ABSTRACT VWhat is ainmed at in the present invention is to: gtﬁq 2003
food material evenly in a |arge-sized cooking vessel w thout agi tatl n

food material; and automatically heat and cook the food naterial wth
accuracy. A hernetic type of cooking vessel has nunmerous nozzl es arranged
therein, and the conduits which open at these nozzles are connected to a
cold water source, a hot water source, a seasoning liquid source, a steam
source, a superheated steam sour cAABSIERACHeat ed ni trogen source via

associ ated switching neans. Thus, the food material is showered with the
heat ed seasoning |liquid and other cogki ng gases_ and |iquids, and the used
seasoni ng | i qui Whatds aineduat;ig dhe prssent H‘é"eﬁg‘?‘! Brippheat the foodimaigrialeye’ly t o be
reheat ed. in Blargessizedoaking veesed orithogt dditatingl thesfood deatértaly fdisnonatidatle cooki ng

VeSSel5. . Jheat and cook the (BB R0 RnuEaREly. | o edui pped with a food maler
t enperat ure sensor nd such like. In response tq the

signals fromt rﬁb@rﬂsfélﬁémeso froqeking YesseLhas numerqusngziesasnged thersiguand,  hot
wat er, sttharbnduisewliiciabpeh att thase ncales nheadmectad to agell wardr sourde, ieh@r ar e

cont 101 | el SR HERESs Y WA, Shupigbley BREF! EirciccO di ng

to the sequencer progra nater I'sin and cooked
in the cod watﬁéggtmgeuﬁawe mﬂsmqt vﬁw&lmf@ns

10 Thus, the food material is showered with the heated seasoning liquid and
other cooking gases and liquids, and the used seasoning liquid is collected from the
bottom of the cooking vessel to be reheated. The so reheated seasoning liquid is
made to return to the cooking vessel.

The cooking vessel is equipped with a food material temperature sensor, a

15  pressure sensor and such like. In response to the signals from these sensors the
temperatures of the seasoning liquid, hot water, steam, superheated steam, superheated
nitrogen and cold water are controlled and these liquid and gases are supplied to the
nozzles according to the sequencer program. Thus, the food material is disinfected
and cooked in the cooking vessel under controlled pressure.
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