WO 2012/ 020442PCT/ 1 T2011/ 000293 Fryer with perforated cover

The present invention relates to a fryer with perforated cover,

parti cul avbypormavisded with neans for adjusting the condensaricenogegde of 5
vapor flow exiting through the cover hol es. More specifically,
the invention concerns a fryer of the above kind, particularly studied and
realized to be able to recover nutritional pr erties of fried food, and to
permit obtaining a crispier fryFRgrwith perf ‘P'?t%gP?Vq{novm, fryers are usually
conprised of a basin 10 within which frying oil is introduced. Foodstuff

to be fried are introduced within oil, preferably after aV| set within a
sui tabl e col | ection T§@sRe@sent invendproelates tg & Fyar withspe! ‘Pﬂa &0VEled with a
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as well as f usi'ng sail E cover e~cover and
of t held ryerteampesatare@ndovidhiaccosktfendiscargiipusedPilon is that of preventing

that foodstuffs cangarqodtet abpRcdtidn hﬂ M2 COCUONBE, .nttHeISnaweldfl ng t_hat
t hey can deg(pade I05| ng their organol sanme time
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over comi ng TPRNOR eaderss d ﬁﬁ?ﬂﬁ?ssﬁlﬂﬁrf ae dtg%‘{é?efBF 899@'%3 fgf F@?ﬁlﬂgl es for
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lipid conpongpy §ups&tiddts R VABEARooMY mtdhst Rtheréin vapor cooling
means are comprised, in succession, starting from cooking container and
going upward, by a perforated lower plate, at ‘least a perforated
intermediate plate and a not-perforated upper plate, and said support
25 means for said vapor cooling means being comprised of lower spacing
means, between said lower plate and said intermediate plate, and of upper
spaCing means, between said intermediate plate and said upper plate, as
well as fryer for using said perforated cover.
Object of ‘'the cover and of the fryer according to said patent
30 application is that of preventing that foodstuffs can be cooked at a too high
temperature, thus avoiding- that they can degrade losing their organoleptic
properties, and at the same time overcoming limitations of known solutions
that, providing relief holes for saturated vapor, preferred cooking foodstuffs
at low temperature, with uniform distribution of heat within the pan, thus
35 ‘permitting recovering vapor phase transformed into liquid state, so
avoiding that foodstuff arrives at more than 100 °C, preventing degrade of
vitamin, protein and lipid components, reducing energy needs, but had the



drawback that, since cooking by said covers vapor exits from cooking
container at a set pressure, thus not being able preventing dispersing into
envi r onmewo 2nieo442ve properties of the foodstuff. Sai dpdrantmackooesscur s
notw t hstanding the fact that said covers have been inproved providing, 5
above saturated vapor relief holes, and at fxset di stance fromthe sane, a
vapor col |l ection and condensati on beIt that4 at the sane tine did not
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products while cookin e | npr ved cover according to the 25
above |t al i dhe dgsknd CABb'I“B(fﬁ?‘i%‘hS RM2009A000046 it is possible frying at a

tenperature of 97 CAd&%'rdlnyﬂé@tralléBQ’aﬁ‘eM\hApﬂihdaftlohWQQOQAOB@(M@ ibvaghi ch oi |
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when it does, not deconpose n 350i1 can di sposed
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in case of frying. In fact, while traditional fries within closed fryers reach
temperatures even hlgher than 200 °C, with: consequent formation of toxic
products while cooking; thanks to the improved cover according to the

25 above ltalian Patent Application RM2009A000046 it is possible frying at a
temperature of 97 °C, weli under 180 °C which is the temperature at which
oil transforms into acrolein, a carcinogenic substance, but even under 140
°C at which oil reaches smoke point, producing first toxic substances.
Further, condensate vapor recirculation permits transforming cooking

30 container on which cover has been placed into a ventilated and vapor
cooled oven, with consequent advantages. - Further, not reaching
degradation temperature whlle cooking, oil maintains its organoleptic
properties and can ‘be used for further cookings, up to 50 consecutive
hours of frying. Not only, since when it does not decompose while frying,

35 oil can be more easily disposed off.-




5 present invention, suggesting providing a fryer with a perforated cover,
havi ng neans permtting adjusting anmount of vapor condensed and

recircul avecowmmia the fryer. bj ect of tireTpTEREM0293nVeENt i on
is that of realizing a fryer permtting overconmng limtations of known
solutions and to obtain the 10above technical results. Furt her

obj ect of the present invention is that said fryer can be realized at |ow
manuf acturi ng and hawll theg cardtary, a crispy friiegstnotbonhlynaequass, thedj ect of
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a fryer provhdegotinghaset amainhiohyaterriseoured ondiying ohi ch at | east a frying
pasin 1s present, whhCihid panora®d M litbiudkd e SEluBoR’ £5rdiigX tafie] evel
each frying basin being provi de@_ wth at [east one drum for ntal ni ng the
f ood tcg be fRresent W@ng‘i’”'ewggﬁsﬁ‘ﬁgrpfl@éﬂw i yetathwat he'émﬁé?é) SO¥Bed 1 d

conpri si ng pfsng Aeddy peehitiy edjustihgt APonAs dRIAPEF coAdehsedAfdIRs Joi Ng
upwar ds and of ndensed,, vapour- goi ng downwards and neans for cooling and
condensi ng \FérﬁHfﬂ?e %n@f%@etafﬁf%ugh sai d hol es, and support neans of said

vapour cool i ng nmeans)bjeblamdcther psexent ninvaation tisf that hefr realining sedryerans f or

adjusting t r . | \e, rgi 0 ' i{an, depth
of said at @é@ﬂgﬁeog%rg&ﬁb@géﬁ%ﬁpggsﬁc ﬁ(ﬁ@qaﬁ@%#sora h?ﬁtg’ g}rsgés?'téntﬁg of a
vapour1Qol | ehaverteemiadlgesdlbve t he maxi mum | evel of the oil for frying.

r e compri Sui of C1 UMbt QUL THES TR IRISARM: (oRe saRpByer Sapbe g Moo
proceedi ng dﬁﬁ}éﬁq’ﬂ’sa}ﬂaw APYRSHEEHY %Bg‘b‘iﬂa‘&e‘?p ¥ | east one perforated

internmedi ate plate artést BuImQdaspoblet oftheinwmion, isahdt shrehliginpart neans
bet woen sa upstaey SraPg SR e BRI Rret ¢ i ate. Still according Lo
the inlention, said limsatferetare sfjacifid nbjecheof Ibeapresent inuentionpaifegera f1 ow
regul ating & 5HRBY wilfRa4@ntainMRESAIGGrdPhsRARRICR atiead i8ing basin is
present, which is filled with: oil up to a preset maximum level, each frying
basin being provided with at least one drum for containing the food to be
fried, the fryer further being provided with a perforated lid comprising pass
20 through holes for the passage of vépdur and gas going upwards and of
condensed vapour going downwards and means for cooling and
condensing vapour passing through said holes, and support means of said
vapour cooling means, characterised in that it further comprises means for
adjusting the vapour flow. - : v
25 Preferably, according to the invention, depth of said at least one
frying basin is such to allow for the presence of a vapour coliection
chamber above the maximum level of the oil for frying.
Particularly, according to the present invention, said vapour
cooling means are comprised of, in sequence, starting from the frying
30 basin and proceeding upwards, a perforated lower plate, at least one
perforated intermediate plate and a non perforated upper plate; and said
support means of said vapour Cooling means are comprised of a spacing
element, interposed between said lower plate and said intermediate plate.
Still according to the invention, said means for adjusting the
35 vapour flow comprise a flow regulating element, manually operated by
means of a handle.’ '



4 Preferably, according to the invention, said flow regul ating

el ement conprises a disc rotatably nounted on said internediate plate and a
pl ural i t ywof2oprav44asi ons, the nunber, position and di nemrsranzi10600048 ch are
such to allow, in a first position of said flow regulating elenment, 5 the
closing at the sanme tine of all the holes of the internediate plate and, in
a second position, the spacing of said disc'out fromsaid internedi ate

pl at e. Fi raeferablg| vaxyeerding otadithg mehtmm psageriiow megulating, t hat
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plurality of° ohe OoF nore circ
corresponderarel af pleisality off prodtusionsi rthermmnber,epcrzﬂltmre a@rdddmemﬁ:spm fl ate

bei ng appl i gghigR ArELUERTE atuewetrﬂerm Et@s.wﬁ oretapt e rég@pﬂﬁ@ diEaBAt, and

vapour flow regulating neans I nventi on: W now descri bed,

for illQstrdbegosinga l"@n%@m?lttﬁ‘@éf p{}éhe petgsoletde 'at%mea'mta rigfeiq

preferred enhedsaEstic postibn, Ry p&sihgrof IRl aRecout Rofhsailli ugwrﬁedrﬁtet he
encl osed drawi ngs, wherein: - figure 1 shows a perspective view of

a fryer acccﬂ'?ﬂeng to a first enbodi nent of the present invention;
figure 2 shows a perspally; ialways eacoofdihgyter the presenteiniention hthat Saidover

condensat | of kel has an ypwercl HAURE FRAONSS AR SIRLLLNfridegtof 2

fryer accor "T's resen invent
figurel® sharalitypedls finles.vartangedi &0 oo Ifomr qRleat@ JNOELVEIFCIes. fiyer

Sf;?;dl)ng t @ohic@BbRdence’af EEEH Bf theth AfSinferRRIdiAE RSeSRRFBA (et pratef | over
being applied in sequence together with the relative support means and
vapour flow regulating means.

The present invention will be now described, for illustrative, but
15 not limitative, purposes, according to its preferred embodiments, with
particular reference to the figures of the enclosed drawings, wherein:
figure 1 shows a perspective view of a fryer according to a first
embodiment of the present invention; -
figure 2 shows a perspective view of fryer of figure 1, without
20 cover condensation elements;
figure 3 shows a perspective view of a fryer according to a first
embodiment of the present invention;
figure 4 shows a perspective top view of lower plate of cover of
fryer according to figure 1,
25 figure 5 shows a bottom perspective view of lower plate of
cover of fryer according to figure 1;
figure 6 shows a top exploded perspective view of condensation
elements of cover of fryer according to figure 1
figure 7 shows a bottom exploded perspective view of
30 condensation elements of cover of fryer accordrng to figure 1;
figure 8 shows a top perspective view of basin system of a two-
basin fryer according to the present invention;
figure 9 shows a top perspective view of basin system of a
single-basin fryer according:to the present invention;
35 figure 10 shows a top perspective view of a basket of a fryer
according to the present invention; and



cover of fryer according to figure 1; figure 6 shows a top

expl oded perspective view of condensation el enents of cover of fryer

accor di ngvoaofigm4e 1; figure 7 shows a bottom expl oded Ppenspecoioes vi ew of
30condensati on el ements of cover of fryer according to figure 1; figure 8
shows a top perspective view of basin systgg1of a two- basin fryer
according to the present invention; figure 9 shows a top
perspective view of figase r1sstsdvesnaotopaparispgttivebaigimnof ayfeyeraamordinggot o t he

present inv hows a top perspective view of a basket of
a fryer accgﬁé pﬁ%s%rﬁi?{\ %\lﬁgﬁégﬁrﬁ I nvention; and 5 figure 11

shows a top perspectMakingireferefica to ﬁ;gelweadcendlmgetfwer lascprdisgrie thaventi on,
open. mventWIg'éﬂef?ylﬁ{lﬁ R:%téd) rSférr elné‘r%egﬂoalsféd’rﬁbn%d:@f ding to

the invention, genéri 1 cat e erence nunper, 10, 'I's conprised

of a 5 contGoNiABRENS stiustvree 111, WW'E‘hWﬁ'thlacffYH‘g‘ rb)aﬁﬁ‘g B‘é%lSHOWHQ)t'Sshown)
i's present, ;ﬁeyeﬁtedzowre@ 59\@602& 26adiddakin has ssivhia aeﬂﬂmch pepmiter m t

o oa above EtaNinG Breramacuit ebof parsti et oas i Wikadpiger® | 9%
i nvention, |areasald0|\Vefthetom lepeir Asnbrdimato theaokjebtst oktbe mboeet ioventi@vel and
under the ]I€ IS [ ?Jctq ¥ortah? tﬁ&cgé&ab?ﬁg%ﬂrﬁéﬁg%w l%(/elagnﬁrm’rﬂbtr ik vapour

hi gher than am)un ccurrul at or exarrpl e, wWth
a di stHhce dtyer coveusuaucly thatansnmubation eharsameawmh Q}y vaposy dlighefdthabver |

ggf%g'n”g tQHé%wﬁ%hMM@atth%dlﬁodaﬁ fr@é@ Forkahi}é, with @ dis&ineBce i s
of 7 cm usually present between maximum oil level and cover, according
to the present invention it is preferred that said distance is between 8 and
23 cm.

15 Fryer is further provided with a discharge duct 12.

Cover is comprised of a lower plate 21, comprising the element
provided above the cooking basin, on which an intermediate plate 22, an
upper plate 23 and a handle 24 are provided.

Figure 3 shows a fryer according a second embodiment of the

20 present invention,  indicated by reference number 10, comprised of a
containment structure 11, within which three frying basins are present (not
shown), provided with thermostats and relevant adjustment monopole 14,
covered by a single cover 20.

Making reference to figure 4 and 5, lower plate 21 provides a

25 cured shape, so as to have a downward convex lower surface, i.e. toward
the cooking basin. Two groups of holes 25 are realised close to the centre
of lower plate 21, the shape of which creates passage channels for vapour
and gas exiting from cooking container and for condensate vapour
returning within cooking container. Said holes 25 have a suitable diameter,

30 and their positioning on lower piate 21 realises, in this embodiment, two
circumferences havmg relevant centres symmetrlcally provided with
respect to the centre of the lower plate 21.

Making reference to figures 6 and 7, they are shown in an
exploded view, elements of cover 20 mounted above lower plate 21. First

35 one of said elements is the intermediate plate 22, mounted above the
lower plate 21 by a lower spacing element 26, made up of insulating
material. According to the invention, saturated vapours produced within



15Fryer is further provided with a discharge duct 12. Cover is
conprised of a lower plate 21, conprising the el ement provided above the
cooki ng baei2n12/mm4dhi ch an internedi ate plate 22, an upper/Ipioat/e028 and a
handl e 24 are provided. Figure 3 shows a fryer according a second

enbodi ment of the 20 present invention, ingdicated by reference nunber 10',
conprised of a containnment structure 11, within which three frying basins
are prlesegz1 thGOtryéﬂﬁ?ag)n pmrs_ev'tr}iedgw thdies h25 nofs tlee sloaed platee\2int beidgust nent
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creates passage channels for_ vapour an as exjti ng from ¢cookin ont ai ner
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have a suit aph@ityli ga8IRS throtghatie ARie hBRS 6o d Jentemng withittae21
realises, in thi's enhodi ment, two circunferences having rel evant centres
symet ri cal ISPOSMASFYEANGT t h respect to the centre of the |ower plate 21.
Maki ng reference to lfowssr earfacanaf the tihteymediats hplate 122 dwaseapkodalevi ew,
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ich is at a | ower enperature. . are ] e ' ongensati o
and fall down by gral'\ﬂv‘(ﬁf., swig%q r?é 'PFWB\?&?#?@E@%%? ﬁgﬁe@?{?é} jLacY%r gﬂenter: ng
wi t hi n1% he amiulat_gdquotllalsceas to increase sutfeoe metury astiratedt vapount dwusedi ate
plate 22 ha%n@re%#ln?aég{gie%ggﬁ@r‘(Eaﬁ&f’d)?gﬁﬂeﬁﬂ@&iaff dgnsate created by said

e on ['ower surtface and

vapours accunula a larger amount falls down on

upper surface of | ovistthsirenose Jinternjpeiate Rigtecae Pravidpe holes gveflogedre 21
pronot es colihgcdrfife, the CEHMpRNEAWRIGH Sreditéd |cPianAbls! foiYabsagbsfavgsmsurwi t hi n
the cooking acn%tgglsnaerrri’vin%yfr%ﬁ{?ovt}grl SF’atez E'21 and for condensed vapour falling

20 down on the lower plate 21. »

Upper plate 23 is mounted above intermediate plate 22, with
interposition of a flow adjustment element 28, and a handle 24 is mounted
above said plate 23. ‘

Flow adjustment element 28 is comprised of a disc 29, provided

25 with lower projections 30, the position, the number and dimensions of
which are such to correspond to holes 27 of intermediate plate 22, so that,
suitably rotating flow adjustment element 28, each hole 27 of intermediate
plate 22 is closed by a corresponding protrusion of flow adjustment
element 28. Flow adjustment element is further provided with a handle 31,

30 having a lever shape radially extending with respect to the disc 29. A
plurality of housings 32 for a COrresponding number of springs 33 is
present on the upper surface of disc 29, said springs being supported by a
ring 34. Function of said springs and of said ring is that of permitting a free
rotation of flow adjustment element 28 with respect to intermediate plate

35 22, and at the same time ensuring sealing of coupling between flow
adjustment element 28 and intermediate plate 22.



Lower surface of internediate plate 22 can further have an 15 undul at ed
profile so as to increase surface net by saturated vapour, thus increasing
condensatwornrorzmesd by i nternediate plate 22. PEUNTI0E /000293,

i nternmedi ate plate 22 provides holes 27, close to the centre, the shape of
whi ch creates channels for passage of vapo and gas arriving from | ower
plate 21 and for condensed vapour falling %down on the ower plate 21.
U]E)perf IpI at ed23 S rrm_@mlerds@m)czea‘dfnUppere(ﬂjlatEeZﬁl & elodhwandt boncaver gosi ti on
of a flow adjust t 24 i aid
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uhich are SufinhBdlas HRRBIH I SadtobfIdsing holed! 27 Bydiai Aol Adjdstéentso thal,

Sui tablzé rotating ow adj ustnment el ement eac 0 I nt ermedi ate

pl ate i s elermest 28y Amest s pBribeniMsr ot YN rHRAC T PIBLG £dj HREREMRt el ement
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having a | ever shape radially.extendi wWith respect to | sC . A
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presegz1 on tthe lateecostacfsakaverfsulfaoe 80 uppar glatpradgshiobi ingcanlepaended by a
ring . Fu | of Ld, SRL Lo r4 I ftting a
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pl ate 8522, candensatereasamdatesrandeiadadony erinterpedinte B PRgFBEN®Ben f1 ow
adj ust ment le?g?rgur?a%gaafjiﬁtéﬁﬁé@iﬁfé MReP 2§ Bivard’concave, to prepvste surface
of upper plate 23 1s downward concave to pr te accunul ati on of c8ndensate
created by wajeeian Sneacdensate h%n‘ﬁp?}gho‘ﬁl 8?5%%,3%%%%55 downyvar
tlerrper atﬁrlethm@hbﬁd]@glzvhe one of internediate plate 22. In fact, by
cl osing holes 2 y.said fl ow adj ustnen f all the
time of frying, uppé.pm&ﬂras[ufafg %o"é@erﬁ(ﬁlétgo% g%ﬁqﬁgber\z/g%%eﬁrgﬂgﬁdﬁlén%df rom
fryer.15\ t lpgofledsof agdokincigasel swfacg usethdyt setusatest vagours inaseasiag, t hus
permtting @?ﬁgﬁﬁaﬁﬁeﬁ&w[‘ﬂ’%a{ gl atter contacts |ower surface of
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upper plate 1 1S cooler and pronotes a hi gher condensation of
vapour. Thus, a |ar ddameteiur@l dippetopidad&ssdee laweunthest ctianigters Afl s down

°% e 0 oipemBaIg e 2y L peminagr yelees ahuaei upmiants, ¢ 22
T qul d substHB cEIRNANVERIES  BF RlgimeBnedat, plates 22 Witholt “sPBRing’d5 t ace of
upper 20 at e fRviagn further have an undulated 15 profile so as to increase
;g_”ace met by satunafed JARMY eleRRH3% O BRCST G diERknPheupREr Plate
respectively connected with said lower plate 21 and with said intermediate
plate 22 and with said upper plate 23 by a screw 34 passing through a
central hole on said plates 22 and 23 and passing through said spacing
25 element 26 and said flow adjustment element 28.
‘ On the basis of the above specification, it can be observed that
basic feature of perforated cover of fryer according to the present
invention is presence of three juxtaposed plates, wherein lower plate 21
and intermediate plate 22 are provided with holes 25, 27 for passage of
30 vapours and gas respectively arriving from frying basin and lower plate 21,
and rising upward, and of condensate descending downward and wherein
intermediate plate 22 and- upper plate 23 are provided with a downward
concave lower surface for condensation and accumulation of vapour
contacting said surface. | |
35 An advantage of the present invention is that of providing a
second condensation plate, above the first condensation plate, to which
vapour can arrive ac‘cbrding to the position of flow adjustment element 28



D anmeter of upper plate 23 is |ower than dianeter of internediate plate 22,
to permt upper plate 23 deviating vapour exiting fromrelevant holes 27 of
i nt er rediwibeopletas 22 without stopping its 20f1 owi ng. PCT/IT2011/000R8B0NE T
spacing el enment 26 and fl ow adj ustnent el enment 28 are respectively
connected with said |lower plate 21 and with,said internediate plate 22 and
W th said upper plate 23 by a screw 34 passing through a central hole on
sai d pl at es atd israt 22naperapasdowgr tHzrmnhrgrfirsapldte;rﬁnilmgeQManeeoft sa#id and

gglagrﬂg\gt ?d e ﬁ%‘%ﬁ?‘%ﬁ@éé@&& ?HQPOB%E?@HFEQB%)@g per orat eg cover of

fryer accormnngcar@eqhenbmgea[y ¢fnneretvappurs presence of three juxtaposed
plates, wherein | ovgfahdtfor hatiel érmrél’ég@‘rgieai@fr?h?é§823né‘r93 pyaviged with

hol es 25 27 for passage”o ours as respecti arrivypng from
fryi ng Dbasi @C&ﬁtﬂlﬂ%\'ﬁ%?h%P@%anVeB e P?@rcﬁﬁ‘n% \é \é{é o

descendi ng amw&ew M@'eerdént MyRigTBasiAs e e@lcattmsm 1armlemgnnovuaéate 23

Scounul at i ol MPARRAR dg oA Caie REPEE o S TRIRNAN D DA Ene

present i nvertisdorther prloaidealf witi a\drsbhmgadsretmmbromdedrvsrm amockl1&t e, above

the first condensatiop, ! fuicldht Uil YGRALIE Y pBIELY fyAGCR! Gyt O the
S r

position of flow adjustnent ature | ower
than tHe fi reswsupngisealip af ghercoyer RAcandio sake thabd pefeatly adheresite

obt ai ned a y5ng condensati on and consequent recover
of nore vaIl)\(gﬁrgQllﬂk)/tapé!j@@%lfwm@%a{g'rti 5! q y

10 5 according to t '53\3% a?rrt‘(qu(iu' Wrrﬁgf g)ggrr‘lcggﬂpﬁr"%é 5\5(58% ag‘f‘é r'y:c Léer
basi ndlg Smaﬁ]hd?rgtﬁcpcgrtgiiﬁng Wﬂp%&lﬁ&tt 16 riyasivg 115aandsl))weeqﬂélteba$rof d&idbei ng
basin 15 1's PUPLROPVsEel: seln Pod Fan BeralBBitnreadte TooBHEF R < cock
16. A faurt hdrasket ¢¥v.ant aspect to ensure a perfect frying is that of
Furthermore, fryer 10 can be provided with a timer for
measuring cooking time, as well a timer, starting only when the operative
temperature is reached, to track total usage time of fryer.
Advantages of fryer according to the invention are well evident,

20 permitting obtaining all set results, frying at a temperature of only 97 °C, oil
maintaining its organoleptic probérties and being‘ it possible using the
same for further following cookings, up to 50 consecutive frying hours and
being it easier disposing it, but ensuring a simple, reliable and safe way of
making a crispy frying. Furthermore, fryer according to the invention

25 permits a remarkable saving of cooking energy and permits frying at the
same time different foodstuffs without mrxrng and modrfyrng each other
their organoleptic properties.

Present invention has been described, for illustrative, but not
limitative purposes, according to its preferred embodiments, but it is to be

30 understood that variations and/or modifications can be made by those
skilled in the art without departrng from the relevant scope as defined in
the enclosed claims. ‘



10 ensuring sealing of the cover 20 and to nmake that it perfectly adheres
to the upper edge of frying basin 15. Maki ng reference to figures
10 and l1llwoi2o1zmosthown a basket 17, and its positioni ngrarimmespest to
basin 15 and | ower plate 21 of said cover. Cbviously, each basin can be
suitable to receive nore than one 15basket 17. Furthernore, fryer
10 can be provided with a tinmer for measurifg cooking tinme, as well a
timer, starting only when the operative tenperature is reached, to track
total usage time of fryer. Advantages of fryer according to the invention
are well evident, 20 permtting obtainin? all set results, frying at a
tenperature of only 97 C oil naintainChétNﬁ%‘organoleptic properties and
being it possible using the same for further foll ow ng cookings, up to 50
consecutive frying hours and being it easier dis
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accor di ngdt q,vﬁibl_etait néf@ai_tai Wingﬂﬁ?ﬁﬂ’(ﬁ)ﬁ@ presEmm ki 'stﬁl];wi \g‘grtw ﬁlflqs)W?Rg t
ener and permts frying af the sanme tinme erent fo
ol Y and TERRE PariuBe fel 5ACh 10 bR sk b bl BRI 't ik
Present inveortd drurhad7pden cdetmaingete food ol bedtiedt thee frybut(1@ofurfheri t ati ve
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Cindor st god LIS adves it B fofereit A8 TERETsrit pakt thiddl Res
skilletDin t(RE, &7 fart thsutpasepae tofhyappemande gesl a0t UpWEHEs AN ned in
the encl oseqgnlqahgsd va%og—ﬁbl\‘_@ downwards ahd mEXRs$ forlEdoltigod e vighh a

containing structure (11) i'nside which at |east fryi basin (15) is
present, whidW pgnqlqeqqﬁrégj VAPEH' BAPSIDG tp@%%?%‘?e‘i‘g]ﬁﬁxéﬂa%ﬂp@\?& m @Qéh frying
food 16 b 1y be e T Evar CaOL Inr Uher e ne piae] Bad w h a perfor at ed
lid (20) corpdpﬁg'i %ﬂ“ﬁﬂ%%syﬁ?ﬁgﬁgﬁr %@P%Qﬁd’lg}é(\ﬁ%%@{@w %r%si‘t he _passgge of
\r/rgg(r)]ur}&nd %%s_ goif?@)ulﬁlwar déogamcofdlra@r‘tded_sm agharacigoisad |domah/ett l‘\a;s1 andcI

s for ¢ : : dgasihn ROLIN S sai
hol es, and su 6':‘;?? rgrélgnég(l?[%% 8?@_§£|ﬁﬁgvapohr@gzglgi ﬁlécrrr)rggngl?\élf?l:gg,g 23),
char act er i sdiesenaenat ajvappur eakigctioargandiear akouestheoMaximyrstieve) afbevapour
flow (28). Mbrfryigr (10) according to claim1, characterised in that the

3) Fryer (10) according to claim 1, characterised in that said
20 vapour cooling means (21, 22, 23) are comprised of, in sequence, starting
from the frying basin (15) and proceeding upwards, a perforated lower
plate (21), at least one perforated intermediate plate (22) and a non
perforated upper plate (23), and said support means (16) of said vapour
cooling means are comprised of a spacing element (26), interposed

25 between said lower plate (21) and said intermediate plate (22).

4) Fryer according to any of the previous claims, characterised
in that said means for adjusting the vapour flow (28) comprise a flow
regulating element (28), manually operated by means of a handle (31).

5) Fryer according to claim 4, characterised in that said flow

30 regulating element (28) comprises a disc (29) rotatably mounted on said
intermediate plate (22) and a plurality of protrusions (30), the number,
position and dimensions of which are such to allow, in a first position of
said flow regulating element (28), the closing at the same time of all the
holes (27) of the intermediate plate (22) and, in a second position, the

35 spacing of said disc (29) out from said intermediate plate (22).

6) Fryer according to any of the previous claims, characterised
in that said lower plate (21) has a upward facing concave surface and



depth of said at |east one frying basin (15) is such to allow for the
presence of a vapour collection chanber above the maxi mum | evel of the oil
for fryi mMyo 2012/020442 3) Fryer (10) according to clai mpty/iTivaremeer i sed in
that said 20 vapour cooling neans (21, 22,23) are conprised of, in
sequence, starting fromthe frying basin (15 and proceedi ng upwards, a
perforated | ower plate (21), at |east one é rforated internedi ate plate
(22) and a momprisesoaapladalitppdr haleat @5).23ranged saitd fouppone oereanye( 16) of
sai d vapour ¢ [ 0 | $ed @ i

i nt er posed f&ggts\heﬂgﬁg}s?glg&do rfc{)e&\é:r% %?P%% ?fz%fengﬁﬁqggr@gfjﬁ%tgm}g(gtﬁ gb_BFat e
(22). an uppe)) pRtg ¢23)abengdaprjiedoinapgaugnaentogsthsri Witk toe delative
characteris bRt } I } } he vapour flow (28)
conprise a %ﬁgﬁapeﬁﬁ%f?ﬁgVgFgﬁiﬂéw(rg%??ﬁﬁn%m%ﬁsy operated by neans of a
handl e §31). 5) Fryer according to claim4, characterised in
that said flow 30 regulating elenent (28) conprises a disc (29) rotatably
nounted on said internediate plate (22) and a plurality of protrusions
(30), the nunber, position and di mensi ons of which are such to allow, in a
first position of said flow regulating elenent (28), the closing at the
sane tinme of all the holes (27) of the internediate plate (22) and, in a
second position, the 35spacing of said disc (29) out fromsaid internediate
plate (22). 6) Fryer according to any of the previous clains,
characterised in that said |ower plate (21) has a upward facing concave
surface and 10 conprises a plurality of holes (25), arranged so to form
one or nore circles, in correspondence of each of them an internediate
plate (22) and an upper plate (23) being applied in sequence together with
the rel ative support neans and vapour flow regul ati ng neans.



