compression spring 18 is provided to
constantly apply an upward force to the ratchet 17 to
enable the ratchet 17 move upward after the pressure
onto the ratchet is released.
[0025] The four slots 25 formed on the inner surface
of the sleeve 14 are of different lengths and the rib 24 is
rotated to alternately engage with one of the four slots.
Therefore, the slots serve as position establishing means
which hold the ratchet 17 selectively and alternately in
one of four axially spaced locked positions depending on
the angle of rotation of the ratchet 17 while the four locked
positions of the ratchet 17 are respectively correspondent
to the four predetermined resting positions of the linkage
10. For each of the slots 25, each of the opposite sides
defining the slot is adjacent to a cam face 41 at the end
of the side. The bottom cam faces 41 are configured to
cooperate with the cam faces 20 of the ratchet 17 when
the ratchet 17 is pushed upwardly by the compression
spring 18, causing the ratchet 17 to rotate further relative
to the sleeve 14 in the anti-clockwise direction when
viewed from the top. The cam faces 41 adjacent to the
end of the slots are formed at a same height circumfer-
entially. As the rib 24 of the ratchet 17 engages with one
of the slots 25, the length of the slot 25 with which the rib
24 engages determines the longitudinal locked position
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where the ratchet 17 is locked, which in turn determines
the resting position of the linkage 10, and consequently
the gap 8.
[0026] Thus, to move the linkage 10 from one of the
four resting positions to another, the push plunger 16 is
first pressed (for example, by a finger of a user) down-
wardly against the ratchet 17. When the rib 24 of the
ratchet 17 is pushed downwardly to disengage from the
slots 25, the ratchet 17 rotates in the anti-clockwise di-
rection when viewed from the top. Then the downward
pressure applied to the push plunger 16 is released (for
example, by removing the finger of the user), and both
the push plunger 16 and the ratchet 17 are forced to move
upwardly by the compression spring 18. As the ratchet
17 moves upwardly, the cam faces 20 thereof come into
contact with the bottom cam faces 41 adjacent to the slot
25, causing the ratchet 17 to rotate further in the anti-
clockwise direction when viewed from the top. Depending
on the angle of rotation of the ratchet 17, the rib 24 slides
into one of the slots 25, and the locked position of the
ratchet 17 is determined by the length of said one of the
slots 25 into which the rib 24 slides. When the push plung-
er 16 is pressed downwardly and then released again,
the above described process occurs again, moving the
ratchet 17 to the next locked position, and consequently
moving the linkage 10 to the next resting position. In other
words, every time the push plunger 16 is pressed down-
wardly and then released, the ratchet 17, and conse-
quently the linkage 10, is selectively and alternately held
in one of four axially spaced positions, which correspond
to four different gaps 8, i.e. four slice thicknesses.
[0027] To clearly indicate how much the slice thickness
to be selected is, the cheese slicer of the present inven-
tion further comprises an indicating mechanism, which
is illustrated in Fig. 6. As illustrated, an indicating window
26 is formed on top of the handle 2. Four indicators 27
are arranged in sequence on the linkage 10 to move with
the latter. The four indicators 27 can be four indicating
symbols like "S", "M", "L" as shown in Fig. 6, which cor-
respond to the slice thickness being 0, 1, 3 and 5 millim-
eters, respectively. The four indicators 27 are positionally
spaced to correspond to the respective four resting po-
sitions of the linkage 10, thereby creating a correspond-
ence between the indicators 27 and the predetermined
slice thicknesses. In operation, the indicator 27 corre-
sponding to the selected resting position is caused to
move a position where the indicating window 26 is located
and exposed through the indicating window 26. Such an
indicating mechanism allows the user to accurately know
the thickness of the cheese slices, prior to slicing the
cheese.
[0028] While the present invention is described in con-
nection with what is presently considered to be the most
practical and preferred embodiment, it should be appre-
ciated that the invention is not limited to the disclosed
embodiment, and is intended to cover various modifica-
tions and equivalent arrangements included within the
scope of the claims. Modifications and variations in the

present invention may be made without departing from
the novel aspects of the invention as defined in the
claims, and this application is limited only by the scope
of the claims.

Numerical references

[0029]

1 cheese slicer
2 handle
3 slicing plate
4 guiding plate carrier
5 guiding plate
6 proximal end of the guiding plate
7 distal end of the guiding plate
8 gap
9 slicing blade
10 linkage
11 crossbar
12 ballpoint pen ratchet mechanism
13 second end of the handle
14 sleeve
15 throughbore
16 push plunger
17 ratchet
18 compression spring
19 cam faces of the push plunger
20 cam faces of the ratchet
22 torsion spring
24 rib
25 slot
26 indicating window
27 indicator
28 first portion of the linkage
29 second portion of the linkage
30 button
31 hinge
32 step of the guiding plate
33 side panel
34 downwardly extending portion of the push plunger
35 first end of the handle
36 protrusion of the push plunger
37 upwardly extending portion of the ratchet
39 stub of the ratchet
41 bottom cam face of the slot

Claims

1. A cheese slicer (1) comprising:

a handle (2) having a first end (35) and a second
end (13);
a guiding plate (5) having a proximal end (6)
pivotally connected to the first end (35) of the
handle (2), and a distal end (7);
a slicing plate (3) having a slicing blade (9),
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wherein the slicing blade (9) and the distal end
(7) of the guiding plate (5) together define a gap
(8) as slice thickness for an item to be sliced;
a linkage (10) accommodated in the handle (2)
and movably resting against the guiding plate
(5) so that the movement of the linkage (10) en-
ables the guiding plate (5) to pivot around the
first end (35) of the handle (2) relative to the
slicing blade (9) thereby to provide variable slice
thickness for the item to be sliced; and
an actuator assembly in operative connection
with the linkage (10) to move the linkage (10) on
the guiding plate (5), characterised in that
the linkage (10) is configured to slide to a plu-
rality of resting positions on the guiding plate (5)
to create a plurality of predetermined slice thick-
nesses, and
the actuator assembly is configured as a ball-
point pen ratchet mechanism (12) provided in
the handle (2), and which is latchable in a plu-
rality of locked positions so that the plurality of
locked positions respectively correspond to the
plurality of resting positions of the linkage (10)
on the guiding plate (5).

2. The cheese slicer (1) of claim 1, wherein a guiding
plate carrier (4) is provided to support the guiding
plate (5), and the guiding plate carrier (4) extends
from the first end of the handle (2).

3. The cheese slicer (1) of claim 1, wherein the slicing
blade (9) is provided as a slicing edge formed inte-
grally with the slicing plate (3).

4. The cheese slicer (1) of claim 1, wherein the ballpoint
pen ratchet mechanism (12) comprises:

an push plunger (16), and
a ratchet (17) connected to a compression
spring (18) which is forced to move the ratchet
(17) upward and coupled to the linkage (10),
wherein the push plunger (16) and the ratchet
(17) comprise cooperating cam faces (19, 20)
whereby the ratchet (17) tends to rotate when
the cam faces of the push plunger (16) are forced
against the cam faces of the ratchet (17), and
the rotation of the ratchet (17) results in an axial
displacement of the ratchet (17) among the plu-
rality of locked positions, which causes the link-
age (10) to slide to the plurality of resting posi-
tions.

5. The cheese slicer (1) of claim 4, wherein the ballpoint
pen ratchet mechanism (12) further comprises a
sleeve (14) having a plurality of spaced apart axial
slots (25) of different lengths formed on an inner wall
thereof; and the ratchet (17) comprises an axial rib
(24) which is rotated to alternately engage with the

respective axial slots (25) of the sleeve (14), thereby
allowing the ratchet (17) to reach the respective
locked positions.

6. The cheese slicer (1) of claim 4, wherein the ballpoint
pen ratchet mechanism (12) comprises a button (30)
fixedly connected to the push plunger (16) and ex-
tending beyond the second end (13) of the handle
(2).

7. The cheese slicer (1) of claim 4, wherein the linkage
(10) is configured to have a first portion (28) termi-
nated by a crossbar (11) resting on the guiding plate
(5), and a second portion (29) having one end rotat-
ably coupled to the first portion (28) and the other
end fixed to the ratchet (17).

8. The cheese slicer (1) of claim 1, wherein a torsion
spring (22) is provided beneath the guiding plate (5)
to bias the guiding plate to pivot upward.

9. The cheese slicer (1) of claim 1, wherein the handle
(2) comprises an indicating window (26); and a plu-
rality of indicators (27) corresponding to the slice
thicknesses to be selected are arranged on the link-
age (10) and configured in such a manner that the
indicator (27) corresponding to the selected slice
thickness moves to be exposed through the indicat-
ing window (26) with the movement of the linkage
(10) to a position on the guiding plate (5)which cre-
ates the selected slice thickness.

10. The cheese slicer (1) of claim 1, wherein the guiding
plate (5) is pivotally connected to the first end (35)
of the handle (2) by a hinge (31).

11. The cheese slicer (1) of claim 1, wherein the distal
end (7) of the guiding plate (5) is formed as a step
(32) by downwardly extending the guiding plate.

12. The cheese slicer (1) of claim 1, wherein the slicing
plate (3) comprises a pair of side panels (33) on op-
posite sides thereof for guiding the sliced cheese.

Patentansprüche

1. Käseschneider (1), Folgendes umfassend:

einen Griff (2) mit einem ersten Ende (35) und
einem zweiten Ende (13);
eine Führungsplatte (5) mit einem proximalen
Ende (6), das schwenkbar mit dem ersten Ende
(35) des Griffs (2) verbunden ist, und einem dis-
talen Ende (7);
eine Schneideplatte (3) mit einem Schneide-
messer (9), wobei das Schneidemesser (9) und
das distale Ende (7) der Führungsplatte (5) zu-
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sammen einen Spalt (8) als Scheibendicke für
ein zu schneidendes Element definieren;
eine Verbindung (10), die in dem Griff (2) auf-
genommen ist und beweglich an der Führungs-
platte (5) ruht, sodass die Bewegung der Ver-
bindung (10) es ermöglicht, dass sich die Füh-
rungsplatte (5) um das erste Ende (35) des Griffs
(2) bezogen auf das Schneidemesser (9)
schwenkt, um dadurch verschiedene Scheiben-
dicken für das zu schneidende Element bereit-
zustellen; und
eine Aktuatoranordnung, die mit der Verbindung
(10) wirkverbunden ist, um die Verbindung (10)
auf der Führungsplatte (5) zu bewegen, da-
durch gekennzeichnet, dass
die Verbindung (10) konfiguriert ist, in mehrere
Ruhepositionen auf der Führungsplatte (5) zu
gleiten, um mehrere vorgegebene Scheibendi-
cken zu bilden, und
die Aktuatoranordnung als ein Sperrspannwerk-
mechanismus (12) konfiguriert ist, der in dem
Griff (2) bereitgestellt ist, und der in mehreren
verriegelten Positionen verriegelbar ist, sodass
die mehreren verriegelten Positionen jeweils
den mehreren Ruhepositionen der Verbindung
(10) auf der Führungsplatte (5) entsprechen.

2. Käseschneider (1) nach Anspruch 1, wobei ein Füh-
rungsplattenträger (4) bereitgestellt ist, um die Füh-
rungsplatte (5) zu stützen, und sich der Führungs-
plattenträger (4) von dem ersten Ende des Griffs (2)
erstreckt.

3. Käseschneider (1) nach Anspruch 1, wobei das
Schneidemesser (9) als eine Schneidekante bereit-
gestellt ist, die einstückig mit der Schneideplatte (3)
ausgebildet ist.

4. Käseschneider (1) nach Anspruch 1, wobei der
Sperrspannwerkmechanismus (12) Folgendes um-
fasst:

einen Schubkolben (16), und
ein Sperrrad (17), das mit einer Kompressions-
feder (18) verbunden ist, die gezwungen ist, das
Sperrrad (17) nach oben zu bewegen, und an
die Verbindung (10) gekoppelt ist,
wobei der Schubkolben (16) und das Sperrrad
(17) zusammenwirkende Nockenflächen (19,
20) umfassen, wodurch das Sperrrad (17) dazu
neigt, gedreht zu werden, wenn die Nockenflä-
chen des Schubkolbens (16) gegen die Nocken-
flächen des Sperrrads (17) gezwungen werden,
und die Drehung des Sperrrads (17) in einer axi-
alen Verschiebung des Sperrrads (17) zwischen
den mehreren verriegelten Positionen resultiert,
was bewirkt, dass die Verbindung (10) in die
mehreren Ruhepositionen gleitet.

5. Käseschneider (1) nach Anspruch 4, wobei der
Sperrspannwerkmechanismus (12) ferner eine Hül-
se (14) umfasst, die mehrere voneinander beabstan-
dete axiale Schlitze (25) von unterschiedlichen Län-
gen aufweist, die auf einer inneren Wand davon aus-
gebildet sind; und das Sperrrad (17) eine axiale Rip-
pe (24) umfasst, die gedreht wird, um abwechselnd
die entsprechenden axialen Schlitze (25) der Hülse
(14) in Eingriff zu nehmen, wodurch es ermöglicht
wird, dass das Sperrrad (17) die entsprechenden
verriegelten Positionen erreicht.

6. Käseschneider (1) nach Anspruch 4, wobei der
Sperrspannwerkmechanismus (12) einen Knopf
(30) umfasst, der mit dem Schubkolben (16) fest ver-
bunden ist und sich über das zweite Ende (13) des
Griffs (2) hinaus erstreckt.

7. Käseschneider (1) nach Anspruch 4, wobei die Ver-
bindung (10) konfiguriert ist, einen ersten Abschnitt
(28), der durch einen Querbalken (11) begrenzt wird,
der auf der Führungsplatte (5) ruht, und einen zwei-
ten Abschnitt (29) mit einem Ende aufzuweisen, wo-
bei das eine Ende drehbar an den ersten Abschnitt
(28) gekoppelt ist und das andere Ende an dem
Sperrrad (17) befestigt ist.

8. Käseschneider (1) nach Anspruch 1, wobei eine Ver-
drehungsfeder (22) unterhalb der Führungsplatte (5)
bereitgestellt ist, um die Führungsplatte vorzuspan-
nen, um nach oben zu schwenken.

9. Käseschneider (1) nach Anspruch 1, wobei der Griff
(2) Folgendes umfasst: ein Anzeigefenster (26); und
mehrere Anzeiger (27), die den auszuwählenden
Scheibendicken entsprechen, auf der Verbindung
(10) angeordnet sind und derart konfiguriert sind,
dass der Anzeiger (27), der der auszuwählenden
Scheibendicke entspricht, sich mit der Bewegung
der Verbindung (10) in eine Position auf der Füh-
rungsplatte (5) bewegt, die die ausgewählte Schei-
bendicke bildet, um durch das Anzeigefenster (26)
frei zu liegen.

10. Käseschneider (1) nach Anspruch 1, wobei die Füh-
rungsplatte (5) schwenkbar mit dem ersten Ende
(35) des Griffs (2) durch ein Gelenk (31) verbunden
ist.

11. Käseschneider (1) nach Anspruch 1, wobei das dis-
tale Ende (7) der Führungsplatte (5) durch die sich
nach unten erstreckende Führungsplatte als eine
Stufe (32) ausgebildet ist.

12. Käseschneider (1) nach Anspruch 1, wobei die
Schneideplatte (3) ein Paar Seitenpaneele (33) auf
gegenüberliegenden Seiten davon zum Führen des
geschnittenen Käses umfasst.
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Revendications

1. Machine à trancher le fromage (1) comprenant :

un manche (2) ayant une première extrémité
(35) et une seconde extrémité (13) ;
une plaque de guidage (5) ayant une extrémité
proximale (6) raccordée de façon pivotante à la
première extrémité (35) du manche (2), et une
extrémité distale (7) ;
une plaque de tranchage (3) ayant une lame de
tranchage (9), dans laquelle la lame de trancha-
ge (9) et l’extrémité distale (7) de la plaque de
guidage (5) définissent conjointement un écar-
tement (8) en tant qu’épaisseur de tranche pour
un élément à trancher ;
une tringlerie (10) reçue dans le manche (2) et
reposant mobile contre la plaque de guidage (5)
de sorte que le mouvement de la tringlerie (10)
permette à la plaque de guidage (5) de pivoter
autour de la première extrémité (35) du manche
(2) par rapport à la lame de tranchage (9) pour
fournir ainsi une épaisseur de tranche variable
pour l’élément à trancher ; et
un ensemble actionneur en raccordement opé-
rationnel avec la tringlerie (10) pour déplacer la
tringlerie (10) sur la plaque de guidage (5), ca-
ractérisée en ce que
la tringlerie (10) est configurée pour coulisser
vers une pluralité de positions de repos sur la
plaque de guidage (5) pour créer une pluralité
d’épaisseurs de tranche prédéterminées, et
l’ensemble actionneur est configuré comme un
mécanisme à cliquet de stylo à bille (12) prévu
dans le manche (2), et qui est verrouillable dans
une pluralité de positions bloquées de sorte que
la pluralité de positions bloquées correspondent
respectivement à la pluralité de positions de re-
pos de la tringlerie (10) sur la plaque de guidage
(5).

2. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle un porte-plaque de guidage
(4) est prévu pour supporter la plaque de guidage
(5), et le porte-plaque de guidage (4) s’étend depuis
la première extrémité du manche (2).

3. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle la lame de tranchage (9) est
prévue en tant que bord de tranchage formé d’un
seul tenant avec la plaque de tranchage (3).

4. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle le mécanisme à cliquet de
stylo à bille (12) comprend :

un piston de poussée (16), et
un cliquet (17) raccordé à un ressort de com-

pression (18) qui est forcé pour déplacer le cli-
quet (17) vers le haut et couplé à la tringlerie
(10),
dans laquelle le piston de poussée (16) et le
cliquet (17) comprennent des faces de came
coopérantes (19, 20), moyennant quoi le cliquet
(17) a tendance à tourner lorsque les faces de
came du piston de poussée (16) sont forcées
contre les faces de came du cliquet (17), et la
rotation du cliquet (17) se traduit par un dépla-
cement axial du cliquet (17) parmi la pluralité de
positions bloquées, qui amène la tringlerie (10)
à coulisser vers la pluralité de positions de re-
pos.

5. Machine à trancher le fromage (1) selon la revendi-
cation 4, dans laquelle le mécanisme à cliquet de
stylo à bille (12) comprend en outre un manchon (14)
ayant une pluralité de fentes axiales espacées (25)
de longueurs différentes formées sur une paroi inté-
rieure de celui-ci ; et le cliquet (17) comprend une
nervure axiale (24) qui tourne pour s’engager en al-
ternance avec les fentes axiales (25) respectives du
manchon (14), permettant ainsi au cliquet (17) d’at-
teindre les positions bloquées respectives.

6. Machine à trancher le fromage (1) selon la revendi-
cation 4, dans laquelle le mécanisme à cliquet de
stylo à bille (12) comprend un bouton (30) raccordé
à demeure au piston de poussée (16) et s’étendant
au-delà de la seconde extrémité (13) du manche (2).

7. Machine à trancher le fromage (1) selon la revendi-
cation 4, dans laquelle la tringlerie (10) est configu-
rée pour avoir une première portion (28) terminée
par une barre transversale (11) reposant sur la pla-
que de guidage (5), et une seconde portion (29)
ayant une extrémité couplée en rotation à la premiè-
re portion (28) et l’autre extrémité fixée au cliquet
(17).

8. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle un ressort de torsion (22) est
prévu en dessous de la plaque de guidage (5) pour
solliciter la plaque de guidage en pivotement vers le
haut.

9. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle le manche (2) comprend une
fenêtre indicatrice (26) ; et une pluralité d’indicateurs
(27) correspondant aux épaisseurs de tranche à sé-
lectionner sont agencés sur la tringlerie (10) et con-
figurés de manière à ce que l’indicateur (27) corres-
pondant à l’épaisseur de tranche sélectionnée se
déplace pour être exposé par le biais de la fenêtre
indicatrice (26) avec le mouvement de la tringlerie
(10) jusqu’à une position sur la plaque de guidage
(5) qui crée l’épaisseur de tranche sélectionnée.

13 14 



EP 2 913 165 B1

9

5

10

15

20

25

30

35

40

45

50

55

10. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle la plaque de guidage (5) est
raccordée en pivotement à la première extrémité
(35) du manche (2) par une charnière (31).

11. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle l’extrémité distale (7) de la
plaque de guidage (5) est formée comme un décro-
chement (32) en étendant vers le bas la plaque de
guidage.

12. Machine à trancher le fromage (1) selon la revendi-
cation 1, dans laquelle la plaque de tranchage (3)
comprend une paire de panneaux de côté (33) sur
des côtés opposés de celle-ci pour guider le fromage
tranché.
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