A fryer used for business use capable of preventing a cooking oil from
bei ng deteriorated, securing excellent cooking environnments, and increasing
wor ki ng efficiency. The fryer conprises water tanks (32) and (82) storing
water, oil tanks (9) and (@L4tib &b L&D o 4A4ms ipEBRt @i de of the water tank
and storing the cooking oil having a boundary in contact with the water

storedinthevx% r&,}aé %eaters a
(19) 3 Een d B T
‘ﬂm' 0 OO O 000 O AR

EfE%B
10) B 2BEES

43) EIfRARA
2006 €4 A13 B (13.04.2006) WO 2006/038677 Al

(51) E4FHFSE: (7)) HEA BLT
A47] 37/12 (2006.01) (72) #BA%E: A3 EE (USUI, Rie) [JP/TP]; T 1420054 IRIE
HBRNXAFESTE 2B M1 75 HITSXET
1) ERHESES: PCT/JP2005/018562 >332 7 5 0 8% Tokyo (JP). ¥t fEX (KIMURA,

Takao) [JP/IP]; T 1660004 R EKZ I RIT{EAE 1T
B 2 1%&ih1 15 Tokyo (JP).

(22) EIFRHEER: 2005 ££10 A6 B (06.10.2005)
==z = (72) %Eﬂ%, BJ:U

(25) ERHFERO S EE: HAE (75 2BE/HEA CKECDWTOH): %I 5B
. ) (SHIBASAKI, Kunio) [JP/JP]; T 1420043 R &R &Il

26) B 2B DEE: BXE R=%1TH14%1 4% Tokyo (JP).

(30) EEET—4: (74) RE A: 48 #E (DOBASHI, Akira); T 1050001 E
$5FE2004-319848 2004 ££10 A6 A (06.10.2004)  JP HEXE/FA1TEH17EF3ESE 1 2% L Tokyo
$§FE2005-291663 2005 ££9 A5 A (05.09.2005) IP Jp).

[REH]

(54) Title: FRYER

(54) ZEADZHH: 754 v—

1 2 3 67
| e
O Q=
9— 9] { 8
et b 19

32 34 3536
AA... OIL LEVEL BB... WATER LEVEL

A1 |0 O R0 D

(57) Abstract: A fryer used for business use capable of preventing a cooking oil from being deteriorated, securing excellent cooking
environments, and increasing working efficiency. The fryer comprises water tanks (32) and (82) storing water, oil tanks (9) and (51)
installed on the upper side of the water tank and storing the cooking oil having a boundary in contact with the water stored in the
water tanks, heaters (13) and (52) disposed in oil layers in the oil tanks, and oil feed pipes (10) and (61) sucking the cooking oil in
the oil layers by pumps (29) and (64) and discharging it to the bottom parts of the water tanks (32) and (82). The discharged cooking
oil is floated in the water layers and flows into the lower parts of the oil layers.
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