[DESCRIPTION]
[invention Titie]
HEATING COOKER OPERABLE TC DEODORIZE/DESMOKE
[Technical Fisid]
The present inveniion relates to a heating cooker having & closed cooking
chamber, and more paricularly, to & heating cooker suitable for cocking fish,
meat, or the like, which causes plenty of smell and smoke, and praventing smeil or
smoke from being emitied when the closed cooking chamber is open.
IBackground Ast]
Heating cookers with a closed cooking chamber may be classified inte roasters,
grills, bakers, electric ovens, and so on.  Such heating cookers generate plenty
of smoke and smell while heating and cooking food. in particular, if a closed
cooking chamber is open after cooking is completed, smell and smoke generated
in the closed cooking chamber leaks at once., which may give a user
inconvenience. Particularly, such inconvenience is more serious when the food
is fish or meat.
Fig. 10 shows a conventional heating cooker designed suitable for cooking fish or
meat. 4
Referring to Fig. 10, the conventional heating cocker includes a container 3 and a
iid 4, which are conneacted to sach other by a hinge 2. When an uppar portion of
the container 3 is covered with the lid 4, a closed cooking chamber is defined
therepetween. A lower heatsr 5a and an upper heater 5b are respectively
insialled to lowar and upper portions of the cooking chamber, Le., the container 3
and the lid 4. Also, the container 3 is provided with a grill 9 or the like for
supporting food. In addition, a dsodorizing filter 6 is installed to the lid 4,
wherain the deodorizing fitter 8 inciudes subsiance for adsorbing and sliminating
gas or vapo! containing smell or smoke, deodorant, or catalyst.
Howaever, the conventional heating coocker is insufficient for eliminating the smoke
or smell components generated substantially in proportion to an incrsase in
cooking time, due to a limited capabiliy of the desodorizing filter. In addition,
since gas or vapor having smei or smoke generated during cooking is condensed
in the deodorizing filter within a short time, the capabilty of the deodorizing filter
axceeds its Himit instantly. Also, the deodorizing filter cannot deodorize/adsorb
smell or smoke generated thereafter.
Further, according io a prior art, a heating cooker is used with a cooking chamber
filled with watar to a certain depth from a botiom thereof. In this case, ofl and
heated vapor generated while cooking fish or meat may partially contact with the
water due to infernal convection and then dissoived therein, which may decrease
simell 1o some exient. Howevar, most of smell or smoke generated during
cooking has a high temperature and thus is collected in an upper portien of the
cooking chamber, rather than iis fower portion.  Therefore, a very small amount of
“smell or smoke is absorbed and dissolved in the water, and mest smell or smoke
is discharged to the air. In addition, in a case where a gas containing smsi or
smoke Is discharged to the outside of the cooking chamber, heat is discharged
together with the dischargad gas. which may cause enargy 08s.
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[Technical Problem]
in this regards, the applicant has suggested a technigue for performing
decdorization by forcibly putting a gas containing smell or smoke generated
during cooking into water. However, this technigue is not effective in that the
deodorizing efficiency is pcor and noise is also generated.
Thus, embodiments seek to provide a heating cooker having a veniilating chamber
connected 1o a closed cooking chamber to ensure air circulation therebetweean so
that only smell and smoke in the air introduced intc the ventilating chamber is
intercepted by a water curtain formed by sprayed water.

[Technical Solution}
A heating cooker according ic an aspect comprises a closed cooking chamber
having a heating means for heating food contained in closed cooking chamber; a
ventilating chamber having an inlet passage and an outlet passage and
connected 1o the cooking chamber through the inlet and outlet passages so that
air circulates between the ventilating chamber and the cooking chamber; a
rotating fan for circulating air between the cooking chamber and the ventilating
chamber: a reservoir disposed adjacent to the ventilating chamber; and a
spraying unit for spraying waier in the reservoir to the ventilating chamber. The
waier sprayed by the spraying unit forms a water curtain successively in the
middie of the ventilating chamber, so that smell or smoke in the air does not pass
through the water curtain but is intercepted in the middle of the ventilating
chamber.
The reservoir is disposed adjacent to a lower portion of the ventilating chamber
so that the sprayed water is refrieved.
The spraying unit is a rotating spraying body for radially spraying water by
centrifugal force, and the rotating spraying body includes a sending passage
partially dipped into the water of the reserveir and a plurality of spray holes
formed in a sidewall thereof to be connacted with the sending passage.
The rotating fan may be positioned at an upper side of the rotating spraying body
between the inlet and outlet passages of the ventilating chamber.
The ventilating chamber may be defined in an inner tank surrounding the rotating
fan and the roiating spraying body, an outer tank defining an inlet chamber and
an outlet chamber by a barrier connected o the inner tank may be formed outside
of the inner tank, the inlet passage may be defined by the iniet chamber and an
outer inlet of the outer tank and an inner iniet of the inner tank which are
connected to the inlet chamber, and the cutlet passage may be defined by the
cutlet chamber and an cuter outiet of the outer tank and an inner outlet of the
inner tank which are connected to the outiet chamber.
According to one embodiment, the reservoir may be detachably coupled to the
lower portion of the ventilating chamber.



According to one embodiment, the rotating fan and the rotating spraying body
may be connected to a motor in common to make concentric rotating motion.
According to one embodiment, the inner inlet may be a cutout formed at a lower
end of the inner tank, and the inner outlet may be a cutout formed at an upper
end of the inner tank.

Accorging to one embodiment, the rotating spraying body may include a plurality
of disks which are adjacent to the spray holes and radially pretrude from the
sidewall. Further, the rotating spraving body may inciude an enlarging structure
the diameter of which is
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increased from a lower side to an upper side. In addition, the sending passage
may be configured to have an inner diameter that is increased from a lower
portion dipped in the water of the reservoir o an upper side.
According to one embodiment, the heating cooker may further comprise a
controlier for receiving a signal from an input unit to control the heating unit, the
rotating fan and the spraying unit. At this time, the controlier may receive a
signal from the input unit to cooperatively control the heating means, the rotating
fan and the spraying unit in such a manner that the controlier operates only the
heating means at an initial stage, operates the nheating means, the rotating fan
and the spraying unit together, and then, after stopping the healing means,
further operates the rotating fan and the spraying unit.
According to one embodiment, the heating cooker may further comprise a
moisture removing fitter for filtering off moisture contained in the air moving from
the ventilating chamber to the cooking chamber. More preferably, the reservoir is
detachably coupled adjacent to a lower poriion of the ventilating chamber, and
the filter is supported on a wall of the reservoir and disposed in the outlet
passage of the ventilating chamber. At this time, it is preferred that the moisiure
removing filter be detachably instalied to the wall of the reservoir.
According 1o one embodiment, a plurality of ribs may be formed in a lower portion
of the sending passage, the ribs being shaped to guide water to an upper portion
of the sending passage whnen the rotating spraying body is rotated.
[Advantageous Effects]
According to embodiments of the present invention, a ventilaiing chamber is
further provided to be connected to a closed cocking chamber to ensure air
circulation therebetween, and smell or smoke contained in the air introduced into
the ventiiating chamber is intercepted and absorbed by droplets in the form of a
water curtain made by radially sprayed water. Thus, there is an effect in that
smell or smoke generated during cooking is eliminated in the ventilating chamber
without discharging the smell or smoke to the outside.
[Description of Drawings]
Fig. 1 is a view generally illustraling a heating cooker according to cne
embodiment of the present inventicn,
Fig. 2 is an exploded perspective view showing components of a ventilating
chamber of the heating cooker according to the embodiment of the present
inventior: )
Fig. 3 is a partially cutaway perspective view showing the ventiiating chamber
shown in Fig. 2;
Fig. 4 is a sectional view illustrating the operation of a rotating fan and a spraying
unit of the ventilating chamber of the heating cooker according to the
embodiment of the present invention:
Figs. 5 (a) and (b} are views illustrating inlet and outlet passages of the ventilating
chamber:
Fig. 6 is a block diagram illustrating a control logic of the heating cooker
according to one exampte of the present invention;
Fig. 7 is a block diagram illustrating a2 control logic of the heating cooker
according to another example of the present invention:



Fig. 8 is a block diagram illustrating a confrol logic of the heating cooksr
according to a further example of the present invention;
Fig. © is a sectional view illustrating a moigture removing filter provided in the
ventilation room according to another embodimant of the present invention: and
Fig. 10 is a perspective view illustrating a conventicnal heating cooker.

[Best Model
Hereinafter, preferred embodiments of the present invention will be described in
detall with reference o the accompanying drawings. The following embodiments
are provided only for flustrative purposes so that those skilled in the art can fully
understand the spirit of the present invention.  Therefore, the present invention is
not limited o the foliowing embodiments but may be implemented in other {orms.
In the drawings. the widths, lengths, thicknesses and the like of elements may be
exaqgerated for convenience of illustration.  Like reference numerais indicate like
glements throughout the specification and drawings.
Fig. 1 is a view generally illustrating a heating cooker according to the present
invention, Fig. 2 is an expioded perspective view showing components of a
ventilating chamber of the heating cooker according to the embodiment of the
prasent invention, and Fig. 3 is a partially cutaway perspective view showing the
ventiiating chamber shown in Fig, 2. Also, Fig. 4 is a sectional view illustrating
the operation of a rotating fan and a spraying unit of the ventilating chamber, and
Figs. 5 {a) and (b) are views iliustrating inlet and outlet passages of the ventilating
chamber.
As shown in Fig. 1, & healing cooker 1 of this embodiment includes a closed type
cooking chamber 10, in which food such as fish or meat is heated and cooked.
n this embodiment, the cooking chamber 10 has a space defined between &
container 10a and a lid 10b when the container 10z with an open upper end is
coverad with the lid 10b. However, the present invention is not limited therate,
but the cooking chamber may have any configuration if food can be put inio the
closed cooking chamber 10 and then taken from the cooking chamber 10.
However, in the configuration where the cooking chamber 10 is defined by the
container 10a and the lid 10b, an inflow channel and an outflow channel for
connecting the cooking chamber 10 and a ventilating chamber 20 may be jocated
at the fid 10b together, at the container 10a together, or at the container 10a and
the hd 10D separately.
in the cooking chamber 10, a lower healer 12a and an upper heater 12b as means
for heating foods are installed to face each other. In this embodiment, the lower
heatar 19a i¢ installed to the container 10a, and the upper healer 12b is instalied
to the lid 105, A support 13 for supporiing food, such as a grill, a cooking plate
or a heating plate, may be disposed between the lower hsater 12a and the upper
heater 12b in such a manner that the support 13 is mounted on steps formed on
the containsr 10a.
Also, a detachabie water receiver 18 is instailed to the bottom of the container
10a adiacent o a lower poriion of the cooking chamber 10, Water in the water
recelver 16 contacts with a portion of oif or heated vapor generated during
cooking and moving downward by internal convection, thereby partially removing
smell or smoke components. Howsver, in a cass where food should be cooked

4



with moisture controlied, it may be advaniagesous that the water receiver 16 is not
provided.  Thus, a heating cooker from which the water receiver 16 Is
intentionally excluded is alse includsad in the scope of the present invention.
According to this embodiment, the heating cooker 1 further includes a ventilating
chamber 20, which I8 connectad to the cooking chamber 10 by a rotating fan 40,
which will be described later, such that air may circulate therebetween. To this
end, the ventilating chamber 20 and the cooking chamber 10 are connacted o
each other through an inlet passage | {(see Fig. 5a) and an outlet passage © (sze
Fig. Bbj. The air generated from the cooking chamber 10, i.e., the air containing
smal and smoke, is infroduced into the ventilating chamber 20 through the iniet
passage | Thereafter, the smell or smoke is removed from the air in the
ventilating chambear 20, and then, the air free from smell and smoke comes out of
the ventilating chamber 20 through the outlet passage O and enters the cooking
chamber 10 again.
As shown in Figs. 2 1o 4, the heating cooker includes a reservolr 30 disposed
adjacent to a lowar portion of the ventilating chamber 20.  Accordingly, the air in
the ventilating chamber 20 interfaces with the water in the raservolr 30, The alr in
the ventiiating chamber 20 is contaminated by smell or smoke generaied in the
cooking chamber 10, The preseni invention includes a spraying unit for pulling
water from the reservoir 30 and then radially spraying the ventilating chamber 20
with the water in the torm of droplets. The radially sprayed droplets form a water
curtain W in the middia of the ventilating chamber 20 as shown by a dashed line
block in Fig... 4. The water curfain W intercepts smell or smoke in the air in the
middie of the veniilating chamber 20, The intercepted smell or smoke
componants are absorbed in the droplets and then fall into the reservoir 30, The
reserveir 30 is detachably instalied, so that it is easy fo exchange water in the
reservolr 30 and/or clean the interior of the resarveir 30.
Hereinafter, the configuration and opseration of the maior components in the
ventilating chamber of the heating cooker according to the embodiment of the
oresent invention will he describad in more detall.
As shown in Figs. 3 and 4, the spraving unit accerding to the present invention
comprises a rotating spraving body 50 that operates by centrifugal forcs.
According to one prelerred embodiment, the rotafing spraving body 50 s
configured io spray droplets {or, waier particies) by centrifugal force while
rotating.,  Howsaver, the sprayving unit having other structures or spraying mathods
may also be included in the scope of the presaent inventicn.
The rotating spraying body 50 inciudes a sending passage 52 (see Fig. 4)
extending in the center thereof, and a plurality of spray holes 54 (see Fig. 4}
iormed in a sidewall thereof to be connected with the sending passage 52. A
lower portion of the sending passage 52 is dipped into the water of the reservolr
30. Here, a plurality of ribs 51 are formed In the lower porticn of the sending
passage 52. The rotaiing spraying body 50 is rotated by a motor 80 {see Figs. 2
and 4). Due to the rotation and its centrifugal force, the water in the reservoir 30
is forcibly carried upward through the sending passage 52, and the forcibly
carried water is spraved to the outside through the spray holes 54 by the
centrifugal force. The plusality of ribs 51 are formed 1o siantingly protrude from
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the lowes end of the sending passage 52 to a certain height.  Also. the plurality
of ribs 51 are shaped 1o guide water from the lower end of the sending passage
to an upper side thereof while the rotating sprayving body 50 rotates, thereby
causing the water o be more easily pulled up through the sending passage 5Z.
in addition, the sending passags 52 is configured such that its inner diameter is
increased from the lower porfion dipped in the water of the reservoir 30 1o the
upper side.
Alsc, the rotating spraving body 50 Is integrally provided with a plurality of disks
58 which are adjacent io the spray holes 84 and radially protrude from the
sidewall. At least one spray hole B4 is formed between adiacent disks. The
plurality of disks 56 heips the sprayed water droplets to scatter more widely and
fall.  Also, the rotating spraying body 50 has an entarging structure the diameter
of which i3 increased from a jower side to an upper side. Accordingly, the
olurality of disks 56 are arranged such that an upper disk has a diameter greater
than & lowser one.
in this embodiment, the rotating spraving body 50 and the rotating fan 40 are
connected to 2 single motor 60 o make concentric rotation.  Accordingly, by
operating only one motor 80, the rotating fan 40 and the rotating spraying body
50 are rotated at the same iime, thereby circulating air belween the cooking
chamber 10 {see Fig. 2} and the ventilating chamber 20 and also eliminating smell
and smoke in the ventifating chambper 20. At this time, the rotating fan 40 is
positioned above the rotaiing spraying body 50 and located between the inlet
passage | and the outlet passage O of the ventilating chamber 20. Gifferently
from the figures, the rotating fan 40 and the rotating spraying body 50 may be
respectively connected to and rotated by different motors.
Meanwhila, the ventilating chamber 20 is defined in an inner tank 21 surrounding
the rotating fan 40 and the rotating spraying body 50, Also, an outer fank 22
defining an inlet chamber 227 and an outist chamber 222 by a2 barrier 23 {(see
Figs. 2, 3 and 5) connected {0 the inper tank 21 is formed outside of the inner
tank 21.
As shown in Figs. 2, 3, 4 and & {a), the iniet passage | of the ventilating chamber
is defined by the inlet chamber 221 and an outer inlet 22a of the outer tank 22
and an inner inlet 21a of the inner tank 21 which are connected o the inlet
chamber. Also, as shown In Figs. 2. 3, 4 and 5 {b), the cutlst passage O of the
ventiiating chamber is defined by the outlet chamber 222 and an outer outlef 22b
of the outer tank 22 and an inner outlet 21b of the inner tank 21 which are
connected to the outlet chamber.  Here, the inner inlet 21a is formed by a cutout
at 2 lower end of the inner tank 21, and the innar outlet 21k is formed by a cutout
at an upper end of the inner tank 21,
In Fias. 3, 4 and 5, an air moving path in the ventiiating chamber i3 represented
by arrows. Referring to the figures, whan the rotating fan 40 is rotated by the
motor 80, the coniaminated air In the cooking chamber 10 (ses Fig. 2) is
introduced into the venillating chamber 20 through the inlet passags | At this
time, the reotating spraving body 50 is rotated together with the rotating fan 40,
and accordingly, the rotating spraving body 50 pulls up the waler from the
reservoir 30 anc sprays the water to the contaminated air in the ventilating
g



chamber 20. The sprayed water absorbs smelf and smoke in the air and then
falls into the reservoir 30.

The air in the ventllating chamber 20 flows cut 1o the cocking ¢hamber 10 through
the outiet passage C of the ventilating chamber by the successive rotation of the
rotating fan 40. The smell and smoke componenis removed from the air ars
disscived or immersad in the water and then collected in the reserveir 30 adiacent
to the lower portion of the ventilating chamber 20. The reservoir 30 may be
detachably coupted to the lower portion of the ventilating chamber 20, and
accordingly, the reservolr 30 may be separated from the lower portion of the
vaniilating chamber 20 for exchanging water. At thig time, the detaching mannsr
of the reservoir 30 maey be changed in various ways.

The heating cooker 1 is advantageous in that the alr heated in the cocking
chamber 10 passes through the ventilating chamber 20 and then enters the
cooking chambear 10 again without great heat ioss.  However, if the temperature
of water in the reservoir 30 excessively increases, the feature or periormance of
the heating cocker may be varied undesirably. in order {o prevent it, a cooling
device (not shown} for controlliing the water temperature in the reservelr 30 below
a ceriain level may be installed in the raservoir 30, The cooling device may be a
shermosiactric elemant or a pipa through which a cooling material flows., The
cooling device may prevent the performance or feature of the heating cooker from
being undesirably changed by an excessive increase in water femperature of the
reservolr. _

Fig. 6 is a biock diagram illustrating a control logic of the healing cooker
according to one example of the present invention. Referring to Fig. 6, the
heating cooker 1 includes an input unit 2 and 2 confreller 4, The input unpit 2
includes a switch 2 having a cooking/ventilating switching function to provide an
input for cooperatively performing the cooking and ventilating operations.
Although not shown, the Input 2 may further include switches for performing other
operations of the heating cooker, in addition to the switch 2°  Also, the controller
4 is signal-connectad to a timer 5 and may use time information obtained from
the timer 5 1o determine an operation or stop timing of the rotating fan 40 for
vantilation.

For example, In a case where a user makes an input using the switch 2 of the
input unit 2, the controlier 4 operates only the heater 14 in the cooking chamber
during an inifial heating period of predetermined some minutes, thereby
increasing the temperature in the cooking chamber. The controlier 4 recelves the
information of the timer 5, and then, if the initial healing period elapses, the
controller 4 operates the motor 80 to further drive the rotating fan 40 and the
rotating spraying body 50 in a siate where the heater 14 is in operaiion.
Accordingly, smell and smoke generated during cooking is eliminated. Even
when the heater 14 stops s operaiion, the controller 4 receives the time
infermation of the timer 5 and then further operates the motor 60 for
nredetermined some minutes. In this way, the rotating fan 40 and the rotating
spraying body 50 operate to eliminate smell and smoke remaining afier the
cooking.

Fig. 7 is a block diagram illusirating a controf logic of the heating cooker
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according to another exampie of the present invention.
Referring to Fig. 7, the conirol logic of this example is substantially similar to that
of the previous example. However, there is a difference in that the controller 4
uses a temperaturs sensor 5 instead of the timer employed in the previous
axampie, The controller 4 is signal—-connected to the temperature senser 5 and
may use the temperature information obtained from the temperature sensor 5 {o
determine an operation or stop timing of the rotating fan 40 for ventilation.
For example, in a case where a user makes an input using the cooperation switch
2 in the input unit 2. the confrolier 4 operaies only the haaier 14 in the cooking
chamber to increase the temperature in the cooking chambear. For example, the
controlfier 4 receives temperature information from the temperature sensor 5 and
then, if the temperature in the cocking chamber exceeds a predetermined value,
the controfier 4 operates the motor 60 to drive the rotating fan 40 and the rofating
spraying body 50 in a state where the heatsr 14 is in operation. Accordingly,
smmiell and smoke generated during cooking is eliminated. in a2 case where the
heater 14 stops its operation, the controller 4 may further operate ths rotating fan
40 and the rotating sprayving body 50 unfil the tempsrature in the cooking
chamber decreases bhelow a predetarminad valus, thereby further efiminating
remaining smell and smoke.  Aligrnatively, the temperature sensor of fhis
example may be adopted iogether with the timer of the previous example.  in this
case. the time information obtained from the timer and the temperature
information in the cooking chambear obiained from the temperature sensor may be
used togsther. For exampie, after the hesater 14 is solely opsraied for initially
increasing the temperature in the cooking chamber, the timing for operating the
rotating fan 40 and the rotating spraving body 50 is determined using the
temperature information obtained from the temperature sensor. However, after
the heater 14 siops ifs oparation, the time for operating the rotating fan 40 and
the rotating spraving body 50 may be determined by means of the timar.
Fig. 8 is a block diagram illustrating a control logic of the heating cooker
according to a further exampie of the present invantion. Referring fo Fig. 8, the
heating cooker t includes an input unit 2 and a controller 4. The input unit 2
inciudes a first switch 2a for inputting an ON/OFF signal of the heater 14 that is a
heating means in the cocking chamber, and & second switch 2b for operating the
motor 80 that rotates the rotating fan 40 and the rotating sorayving body 50 in the
ventilating chamber togsther.
The controlier 4 receives a signal from the first switch 22 to opsrate the heater 14,
thersby heating food in the cooking chamber. Also, the controller 4 receivaes a
signal from the second switch 2b 1o operate the meoter 80, and the operation of
the motor 60 cause the rofating fan 40 and the rotating spraving body 50 to rotale
together. - The rofating fan 40 allows alr to circulate between the cooking
chamber and the ventilating chamber, and the retating spraying unit 50 puils the
water from the reservoir 30 and sprays the waier to the alr introduced inio the
ventilating chamber. This example is different from the previous examples in that
a2 switch for operaling the heater to cock and a switch for operating the rotating
fan for ventiiation and/or the rotating spraving body are provided independently,
Fig. 9 shows a moisture removing filter tha: may be disposed in the veniilating
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chamber according to an embodiment of the present invention.

Referring to Fig. 9. a moisture removing fitter 80 for separating and removing
moisture from alr is disposed to close the ouilet passage O of the ventilating
chamber 20. More specifically, the moisture removing filter 80 includes a frame
92 detachably coupled to an inner wall of the reservoir 30 and thus supported by
the inner wall of the reservolr 30, and & fillering unit 94 connected to the frame G2
and disposed to close the outlet passage O,

Accordingly, the resarvoir 30 having the molsture removing filter 90 installed
thereto is mounied 1o the lower portion of the ventilating chamber 20, more
specifically to a lower portion of the outer tank 22, whereby the filtering unit 84 of
the moisture removing flter 80 closes the outlet passage O, particularly the outer
outlet 22b of the outer tank. Here, the filtering unit 94 may be a rasin fliter with
micro pores, which is made, for example, of polypropylene, polyvinyt chloride,
polyethylena, or similar hydrophobic material, or a metal net with micro pores.
The moisture removing filter 90 allows air to pass therethrough bul intercepis
moisture In the air. The intercepted moisture may be formed Into waisr drops
and falls into the reservoir 30,  Alternatively, the moisture remaoving filter 90 may
he modified into different shapes allowing moisture to be formed into water drops,
besides the net structure. Alternatively, 2 moisture ramoving filtter containing a
dehumidifyving material such as zeolite may be considered.

The detachable structure of the aforamentionad moisture removing filter 80 allows
the moisture removing filter 80 to be selectively used. For exampie, when food in
the cocking chamber neads plenty of moisture for cooking. the moisture removing
filter 90 may be excluded. However, in a case where food in the cooking
chamber may be cooked more advantageously with less moisiure, the moisture
removing fitter 80 may be mounted.



[CLAIMS]

[Ciaim 1]
A heating cooker, comprising:
a closed cooking chamber having a heating means for heating food contained in
closed cooking chamber;
a venfilating chamber having an inlet passage and an outlet passage and
connected to the cooking chamber through the inlet and outle! passages so that
air circulates between the veniilating chamber and the cooking chamber;
a rotating fan for circulating air between the cooking chamber and the ventilating
chamber;
a reservolr disposed adjacent to the ventilating chamber: and
a spraying unit for spraying water in the reservoir to the ventilating chamber 1o
intercept smell or smoke contained in air in the middle of the ventilating chamber,
wherein the reservoir is disposed adiacent to a lower portion of the ventlating
chamber so that the sprayed water is retrieved,
wherein the spraying unit is a rotating spraying body for radially spraying water by
centrifugal force, and the rotating spraying body includes a sending passage
partially dipped into the water of the resewvoir and a plurality of spray holes
formed in a sidewall thereof to be connected with the sending passage,
wherein the rotating fan is positioned at an upper side of the rotating spraying
body between the inlet and outlet passages of the ventilating chamber,
wherein the ventilating chamber is defined in an inner tank surrounding the
rotating fan and the rotating spraying body, an outer tank defining an inlet
chamber and an outlet chamber by a barrier connected to the inner tank is formed
outside of the inner tank, the inlef passage is defined by the inlet chamber and an
outar inlet of the cuter tank and an inner inlet of the inner tank which are
connected to the inlet chamber, and the outlet passage is defined by the outiet
chamber and an ouier outlet of the outer tank and an inner cutlet of the inner tank
which are connecied 1o the cutlet chamber.

[Claim 2]
The heating cooker as claimed in claim 1, wherein the resarvoir is detachably
coupled to the lower portion of the ventilating chamber.

[Claim 3]
The heating cooker as claimed in claim 1 or 2, wherein the rotating fan and the
rotating spraying body are connected to a motor in common toc make concentric
rotating motion.

[Claim 4]
The heating cooker as claimed in any of the preceding claims, wherain the Inner
inlet is a cutout formed at a lower end ¢f the inner tank, and the inner oullet is a
cutout formed at
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an uppser end of the inner tank,

[Claim 5]
The heating cocker as claimed in any of the preceding claims, wherein the
rotating spraying body includes a plurality of disks which are adjacent to the spray
holes and radially protrude from the sidewall.

[Claim 8]
The hesating cocker as claimed in any of the preceding claims, wherein the
rotating spraying body includes an enlarging structure the diameter of which is
increased from a lower side to an upper side.

[Claim 71}
The heating cooker as claimed in any of the preceding claims, wherein the
sending passage has an inner diameter that is increased from a lower portion
dipped in the water of the reservoir to an upper side.

{Claim 8]
The heating cooker as claimed in any of the preceding claims, wherein the
heating means includes an upper heater and a lower heater arranged to vertically
face each other.

{Claim 9]
The heating cooker as ciaimed in any of the preceding claims, further comprising
a controller for receiving a signal from an input unit to control the heating unit, the
rotating fan and the spraving unit.

[Claim 101
The heating cooker as claimed in claim 7, wherein the controller receives a signal
from the input unit to cooperatively contro! the heating means, the rotating fan
and the spraying unit in such a manner that the controlier operates only the
heating means at an initial stage, operates the heating means, the rotating fan
and the spraying unit together, and then, after stopping the heating means,
further cperates the rotating fan and the spraying unit.

[Claim 11]
The heating cooker as claimed in any of the preceding claims, further comprising
a moisture removing filter for filtering off moisture contained in the air moving
from the ventilating chamber to the cocking chamber.

[Claim 12]
The heating cooker as claimed in claim t1, wherein the reservoir is detachably
coupled adjacent to a lower portion of the ventilating chamber, and the moisture
removing filter is supported on a wall of the reservoir and disposed in the outlet
passage.

[Claim 13]
The heating cooker as clalmed in claim 12, wherein the molsture removing filter is
detachably installed to the wall of the reservoir.

[Claim 14]
The heating cocker as claimed in any of the preceding claims, wherein a plurality
of ribs are formed in a lower portion of the sending passage, the ribs being
shaped to guide wataer to an upper portion of the sending passage when the
rotating spraying body is rotated.
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[Claim 15])
The heating cooker as claimed in any of the preceding claims, wherein the rotating
fan and the rotating
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spraying body are respeactively connected to and rotated by different motors.
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