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Abstract of CA2325246
Disclosed is a manually-operated garlic grater which is very easy to use and very efficient to grate cloves of garlic. This garlic grater has a casing defining a tubular cavity having a lateral opening. A handle is removably mounted in a rotatable manner onto the casing on top of one end of the tubul ar cavity. A hollow grating drum is rigidly connected to the handle so as to be rotated therewith. This drum extends within the tubular cavity when the hand le is mounted onto the casing and has a cylindrical wall which extends at a sho rt distance away from the inner wall of the tubular cavity. The handle and holl ow grating drum altogether form one piece. A base is removably mounted onto the casing on top of the other ends of the tubular cavity. A wiper is rigidly connected to the base. This wiper extending radially within the drum when th e base is mounted on the casing and bearing against the cylindrical wall of th e drum to wipe the cylindrical wall when the drum is rotated. The base and wip er altogether form another one-piece. A door is pivotally mounted onto the casi ng so as to be manually foldable onto the lateral opening of the tubular cavity of the casing. This door has an inner surface acting as a pusher to press a glo ve of garlic to be grated through the lateral opening against the grating drum. The above grater is interesting in that it is compact in size and made of a few pieces easy to assemble and separate, thereby making its use and cleaning easy to carry out.Description:

Description of corresponding document: US6244529
BACKGROUND OF THE INVENTION

 a) Field of the Invention

 The present invention relates to a kitchen utensil. More specifically, it relates to a manually-operated garlic grater for use to peel off and grate cloves of garlic or other similar products, such as small onions.

 b) Brief Description of the Prior Art

 To obtain garlic juice and gratings for spicing or flavoring a food preparation, it is of common practice to take a clove of garlic, to peel off the skin of the clove with a knife, and then either to chop the peeled clove with the knife or to grate it with a flat grate.

 Garlic presses are also known, comprising a small container provided with a perforated bottom, in which a clove of garlic previously peeled off can be inserted and pressed with a handle. The clove that is so pressed is crushed and converted into juice and gratings while it passes through the perforations at the bottom of the casing.

 In both cases, it is compulsory to peel off the cloves prior to processing them. It is also compulsory to use a knife or a scraper to collect the gratings that stick onto the bottom of the grate or the perforated bottom of the garlic press, because of their moisture content.

 SUMMARY OF THE INVENTION

 An object of the present invention is to provide a manually-operated garlic grater which is very easy to use and very efficient to grate cloves of garlic.

 Another object of the invention is to provide a manually-operated garlic grater which is compact in size and made of a few pieces easy to assemble and separate, thereby making its use and cleaning easy to carry out.

 In accordance with the invention, these objects are achieved with a manually-operated garlic grater comprising a casing defining a tubular cavity having an inner wall, a lateral opening and a pair of opposite open ends.

 A handle is removably mounted in a rotatable manner onto the casing on top of one of the open ends of the tubular cavity. A hollow grating drum is rigidly connected to the handle so as to be rotated therewith. This drum extends within the tubular cavity when the handle is mounted onto the casing and comprises a cylindrical wall with punched holes defining outwardly projecting cutting teeth, this wall extending at a short distance away from the inner wall of the tubular cavity. As can be understood, the handle and hollow grating drum altogether form one piece.

 A base is removably mounted onto the casing on top of the other one of the open ends of the tubular cavity. A wiper is rigidly connected to the base. This wiper extending radially within the drum when the base is mounted on the casing and bearing against the cylindrical wall of the drum to wipe the cylindrical wall when the drum is rotated. As can be understood, the base and wiper altogether form another one-piece.

 Last of all, a door is pivotally mounted onto the casing so as to be manually foldable onto the lateral opening of the tubular cavity of the casing. This door has an inner surface acting as a pusher to press a glove of garlic to be grated through the lateral opening against the grating drum.

 BRIEF DESCRIPTION OF THE DRAWINGS

 The invention will be better understood upon reading the following non-imitative description of a preferred embodiment thereof, given with reference to the accompanying drawings in which:

 FIG. 1 is an exploded perspective view of a garlic grater according to the invention;

 FIG. 2 is a perspective view of the garlic grater shown in FIG. 1, ready to be used; and

 FIG. 3 is a cross-sectional view taken along line III--III, of the garlic grater shown in FIG. 1.

 DESCRIPTION OF A PREFERRED EMBODIMENT OF THE INVENTION

 The manually-operated garlic grater 1 according to the invention as shown in the accompanying drawings comprises a casing 3 defining a tubular cavity 5 having an inner wall 7, a lateral opening 9 and a pair of opposite open ends 11, 13. In the illustrated embodiment, the casing 3 is shaped as a drop when seen in horizontal cross-section and thus has a tapering tip 15.

 A handle 17 is removably mounted in a rotatable manner onto the casing 3 on top of the upper open end 11 of the tubular cavity 5. For this purpose, the casing 3 is provided with an integral, upwardly projecting round-shaped flange 19 surrounding the upper open end 11 of the tubular cavity 5. The flange acts as a support and a guide for the handle 17 when the same is fitted on it (see FIG. 3).

 A hollow grating drum 21 is rigidly connected to the handle 17 so as to be rotated therewith. As is shown, the drum 21 extends within the tubular cavity 5 when the handle is mounted onto the casing 3 and comprises a cylindrical wall with punched holes define outwardly projecting cutting teeth 23. As is also shown (see FIG. 3), the cylindrically wall of the drum 21 extends at a short distance away from the inner wall 7 of the casing 3 to have a space in between.

 As is better shown in FIG. 3, the cylindrical wall of the grating drum 21 has an upper end connected to an upper ring 25 integral to the handle 17. It also has a lower end connected to a lower ring 27. The upper and lower rings 25, 27 are sized to snugly fit into the tubular cavity 5 so as to hold the drum 21 with the tubular cavity the cylindrical wall of the drum at the above mentioned short distance away from the inner wall 7 of the casing 3.

 A base 29 is removably mounted onto the casing 3 on top of the lower end 13 of the tubular cavity 5. The base 29 comprises an upwardly projecting stem 31 extending coaxially within the drum 21 when the grater 1 is assembled. The stem 31 acts as a support for a wiper 33 which preferably consists of a flat piece of rubber material. Preferably, the casing 3 is shaped to define a recess 14 all around the lower open end 13 of the tubular cavity 5 and the base 29 is shaped to snugly fit into the so-defined recess 14 (see FIG. 3). Preferably also, the recess 14 is drop-shaped to prevent the base 29 from being inadvertently rotated.

 As is better shown in FIGS. 1 and 3, the wiper 33 is rigidly connected to the stem 31 projecting from the base 29 so as to extend radially within the drum when the base 29 is mounted on the casing 3. The wiper 33 is also sized to bear against the cylindrical wall of the drum 21 to wipe this cylindrical wall when the drum is rotated. For this purpose, the piece of rubber forming the wiper is devised to have a straight edge 35 forming a straight continuous line of a contact with the cylindrical wall of the drum 21 (see FIG. 3).

 The stem 31 has a free end opposite to the base. A button 37 is fixed to this free end. This button 37 is positioned to extend through a central opening 39 that is coaxial to the stem and made in the handle 17. Advantageously, the button is sized to snapped into the opening 39, thereby allowing detachable connection of the handle 17 to the base 29 in operative position on both sides of the casing 3.

 Last of all, a door 41 is pivotally mounted onto the casing 3 so as to be manually foldable onto the lateral opening 7 of the tubular cavity 5 of the casing. The door 41 has an inner surface 43 which, in use (see FIG. 2), acts as a pusher to press a clove of garlic "G" to be grated through the lateral opening 7 against the grating drum 21.

 In the illustrated embodiment, the door 41 has a crescent-shaped horizontal cross-section with a concave inner surface 43 and a convex outer surface 45. This door 41 is integrated into the tip 15 of the casing 3 and foldably mounted about a pair of aligned pivot pins (not shown).

 The casing 3, handle 17, base 29, stem 31, button 37, upper and lower rings 25 and 27 and lateral door 41 are preferably made of moulded plastic material. The grating drum 21 is made of metal and the wiper 23 is made of rubber. However, other materials could be used without departing from the scope of the present invention.

  As can now be understood, pressing of a clove of garlic "G" onto the drum 21 with the handle 41 will cause the skin of this clove to be torn out by the teeth 23 of the drum and to accumulate within the space left between the drum 21 and the inner wall 7 of the casing 3. Then, the clove will be grated and the juice and gratings formed inside the drum will be collected by the wiper 33 and dropped down onto the upper surface of the base 29. Thus, direct hand-contact with the garlic juice or gratings will be avoided.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of corresponding document: US6244529
What is claimed is:

 1. A manually-operated garlic grater comprising: 

 a casing defining a tubular cavity having an inner wall, a lateral opening and a pair of opposite open ends; 

 a handle removably mounted in a rotatable manner onto the casing on top of one of the open ends of the tubular cavity; 

 a hollow grating drum rigidly connected to the handle so as to be rotated therewith, said drum extending within the tubular cavity when the handle is mounted onto the casing and comprising a cylindrical wall with punched holes defining outwardly projecting cutting teeth, said wall extending at a short distance away from the inner wall of the tubular cavity; 

 a base removably mounted onto the casing on top of the other one of the open ends of the tubular cavity; 

 a wiper rigidly connected to the base, said wiper extending radially within the drum when the base is mounted on the casing and bearing against the cylindrical wall of said drum to wipe said cylindrical wall when the drum is rotated; and 

 a door pivotally mounted onto the casing so as to be manually foldable onto the lateral opening of the tubular cavity of said casing, said door having an inner surface acting as a pusher to press a clove of garlic to be grated through the lateral opening against the grating drum.

 2. The garlic grater of claim 1, wherein the base comprises an upwardly projecting stem extending coaxially within the drum when the grater is assembled, said stem acting as a support for the wiper, said wiper consisting of a piece of material having a straight edge forming a straight continuous line of contact with the cylindrical wall of the drum, said stem having a free end opposite to the base.

 3. The garlic grater of claim 2, wherein the cylindrical wall of the grating drum has an upper end connected to an upper ring integral to the handle, and a lower end connected to a lower ring, said upper and lower rings being sized to snugly fit into the tubular cavity so as to hold the drum with said tubular cavity with said cylindrical wall at said short distance away from the inner wall of said casing.

 4. The garlic grater of claim 3, wherein the casing is provided with an integral, upwardly projecting round-shaped flange surrounding the one open end of the tubular cavity, said flange acting as a support and a guide for the handle when the same is fitted on it.

 5. The garlic grater of claim 4, wherein the handle is provided with a central opening coaxial with the stem projecting from the base and wherein said grater further comprises a button fixed to the free end of said stem, said button being sized and positioned to extend through the central opening of the handle and be snapped thereto.

  6. The garlic grater of claim 5, wherein the casing has a drop-shaped horizontal cross-section with a tapering tip and wherein the door has a crescent-shaped horizontal cross-section with a concave inner surface and a convex outer surface, said door being integrated into the tip of the casing.

 7. The garlic grater of claim 6, wherein the casing is shaped to define a recess all around the other open end of the tubular cavity and wherein the base is shaped to snugly fit into the so-defined recess, said recess being so shaped as to prevent the base from being inadvertently rotated.

 8. The garlic grater of claim 7, wherein: 

 said casing, handle, base, stem, button, upper and lower rings and lateral door are made of moulded plastic material; 

 said grating drum is made of metal; and 

 said wiper is made of rubber.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of corresponding document: US6109170
A manually operated, two lever arm type garlic press is provided which a detachably associated cleaning plate that is stored at the front end of the one of the lever arms (preferably, the first lever arm). The cleaning plate is provided with projections on its inner surface which are adopted to engage with apertures in the floor plate of the press chamber so as to clean debris from the apertures after usage of the garlic press. During storage, the projections extend forwardly from the associated lever arm. The cleaning plate is provided with opposing side clips and with top and bottom stabilizing legs that coact together and cooperate with side portions of the associated lever arm adjacent to the front end to hold the cleaning plate relative to that lever arm. Preferably, the top stabilizing leg also functions as a lock to retain the lever arms in a closed configuration during garlic press storage.Description:

Description of corresponding document: US6109170
FIELD OF THE INVENTION

 This invention relates to manually operated, lever-type garlic presses that are equipped with a press plate cleaner.

 BACKGROUND OF THE INVENTION

 Although manually operated garlic presses are useful and effective, they are generally difficult to clean, which particularly involves the removal of the compressed clove from the apertures in the floor plate of the press chamber. In routine use, these apertures tend to become filled with the material from a garlic clove as it is squeezed in the press chamber between the floor plate and an anvil. The anvil compressively descends in the chamber towards the floor plate as the press levers are manually squeezed together by the user so that fluid and paste from the compressed clove can drain out through the floor plate apertures.

 Attempts to flush out any remaining material from the apertures using tap water pressure are usually ineffective. Moreover, surface brushing of the floor plate usually does not clear all of the material from the apertures.

 Prior art garlic presses have proposed using a cleaning plate with a plurality of spaced, upstanding or projecting pins or projections. The plurality of pins or projections would remove the remaining material or debris from the press floor plate apertures. Various adaptations of this concept have been proposed. However, so far as is known, these adaptations suffer from various drawbacks in that the resulting garlic press, particularly in association with some form of cleaning plate, tends to be cumbersome and unwieldy, and awkward to use, clean, and/or store.

 The present invention provides an improved combination of a manually operated lever-type garlic press, associated cleaning plate and mutual interconnection means which reduces or overcomes these drawbacks.

 SUMMARY OF THE INVENTION

 More particularly, the invention relates to a new and useful combination of manually operated garlic press and cleaning plate. The press has upper and lower levers. The levers are pivotably associated at their front end regions. The lower lever also includes a cooperating cleaning plate at its front end region.

 The combination provides a compact garlic press that is easily used, easily cleaned, and readily stored.

 The inventive combination of lever type garlic press with cleaning plate provides an improvement over prior art combinations of lever-type garlic press with cleaning plate, and the inventive combination overcomes or minimizes the drawbacks of the prior art combinations.

 In the inventive combination, the lower lever includes side walls and an apertured floor portion of a press chamber in its forward portion. The forward portion is provided with a lateral, continuously extending and preferably flattened exterior front end portion. Against this front end portion, the smooth outer, preferably matingly engagable, surface of a cleaning plate rests when the cleaning plate is in its storage position. The cleaning plate is held in this position by connector members. In this storage position, the aperture cleaning pins (or projections) that are provided on the opposed inner surface of the cleaning plate extend outwardly.

 Although various connector members can be used, it is preferred the cleaning plate be provided with opposed side clips that removably engage the side portions of the lower lever adjacent to the front end portion. In addition, preferably the cleaning plate is provided with top and bottom stabilizer legs that are adapted to lie against adjacent front end portions of the lower lever when the cleaning plate is engaged with the lower lever front end.

 When the cleaning plate is disengaged from the lower lever front end, it is turned around for positioning over the exterior press chamber floor portion. Preferably a locating flange is provided that is adjacent to the top side of the cleaning plate. This flange serves to locate and position the hooks over a matingly engagable forwardmost edge of the floor portion along the bottom of the front end portion of the lower lever. Preferably alignment lugs are also provided that engage locating grooves. When the cleaning plate inner surface is pivotally advanced against the outer surface of the floor plate, the pins of the cleaning plate are aligned with the apertures. The pins enter the apertures of the floor plate so that debris therein is pushed back into the press chamber for later disposition.

 In the preferred embodiment the upper lever is associated with an anvil, in a pivotable manner. The anvil is adapted to reciprocatingly move in the press chamber after the anvil enters the open top of the press chamber, as the upper lever reciprocates and advances towards or retreats from the lower lever.

 Preferably, the top leg of the cleaning plate, alone or with the anvil and press chamber, acts as a lock when the cleaning plate engages the lower leg front portion and/or the anvil engages the press chamber. Such engagement generally tends to prevent the upper lever from separating and pivotably moving away from the lower lever. This locking manner is desirable for keeping the garlic press in a closed configuration in a kitchen drawer or the like during storage of the garlic press.

 Various other objects, aims, purposes, features, advantages, embodiments, variations and the like will be apparent to those skilled in the art from the teachings of the present specification taken with the associated drawings and the appended claims.

 BRIEF DESCRIPTION OF THE DRAWINGS

 In the drawings:

 FIG. 1 is an perspective view of one embodiment of the inventive garlic press;

 FIG. 2 is a top plan view of the garlic press of FIG. 1;

 FIG. 3 is a left side elevational view (relative to FIG. 1) of the garlic press of FIG. 1;

 FIG. 4 is a right side elevational view (relative to FIG. 1) of the garlic press of FIG. 1 with the press cleaner in association with the garlic press front end;

 FIG. 5 is a front end elevational view (relative to FIG. 1) of the garlic press of FIG. 1 depicting press cleaner in association therewith;

 FIG. 6 is a front end elevational view similar to FIG. 5 with the press cleaner removed;

 FIG. 7 is a back end elevational view (relative to FIG. 1) of the garlic press of FIG. 1;

 FIG. 8 is a bottom plan view of the garlic press of FIG. 1 showing the press cleaner in association with the garlic press front end;

 FIG. 9 is a right side view similar to FIG. 4 with the press cleaner engaging the apertures in the press plate with portions of the garlic press being shown in phantom;

 FIG. 10 is a cross-sectional view through the garlic press hopper with the press cleaner engaging the press plate as shown in FIG. 9, some parts thereof being broken away;

 FIG. 11 is a fragmentary partial longitudinal sectional view of the front end region of the garlic press as shown in FIG. 4 depicting the locking feature for the press cleaner;

 FIG. 12 is a bottom plan view of the press cleaner; and

 FIG. 13 is a top plan view of the press cleaner.

 DETAILED DESCRIPTION

 The present invention discloses a combination of a manually operated garlic press and cleaning plate that is both functional and aesthetically pleasing. The present garlic presser is capable of easily and readily compressing garlic cloves while the cleaning plate readily cleans and clears the apertures. Additionally, the cleaning plate includes an alignment means to ensure proper alignment of the pins with the apertures. Moreover, the present garlic press includes a lock to provide effective storage. Each component has further functional and aesthetic features which permit it to accomplish its several goals and objects.

 While this invention is susceptible of embodiments in many different forms, this specification and the accompanying drawings disclose only some specific forms as examples of the invention. The invention is not limited to the embodiments described however. The scope of the invention is pointed out in the appended claims.

 Referring to FIGS. 1-13, there is seen a preferred embodiment of the inventive combination 20 of a garlic press, generally designated 21, with a press plate cleaner (or cleaner plate), generally designated 22. The garlic press 21 includes a first or lower lever arm 23 and a second or upper lever arm 24. First lever arm 23 has a proximal end 26 and a distal end 27, while the second lever arm 24 has a proximal end 28 and a distal end 29. The proximal end 28 of second lever arm 24 includes a forwardly extending central leaf 31 that extends between a pair of laterally spaced, forwardly extending edge leaves 32 that are provided at the upper proximal end 26 of second lever arm 24. Leaf 31 is pivotably connected between the pair of forwardly extending edge leaves 32 by a laterally extending pivot pin 33 that extends through a continuous channel in leaves 32 and 31.

 A hand grip portion 34 and 36 is provided on each lever arm 23 and 24, adjacent to each of the distal ends 27 and 29. The first and second lever arms 23 and 24 are each conveniently comprised of molded metal (preferred) or molded plastic. In one embodiment, first and second lever arms 23 and 24 are comprised of stainless steel. As an alternative to the stainless steel, any known material typically used in the manufacture of cutlery, such as, for instance, aluminum, aluminum alloys, steel alloys, or other metals or alloys, may be used. Moreover, the concavely curved interior regions of each lever arm 23 and 24 are preferably provided with reinforcing ribs 25.

 The first lever arm 23 has an upwardly opening press chamber 37 defined therein adjacent the proximal end 26 thereof (best seen in FIGS. 3 & 9). The press chamber 37 has a floor portion 38 that preferably has flat, spaced, parallel inner and outer surfaces. A plurality of apertures 39 are defined through the floor portion 38 in a patterned array (best seen in FIG. 8).

 The first lever arm 23 has a continuously extending front facial portion 41 (best seen in FIG. 4) defined at the proximal end 26 below the leaves 32. In the depicted embodiment the front facial portion 41 is flat although various surface configurations could be employed if desired. The top region of front facial portion 41 is forward of the lower region thereof (that is the front facial portion is forwardly inclined).

 Turning now to FIG. 2, the second lever arm 24 is shown having a downwardly depending anvil member 42 extending from an underside region thereof that is adjacent to, but here spaced longitudinally from, proximal end 28. Various connection means can be used to connect the anvil member 42 with second lever arm 24. Alternatively the anvil member 42 can be unitarily formed with the second lever arm 24, as those skilled in the art will readily appreciate.

 Preferably, anvil member 42 is solid, separately molded component comprised of metal, such as for instance, stainless steel, aluminum, aluminum alloy, steel alloy, or other metals or alloys, and has a bell-shaped configuration when viewed from the side. The upper end of anvil member 42 is pivotably connected to the lower side of second lever arm 24 by means of a laterally extending pivot pin 43.

 From FIG. 3 it can be seen that pin 43 extends through both an ear 44 that is centrally located and integrally formed with the second lever arm 24 on the inside thereof and through a pair of ears 45 on the upper end of the anvil member 42 that are located on each side of the ear 44. The anvil member 42 is adapted to reciprocatingly move up and down in the press chamber 37 when the lever arms 23 and 24 are articulated relative to one another about the pivot pin 33. The anvil member 42, owing to its pivotal adjustability about pivot pin 43 relative to second lever arm 24, is, in effect self-adjusting in orientation relative to press chamber 37.

 In operation, a garlic clove (not shown) in the press chamber 37 is squeezed between the head (or bottom) face of anvil member 42 and the inside face of the floor portion 38 when the arms 23 and 24 are manually brought together. Fluid is extruded from the clove which exits through the apertures 39.

 Cleaner plate 22 is best understood be reviewing FIGS. 12 & 13. The cleaner plate 22 has generally opposed inner and outer faces 46 and 47, respectively, that are preferably flat. Plate 22 has opposed side portions 48 and 49, and opposed top end and bottom end portions 51 and 52 respectively.

 Inner face 46 is preferably adapted for interfacial contacting engagement with the outside surface of the floor portion 38. The inner face 46 is provided with a plurality of upstanding or projecting pins or projections 53 that are ordered correspondingly to the array of apertures 39. In this manner each of the projections 53 can be inserted into and engage a different one of the apertures 39 when the inner face 46 engages the outside surface of the floor portion 38. Thus, debris in the apertures 39 is displaced inwardly towards the press chamber 37 for subsequent disposition.

 The outer face 47 is preferably configured for interfacial engaging the regions of the front facial portion 41. While it is preferred that outer face 47 is flat, other configurations are contemplated. The perimeter of the cleaner plate 22 is provided with a preferably integrally formed clip member 54 and 56, respectively along each of the opposed sides 48 and 49. Each clip member 54 and 56 has a lateral arcuate configuration and upstands or projects from each face 46 and 47.

 Grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the inner face 46 causes these projecting portions to yieldingly spread apart. Spreading the projecting portions of each clip member 54 and 56 apart makes possible the convenient and easy engagement of these portions with respective adjacent side portions of the second lever arm 24 that are adjacent to the front facial portion 41. Various connector means for releasably connecting the press plate cleaner 22 to the front facial portion 41 can be employed, and various clip configurations and arrangements can be employed, as those skilled in the art will readily appreciate.

 FIGS. 9 & 10 reveal a stabilizing leg 57 at, and preferably integral with, the top end 51, and a stabilizing leg 58 at, and preferably integral with, the bottom end 52. Stabilizing legs 57 and 58 of press plate cleaner 22 coact with the clip members 54 and 56 and aid in stabilizing the connection between plate cleaner 22 and front facial portion 41. As depicted, the stabilizing leg 58 is relatively narrow and elongated and is configured to engage and extend across a mid-portion of the outer face of the floor portion 38.

 The stabilizing leg 57 is shorter here than leg 58 and is provided with a fixed medial bend or knee 59 defining an upper or thigh portion 67 and a lower leg portion 68. The thigh portion 67 has an upper region engaging a lower side portion of the second lever arm 24 that is adjacent to the proximal end 28 thereof (best seen in FIG. 4). The outer heel or foot region of leg portion 68 rests against an upper interior side portion of the first lever arm 23 in spaced, adjacent relationship to the proximal end 26 thereof.

 An adjacent upwardly projecting (reactive to leg 57) portion of plate cleaner 22 is here preferably adapted to make contacting engagement on one face thereof with the proximal end 28 of second lever arm 24. The result is that the plate 22 and the leg 56 function to lock the arms 23 and 24 when plate 22 is associated with front facial portion 41, and to restrain pivotal movements thereof.

 The press plate cleaner 22 is additionally provided with a locating flange 61 positioned along the top end 51 of plate cleaner 22 and which upstand or projects here perpendicularly from inner face 46. Flange 61 thus projects oppositely from the clips 54 and 56 and the legs 57 and 58. In second lever arm 24, the outer face of the floor portion 38 and the front facial portion 41 preferably adjoin and define a generally straight corner edge 62. When the inner face 46 of the cleaning plate 22 engages the outside surface of the floor portion 38 after separation of the cleaning plate 22 from the front facial portion 41, the locating flange 61 is positionable along the corner edge 62 and orients and positions the cleaning plate relative to the floor portion 38.

 To improve the locating and seating of the press plate cleaner 22 against the outside face of the floor portion 38, the front facial portion 41 is preferably provided with a pair laterally spaced, traversely elongated grooves 63 and 64 that are located adjacent to the corner edge 62. The inner face 46 adjacent to flange 61 is provided with a pair of detents or lugs 66. Each lug 66 is configured to matingly engage a different one of the grooves 63 and 64. The engaged combination of grooves 63 and 64, detents 66, flange 61 and corner edge 62 cooperate to provide flange means that aligns the pins 53 with the apertures 39.

 If desired, portions of the garlic press 21, such as the arms 23 and 24, and even the press plate cleaner 22, can be coated. Non-adhering coating such as polytetrafluoroethylene or the like are contemplated, using coating procedures known in the art.

 Use of the Garlic Press and the Press Plate Cleaner

 It will be appreciated that in using the garlic press 21, the press plate cleaner 22 should be separated therefrom. Grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the outer face 47 causes these projecting portions to spread apart. Spreading the projecting portions apart makes possible the convenient and easy disengagement of these portions with the second lever arm 24.

 In pressing operation, a garlic clove (not shown) is placed in the press chamber 37. The garlic clove is squeezed between the head (or bottom) face of anvil member 42 and the inside face of the floor portion 38 when the arms 23 and 24 are manually brought together. Fluid is extruded from the clove which exits through the apertures 39.

 In cleaning operation, grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the inner face 46 causes the projecting portions to spread apart. Spreading the projecting portions apart makes possible the convenient and easy engagement of these portions with the second lever arm 24.

 Inner face 46 engages the outside surface of the floor portion 38 so that the plurality of upstanding pins or projections 53 are ordered correspondingly to the array of apertures 39. In this manner each of the projections 53 can be inserted into and engage a different one of the apertures 39. Further, the engaged combination of grooves 63 and 64, detents 66, flange 61 and corner edge 62 cooperate to provide flange means that aligns the pins 53 with the apertures 39. Thus, debris in the apertures 39 is displaced inwardly towards the press chamber 37 for subsequent disposition.

  By virtue of the present invention, the described objectives are met. The present invention discloses a combination 20 garlic press 21 and press plate cleaner 22 that is both functional and aesthetically pleasing. The combination provides a compact garlic press 21 that is easily used, easily cleaned, and readily stored.

 The foregoing illustrates the general principles of this invention. However, since numerous modifications and changes will be readily apparent to those skilled in the art based on this description, it is not desired to limit the invention to the exact construction and operation shown and described. Accordingly, the scope of this invention includes other modifications and equivalents that fall within the scope of the foregoing description and the following claims.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of corresponding document: US6109170
What is claimed is:

 1. A garlic press comprising: 

 first and second lever arms pivotably interconnected together by a connector means; 

 said first arm having a press chamber with an apertured floor portion defined therein; 

 said second arm having a means for extruding fluid extending moving in said press chamber responsive to movements of said first and second lever arms; 

 a cleaning plate having an inner face and perimeter portions, said inner face being adapted for engaging said floor portion and having a plurality of upstanding pins arranged for individual association with respective ones of said floor portion apertures; and 

 a means for releasably connecting said cleaning plate to portions of said first arm.

 2. The garlic press of claim 1 wherein said first arm includes a front facial portion.

 3. The garlic press of claim 2 wherein said releasable connecting means releasably connects said cleaning plate to said portions of said first arm adjacent to said front facial portion.

 4. The garlic press of claim 3 wherein said cleaning plate includes an outer face opposite said inner face and adapted for engaging outside regions of said front facial portion.

 5. The garlic press of claim 4 wherein said releasable connecting means releasably connects said perimeter portions of said cleaning plate to said portions of said first arm adjacent said front facial portion when said outer face engages said front facial portion outside regions.

 6. The garlic press of claim 1 wherein said connector means comprises a pivot pin.

 7. The garlic press of claim 6 wherein said first and second arms are pivotably interconnected together at one pair of respective adjoining end portions.

 8. The garlic press of claim 7 wherein said extruding means extends into and reciprocally moves in said press chamber.

 9. The garlic press of claim 8 wherein said press chamber is upwardly opening and adjacent said adjoining end portions.

 10. The garlic press of claim 9 wherein said extruding means downwardly depends from said second arm and extends into and reciprocally moves in said press chamber.

 11. The garlic press of claim 1 wherein said inner face is adapted for engaging an outside region of said apertured floor portion.

 12. The garlic press of claim 2 wherein said front facial portion extends generally laterally and continuously at one pair of respective adjoining end portions of said first and second arms.

 13. The garlic press of claim 12 wherein said floor portion and said front facial portion adjoin and define a corner region and wherein said cleaning plate additionally includes a flange means configured to matingly engage said corner region whereby said corner region and said flange means cooperate to orient said cleaning plate for interconnection of said pins with said floor portion apertures.

 14. The garlic press of claim 13 wherein said flange means projects from said inner face.

 15. The garlic press of claim 2 wherein said releasable connecting means includes at least two projecting clips, each one being on a different opposed side regions of said perimeter and configured to associate with respective portions of said first arm adjacent to said front facial portion.

 16. The garlic press of claim 15 wherein said releasable connecting means further includes at least two stabilizer legs, each one being on a different opposed end region of said perimeter and being configured to associate with respective portions of said first arm adjacent to said front facial portion.

 17. The garlic press of claim 16 wherein one of said stabilizer legs is additionally adapted to adjoin a portion of said second arm whereby said first and second lever arms are restrained from pivotably separating when said cleaning plate engages said front facial portion regions.

 18. A manually operated, lever-type garlic press comprising in combination: 

 first and second elongated lever arms, each having respective proximal and distal end regions and a hand grip portion adjacent said distal end region; 

 connector means pivotably interconnecting said first and second lever arms; 

 said first arm having a press chamber defined therein, said press chamber having a floor portion with a plurality of apertures defined therethrough, and said first arm having a front facial portion; 

 said second arm having a means for extruding fluid connected thereto, said extruding means being adapted to move in said press chamber when said first and second lever arms are articulated about said pivot pin means, whereby a garlic clove in said press chamber is squeezable between said extruding means and said floor portion so that fluid extrudate from said clove is drainable through said apertures; 

 a cleaning plate having generally opposed inner and outer faces, said inner face being configured to engage said floor portion and having a plurality of upstanding pins defined thereon and ordered for individual association with respective ones of said apertures when said inner face engages said floor portion, whereby debris in said apertures is thereby displaced; and 

 said outer face configured for engaging regions of said front facial portion.

 19. The garlic press of claim 18 wherein said connector means comprises a pivot pin pivotably interconnecting said first and second lever arms.

 20. The garlic press of claim 19 wherein said front facial portion is exteriorly defined at said proximal end region of said first arm.

 21. The garlic press of claim 20 wherein said extruding means is adapted to reciprocatingly move in said press chamber.

 22. The garlic press of claim 21 wherein said inner face is configured to engage an outside surface region of said floor portion.

 23. The garlic press of claim 22 wherein said cleaning plate includes opposed side portions and opposed top and bottom portions.

 24. The garlic press of claim 18 wherein said cleaning plate further includes said opposed side portions each having a projecting clip and each of said top and bottom end portions having a projecting leg member, whereby, when said outer face engages said front facial portion regions, each one of said clip is adapted for association with a different opposing side portion of said first arm adjacent to said front facial portion, each of said bottom end portion leg members contacts regions of said floor portion, and each of said top end portion leg members contacts a top portion of said first arm adjacent to said proximal end region thereof.

 25. The garlic press of claim 24 wherein said press chamber is defined upwardly opening adjacent said proximal end region of said second arm.

 26. The garlic press of claim 25 wherein said extruding means downwardly depends from and is pivotably connected adjacent said proximal end region of said second arm.

 27. The garlic press of claim 26 wherein said facial portion extends continuously and generally laterally across said proximal end region of said first arm below said pivot pin means.

 28. The garlic press of claim 18 wherein said floor portion and said front portion adjoin and define a generally straight corner region.

 29. The garlic press of claim 28 wherein said cleaning plate additionally includes locating flange means adjacent to said top end portion and which projects upwards relative to said inner face, whereby when said cleaning plate engages said floor portion outside surface region, said locating flange means is positionable adjacent said straight corner region and orients said cleaning plate relative to said floor portion.

 30. The garlic press of claim 29 wherein said locating flange means includes at least one lug which cooperatively engages at least one groove.

 31. The garlic press of claim 24 wherein said top end portion leg member additionally adjoins said second arm whereby said first and second lever arms are restrained from pivotably separating when said cleaning plate engages said front facial portion.

  32. The garlic press of claim 27 wherein said outside surface region of said floor portion, said front facial portion, and said inner and outer faces of said cleaning plate are flattened.

 33. The garlic press of claim 27 wherein said extruding means is an anvil pivotally connected to said second arm.

 34. The garlic press of claim 27 wherein said first and second lever arms are each comprised of a molded metal and said cleaning plate and said pins, said clips, and said leg members are integrally formed of a molded plastic.

 35. The garlic press of claim 34 wherein said first and second lever arms are each coated with polytetrafluoroethylene.Data supplied from the esp@cenet database - Worldwide                              
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Abstract:

Abstract of DE19948168
The garlic press has a housing inner part with a reception space for containing a garlic bulb or clove, provided at its base with a blade mesh through which the garlic is pressed via a press element supported by a housing upper part (3). The housing inner part is rotatable within a housing body, provided with a further blade and a screw thread for transverse movement of the housing upper part relative to the housing inner part, upon its rotation. The screw thread is selectively engaged by a setting device (14), displaced axially relative to the housing upper part.Description:

Description of DE19948168
Die Erfindung betrifft ein Gerไt zum Schneiden von Knoblauch, Zwiebeln oder dergleichen Gemse mit einem Innenteil, welches einen Aufnahmeraum mit einem einends angeordneten Schneidgitter fr das zu schneidende Gut aufweist, mit einem, einen Stempel aufweisenden Gehไuseoberteil, mit dem der Aufnahmeraum anderenends verschliessbar ist, mit einem ein Messer aufweisenden Gehไusek๖rper, in dem das Innenteil drehbar aufgenommen ist und mit Gewindemitteln, die in Folge einer Verdrehung des Gehไuseoberteils den Stempel in den Aufnahmeraum des mitdrehenden Innenteils hinein oder aus diesem heraus fahren lassen, wobei die Gewindemittel mittels Verstellmitteln in Eingriff oder ausser Eingriff bringbar sind. 

Aus der DE 198 05 933 C1 ist ein Knoblauchschneider mit den eingangs genannten Merkmalen bekannt. Dieser Knoblauchschneider weist einen Gehไusek๖rper auf, der an seiner Unterseite ein Messer trไgt. Weiterhin ist ein Oberteil mit daran befestigtem Stempel vorgesehen, der im Betriebszustand beim Verdrehen gegenber dem Gehไusek๖rper eine Axialbewegung gegen ein mitrotierendes Schneidgitter durchfhrt. Damit der Knoblauchschneider nach Befllung schneller in Betrieb gesetzt werden kann, die Frucht schonend zerkleinert wird und der Knoblauchschneider auch schnell wieder ge๖ffnet und gereinigt werden kann, ist ein den Knoblauch aufnehmender Innenk๖rper vorgesehen, der drehbar im Gehไusek๖rper gelagert ist. Der Innenk๖rper besitzt ein Schneidgitter, wobei ein an einer Spindel angeordneter Stempel in den Innenk๖rper eintaucht. Der Knoblauchschneider ist des weiteren mit Verstellmitteln ausgestattet, die im Betriebszustand fr einen Eingriff in die Spindel sorgen und im ึffnungszustand eine freie Lไngsverschiebung der Spindel zulassen. Die Mittel sind als eine auf dem Gehไusek๖rper angeordnete berwurfmutter ausgebildet, welche ein Gegengewinde fr die Spindel aufweist. Die berwurfmutter ist mittels eines Bajonettverschlusses am Gehไusek๖rper befestigt. Das Gegengewinde ist an der Innenseite eines Sprengringes angeordnet, der durch die berwurfmutter im Betriebszustand mit dem Gewinde der Spindel in Eingriff und im ึffnungszustand ausser Eingriff gebracht wird. Durch diese Massnahme kann der Stempel rasch in die Arbeitsstellung unmittelbar oberhalb des zu schneidenden Gutes gebracht werden. Anschliessend wird die berwurfmutter verrastet und der Stempel durch Verdrehen des Oberteils auf das zu schneidende Gut zugefhrt, wodurch das Gut durch das Schneidgitter und das Messer zerschnitten wird. Zum raschen ึffnen wird die berwurfmutter wieder entrastet, so dass der Stempel rasch entfernt und der Knoblauchschneider gereinigt werden kann. Obwohl sich dieser Knoblauchschneider in der Praxis sehr gut bewไhrt hat, besteht Bedarf nach einer weiteren Verbesserung. 

Der Erfindung liegt die Aufgabe zugrunde, ein Gerไt zum Schneiden von Knoblauch oder dergleichen Gemse mit den eingangs genannten Merkmalen insoweit weiterzubilden, dass dieses bei konstruktiv einfachem Aufbau einfach und schnell gehandhabt wie auch gereinigt werden kann. 

Diese Aufgabe wird nach der Erfindung bei dem Gerไt mit den eingangs genannten Merkmalen im wesentlichen dadurch gel๖st, dass das Verstellmittel axial verschiebbar am Gehไuseoberteil angeordnet ist und in einer ersten axialen Position die Gewindemittel in Eingriff und in einer zweiten, unterschiedlichen axialen Position die Gewindemittel ausser Eingriff bringt. 

Dadurch, dass das Verstellmittel am Gehไuseoberteil angeordnet ist, ergibt sich ein konstruktiv sehr vereinfachter Aufbau, wobei gleichzeitig die Handhabung des Gerไtes vereinfacht ist. 

Insoweit ist auch hervorzuheben, dass das Verstellmittel in axialer Richtung betไtigt wird, was die Handhabung weiter begnstigt. Zur Inbetriebnahme beziehungsweise zum ึffnen des Gerไtes ist das Verstellmittel ไusserst einfach axial von der zweiten in die erste axiale Position beziehungsweise umgekehrt zu verschieben, wodurch die Gewindemittel entweder in oder ausser Eingriff gebracht werden. Befinden sich die Gewindemittel in Eingriff, kann der Stempel durch einfache Drehung des Gehไuseoberteils auf das zu schneidende Gut zubewegt werden. Soll das Gerไt nach Beendigung des Schneidens ge๖ffnet werden, wird das Verstellmittel durch einfaches axiales Verschieben in die zweite Position berfhrt, so dass der Stempel zusammen mit dem Gehไuseoberteil von dem Gerไt abgezogen werden kann. Umgekehrt wird zum Schneiden des in dem Aufnahmeraum befindlichen Gutes der Stempel mit dem Gehไuseoberteil bei in der zweiten Position befindlichem Verstellmittel in den Aufnahmeraum eingefhrt, bis der Stempel unmittelbar oberhalb des zu schneidenden Gutes positioniert ist. Dann wird das Verstellmittel von der zweiten axialen Position in die erste axiale Position berfhrt und das Gehไuseoberteil in Drehung versetzt, worauf sich der Stempel auf das zu schneidende Gut zubewegt und dieses mittels des Schneidgitters und des Messers, welche relativ zueinander rotieren, in Wrfel zerschnitten wird. 

Eine erste vorteilhafte Ausgestaltung der Erfindung zeichnet sich dadurch aus, dass die zweite axiale Position des Verstellmittels nไher dem Kopf des Gehไuseoberteils angeordnet ist als die erste axiale Position (Anspruch 2). Gerade zum Reinigen des Gerไtes erweist sich diese Massnahme aus ergonomischer Sicht als besonders gnstig, da der Benutzer bei Ausbung einer Zugkraft auf das Gehไuseoberteil das Verstellmittel sozusagen selbsttไtig von der ersten axialen Position in die zweite axiale Position berfhrt und die Gewindemittel ausser Eingriff bringt, so dass das Gehไuseoberteil mitsamt dem Stempel einfach von dem Gerไt zu entfernen ist. Umgekehrt wird nach dem Befllen des Aufnahmeraums mit dem zu schneidenden Gut das Gehไuseoberteil mitsamt des Stempels durch Ausbung einer Druckkraft in den Aufnahmeraum eingefhrt, worauf das Verstellmittel wiederum quasi selbsttไtig von der zweiten Position in die erste axiale Position berfhrt wird, in der die Gewindemittel miteinander in Eingriff stehen. 

Nach einer anderen vorteilhaften Ausgestaltung bergreift das Gehไuseoberteil den Gehไusek๖rper, wobei die Gewindemittel durch ein Innengewinde des Gehไuseoberteils und ein Aussengewinde des Gehไusek๖rpers gebildet sind (Anspruch 3). Aufgrund dieser Massnahme ergibt sich ein ไusserst einfacher konstruktiver Aufbau des erfindungsgemไssen Gerไtes, welches neben dem Verstellmittel lediglich drei separate Teile aufweist. 

Weiterhin hat es sich als ไusserst vorteilhaft erwiesen, dass die Verstellmittel in der ersten Position fr den Eingriff des Innengewindes in das Aussengewinde sorgen und in der zweiten Position eine Lไngsverschiebung des Gehไuseoberteils bezglich des Gehไusek๖rpers zulassen (Anspruch 4). Aufgrund dieser Massnahme kann das Gehไuseoberteil nach Befllen des Aufnahmeraums rasch in eine solche Arbeitsposition berfhrt werden, in der der Stempel unmittelbar ber dem zu zerkleinernden Gut angeordnet ist. Sodann wird das Verstellmittel in die erste Position berfhrt, in der das Innengewinde und Aussengewinde in Eingriff miteinander stehen, wodurch der Stempel bei Drehung des Gehไuseoberteils weiter in den Aufnahmeraum eingefhrt und das zu zerkleinernde Gut durch das Schneidgitter sowie das Messer zerschnitten wird. 

Eine konstruktiv besonders einfache Ausgestaltung des Verstellmittels ergibt sich dadurch, dass die Gehไusewand des Gehไuseoberteils im Bereich des Innengewindes durch insbesondere leicht auswไrts weisende, bevorzugt federelastische Lappen gebildet ist (Anspruch 5). Durch diese Massnahme ist es m๖glich, die Gewindemittel durch ein Einwไrtsschwenken der Lappen miteinander in Eingriff und durch ein Auswไrtsschwenken der Lappen ausser Eingriff zu bringen. 

Nach einer anderen ไusserst vorteilhaften Ausgestaltung der Erfindung ist das Verstellmittel als auf dem Gehไuseoberteil gefhrter Ring ausgebildet, der in der ersten axialen Position die Lappen bergreift und einwไrts in Richtung des Aussengewindes drckt und in einer zweiten axialen Position die Lappen seitlich auswไrtsschwenken lไsst (Anspruch 6). Befindet sich der Ring in der ersten Position, so stehen Innengewinde und Aussengewinde miteinander in Eingriff und es ist das Gehไuseoberteil beziehungsweise der Stempel nicht frei an dem Gehไusek๖rper axial verschiebbar, sondern lediglich ber eine Drehbewegung in einer axiale Vorschubbewegung versetzbar. Befindet sich der Ring jedoch in der zweiten axialen Position, so sind Innengewinde und Aussengewinde ausser Eingriff, so dass das Gehไuseoberteil frei an dem Gehไusek๖rper verschiebbar angeordnet ist, ohne dass es hierzu einer Drehbewegung bedarf. Insoweit kann das Gehไuseoberteil beziehungsweise der Stempel bei in der zweiten Position befindlichem Ring rasch in axialer Richtung bewegt werden. 

Das Verstellmittel ist wenigstens in einer, bevorzugt in beiden axialen Positionen an dem Gehไuseoberteil feststellbar, beispielsweise verrastbar (Anspruch 7). Dadurch diese Massnahme ist gewไhrleistet, dass das Verstellmittel nicht unbeabsichtigt von der einen in die andere axiale Position berfhrt wird. 

Die drehbare Lagerung des Innenteils innerhalb des Gehไusek๖rpers wird dadurch positiv beeinflusst, dass das Querschnittsprofil des Innenteils zumindest abschnittsweise mit dem Querschnittsinnenprofil der Aufnahme des Gehไusek๖rpers korrespondiert, so dass die Aussenwand des Innenteils sich zumindest abschnittsweise an der Innenwand der Aufnahme des Gehไusek๖rpers absttzt (Anspruch 8). 

Dabei weist der Aufnahmeraum des Innenteils von Vorteil ein unrundes Querschnittsprofil auf (Anspruch 9). 

Von Vorteil besitzt das Gehไuseoberteil einen Stempel mit einem dem unrunden Querschnittsprofil des Aufnahmeraums des Innenteils angepassten unrunden Aussenprofil, wobei der Stempel in den Aufnahmeraum eintaucht (Anspruch 10). Durch diese Massnahme wird aufgrund einer Drehung des Gehไuseoberteils auch das Innenteil sowie das Schneidgitter in Drehung versetzt, wobei sich gleichzeitig der Stempel des Gehไuseoberteils mit fortschreitender Drehung des Gehไuseoberteils immer tiefer in den Aufnahmeraum des Innenteils hineindrckt und somit das in dem Aufnahmeraum befindliche Gut durch das Schneidgitter schiebt, so dass das Gut durch das feststehende Messer weiter zerkleinert wird. 

Bevorzugt besitzen der Stempel beziehungsweise der Aufnahmeraum ein im wesentlichen rechteckiges, bevorzugt ein quadratisches Querschnittsprofil (Anspruch 11), wobei die Eckbereiche der beiden Profile zum Zwecke der einfachen Reinigung leichte Rundungen besitzen k๖nnen. 

Der konstruktiv einfache Aufbau des Gerไtes wird dadurch begnstigt, dass das Innenteil und/oder der Gehไusek๖rper und/oder das Gehไuseoberteil einstckig ausgebildet sind (Anspruch 12). 

Weitere Vorteile und Anwendungsm๖glichkeiten der vorliegenden Erfindung ergeben sich aus der nachfolgenden Beschreibung eines Ausfhrungsbeispieles anhand der Zeichnung. 

Es zeigen: 

Fig. 1 eine perspektivische Ansicht der Einzelteile eines erfindungsgemไssen Knoblauchschneiders in Art einer Explosionszeichnung, 

Fig. 2 den zur Reinigung zerlegten Knoblauchschneider, 

Fig. 3 die Ausfhrung der Fig. 2 im Befllzustand, 

Fig. 4 den Knoblauchschneider im zusammengesetzten Zustand und 

Fig. 5 das Gehไuseoberteil gemไss Fig. 1 mit in Entriegelungsposition befindlichen Verstellmitteln zum axialen Verschieben des Gehไuseoberteils gegenber dem Gehไusek๖rper und 

Fig. 6 das Gehไuseoberteil gemไss Fig. 1 mit in Verriegelungsposition befindlichen Verstellmitteln. 

Fig. 1 zeigt Einzelteile eines Knoblauchschneiders in Schnitt- und Explosionsdarstellung. Zu erkennen sind als Hauptelemente der Gehไusek๖rper 1, in den der becherartige Innenteil 2 eingesetzt werden kann, und das Gehไuseoberteil 3. Am Gehไuseoberteil 3 sind die Platte 4 und der Deckel 5 befestigt. In den Innenteil 2 wird das Schneidgitter 6 eingesetzt; in den Gehไusek๖rper 1 das Messer 7. Die Federn 8 k๖nnen auf einige der Stifte 11 des Stempels 9 gesetzt werden. Die Platte 4 hat zwei nach oben gerichtete Arme mit nach innen gerichteten Haken, die im zusammengebauten Zustand den Stempel 9 umgreifen. Die Federn 8 drcken dann die Platte 4 vom Stempel 9 weg, wไhrend die Haken der Platte 4 diese am Stempel 9 halten. 

Fig. 2 zeigt die Einzelteile der Fig. 1 in einem gebrauchsfertigen Zustand, so, wie der Knoblauchschneider zum Beispiel zum Reinigen zerlegt wird, nไmlich in die drei Hauptkomponenten Gehไusek๖rper 1 mit eingesetztem Messer 7, Innenteil 2 mit eingesetztem Schneidgitter 6 und Gehไuseoberteil 3 mit Deckel 5, Stempel 9, Federn 8 und Platte 4. Zu erkennen sind hier weiter die Nasen 10, die etwas oberhalb eines (nicht gesondert dargestellten) Metallrings, der als Gleitelement fr den Innenteil 2 dient, angeordnet sind. Schiebt man also den Innenteil 2 aus der in Fig. 2 gezeigten Lage ber die Nasen 10 hinweg in den Gehไusek๖rper 1, so liegt der Innenteil 2 auf dem Ring im Gehไusek๖rper 1 auf. Die Nasen 10 verhindern ein Herausrutschen des Innenk๖rpers 2 nach oben. Innerhalb des Gehไusek๖rpers 1 ist der Innenteil 2 dann also drehbar, aber gegen Herausfallen gesichert, gelagert. 

Fig. 3 zeigt den erfindungsgemไssen Knoblauchschneider im ge๖ffneten Zustand, also bereit zur Befllung. Der Innenteil 2 ist nun, wie gerade beschrieben wurde, in den Gehไusek๖rper 1 eingesetzt. Das Schneidgitter 6 liegt genau ber dem Messer 7. Der Knoblauch oder die anderen zu zerkleinernden Gemse werden nun in den becherartigen Innenraum des Innenk๖rpers 2 gelegt und liegen damit auf dem Schneidgitter 6. 

Zum Zerkleinern des Knoblauchs wird nun das Gehไuseoberteil 3 mit seinem Stempel 9 in den Innenraum des Innenk๖rpers 2 gesteckt. Bei einem Verdrehen des Oberteils 3 wird so der Innenteil 2 mit Knoblauch und Schneidgitter 6 ebenfalls in Rotation versetzt. Fest gegenber dem Gehไusek๖rper 1 steht dagegen der Messerhalter mit dem Messer 7. 

Wird dann das Gehไuseoberteil 3 nach unten geschoben und weiter verdreht, greift das am unteren ไusseren Rand des Oberteils 3 angeordnete Innengewinde 12 (hier nur ein Gang gezeichnet) in das Aussengewinde 13 des Gehไusek๖rpers 1. Dadurch schraubt sich das Gehไuseoberteil 3 langsam nach unten und presst den Knoblauch, der sich unterhalb des Stempels 9 und oberhalb des Schneidgitters 6 befindet durch das Schneidgitter 6. Dabei entstehen im Schneidgitter 6 feine Knoblauchstไbchen, die beim Rotieren des Schneidgitters 6 ber das Messer 7 in kleine Quader zerschnitten werden. 

Wie insbesondere aus Fig. 1 zu entnehmen ist, weist der Stempel 9 eine Vielzahl von Stiften 11 auf, denen eine Platte 4 zugeordnet ist, die so viele L๖cher enthไlt, wie Stifte 11 vorhanden sind. Die Platte 4 kann ber zwei Klammern an dem Stempel 9 befestigt werden, wie in Fig. 2 gezeigt ist. Gezeigt sind weiterhin in Fig. 1 zwei (von fnf) Federn 8, welche die Platte 4 vom Stempel 9 wegdrcken. Erst wenn die Platte 4 am Ende des Pressvorgangs auf das Schneidgitter 6 auftrifft, wird die Platte 4 vom Gitter aufgehalten und gegen den Stempel 9 geschoben. Die Federn 8 drcken sich zusammen, die Stifte 11 beginnen, ber die Platte 4 herauszuragen. Sie reichen durch die ึffnungen des Schneidgitters 6 und schieben so auch die letzten Knoblauchreste durch das Gitter 6 gegen das darunter rotierende Messer 7. In diesem gedrckten Endzustand sind die oberseitigen Haken der Klammern vom Stempel 9 abgehoben. ึffnet der Benutzer den Knoblauchschneider oder schraubt er das Gehไuseoberteil 3 mit Stempel 9 wieder hoch, so drcken die Federn 8 die Platte 4 wieder nach unten, so dass eine praktisch ebene Flไche, gebildet aus der Platte 4 und den Vorderseiten der Stifte 11 entsteht, die wieder gut reinigbar ist. 

Fig. 4 zeigt den Knoblauchschneider in zusammengebautem Zustand. Zu erkennen ist das Gehไuseoberteil 3 mit Deckel 5, welches auf das Aussengewinde 13 des Gehไusek๖rpers 1 aufgeschraubt ist. Der Gehไusek๖rper 1 hat zur Erh๖hung seiner Standfestigkeit einen verbreiterten Fuss. 

In den Fig. 5 und 6 sind im Detail die Verstellmittel 14 dargestellt, welche am Gehไuseoberteil 3 angeordnet sind, und die in einer ersten Position fr den Eingriff des Innengewindes 12 in das Aussengewinde 13 sorgen und in einer zweiten Position eine Lไngsverschiebung des Gehไuseoberteils 3 bezglich des Gehไusek๖rpers 1 zulassen. Die Gehไusewand des Gehไuseoberteils 3 ist im Bereich des Innengewindes 12 durch leicht auswไrts weisende federelastische Lappen 15 gebildet. Auf dem Gehไuseoberteil 3 ist ein Ring 16 gefhrt, der in einer ersten axialen Position (Fig. 6) die Lappen 15 bergreift und einwไrts in Richtung des Aussengewindes 13 drckt und in einer zweiten axialen Position (Fig. 5) die Lappen 15 seitlich auswไrts schwenken lไsst. Befindet sich der Ring 16 in der Stellung gemไss Fig. 5, kann das Gehไuseoberteil 3 frei an dem Gehไusek๖rper 1 in axialer Richtung verschoben werden, da sich Innengewinde 12 und Aussengewinde 13 nicht in Eingriff miteinander befinden. Befindet sich der Ring 16 jedoch in der in Fig. 6 dargestellten Position, werden die federelastischen Lappen 15 mit dem Innengewinde 12 in das Aussengewinde 13 des Gehไusek๖rpers 1 gedrckt, so dass nun das Gehไuseoberteil 3 beziehungsweise der Stempel 9 lediglich durch eine Drehbewegung des Gehไuseoberteils 3 in axialer Richtung fortbewegt werden kann. Der Ring 16 ist durch Feststellmittel, Rastmittel oder dergleichen in wenigstens einer, bevorzugt in beiden axialen Positionen an dem Gehไuseoberteil 3 feststell- oder festlegbar, so dass ein unbeabsichtigtes Verschieben des Ringes 16 aus der einen in die andere Position vermieden ist.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of DE19948168
1. Gerไt zum Schneiden von Knoblauch, Zwiebeln oder dergleichen Gemse mit einem Innenteil (2), welcher einen Aufnahmeraum mit einem einends angeordneten Schneidgitter (6) fr das zu schneidende Gut aufweist, mit einem einen Stempel (9) aufweisenden Gehไuseoberteil (3), mit dem der Aufnahmeraum anderenends verschliessbar ist, mit einem ein Messer (7) aufweisenden Gehไusek๖rper (1), in dem das Innenteil (2) drehbar aufgenommen ist und mit Gewindemitteln, die in Folge einer Verdrehung des Gehไuseoberteils (3) den Stempel (9) in den Aufnahmeraum des mitdrehenden Innenteil (2) hinein oder aus diesem herausfahren lassen, wobei die Gewindemittel mittels Verstellmitteln (14) in Eingriff oder ausser Eingriff bringbar sind, dadurch gekennzeichnet, dass das Verstellmittel (14) axial verschiebbar am Gehไuseoberteil (3) angeordnet ist und in einer ersten axialen Position die Gewindemittel in Eingriff und in einer zweiten unterschiedlichen axialen Position die Gewindemittel ausser Eingriff bringt. 

2. Gerไt nach Anspruch 1, dadurch gekennzeichnet, dass die zweite axiale Position des Verstellmittels (14) nไher dem Kopf des Gehไuseoberteils (3) angeordnet ist als die erste axiale Position. 

3. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass das Gehไuseoberteil (3) den Gehไusek๖rper (1) bergreift, wobei die Gewindemittel durch ein Innengewinde (12) des Gehไuseoberteils (3) und ein Aussengewinde (13) des Gehไusek๖rper (1) gebildet sind. 

4. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass die Verstellmittel (14) in der ersten Position fr den Eingriff des Innengewindes (12) in das Aussengewinde (13) sorgen und in der zweiten Position eine Lไngsverschiebung des Gehไuseoberteils (3) bezglich des Gehไusek๖rpers (1) zulassen. 

5. Gerไt nach einem der Ansprche 3 oder 4, dadurch gekennzeichnet, dass die Gehไusewand des Gehไuseoberteils (3) im Bereich des Innengewindes (12) durch insbesondere leicht auswไrts weisende, bevorzugt federelastische Lappen (15) gebildet ist. 

6. Gerไt nach Anspruch 5, dadurch gekennzeichnet, dass das Verstellmittel (14) als auf dem Gehไuseoberteil (3) gefhrter Ring (16) ausgebildet ist, der in der ersten axialen Position die Lappen (15) bergreift und einwไrts in Richtung des Aussengewindes (13) drckt und in einer zweiten axialen Position die Lappen (15) seitlich auswไrtsschwenken lไsst. 

7. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass das Verstellmittel (14) in wenigstens einer, bevorzugt in beiden axialen Positionen feststellbar, beispielsweise verrastbar ist. 

8. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass das Querschnittsaussenprofil des Innenteils (2) Zumindest abschnittsweise mit dem Querschnittsinnenprofil der Aufnahme des Gehไusek๖rpers (1) korrespondiert, so dass die Aussenwand des Innenteils (2) sich zumindest abschnittsweise an der Innenwand der Aufnahme des Gehไusek๖rpers (1) absttzt. 

9. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass der Aufnahmeraum des Innenteils (2) ein unrundes Querschnittsprofil aufweist. 

10. Gerไt nach Anspruch 9, dadurch gekennzeichnet, dass das Gehไuseoberteil (3) einen Stempel (9) mit einem dem unrunden Querschnittsprofil des Aufnahmeraums des Innenteils (2) angepassten unrunden Aussenprofil besitzt, wobei der Stempel (9) in den Aufnahmeraum eintaucht. 

11. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass der Stempel (9) beziehungsweise der Aufnahmeraum im wesentlichen ein rechteckiges, bevorzugt quadratisches Querschnittsprofil besitzen. 

12. Gerไt nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass das Innenteil (2) und/oder der Gehไusek๖rper (1) und/oder das Gehไuseoberteil (3) einstckig ausgebildet sind.Data supplied from the esp@cenet database - Worldwide                              
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Abstract:

Abstract of EP1252990
The garlic press has a casing (6), which carries a knife (8) at its bottom edge and has an upper part (2) with a stamp (12) fastened to it, which is turned about the casing opposite a cutting grid (5b) that rotates in the casing (6). An inner body (7) contains the garlic and contains the cutting grid. The stamp is fixed on a spindle (4) and is pressed against the garlic over the cutting grid by an outer nut (3), which acts on the spindle and gives it a longitudinal sliding movement.Description:

Description of EP1252990
[0001]    Die Erfindung betrifft einen Gemseschneider, insbesondere Knoblauchschneider oder Zwiebelschneider beziehungsweise einen Schneider fr anderes Gemse, mit einem Stempel, der hin zu beziehungsweise weg von einem Schneidgitter des Gemseschneider verfahrbar ist, wobei der Stempel eine Mehrzahl von Stiften, die in Durchbrche des Schneidgitters einschiebbar beziehungsweise einbringbar sind, und eine Platte, die auf den Stiften sitzt, aufweist. 

[0002]    Bekannte Gerไte zum Zerkleinern von insbesondere Knoblauch oder sonstigem Gut sind in Art einer Presse aufgebaut, wobei der Knoblauch mittels eines Stempels durch ein Lochgitter gepresst wird. Hierdurch wird das Gemse im wesentlichen gequetscht, indem es durch die vorgesehenen L๖cher zu kleinen Wrsten oder Fahnen verarbeitet wird. Der Knoblauch wird aber weniger geschnitten, sondern vielmehr gepresst. Auch bleiben relativ grosse Teile im Gerไt hไngen, ohne die L๖cher beziehungsweise Durchbrechungen des Lochgitters zu passieren. 

[0003]    Ein Gemseschneider, der insbesondere fr die Verarbeitung von Zwiebeln gedacht ist, mit den eingangs genannten Merkmalen ist bereits aus der US 4 579 028 bekannt. Der in dieser Druckschrift offenbarte Zwiebelschneider weist als Stempel eine Platte auf, an der eine weitere Platte l๖sbar festgelegt ist. Die weitere Platte trไgt in senkrechten und waagrechten Reihen eine Vielzahl von voneinander beabstandeten Stiften mit stumpfen Enden. Auf diesen Stiften sitzt verschiebbar eine Lochplatte, welche mit im Querschnitt kreuzf๖rmigen Stiften in kreuzf๖rmigen L๖chern der weiteren Platte verschiebbar gefhrt ist. Die Lochplatte sitzt reibschlssig den Stiften auf und kann von einer von der weiteren Platte beabstandeten Position in einen der weiteren Platte anliegende Position verschoben werden. Dies geschieht dann, wenn ein Grossteil der Zwiebeln beziehungsweise des zu schneidenden Gutes durch das Schneidgitter hindurch gefhrt worden ist, wobei dann die Lochplatte auf dem Schneidgitter zu liegen kommt. Bei einer weiteren Vorwไrtsbewegung des Stempels werden nun die Stifte durch die L๖cher des Schneidgitters hindurchgefhrt, so dass Rckstไnde der zu schneidenden Frucht mittels der Stifte aus dem Schneidgitter heraus gestossen werden. Da die Lochplatte dieses bekannten Zwiebelschneiders reibschlssig auf den Stiften verfahrbar ist, muss zum berfhren der Lochplatte in die Ausgangsposition, in der die Lochplatte mit den Stiften eine im wesentlichen geschlossene Flไche bildet, der Stempel wieder v๖llig zurckgefahren werden, bis die kreuzf๖rmigen Stifte gegen rckwไrtige Anschlไge des Gemseschneider stossen. Hierdurch wird dann die Lochplatte in die Ausgangsposition zum vorderen freien Ende der die Lochplatte durchdringenden Stifte verfahren. 

[0004]    Diese Massnahmen erweisen sich als ไusserst mhsam, da der Stempel fr jeden Schneidvorgang von der v๖llig zurckgefahrenen Position in die v๖llig nach vorn gefahrene Position zu berfhren ist, zumal die Abmessungen des zu schneidenden Gutes in der Regel geringer sind als der maximale Hub des Stempels. Dabei muss der Stempel nach Einlegen des zu schneidenden Gutes in der Regel ziemlich "leer" mittels des Gewindes in Richtung des Schneidgitters verfahren werden, bis der Stempel an der Frucht anliegt. Erst dann beginnt der eigentliche Schneid- oder Pressvorgang. Nach Beendigung des Schneid- oder Pressvorganges ist der Stempel wieder in die entgegengesetzte Richtung bis zum ไusseren Anschlag zu verfahren, so dass die Lochplatte in die Ausgangsposition berfhrt wird. 

[0005]    Demgegenber liegt der vorliegenden Erfindung die Aufgabe zugrunde, einen Gemseschneider oder sonstigen Schneider fr Gemse mit den eingangs genannten Merkmalen dahingehend weiterzubilden, dass eine raschere Bearbeitung nach Befllung des Gemseschneiders erm๖glicht ist. 

[0006]    Diese Aufgabe wird bei dem Gemseschneider mit den eingangs genannten Merkmalen im wesentlichen dadurch gel๖st, dass die Platte mit einer Federvorspannung in Richtung einer Ausgangsstellung beaufschlagt ist und in der Ausgangsstellung die Platte und die Stifte eine im wesentlichen geschlossenen Stempelflไche bilden. 

[0007]    Der Stempel dieses erfindungsgemไssen Gemseschneiders besitzt eine Vielzahl oder Mehrzahl von Stiften, die in die Durchbrechungen des Schneidgitters reichen beziehungsweise eingefahren werden k๖nnen und vorne bevorzugt eben ausgebildet sind, sowie eine vordere Platte, die federnd auf dem Stempel sitzt und die Stifte abdeckt, so dass die Platte zusammen mit den Stiftvorderseiten in der Ausgangsstellung eine geschlossene Flไche bildet. In der Ausgangsstellung, die bis zum Ende der Vorschubbewegung des Stempels an das Schneidgitter von der Lochplatte eingehalten wird, ist eine im wesentlichen glatte Flไche gebildet. Wenn bei der Vorschubbewegung beim Schneiden des Gutes beziehungsweise der Knoblauchzehe die Stempelplatte bis an das Schneidgitter vorgeschoben ist, werden bei einer weiteren Vorschubbewegung die Stifte durch die Bohrungen beziehungsweise L๖cher der Platte hindurchgeschoben und greifen durch das Schneidgitter hindurch, um das zu schneidenden Gut vollstไndig durch das Schneidgitter hindurch beziehungsweise aus diesem heraus zu drcken. Da die Lochplatte unter der Wirkung der Federvorspannung in Richtung der Ausgangsstellung beaufschlagt ist, wird die Lochplatte beziehungsweise Platte bei einer Druckentlastung selbsttไtig wieder in die Ausgangsstellung berfhrt, wodurch wiederum die im wesentlichen geschlossene Stempelflไche erreicht wird. Dabei ist es nicht erforderlich, den Stempel, wie beim Stand der Technik, in eine hintere, zurckgefahrene Position zu berfhren, um die Platte beziehungsweise Lochplatte in die Ausgangsstellung zu bringen. Die geschlossenen Stempelflไche sorgt einerseits fr ein vollstไndiges Zerkleinern des Knoblauches, indem sie weitgehend vermeidet, dass Knoblauchreste in irgendwelchen Hohlrไumen zurckbleiben, und sorgt andererseits auch dafr, dass beim Reinigen die glatte Stempelunterflไche besonders schnell und einfach gesไubert werden kann. 

[0008]    Nach einer ersten vorteilhaften Ausgestaltung der Erfindung ist die Platte als Lochplatte ausgebildet, wobei in den Bohrungen der Lochpatte jeweils ein Stift eintaucht. Insoweit ist eine sichere Fhrung der Lochplatte auf den Stiften gegeben und andererseits vermieden, dass Reste des zu schneidenden Gutes in offenen L๖cher der Lochplatte eindringen k๖nnen. 

[0009]    Bei einer anderen Ausgestaltung der Erfindung bietet es sich an, dass die Federvorspannung durch mehrere Federn, insbesondere Druckfedern, bereitgestellt wird, welche zwischen der Platte und dem Stempel gespannt sind. Durch entsprechende Anordnung der Federn kann die Lochplatte gleichmไssig mit der Federvorspannung beaufschlagt werden. 

[0010]    Weiterhin erweist es sich als vorteilhaft, dass die Federn je einem Stift aufsitzen, wodurch eine sichere Halterung beziehungsweise Fixierung der Federn gewไhrleistet ist. 

[0011]    Nach einer anderen vorteilhaften Weiterbildung der Erfindung ist es vorgesehen, dass die Platte am Stempel mittels Klammern verstellbar befestigt ist. Durch diese Klammern kann auch die Ausgangsstellung der Platte beziehungsweise Lochplatte definiert werden, wobei in der Endlage der Platte beziehungsweise Lochplatte, in der die Stifte in die Durchbrechungen des Schneidgitters eindringen, die oberseitigen Haken der Klammern vom Stempel abgehoben sind. 

[0012]    Weiterhin ist es vorgesehen, dass die Platte beim Verfahren des Stempels gegen das Schneidgitter anschlไgt und bei einem weiteren Verfahren des Stempels die Stifte in die Durchbrechungen des Schneidgitters eintauchen. 

[0013]    Nach einer anderen vorteilhaften Ausgestaltung ist es vorgesehen, dass der Gemseschneider einen Gehไusek๖rper, der an seiner Unterseite ein Messer trไgt, und en Oberteil mit daran befestigten Stempel aufweist, dass der Stempel im Betriebszustand beim Verdrehen gegen den Gehไusek๖rper eine Axialbewegung gegen das mitrotierende Schneidgitter durchfhrt, wobei ein das zu schneidenden Gut aufnehmender Innenk๖rper im Gehไusek๖rper drehbar gelagert, an dem Innenk๖rper das Schneidgitter angeordnet ist und der an einer Spindel angeordnete Stempel in den Innenk๖rper eintaucht. 

[0014]    Nach einer weiteren Ausfhrungsform der Erfindung sind Mittel vorgesehen, die im Betriebszustand fr den Eingriff in die Spindel sorgen und im ึffnungszustand eine Lไngsverschiebung der Spindel zulassen. Als Mittel eignen sich alle Mechanismen, die von einer Klemmung oder in Art eines Eingriffs eines Stcks Gegengewinde zur Spindel in eine lose Stellung bringbar sind, wie Schnappelemente aus Kunststoff oder Metall. Es kann dabei auch eine Art berwurfmutter vorgesehen sein, die auf den Gehไusek๖rper aufgebracht ist und die, zum Beispiel durch Verdrehen, Elemente zum Eingreifen in die Spindel oder zum Loslassen der Spindel bringt. Durch diese zwei unterschiedlichen Betriebszustไnde wird von Vorteil erreicht, dass im Betrieb das Gewinde der Spindel beim Drehen des Oberteils die Frucht sanft aber krไftig gegen das Schneidgitter drckt, und dass im ึffnungszustand, wenn das Gegengewinde zur Spindel nicht mehr greift, die Spindel schnell und einfach gegenber der Mutter verschoben oder ber die Gewindespindel durchgeratscht werden kann. Dadurch ist das Einsetzen des Oberteils auf das Unterteil und das Herausnehmen des Oberteils vom Unterteil wesentlich rascher durchfhrbar als bisher. Ein mhsames Durchschrauben ber das ganze Gewinde ist nicht notwendig. Durch die berwurfmutter kann die Spindel in jeder beliebiger Stellung auf das Unterteil aufgebracht werden. Mit Hilfe der schnellen Arretierung ber die berwurfmutter kann die Spindel in jeder Stellung blockiert werden, wodurch der Betriebszustand zum Schneiden des Knoblauchs erreicht ist. Hierdurch ist die Handhabung des Knoblauchschneiders wesentlich erleichtert. Zunไchst wird die Knoblauchzehe in das Unterteil eingelegt, dann das Oberteil mit Gewindestange beziehungsweise Spindel, berwurfmutter und Stempel in das Unterteil eingefhrt. Im Gegensatz zum Stand der Technik muss hier nicht das Oberteil ber das doch recht feine Gewinde der Gewindestange vollstไndig eingeschraubt werden bis der Stempel auf den Knoblauchzehen aufliegt beziehungsweise gegen diese drckt. Vielmehr kann das Oberteil mit Gewindespindel durch die berwurfmutter hindurch geratscht werden, bis der Stempel auf dem zu pressenden Gut aufliegt. Sodann wird die berwurfmutter in Sperrstellung beziehungsweise in Betriebsstellung mit dem Unterteil gebracht, wodurch die Vorrichtung schneidbereit ist. Danach wird das Oberteil verdreht, so dass sich die Gewindespindel mittels des von der berwurfmutter angedrckten Gegengewindes in das Unterteil einklinkt und in Axialbewegung das Schneiden der Knoblauchzehe beziehungsweise des sonstigen Gutes bewirkt. Auch das ึffnen des Knoblauch- beziehungsweise Gemseschneiders wird durch diese Massnไhmen wesentlich beschleunigt. Der Benutzer muss lediglich die berwurfmutter, bevorzugt aus ihrem Bajonettverschluss, l๖sen, wodurch das Gewinde von der Spindel freigegeben wird. Dann kann die Spindel mitsamt der berwurfmutter heraus gezogen werden. 

[0015]    In einer bevorzugten Ausfhrungsform ist der im Gehไusek๖rper rotierende Innenk๖rper zu Reinigungszwecken leicht herausnehmbar. Der Innenk๖rper ist bevorzugt ber Rastelemente im Gehไusek๖rper eingeschnappt und kann zum Reinigen durch einfaches Drcken von unten auf das Schneidgitter oder dessen Rahmen herausgel๖st werden. So kann der Benutzer den Innenk๖rper leicht aus dem Gemseschneider entfernen und das daran befestigte Schneidgitter reinigen. 

[0016]    In einer weiteren bevorzugten Ausfhrungsform ist das Schneidgitter vom Innenk๖rper leicht abnehmbar. Die Verbindung beider Teile erfolgt zum Beispiel ber formschlssige Zapfen, die ein Zusammenschnappen der beiden Teile erlauben und ein leichtes L๖sen. Die Reinigung des Schneidgitters wird hierdurch nochmals vereinfacht. Auf der anderen Seite ist bei dieser Variante mit herausnehmbaren Innenteil auch der Gehไusek๖rper mit dem Schneidmesser in leicht zugไnglicher Weise reinigbar. 

[0017]    Weitere Ziele, Merkmale, Ausgestaltungen und Vorteile der vorliegenden Erfindung ergeben sich aus der nachfolgenden Beschreibung der Ausfhrungsbeispiele anhand der Figuren. Dabei bilden alle beschriebenen und/oder bildlich dargestellten Merkmale fr sich oder in beliebiger sinnvoller Kombination den Gegenstand vorliegender Erfindung, auch unabhไngig von ihrer Zusammenfassung in den Ansprchen oder deren Rckbeziehung. 

Es zeigen:

Figur 1   eine Gesamtansicht einer Ausfhrung eines erfindungsgemไssen Knoblauchschneiders, 

Figur 2   ein Schnittbild durch die Ausfhrung der Figur 1, 

Figur 2a   eine perspektivische Ansicht eines Teils des Knoblauchschneiders in Art einer Explosionszeichnung, 

Figur 3   die Ausfhrung der Figur 1 im ึffnungszustand, 

Figur 4   ein Detailbild der Figur 3, 

Figur 5   einen Stempel und ein Schneidgitter des Knoblauchschneiders im Detail, 

Figur 6a   einen Blick von unten auf ein erfindungsgemไsses Gerไt, 

Figur 6b   ein Detailbild der Einzeilheit H gemไss Figur 6, 

Figuren 7a, 7b   zwei Schnitte durch eine berwurfmutter und 

Figur 8   ein Detail aus Figur 2. 

[0019]    Der Knoblauchschneider gemไss Figur 1 weist einen Griffteil 1 auf, an dem einige Griffmulden ausgeformt sind, damit die von der Hand aufgebrachte Drehkraft besser eingeleitet werden kann. Der Griffteil 1 sitzt auf dem Oberteil 2 und ist gegenber dem Gehไusek๖rper 6 drehbar. Am Gehไusek๖rper 6 ist oben die berwurfmutter 3 befestigt. Der Gehไusek๖rper 6 geht unten in den Messerhalter 9 ber. Dieser ist verbreitert, um eine vergr๖sserte Standflไche zu bilden. Die berwurfmutter 3 weist ebenfalls eine Riffelung mit Mulden auf, um eine leichtere Handhabung zu gewไhrleisten. 

[0020]    Figur 2 zeigt in einem Schnitt den Innenaufbau des Knoblauchschneiders. Zu erkennen sind Griff 1, Oberteil 2 und der darin befestigte Stempel 12, der ber die Spindel 4 mit dem Oberteil 2 befestigt ist. Diese Bauteile bilden eine Einheit. Das Unterteil des Gerไtes wird im wesentlichen vom Gehไusek๖rper 6 gebildet, der unten den verbreiterten Messerhalter 9 als Standflไche hat und auf dem oben die berwurfmutter 3 aufgeschraubt ist. Innerhalb des Gehไusek๖rpers 6 ist drehbar der Innenk๖rper 7 auf einem (nicht gesondert dargestellten) Metallring als Gleitelement gelagert. Bei einem Verdrehen des Oberteils 2 wird der Innenk๖rper 7 ebenfalls in Rotation versetzt. Am unteren Ende des Innenk๖rpers 7 befindet sich am Rahmen 5a befestigt das Schneidgitter 5b, welches sich bei einer Drehung des Stempels 12 ebenfalls mitdreht. Fest gegenber dem Gehไusek๖rper 6 steht dagegen der Messerhalter 9 mit dem Messer 8. In der berwurfmutter 3 ist ein Sprengring 10 angeordnet, der seinerseits vom Haltering 11 innerhalb der berwurfmutter 3 gehalten ist. 

[0021]    Figur 2 zeigt den erfindungsgemไssen Knoblauchschneider in ึffnungszustand, d.h. die berwurfmutter 3 ist zwar auf den Gehไusek๖rper 6 aufgelegt, aber noch nicht verrastet. Deshalb ist der Sprengring 10 auch noch ge๖ffnet und mit seiner Innenseite, die einen Teil eines Gegengewindes trไgt, noch nicht gegen das Gewinde der Spindel 4 gedrckt. In dieser Stellung kann das Oberteil 2 kann also durch den Springring 10 durchgezogen werden, ohne einzugreifen. Der Betriebszustand wird dadurch erreicht, dass die berwurfmutter 3 verrastet, also gegen den Gehไusek๖rper 6 verdreht wird, wodurch der Sprengring 10 zusammengedrckt wird und sein Gewindegang 10a in Eingriff mit dem Gewinde der Spindel 4 kommt. Wird dann der Griff 1 mit dem Oberteil 2 verdreht, schraubt sich die Spindel 4 langsam gegen den Sprengring 10 nach unten und presst den Knoblauch, der sich unterhalb des Stempels 12 und oberhalb des Schneidgitters 5b befindet durch das Schneidgitter 5b. Dabei entstehen im Schneidgitter 5b feine Knoblauchstไbchen, die beim Rotieren des Schneidgitters 5b ber das Messer 8 in keine Quader zerschnitten werden. 

[0022]    Zum ึffnen und Zerlegen des Gerไtes wird die berwurfmutter 3 wieder um einen kurzen Winkelbetrag gedreht, wodurch der Sprengring 10 freigegeben wird, der Gewindegang 10a nicht mehr in das Gewinde der Spindel 4 eingreift und damit die Spindel 4 einfach aus dem Unterteil bzw. Gehไusek๖rper 6 herausgezogen werden kann. Die berwurfmutter 3 ist bevorzugt unverlierbar auf der Spindel 4 zwischen Griff 1 und Stempel 12 gehalten. 

[0023]    Figur 3 zeigt den Knoblauchschneider im ge๖ffneten Zustand. Zu erkennen ist, dass das Oberteil 2 aus dem Griff 1, dem Oberteil 2 mit Spindel 4 und Stempel 12 besteht, wobei die berwurfmutter 3 locker ber der Spindel 4 liegt, in diese jedoch nicht eingreift. Im Unterteil ist der Gehไusek๖rper 6, der Innenk๖rper 7 mit Fhrungsnuten 7a und das Schneidgitter 5b zu sehen. Ebenso der Messerhalter 9. Im Oberteil 2 ist im Schnittbild der Endanschlag 2a zu erkennen, der dann, wenn das Oberteil 2 bei ganz heruntergeschraubter Spindel 4 auf der berwurfmutter 3 fast zum Ruhen kommt, mit einem entsprechenden Nocken oder Zapfen innerhalb der berwurfmutter 3 so in Wirkung tritt, dass eine Gegeneinanderverdrehung bzw. eine Weiterdrehung unm๖glich ist. Hierdurch wird vermieden, dass der Stempel 12 zu tief in das Schneidgitter 5b gedrckt wird. 

[0024]    Innerhalb der berwurfmutter 3 ist zu erkennen, dass sich der Sprengring 10 in ึffnungsstellung befindet, d.h. nach aussen gespreizt ist, so dass sein nach innen wirkender Gewindegang nicht in das Gewinde der Spindel 4 eingreift. Die berwurfmutter 3 ist damit leicht ber die Spindel 4 hin- und herbewegbar. 

[0025]    Gemไss Figuren 2a und 4 weist der Stempel 12 eine Vielzahl von Stiften 13 auf, denen eine Platte 12b zugeordnet ist, die so viele L๖cher enthไlt, wie Stifte 13 vorhanden sind. Die Platte 12b ist ber vier Klammern 12a an dem Stempel 12 befestigt. Gezeigt sind weiterhin vier Federn 12c, welche die Platte 12b vom Stempel 12 wegdrcken. Erst wenn die Platte 12b am Ende des Pressvorgangs auf das hier nicht gezeigte Schneidgitter 5b auftrifft, wird die Platte 12b vom Gitter aufgehalten und gegen den Stempel 12 geschoben. Die Federn 12c drcken sich zusammen, die Stifte 12 beginnen, ber die Platte 12b heraus zu ragen. Sie reichen durch die ึffnungen des Schneidgitters 5b und schieben so auch die letzten Knoblauchreste durch das Gitter gegen das darunter rotierende Messer 8. In diesem gedrckten Endzustand sind die oberseitigen Haken der Klammern 12a vom Stempel 12 abgehoben. ึffnet der Benutzer den Knoblauchschneider oder schraubt er den Stempel 12 wieder hoch, so drcken die Federn 12c die Platte 12b wieder nach unten, so dass eine praktisch ebene Flไche, gebildet aus der Platte 12b und den Vorderseiten der Stifte 13 entsteht. 

[0026]    Figur 5 zeigt diese Ausfhrung des erfindungsgemไssen Stempels noch einmal in einer Draufsicht. Zu erkennen ist wieder der an der Spindel 4 befestigte Stempel 12 mit den hier rund ausgebildeten Stiften 13 und die Platte 12b mit den entsprechend geformten L๖chern. Die Platte 12b ist mit den Klammern 12a am Stempel 12 befestigt und wird von den hier nicht gezeigten Federn, von denen z.B. fnf Stck ber fnf Stiften 13 sitzen, nach unten gedrckt. Zu erkennen ist, dass die Zahl der L๖cher im Schneidgitter 5b mit der Zahl der Stifte 13 bereinstimmt. 

[0027]    Figur 6a zeigt einen Blick von unten auf den geschlossenen Knoblauchschneider. Zu erkennen ist der Messerhalter 9, der auf dem Gehไusek๖rper 6 mittels Bajonettverschluss (hier Linksdrehung zum ึffnen) aufgesetzt ist. Der Messerhalter 9 trไgt einen Steg, der etwas ausserhalb der Mitte des Gerไtes angeordnet ist, und der ber ca. die Hไlfte seiner Lไnge das Messer 8 trไgt. Dieses Messer 8 steht im Betrieb fest, wไhrend das Schneidgitter 5b mit dem Stempel 12 sich im Betrieb ber das Messer 8 hinweg dreht. Zu erkennen sind die Stifte 13, die Platte 12b sowie der Rahmen 5a fr das Schneidgitter 5b. 

[0028]    Figur 6b zeigt ein Detailbild des oben gezeigten Gerไtes, wobei noch einmal sowohl das Messer 8 als auch das Schneidgitter 5b zu erkennen ist. Ebenso die Stifte 13 und die Platte 12 b. 

[0029]    Figuren 7a und 7b zeigen zwei Schnitte durch das erfindungsgemไsse Gerไt in H๖he der berwurfmutter 3. Das obere Teilbild 7a zeigt die berwurfmutter 3 im Betriebszustand. Die berwurfmutter 3 ist mit dem Bajonettverschluss am Gehไusek๖rper 6 verrastet, von dem die Nasen 6a zu erkennen sind. Diese sind mit zunehmender Dicke ausgebildet, so dass beim Verdrehen der berwurfmutter 3 gegen den Gehไusek๖rper 6 die Nasen 6a auf entsprechend angeordnete Zapfen des Sprengrings 10 wirken und diesen nach innen, an die Spindel 4, drcken. Dadurch greift der Gewindegang 10a in das Gewinde der Spindel 4 und fhrt beim Verdrehen zu einer axialen Auf- und Abbewegung des Stempels 12. 

[0030]    Das Teilbild 7b zeigt die berwurfmutter 3 im gel๖sten Zustand (ึffnungszustand). Die Nasen 6a drcken nicht mehr auf die entsprechenden Vorsprnge des Sprengringes 10. Dieser ist durch seine Eigenelastizitไt aufgesprungen und drckt seinen Gewindegang 10a nicht mehr in das Gewinde der Spindel 4. Die Spindel 4 ist damit aus dem Unterteil des Knoblauchschneiders herausziehbar oder leicht hineinschiebbar. 

[0031]    Figur 8 zeigt schliesslich nochmals ein Detail aus Figur 3, nไmlich in einem seitlichen Schnitt den Eingriff des Gewindeganges 10a in das Gewinde der Spindel 4, wenn der Sprengring 10 durch nach innen wirkende Krไfte gegen die Spindel 4 gedrckt ist, wenn er sich also in Betriebsstellung befindet. 
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Claims of EP1252990
1. Gemseschneider, insbesondere Knoblauchschneider, mit einem Stempel (12), der hin zu beziehungsweise weg von einem Schneidgitter (5b) eines Gemseschneiders verfahrbar ist, wobei der Stempel (12) eine Mehrzahl von Stiften (13), die in Durchbrche des Schneidgitters (5b) einschiebbar sind, und eine Platte (12b), die auf den Stiften (13) sitzt, aufweist, dadurch gekennzeichnet, dass die Platte (12b) mit einer Federvorspannung in Richtung einer Ausgangsstellung beaufschlagt ist und dass in der Ausgangsstellung die Platte (12b) und die Stifte (13) eine im wesentlichen geschlossene Stempelflไche bilden. 

2. Gemseschneider nach Anspruch 1, dadurch gekennzeichnet, dass die Platte (12b) als Lochplatte ausgebildet ist, wobei in die Bohrungen der Lochplatten jeweils ein Stift (13) eintaucht. 

3. Gemseschneider nach Anspruch 1 oder 2, dadurch gekennzeichnet, dass zwischen Platte (12b) und Stempel (12) mehrere Federn (12c), insbesondere Druckfedern, gespannt sind. 

4. Gemseschneider nach Anspruch 3, dadurch gekennzeichnet, dass die Federn (12) je einem Stift (13) aufsitzen. 

5. Gemseschneider nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass die Platte (12b) am Stempel (12) mittels Klammern (12a) verstellbar befestigt ist. 

6. Gemseschneider nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass die Platte (12b) beim Verfahren des Stempels (12) gegen das Schneidgitter (5b) anschlไgt und dann beim weiteren Verfahren des Stempels (12) die Stifte (13) in Durchbrche des Schneidgitters (5b) eintauchen. 

7. Gemseschneider nach einem der vorhergehenden Ansprche, gekennzeichnet durch einen Gehไusek๖rper (6), der an seiner Unterseite ein Messer (8) trไgt, ein Oberteil (2) mit daran befestigten Stempel (12), der im Betriebszustand beim Drehen gegenber den Gehไusek๖rper (6) eine Axialbewegung gegen das mitrotierende Schneidgitter (5b) durchfhrt, und einen das zu schneidende Gut beziehungsweise den Knoblauch aufnehmenden Innenk๖rper (7), der drehbar im Gehไusek๖rper (6) gelagert ist, der das Schneidgitter (5b) aufweist und in den der an einer Spindel (4) angeordnete Stempel (12) eintaucht. 

8. Gemseschneider nach einem der vorhergehenden Ansprche, gekennzeichnet durch Mittel (3), die im Betriebszustand fr den Eingriff in die Spindel (4) sorgen und im ึffnungszustand eine Lไngsverschiebung der Spindel (4) zulassen. 

9. Gemseschneider nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass der Innenk๖rper (7) zum Reinigen herausnehmbar ist. 

10. Gemseschneider nach einem der vorhergehenden Ansprche, dadurch gekennzeichnet, dass das Schneidgitter (5b) zum Reinigen vom Innenk๖rper (7) abnehmbar ist.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of EP1348361
A garlic press (10) including a pivotally joined base (14) and handle (12) with an intermediate press plate (16) pivoted therebetween and cooperating with the base (14) in defining a receiving chamber selectively receiving an enlarged pressure block (42) formed on the handle (12). The press plate (16) includes a bladed cutter assembly engageable with the upper surface of the base (14) for the severing of a base supported item, the base itself having an elongate hand receiving opening (28) formed therein to define an upper hand grip functioning in conjunction with the handle (12) to manipulate the press (10), and a lower base support (32), below the opening, for a direct supporting engagement of the base (14) on a support surface allowing operation of the press by a direct downward pressure on the handle (12) against a surface supported base.Description:

Description of EP1348361
BACKGROUND OF THE INVENTION

[0001]    The present invention broadly relates to kitchen implements, and is more particularly concerned with a garlic press, an implement to which a substantial body of prior patent art has been directed. 

[0002]    As will be recognized by those familiar with the prior art, the conventional garlic press is hand-held with opposed handles grasped and firmly squeezed together to effect a crushing action on a garlic received within some form of retaining pocket, preferably with a perforated screen. 

[0003]    Depending upon the particular condition of the garlic, it may be necessary to provide for a preliminary preparation of the garlic. For example, and particularly with dry brittle-shelled cloves, it may be necessary to initially cut off the root end prior to the application of the pressure. 

[0004]    Similarly, and again depending upon the nature of the garlic or garlic bulbs, it is occasionally quite difficult, particularly for the elderly or infirm, to difficult, particularly for the elderly or infirm, to apply a sufficient squeezing action on the two handles of a conventional garlic press to achieve the desired pressing or crushing action. Such a problem could arise in any circumstances wherein the hand of the manipulator of the implement is too weak to achieve the desired pressure. 

SUMMARY OF THE INVENTION

[0005]    The garlic press presented here in constitutes a significant advance in this crowded field of invention. More specifically, the garlic press of the invention proposes, as one of its principle objects, the incorporation of a cutter as an integral part thereof to allow for such cutting actions as may be necessary by the presser implement itself manipulated substantially as it would be manipulated in the pressing action. 

[0006]    Another significant feature of the press of the invention is the adaptability for use both in the manner of a conventional press with opposed handle portions which are mutually grasped and brought together, and, alternatively, as an implement wherein the pressing action is achieved by merely exerting downward pressure on an upper handle against a fixedly positioned or supported base, thus allowing for utilization of the strength of the arm rather than merely relying on a finger gripping action as might be difficult for the weak or infirm. 

[0007]    Another significant feature of the invention is the formation of the lower hand grip or base unit so as to actually allow the user of the press to hang the press from the hand or fingers thereof after the cutting and/or pressing operations and while peeling the cloves. There is no need to lie the presser down or put it away as the subsequent steps are performed. This advantage becomes particularly significant wherein multiple garlic bulbs are to be processed. 

[0008]    More specifically, and in order to achieve the desired objects and advantages of the invention, the garlic press includes a combined strainer and cutter press plate interposed between an upper handle and a lower enlarged base. The handle is pivotally mounted to the base on a common pivot pin with the handle. The press plate defines a pressing chamber which selectively receives a presser block or foot integral with the handle upon a downward swinging of the handle relative to the base. 

[0009]    The press plate, preferably of an appropriate rigid metal, includes an extending portion, opposed from the pinned end thereof, which overlies a shallow elongate recess defined in the upper edge of the base. This extending portion of the press plate including a pair of laterally spaced depending cutter blades which, either independently, or in cooperation with the sides of the upper base recess, are utilized to sever the end or ends of the garlic or cloves thereof. The press plate includes a projecting gripping end or lip which allows for an independent manipulation of the press plate during the cutting action or, as desired for the greater cutting force, an engagement of the press plate with and about the presser block for manipulation thereof by the upper handle itself. 

[0010]    The base is specifically configured with an elongate central hand accommodating opening which forms an upper hand grip about which the fingers of a user will engage as the thumb and base of the thumb wrap about the upper handle, thus allowing for a squeezing action to achieve the desired pressing and/or cutting. The lower portion of the base acts as a stand and allows the user, as desired, to position the base, below the hand, on a tabletop or the like whereby the desired compressive movement of the handle downward toward the hand grip can be effected merely by a direct downward pressure on the handle without requiring a counteracting upward pressure by the hand or fingers against the hand grip. In other words, the hand will merely stabilize the device as downward force is applied to the handle, thus enabling use of the entire strength of the arm, as opposed to merely the hand grip. As noted above, this could be quite significant in those instances wherein hand strength is minimal. 

[0011]    The base opening also provides an additional advantage in that the implement can loosely hang from the hand while the cloves are being separated, thus avoiding the necessity of placing the garlic press down between bulbs when multiple bulbs are being prepared. 

[0012]    Other details, features and advantages of the invention will become apparent as the garlic press of the invention is more fully hereinafter described. 

BRIEF DESCRIPTION OF THE DRAWINGS

   Figure 1 is a front and side perspective view of the garlic press of the invention; 

   Figure 2 is a perspective view of the garlic press with the handle outwardly pivoted and the presser block withdrawn from the pressing chamber; 

   Figure 3 is a longitudinal cross-sectional view through the closed press; 

   Figure 4 is a perspective view simi lar to Figure 2 with the press plate upwardly pivoted to expose the cutter blades; 

   Figure 5 is a perspective detail illustrating the press plate engaged with the presser block for manipulation of the cutter by the handle; 

   Figure 6 is a perspective view o f the press plate; and 

   Figure 7 is a cross-sectional detail taken substantially on a plane passing along line 7-7 in Figure 3 and illustrating the cutter blades in cross section. 

DESCRIPTION OF PREFERRED EMBODIMENTS

[0014]    Referring now more specifically to the drawings, the garlic press 10 basically comprises three components, a handle 12, a base 14 and a press plate 16. The forward portion of the base 14 includes a pair of laterally spaced side walls 18 which extend forward from a transverse upwardly arcing inner wall 20. 

[0015]    The upper surface of the base 14 includes an elongate front to rear recess 22 defined therein by opposed upwardly projecting edge flanges 24 which converge rearwardly along slightly arcuate paths from a forward transverse upwardly projecting ridge seat 26 aligned over the transverse inner wall 20. 

[0016]    An elongate central hand accommodating opening 28 is defined through the base 14 at approximately mid-height therein. The opening extends rearwardly from the wall 20 to the closed rear end portion of the base. This opening 28 defines an upper hand grip portion 30 about which the hand partially engages during use of the press as shall be explained subsequently. The upper surface of this hand grip portion includes the afore described recess 22 and opposed edge flanges 24. The lower portion 32 of the base 14 is formed with a full length recess 34 therein defined between depending edge flanges 36. As will be noted from the drawings, this lower surface of the base is distinctly arcuate. 

[0017]    The handle 12 is approximately equal length with the base 14 and includes a forward end portion 38 which is received between the spaced forward ends of the base side walls 18 and pivotally joined thereto by an appropriate transverse pivot pin 40 for a selective swinging movement of the handle 12 relative to the base as will be appreciated in selected views. 

[0018]    The handle, immediately adjacent the pivotal joinder thereof to the base, includes an enlarged presser block or foot 42 having an arcuate lower surface 44 generally conforming to the arc of the lower surface of the base 14 as will be best noted in the cross-sectional view of Figure 3. The width of the handle, and particularly the presser block 42 portion thereof, is such as to be closely received between the opposed side walls 18 of the base 14 as the handle is moved to its closed operative position as illustrated in Figure 1. 

[0019]    For ease of grasping and manipulation of the handle 12, the upper surface thereof can be slightly arced as illustrated. Further, if desired, provision can be made for a snap-in name plate 46 as suggested in Figures 1 and 3. 

[0020]    The press plate 16, separately illustrated in Figure 6 and in operative position in Figures 3, 4 and 5 in particular, includes, at the forward end thereof, a pair of upwardly projecting apertured ears 50 which mount on the pivot pin 40 joining the handle and base. An elongate arcuate perforated bottom panel 52 extends rearwardly of the ears 50 and terminates in a slightly upwardly arcing rear wall 54. Noting Figures 1 and 3 in particular, the perforated bottom panel 52 is slightly arcuate and conforms to the arc of the lower surface of the base 14 and the opposed forward side walls thereof. The plate rear wall 54, with continued reference to Figure 3, conforms to and lies against the inner face of the upwardly arcing inner wall 20 of the base 14. This plate rear wall 54, in the fully seated position of the plate 16, extends to the upper edge of the ridge seat 26, at which point an integral panel 56 extends rearwardly and terminates in an upwardly and rearwardly offset grip or gripping flange 58. 

[0021]    A pair of cutter blades 60 depend from the opposed side edges of the top panel 56 and, in the fully seated position of Figures 3 and 7, lie immediately inward of the upper ribs or flanges 24 on the top surface of the base 14, thereby providing for a shearing action therebetween as the press plate pivots downwardly to its seated position. It will be noted in Figure 3 that the blades 60 are spaced slightly rearward of the rear wall 54 so as to accommodate the ridge seat 26 which limits the downward pivotal movement of the press plate 16. Also, with continued reference to Figure 3, it will be seen that the undersurface of the handle, immediately rearward of the presser block 42, is upwardly relieved as at 62 so as to not interfere with a full seating of the pressure block 42 within the chamber defined between the base side walls 18 by the bottom panel 52 and rear wall 54 of the press plate. 

[0022]    With reference to Figure 3, it will be noted that the pressure block or foot 42 closely conforms to the perforated bottom panel 52 and plate rear wall 54 in its fully seated position. Also, the forward portion of the handle 12, including the presser block 42, can be hollow to reduce the overall weight of the device for ease of handling. 

[0023]    As suggested in figure 4, the cutter assembly, basically comprising the blades 60, can be manipulated independently of the handle 12 by a pivotal forward withdrawal of the handle and a manual grasping of the hand grip 58 of the press plate 16. Alternately, and for example where greater pressure might be desired for the cutting action, the press plate 16 can be engaged over the pivotally withdrawn presser block 42 and swung into the cutting position utilizing the handle 12 itself as suggested in Figure 5. 

[0024]    In use, the implement will be grasped in one hand with the fingers curling through the base opening 28 and about the hand grip 30, while the thumb and'base of the thumb engage with and about the overlying handle 12. Prior to this hand engagement, particularly if the bulb has dried and the cloves are brittle shelled, the handle and cutter assembly will be pivotally withdrawn, the bulb properly aligned, and the cutter assembly manually manipulated, either by itself through a gripping of the hand grip 58 or through a manipulation thereof by the handle 12, to sever one or both ends of the bulbs to free the cloves. Next, the handle 12 is pivotally withdrawn with the press plate 16 retained in its seated position for reception of the garlic within the defined chamber. The handle is then pivoted to bring the presser block into the chamber to effect the desired pressing with any effluent, being accommodated by the perforated bottom panel 52. Incidentally, in those instances where fresh soft shelled cloves are involved, the aforedescribed cutting step utilizing the cutter assembly may not be necessary in order to effect the desired peeling of the cloves. 

[0025]    The hand gripping pressure required to effect the cutting and pressing will of course vary with the nature of the bulbs involved. In order to accommodate those who do not have sufficient hand strength or manual dexterity to effectively operate the implement by hand gripping of the handle and hand grip and squeezing the handle and base toward each other, specific provision is made to provide an alternate manner of manipulating the implement. More specifically, the closed lower portion 32 of the base allows the base to be seated on an appropriate support surface, such as a tabletop, counter or the like with the necessary closing pressure on the handle requiring only a direct downward pressure on the handle. The depending edge flanges 36 are desirable to accommodate the base to any surface irregularities on the support surface. The press plate cutter assembly can be similarly operated by merely a straight downward pressure. While it would be preferred that the device be stabilized by a wrapping of the fingers through the hand accommodating opening and about the base hand grip portion while downwardly pressing on the handle, even this would not be necessary. 

[0026]    Another desirable feature of the invention is the ability of the user of the device to leave the device hanging from the hand as the cloves are peeled, thus avoiding the necessity of finding a place to put the press down, and also having the press readily available for repeated use when multiple bulbs are to be handled. 

[0027]    As suggested in Figure 4, the handle 12 can be rotated open to a position which fully exposes the press plate 16 and allows for an upward pivoting of this plate for easy cleaning and such maintenance as may be required. 

[0028]    The foregoing is considered illustrative of the principles of the invention. Other features and advantages as may reside in the details of the invention and be obvious to those skilled in the art, are to be considered within the the scope of the invention as set forth in the following claims. 

[0029]    In the present specification "comprises" means "includes or consists of" and "comprising" means "including or consisting of". 

[0030]    The features disclosed in the foregoing description, or the following claims, or the accompanying drawings, expressed in their specific forms or in terms of a means for performing the disclosed function, or a method or process for attaining the disclosed result, as appropriate, may, separately, or in any combination of such features, be utilised for realising the invention in diverse forms thereof.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of EP1348361
1. A manually manipulated garlic press comprising a base, a handle, said base and handle having common forward ends, pivot means for pivotally joining said ends for pivotal movement of said handle toward and away from said base about a pivot axis, a press plate between said base and said handle, said plate being pivotally mounted at a first end thereof to said base for pivotal movement about said pivot axis, said plate including a bottom panel extending from said first end to an upwardly directed rear wall, said bottom panel and said rear wall forming a receiving chamber in said base, a top panel on said plate extending from said rear wall to an opposite side thereof from said bottom panel and overlying said base rearward of said chamber, a cutter assembly depending from said top panel, and grip means extending from said top panel for pivotal hand manipulation of said press plate with the cutter assembly independently of said base and said handle, said base having an upper surface configured for cooperation with said cutter assembly upon a downward pivotal movement of said cutter assembly toward said base. 

2. The garlic press of claim 1 wherein said top panel has opposed side edges, said cutter assembly comprising at least one cutter blade depending from said top panel adjacent one of said side edges. 

3. The garlic press of claim 2 wherein said cutter assembly includes two cutter blades, one depending from said top panel adjacent each of said side edges. 

4. The garlic press of claim 3 wherein said upper surface of said base includes a pair of laterally spaced, upwardly projecting ribs immediately outward of said blades, said blades, upon a downward pivoting of said cutter assembly, moving inward of and parallel to said ribs to provide a severing action therebetween. 

5. The garli c press of claim 4 wherein said handle includes a presser block thereon immediately adjacent said pivot means and conforming to the chamber defined by the bottom panel and rear wall of said press plate, said press plate being selectively engaged with and pivotally moved by said handle and presser block. 

6. The garlic press of claim 5 wherein said bottom panel of said press plate is perforated. 

7. The garlic press of claim 6 wherein said base has an elongate hand-accommodating opening defined therein at approximately mid-height, said base, above said opening, forming a hand grip aligned with said handle, said base having a bottom portion below said opening forming a base support for the positioning of said press on a surface with the opening and hand grip upwardly spaced from the surface. 

8. The garlic press of claim 7 wherein said base support has a lower surface with opposed side edges, and a pair of ribs depending from said lower surface along said side edges. 

9. The garlic press of claim 5 wherein said base has laterally spaced side walls rearward of said pivot means, said side walls receiving said press plate bottom panel and rear wall therebetween, said side walls also receiving said pressure block therebetween. 

10. The garlic press of claim 1 wherein said base has an elongate hand-accommodating opening defined therein at approximately mid-height, said base, above said opening, forming a hand grip aligned with said handle, said base having a bottom portion below said opening forming a base support for the positioning of said press on a surface with the opening and hand grip upwardly spaced from the surface. 

11. The garlic press of claim 10 wherein said base support has a lower surface with opposed side edges, and a pair of ribs depending from said lower surface along said side edges. 

12. For use in a garlic press, a press plate comprising an elongate bottom panel having opposed ends, an end wall extending upward from one end of said bottom panel, said end wall terminating in an upper end, a laterally directed top panel extending from said upper end of said end wall to the opposite side thereof from said bottom panel, said top panel having opposed side edges, a pair of cutter blades extending along and depending from said top panel, one cutter blade adjacent each of said side edges, and a hand grip extending from and offset from said top panel for manual manipulation of said press plate. 

13. The press plate of claim 12 wherein said bottom panel is perforated. 

14. The press plate of claim 13 including a pair of laterally spaced upwardly projecting ears extending from said bottom panel at one of the ends thereof remote from said end wall, said ears having pivot accommodating means defined therein. 

15. A manually manipulable garlic press comprising a base, a handle, said base and handle having common forward ends, pivot means for pivotally joining said ends for pivotal movement of said handle toward and away from said base about a pivot axis, a press plate including a bottom panel and defining an upwardly opening receiving chamber in said base, said base having an elongate hand accommodating opening defined therein, said base, above said opening, forming a hand grip aligned with said handle, said base having a bottom portion below said opening forming a base support for the positioning of said press on a surface with the opening and hand grip upwardly spaced from the surface. 

16. The garlic press of claim 15 wherein said base support has a lower surface with opposed side edges, and a pair of ribs depending from said lower surface along said side edges. 

17. The garlic press of claim 16 wherein said base has laterally spaced side walls rearward of said pivot means, said side walls receiving said press plate bottom panel therebetween, a pressure block on said handle, said side walls also receiving said pressure block therebetween. 

18. The garlic press of claim 17 wherein said press plate includes pivot means pivotally mounting said press plate for pivotal movement about said pivot axis independently of said handle, said press plate further comprising a cutter assembly, said base having an upper surface configured to cooperate with said cutter assembly for the severing of an item positioned therebetween. 

19. The garlic press of claim 18 wherein said cutter assembly comprises a pair of laterally spaced blades, said upper surface of said base including a pair of ribs positioned to receive said blades immediately adjacent and parallel thereto to define a shearing action therebetween. 

20. The garlic press of claim 15 wherein said press plate includes pivot means pivotally mounting said press plate for pivotal movement about said pivot axis independently of said handle, said press plate further comprising a cutter assembly, said base having an upper surface configured to cooperate with said cutter assembly for the severing of an item positioned therebetween. 

In the present specification "comprises" means "includes or consists of" and "comprising" means "including or consisting of". 

The features disclosed in the foregoing description, or the following claims, or the accompanying drawings, expressed in their specific forms or in terms of a means for performing the disclosed function, or a method or process for attaining the disclosed result, as appropriate, may, separately, or in any combination of such features, be utilised for realising the invention in diverse forms thereof.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of FR2850006
The device has a rotary drum (10) presenting a transversal blade with a tangential slicing edge (11, 12), where a series of the blade is positioned perpendicular to an axis of the drum. A tray is opened on the drum, according to a parallel plane with a plane passing by the axis. A mobile push rod is placed inside the tray, according to a perpendicular direction of the plane, to press a product to cut against the blades.Description:

Description of FR2850006
DISPOSITIF MULTIFONCTIONS POUR DECOUPER UN PRODUIT

ALIMENTAIRE EN CUBES.

  La pr้sente invention concerne le domaine des ustensiles de cuisine, et en particulier destin้s เ la d้coupe de produits alimentaires tels que l'ail en portions cubiques.

  La d้coupe de l'ail est g้n้ralement r้alis้es avec 10 des " presses ail " form้ par une pince pr้sentant un r้ceptacle pour disposer un morceau d'ail et pr้sentant un fond perfor้, ainsi qu'un poussoir venant ้craser le morceau d'ail contre le fond perfor้. Un tel dispositif est d้crit par le brevet US4069752. Cette solution n'est pas 15 satisfaisante car elle provoque l'้crasement de l'ail qui perd une partie de ses qualit้s organoleptiques.

  On a aussi propos้ des solutions expos้es dans les brevets am้ricains US4348950 ou US5562256, comprenant une pi่ce rotative venant rโper l'ail.

  Le but de la pr้sente invention est de proposer un dispositif simple เ utiliser, multifonction, pour r้aliser une d้coupe en d้s sensiblement parall้l้pip้diques r้guliers sans ้craser le produit alimentaire.

  A cet effet, l'invention concerne selon son 25 acception la plus g้n้rale un dispositif pour d้couper un produit alimentaire en cubes, caract้ris้ en ce qu'il comprend un tambour rotatif pr้sentant au moins une lame transversale pr้sentant un bord tranchant tangentiel et une pluralit้ de lames p้riph้riques perpendiculaires เ l'axe 30 du tambour, et un magasin s'ouvrant sur ledit tambour selon un plan parall่le เ un plan passant par l'axe du tambour, et pr้sentant une s้rie de lames perpendiculaires audit plan, le dispositif comportant en outre un poussoir mobile เ l'int้rieur dudit magasin selon une direction perpendiculaire audit plan pour presser le produit เ d้couper contre lesdites lames.

  De pr้f้rence, le poussoir pr้sente des rainures compl้mentaires des lames parall่les du magasin.

  Avantageusement, le dispositif comprend deux bras articul้s เ l'une des extr้mit้s, et solidaire pour l'un avec le magasin et pour l'autre avec le poussoir.

  Selon une variante de r้alisation particuli่re, les lames p้riph้riques du tambour s'้tendent avec une hauteur 10 d้croissante entre la lame tangentielle et l'extr้mit้ oppos้e.

  Selon un mode de r้alisation particulier, le tambour pr้sente deux lames tangentielles diam้tralement oppos้es.

  L'invention concerne ้galement un ensemble pour l'adaptation d'une rโpe เ fromage caract้ris้ en ce qu'il est constitu้ par un tambour rotatif pr้sentant au moins une lame transversale pr้sentant un bord tranchant tangentiel et une pluralit้ de lames p้riph้riques 20 perpendiculaires เ l'axe du tambour, une grille pr้sentant une section compl้mentaire du magasin d'alimentation de la rโpe เ fromage, pr้sentant une s้rie de lames perpendiculaires audit plan.

  Cet ensemble est destin้ เ transformer une rโpe เ 25 fromage telle que celle d้crite dans le brevet am้ricain US2587186.

  Avantageusement, l'้quipement comprend en outre un poussoir mobile เ l'int้rieur dudit magasin d'alimentation pr้sentant des rainures compl้mentaires des lames de ladite 30 grille servant เ l'้vacuation du produit en question.

  L'invention sera mieux comprise เ la lecture de la description qui suit, se r้f้rant aux dessins annex้s correspondant เ un exemple non limitatif, o : - la figure 1 repr้sente une vue du m้canisme g้n้ral du dispositif; - la figure 2 repr้sente une vue en perspective du tambour; - la figure 3 repr้sente une vue en perspective du poussoir; - la figure 4 repr้sente une vue en perspective de la grille plac้e dans le magasin d'alimentation.

  La figure 1 repr้sente la vue g้n้rale d'un 10 dispositif constitu้ de deux bras articul้s par un axe transversal (1). Le bras inf้rieur (2) pr้sente des prolongements lat้raux arqu้s (3) pour recevoir un tambour rotatif.

  Le deuxi่me bras (5) est articul้ par un pivot (4) 15 et est prolong้ par une surface d'appui (6).

  Un magasin d'alimentation (8) est articul้ par rapport aux prolongements arqu้s (3) du bras inf้rieur (2). Ce magasin (8) pr้sente une partie inf้rieure (9) semi-circulaire. Lorsque le magasin est mis en place, cette 20 partie semi-circulaire (9) vient compl้ter les prolongements arqu้s (3) pour assurer le maintien du tambour.

  Ce m้canisme est identique เ celui utilis้ pour une rโpe เ fromage de l'้tat de la technique.

  Le tambour est par contre sp้cifique เ l'invention, et peut constituer un ้l้ment d'un kit de transformation d'une rโpe เ fromage.

  Le tambour (10) repr้sent้ en figure 2 pr้sente dans l'exemple d้crit deux lames tangentielles (11, 12) 30 diam้tralement oppos้es et une pluralit้s de lames p้riph้riques (13, 14) dispos้s perpendiculairement เ aux lames tangentielles (11, 12). Ces lames (13, 14) sont plac้s dans des plans perpendiculaires au plan radial passant par les lames tangentiels et pr้sentent une forme sensiblement triangulaire. La base est solidaire de la surface semi-cylindrique (15, 16) du tambour. Le petit cot้ des lames s'้tend entre le bord (11, 12) et la surface de la surface (15, 16).

  Le dispositif comporte deux pi่ces compl้mentaires repr้sent้es en figures 3 et 4. Elles sont constitu้es respectivement par un poussoir (20) et une grille (30).

  La grille pr้sente une pluralit้ de lames (31) ou des fils de d้coupe parall่les entre elles. Cette grille 10 (30) est destin้e เ ๊tre plac้e dans le magasin d'alimentation (8). Le poussoir (20) pr้sente une s้rie de rainures (21) compl้mentaires des lames (31).

  L'ail est plac้ dans le magasin d'alimentation. Le poussoir (20) appuie les morceaux contre la grille (30), ce 15 qui provoque le d้coupage en lamelles. Ces lamelles sont ensuite d้coup้es perpendiculairement selon une premi่re direction par des lames p้riph้riques fix้es sur le tambour et une deuxi่me direction transversale par le bord tranchant tangentiel de la lame selon le sens de rotation 20 du tambour.

  La d้coupe r้alise des petits cubes de forme r้guli่re, sans ้craser le mat้riau alimentaire เ d้couper.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of GB2411104
A culinary press comprises first and second elongate members (4, 6) pivotably connected to each other near a pressing end at a first pivot point (8), the first member (4) at least in part defining a food receiving chamber (9), with a perforated surface provided against which food such as garlic to be crushed is pressed, and a pivotably mounted plunger (30) disposed between the elongate members to be pivotable about a second pivot point (28) into the chamber (9) towards the perforated surface. The second elongate member (6) is adapted such as by means of an actuating finger (16) to act on the plunger (30) on one side of its pivot (28) to move the plunger towards the perforated surface and is further adapted such as by means of an actuating nose (17) to act on the plunger on the opposite side of its pivot (28) as the first and second members are moved apart on opening of the press in order to drive the plunger out of the chamber.Claims:

Claims of GB2411104
CLAIMS: 1. A culinary press comprising first and second elongate members

  pivotably connected to each other near a pressing end, the first member at least in part defining a food receiving chamber and with a perforated surface provided against which food to be crushed is pressed, and a pivotably plunger mounted disposed between the elongate members to be pivotable into said chamber towards the perforated surface, the second elongate member being adapted to act on the plunger on one side of its pivot to move the plunger towards the perforated surface, and wherein the second elongate member is further adapted to act on the plunger on the opposite side of its pivot as the first and second members are moved apart on opening of the press in order to drive the plunger out of the chamber.

  2. A culinary press according to claim 1 wherein the second elongate member is formed with an actuator which on opening of the press engages means provided on the plunger.

  3. A culinary press according to claim 2 wherein the actuator comprises a bent protrusion defining an edge which engages said means on the plunger.

  4. A culinary press according to claim 2 or 3 wherein the first and second elongate members are pivotably connected at a position spaced from the said means on the plunger and arranged such that said actuator moves in an arc which intersects said means on the plunger.

  5. A culinary press according to claim 2, 3 or 4 wherein said means provided on the plunger comprise an abutment surface formed on the plunger which is abutted by said actuator.

  6. A culinary press according to claim 5 wherein a lateral groove is formed between the abutment surface and the pivot of the plunger whereby the abutment surface may flex relative to the pivot.

  7. A culinary press according to any one of claims 1 or 2 wherein the second member is formed with a cutout region with said actuator extending into the cutout and being spaced from said means of the plunger to allow a degree of relative pivoting apart of the first and second members before the actuator engages the plunger.

  8. A culinary press according to claim 7 wherein the actuator is spaced from said means on the plunger by a distance sufficient to allow about 90  of relative pivoting in the opening direction before the actuator engages the plunger.

  9. A culinary press according to claim 5 wherein the plunger is pivotably mounted at a position closely adjacent the region of the plunger with the abutment surface such that after a predetermined rotation of the plunger as it is driven by the actuator, the actuator escapes from the abutment surface such that on continued opening the rotation the plunger is no longer driven by the actuator.

  10. A culinary press according to claim 9 wherein it is arranged that the plunger is pivotably driven through an angle of about 50  before the actuator leaves said groove.

  A culinary press according to one of claims 1 to 10 wherein the perforated surface is formed in a separate bent strip pivotably joined to the first elongate member and forming at least a bottom region of said chamber.Data supplied from the esp@cenet database - Worldwide                              
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Abstract:

Abstract of JP2004283557
>;P;PROBLEM TO BE SOLVED: To provide a food press, such as for pressing garlic, which can completely withdraw and expose a strainer plate from a basket in order to easily clean the basket in which food that will be pressed is placed. >;P;SOLUTION: A food press 10 is provided having a presser arm 100 and a presser plate 150 which is received by a basket 250 formed in a handle 200, and a pivotally attached perforated strainer plate 260 is locatable within the basket. The strainer plate is pivotally attached to the handle at a point which is at a side of the basket opposite a hinge which pivotally attaches the handle to the presser arm. The food press can pivotally rotate the strainer plate from a first position in the basket, where the food article can be pressed against the strainer plate, and a second position exposing the upper surface and lower surface of the strainer plate for easy access and cleaning of the perforated strainer plate. >;P;COPYRIGHT: (C)2005,JPONCIPIDescription:

Description of corresponding document: EP1410749
[0001]    The present invention pertains to a food press and in particular a food press for pressing food articles such as garlic. 

Background of the Invention

[0002]    Food presses, such as for pressing garlic, are known that have a presser arm and handle pivotally attached and a presser plate attached to the presser arm so that upon insertion of the presser plate into a basket area of the handle, a food item such as garlic received in the basket may be pressed and the juices extracted from the food article. While this construction of the presser arm pushing downward on the food article is an effective way of extracting the juice from the food article, it leaves behind residue and debris within the basket that is difficult to clean. Garlic presses have been provided having cleaning implements in order to clean the perforated area at the bottom of the basket. Such cleaning plates have included multiple pins or teeth to be inserted within the perforated area of the basket in order to help to push through the remaining debris or garlic skin. While such cleaning devices are helpful in the removal of the food debris, they are not completely successful in cleaning the basket. 

[0003]    For example, U.S. Patent No. Des. 425,762 provides for a detachable cleaning tool to be attached to the handle of the garlic press when not in use and appears to be removable in order to clean the basket when the pressing of garlic is complete and cleaning is desired. However, this design does not allow for complete cleaning of the basket because the basket is not exposed on all sides to allow for unobstructed access to the perforated surfaces of the basket. 

[0004]    Therefore, there is desired a food press that provides for better cleaning of the basket and exposure of the basket while cleaning in order to more easily clean the basket. Such an arrangement is described in the present application. 

Summary of the Invention

[0005]    This application discloses a food press comprising a presser arm including a distal end, a proximal end, and a presser plate pivotally attached adjacent the distal end. A handle is provided having a distal end, a proximal end, a basket adjacent to the proximal end for receiving the presser plate therein and a perforated strainer plate pivotally attached adjacent the basket by a pivot member for positioning the strainer plate within the basket. The pivot member has an axis of rotation. A hinge providing a main pivot point pivotally connects the proximal end of the presser arm to the proximal end of the handle. The strainer plate may be removably attached to the handle via a pivot member press-fit within a cutout portion of the handle. The strainer plate may be attached to the handle adjacent the basket, opposite the hinge. The strainer plate may have an arm including a pair of bosses to be received by a pair of corresponding dimples formed in the handle. In an embodiment, the basket may include a first end forming a generally cylindrical shaped opening for receiving the strainer plate and a second end forming a basket aperture communicating with a cutout portion for receiving the strainer plate arm. 

[0006]    In an embodiment, the basket aperture may be opened at both sides of the handle. The cylindrical opening may include a bottom aperture having a rim formed around its circumference and the rim receiving the strainer plate thereon and supporting the strainer plate when a force from the presser plate is applied to the strainer plate. A cutout portion of the handle may be formed of metal and the dimples formed by a polymer insert. 

[0007]    In an embodiment the polymer insert may include a pair of upstanding tabs protruding from an elongated finger placement pad. The finger placement pad may be formed of an elastomer, such as that sold under the trademark Santoprene and the upstanding tabs and dimples may be formed of polypropylene. An elongated hollow in the handle may have a pair of apertures for receiving the tabs therein upon press-fitting of the insert into the handle. The strainer plate and the arm may be formed of metal and the bosses provided on a pivot member formed of a polymer material. 

[0008]    In an embodiment the pivot member of the strainer arm may include a rectangular shaped aperture for receiving a corresponding shaped rectangular finger protruding from the arm of the strainer plate that is press-fit within the pivot member aperture. The pivot member may be formed of polypropylene and the strainer plate and arm may be formed of aluminum. In an embodiment, the presser arm may include an insert member to contact an operator's hand during operation of the food press. The presser arm insert may be received by an elongated aperture formed in the presser arm and shaped to allow for press-fitting of the insert therein. In an embodiment the insert may be formed of Santoprene over-modeled onto polypropylene. 

[0009]    The invention provides for a method of cleaning a garlic press comprising the steps of providing a presser arm having a presser plate and a handle including a basket, having a perforated strainer plate pivotally mounted therein and the presser plate received therein and the handle pivotally attached to the presser arm, pivoting a distal end of the presser arm away from the handle so that the presser plate is withdrawn from the basket, pivoting the strainer plate away from the basket so that the strainer plate is exposed above the handle and applying water to the exposed strainer plate. The method of cleaning may further comprise removing an insert provided within an aperture of the handle and cleaning the insert and the aperture. In an embodiment the method of cleaning may further comprise removing the strainer plate from a pivot arm to which the strainer plate is attached and which pivotally attaches to the handle. 

Brief Description of the Drawings

[0010]    For the purpose of facilitating an understanding of the subject matter sought to be protected, there are illustrated in the accompanying drawings, embodiments thereof, from an inspection of which, when considered in connection with the following description, the subject matter sought to be protected, its construction and operation, and many of its advantages should be readily understood and appreciated. 

   Figure 1 is a side elevation view of the food press of the present invention; 

   Figure 2 is a sectional view of the food press in figure 1 taken at line 2-2; 

   Figure 3 is a partially exploded perspective view of the food press of figure 1; 

   Figure 4 is an enlarged exploded perspective view of the handle of the food press of figure 1; 

   Figure 5 is an enlarged exploded perspective view of the presser arm of the food press of figure 1; and 

   Figure 6 is an enlarged, perspective, exploded view of the strainer plate assembly of the food press of figure 1. 

Detailed Description of a Presently Preferred Embodiment

[0011]    Referring to figures 1-6, there is illustrated a food press 10 including a presser arm 100 and a handle 200. The presser arm 100 and the handle 200 are pivotally connected at a hinge or main pivot point 300. The hinge 300 is formed of a hinge arm 210 on the handle 200 which is received within a hinge arm gap 115 of the presser arm 100. Formed within the hinge arm gap 115 (see Figure 3) is a bore 118 which receives a pin 119 therein providing an axis of rotation for the hinge 300. The presser arm 100 also includes a presser plate 150 that is attached to the presser arm 100 at its proximal end 113, which includes a cavity 102 having a pivot arm 105 protruding therefrom to which a presser plate arm 151 is pivotally attached. Attached to the presser plate arm 151 is the presser plate 150. The presser arm 100 includes a distal end 114 which includes an elongate aperture 120 having an insert member 125 press-fit therein. 

[0012]    The handle 200 includes at a proximal end 213 a basket 250 for receiving the presser plate 150 therein. The bottom of the basket 250 is formed by a perforated strainer plate 260 or strainer plate. The plate 260 is attached to a strainer plate arm 262, which is attached to a pivot member 264 including a pair of bosses 266 which are attached to the handle 200 and upon which the strainer plate arm 262 pivots.. The parts 260-266 form a portion of a strainer plate assembly 240. The strainer plate arm 262 may also be attached to the handle 200 by other means. For example, the pivot member 264 may also be formed in other embodiments having a pin, pintle or bore receiving a pin or other known means of providing an axis of rotation. The handle 200 also includes any elongated hollow 220 which receives an elongated finger placement pad 225. 

[0013]    Turning to Figure 2, the handle 100 includes an elongated aperture 120 having an insert member 125 mounted therein. The presser arm 100 is pivotally attached to the handle 200, which includes an elongated hollow 220 having an elongated finger placement pad 225 mounted therein. Attached to the handle 200 is a pivot member 264 having bosses 266, 267. The bosses 266, 267 are received by upstanding tabs 227 and 228 of the finger placement pad 225. The pivot member 264 includes a rectangular shaped aperture 269 for receiving a rectangular finger 281 of the strainer plate arm 262 which is attached to the strainer plate 260 (Figure 1). 

[0014]    Turning to Figure 3, the presser arm 100 is detached from the handle 200 and the hinge arm 210 has been removed from the hinge arm gap 115 and the pin 119 (Fig. 1) has been removed from the bore 118. The presser arm 100 includes a cavity 102 that includes a pivot arm 105 upon which is pivotally mounted the presser plate 150. The presser plate 150 includes a presser plate arm 151 that includes a pintle 155 that is pivotally received by the presser plate arm 105. The cavity 102 is formed at the proximal end 113 of the presser arm 100. 

[0015]    The handle 200 includes at its proximal end 213 a basket 250 having a first end having an opening 251 and a basket aperture 252 extending between the opening 251 and a second end and in communication with a cutout portion 271. The cylindrical shaped opening 251 includes a rim 253 upon which the strainer plate 260 lies when it is received within the basket 250. 

[0016]    The presser plate 150 in a preferred embodiment has a pressing surface that is smooth. In an alternate embodiment, the pressing surface of the presser plate 150 may have dimples protruding therefrom which are oriented on the pressing surface of the presser plate 150 corresponding to and received by the perforations of the strainer plate 260 to which the presser plate 150 applies a pressing force. The strainer plate 260 includes perforations 261 formed in the plate so that food items received on the strainer plate 260 within the basket 250, upon being pressed by the presser plate 150 can be strained and grated and ejected therethrough. The strainer plate 260 is attached to strainer plate arm 262 which is attached to a pivot member 264. 

[0017]    The pivot member 264 includes bosses 266, 267 which are received within cutout portion 271 and the boss 267 is received by a dimple 277 which is formed from a upstanding tab 227 of the finger placement pad 225 mounted within the handle 200 (see Figure 4). When the presser plate assembly 240 is received within the cutout portion 271 of the handle 200 the bosses 266, 267 of the pivot member 264 are press-fit into the pair of dimples 277 to retain the pivot member 264 therein and to allow the presser plate assembly 240 to pivot and for the presser plate 260 to be received within the basket 250. It may be understood that the presser plate 260 may be pivoted between a first position, wherein the presser plate 260 is abutting the rim 253 of the basket 250, and a second position, wherein the strainer plate 260 has been pivoted up and out of the basket 250 and elevated above the upper surface 299 of the handle 200. 

[0018]    In the preferred embodiment, the strainer plate assembly 240 (Fig. 6) is displaced from the hinge 300 or main pivot point (Fig. 1) and oriented on the handle 200 on the opposite side of the basket 250 from the main pivot point 300. In an alternate embodiment the pivot member 264 of the strainer plate assembly 240 may be attached adjacent main pivot point 300. The pivot point 300 may be displaced in other ways from the axis of rotation of the pivot member 264 of the strainer plate assembly 240 and each pivot axis is not co-linear. 

[0019]    Figure 4 discloses the handle 200 having the basket 250 formed at a proximal end 213. An elongated hollow 220 is formed in the handle 200 beginning at the distal end 214 and running to a position adjacent the basket 250 and in communication with the cutout portion 271. Received in the elongated hollow 220 is the elongated finger placement pad 225. In a preferred embodiment the elongated finger placement pad 225 is made of a polymer material which provides for a flexible, comfortable finger placement pad area 235 for placement of an operator's fingers to press against while applying pressure and squeezing the handle 200 and presser arm 100 together. The elongated pad 225 includes a major body portion 237. In a preferred embodiment the major body portion 237 is formed of polypropylene and the pad finger area 235 is formed of Santoprene TPE, which is over-molded onto the polypropylene major body portion 237. The body portion 237 of the finger placement pad 225 includes upstanding tabs 227, 228 which, in a preferred embodiment, are also formed of polypropylene. In an alternative embodiment, the finger placement pad 225 may be formed of other materials, however it is desired that the upstanding tabs 227, 228 be formed of a harder material than the finger placement pad area 235. The elongated finger placement pad 225 is received in the elongated hollow 220 of the handle 200 so that upstanding tabs 227, 228 are received by a pair of apertures 274 which are formed at the bottom of the cutout portion 271. 

[0020]    In a preferred embodiment; the handle 200 is formed of a metallic material, for example aluminum. Therefore, it may be understood that, upon assembly of the elongated finger placement pad 225 within the elongated hollow 220 of the handle 200, the elongated finger placement pad 225 is press-fit within the elongated hollow 220 so that the upstanding tabs 227, 228 are received within cutout portion apertures 274 so that the dimple 277 is exposed and in communication with the cutout portion 271. An opposing dimple (not shown) is also provided on the upstanding tab 228, which is received in a corresponding aperture opposite the aperture 274. The dimples 277 receive the bosses 266, 267 of the pivot member 264 of the strainer plate arm 262. In a preferred embodiment, the pivot member 265 is also formed of a polymer material, for example, polypropylene which provides for a rigid, yet somewhat flexible structure so that the bosses 266, 267 may be press-fit and received within dimples 277 of the upstanding tabs 227, 228. Alternate embodiments of the invention may provide a pivoting means of the strainer plate arm 262 and strainer plate assembly 240 (Fig. 6) other than described above, such as by other hinge, pivot or axial rotation means. 

[0021]    Figure 5 depicts the presser arm 100 having an elongate aperture 120 for receiving an insert member 125 therein. The elongate aperture 120 may include upstanding support members 121 for providing vertical support to the insert member 125. The elongate aperture 120 runs from the distal end 114 to an area adjacent to proximal end 113 of the presser arm 100. Attached at the proximal end 113 is the presser plate 150 having presser plate arm 151 having a pair of pintels 155 for pivotal attachment to the presser arm 100. Also at the proximal end 113 is formed the hinge arm gap 115 and bore 118 for forming the hinge 300. In a preferred embodiment the presser arm 100 is formed of a metallic material, for example, aluminum A-380, and the insert member 125 is formed of a polymer material. In a preferred embodiment, the insert member 125 includes finger area 135 which is formed of Santoprene TPE which is over-molded onto the body area 137 which, in a preferred embodiment may be formed of polypropylene. Therefore, it may be understood that the insert member 125 may be quickly and easily inserted within the elongate aperture 120 by press fitting the sides of the body portion 137 within the elongate aperture 120 of the presser arm 100. 

[0022]    Figure 6 shows the strainer plate assembly 240 having strainer plate 260 attached to strainer plate arm 262. The strainer plate arm 262 is shown disassembled from the pivot member 264. The strainer plate arm 262 includes a rectangular finger 281 protruding therefrom, which is received by a rectangular shaped aperture 269 formed within the pivot member 264. The rectangular shaped aperture 269 is precision formed so that the rectangular finger 281 may be friction-fitted therein. The pivot member 264 includes bosses 266, 267 upon which the pivot member 264 pivots when the strainer plate assembly 240 is mounted to the handle 200, as discussed above. In a preferred embodiment the strainer plate arm 262, strainer plate 260 and rectangular finger 281 are formed of a metallic material, for example aluminum. In a preferred embodiment the pivot member 264 is formed of a polymer material, for example polypropylene. Therefore, it may be understood that the strainer plate assembly 240 may be quickly and easily assembled by insertion of the rectangular finger 281 into the rectangular shaped aperture 269 of the pivot member 264. The entire assembly 240 may then be friction-fitted within the cutout portion 271 of the handle 200. 

[0023]    The strainer plate 260 includes perforated area 261 including the apertures 261 providing a straining surface through which a food article, for example, garlic may be pressed in order to separate the garlic skin from the garlic clove in order to release the juice from the clove. It may be further understood that after pressing of the garlic clove or other food article within the basket 250 of the handle 200, the strainer plate arm 262 may be pivoted from its position within the basket 250 adjacent the rim 253, to a second position orienting the strainer plate 260 above the upper face 299 (Fig. 3) of the handle 200, so that the perforations 261 of the strainer plate 260 may be easily cleaned by running the strainer plate under water and scrubbing with soap or cleaning pad. It may be understood that the pivoting of the pivot arm 262 allows for both the upper surface 262 and the lower surface 263 of the strainer plate 260 to be easily accessed and cleaned when the strainer arm 262 is in its second position above the upper face 299 of the handle 200. It may be understood that by pivotally attaching the strainer plate assembly 240 to the handle 200, it provides for its displacement from the basket 250. However, such displacement from the basket 250 occurs without detaching the strainer plate assembly from the handle 200 due to its pivoting attachment, in order to avoid inadvertent separating the strainer plate assembly 240 from the food press 10 so that the pieces of the strainer plate assembly 240 will not be misplaced. Only with application of intentional additional force and deliberation can the strainer plate assembly 240 be removed from the handle 200, as discussed above. 

[0024]    The matter set forth in the foregoing description and accompanying drawings is offered by way of illustration only and is not as a limitation. While particular embodiments have been shown and described, it would be obvious to those skilled in the art that changes and modifications may be made without departing from the broader aspects of applicant's contribution. The actual scope of the protection sought is intended to be defined in the following claims when viewed in their proper perspective based on the prior art.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of corresponding document: EP1410749
1. A food press comprising: 

   a presser arm including a proximal end and a presser plate pivotally attached adjacent the proximal end; 

   a handle having a proximal end, a basket adjacent the proximal end for receiving the presser plate therein and a perforated strainer plate pivotally attached to the handle by a pivot member and having an axis of rotation disposed so that the strainer plate may be positioned within the basket; and 

   a hinge providing a main pivot point connecting the proximal end of the presser arm to the proximal end of the handle and displaced from an axis of rotation of the pivot member. 

2. The food press of claim 1 wherein the strainer plate is removably attached to the handle via the pivot member being press-fitted within a cutout portion of the handle. 

3. The food press of claim 2 wherein the pivot member includes a pair of bosses to be received by a pair of corresponding dimples formed in the handle. 

4. The food press of claim 2 wherein the pivot member is attached to the handle at a side of the basket opposite the hinge. 

5. The food press of claim 1 wherein the basket includes a first end forming a generally cylindrical shaped opening for receiving the strainer plate and a second end forming a basket aperture communicating with a cutout portion of the handle for receiving the pivot member. 

6. The food press of claim 5 wherein the basket aperture is open at both sides of the handle. 

7. The food press of claim 5 wherein the opening includes a bottom aperture having a rim formed around its perimeter for receiving the strainer plate thereon and supporting the strainer plate against a force exerted by the presser plate. 

8. The food press of claim 5 wherein the cutout portion of the handle is formed of metal and the pivot member includes a pair of bosses that are press-fit to a polymer pad of the handle. 

9. The food press of claim 8 wherein the polymer pad includes a pair of upstanding tabs received in apertures of the handle in order to expose a pair of dimples on the tabs within the cutout portion of the handle for receiving the pair of bosses. 

10. The food press of claim 9 wherein the polymer pad includes a finger placement pad that is formed of an elastomeric material and the upstanding tabs and dimples are formed of polypropylene. 

11. The food press of claim 5 wherein the cutout portion includes a pair of apertures for receiving upstanding tabs therein upon press-fitting of a pad into the handle, and the upstanding tabs attached to the pad. 

12. The food press of claim 1 wherein the strainer plate is formed of metal and bosses provided on a pivot member are formed of a polymer material. 

13. The food press of claim 1 wherein the pivot member includes a rectangular shaped aperture for receiving a corresponding shaped rectangular finger protruding from an arm of the strainer plate that is press-fit within the pivot member aperture. 

14. The food press of claim 1 wherein the pivot member is formed of polypropylene and the strainer plate, handle and presser arm are formed of aluminum. 

15. The food press of claim 1 wherein the presser arm includes an insert member to contact a user's hand during operation of the press. 

16. The food press of claim 1 wherein the presser arm insert member is received by an elongate aperture formed in the presser arm and shaped to allow for press-fitting of the insert member therein. 

17. The food press of claim 1 wherein the insert member is formed of an elastomeric material over-molded onto polypropylene. 

18. A method of cleaning a garlic press comprising the steps of: 

   providing a presser arm and a handle including a basket having a perforated strainer plate pivotally mounted at a first axis of rotation and the handle pivotally attached to the presser arm at a second axis of rotation; 

   pivoting a distal end of the presser arm away from the handle so that the presser plate is withdrawn from the basket; 

   pivoting the strainer plate away from the basket so that the plate is exposed above the handle; and 

   applying cleaning material to the exposed strainer plate. 

19. The method of claim 18 further comprising the step of removing an insert member provided within an elongate aperture of the handle and cleaning the insert member and the elongate aperture. 

20. The method of claim 18 further comprising the step of removing the strainer plate from the handle before cleaning the strainer plate.Data supplied from the esp@cenet database - Worldwide                              
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Abstract:

Abstract of US2002069769
A plier-like garlic press having an upper grip and a lower grip. Both grips are connected to one another via a pivot. On the upper grip is formed a head in which a pressing plunger is linkedly mounted. The pressing plunger presses with a pressing plunger plate on a sieve-like, perforated base plate. The base plate is mounted separably on the lower end of the chamber which accommodates the product to be pressed. Preferably the sieve-like, perforated base plate is formed as an insertable element with a lock. The garlic press may be easily cleaned by removing the perforated base plate.Description:

Description of US2002069769
BACKGROUND OF THE INVENTION 

[0001] 1. Field of the Invention 

[0002] This invention relates to a garlic press having two hand grips which are connected to one another like pliers, wherein a lower grip has a chamber that accommodates product to be pressed and has a sieve-like, perforated base, and an upper grip is connected to a pressing plunger that immerses into the receptacle. 

[0003] 2. Description of Related Art 

[0004] Garlic presses of this construction type have been available in the market. One or more cloves of garlic are positioned into the chamber and then the plier-like garlic press is pressed together. The pressing plunger immerses into the chamber and crushes the cloves of garlic located therein. At the same time garlic juice and a part of the flesh is pressed through the perforated base. The remains are pressed as a press-cake on the perforated base in the chamber. Running water usually does not rinse out the press-cake. The small size of the chamber and its depth also make difficult cleaning with a washing-up brush. Also, after washing in a dishwasher normally the press-cake is still located in the garlic press. Since with normal dishwashers subsequent to the washing procedure there is usually effected a drying procedure, thereafter the press-cake remaining in the garlic press sticks unpleasantly to the press. Washing in the dishwasher is desirable, not only for convenience, but also because there is a more intensive cleaning with relatively aggressive detergents, so that the last remains of the essential oils are removed and thus the garlic press after the cleaning is odorless. 

[0005] Users typically scratch the press-cake out of the chamber using a sharp object, for example the tip of a knife, and then rinse out the press and finally place it into the dishwasher. This method is not particularly user-friendly and is not particularly hygienically sound. 

SUMMARY OF THE INVENTION 

[0006] It is an object of this invention to provide a garlic press which has conventional functioning but which may be cleaned without any problem. 

[0007] This object is achieved with a garlic press of the above-mentioned type but with a sieve-like, perforated base that can be separated from the chamber. 

[0008] According to one preferred embodiment, the chamber is formed by a cylindrical section milled on one side perpendicular to a cylinder axis such that there an introduction slot is formed and at least approximately circumferentially there is present a contact edge, so that the perforated base is insertable into the introduction slot. Such embodiment has one advantage that there are no connection means needed to fasten the perforated base on the chamber. 

[0009] Further advantageous embodiments of the subject-matter of this invention are discussed in the claims and their manner of functioning is explained in the subsequent description.

BRIEF DESCRIPTION OF THE DRAWINGS 

[0010] The drawings show one preferred embodiment of this invention, wherein: 

[0011] FIG. 1 is a lateral view of a garlic press according to this invention; 

[0012] FIG. 2 is a top view of the same garlic press shown in FIG. 1; 

[0013] FIG. 3 shows a vertical longitudinal section of the garlic press; 

[0014] FIG. 4 shows a rear view of the garlic press; 

[0015] FIG. 5 shows a section taken through the chamber accommodating the product to be pressed, along line A-A in FIG. 1; 

[0016] FIG. 6 shows a plan view of a base plate manufactured as one piece; 

[0017] FIG. 7 shows a vertical section taken through the base plate according to FIG. 6 along line C-C; and 

[0018] FIG. 8 is an enlarged view of detail B, as shown in FIG. 7.

DESCRIPTION OF PREFERRED EMBODIMENTS 

[0019] In FIG. 1 the garlic press is indicated in its entirety by element reference numeral 1, in a side view. The garlic press 1 has an upper grip 2 and a lower grip 3. The two grips 2 and 3 are linkedly joined to one another via a pivoting axis 4. The grips 2 and 3 may be formed as round rods or as shown in FIG. 3, as two U-shaped cross section profiles with open sides directed to one another. On the lower grip 3 there is formed as one piece a cylindrical section 9 which defines a chamber 5 in which the product to be pressed is accommodated. From below, the chamber 5 is limited by a sieve-like, perforated base plate 20. In the preferred embodiment the sieve-like base plate 20 is introduced within an introduction slot 14 milled into the cylindrical section 9. 

[0020] On the upper grip 2 there is formed a head 7 of the press 1. The head 7 is basically formed as a cylindrical section and is closed by a curved covering 16. The head 7 of the press 1 is connected as one piece to the upper grip 2. In an inner space of the head 7 there is formed a bearing block 11 in which by way of a pressing plunger pivot 12 the press plunger 6 is linked to the upper grip 2. On the outer side of the head 7 of the garlic press 1 there is formed a pivot bearing 10. The pivot axis 4 passes through the pivot bearing 10 and corresponding bores in the consoles 8 which are formed as one piece on the cylindrical section 9 of the chamber 5. The two consoles 8 bear on the grips 2 and 3 diametrically opposite the wall of the chamber 5. 

[0021] The pressing plunger comprises a pressing plunger plate 13 having a base surface corresponding to the cross-sectional surface of the chamber 5. The connection between the pressing plunger plate 13 and the pressing plunger pivot 12 is created by a pressing plunger connecting rod 17. The connecting rod 17 has a cross-shaped cross section in the embodiment shown. The connecting rod 17 tapers from the pressing plunger plate 13 to the pressing plunger pivot 12 and ends in a corresponding bearing socket led through the pressing plunger pivot 12. 

[0022] FIG. 4 shows the rear view looking on the two consoles 8 and the pivot bearing 10. The introduction slot 14 is formed into the cylindrical section. The introduction slot 14 corresponds to a milled recess which runs perpendicular to the cylinder axis and which is dimensioned so that in the wall of the chamber 5 there is a contact edge 15. The contact edge 15 ensures a circumferential contact surface for the separably formed base plate 20. 

[0023] The embodiment shown corresponds to the preferred form. It would also be possible to form the base plate 20 as an element capable of being coupled. Such a solution is not shown. Only in FIG. 3 is the base plate 20 shown inserted into the cylindrical section 9. In all other figures the base plate 20 is not shown in the inserted condition. 

[0024] The base plate 20 is however shown by itself in detail in the FIGS. 6 to 8. FIG. 6 shows a view of the base plate 20. The base plate 20 has a perforated plate 21 and has a congruent shape of the cross section of the chamber 5 at the height of the introduction slot 14, as shown in FIG. 5. The perforated metal sheet 21 with the exception of the bead-like edge 22 may be completely introduced into the introduction slot 14. In the introduced condition the entire circumferential edge region 27 of the perforated plate 21 bears on the contact edge 15. In the completely inserted condition, a bead-like edge 22 at least approximately completely covers the outer region of the introduction slot 14. The bead-like edge 22 is directly formed by a winding-like deformation of the perforated plate 21. The perforation of the plate 21 is limited to the region which lies within the chamber 5. The edge region 27 which lies on the contact edge 15 is not perforated. Between the perforated region and the bead-like edge 22 in the plate 21 there is punched out a resilient tongue 23 which is bent upwards with respect to the surface. In the completely inserted condition the resilient tongue 23 rests directly on the inner side of the cylindrical section 9 of the chamber 5 and locks in position so that the base plate 20 is secured in the desired position. The base plate 20 however may be gripped on the bead-like edge 22, wherein under tension the resilient tongue 23 accordingly springs back and thus the sieve-like, perforated base plate 20 may easily be removed. 

[0025] Apart from the form of the bead-like edge 22 shown it is also possible to design the bead-like edge 22 larger than the outer opening of the introduction slot 14, and specifically so that the bead 22 encompasses the cylindrical chamber 5 from outside by slightly more than half the circumference and thus with a complete insertion grasps the chamber in an encompassing and spring-elastic manner. Such a solution is particularly advantageous when the metal plate 21 and the bead-like edge 22 are manufactured of two separate parts, wherein the perforated sheet plate 21 is manufactured of metal and the bead-like edge 22 of plastic. 

[0026] As mentioned, in one preferred manner the sieve-like, perforated base plate 20 with the bead-like edge 22 is formed from a piece of sheet. In a manufacturing procedure, the sheet is first pressed, then is punched and finally the bead is bent. These various working procedures may, as known, be accomplished in a multistage operation die. With this manufacturing technology the holes 24 may accordingly be formed with an upper conical hole region 25 which is directed towards the chamber and which merges into a cylindrical hole region 26 which accordingly ends in a sharp edge. 

[0027] This design leads to an optimal de-juicing, without the clove of garlic being practically punched through the sieve-like, perforated base plate. Furthermore such a hole design has an advantage of improved cleaning. 

[0028] With the separate design of the chamber and its sieve-like, perforated base plate the two parts may also be cleaned separately from one another. With this invention, it is no problem to take out the base plate, wherein the press-cake of the pressed-out cloves of garlic either remains lying fully on the base plate or on taking out is partly scraped off. The press-cake remaining on the base plate may be held directly under a running stream of water and accordingly washed off. If the rinsing alone is not sufficient, a brush can also be used. The entire garlic press 1 without the perforated base plate 20 may be placed directly into the dishwasher for cleaning. The base plate 20 may also be separately placed in the dishwasher for cleaning.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of US2002069769
What is claimed is: 

1. In a garlic press (1) having two plier-like hand grips connected to one another, wherein a chamber (5) is formed on a lower grip (3) and the chamber (5) accommodates a product to be pressed, a sieve-like perforated base, the upper grip (2) having a pressing plunger (6) immersing into the chamber (5), the improvement comprising: the sieve-like, perforated base formed as a base plate (20) separable from the chamber (5) of the lower grip (3). 

2. In the garlic press according to claim 1, wherein the chamber (5) has a cylindrical section which on one side is milled perpendicular to a cylinder axis to form an introduction slot (14) and at least approximately circumferentially a contact edge (15) so that the perforated base plate (20) is insertable into the introduction slot (14). 

3. In the garlic press according to claim 2, wherein a cross section of the cylindrical section is circular. 

4. In the garlic press according to claim 2, wherein the sieve-like base plate (20) is punched as a perforated plate and comprises a bead-like edge (22) which at least partly covers the introduction slot (14). 

5. In the garlic press according to claim 4, wherein the bead-like edge (22) is formed as one piece from the perforated plate of the base plate (20). 

6. In the garlic press according to claim 4, wherein the bead-like edge (22) is a separate element connected to the perforated plate. 

7. In the garlic press according to claim 3, wherein the base plate (20) has a punched resilient tongue (23) which in an inserted condition of the base plate (20) releasably locks on a wall of an inner side of the chamber (5). 

8. In the garlic press according to claim 4, wherein the bead-like edge (22) encompasses in a resiliently releasable manner the chamber (5) from an outside and more than one-half of a circumference. 

9. In the garlic press according to claim 1, wherein the base plate (20) has with conically narrowing holes (25). 

10. In the garlic press according to claim 1, wherein the press plunger (6) is linked to the upper grip (2). 

11. In the garlic press according to claim 3, wherein the bead-like edge (22) encompasses in a resiliently releasable manner the chamber (5) from an outside and more than one-half of a circumference.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of US6237474
A manually operated, two lever arm type garlic press is provided which a detachably associated cleaning plate that is stored at the front end of the one of the lever arms (preferably, the first lever arm). The cleaning plate is provided with projections on its inner surface which are adopted to engage with apertures in the floor plate of the press chamber so as to clean debris from the apertures after usage of the garlic press. During storage, the projections extend forwardly from the associated lever arm. The cleaning plate is provided with opposing side clips and with top and bottom stabilizing legs that coact together and cooperate with side portions of the associated lever arm adjacent to the front end to hold the cleaning plate relative to that lever arm. Preferably, the top stabilizing leg also functions as a lock to retain the lever arms in a closed configuration during garlic press storage.Description:

Description of US6237474
FIELD OF THE INVENTION

 This invention relates to manually operated, lever-type garlic presses that are equipped with a press plate cleaner.

 BACKGROUND OF THE INVENTION

 Although manually operated garlic presses are useful and effective, they are generally difficult to clean, which particularly involves the removal of the compressed clove from the apertures in the floor plate of the press chamber. In routine use, these apertures tend to become filled with the material from a garlic clove as it is squeezed in the press chamber between the floor plate and an anvil. The anvil compressively descends in the chamber towards the floor plate as the press levers are manually squeezed together by the user so that fluid and paste from the compressed clove can drain out through the floor plate apertures.

 Attempts to flush out any remaining material from the apertures using tap water pressure are usually ineffective. Moreover, surface brushing of the floor plate usually does not clear all of the material from the apertures.

 Prior art garlic presses have proposed using a cleaning plate with a plurality of spaced, upstanding or projecting pins or projections. The plurality of pins or projections would remove the remaining material or debris from the press floor plate apertures. Various adaptations of this concept have been proposed. However, so far as is known, these adaptations suffer from various drawbacks in that the resulting garlic press, particularly in association with some form of cleaning plate, tends to be cumbersome and unwieldy, and awkward to use, clean, and/or store.

 The present invention provides an improved combination of a manually operated lever-type garlic press, associated cleaning plate and mutual interconnection means which reduces or overcomes these drawbacks.

 SUMMARY OF THE INVENTION

 More particularly, the invention relates to a new and useful combination of manually operated garlic press and cleaning plate. The press has upper and lower levers. The levers are pivotably associated at their front end regions. The lower lever also includes a cooperating cleaning plate at its front end region.

 The combination provides a compact garlic press that is easily used, easily cleaned, and readily stored.

 The inventive combination of lever type garlic press with cleaning plate provides an improvement over prior art combinations of lever-type garlic press with cleaning plate, and the inventive combination overcomes or minimizes the drawbacks of the prior art combinations.

 In the inventive combination, the lower lever includes side walls and an apertured floor portion of a press chamber in its forward portion. The forward portion is provided with a lateral, continuously extending and preferably flattened exterior front end portion. Against this front end portion, the smooth outer, preferably matingly engagable, surface of a cleaning plate rests when the cleaning plate is in its storage position. The cleaning plate is held in this position by connector members. In this storage position, the aperture cleaning pins (or projections) that are provided on the opposed inner surface of the cleaning plate extend outwardly.

 Although various connector members can be used, it is preferred the cleaning plate be provided with opposed side clips that removably engage the side portions of the lower lever adjacent to the front end portion. In addition, preferably the cleaning plate is provided with top and bottom stabilizer legs that are adapted to lie against adjacent front end portions of the lower lever when the cleaning plate is engaged with the lower lever front end.

 When the cleaning plate is disengaged from the lower lever front end, it is turned around for positioning over the exterior press chamber floor portion. Preferably a locating flange is provided that is adjacent to the top side of the cleaning plate. This flange serves to locate and position the hooks over a matingly engagable forwardmost edge of the floor portion along the bottom of the front end portion of the lower lever. Preferably alignment lugs are also provided that engage locating grooves. When the cleaning plate inner surface is pivotally advanced against the outer surface of the floor plate, the pins of the cleaning plate are aligned with the apertures. The pins enter the apertures of the floor plate so that debris therein is pushed back into the press chamber for later disposition.

 In the preferred embodiment the upper lever is associated with an anvil, in a pivotable manner. The anvil is adapted to reciprocatingly move in the press chamber after the anvil enters the open top of the press chamber, as the upper lever reciprocates and advances towards or retreats from the lower lever.

 Preferably, the top leg of the cleaning plate, alone or with the anvil and press chamber, acts as a lock when the cleaning plate engages the lower leg front portion and/or the anvil engages the press chamber. Such engagement generally tends to prevent the upper lever from separating and pivotably moving away from the lower lever. This locking manner is desirable for keeping the garlic press in a closed configuration in a kitchen drawer or the like during storage of the garlic press.

 Various other objects, aims, purposes, features, advantages, embodiments, variations and the like will be apparent to those skilled in the art from the teachings of the present specification taken with the associated drawings and the appended claims.

 BRIEF DESCRIPTION OF THE DRAWINGS

 In the drawings:

 FIG. 1 is an perspective view of one embodiment of the inventive garlic press;

 FIG. 2 is a top plan view of the garlic press of FIG. 1;

 FIG. 3 is a left side elevational view (relative to FIG. 1) of the garlic press of FIG. 1;

 FIG. 4 is a right side elevational view (relative to FIG. 1) of the garlic press of FIG. 1 with the press cleaner in association with the garlic press front end;

 FIG. 5 is a front end elevational view (relative to FIG. 1) of the garlic press of FIG. 1 depicting press cleaner in association therewith;

 FIG. 6 is a front end elevational view similar to FIG. 5 with the press cleaner removed;

 FIG. 7 is a back end elevational view (relative to FIG. 1) of the garlic press of FIG. 1;

 FIG. 8 is a bottom plan view of the garlic press of FIG. 1 showing the press cleaner in association with the garlic press front end;

 FIG. 9 is a right side view similar to FIG. 4 with the press cleaner engaging the apertures in the press plate with portions of the garlic press being shown in phantom;

 FIG. 10 is a cross-sectional view through the garlic press hopper with the press cleaner engaging the press plate as shown in FIG. 9, some parts thereof being broken away;

 FIG. 11 is a fragmentary partial longitudinal sectional view of the front end region of the garlic press as shown in FIG. 4 depicting the locking feature for the press cleaner;

 FIG. 12 is a bottom plan view of the press cleaner; and

 FIG. 13 is a top plan view of the press cleaner.

 DETAILED DESCRIPTION

 The present invention discloses a combination of a manually operated garlic press and cleaning plate that is both functional and aesthetically pleasing. The present garlic presser is capable of easily and readily compressing garlic cloves while the cleaning plate readily cleans and clears the apertures. Additionally, the cleaning plate includes an alignment means to ensure proper alignment of the pins with the apertures. Moreover, the present garlic press includes a lock to provide effective storage. Each component has further functional and aesthetic features which permit it to accomplish its several goals and objects.

 While this invention is susceptible of embodiments in many different forms, this specification and the accompanying drawings disclose only some specific forms as examples of the invention. The invention is not limited to the embodiments described however. The scope of the invention is pointed out in the appended claims.

 Referring to FIGS. 1-13, there is seen a preferred embodiment of the inventive combination 20 of a garlic press, generally designated 21, with a press plate cleaner (or cleaner plate), generally designated 22. The garlic press 21 includes a first or lower lever arm 23 and a second or upper lever arm 24. First lever arm 23 has a proximal end 26 and a distal end 27, while the second lever arm 24 has a proximal end 28 and a distal end 29. The proximal end 28 of second lever arm 24 includes a forwardly extending central leaf 31 that extends between a pair of laterally spaced, forwardly extending edge leaves 32 that are provided at the upper proximal end 26 of second lever arm 24. Leaf 31 is pivotably connected between the pair of forwardly extending edge leaves 32 by a laterally extending pivot pin 33 that extends through a continuous channel in leaves 32 and 31.

 A hand grip portion 34 and 36 is provided on each lever arm 23 and 24, adjacent to each of the distal ends 27 and 29. The first and second lever arms 23 and 24 are each conveniently comprised of molded metal (preferred) or molded plastic. In one embodiment, first and second lever arms 23 and 24 are comprised of stainless steel. As an alternative to the stainless steel, any known material typically used in the manufacture of cutlery, such as, for instance, aluminum, aluminum alloys, steel alloys, or other metals or alloys, may be used. Moreover, the concavely curved interior regions of each lever arm 23 and 24 are preferably provided with reinforcing ribs 25.

 The first lever arm 23 has an upwardly opening press chamber 37 defined therein adjacent the proximal end 26 thereof (best seen in FIGS. 3 & 9). The press chamber 37 has a floor portion 38 that preferably has flat, spaced, parallel inner and outer surfaces. A plurality of apertures 39 are defined through the floor portion 38 in a patterned array (best seen in FIG. 8).

 The first lever arm 23 has a continuously extending front facial portion 41 (best seen in FIG. 4) defined at the proximal end 26 below the leaves 32. In the depicted embodiment the front facial portion 41 is flat although various surface configurations could be employed if desired. The top region of front facial portion 41 is forward of the lower region thereof (that is the front facial portion is forwardly inclined).

 Turning now to FIG. 2, the second lever arm 24 is shown having a downwardly depending anvil member 42 extending from an underside region thereof that is adjacent to, but here spaced longitudinally from, proximal end 28. Various connection means can be used to connect the anvil member 42 with second lever arm 24. Alternatively the anvil member 42 can be unitarily formed with the second lever arm 24, as those skilled in the art will readily appreciate.

 Preferably, anvil member 42 is solid, separately molded component comprised of metal, such as for instance, stainless steel, aluminum, aluminum alloy, steel alloy, or other metals or alloys, and has a bell-shaped configuration when viewed from the side. The upper end of anvil member 42 is pivotably connected to the lower side of second lever arm 24 by means of a laterally extending pivot pin 43.

 From FIG. 3 it can be seen that pin 43 extends through both an ear 44 that is centrally located and integrally formed with the second lever arm 24 on the inside thereof and through a pair of ears 45 on the upper end of the anvil member 42 that are located on each side of the ear 44. The anvil member 42 is adapted to reciprocatingly move up and down in the press chamber 37 when the lever arms 23 and 24 are articulated relative to one another about the pivot pin 33. The anvil member 42, owing to its pivotal adjustability about pivot pin 43 relative to second lever arm 24, is, in effect self-adjusting in orientation relative to press chamber 37.

 In operation, a garlic clove (not shown) in the press chamber 37 is squeezed between the head (or bottom) face of anvil member 42 and the inside face of the floor portion 38 when the arms 23 and 24 are manually brought together. Fluid is extruded from the clove which exits through the apertures 39.

 Cleaner plate 22 is best understood be reviewing FIGS. 12 & 13. The cleaner plate 22 has generally opposed inner and outer faces 46 and 47, respectively, that are preferably flat. Plate 22 has opposed side portions 48 and 49, and opposed top end and bottom end portions 51 and 52 respectively.

 Inner face 46 is preferably adapted for interfacial contacting engagement with the outside surface of the floor portion 38. The inner face 46 is provided with a plurality of upstanding or projecting pins or projections 53 that are ordered correspondingly to the 5 array of apertures 39. In this manner each of the projections 53 can be inserted into and engage a different one of the apertures 39 when the inner face 46 engages the outside surface of the floor portion 38. Thus, debris in the apertures 39 is displaced inwardly towards the press chamber 37 for subsequent disposition.

 The outer face 47 is preferably configured for interfacial engaging the regions of the front facial portion 41. While it is preferred that outer face 47 is flat, other configurations are contemplated. The perimeter of the cleaner plate 22 is provided with a preferably integrally formed clip member 54 and 56, respectively along each of the opposed sides 48 and 49. Each clip member 54 and 56 has a lateral arcuate configuration and upstands or projects from each face 46 and 47.

 Grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the inner face 46 causes these projecting portions to yieldingly spread apart. Spreading the projecting portions of each clip member 54 and 56 apart makes possible the convenient and easy engagement of these portions with respective adjacent side portions of the second lever arm 24 that are adjacent to the front facial portion 41. Various connector means for releasably connecting the press plate cleaner 22 to the front facial portion 41 can be employed, and various clip configurations and arrangements can be employed, as those skilled in the art will readily appreciate.

 FIGS. 9 & 10 reveal a stabilizing leg 57 at, and preferably integral with, the top end 51, and a stabilizing leg 58 at, and preferably integral with, the bottom end 52. Stabilizing legs 57 and 58 of press plate cleaner 22 coact with the clip members 54 and 56 and aid in stabilizing the connection between plate cleaner 22 and front facial portion 41. As depicted, the stabilizing leg 58 is relatively narrow and elongated and is configured to engage and extend across a mid-portion of the outer face of the floor portion 38.

 The stabilizing leg 57 is shorter here than leg 58 and is provided with a fixed medial bend or knee 59 defining an upper or thigh portion 67 and a lower leg portion 68. The thigh portion 67 has an upper region engaging a lower side portion of the second lever arm 24 that is adjacent to the proximal end 28 thereof (best seen in FIG. 4). The outer heel or foot region of leg portion 68 rests against an upper interior side portion of the first lever arm 23 in spaced, adjacent relationship to the proximal end 26 thereof.

 An adjacent upwardly projecting (reactive to leg 57) portion of plate cleaner 22 is here preferably adapted to make contacting engagement on one face thereof with the proximal end 28 of second lever arm 24. The result is that the plate 22 and the leg 56 function to lock the arms 23 and 24 when plate 22 is associated with front facial portion 41, and to restrain pivotal movements thereof.

 The press plate cleaner 22 is additionally provided with a locating flange 61 positioned along the top end 51 of plate cleaner 22 and which upstand or projects here perpendicularly from inner face 46. Flange 61 thus projects oppositely from the clips 54 and 56 and the legs 57 and 58. In second lever arm 24, the outer face of the floor portion 38 and the front facial portion 41 preferably adjoin and define a generally straight corner edge 62. When the inner face 46 of the cleaning plate 22 engages the outside surface of the floor portion 38 after separation of the cleaning plate 22 from the front facial portion 41, the locating flange 61 is positionable along the corner edge 62 and orients and positions the cleaning plate relative to the floor portion 38.

 To improve the locating and seating of the press plate cleaner 22 against the outside face of the floor portion 38, the front facial portion 41 is preferably provided with a pair laterally spaced, traversely elongated grooves 63 and 64 that are located adjacent to the corner edge 62. The inner face 46 adjacent to flange 61 is provided with a pair of detents or lugs 66. Each lug 66 is configured to matingly engage a different one of the grooves 63 and 64. The engaged combination of grooves 63 and 64, detents 66, flange 61 and corner edge 62 cooperate to provide flange means that aligns the pins 53 with the apertures 39.

 If desired, portions of the garlic press 21, such as the arms 23 and 24, and even the press plate cleaner 22, can be coated. Non-adhering coating such as polytetrafluoroethylene or the like are contemplated, using coating procedures known in the art.

 Use of the Garlic Press and the Press Plate Cleaner

 It will be appreciated that in using the garlic press 21, the press plate cleaner 22 should be separated therefrom. Grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the outer face 47 causes these projecting portions to spread apart. Spreading the projecting portions apart makes possible the convenient and easy disengagement of these portions with the second lever arm 24.

 In pressing operation, a garlic clove (not shown) is placed in the press chamber 37. The garlic clove is squeezed between the head (or bottom) face of anvil member 42 and the inside face of the floor portion 38 when the arms 23 and 24 are manually brought together. Fluid is extruded from the clove which exits through the apertures 39.

 In cleaning operation, grasping and clamping the projecting portions of each clip member 54 and 56 adjacent to the inner face 46 causes the projecting portions to spread apart. Spreading the projecting portions apart makes possible the convenient and easy engagement of these portions with the second lever arm 24.

 Inner face 46 engages the outside surface of the floor portion 38 so that the plurality of upstanding pins or projections 53 are ordered correspondingly to the array of apertures 39. In this manner each of the projections 53 can be inserted into and engage a different one of the apertures 39. Further, the engaged combination of grooves 63 and 64, detents 66, flange 61 and corner edge 62 cooperate to provide flange means that aligns the pins 53 with the apertures 39. Thus, debris in the apertures 39 is displaced inwardly towards the press chamber 37 for subsequent disposition.

  By virtue of the present invention, the described objectives are met. The present invention discloses a combination 20 garlic press 21 and press plate cleaner 22 that is both functional and aesthetically pleasing. The combination provides a compact garlic press 21 that is easily used, easily cleaned, and readily stored.

 The foregoing illustrates the general principles of this invention. However, since numerous modifications and changes will be readily apparent to those skilled in the art based on this description, it is not desired to limit the invention to the exact construction and operation shown and described. Accordingly, the scope of this invention includes other modifications and equivalents that fall within the scope of the foregoing description and the following claims.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of US6237474
What is claimed is:

 1. A cleaning plate for a manually operated, lever-type garlic press of the type having pivotally connected first and second lever arms, the first lever arm defining a press chamber having a floor portion defining a plurality of apertures therethrough, and the first lever arm having a front facial portion, the second arm having an anvil member that moves in the press chamber when the first and second lever arms are pivotally articulated, such that a garlic clove in the press chamber is squeezable between the anvil and the floor portion so that fluid is extrudable from the clove through the apertures, the cleaning plate comprising: 

 generally opposed inner and outer faces, the inner face being configured to engage the floor portion and having a plurality of upstanding pins defined thereon and ordered for individual association with respective ones of the apertures when the inner face engages the floor portion, whereby debris in the apertures is thereby displaced; and 

 the outer face configured for engaging the front facial portion.

 2. The cleaning plate of claim 1 wherein the inner face is configured to engage an outside surface region of the floor portion.

 3. The cleaning plate of claim 2 further including opposed side portions and opposed top and bottom portions.

 4. The cleaning plate of claim 3 further including the opposed side portions each having a projecting clip and the top and bottom end portions each having a projecting leg member, whereby, when the outer face engages the front facial portion, each one of the clips is adapted for association with a different opposing side portion of the first lever arm adjacent to the front facial portion, each of the bottom end portion leg members contacts the floor portion, and each of the top end portion leg members contacts a top portion of the first lever arm.

 5. The cleaning plate of claim 4 further including a locating flange adjacent to the top end portion and which projects upwards relative to the inner face, whereby when the cleaning plate engages the floor portion, the locating flange orients the cleaning plate relative to the floor portion.

  6. The cleaning plate of claim 5 wherein the locating flange includes at least one lug which cooperatively engages at least one groove.

 7. The cleaning plate of claim 6 wherein the top end portion leg member additionally adjoins the second lever arm whereby the first and second lever arms are restrained from pivotably separating when the cleaning plate engages the front facial portion.

 8. The cleaning plate of claim 7 wherein the outside surface region of the floor portion, the front facial portion, and the inner and outer faces of the cleaning plate are flattened.Data supplied from the esp@cenet database - Worldwide                              

11. USD436807S - 30/1/2001
GARLIC PRESS

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=USD436807S
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Abstract:

Abstract not available for USD436807S
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GARLIC PRESS
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Abstract not available for USD457397SDescription:

Description of USD457397S
[0001] FIG. 1 shows a front perspective view of a garlic press according to my new design;

[0002] FIG. 2 shows a bottom perspective view of the garlic press shown in FIG. 1 but pivoted by 90[deg.] with respect to the view shown in FIG. 1.

[0003] FIG. 3 shows a top perspective view of the garlic press shown in FIG. 1 but pivoted by 90[deg.] with respect to the view shown in FIG. 1.

[0004] FIG. 4 shows a side perspective view of the garlic press according to my new design in an expanded condition thereof; and,

[0005] FIG. 5 shows a side perspective view of the garlic press according to my new design opposite the view shown in FIG. 4.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of USD457397S
[0006] The ornamental design of a garlic press, as shown and described.Data supplied from the esp@cenet database - Worldwide                              
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Abstract not available for USD468595SDescription:

Description of USD468595S
[0001] FIG. 1 is a top, side and front perspective view of a garlic press with enclosed handle showing the new design;

[0002] FIG. 2 is a top, side and rear elevation view thereof;

[0003] FIG. 3 is a left side elevation view thereof;

[0004] FIG. 4 is a right side elevation view thereof;

[0005] FIG. 5 is a rear side elevation view thereof;

[0006] FIG. 6 is a front side elevation view thereof;

[0007] FIG. 7 is a top plan view thereof; and,

[0008] FIG. 8 is a bottom plan view thereof.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of USD468595S
[0009] The ornamental design for a garlic press with enclosed handle, as shown and described.Data supplied from the esp@cenet database - Worldwide                              
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Abstract not available for USD491772SDescription:

Description of USD491772S
[0001]    FIG. 1 is a front top perspective view of the garlic press;

[0002]    FIG. 2 is a rear bottom perspective view of the garlic press;

[0003]    FIG. 3 is a top plan view of the garlic press;

[0004]    FIG. 4 is a front elevational view of the garlic press;

[0005]    FIG. 5 is a bottom plan view of the garlic press;

[0006]    FIG. 6 is a rear elevational view of the garlic press;

[0007]    FIG. 7 is a side elevational view of the garlic press, the opposite of which is an identical mirror image; and,

[0008]    FIG. 8 is an open rear top perspective view of the garlic press.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of USD491772S
The ornamental design for the garlic press, as shown and described.Data supplied from the esp@cenet database - Worldwide                              
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Abstract not available for USD496228SDescription:

Description of USD496228S
[0001]    FIG. 1 is a perspective view of a garlic press, in an open position, according to one embodiment of this invention;

[0002]    FIG. 2 is a bottom view of the garlic press, as shown in FIG. 1;

[0003]    FIG. 3 is a side view, which is a mirror view of the opposite side, of the garlic press, as shown in FIG. 1;

[0004]    FIG. 4 is a top view of the garlic press, as shown in FIG. 1;

[0005]    FIG. 5 is a front view of the garlic press, as shown in FIG. 1;

[0006]    FIG. 6 is a rear view of the garlic press, as shown in FIG. 1;

[0007]    FIG. 7 is a perspective view of the garlic press, as shown in FIG. 1, but in a closed position;

[0008]    FIG. 8 is a bottom view of the garlic press, as shown in FIG. 7;

[0009]    FIG. 9 is a side view, which is a mirror view of the opposite side, of the garlic press, as shown in FIG. 7;

[0010]    FIG. 10 is a top view of the garlic press, as shown in FIG. 7;

[0011]    FIG. 11 is a front view of the garlic press, as shown in FIG. 7;

[0012]    FIG. 12 is a rear view of the garlic press, as shown in FIG. 7; and,

[0013]    FIG. 13 is a bottom view of the garlic press, as shown in FIG. 1, but without the pivotal cover.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of USD496228S
The ornamental design for a garlic press, as shown and described.Data supplied from the esp@cenet database - Worldwide                              
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Abstract not available for USD500642SDescription:

Description of USD500642S
[0001]    FIG. 1 is a front perspective view of the garlic press, with the garlic press in closed position;

[0002]    FIGS. 2, 3, 4 and 5 are, respectively, top plan; right side elevation; front elevation; and bottom plan views of the garlic press in closed position;

[0003]    FIG. 6 is perspective view of the garlic press, in a partially open position;

[0004]    FIG. 7 is a perspective view of the garlic press, in the fully open position; and,

[0005]    FIGS. 8, 9 and 10 are, respectively, top plan; side elevation; and bottom plan views of the garlic press, in the fully open position.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of USD500642S
The ornamental design for garlic press, as shown and described.Data supplied from the esp@cenet database - Worldwide                              

17. WO02076269 - 3/10/2002
DEVICE FOR PROCESSING HERB BULBS

URL EPO = http://v3.espacenet.com/textdoc?F=3&CY=ep&LG=en&IDX=WO02076269

Inventor(s):
KENNY EDWIN (CA)

Applicant(s):
KENNY EDWIN (CA)

IP Class 4 Digits:
A47J

IP Class:
A47J19/06

E Class:
A47J19/04; A47J19/06

Application Number:
WO2002CA00404 (20020322)

Abstract:

Abstract of WO02076269
A garlic processing device comprising first (10, 210, 310) and second (12, 212, 312) members adapted to permit relative movement therebetween. The first member having a surface (64, 170, 262, 365) and the second member having an opposing surface (62, 172, 262, 362), and the surfaces being adapted for pressed engagement, such that at least a garlic clove can be crushed between the surfaces when the first and second members are brought together in pressed engagement. The first member (10, 210, 310) comprises a protruding press member (42, 142, 242) and the second member can define a recess (54, 154, 254) adapted to receive the press member and having an area greater than the lateral dimensions of the press member.Description:

Description of WO02076269
DEVICE FOR PROCESSING HERB BULBS

TECHNICAL FIELD

This invention relates to a device useful in processing herb bulbs. The invention is more particularly related to a hand operated counter-top device for splitting, peeling or crushing garlic bulbs or cloves.

BACKGROUND OF THE INVENTION

Garlic is one of the most frequently used cooking herbs. As such, there exists an enormous need for devices which can quickly and easily press garlic in order to extract juices, oil or pulp from fresh garlic cloves and bulbs. Most of these devices are hand-held and commonly employ two elements hinged at one end, with a clove holder on one element and a press on the other. The clove holder has a grate or similar plate with apertures, to permit the garlic to be manually squeezed through the openings producing freshly pressed garlic pulp.

 Many examples of these hand-held garlic presses exist, such as those described in United States Patent

Number 6,109,170 issued to Short et al. on August 29,2000;

Canadian Patent 2,155,923 issued to Laib on March 16,1996 ; and Canadian Patent Application 2,230,410 by Gibson, published on May 3,1999. These patents all describe manually operated lever-arm type garlic presses with apertured receptacles and detachable cleaning tools.

 Canadian Patent 2,083,472 issued to Holcomb on

October 22,1996 and the corresponding United States Patent 5,305,527 issued April 26,1994, disclose an apparatus for peeling produce such as garlic. While having a pivoting lever arm construction similar to the above devices, this device comprises a cup having inwardly biased prongs which converge toward the open end of the cup, and a plunger on the opposing lever arm which pushes the meat of the garlic clove relative to the husk through the gripping prongs of the cup. While the majority of the existing art concerns the crushing of garlic gloves, this patent discloses a device intended solely to peel the fibrous husk from the firm inner meat of garlic cloves.

 United States Patent 5,863,001 issued January 26, 1999 to Schulze, describes an apparatus for crushing various items, such as pills and foods including garlic.

This device uses a hinged lever-arm construction to crush items placed in a pocket by applying a biased force between the item and an opposing boss conforming to the interior configuration of the pocket, thereby resulting in a gradual crushing of the item.

 One difficulty associated with using fresh garlic, but which is not addressed by the existing art, is the process of separating the individual cloves from the. entire garlic bulb. This often proves more difficult that it seems as a result of the fibrous husk of the garlic bulb.

No uncovered art discloses a device intended to facilitate splitting garlic bulbs into individual cloves. Equally, no uncovered prior art discloses a device which is capable of performing more than one of the tasks above mentioned, both peeling and crushing..

 As a result of the forgoing, a need exists for a multi-purpose garlic processing device, which is capable of both splitting and peeling whole garlic bulbs, as well as crushing garlic cloves. 

SUMMARY OF THE INVENTION

It is an object of the present invention to provide an improved processing device for produce such as garlic.

 It is another object of the present invention to provide a garlic-processing device which while being easy to use, is simple and inexpensive to manufacture.

 It is a further object of the present invention to provide a device for processing garlic which is capable of splitting and peeling bulbs, and crushing cloves.

 Therefore, in accordance with the present invention, there is provided a produce processing device comprising: first and second elongated members pivotally hinged at a common hinged end, where said first member includes a protruding press member, having a predetermined shape and lateral dimensions, at a point remote from said hinged end, and said second member defining a recess open towards the first member, at a similar remote point from said common hinged end so that the protruding press member can be received in the recess, and the recess is capable of receiving a produce item, the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the produce item is within the recess and is engaged by the press, portions of the produce can be displaced within the recess and avoid being crushed by the press within the confines of the recess.

 In accordance with the present invention, there is also provided a produce processing device comprising: first and second elongated members pivotally hinged at a common hinged end; said first member including a protruding press member, having a predetermined shape and lateral dimensions, at a point remote from said hinged end; said second member defining a recess open towards the first member, at a similar remote point from said common hinged end so that the protruding press member can be received in the recess, and the recess being capable of receiving a produce item; said second member having tenons protruding towards said first member at said hinged end; said first member having mortises defined in said hinged end for receiving said tenons; said tenons and mortises being in laterally pinned engagement, and said mortises extending towards said remote point sufficiently far to permit relative pivotal movement of said first member with respect to said second member; and the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the produce item is within the recess and is engaged by the press, portions of the produce can be displaced within the recess and avoid being crushed by the press within the confines of the recess.

 There is also provided, in accordance with the present invention, a garlic processing device comprising: first and second members adapted to permit relative movement therebetween; the first and second members each having a flat surface opposing one another; said flat surfaces being adapted for pressed engagement; whereby at least a garlic clove can be crushed between said flat surfaces when said first and second members are brought together in pressed engagement.

 In accordance with the present invention, there is further provided a garlic processing device comprising : first and second members adapted to permit relative movement therebetween; said first member including a protruding press member, having a predetermined shape and lateral dimensions ; said second member defining a recess, open towards the first member, adapted to receive the protruding press member therein, and the recess being capable of receiving a garlic bulb; the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the garlic bulb is within the recess and is engaged by the press, portions of the garlic bulb can be displaced within the recess and avoid being crushed by the press within the confines of the recess.

 The press member may be conical so that when it engages a garlic bulb comprised of a plurality of garlic cloves, for example, it will separate the garlic cloves without crushing them.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1 is a perspective view of a herb bulb processing device of the present invention.

 Fig. 2 is a lengthwise cross-sectional view of the device of Fig. 1.

 Fig. 3 is a side elevation view of the device of

Fig. 1.

 Fig. 4 is a perspective view of a conical press for use with the device of Fig.1. 

 Fig. 5 is a perspective view of an alternate embodiment of a herb bulb processing device of the present invention.

 Fig. 6 is a side elevation view of the device of

Fig.5.  

 Fig. 7a is a perspective view of an alternate embodiment of a garlic processing device of the present invention.

 Fig. 7b is a perspective view of a further alternate embodiment of a garlic processing device of the present invention.

 Fig. 8 is a side elevation view of another alternate embodiment of a garlic processing device of the present invention.

 Fig. 9a is a perspective view of a further alternate embodiment of the garlic processing device of

Fig. 5.

 Fig. 9b is a cross-sectional view taken along line 9b-9b of Fig. 9a.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENT

Referring to Figure 1, a wooden produce processing device is generally comprised of an upper lever arm member 10 and a lower base member 12, both having generally rectangular cross sections. The rectangular shaped front end face 26 of the upper lever arm 10 has a top flat exterior surface 18 and opposed bottom interior surface 20, and lateral side faces 22. A rectangular rear end face 30 of the upper lever arm 10, opposed and parallel to the front end face 26, provides a surface for the attachment of one leaf of hinge 38 to the upper lever arm 10 using two standard wood screws 40.

 The interior surface 20 of upper lever arm 10 has a circular recess 52 having a diameter permitting it to accept the base of the conical press 42 in a mating fit. 

The circular recess 52 is located at the lateral midpoint of the surface 20, at a point approximately 2/5 of the total length from the hinged end of the upper lever arm 10.

 Referring to Fig. 4, the conical press 42 is comprised of a cylindrical lower portion 43 and a conical portion 44. The cylindrical lower portion 43 has a flat base 45. The cone shaped portion 44 has a central point 46. The depth of circular recess 52 in the upper lever arm 10 is such that approximately half the cylindrical wall 48 of the conical press element 42 protrudes beyond the bottom surface 20, when the conical press element 42 is inserted fully into the circular recess52  such that the flat circular base 45 of the conical press 42 comes in contact with the bottom of the circular recess 52.

 The lower base member 12, is comprised of top interior and bottom exterior surfaces 14 and 16, lateral side faces 24, and front and rear end faces 28 and 32 respectively. The lower base member 12 has a thickness such that thereis.  sufficient depth for a recess capable of retaining a garlic bulb.

 A circular depression 54 is located at the midpoint of the top interior surface 14 of the lower base member 12, and is located lengthwise so that its center corresponds with the center of the circular recess 52 in the bottom surface 20 of the upper lever arm 10. This circular depression 54 has a frusto-conical sidewall 58 and is intended to be able to receive a garlic bulb, in place, for splitting and peeling. The depth of the circular depression 54 is such that the garlic bulb is contained therein. At the center of this circular depression 54 is a shallow conical recess 60, formed within the circumference of the circular depression 54. Between the wall 58 and the recess 60, is a flat annular surface 56 which provides a base on which to place the garlic bulb. The diameter of the depression 54 is greater than the lateral dimensions of the press 42 in order to allow the displacement of the garlic meat portions to be displaced as will be described.

 In one example the dimensions of the device where as follows:

Length of the lever arm member 10: 8 inches

Width of the lever arm member 10: 3 inches

Thickness of the lever arm member 10: 0.5 inches

Diameter of the base of the press member 42: 1.25 inches

Length of the base member 12: 8 inches

Width of the base member 12: 3 inches

Thickness of the base member 12: 1 inch

Diameter of the recess 54: 2.5 inches

Depth of the recess 54: 0.75 inches

A cut-out is defined in the rear end face 32 of the lower base member 12 proximal to the top interior surface 14, to allow for the knuckle and pin of the hinge 38. This cut-out permits flush mounting of the hinge to the rear faces 32 and 30, and allows for complete surface contact between the flat lower interior surface 20 of the upper lever arm 10 and the flat top interior surface 14 of the lower base member 12, when the two are brought together by pivoting the upper lever arm 10 toward the lower base member 12 about the common hinge 38.

 To split and peel a garlic bulb, the top lever arm 10 is pivoted open, and the garlic bulb is placed within the circular depression 54 of the lower base member 12. 

Pivoting the top lever arm 10 down, the central point 46 of the conical press 54 is brought into contact with the center of the garlic bulb. As further downward pressure is applied on the top lever arm 10, the conical press 54 is forced down through the center of the garlic bulb, breaking through the outer skin, and displacing the cloves radially outwards within the depression 54, splitting the peeled cloves from the remainder of the bulb. By removing the pressure from the top lever arm 10 and pivoting open the device, the individual garlic cloves can now be removed from the circular depression 54 in. the lower base member 12.

 If required, the individual cloves can be crushed in order to extract their pulp. A clove is placed on the flat frontal surface 62 of the lower base member 12, and the top lever arm 10 is pivoted downwardly until the flat frontal surface 64 of the top lever arm 10 makes contact with the clove to be crushed. By applying further pressure on the top lever arm 10, the garlic clove will be crushed between the two flat surfaces. In the alternate press device shown in Fig. 9a, the mating frontal surfaces of the top lever arm 110 and lower base member 112 comprise offset ridged regions 170 and 172 respectively. The ridges of the upper region 170 are matingly engaged with valleys between the ridges of the base region 172 when the top lever arm 110 is fully pivoted towards the base member 112. This permits garlic cloves placed on the ridged base region 172 to be simultaneously crushed and cut by the engaging ridges of the two mating surfaces when the press is closed together. Fig. 9b showsa  cross section of this the ridged crushing regions when the press members are closed together. The ridges could be any alternatively shaped offset protrusions, such as a plurality of individual pyramids adapted to inter-engage with corresponding offset pyramids of the opposing press member. The ridges or pyramid shaped pressing elements can have any orientation or pattern, but are all preferably between 2 and 6 mm in height.

 Figs. 5 and 6 show an alternate embodiment of the device of the present invention comprising an alternate type of hinge. A wooden built-in hinge assembly 103 generally includes a pair of protruding mounting pegs 105 extending from the lower base member 112, a corresponding pair of slots 107 in the upper lever arm member 110, and a retaining hinge pin 109 cooperating with each peg105. 

This simple hinge assembly permits the two members of the herb processing device to be hinged together, without requiring an externally mounted metal hinge. This improves the overall aesthetic appeal of the device and allows a single material to be used. Wood is the preferable material of choice, although many alternate materials are equally possible, including plastics.

 The hinge assembly 103 also allows a completely flush rear face, such that rear end faces 132 and 130 are coplanar when the device is closed. The chamfered rear inside edge 115 of the upper lever arm member 110 permits full contact between the top surface 114 of the base member and the bottom surface 120 of lever arm member when the device is closed, while nevertheless allowing free rotation of the upper lever arm from the closed position to the perpendicular fully open position. Two rectangular slots 111 in the lower base member 112 intimately accept the rectangular peg members 105, such that the pegs are flush with both the end face 132 and the bottom surface 116 and extend generally perpendicularly from the top surface 114 of the lower base member 112. The pegs 105 can be held in place using finishing nails 113 and glue, alone or in combination. Trapezoidal slots 107 in the upper lever arm member 110, are so shaped to enable the lever arm to swing without interfering with the top corners of the extending pegs 105, while ensuring an aesthetically pleasing finish when the device is closed, such that the top faces of the pegs 105 are flush with the top surface 118 of the upper lever arm member 110.

 The alternate embodiment shown in Figs. 5 and 6 also has slightly varied dimensional proportions. The circular receptacle 154 is shallower and of a proportionally larger diameter. The upper lever arm member 110 and the lower base member 112 are also of the same thickness.

 In another alternate embodiment of the present invention shown in Fig. 7a and 7b, the garlic processing device comprises an upper arm member 210 and a lower base member 212 similar to the previously described embodiments, however is devoid of any press element on the upper member or receptacle in the base member. This embodiment is preferably used for crushing garlic cloves between the flat surfaces 262 of the base member and 264 of the upper arm member, which are brought together in pressed mating engagement in order to extract the pulp from the garlic cloves. The two pressing members can permit relative movement therebetween using a hinge assembly 203 providing relative pivotal movement as disclosed in previously described embodiments above, or can alternately be brought together by relative linear movement of the press members,. using any linear guiding means 223 which enable the two pressing surfaces 262 and 264 to remain substantially parallel to one another.

 In a further alternate embodiment of the present invention shown in Fig. 8, the upper press member 310 comprises a conical press thereon as described in previous embodiments above, and the lower base member 312 includes a receptacle 254, adapted to receive a garlic bulb therein.

However, the two press members are not hinged together at a common end, but can be freely displaceable by the user, in order to bring the two members together in a plurality of angles and orientations as required for the purposes of splitting the garlic bulb, or crushing individual garlic cloves between mating flat surfaces 362 and364.  The embodiment of Fig. 8 can additionally comprise a linear guide means similar to that shown in Fig. 7b, to keep the press members substantially parallel to one another throughout the pressing process.

 The preferred embodiments of the invention described above in detail are intended to be exemplary only. The scope and purview of the invention is therefore intended to be limited solely by the scope of the appended claims.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of WO02076269
CLAIMS : 1. A produce processing device comprising: first and second elongated members pivotally hinged at a common hinged end, where said first member includes a protruding press, member, having a predetermined shape and lateral dimensions, at a point remote from said hinged end, and said second member defining a recess open towards the first member, at a similar remote point from said common hinged end so that the protruding press member can be received in the recess, and the recess is capable of receiving a produce item, the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the produce item is within the recess and is engaged by the press, portions of the produce can be displaced within the recess and avoid being crushed by the press within the confines of the recess.

2. The processing device as defined in claim 1, wherein said press member is substantially perpendicular to said first member.

3. The processing device as defined in claim 1, wherein said predetermined shape of the press member comprises a conical shape.

4. The processing device as defined in claim 1, wherein said produce processing device is intended for processing garlic. 

5. The processing device as defined in claim 4, wherein said processing device is capable of splitting and peeling garlic bulbs.

6. The processing device as defined in claim 4, wherein said first and second elongated members each comprise a flat surface for mutual pressed engagement, adapted to permit crushing garlic cloves therebetween.

7. The processing device as defined in claim 1, wherein said device is manually operated.

8. The processing device as defined in claim1,  wherein said recess has a circular outline and a flat base surface.

9. The processing device as defined in claim 8, wherein said circular recess is of a depth sufficient to contain a garlic bulb.

10. The processing device as defined in claim 8, wherein the shape of the press member is conical and has a tip forming a portion of the press member, and wherein said circular recess includes a further conical recess at the center thereof, adapted to intimately receive the tip of the press member of said conical press.

11. The processing device as defined in claim 1, wherein said first and second elongated members are of rectangular cross section. 

12. The processing device as defined in claim 1, wherein said first member acts as the lever arm and said second member acts as a base.

13. The processing device as defined in claim 1, wherein said second elongated member is intended to be employed on a counter-top.

14. The processing device as defined in claim 1, wherein the produce to be peeled is a garlic bulb having clove portions and wherein the recess has a circular outline having a predetermined diameter, the protruding press member has a conical shape and the predetermined diameter of the recess is greater than the lateral cross-sectional diameter at any point of the conically shaped press, such that the garlic bulb can be peeled without crushing the cloves when the conical press member engages the garlic bulb in the recess.

15. The processing device as defined in claim 1, wherein said first and second elongated members define engaging tenons and mortises pinned at said hinged end, such that said first and second members are pivotally hinged therefrom.

16. The processing device as defined in claim 15, wherein said tenons perpendicularly protrude from said second member and said mortises are defined in said first member.

17. The processing device as defined in claim 16, wherein an inside edge of said hinged end of said first member is chamfered and said mortises are trapezoidal in shape, so that said first and second members can be brought together such that inside flat surfaces of said first and second members are in mutual pressed engagement while all external faces of said first member, said second member and said tenons are flush.

18. The processing device as defined in claim 4, wherein said first and second elongated members each comprise a plurality of offset mating teeth for mutual meshed engagement, adapted to permit crushing garlic cloves therebetween.

19. The processing device as defined in claim18,  wherein said teeth are have a triangular cross-sectional area.

20. The processing device as defined in claim 19, wherein said teeth are of a ridge, pyramid, and cone.

21. A produce processing device comprising: first and second elongated members pivotally hinged at a common hinged end; said first member including a protruding press member, having a predetermined shape and lateral dimensions, at a point remote from said hinged end; said second member defining a recess open towards the first member, at a similar remote point from said common hinged end so that the protruding press member can be received in the recess, and the recess being capable of receiving a produce item; said second member having tenons protruding towards said first member at said hinged end; said first member having mortises defined in said hinged end for receiving said tenons; said tenons and mortises being in laterally pinned engagement, and said mortises extending towards said remote point sufficiently far tot permit relative pivotal movement of said first member with respect to said second member; and the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the produce item is within the recess and is engaged by the press, portions of the produce can be displaced within the recess and avoid being crushed by the press within the confines of the recess.

22. A garlic processing device comprising: first and second members adapted to permit relative movement therebetween; the first and second members each having a flat surface opposing one another; said flat surfaces being adapted for pressed engagement; whereby at least a garlic clove can be crushed between said flat surfaces when said first and second members are brought together in pressed engagement.

23. A garlic processing device comprising: first and second members adapted to permit relative movement therebetween; said first member including a protruding press member, having a predetermined shape and lateral dimensions ; said second member defining a recess, open towards the first member, adapted to receive the protruding press member therein, and the recess being capable of receiving a garlic bulb; the improvement comprising the recess having an area greater than the lateral dimensions of the press member such that when the garlic bulb is within the recess and is engaged by the press, portions of the garlic bulb can be displaced within the recess and avoid being crushed by the press within the confines of the recess.Data supplied from the esp@cenet database - Worldwide                              
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Abstract of WO2005087063
The invention relates to a hand press (1) for food, i.e. garlic. Said invention is characterised by a double lever transmission, which arises due to the co-operation of a receiving container (2), a tappet (3), two handles (4, 5) and two lever arms (6, 7) which are specifically arranged in a pivotable manner therebetween. Pressing with minimal effort takes place due to a translation which is produced by the double lever transmission. Additional advantages of said device are that it can be manufactured with minimal edge clearance between the tappet (3) and the receiving container (2), a stopping agent (71) for automatically positioning the tappet (3), a return spring (8) for automatically opening the hand press (1), and an anti-adhesive coating of the discharge ends (33) on the tappet (3) and the base (20) of the receiving container (2).Description:

Description of WO2005087063
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 Handpresse fr Lebensmittel Technisches Gebiet Die vorliegende Erfindung bezieht sich auf eine Handpresse fr ein Pressgut in Form eines Lebensmittels mit den Merkmalen des Oberbegriffs des Patentanspruchs1. 

Stand der Technik/Hintergrund der Erfindung Handpressen der genannten Art sind im Haushalt vielfไltig im Einsatz, insbesondere als Knoblauchpressen. Handelsbliche Knoblauchpressen weisen eine einfache Hebelbertragung auf. 

Hierfr ist ein erster Handgriff mit einem Presszylinder fr den Knoblauch verbunden, dessen Boden mit einer Vielzahl von ึffnungen perforiert ist. Ein zweiter Handgriff ist mit einem Presskolben verbunden, der im Presszylinder gefhrt ist. Weiterhin sind die Handgriffe schwenkbar miteinander verbunden, so dass eine Hebelwirkung zwischen den Handgriffen einerseits und dem Presszylinder bzw. Presskolben andererseits entsteht. 

Knoblauchpressen dieser Art sind z. B. in der US-A 2002/069769, EP-A 1 106 125, US-B 5,791, 237 oder US-B 5,513, 562 offenbart. 

Die Hebelwirkung einer solchen Knoblauchpresse ist jedoch hไufig nicht ausreichend, so dass grosse Presskrไfte an den Handgriffen aufgebracht werden mssen, um den Knoblauch auszupressen. Dies fhrt zu einer schnellen Ermdung. 
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Es wurde daher in der DE-U 201 16 151 vorgeschlagen, einen ersten Handgriff schwenkbar mit dem Presszylinder zu verbin- den, einen zweiten Handgriff ber einen Fhrungssteg beweg- lich mit dem ersten Handgriff zu verbinden, und sowohl den Presszylinder als auch einen Presskolben schwenkbar am zwei- ten Handgriff anzulenken. Durch diese"Kniehebelmechanik" wird zwar die Kraftbertragung von den Handgriffen auf Press- zylinder und Presskolben verbessert. Jedoch vollfhren Press- kolben und Presszylinder beim Einfll-und Pressvorgang eine starke Winkelbewegung, was die Handhabung erschwert und ins- besondere eine exakte Ausrichtung des Presskolbens zum Ein- fhren in den Presszylinder erfordert. 

Darstellung der Erfindung Es ist eine Aufgabe der vorliegenden Erfindung, eine Hand- presse zu schaffen, die ein Auspressen eines Pressguts mit geringem Kraftaufwand erm๖glicht und eine gute Handhabung bietet. 

Diese Aufgabe wird durch den Gegenstand des Patentanspruchs 1 gel๖st. 

Die Handpresse wird demgemไss mit einer doppelten Hebelber- tragung ausgestattet, wobei diese doppelte Hebelbertragung durch die Anordnung von Handgriffen, Hebelarmen, Aufnahmebe- hไltnis und St๖ssel, wie sie im Patentanspruch 1 angegeben ist, entsteht. Die doppelte Hebelbertragung fhrt zu einer gnstigen bersetzung, d. h. einem gnstigen Verhไltnis zwi- schen der Kraft, die auf das Pressgut wirkt, und der Kraft, die an den Handgriffen aufgewendet werden muss, und dies bei einer guten und einfachen Handhabbarkeit. Aufgrund ihrer her- ausragenden Eigenschaften wird diese Presse auch als"5-Star" bezeichnet. 
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Vorteilhafte Ausgestaltungen der erfindungsgemไssen Handpresse sind in den abhไngigen Patentansprchen angegeben. 

Kurze Beschreibung der Zeichnungen Die Erfindung wird im folgenden anhand der Zeichnungen nไher erlไutert, in denen zeigt : Fig.1 eine schematische Seitenansicht einer Knoblauch- presse gemไss einer ersten Ausfhrungsform, teil- weise im Querschnitt ; Fig. 2 eine vergr๖sserte Seitenansicht des St๖ssels der

Knoblauchpresse der Fig.1 ; Fig. 3 eine um90  gedrehte Seitenansicht des St๖ssels der

Fig. 2 ; Fig. 4 einen Querschnitt des Presszylinders der Knoblauch- presse der Fig.1 ; Fig. 5 eine Draufsicht des Presszylinders der Fig. 4 ; Fig. 6 eine seitliche Durchsicht("R๖ntgenansicht") einer

Knoblauchpresse gemไss einer zweiten Ausfhrungs- form ; Fig. 7 eine Draufsicht der Knoblauchpresse der Fig. 6 ; Fig. 8 eine Vorderansicht der Knoblauchpresse der Fig. 6 ; Fig. 9 eine perspektivische Ansicht der Knoblauchpresse der Fig. 6 ; Fig. 10 eine seitliche Durchsicht ("R๖ntgenansicht") einer

Knoblauchpresse gemไss einer dritten Ausfhrungs- form ; Fig. 11 eine Draufsicht der Knoblauchpresse der Fig. 10 ; Fig. 12 eine Vorderansicht der Knoblauchpresse der Fig. 10 ; und Fig. 13 eine perspektivische Ansicht der Knoblauchpresse der Fig. 10. 
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Ausfhrliche Beschreibung der Erfindung In der Fig.1 ist als Beispiel einer erfindungsgemไssen Handpresse eine Knoblauchpresse 1 dargestellt. Die Knoblauchpresse weist ein Aufnahmebehไltnis in Form eines Presszylinders 2 auf, welches zur Aufnahme des Pressguts, hier Knoblauch, dient. Ein stempelf๖rmiger St๖ssel 3 dient zum Durchpressen des Knoblauchs durch in der Fig.1 nicht dargestellte ึffnungen im Boden 20 des Presszylinders 2. Der Begriff St๖ssel soll dabei ein beliebig geformtes Objekt bezeichnen, welches geeignet ist, so mit einem Aufnahmebehไltnis fr das Pressgut zusammenzuwirken, dass auf das Pressgut ein Druck ausgebt wird. 

Weiterhin umfasst die in der Fig.1 dargestellte Knoblauchpresse zwei Handgriffe 4,5. Diese sind ber eine Achse 40 nahe ihrer jeweiligen Enden schwenkbar miteinander verbunden. 

Ein erster Hebelarm 6 ist an seinem einen Ende mit dem Presszylinder 2 starr verbunden. Nahe seinem anderen Ende ist der erste Hebelarm 6 mit dem ersten Handgriff 4 ber eine Achse 41 schwenkbar verbunden. Ein zweiter Hebelarm 7 ist nahe seinem einen Ende mit dem St๖ssel 3 ber eine Achse 44 schwenkbar verbunden. Nahe seinem anderen Ende ist der zweite Hebelarm 7 mit dem zweiten Handgriff 5 ber eine Achse 42 schwenkbar verbunden. Die Hebelarme sind dabei"ber Kreuz"gefhrt und an ihrem Kreuzungspunkt ber eine Achse 43 schwenkbar miteinander verbunden. 

Durch diese Art der Anordnung von Presszylinder 2, St๖ssel 3, Handgriffen 4,5 und Hebelarmen 6,7 ergibt sich die folgende Funktionsweise der Knoblauchpresse : Durch das Zusammendrcken der Handgriffe 4,5 entstehen Krไfte, welche Drehmomente um die Achse 40 erzeugen. Diese Drehmomente fhren zu entspre- 
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 chend erh๖hten Krไften an den Stellen der Achsen 41 und 42, wobei die Betrไge dieser Krไfte durch das Hebelgesetz bezg- lich der Achse 40 bestimmt sind. Diese Krไfte wiederum erzeu- gen ber die Hebelarme 6,7 Drehmomente um die Achse 43. 

Hierdurch entstehen Krไfte auf den Presszylinder 2 und den St๖ssel 3, die nun durch das Hebelgesetz bezglich der Achse 43 bestimmt sind. In der Fig.1 sind die Abschnitte der He- belarme 6,7 links bzw. rechts der Achse 43 etwa gleich lang, d. h. die an den Stellen der Achsen 41 und 42 auftretenden Krไfte werden in etwa gleich grosse Krไfte an der Stelle des Pressguts bertragen. Durch die doppelte Hebelbertragung werden also die mit dem Einfachhebel der Handgriffe 4,5 er- zeugte Krไfte an den Stellen der Achsen 41,42, an denen we- gen der beengten Platzverhไltnisse weder Presszylinder noch St๖ssel angebracht werden k๖nnten, an eine Stelle bertragen, an der gengend Platz zur Verfgung steht. 

Falls die Hebelwirkung weiter verbessert werden soll, k๖nnen sowohl das Kraftbertragungsverhไltnis von den Handgriffen 4, 5 zu den Achsen 41,42 als auch das Kraftbertragungsverhไlt- nis von den Achsen 41,42 auf das Pressgut verไndert werden. 

So k๖nnen die Positionen der Achsen 41 und 42 nไher an der Achse 40 gewไhlt werden, was die Kraftbertragung von den Handgriffen 4,5 auf die Achsen 41,42 verbessert, oder die Geometrie der Hebelarme 6,7 kann verไndert werden, um dort die Kraftbertragung zu verbessern. In der Praxis wird die maximal brauchbare Kraftbertragung allerdings dadurch be- grenzt sein, dass der St๖ssel noch einen gengenden Hub, z. B. etwa 1,5 bis 3 cm, zurcklegen muss, wenn die Enden der Hand- griffe um einen praktisch brauchbaren Betrag, z. B. um etwa 3 bis 8 cm, zusammengedrckt werden. So wird die Knoblauchpres- se vorzugsweise so ausgestaltet, dass das Kraftbertragungs- verhไltnis von den Enden der Handgriffe 4,5 zum Pressgut 
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 zwischen etwa 1,5 und 6, bevorzugt zwischen 2 und 5 liegt. 

Das Kraftbertragungsverhไltnis der Hebelarme 6,7 alleine, d. h. das Verhไltnis zwischen dem Abstand von der Achse 43 zur Achse 41 bzw. 42 einerseits und von der Achse 43 zum Zentrum des Presszylinders bzw. zur Achse 44 andererseits, liegt in der Fig.1 etwa bei 1,0. Bevorzugt liegt dieses Verhไltnis zwischen 0,5 und 2, besonders bevorzugt zwischen 0,8 und 1,5. 

Werte kleiner als 1 k๖nnen sinnvoll sein, weil solche Werte zu einem gr๖sseren Platzgewinn fhren ; die ungnstigere Kraftbertragung fr solche Werte kann z. B. durch eine h๖here Kraftbertragung am Hebelsystem der Handgriffe kompensiert werden. Werte gr๖sser als 1 fhren zu einer weiteren Verstไr- kung der Hebelwirkung. 

Insgesamt kann auf diese Weise ein bertragungsverhไltnis fr die Krไfte auf das Pressgut realisiert werden, das wegen der resultierenden Platzprobleme mit einem Einfachhebelsystem nicht erreichbar wไre. 

An den Achsen 40,41 und 42 ist eine Rckholfeder 8 befes- tigt, welche die Handgriffe 4,5 auseinander drckt. Dies be- wirkt ein automatisches ึffnen der Knoblauchpresse1, sobald kein Druck mehr auf die Handgriffe ausgebt wird. In der Fig. 

1 ist diese Feder 8 als ein Stck federelastischen Drahts ausgebildet, welcher einige Male um die Achse 40 geschlungen ist und dessen Enden an den Achsen 41 bzw. 42 fixiert sind. 

In einer vorteilhaften Ausgestaltung weisen die Handgriffe 4, 5 wenigstens teilweise ein hohles, nach innen offenes, z. B. 

U-f๖rmiges Profil auf. Dies erm๖glicht die versteckte Anbrin- gung der Rckholfeder 8 im Innern des Profils. 

>;Desc/Clms Page number 7;

Ein Anschlagmittel in Form einer Nase 71 am Hebelarm 7 ver- hindert, dass der St๖ssel 3 ber eine bestimmte Orientierung hinaus in Richtung auf die Handgriffe zu (in der Fig.1 nach rechts) verschwenkt werden kann. Die Nase 71 ist so ange- bracht, dass in der Orientierung, in welcher der St๖ssel 3 an der Nase 71 anst๖sst (in welcher also allgemein gesprochen das Anschlagmittel wirksam ist), der St๖ssel 3 ohne weitere manuelle Positionierung oder Justierung in den Presszylinder eingefhrt werden kann. Es entfไllt damit ein unangenehmes, zeitraubendes manuelles Positionieren. Statt am Hebelarm 7 kann das Anschlagmittel auch am St๖ssel 3 ausgebildet sein und/oder eine andere Form als die der Nase 71 aufweisen, so- lange die Funktion, den Schwenkbereich des St๖ssels zu be- grenzen, gegeben ist. 

Die Fig. 2 und 3 zeigen Ansichten des St๖ssels aus zwei Blickrichtungen. Der stempelf๖rmige St๖ssel umfasst eine run- de, flache Grundplatte 30 und einen Halter 31 in Form einer langgestreckten Platte. An der Verbindungsstelle zwischen Grundplatte 30 und Halter 31 ist eine Verstไrkung 32 vorhan- den, die ein Abbrechen des Halters von der Grundplatte ver- hindern soll. Auf der Grundplatte sind eine Vielzahl von Aus- stossspitzen 33 vorhanden. Diese weisen eine im wesentliche konische, nach unten zulaufende und am unteren Ende abgerun- dete Form auf. Nahe des oberen Endes des Halters 31 ist eine Bohrung 34 zur Verbindung des St๖ssels mit dem Hebelarm 7 vorhanden. 

Die Fig. 4 zeigt den Presszylinder im Querschnitt, wobei im Gegensatz zur Fig.1 die ึffnungen 22 im Boden 20 explizit dargestellt sind. Diese ึffnungen 22 entsprechen in Anord- nung, Form und Abmessungen den Ausstossspitzen 33, so dass diese passgenau in die ึffnungen 22 eingreifen, wenn der 
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 St๖ssel 3 vollstไndig in den Presszylinder 2 eingefhrt ist. 

Hierdurch wird ein m๖glichst vollstไndiges Herausdrcken des Pressguts durch die ึffnungen 22 erreicht, ohne dass Reste in diesen ึffnungen verbleiben. Die Seitenwand 21 des Presszy- linders ist am oberen Rand leicht nach aussen aufgebogen, so dass sich der Presszylinder am oberen Rand leicht aufweitet, um ein einfaches Einfhren des St๖ssels 3 zu erm๖glichen. 

Die Fig. 5 zeigt den Presszylinder 2 in einer Draufsicht von oben. Man erkennt eine vorteilhafte Anordnung der ึffnungen 22 im Boden 20, bei der die ึffnungen 22 in einer Folge kon- zentrischer Ringe mit jeweils gleichen Abstไnden zwischen den ึffnungen 22 innerhalb jeden Rings angeordnet sind. Eine sol- che Anordnung minimiert nachteilige Totflไchen am ไusseren Rand des Bodens 20 des Presszylinders 2. 

Wichtig fr eine gute Funktion der Knoblauchpresse ist ein m๖glichst geringes Randspiel, d. h. ein m๖glichst kleiner Ab- stand zwischen der Peripherie des St๖ssels 3 und dem Innern der Seitenwand 21 des Presszylinders 2, wenn der St๖ssel 3 zentriert im Presszylinder 2 eingefhrt ist. Dieser Abstand definiert einen Ringraum zwischen dem St๖ssel 3 und dem In- nern der Seitenwand 21. Wenn das Randspiel zu gross ist, kann Pressgut durch den Ringraum nach oben gedrckt werden, statt durch die ึffnungen 22 des Bodens 20. Bevorzugt betrไgt der das Randspiel definierende Abstand weniger als etwa 1 Milli- meter, besser weniger als 0,5 Millimeter, besonders bevorzugt weniger als 0,3 Millimeter. 

Die Knoblauchpresse 1 kann z. B. aus Kunststoff oder Metall, insbesondere Aluminium gefertigt werden. Bei Herstellung aus einem Metall kann dieses zumindest teilweise kunststoffbe- schichtet sein. Die gesamte Handpresse kann vollstไndig mit 
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 einer Antihaftbeschichtung berzogen sein, um die Reinigung zu erleichtern. Vorteilhafterweise sind aber zumindest die mit dem Pressgut in Berhrung kommenden Teile der Knoblauchpresse, wenigstens die Ausstossspitzen 33 und der Boden 20 mit einer solchen Antihaftbeschichtung versehen, z. B. aus einem Polytetrafluorethylen (PTFE), welches unter dem Handelsnamen Teflons bekannt ist. Alternativ kann der St๖ssel z. B. komplett aus einem Material mit Antihafteigenschaften gefertigt sein. 

In einem der Handgriffe 4,5 kann ein an sich bekannter Musikchip angebracht sein, welcher beim Zusammendrcken der Handgriffe eine Melodie abspielt oder ein Gerไusch erzeugt. 

Hierzu kann in einem der Handgriffe ein Aufnahmefach fr eine Batterie, z. B. eine Knopfzelle oder eine kleine Stabzelle vorhanden sein. Die elektrischen Zuleitungen werden vorteilhaft durch Hohlrไume in den Handgriffen gefhrt. Vorteilhafterweise ist in einem solchen Hohlraum ein elektrischer Schalter angebracht, der beim Zusammendrcken der Handgriffe einen Stromkreis schliesst, um den Musikchip zu aktivieren. Das Schalten kann auch auf andere Weise, z. B. auch mittels eines in einem Handgriff angebrachten Reedkontakts und einem im gegenberliegenden Handgriff angebrachten kleinen Permanentmagneten erfolgen. Vorteilhafterweise sind der Musikchip, der Schalter und die Stromversorgung so eingebaut, dass sie gegen Abwaschlauge geschtzt sind. 

Die erfindungsgemไsse Handpresse kann in vielfไltiger Weise abgeไndert werden, ohne den Bereich der Erfindung zu verlassen. 

So kann die Handpresse nicht nur als Knoblauchpresse ausgestaltet sein, sondern auch als Presse fr andere Arten von 
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 Lebensmitteln, insbesondere andere Gemsesorten, Oliven, Nu-delteig o. ไ., was insbesondere jeweils andere Abmessungen be- dingt. 

Eine grosse Formenvielfalt ist fr die Ausgestaltung der Handgriffe, der Hebelarme, des Aufnahmebehไltnisses und des St๖ssels m๖glich. Hierbei k๖nnen Aspekte der Ergonomie wie der ฤsthetik die Formen mitbestimmen. Insbesondere sind ande- re Formen fr das Aufnahmebehไltnis als zylindrische Formen m๖glich, z. B. mit ovalem, quadratischem oder rechteckigen Bo- den. Dies bedingt gegebenenfalls andere Anordnungen der Aus- stossspitzen und ึffnungen im Boden des Aufnahmebehไltnisses als die in Fig. 5 dargestellte. Der St๖ssel kann eine andere Form aufweisen als die eines Stempels, z. B. die Form eines massiven oder hohlen Kolbens mit darauf angebrachten Aus- stossspitzen. Der Querschnitt dieses Kolbens entspricht dabei der Form des Bodens des Aufnahmebehไltnisses. 

Die Ausstossspitzen des St๖ssels mssen nicht die in den Fig. 

2 und 3 dargestellte abgerundet-konische Form aufweisen. In einer vereinfachten Ausfhrung k๖nnen die Spitzen z. B. auch zylindrische Form aufweisen, wobei eine entsprechende passen- den Gegenform der ึffnungen 22 im Boden 20 gewไhlt wird. Vor- teilhafterweise sind die Ausstossspitzen jedoch an ihrem un- teren Ende zulaufend ausgebildet, und die ึffnungen im Boden des Aufnahmebehไltnisses weiten sich vorteilhafterweise zu- mindest an ihrem oberen Ende etwas auf, damit die Ausstoss- spitzen bei der Betไtigung der Handpresse leicht in ihre je- weiligen ึffnungenhinein"finden". 

Die Rckholfeder kann in einer beliebigen anderen bekannten Art als der in Fig.1 dargestellten ausgestaltet sein, z. B. als flache Blechfeder. Sie muss nicht notwendig an der Achse 
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 40 fixiert sein. Die Feder muss nicht notwendigerweise mit den Handgriffen 4,5 zusammenwirken, sondern kann stattdessen z. B. mit den Hebelarmen 6,7 zusammenwirken, solange die Funktion gewไhrleistet ist, die Handpresse zu ๖ffnen, d. h. den Stempel 3 und das Aufnahmebehไltnis 2 auseinander zu dr- cken. 

Statt der Achse 40 kann eine andere Art von Gelenk fr die Verbindung der Handgriffe vorgesehen sein, z. B. eine bewegli- che durchgไngige Kunststoffverbindung mit einer feinen Ge- lenknaht. Entsprechend k๖nnen auch die anderen beweglichen Verbindungen zwischen Handgriffen, Hebelarmen und St๖ssel in anderer als der beschriebenen Art ausgefhrt sein. 

Zum Schutz der Finger vor Einklemmen k๖nnen an den Handgrif- fen 4,5 und/oder an den Hebelarmen 6,7 seitliche Abdeckun- gen angebracht sein, die sich parallel zur Bewegungsrichtung dieser Elemente erstrecken und wenigstens teilweise berlap- pen. Auf diese Weise kann ein Einklemmen der Finger insbeson- dere in den Bereichen nahe der Achsen 40 und 43 verhindert werden. 

Die Fig. 6 bis 9 zeigen eine zweite Ausfhrungsform einer er- findungsgemไssen Knoblauchpresse1'mit Presszylinder 2'und St๖ssel3'in verschiedenen Ansichten. Diese Ausfhrungsform verbindet eine ไsthetisch gefไllige Gestaltung mit ergono- misch gnstigen Eigenschaften. Durch die hochgezogenen vorde- ren Bereiche der Handgriffe4', 5'wird ein Abrutschen der Hไnde vermieden, wไhrend die abgerundete Formgebung der Hand- griffe eine angenehme Handhabung erm๖glicht. 

Auch die in den Fig. 10 bis 13 dargestellte dritte Ausfh- rungsform einer erfindungsgemไssen Knoblauchpresse111 mit 
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 Presszylinder2"und St๖ssel3"ist aufgrund der breiten, hier flach ausgestaltetenHandgriffe 4'', 5''gut handhabbar und ist wegen ihrer grossflไchigen Gestaltung leicht zu rei- nigen und ไsthetisch ansprechend.Data supplied from the esp@cenet database - Worldwide                              Claims:

Claims of WO2005087063
Patentansprche1. Handpresse (1) fr ein Pressgut in Form eines Lebens- mittels, umfassend ein Aufnahmebehไltnis (2) fr das 

Pressgut, einen St๖ssel (3), einen ersten Handgriff (4) und einen zweiten Handgriff (5), wobei der erste (4) und der zweite Handgriff (5) schwenkbar miteinander verbunden sind, dadurch gekennzeichnet, dass die Hand- presse(1) weiterhin einen ersten Hebelarm (6) auf- weist, der nahe einem ersten Ende mit dem Aufnahmebe- hไltnis (2) und nahe einem zweiten Ende schwenkbar mit dem ersten Handgriff (4) verbunden ist, dass die Hand- presse(1) weiterhin einen zweiten Hebelarm (7) auf- weist, der nahe einem ersten Ende mit dem St๖ssel (3) und nahe einem zweiten Ende schwenkbar mit dem zweiten 

Handgriff (5) verbunden ist, und dass der erste (6) und der zweite Hebelarm (7) schwenkbar miteinander verbun- den sind. 

2. Handpresse(1) gemไss Anspruch1, dadurch gekennzeich- net, dass der erste Hebelarm (6) starr mit dem Aufnah- mebehไltnis (2) verbunden ist und der zweite Hebelarm (7) schwenkbar mit dem St๖ssel (3) verbunden ist. 

3. Handpresse(1) gemไss Anspruch 2, dadurch gekennzeich- net, dass am zweiten Hebelarm (7)und/oder am St๖ssel (3) ein Anschlagmittel (71) vorhanden ist, welches eine 

Schwenkbewegung des St๖ssels (3) relativ zum zweiten 

Hebelarm (7) wenigstens in eine Richtung so begrenzt, dass der St๖ssel (3) in der Position, in der das An- schlagmittel (71) wirksam ist, ohne weiteres Positio- nieren in das Aufnahmebehไltnis (2) einfhrbar ist. 
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4. Handpresse(1) gemไss einem der Ansprche 1 bis 3, da- durch gekennzeichnet, dass das Aufnahmebehไltnis (2) einen Boden (20) mit ึffnungen (22) aufweist und dass der St๖ssel (3) Ausstossspitzen (33) aufweist, die ge- eignet sind, in die ึffnungen (22) des Aufnahmebehไlt- nis (2) einzugreifen. 

5. Handpresse (1) gemไss einem der Ansprche 1 bis 4, da- durch gekennzeichnet, dass das Aufnahmebehไltnis (2) eine Seitenwand (21) aufweist und dass zwischen dem 

St๖ssel (3) und der Seitenwand (21) des Aufnahmebehไlt- nisses (2) ein Randspiel vorhanden ist, das kleiner oder gleich 0,5 Millimeter ist. 

6. Handpresse(1) gemไss einem der Ansprche1 bis 5, da- durch gekennzeichnet, dass das Aufnahmebehไltnis (2) und/oder der St๖ssel (3) wenigstens teilweise mit einer 

Antihaftbeschichtung versehen sind. 

7. Handpresse(1) gemไss einem der Ansprche 1 bis 6, da- durch gekennzeichnet, dass die Handpresse(1) weiterhin eine Rckholfeder (8) umfasst, welche so wirkt, dass sie den Stempel (3) und das Aufnahmebehไltnis (2) aus- einander drckt. 

8. Handpresse(1) gemไss einem der Ansprche 1 bis 7, da- durch gekennzeichnet, dass sie einen Musikchip auf- weist, welcher geeignet ist, bei einer Betไtigung der 

Handpresse(1) eine Melodie abzuspielen oder ein Ge- rไusch wiederzugeben. 

9. Handpresse(1) gemไss einem der Ansprche 1 bis 8, da- 
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 durch gekennzeichnet, dass die Handpresse(1) als Knob- lauchpresse ausgebildet ist.Data supplied from the esp@cenet database - Worldwide                              
จัดทำโดย  ปราโมทย์ ธรรมรัตน์ และ พรวิสาข์  บุญยงค์
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