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VEGETABLE.  AND FRUIT SLICER AND METHOD FOR SLICING

The present invention concerns a vegetable and fruit
slicer comprising a knife part and a cooperating anvil

5 part and a method for slicing vegetables and fruit.

?

Background art
The cutting and slicing of vegetables requires time and

skill using a knife in order to achieve uniform slices,

10 for example. Many attempts have been done to make products

for facilitating cutting and slicing of vegetables and

fruits.

Summary of the inventiop
15 The object of some embodimentsof the present invention is to

provide a vegetable and fruit slicer and a method for slicing that

with ease cuts difficult and/or hard vegetables as

tromatoes, raw potatoes and raw carrots in nice slices.

20 The obﬁect is met by a vegetable and fruit slicer
and a method for‘slicing vegetables and

fruit. One advaﬁtage with the
slicer and method according to the invention is that the

usage of at least two sets of knives will assure that not

25 all knives start cutting at the same time and stability in

the slicing is achieved, resulting in even slices and an

easy pushling movement.
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According to one aspect of the present invention, there is

provided a vegetable and fruit slicer for slicing vegetables

and fruit comprising a knife part and a cooperating anvil part,

wherein the knife part comprises at least two sets of knives,

ﬁ

each of said set of knives comprises at least two knives

arranged at a predetermined lateral distance and a

predetermined level distance

ﬁ

a fan, such that only one kni:

from each other forming a stalr or

g

e 0f each set 1s positioned at

each level, wherein the lateral distances between respective

#

knives of adjacent sets of knives positioned at the same level

are the same for each level o:

pr—

- knlves, wherein saild cooperating

anvil part contalns recesses arranged at a predetermined

lateral distance and a predetermined level distance from each

other forming a stair or a fan that correspond to each knife in

—

the set of knives, and wherein the knife part and the anvil

part are adapted for pushing together 1n a single direction to

provide a sliced frult or vegetable.

According to another aspect o:

provided a method for slicing

f the present 1nvention, there 1is

vegetables and fruit, said method

y—
—

comprising a filrst cutting step wherein a first level of at

least two knives starts cutting the vegetable or fruit to be

cut, followed by at least a second cutting step where at least

F

a second level of a corresponding numpber of knives as in the

first level being laterally displaced and having the same

internal dlstance 1n between the knilives starts cutting the

vegetable or fruit to be cut,

displaced 1n relation to each

starts cutting subsequently a:

where each set of knives are

ﬁ

other, and every level of knives

"ter each other.
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This has an excellent effect on cutting tomatoes as the skin of

tomatoes i1is very difficult to cut through and this feature will
avold compressing the tomato. This will also minimize the
lateral pressure on the knives and thus less pressure need to

be applied 1n the cutting direction. In



10

15

20

e

30

CA 02674287 2009-07-02

WO 2008/097178

PCT/SE2008/050122

this way 1t will be easier to cut through hard vegetables

and fruits like raw carrots,

potatoes and apples.

Another advantage with the present invention 1s that said

at least two sets keep a constant lateral distance between

the knives for each level o

o

knives,

which may result 1in

that the sets i1ncline 1n the same direction and with the

P —

same inclination, 1

o

level 1n each sets o1

slices are meant to be o:

course 1s preferred.

Having these constant distances between the knives of

knives 1s the same, 1.e.

o —

- the same thickness,

which o:

1f all

P —
e

o —
p—

the lateral distances between each

the

cach

level will stabillize the slicing so that the slices will

be more even 1n thickness and minimize the risk that the

knives will cut obligquely or tend to curve thus cutting

thicker and thicker s.

obllgqueness or curving will

1Cces Or v1ice versa.

be compensated

P —

Any arising

"or by the

other knife/knives in the same level of knives.

The knives 1n the sets of knives may

o

for example be

arranged 1n parallel so that the knives look like a stair

or with angular displacement so the knives looks like a

o —

curving may not be achieved 1f the stailrs or

1n opposlite directions,

fan. The compensation o

o —

o

arranged 1n V or wave shape.

Preferably the anvil part comprises an

corresponding recess

a preferred embodiment of the 1Invention the kni

for each kni

P —

fe 1n the kni

any arising obligqueness or

for example 1f the knives are

anvil with a

fe part.

o

fans 1ncline

In

e part and

the anvil part are swingably connected to each other via

at least one hinge positioned transversally o:

o

extension o

the knives.

This will

P —

the

glve an advantageous



10

15

20

e

30

CA 02674287 2009-07-02

WO 2008/097178 PCT/SE2008/050122

angular motion enhancing the cutting. Preferably guiding

means for guiding the knives 1nto the recesses at use

P —
b

is/are provided at one of or at both the knife part and

the anvil part.

In a preferred embodiment of the knives they have a

toothed cutting edge. Preferably the cutting edges have

non-linear form showlng tops and valleys. In thilis way the

P —

"erent moments and

teeth engage and start cutting at d:

thus spreading the cutting 1n a corresponding way to have

the knives 1n stairs. To achieve the best result each

o

point of the tops has only one tooth.

A removable cleanser can be provided in the anvil having

one rung positioned 1n each recess. Such a cleanser 1s a

o —

great advantage 1n practice for facilitating the cleansing

o —

of the anvi.

P —

In a further embodiment of the present i1nvention the

knives are prestressed by pressure applied at the ends

towards each other so that they are slightly bent 1n the

o —

direction of extension. Preferably, the knives are angled

5-15 degrees from their straight extension. This will even

o —

further minimize the obligqueness or curving of the knives

during the slicing operation.

Short description of the drawings

P —

The preferred embodiments of the present invention will

o —
p—

now e described 1in view of the appended drawings, 1n

which:

P —

Fig. 1 shows a first embodiment of a slicer according to

P —
—

the present 1nvention 1n a half open position,
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Z

shows the embodiment of Fig. 1 1n a transversally
cut through view, in a closed position exhibiting

two sets of knives positioned in an anvil,

shows a second embodiment of a slicer according

to the present invention in a longitudinally cut

through view, in a half open position exhibiting

one of the two sets of knives,

p—

shows an anvil part of the second embodiment in a

perspective view from above,

shows the second embodiment in a closed position

in a perspective view from above,

shows a preferred embodiment of a knife block

with two sets of knives in a perspective view

from above, some of the knives in one of tThe sets

are taken away,

shows a preferred embodiment of connection

between the knife part and the anvil part of the

" and

slicer, a hinge in a half open position,

pp—

shows the hinge of Fig. 7 in an open position, in

which the two parts are dismountable,

shows a cleanser adapted for the second embodiment

shows a preferred embodiment of knives suitable

for the present invention,

shows a third embodiment of a slicer according to

the present invention from above exhibiting Three

'

sets of knives, where the knives are slightly

bent,

SUBSTITUTE SHEET (RULE 26
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Fi1g. 12 shows a collector receptacle mounted to the

P —

slicer of the second embodiment,

P —

Fig. 13 shows a slicer of the second embodiment 1n an

exploded view,

F'ig. 14 shows the distances between two knives,

Fi1g. 15 shows another arrangement of the knives 1n two

P —

sets of knives,

P —
e

Fi1g. 16 shows a fourth embodiment of a slicer according

to the present invention showing three sets of

knives where one set comprises less numerous

knives then the other two, and

P |
h—

P —

i

Fig. 17 shows a fifth embodiment of a slicer according to

the present 1nvention showing two

P — P —

full sets of

P —
e

knives and two parts of sets of knives positioned

one at each side.

Detailed description of preferred embodiments

o —

In Fig. 1 a first embodiment o:

a slicer according to

present invention 1s shown. It comprises a knife part

and a cooperating anvil part 2,

P —

the
1

P —

against which the kni:

part 1 can be pushed thereby e

S

P —
b

"ectlng a cutting up o:

vegetables or fruit provided 1in between the kni

‘e part 1

and the anvil part 2. The knife part 1 comprises at least

o —

two sets of knives 3, see also Fig. 2.

P —

A set O

knives 3 comprises at least two knives 4 arranged

at predetermined lateral distance and predetermined level

distance from each other forming a stair or a fan, where
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each knife 4 constilitutes a step 1n the stalr or fan 3. In

P —

the shown embodiment two stailrs of knives 3 are provided

comprising seven knives 4 each.

o — o —

hach set of knives 3 comprises “cycle” of knives, 1.e.

o

when a stair or fan 1s completed a new set of knives 3

starts with a knife 4 coming first into contact with the

fruit or vegetable to be cut and adding up to a new

o

“cycle”/set of knives 3 along the stair or fan up to the

knife 4 last to come 1nto contact with the fruit or

vegetable to be cut.

The knives 4 are attached in a knife block 5 arranged 1n

the knife part 1. The knives 4 may for example be screwed,

riveted, glued to or moulded i1into the knife block 5. The

o —

knife block 5 1s preferably made of a polymer. Preferably

the knife block 5 1s removably attached 1n the knife part

o

1, for example by means of snapping means (not shown), 1n

P —

a recess 27 of the knife part 1.

Only one knife 4 of each set 3 1s positioned at each level

(step) and the lateral distances between the knives

positioned at the same level are preferably the same and

o —

constant for each level of knives 4. The stairs or fans 3

thus 1ncline 1n the same direction and with the same

P — P —

inclination, of course somewhat curved for the fan

variliant.

In the anvil part 2 an anvil 6 1s provided. The anvil 6

o —

cooperates with the sets of knives 3 to slice any

vegetable or fruit placed 1n between the two parts (knife

part 1 and anvil part 2) when the two parts 1, 2 are

pushed together. Preferably the anvil 6 1s removably

"

connected to the anvil part 2, for example by means of
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snappling means. This will facilitate the cleaning of the

slicer and anvil 6.

Preferably the anvil 6 1s provided with recesses 7 1nto

which the knives 4 can be pushed during slicing. The

recesses / should at least extend a distance i1nto the

anvil 6 corresponding to the depth the knife 4 at the

correspondilng lateral position will be pushed when the

slicer reaches 1ts closed position. See Figs. 3, 4 and 9.

It 1s also possible to provide an anvil 6 where every

o

recess /7 extends as far as the knives 4 of the first

cutting level, 1.e. the knifes that will first cut into

the vegetable or fruit to be cut, will reach when the

slicer 1s 1n the closed position, see Fig. 2. The

previously described embodiment will be a more rigid anvil

6 than the latter.

The anvil 6 may 1n the preferred embodiment be provided

with a cavity 11 for the vegetable or fruit to be cut to

rest 1n. This will 1Improve the cutting result due to the

fact that the vegetable or fruit to be cut will not be

able to slide over the anvil 6 during the cutting. At the

o —

opening end of the recesses the anvil 6 1s preferably

o

chamfered 1in order to guide the knives 4 1f they tend to

slightly bend or so.

o o
—

The knives of the last cutting level, 1.e. the level of

knives 4 that will be the last ones to cut the vegetable

or fruilt to be cut, should at least partly run into the

correspondingly positioned recess 7/ 1n order to secure

P —

fully through cut of the vegetable or fruit to be cut.




10

15

20

e

30

WO 2008/097178

CA 02674287 2009-07-02
PCT/SE2008/050122

Advantageously, all the knives 4 will fully run i1nto the

recesses /

P —

of the anvil 6 when the vegetable or fruit 1s

cut, 1.e. the slicer 1s 1n 1ts closed position. In this

way 1t will be easy to wipe or push ©

A

the sliced

o —

vegetable or fruit, especially 1f the knives and anvil

stops at the same level.

It 1s also

Fig. 12, provided covering the stairs o

o —

outside of

vegetables

o

possible to have a collector receptacle 16, see

o

knives 3 on the

o —

the knife part 1 into which the slices o

o —

or frults can be collected. The position of the

knives of the last cutting level 1s not as i1mportant 1in

this embodiment having a collector receptacle 16 provided.

The collector receptacle 16 may for example be removably

o

attached at the outside of the knife part 1 with

protrusions 33 fitting 1nto recesses 9 on the knife part

The knife part 1 and the anvil part 2 are preferably

P —

pivotably connected with each other by means of at least

one hinge 8, preferably two coaxial hinges 8, one at each

end corner

slicer transversally to the extension o

such an embodiment, the cavity 11 o©

preferably

than the free end o

o —

10. The axis of the hinge 8 1s provided in the

o —

the knives 4. In

o —

the anvil 6 1s

o

provided closer to the hinged end of the slicer

P —

the slicer.

In the pre:

"erred embodiment the anvil part 2 1s designed

to be placed on a table or any other base and thus the

knife part

when 1n use can perform a swilnglng movement

down towards the anvil part 2 and to and through a

vegetable or fruit placed on the anvil 6 so that the

latter can

be sliced.
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P —

Of course the opposite 1s conceivable, that the knife part

P —

1 1s placed underneath the anvil part 2. If that 1s the

case 1t 1s preferred that a collector receptacle 16 1s
mounted so that a space results 1n between the knives 4

and the base, such as a table, so that the slices will

o

have enough room to proceed through and out of the knives

4,

The hinge or hinges 8 are preferably dismountable, see

o —

F'igs. 7 and 8. One of the advantages 1s that the slicer

o —

wlll be easier to clean. In a preferred embodiment of the

hinges 8 the anvil part 2 1s provided with taps 12, one at

each corner 10, coaxially oriented transversally to the

P —

extension of the knives 4. The taps 12 have a circular

cross section that 1s cut at opposite sides 1n a vertical

direction when the anvil part 2 1s placed on a horizontal

o —

surface. The cuttings give the taps 12 two opposite,

vertical, planar faces 13.

The knife part 1 1s provided with cooperating recesses 14

that take up the taps 12 inside. The recess 14 1s

preferably a hole and 1t 1s provided with an opening 15

o — o —

towards the end of the knife part 1. The width of the

opening 15 corresponds to the width between the planar

o

faces 13 of the taps 12 so that the taps 12 can be

inserted through the opening 15 when the knife part 1 1s

1n the position in relation to the anvil part 2 that the

o

planar faces 13 of the taps 12 are 1n line with the

opening 15. In the shown embodiment 1t 1s when the knife

part 1 1s 1n an open, vertical position.

P —

the

The opening 15 must be narrower than the diliameter o

taps 12. In that way the knife part 1 and the anvil part Z

could only be dismounted 1in only one position and will not
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10

fall apart in unwanted situations. Of course 1t 1s

possible that the recess 14, 1.e. the hole and opening 15

are covered or not through going. It 1s also conceivable

to arrange the hinges 8 1n the opposite way, 1.e. the taps

being arranged at the knife part 1 and the recesses 1n the

anvil part 2.

The anvil part 2 preferably surrounds the anvil 6 and

extends a bit towards the hinge end 17 and also extends

from the anvil 6 1n the opposite direction to the hinge

end, 1.e. towards a free end 18. Preferably a grippable

tongue 19 protrudes from the free end 18. This wil]

P —

facilitate the opening of the slicer since a user can put

one hand at the tongue 19 while lifting the knife part 1.

o —

The anvil part 2 has advantageously a certain height, for

example a few centimetres, making up vertical side walls

20. The portion between the anvil 6 and the free end 18 1s

P —

preferably roughly of the same width as the anvil 6 1in

order to enhance the balance when slicing.

M

The knife part 1 correspondingly surrounds the sets of

knives 3 and extends towards 1ts hinge end 21 and also

o —

extends from the sets of knives 3 1n the opposite

direction to the hinge end, 1.e. towards a free end 22.

P —

This will gilive a lever effect to the swinglng motion when

pushing the knives 4 through the vegetable or fruit to be

cut.

Preferably the knife part 1 lowers towards the free end 27

and ends with a comfortable handgrip portion 23 for the

hand that pushes the knife part 1 downwards to the anvil

part 2, see Fig. 3 and 5. Preferably this portion also has

o

roughly the same width as the rest of the knife part 1 to
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enhance the balance during the slicing motion. The knife

part 1 1s provided with side walls 24 that preferably will

o

be positioned outside the side walls 20 of the anvil part

o —

2 1n the closed position of the slicer.

Guide means (not shown) is/are preferably arranged at the

P — P —

inside of the side walls 24 of the knife part 1 and/or at

P —

the outside of the side walls 20 of the anvil part 2.

Preferably guide means 26 are provided at the longitudinal

o —

sides of the anvil 6, see Figs. 4 and 9, to cooperate with

gulde means 25 arranged 1n the knife part 1, see Fig. 13.

The guide means 25 1n the knife part 1 protrude from the

P —

inside of the knife part 1, one at each longitudinal side

P —

of the recess 27 for the knife block 5. The guide means

are provided for a controlled swinging and pushing motion

while slicing so that 1t 1s secured that the knives 4 will

run 1nto the recesses 7 1n the anvil 6.

When the knife block 5 1s attached in the knife part 1,

according to the second embodiment, the guide means 25

o

cooperate with the knife block 5 so that the sets ©

knives 3 will be surrounded by four walls.

A great advantage 1s a cleanser 28 that preferably 1s

comprised i1n the slicer according to the invention. In

Fig. 9 1t 1s shown 1n an embodiment suitable for the

P —

second embodiment of the slicer. The cleanser 28 has rungs

o

29, one for each recess 7 of the anvil, so that the

cleanser 28 may be 1nserted 1n the anvil 6 before the

o —

start of a slicing procedure. After the slicing procedure

o

the cleanser 28 1s taken out of the recesses 7 of the

P —
e

anvil 6 and thereby cleansing the recesses 7 of any

residual vegetable or frult present i1in the recesses 7. In

o

this way the washing up of the slicer will be facilitated.
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In Fig. 14 the distance L1 between two knives 4 1s shown.
The knives 4 have cutting edges 30 and the distance LZ

between the cutting edges 30 1s longer then the distance

Ll between the knives 4. When a vegetable or a fruit 1s to

be cut the cutting edges 30 starts to run into the
vegetable. When the knives 4 have run as deep 1nto the
vegetable that the cutting edges 30 have disappeared the

o

normal thickness of the knives 4 starts to run 1nto the

vegetable, but the distance L1 between the knives 4 1s

less than the distance L2 that the cutting started with.

P —

Thus a slice of the vegetable with a thickness

correspondling to L2 1s pressed 1nto the gap between the

knives having the shorter distance Ll. Thus the vegetable

slice will press the knives 4 from each other. When having

o —

a lot of knives 4 starting the cutting at the same time

o

this distance differences will add up and increase the

P —

pressure on the knives 4. For example, 1f six knives of

M

the dimension 0,5 mm at the same time should cut a

"

vegetable the vegetable needs to give room for 3 mm of

knife material.

1ther the knives 4 will bend and slice thicker and

thicker slices or 1t will get stuck, for example 1n the

anvil 6, or by the large pressure giving rise to too high

friction forces. The present 1nvention 1s a solution to

o

this problem since only one knife 4 from each set o

knives 3 will start cutting at the same time. In the first

o —

and second embodiment of the present 1nvention 1t wil.

only be two knives 4 at the time that starts cutting.

This 1s the case when using only a pushing movement, as 1in

o

the present 1nvention, but 1f instead an oscillating
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movement was used, this would not really be a problem as

A

material from the fruit or

the knives would tear o

vegetable to be cut during the oscillating movement so

that the knives would make space for themselves during the
cutting through. Thus the lateral pressure between the
knives would be very small. The solution according to the

P —

present 1nvention takes care of the lateral pressure

P —

problem of the knives using only a pushing movement,

o
—

wilithout the need of an oscillating movement.

Another advantage with the present invention 1s that the

at least two sets keep a constant lateral distance between

P —

the knives for each level of knives, which result in that

the stalrs i1ncline 1n the same direction and with the same

inclination. Having these constant distances between the

o —

knives of each level and the same i1nclination will

stabilize the slicing so that the slices will be more even

1n thickness and minimize the risk that the knives will

cut obliguely or tend to curve thus cutting thicker and

thicker slices or vice versa.

Any arising obligueness or curving will be compensated for

o —

by the other knife/knives in the same level of knives.

Ik

o —

the cutting edge 30 1s made of only one obligue side

- -

instead of two as 1n Fig. 10, the best cutting e

"ect and

P —

ect will be achieved 1f all the knives 4

P —

compensating e

are orlented with the obligue side 1n the same direction.

o

The compensation of any arilising obligueness or curving may

o —

not be achieved 1f the stairs or fans i1incline 1n opposite

o —

directions, for example 1f the knives are arranged i1n V oOr

wave shape.

As an example the distance between the knives 4 viewed

from above, 1.e. the given thickness to the slices, may be
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In a side view 1t 1s

preferred that the knives 4 will overlap slightly in

height position,

or at least very close to overlappilng.

The knives 4 are preferably provided with teeth and the

cutting edge 30 has preferably a wave form or the like,

see Fig. 10, for example tops

P —

31 and valleys 32. It 1s an

advantage 1f the tops 31 are as pointy so there 1s only

room for one

concentrated

tooth per top 31,

thus the pressure will be

to the top tooth when the cutting starts.

This 1s especially an advantage when cutting tomatoes

which has a tough skin but a soft 1nner. Tomatoes are

easily

In Fig.

present i1nvention 1s shown.

P —

squashed 1nstead of cut.

11 a third embodiment

o

of a slicer according to the

In this embodiment the knives

are arranged slightly bent, for example 5-15 degrees, 1n

order to enhance the sti

o

ways and 1in height.

In Fig.

shown.

15 another embodiment

‘ness of the knives 4, both side

o

of the sets o

o

knives 3 are

Here the knives 4 are arranged 1n a fan like way,

l1.e. not 1n parallel as a stair. Two sets 3 are shown and

o —

only one knife 4 of each set 3 1s positioned 1n each

level.

In Fig.

shown.

P —

16 a fourth embodiment of the present 1nvention 1s

o

Here three sets 3 of knives are present although

one set 3 at one side does not comprise as many knives as

the two other sets 3.

In Fig.

shown.

plus the starting knife 47 of

17 a fi1fth embodiment

In this embodiment two

o
—

P —

of the present invention 1s

P —

sets 3 of knives are present

o o
—

a third set, to the left of
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the two sets 3 1n the drawing, and a finishing knife 47’7

P —
b

of a fourth set, to the right o

P —

the two sets 3 1in the

drawling. It 1s also conceilvable to provide the single

knives 47, 4’7’7 1n other positions, for example i1n the

second and third levels, respectively. Although,

preferably not 1in the same level.




10

15

20

25

CA 02674287 2014-05-27

23038-217

16
CLAIMS:
1. A vegetable and fruit slicer for slicing vegetables

and fruit comprising a knife part and a cooperating anvil part,

o

wherein the knife part comprises at least two sets of knives,

each of said set of knives comprises at least two knives
arranged at a predetermined lateral distance and a

predetermined level distance from each other forming a stair or

a fan, such that only one knife of each set 1s positioned at
each level, wherein the lateral distances between respective
knives of adjacent sets of knives positioned at the same level
are the same for each level of knives, wherein said cooperating
anvil part contalns recesses arranged at a predetermined
lateral distance and a predetermined level distance from each
other forming a stalr or a fan that correspond to each knife in

the set of knives, and

wherein the knife part and the anvil part are adapted

for pushing together in a single direction to provide a sliced

fruit or vegetable.

2. A vegetable and fruit slicer according to claim 1
wherein the knife part and the anvil part are swingably
connected to each other via at least one hinge positioned

transversally of the extension of the knives.

3. A vegetable and fruit slicer according to claim 1,

wherein guide means for guiding the knives into the recesses at

A

use 1s/are provided at one of or both of the knife part and the

anvil part.

4, A vegetable and fruit slicer according to any one of

claims 1 to 3, wherein the knives have toothed cutting edges.
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5. A vegetable and fruit slicer according to claim 4,

wherein the cutting edges have non-linear form showing tops and

valleys.

0. A vegetable and fruit slicer according to claim 5,

ﬁ

wherein there 1i1s only one tooth at the point of the tops.

7. A vegetable and fruit slicer according to any one of
claims 1 to 6, wherein a removable cleanser 1s provided 1n the

anvil having one rung positioned 1n each recess.

pm—
p—

3 . A vegetable and fruit slicer according to any one of

claims 1 to 7, wherein the knives are arranged so that they are

slightly bent in the direction of extension.

9. A method for slicling vegetables and fruit, said

at least two knives starts cutting the vegetable or fruit to be
cut, followed by at least a second cutting step where at least

a second level of a corresponding number of knives as 1in the

first level being laterally displaced and having the same

internal distance 1in between the knives starts cutting the

p—

vegetable or fruit to be cut, where each set of knives are

displaced in relation to each other, and every level of knives

starts cutting subsequently after each other.
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