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Ther ef or e, tofde@eass breitBs briek ofl thesnoodid tehdschlsb &adrack. Oherelfoisfedm thesp reshiesy it bedlbeen found
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f oh_t enDVi eilent the fajiid notiexdeed!$e sécatdsi at longsst 49xeecnnds, 8iGr septeticisthe tting. Hovgpesrt und)
seconds,, athe eendiiongfl not falingtthrefried ydorlig. the-enneopdate tirom e remotieg the it oft the fied foodiet
cool i ng t heanfogedendpdbodl e, the appropriate tine for renoving the oil of the
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Electric Co., Ltd. at an air flow of 6.7 m® /min. The results of these experiments are shown in Table 4.
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The results of these experinents ER0529,09B1n Table 4. 55 5 EP 0 529 096
Bl Table 4 Effects on Ol and Fat Suction -5

Ol and Fat Content (% Wat er 'Conterﬁa %4 Contr ol

16.9 1.7 Method (a): Suctlon for 1 sec 16.0

1.9 Met hod (a):STJL,LIUII for—2—sec: +—0—10

Met hod (b): Suctilon for 1 sec Eﬁectsl%%a"d Fats“"“m 1.7 Met hod
(b):Suetion for |2 sec. 15. 7 Oil and Fat Content (%) / MaRACHRh¥) [rom Tabl e
4, Wer the co aLrignm oftne ar 1 f[rowof ﬁ TS, —there—+s o
difference 15 b f\Ann the net hod (,-\ and (1 9 on the F‘ffF‘}'? of rknovi ng t he
oil and the fat, Methbd(a)suelomoovm tlhat thaeget hod, [as shegn in |he Exanpl es
1 and 2, for reroMethed (@)iPection for 2 sect e st at 88.0f conngcti ngigcont afting) the
oi | refftovi ng hegddmbifod BSultish lPsRT [The TTyggeT arner |s ejjective. Exanple
4: Experiment or ﬁgtﬁ@qg)ssuga‘ongbs@nc Fat ngylon 2( -140 secpnds after
the conpl etion ofthe—frymmgaccording—to—the—Eampre—t—as—shen in Fig.
5(c), condugt in the t on for removi ng the oI and the fat) by making a
space }getbg\ﬁeen o m %’ 8'“‘?51 of %ﬁ'b\)?"fa BrE imith dheyeh i nootifampef
oo | ve ek bl I 5 5 GV POt
experi nme tion
30 '3 %n@&uﬁgf?e&%qhé tﬁe re merlse |veOI and Fat Content (% WAt er
Cant ent ; io 17.9 1.7
Soer' 05 ]&%%mp@ﬁii{ﬂ%hmenton ects of Oil and Fat S 2 3 Suction for 2

sec: Space (3@ “nay)seconds aftet the Sompletion of the frylng accordindto 3 Example 1, as
&d tRfvebPihe

Sr:rreir;: Spac orlddctingine suction (fok dembving the oil and the fat) by mékifh a4pa

oil Teinoding head and the bottom of theSrySéea

inbrO&l ah Gl fidw 28

p3
36.SRAme. (The

sho Oftyf OF 2
il

lts of this

14.1 experiments are showRindrabiel5.t her, 30 - 40 seconds after the conpletion of
the frging, as shown in Fig. 5(b), conducting the suction (for renoving the
oil and the fat) fromthe bottom of tMmabldsy retainer having no upper |id by

passing the fry retainer for 2.4 seconds above the oil renoving head havi ng

the slit (indigated at 11) of ZQﬁdgﬁ‘WbErQi mnmlengtn at an air flow
of 28nB/ m n. The—resttts—ef—this—ex ob. ﬁl F%{gjgt{o? shewr—-R—able—6. Table 6
46 Eff®cts on @I and Fat Suction G I°"éh‘bl'=qt§9m@b€’(t)entWaGGW/&OntQMP/ér Cont ent
(% 50 Control Cont r ol 179 18.]7 17 1.8
Space (2 m’r) . 2-5—Space \'-r ||||; 14. 6
2.3 55 Appar¥ |onfg:Esej:€ 208 g land 6, i ncregsing 3% air [f1 ow and
the tige for sy detit for 8 ded pf"g t he sucfion to e usedpractijcally woul d
. pa e( 4.7 4 .
al so be obtai N¢ag Lk n¢?3Se cﬁpaéga(lﬂn t he spags bet wegn t he 2q5|I renmovi ng head
an_d t_he fry retad,0fh for sec:Space (4 mm) 14.1 24
'\\-/'.
Further, 30 © 40 seconds after the completion of the frying, as shown in Fig. 5(b), conducting the

suction (for removing the oil and the fat) from the bottom of the fry retainer having no upper lid by passing
the fry retainer for 2.4 seconds above the oil removing head having the slit (indicated at 11) of 20 mm width
and 75 mm length at an air flow of 28m3/min. The results of this expsriments are shown in Table 6.

5 Table 6
Effects on Oil and Fat Suction
Oil and Fat Content (%) | Water Content (%)
50 Control 18.7 1.8
Space (2 mm) 14.2 25
Space (4 mm) 146 23

56 Apparently from Table 5 and 6, by increasing the air flow and the time for suction, an effect on the
suction to be used practically would also be obtained in case of making the space between the oil removing

head and the fry retainer.
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Ei nri chtung nach Anspruch 2, dadurch gekennzei chnet, daB das

O entfornungsnittel ein O entfer nﬁ‘ﬁ@é?(@%gltl ck unfait, das nit dom Boden
des Fritier- Aufnahmekifigs, der die Locher auf wei st, verbunden wird. * 5

4. Einri c:ptg '%ZE? 'ga"ﬁﬂ%%ﬁ@%j"“'ga Han kennzm chnet daB das

A ent f er nun
angeor dnet y\g,ﬁahm ﬁgseaer i &P w rB % d% ﬁngﬂnﬁ%%?ggm% és FrElgr(-:her

auf wei st, angrenzt . Ernrichtung nac Anspr uch 3 oder 4, dadurch

gekenng0|4:h@ﬁ,t;ohtup, nach Anégﬁ,a, 8l edukdn@ekehidoRhHagsM ttel eine Trennvorri cht ung,
di exiti t donysd R oPFBALBgSMIHRDSIS DlofternifRysIKpIstedk unfidst, A dbRart/NAGEKBMASL  das BS 4T
und ei n SauggnrhbasmiterRumBimekaligs, dBi die KiRfier BifRaREAGBAENt UNg ver bunden si nd.
Revendl catlons i5 1. Proced6 de production d un bloc de vermcelles frits
consi st ard. Bindkbiog peeh Anspeucie8 ader #.idaddrehxgekenazeickeii cel | es, & condi ti onner

| adi t erequantiast dhs d¥ertfenungsndittdl @ne Feansvouiahtur§c tipinndenaObntierengsekopfetidil verbanden

| " huil e, A istbioe Mesaudverichbing pndaairt SabgdebRisecumbal dieumit deo Tremwartichiung verlundenisind. | es
verm cel | es pour produire un bl oc de vermcolles frits caracterise en ce
que, apr bRevendigalprg i on de friture, |'huile contenue dans le bloc de

verm ceI I es est ~aspir6e et enl evbe ar | e bas du r6cipient a frire |orsque.
cel ui - EPBedPeqe Rredusiien (funshlec %Verm'ce'lﬂé fifts, cansiste c%dg‘guﬂe' Mt FE“’"&E‘ f'f‘?l ure.
2. Syst erre %ﬁ’?‘l‘i anngr Hﬂtewmtéd's @Pﬁﬁe g? eg f"fea

moyens d' actf ? (1P gveg un I,o ﬁ'"‘df lﬁﬁ n \ tﬂ‘éde
recipients éerwl}gzl}zs% e %llé%egﬁflg cgple(r:] flll}e lé"z%g%%w g’ evreehengé) us. |

re\s.l-/pl Nt s 5
pour aspl rege aswfg |Ielqgever de ' hUI I e et du gras du bl oc de vermcelles

frits & t a¥fhsnelR$rddb@bs ot Bid dUWBniddMaFritd, Corhohnt U8 mbyahid PhchbthiRenfent folf |§

| or squ’ un I R5rsPUrCH comtiriu’ d'dn8 pﬂlrﬂfé%esﬁaﬁlﬁlYélh e BE8Ena% etntehir le3 vermicaiedBet P&Ur O

l'a revendi Caidk@Neskécifighs s iR 4aR€ uf BacRPnil! @t HERSmAYBNLEIshiztentit @NMETBEUr abbirbrdt | e
CONPI eRNENt oM&¥er deDihGilett BN bray QUM deGeritielied HEE krivaRedtréds pRiiGURL H4HE 1¥ond @Bd du
reci pi-ent aréipiefits a s lorsghunt rédipisnt 2 Bitb Aéts Syule@ ' EBAGIEl 2 revendi cation 2,
caract6ris6 en ce quo | es noyens d' onl ovenent d' huil e conprennent une tete
d' enl bvenensSysinteuselo lattevepdicten ) earavririsésnccodus los mpyeons tentévaiertt d'hulle dempremenpi ent
a frire nmuniuneddte dieaéemeds'huils. deSinée Zéke rgligb enfohdadu récipientld ied inon d8trays. | a
revendsocation 4, caracterise en ce quo |les noyons d' enleve- nent d huile
conpr ennéht Syibme eratwlcvt@n P.ccaggciprisé op oo qup leshmpypaniderievemant 'hwdle comprennent

di spositif #nediBigidealyesmntathuilpdisressqide manre arLapprgehendy foml iy ragiRieNt ¢ 3 friypymynj dg 0 55
1 1)111] IIFWTll 11112 wvalar tii- 111 8

'35 5. Systdms selon la revendication 3 ou la revendication 4, caractérisé en ce que les moyens d'enléve-
ment d'huile comprennent un séparateur relié 3 la téte d'enlévement d'huile, un dispositif d'aspiration
et une soufflante reliés au séparateur.
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