[DESCRIPTION]-[Invention Title] HEATING COOKER OPERABLE TO
DEODORIZE/DESMOKE [Technical Field] The present invention relates
to a heating cooker having a closed cooking chamber, and more
particularly, to a heating cooker suitable for cooking fish, meat, or the like,
which causes plenty of smell and smoke, and preventing smell or smoke
from being emitted when the closed cooking chamber is open.

Background Art] Heating cookers with a closed cooking chamber may be
[DESEIRES ?@mnto roasters, grills, bakers, electric ovens, and so on. Such
linveneafiddgedokers generate plenty of smoke and smell while heating and

cOBIGNGNS 0ol TP AT iR AR EcTes & QooRigECREFIBENS open after
[ Tecluoekirgeis Eompleted, smell and smoke generated in the closed cooking
chambeeksais iavence) wisichemay givehaaiker prokfverfierios. & closed cooking

Particciterly ssuchrincomatieiedyis imorehsefiogs e the. fedde isdishasrking fish,

meatiFig. the kewshicooraamionahheafingedeker sesignethsuitabtenforg smeli or
caokiig fisimoremeatrRefewingrtoeiglddhm obimgenitiamalch eatingn .

[Backgekerdirctiides a container 3 and a lid 4, which are connected to each

othizmbya tinger2. Withen andsapenpiartipniodnthercontainerciissdaeret roasters,
withitbe digh4ra elesedccooking ehambesis definedhéharepetusers Adowete pienty
hegtteiaskanshansuppenheaterabrarerespectively finstalled temlowerand a closed
upRespestionsfdhe ealdng chambend & dbesetainend| and thedikkdgenerated
Algo, the coptainer3 ikipovidadhwith a«iil 9 ar thadike foriquppeingive a user
foaekdpaddifien, adgadarzingdilier tisingialied foithelickdscbeselmtiethe food
degdpuizingfiter 6 includes substance for adsorbing and eliminating gas

Or MaPQLCHIRINING SMEl Qs SINeks: fleedarant os catalystiHOWeNeb hRing fish or
com\é%@tlonal heating cooker is insufficient for eliminating the smoke or
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'@Orfbn%ﬂ%? 9an; 56’\%985 \{Hq%gm% épr S geg 5%‘? HQ er is dgefined
M 5\/9?% ensf? ioWe g% OHZ! t%r WG %Bpn%‘ab % respectively
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thegr%a;t g#ﬂltrc oot d t”% el rts j:’{amgva r mQ( eage%n”aé or the like for
e Furtier, stgorting (8 40 5&5 i =
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HOWeYEE nBRFBOSIHIF oF SRR aeﬁ&a@at fing COBRMYHASS Righnerease in
terAPRFRIaraTRd WEs 18 EollBtied rPRAPeP horoRIARE Bgokly- 1N addition,
chalibeaaterdRan TR/ IBR S EIrE6S! r%ﬁ@raé%%ﬁ%ﬁ%%msowdeﬂ%d
smielie srke i abdbRicH B disBei e tHie waka o thole siRef izing filter

snfgkeeds its limit instantly.  Also, the deodorizing filter cannot deodorize/adsorb
smell or smoke generated thereafter.
Further, according to a prior art, a heating coocker is used with a cooking chamber
filled with water to a certain depth from a bottom thereof. In this case, oil and
heated vapor generated while cooking fish or meat may partially contact with the
water due to internal convection and then dissoived therein, which may decrease
smell to some extent. However, most of smell or smoke generated during
cooking has a high temperafure and thus is collected in an upper portion of the
cooking chamber, rather than its lower portion. Therefore, a very small amount of
smell or smoke is absorbed and dissolved in the water, and most smell or smoke
is discharged to the air. In addition, in a case where a gas containing smell or
smoke is discharged o the outside of the cooking chamber, heatl is discharged
together with the discharged gas, which may cause energy 10ss.
[Disciosurel
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is discharged to the air. In addition, in a case where a gas containing

smell or smoke is discharged to the outside of the cooking chamber, heat

is discharged together with the discharged gas, which may cause energy

loss. [Disclosure] 1 [Technical Problem] In this regards, the applicant has

suggested a technique for performing deodorization by forcibly putting a

gas containing smell or smoke generated during cooking into water.

However, this technique is not effective in that the deodorizing efficiency
[T@CW'ﬁébPéﬂmeﬁﬂlse is also generated. Thus, an object of the present

inventioh isaeaprbvidea rReriicg dodkas h%waeaerﬁnatm@@@ﬁaﬁ]b@* performing

cofreétEaaiion diyséel ebokingthambedad sHslird e cbglatisnsmoke generated

thetsbstweehisg fhitr oriyesmetleamel §mARE itetin il tFodacer] iptveng that the

vemtitating ichaatibesis inte reaptad by cssdtetcorugngaiiadd by sprayed

watess, [@ectical Sdiutianpacheativentooker lacoordifg to eetispectofehéiaving a

preseitingentismeemprises: atecloged zookiagchambechavingadietingnsure  air

meiand 00 heating foedccontaitied mniglesed! cankingiokambéngaair introduced into

ventilatinigathantbbertizeving iate inkgitpd dsagenanel an rautléd passagesanalyed water.
[Teconnetteditonthe cooking chamber through the inlet and outlet passages

soithadaingirasbateshetwepythe ventitating chamberrasehtheneookingomorises a

chaigwher; etotatingrtander ciscilatinghaiitbetween hecopkingighamberontained in

angldbeventilatinag-ehamber 2 e8P dispased adigeenkstoithet passage and an

veptilptinga shiayabarniand msepraying uni fos srrRyiRgvaier imtbegh the inlet and

re%@wrpt@s%y@rwatm &iﬂ%ﬂ@@[at@@eo\é@!l@éﬁpﬂ@é/%@Méﬂﬂ@ﬁf@é@ﬁ‘@er and the

unitforms @H’M%@éﬁ%%ﬁ‘atﬁ%%ﬁs fwelyiin theimidgleetihe vaptlatinging chamber

champer-SQdhabame!Langpeke i HagaldogsRakpassireHahdng e ventilating

W%ﬁéﬁ%@@'%r@%‘%ﬂ}ﬁfﬁ%p@ﬁq '%F*E%FQW%E\H&&“%V%"r%%régve*}a{@tiﬁé ventilating

F’fe ABly, theresenualr isdispased,a r@%ergé%#gwworrm@f eyater curtain
H!'%%g %&f‘mt}%%@%tﬁ? ﬁR{"’%‘?ﬁn g i keirieve o'\{lr%? smeEl or smoke in

’O

(&ESERQAIN 9& Rly5oup Qn‘i%'le OWEL POTHON OTHE i dje of
veﬂ] a\;g}g“ gm era e spraying unit Is a rotating spraying
@rgésgga \'frc])grvl\éa?s %}éecgntn%{ge Cﬁi n rthe {r%?hmpth ventilating

esasen r1D assa |Peoe nto ¢ ?
% rvowan? q) f er i (? O|n aD (/% ﬁ/th Ve r?servow E
%%%%% %%IU\R/ e ey paskat 02 %or%ﬁ e i
th Fota %” olé%l ﬁe% 3 %H P D (_ﬁ E%ng water
agf% e 'w gga %eyomﬁ!ag@énﬁaﬁ pgino passaoe
chBﬁﬁB@ a QHSEQtuﬁ@efa‘ﬁaéﬁd Helfbt Ag BodyHimElpe! spray holes
cofiBtgedé § HRNEH IR EERB G %5&8@8 c‘@éﬁ'ﬁr Fotati &%Bﬁéﬁwe
Préferalsiy ane \i@?ﬁu|§m¥§3€ﬁ8ﬁ%emﬁa&?%'@%ﬂﬁ@drﬁ%rpﬁﬁ&sﬂé}ﬁk‘ed at an upper
suﬁ*@ﬁn@fﬁﬁetﬁ%t%féhﬁ@f%}ﬁ%mﬁé RASYRR s Bray Mg ey, aflsuraseades of the
de‘F?ﬁ’ﬁ@aBﬁ@irﬁ@ﬁfﬁﬁﬁh@@ﬂaﬁﬁ‘é éﬁtéh"ﬁl%tféﬁa@ﬁ’@eﬂﬁy@tﬁﬁﬂ@e?%E?Wﬁfé%t@@ldy may be
to ﬂ%"’l@r@é@%ﬁl@rﬁ“&@}%’e‘ NFERTTERCOUTSIHE 6} (R RpidlF 'Faﬁ?%aﬂ*féglﬁl@tt'm

paB&tigechlay the defifiedhy @Rk may be defined in an inner tank surrounding
the rotating fan and the rotating spraying body. an ouler tank defining an iniet

chamber and an outiet chamber by a barrier connected to the inner tank may be
formed outside of the inner tank. the iniet passage may be defined by the inlet
chamber and an outer inlet of the outer tank and an inner inlet of the inner tank
which are connected 1o the iniet chamber, and the outlet passage may be defined
by the outlet chamber and an ocuter outlet of the outer tank and an inner outlet of
the inner tank which are connected o the outlet chamber. At this time, the inner
inlet may be a cutout formed at a lower end of the inner tank, and the inner outlet
may pe a cutout formed at an upper end of the inner tank.

Preferably, the rotating spraying body may include a pluraiity of disks which are
adjacent to the spray holes and radially protrude from the sidewall. Further, the
rotating spraying body may inciude an enlarging structure the diameter of which is
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chamber and an outer inlet of the outer tank and an inner inlet of the inner

tank which are connected to the inlet chamber, and the outlet passage

may be defined by the outlet chamber and an outer outlet of the outer

tank and an inner outlet of the inner tank which are connected to the

outlet chamber. At this time, 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. Preferably, the rotating spraying body
méyFiRgRATe EOpILAaRY W kS QAR KIRIPE" édﬁ&ceﬁﬂté%é'%%ré R Hisy passage
radfiafly P RRITE HEH e 'Sidewalll. FORhEN 2Rt T0taN g SprayRfp Bladyom a lower
magieiudererenldigingisradtiire hectiamster b RPREIFTEE 2 increased
frovacoigwer Sidedts aflippeinsidé. I adiR—INShe &eiffding paskatier nigmprise a
beceotifigardatossaid anarienaliarn et tiapis intitcmsed frormtaddweiing unit, the
portiehirdipfasd ém théwateraofibe reigervsir toian! tppehside icdordingtoreceive a
oreEmbbdimint,itiherheating cooker atiay furthdradhiphisetancomteoitertfor rotating
retaivinglaisigealdyemn aniinpusutiit torcantrel titethdetingnirticheperates only the
rotetingfamancstiz spraying wnigAt thisrtime, the teatimllenazag rdoeivetating fan
siginal frioen sheainput ukiit to geveeradivelyicontralhe fteatihgymeansgthieg means,
rotatingr fateandthesspraying tmitanstieh somamaenthat the controller
opergtasisnitaer hiemtingdneans ay anrindiat stages o perases the raeatingy filter for
meaBsnthe fiotadingLfan: @inelihel sprayingiumbtegethemand theniiafier chamber to
stepping dre heating meansvydustheeapemiest e rotatingfan apddbeaoly coupled
SpsaysRgHng. B ﬁ@@@éﬁ@dﬁﬂbﬁ_BE%‘@@@WEQF@@MJH’(@%@I SRNESEIRer is supporied
MEISIUre EMAVIRG filter {0y, fiQuings et MaistHke conigingchi bR &iF the ventilating
MQYiAg fram the VeRtiaing chambsrde,the Gpaking.ChambereMetfoving filter be
pf%@ﬁ@!&b@%@&%&!% is detachably.caupled-adiacent to a lower portion
Ofﬂ%‘?e‘fgﬁvaténglﬁ mber. and [he filier is sHppofied 8@/@"}6%' #5N& the sending
re %!85@'1 ﬁ&&?@%%ﬁﬁd&&'% %ﬁ&é‘%‘?&th@ YENL EEF‘%o‘Fﬂ@ﬂ‘Bﬁhe sending

Jipe, it |rs‘, preterr Q{BF Qs MoViRg filter be detachably
[Adv%ﬂﬁ ? (%%oéﬁ ﬁ% ?? r[BPretiM/

e reservolr y, a plurality of ribs may be

dina ?Wer Org Qhdh %?‘%H?'T@e@é‘ﬁ?aﬁ% eﬁh%rﬁ'b% b&éﬂ% %Bﬁ‘&eghamber is

evv%tertoa u r otlon
ef p ov ed c 1 mber fo ensure air

tl% E gi ?ﬁa v%'f?gn a\r/wécb]OUSE ects C(%Re |9m roduced into
\encY&@ HechiReeEd'to' &' 858?90%% %OF%E %er?sou g i he forrm of a
m%fﬁu&fr{ﬁ@éﬂ@ B, BFImERGY H'Eg & an effect in that
intrBali SRS e Uatind ré'ﬂ%rﬁBg iinte ﬂiféa& 81 EoYfab#yng chamber
MBI HIEREREHNTONE HAREr LAY & By Hakiity sprayed water.
[Des¢riplompleigdii@#ect in that smell or smoke generated during cooking
is Elfminatéd A tH@Werﬂﬁﬁﬁ@'%hﬁ'ﬁﬁﬁ@“%th@ug@%@%r@ﬁ@@k @ﬁféff@f“g 1o one
snfoRBAE I o Gisite AIeseriptich ¢ Drawings] Fig. 1 is a view generally

illUs@atihgs Aeatify PUBBBAAINY t058Ne EBBHIRERP BN BRbSp@sént/entilating
invdiipRer of the heating cooker according to the embodiment of the present

invention:
Fig. 3 is a partially cutaway perspective view showing the ventilating 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
ambodiment of the presant invention:
Figs. 5 (a) and (b) are views illustrating inlet and outlet passages of the ventilating
chamber;
Fig. 6 is a block diagram Hiustrating a control logic of the heating cooker
according to one example of the present invention;
Fig. 7 is a biock diagram illustrating a control logic of the heating cooker
according to another axample of the present invention;
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Fig. 2 is an exploded perspective view showing components of a

ventilating chamber of the heating cooker according to the embodiment of

the present invention; Fig. 3 is a partially cutaway perspective view

showing the ventilating 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 |Ilustrat|n? inlet and

outlet p%s@a@e?%ed%ﬁrﬁtm LHEMBe? KiT645 PBIBCR didtrahfating cooker

|II@§t@§fl¢1'@%@0%t%W&ﬁl@X@mﬁ@rﬁééﬁﬁf&%‘éﬂ@rW(%BWg to one example

of tie Fre8ehtIAVEARBINYIEK. TUS @ BNscle didgidriall(staYing dlientepviced in the

loyRh bfatienHeatin g ceukic decording t6 ARethecakample sfapenpresention: and

invientidnisEFgr B ReEVSl otk diBieplaiiilustrering atcostroPRIge cbtie:.

[Besthidatiivg cooker according to a further example of the present invention;

Fibiegeis af tsectivaklrdeve ilostiatingta pioibture seendving filten providedigscribed in

theetehtilsitionf coamicateonding tompathenembadiment Ofithie presentembodiments

ineentonyiaed &gy, 1O s perispectiveerwvsitiustratingsa caifieenitiotied art can fully

heatigy staokeh {BestiModet Hereimafiers preferrethembodinentsref¢he invention is

presefitinyentiomh avith heviles ertieskin: cetaib with agfesenoadotiesd in other forms.

aceompanying sirawingsd e felowing toKedioentsdare piavisied@nbhis may be

foejllusitativeipamnesesse that H1asesskitled in the: atseambdlyiumerals indicate like

ungderséand the spidiotibe presesidovention fbergfore, the present

!nve@li@n@an%lm@@s%@memtm;as @mﬁ%@meﬂlfo%ﬂ BbReng to the present

implemepteddy otheffarmsx hbtherdrandngs:ithe widthsnhlgneiiscomponents of a

thigknessags %%P@%@'%ﬂﬁé mayke gxagemiated ik embodiment of the

copanience ol tlusteatips, Likekelerenasnumergls ndicgiedike. l8menving the

throughawdhe spesification.apdiqrawings g £, is 2 Mew.gensralYiew ilustrating

'"‘%ﬁg%we@h@ﬁ% %C@?%'ﬁ% %ﬁr‘{%{ g E%Fgﬁrﬂﬁﬁﬁﬁ%f'w&%ﬂﬂiﬁ@g Zi®mber, and
e oo et et he. ne ventiating

prese /e ti nd Fj ially_cuta | "

sh%‘o%véﬁ ?}%eﬂwvgglla}qdagh%aﬁ’n% gon%{é(ak oﬂ% W %ESO%@%E\QQCYU%S a ciosed type

ar IS Rdhted and cooked.

se % nalgwe%/?gur%gﬁtlht%et\ﬁe ogera Iq’l ch a ro %P[% OTran a%jcae Sge?xeg hetween a

mg?%aﬂ?e\,/ Iatldé; fﬁ% ggo r( Pgt elndoner end is
SE' i AT Lfﬁa B trereto

¢lb
co%% %ﬁ% 89 O e G B R TR ou o e
cobksg¢ Wﬂﬁg‘grﬁﬁ%@?ﬁéﬂp HEEEKIAG ERanThR D ek Q%ﬁ@éﬁ r10.

deRRNG BB SBHIEHRI DA RRtEa T f@%{iﬂ%ﬁﬂ%ﬂ@&ﬁ%& flgiined by the
witPARBISEN! (Bp&P @niltds'EovEReddRith i 1BB 1 GREvEr Ridirdséngnnel for

ISR @gd{]ﬁrﬁ@@gaﬂ%%ﬂber 10 and a ventilating chamber 20 may be located
at the fid 10b togsther, at the container 10a together, or at the container 10a and

the lid 10b separately.

i the cooking chamber 10, a lower heater 12a and an upper heater 12b as means
for heating foods are instalied to face each other.  In this embodiment, the lower
heater 12a is installed 1o the container 10a, and the upper heater 12b is installed
to the lid 10b. A support 13 for supporting food, such as a grill, a cooking plate
or & heafing plate, may be disposed between the iower heaier 12a and the upper
heater 120 in such a manner that the support 13 is mounied on steps formed on
the container 1Ga.

Alsc, a detachable water receiver 16 is installed to the bottorm of the container
10a adjacent to a lower portion of the cooking chamber 10, Water in the watsar
receiver 16 contacts with a portien of oll or heated vapor generated during
cooking and moving downward by internal convection, thereby partiatly removing
smell or smoke components. However, in a case whare food should be cooked
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but the cooking chamber may have any configuration if food can be put
into 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 located at the lid 10b together, at the container 10a
together, or at the container 10a and the lid 10b separately. In the

cdﬂﬁh@%ﬁ&?%é@ﬂ]ﬁogel%w&mé’a?@r APLAIRPBAUTOPEF HEateipisaRiver 16 is not
mBERYIEk hedtiit foddd'aréTAstaRet 3o fB@é“ea’&h'%ﬁhéPeanEef receiver 16 s
erfbddipreHty B odrst halternadednstine $tomeertdhtamaraddngion. .
thé%éﬂ@e@téh'ﬁz@ﬂ@%@%@ e theaiin QOB A SUP P HES fB@iUdeS a ventilating
supsorihey foodyBGBHas A gfifltes deokibg prts Cot EReint pate, iwfgying fan 40,
bevbispowéd bethesenthd leieer hedltell P& Endane ippéte Hbatepat@pan. To this
supita hansetithbio thesupport2lB ds intintedosinsteps foraietloarathmnnected to
cortainetE0&hAlsoh sadetshadie agatér secciver 18} isnnsaalledtter thessage O (see
bdttontbf thé kertaipencl@iadijacetittaadbiverapartibrrofthe €ookingir containing
charmdierdd sWater, irs timerovatee dréteivibe 16 otif@iots avigmagofliothafgih the inlet
orgeatagkvaporigensxtited duringnebokingrandemiavingndeamweasd byhe air in the
interngibconvectionsiherehypéartallyiremoving fsomelkordmokesmoke comes out of
compeaentsiitowevandn 20casewhere:foed shoutd dap:cooked ohwiththe cooking
meisiuiesconiradent,. it may be advantageous that the water receiver 16 is
notspsavidedinThids. eheatingreoekerifions wikeh theuwatearesaivesid s disposed
intentienallyexckided s @ise noleed inithe scangfdhemregenbrdingly, the air in
inventienyAncerding i this embedimentiihedaiing caokerdofusthen. The air in
inghides Aiventiating  shamber 20, \iths gopnegiRd 19 the sROKREerated in the
Ch@@&?%&@%é@%“ﬁﬁ@ #0: swhichywillibe desgrbedlatern gugh thatior ouling
a'wg@f HecHlate theebeiween §aihis gady theyentiatng ¢Bambet20namper 20
e ooking Wﬂ{BhSFnjr%%‘?oﬁ%{%eCt?Hé%%‘ﬂ QHTE{}éBrB A0 BI8L o water
pa&?ﬁgﬂ I\/(fsf%etﬁ nﬁ@i 0 lr%lB ga95: 91&%?62 WI e Ff dshed ine
9%1 &J‘?ﬁ'ﬁ’ m the %%ge’r 8% ﬁ%"t%'P' EE”%' #3%ir in the

i

éS' Qﬁj\ ib%%cﬁ Oi ef% 0L or smoke
pas; e Seg?ea a%%o T2 érog ?s'saﬁcm al 0 10 ria(servosr 30. The
\égnmes iojis taﬂwsit rhs 8 f'r F] M gé% § §X SORaNe a8 watgr in the

8 entilatin 8?0 tnro h he gtle passag
?grﬁ%gcoo O(':h %%Ber %n $"Show E §.2104,t

”@&?kert &8’8 %“F3E8R/ Oc‘ﬁ% é%%l % ﬁ‘??boé fB%v'"% onents in the
poYﬁB e BN mil5ér 26, ﬁ%%%?auﬁ?BP 8%il%n"h @mbod iment of the
veﬂkﬁéﬁﬂb'@]ﬁ%{?ﬂﬁ@r\’% é??&@@g’%ﬁtWtﬁ@Wan 4h the reservoir 30. The
air'ih theWentiattty chafibér é*(‘)%ss%?ﬁ%ﬁathé%%%?f@ Bt Sifiokgesent invention
gePRTHERSH the RB0KIRg THAMBEr 20D neprEEnPRvEhEdnGicitRizié yoal force.
spP&;ﬁﬁ@jth@r@ﬁlﬁn@@&ﬁi@%cﬁﬁ‘ﬂ@i‘@%homo{Qﬁ%i'ﬂ%rﬁpaéiféﬂ? body 50 is
SpFAViHgUIeE vEntiRRAY champisr 20 - with e st g8 thVfoPRTOT HEGplefsce while
The ritialy Sprageer diopleisFona dridiarirurede Vi iintHehigaRPertig methods

vefAatigPchRbaIcR0 &5 Sisovae by @ dasHusadme invention.
The rotating spraying body 50 includes a sending passage 52 {see Fig. 4}

extending in the center thereof, and a piuraiity of spray holes 54 (see Fig. 4)
formed in a sidewall thersof to be connecied with the sending passage 52. A
lower portion of the sending passage 52 is dipped into the water of the reservoir
30. Hsre, a plurality of ribs 51 are formed in the lower portion of the sending
passage 52. THe rotating spraying body 50 is rotated by a motor 60 (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 {o the outside through the spray hoies 54 by the
cenirifugal force. The plurality of ribs 51 are formed o slantingly protrude from
vl
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block in Fig... 4. The water curtain W intercepts smell or smoke in the air
in the middle of the ventilating chamber 20. The intercepted smell or
smoke components are absorbed in the droplets and then fall into the
reservoir 30. The reservoir 30 is detachably installed, so that it is easy to
exchange water in the reservoir 30 and/or clean the interior of the
reservoir 30. Hereinafter, the configuration and operation of the major
components in the ventilating chamber of the heating cooker according to
th@@m.rﬁ@%m%Sﬁ%%t@ﬁ%ﬁ%rﬁ%%@ gadeibegimordsdetdie plurality
ASSFHBWIT Inarfg8N8RaH2, IHES prayindTafit AscbraRigeioctisd Bras@iding passage
interitforH i e stBsre itimd Kprilinty BO Mo sortiaatshéiatys By rotates, thereby
ceFRFpItAI S st R o iing drcobespreeied embudingent) theatétingassage 52.
sprayingthodytse isrsonfigureshis sptas doplety ¢or sueenparticlesebyliameter is
centifigatfdroewhiel cratatinglidovwevesdtie sprayingunit tevimgother 30 to the
strygtaresdsr spraying methods may also be included in the scope of the
prasenttimyentimdl beregtatingsprafing boety 50 inclvitsdavgendimgurality of disks
passageid? (see d&gobniextenioingmnathehoceritel theredf;adidia pluralityeofirom the
sprajeivales 34 (seetFiged}diasmied én & sidelvati shetenftabeacimmedtetsks.  The
withuthetgertdingkpassages2hA Jowespartion efithessendisgpassagesSeidely and
is dippedidatotthe waterokthewagerwely S0 Here, apluglity of ibsieliBeediameter
foameghiiaihes loweepaitionahthe sendingdpagsage bepdrheisetating cordingly, the
spEayHgLedyisRIS tated ynadnaior b (s Figs et @Bl HisRUeitotder greater
rotatien:apgdisgrntrifugal force, the water in the reservoir 30 is forcibly
capriegyRwaddhrerahiie seadino Rrssage vz and thedorebbssardethn 40 are
walgh iz SRraveddosing o uisids: tarough thgspray-holes S4dyidRe  accordingly. by
Cea@yéﬁléaﬁbf%? e plualinnofiribs Rlare farmed é%@'@rm'm@%xtm@tgg@lgmg body
frafy 2-thedpwer end,of the senging nAssage 2710 &Rertaln REIgRLAISR cooking
th%rPAH{BHM oL @é% ase shaned jo Vﬁ HRyats B%m %ﬁ%%c‘?@ﬁn%atmg smeu
the se é’a}ﬁs v%ﬁ%‘r%"%rh ergof whilg,th ﬁrﬁ%tatd‘?@ f& WBY%an 40

bo gsioﬁ%@tgé %yr&%ﬂﬁsg% %8 %6”8% easily.pu n the mlet

throus% %he S rh s dss%glge "C%He y nstﬁe% r%gﬁ\ Sﬁ g leferenily

SOP 'lghur su%r%ts te;f'rg At %e rgtatm stmag: wer may be
pg res 0| e ro tlng

¢ £
aréf? i@ﬁm tz%?:gs' %ég% f@é%gh ﬁfv ga%i" af%}és'(sih’%gé.?iﬁa jounding

%‘% Betivesh She® piGHifty Bk 22

:ge }%ﬁt@a rw@&&%éfé% S eI 22 s

falf'%lsc? thetating Spr Fﬁ?& 68&9%%3& E{‘Erﬁérg‘i‘nf@%ﬂ%%t%sﬂﬂé of the inner
of which is increased from a lower side to an upper side.

Ac%%r%ﬂﬁw the!GSlurality HrANEKS G6: dne aftshgeassagén’ tRat 4 Eppet e hamber

hal§ &leiBipretey dFé‘at@ﬁettW@%\’Né?br?é‘qnafhl@%ﬁﬁﬁ@iﬁh%%ﬁ @Iﬁe*’r@t@ﬁﬁ@ tank 22

SpRAing bodR50Mdfid 4h8 rotaltiig fEle 4 daare ?dorﬂ‘iﬁéfédift% &ngleieRoter the inlet

B0AMBRE canEentifc ToRatio ﬁ@or&r@lfr By d 5 (b}, the outiet passage O of the
ventitating chambear is defined by the outiet chamber 222 and an cuter outlet 220

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 a lower end of the inner tank 21, and the inner outlet 21b is formed by a cutout
at an upper end of the inner tank 21,
In Figs. 3, 4 and 5, an alr moving path in the ventilating chamber is represenied
by arrows. Referring to the figures, when the rotating fan 40 is rotated by the
motor 60, the contaminated air in the cooking chamber 10 (see Fig. 2) is
introduced into the ventilating chamber 20 through the inlet passage 1. At this
time, the rotating spraying body 50 is rotated together with the rotating fan 40,
and accordingly, the rotating spraying body 50 oulls up the water from the
reservoir 30 and sprays the water to the contaminated air in the ventilating
6




- operating only one motor 60, the rotating fan 40 and the rotating spraying
body 50 are rotated at the same time, thereby circulating air between the
cooking chamber 10 (see Fig. 2) and the ventilating chamber 20 and also
eliminating smell and smoke in the ventilating chamber 20. At this time,
the rotating fan 40 is positioned above the rotating spraying body 50 and
located between the inlet passage | and the outlet passage 0 of the
ventilating chamber 20. Differently from the figures, the rotating fan 40
and A Rotaling SpraymE 5Ly B B Seupativar) eBtHEClRI S aand then
rota¥8d' iy HifféPSATABIBFs. Meanwhile, the ventilating chamber 20 is
d&ﬁ'ﬂea'ﬁﬁ”aW@nY%?Wé‘ﬁl@@@ﬂ%@n%@n@O%%Hﬁﬁ@@faﬁﬂ%'%@}ﬁﬁ@bef 10 througn
rotadiry Bprayisepeedy 50 se HhedneftaiRE? Riefiing aqaaRfdre rotation of the
chigtabes 221 &itd an fdﬁjt?éﬂ%’h@fﬁ%é?@@b?@h%@ﬂ@ﬂ%i@@@\/@gé@ﬂ 3he air are
artisBpoeanected R the InnBe taalepans formeehobtsidk ofitiferiftsyotadk adjacent
21oAsshHowarimFigen2eB, acandsigiiahelinlebpassage Thof tiservoir 30 may be
vetetiatingpthambele ds definedidyahepimies chamitier 22D@AtiEn obtentialet?0, and
22z of thie @utethtank 22vainBanrrmyebinle¢ Qs eithiednndn talikv2l whithn of the
areccofgiectethsonthe iBletoclkantie Adsoaas shéwihin Bigs, 2)8d4tandime manner
(bhfthe oetlet/pasiagez0 oé thieaventilativigichamiags is defined by the
outied chamber@2kand aig auweaautieb22birofitiae owertartic22anch athe cooking
inpeseutiet 21 boidbe immendankh2l whith:are connegsted{o thel ouldet enters the
chesalery Hesestibe itnesate2bauisdenmned by assutodivatbeclowerend eberature
the inpeetankizd rapshibe Bnexeuialal hmisterpediby acutodtoptaMormance of
upper e0digf thedraeriank 8 lvdndtidsdbs and.S, Anaddneyipespath in a cooling
thevaptlatingsebambesis reRigseted RuBIrewsy&afertng tadheligweso velow
whepdhe rotating-land0 isrotateth ydhesBoter 89, the saaminaled@irmay ve a
in fhe-cRRKRgichambenL.(see 9. Bds intipdered inte ihg RlaiNgows. The
Chém%@ 3 Jhrough BE-iniel pASRAE AL LIS, Ume e folaling SEXB8Ker from
PO [t joaelnst b te SR I Ae 04 AGERIIRGIbRure of the

ro@g@g/ Praylng body 50 pulls'up the water from the reservoir 30 and

:T_?ngs dgterf &c&&h%% ”éﬂ%“' r| thgo %!'ﬁ%%%ﬁ?hﬁ(@bﬁ!é%%g cooker
e z;%.nmnﬁ Sl o
COO%IH%% CO% E%% % %Q/en |Iat|n % input unit 2
) 04 ol b "8”“‘?% 9?6‘“%@%%;;.%;0§;§;f;§2n?

Q(mg% q‘}ﬁ@ﬂﬁ%@%ﬂ% eﬂ}%gfmmi el Eﬁ"}%&ise {10ming other
po?f?(?ﬁ Piive IR LRBE 28 $Hd78810d h S0, the controlier
dei*a@hﬁk% JEotpIEETs éqo%vgpﬁérﬁoq{]i;f@?@v\éﬁeﬁlaﬂﬁg 'E’ RIMBLP2PYAed from

H?[ﬁi/ t‘th@ (BEBIN AT A BE SHptatsld oM iHE R psibh e an 40 for

thé’e{}‘é’ |ating chamber 20 for exchanging water. At this time, the
deb&EHHIG TRdhnEr Coffve 1888 Wh@?@%ﬁ@@é‘ﬁ%@ldﬂ@ wayeh 2 of the
Thig méalﬂ.w@ Lobie£214 lfjathtapRGHRSIP that Bfe Bif e dtéd N iRecesskingehamoer

during an initial heating period of predstermined some minutes, thereby
increasing the temperature in the cooking chamber. The controlier 4 receives the
information of the timer 5, and then, If the initial heating period elapses, the
controller 4 operates the motor 60 to further drive the rotating fan 40 and the
rotating spraying body 50 in a state where the heater 14 is in operation.
Accordingly, smell and smoke generated during cooking is eliminated. Even
when the heater 14 stops its operation, the controller 4 receives the fime
information of the timer 5 and then further operates the motor 60 for
predetermined some minutes. In this way, the rotating fan 40 and the rotating
spraying body 50 operate to eliminate smell and smoke remaining after the
cooking.

Fig. 7 is a biock diagram illustrating a control logic of the heating cooker
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chamber 10 passes through the ventilating chamber 20 and then enters
the cooking chamber 10 again without great heat loss. However, if the
temperature of water in the reservoir 30 excessively increases, the
feature or performance of the heating cooker may be varied undesirably.
In order to prevent it, a cooling device (not shown) for controlling the
water temperature in the reservoir 30 below a certain level may be
installed in the reservoir 30. The cooling device may be a thermoelectric
el éATERE B D pECthrS IR WRIRHP A 1B6litg FhAateranidivs. The cooling
devederiigytpreigent. theeperformaneis of fbasusaash Ee IRethijardiokersiroiar to that
beihdlindesiialtyeeanged byareercelsie inctedibeinrwatdr tbaipatapstrolier 4
ofithes restsveier Hige6 98Eblobk dizjeam ibsthatitionar contrdbiegicioftte previous
heatimgoobokehcacronditey t ioreumerpleeithe prebentcimuendone sensor 5 and
ReferringetohEide G ptrettheating cadker dbinthedes@n ihputeumit2zameg asnsor 5 1o
comgietteint. aihepepriiamit2stimelticéssacs witeh2ahangrigrad0 for ventiiation.
cookingventiaiing switehing fanctioar tmprovide amunpairforicoapenadieglys swiich
petfoiming theweaoking, and ventiatingiopesaticnsoriithaughatet sHownthe cooking
thetiapiie? toay durther includaswitchesfanpettarmingitheboperationsampie, the
of ¢hatheatingrecekess iragdditon:toithersuiieh 2-Alsahtheeamirallee 4dssor 5 and
signak-cpnnecied jerattinaens and smnysertime snfoxmalion sbiaine@ frard value.
th%@”@@bﬁc_iFPe@'ﬁ@;ﬁ@k@@e@ﬁt@ﬁﬂ@f@%@ﬁ@t@@hﬁmm @ the goiating féwld"_t% rotating
fo%d@i}‘i‘%h@t%f%?%ﬁ@@%@ PrfaseMhere;auser makes ai4RBHt USIRgordingly,
the switeh @ ofihie: InBKL YRR Jthe oRtallen 4 ORGrAIeSOAlY theheater where the
14.inthe cpaking ahamber dHring.aninitakheating peres fperate the rotating fan
pregetermined some minytes:herehy, '%re&?ﬂ(‘%@e F&W&&feﬁ%e I & cooking
Com%h%%?éaér@éf %%’EW“EV f'sée%f?%‘fﬁﬁ rli@% a«iq‘?!?e% f,the HeT Jiminating
Ditial heating perio e fantolier 4 operalesthe or i
%}%{g%%%w eraiied %85%?\89 eWéP%f "Faung, éEhé‘yéQQmp In this
3 S{%I\%W ? n{a?o eat%r I} GDr??r% jan. mc?orandg ¥h% ?mperature

nf%w%toﬁe,ﬂ% @‘E@@ o i i R Pn? Al T ey o

% roII r4 e ) %? Orglt d or initially

t urt é

rkr?ﬁ&{sésmgtﬁ&e 3&]@%@ i ??sn%@?aﬂa it r‘é g g the
L iy tea% 3 A E Mg e

s %B%iém QFH MAg esﬂn%% of H@Oﬁé%mﬁ E%%’?(%r wever, after
ABitS anctidrsek én?ﬁl%f Bt e %&%é@ﬁ?uﬁ%ﬂ%@%@f&?ﬁn Eétiﬁu% fgn 40 and
théh@o%’ TEGREGHIRE e e (5 E5 i erar 6 ARRC b tRIMe!
prélfous dia i Hofieser indlesieainfiférervalin tnagtheofifollee®ing cooker
us%%c‘é)&%'ﬁﬁ)é?a@uf‘ér%sﬁaﬁ%@té&&?ﬁ ﬁf@%ﬁﬁéﬂ%@ltﬁ%d Redse Bredioty- 6. the
exBPIPRY TRE'ESNirdIIEf RS sighHIEnEEIEdRt e temipefatufe sEhgdpsut unit 2
an‘GCM@@Su%é'&We%ﬁ%’e?ﬁu@é inFoYRREIGN GBI Siehrtsed f@ﬁ]b@?é%rb@ that is a
sefsaimte e imine éﬁ@ﬁ@@aﬁbﬁ"@?%to@“ﬁﬁﬁﬁ@@@'ﬁﬁfe%ﬁéifh@bféﬁfwefamg the
forvesntilaticharoriasemiple taditaserwiemnd tsermalkes apr g Gsidg 50 in the
theadopératioreswizciogether.
The controller £ receives a signal from the first switch 2a to operate the haater 14,

thereby heating food in the cooking chamber. Also, the controlier 4 receives a
signal from the second switch 2b to operate the motor 60, and the operation of
the motor 60 cause the rotating fan 40 and the rofating spraying body 50 o rotale
together.  The rotating fan 40 allows air to circulate between the cooking
chamber and the ventilating chamber, and the rotating spraving unit 50 pulls the
water from the reservoir 30 and sprays the water to the air introduced into the
ventilating chamber. This exampie is different from the previous exampies in that
a switch for operating the heater o cook and a switch for operating the rotating
fan for ventilation and/or the rotating spraying body are provided independently.

Fig. 9 shows a moisture removing filter that may be disposed in the ventilating
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2 in the input unit 2, the controller 4 operates only the heater 14 in the
cooking chamber to increase the temperature in the cooking chamber.
For example, the controller 4 receives temperature information from the
temperature sensor 5' and then, if the temperature in the cooking
chamber exceeds a predetermined value, the controller 4 operates the
motor 60 to drive the rotating fan 40 and the rotating spraying body 50 in
a state where the heater 14 is in operation. Accordingly, smell and smoke
gEMEVRRA AGRANG!ES0laRY IS BRRTHARY. ¢h Bea8eSRARIHE Heater 14
st@ﬁ@ﬁ%rkﬁbé@af 6, thefcHHIBNEE 4/ PRV GRhBF S pBPale tHie RetaTiH faRd4gmoving
angatsé Fetatfig Qﬂfrd%WQ@Q?%GQJrﬂﬁ@ﬁ@eﬂ‘@n@%ﬁfu?@%%ﬁé Sodkinge ventilating
cHARB®Ed e akieseh R HGFHbt et riirEdaliR T erebilterrtAerincludes a frame
elPriskiaghabmaipiniesnielrana renokal AltEtadevelycihe tempelitgreupported by
sehsonotthisl exaimplesampbesadeptbd togstherwitiY thedimesistithe the frame 82
previbdspxaple. divthisheasalstheadsroinformation obtained from the
tirdecantinble tehpersteneiinfifintatiancintitiee cooking cteanayércobitiinedC instalied
fraheths téperatted sensoe Naydsepoded tagether vEorilexampleaafter 20, more
thegdeedfierld tis sctelgioperateddditinitallyr mctedSingthetenmiperdtarednunit 84 of
théheooking.chamherintheitioniag tooeperating tie satating fan 48 dnddhe the outer
rotatthg sprayinthbatys0isidetetminethasingrthe demperatayene o resin fitter with
infarmatipnrebtainechfrenthedempesating isenson dioneveeraftesothenyl chloride,
heatereldy RiOPS ds peratiandtberine foraperating thenmtating: famdOane pores.
theietating spsaying bedy Smay beseteaninedsmeanswtdhedimer. intercepts
Figh 8dg.abloak diagramilusiraiing & gontelegic:ofthe: heating ceekekater drops
aceopding:todfunthes example of thepresent inventionsf3efeuingviadigter 96 may
8, thereaiing crokerd dacludesaninpuh it 4 ane acontolleld: ihhewater drops,
'n%%%%%h@%g%%@c@u%éSW}&R&%%F\%W”D&“H&%%QM@E\F ignal,otHkaining a
he@é%ﬁﬂn‘ia‘iﬂﬂﬁ&rﬂa!?e‘?%‘i'@%ﬂ%“?é@l EE%‘F&?PB@Q MbeEY; a” a second
switeh gb-for eperat| rE he mator. 60, that rotates the;atating a4 ﬁﬁ]gr 90 allows
the otating SPraying é’(i”h’téfﬁ 6’ %Q ‘%B Qé‘H\’P&fU@E‘&berF‘89EQ& pt ‘?Nhen food in
ZHQ% el %fesﬁavrﬁag %(?I é?éﬁt 8 %fr?c%ﬁ%’tﬂ'}& BOOR grafet gr{emov ing
a

teh é% ¥n eaéingexc géhe m e{:as S%fh qngg he cocking
re elve SI n% rom esecon %ch e moto

per

the eratia OOo ocrj causde t%% erigﬁ'ﬂ ggfWI Oi%%sd the r@tgt n%w8 moisture
?5(/‘%\@”‘80 658 J'totate toge%er The rotating fan 40 allows air to

cwculate between the cooking chamber and the ventilating chamber, and

the rotating spraying unit 50 pulls the water from the reservoir 30 and

sprays the water to the air introduced into the ventilating chamber. This

example is different from the previous examples in that a switch for

operating the heater to cook and a switch for operating the rotating fan for

ventilation and/or the rotating spraying body are provided independently.

Fig. 9 shows a moisture removing filter that may be disposed in the

ventilating 8 chamber according to an embodiment of the present

invention. Referring to Fig. 9, a moisture removing filter 90 for separating

and removing moisture from air is disposed to close the outlet passage 0

of the ventilating
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chamber 20. More specifically, the moisture removing filter 90 includes a

frame 92 detachably coupled to an inner wall of the reservoir 30 and thus

supported by the inner wall of the reservoir 30, and a filtering unit 94

connected to the frame 92 and disposed to close the outlet passage 0.

Accordingly, the reservoir 30 having the moisture removing filter 90

installed thereto is mounted to the lower portion of the ventilating

chamber 20, more specifically to a lower portion of the outer tank 22,
[CLAUWREreby the filtering unit 94 of the moisture removing filter 90 closes the
[Claigutlet passage 0, particularly the outer outlet 22b of the outer tank. Here,

thé filegiing GARIGA. g BEsEEEsIn filter with micro pores, which is made,

fol exXangsle; wipulyprepien&apolgvinyicehiotides apelyetHigatieg desinilantained in

hydroshiobio kirstetisd oes metal net with micro pores. The moisture

remoxént)! fitteg 90Naliowes airetongass therethmisgadiit im@reapts uidistwssage and

in theractFhddanterceptéth molsiurean y besforime chintoawateridrbpssaades so that

faltgrinte the v e Servaie 30 Alke mdivedy ¢ thenimei stooet removikigdittenO@er:

mayr ddetmpdifre cointdrcliftefentahapessaiowiag owisio renaniissfoxme thintasntilating

watesdreps, besides the net structure. Alternatively, a moisture removing

filterreomtaiming po dehualiityingomaterial snoh@sizentite naay be

consigesedgThedeinchablmstruatareofithe afgrementionrd ypeisirey chamber to

refpeuinghfilier0oalipnscthe Mmaistdrenrempyving filterROothe selertivelycnamber.
[Claitseyl. For example, when food in the cooking chamber needs plenty of

maigiunestar ePoking: thesmaisiee remening filtlgr0dmay-pe @xeludadis disposed

Howeyvarina £asewhera0ed dhrsaeking Shameesmay:beeogkeded water is

moeke-adyantageously with less moisture, the moisture removing filter 90
{Cialm@i be mounted. 9 [CLAIMS] [Claim 11 A heating cooker, comprising: a

W@MQP@ h@\c’a'irf'rgeﬁ hﬁ%@%&a'&ﬁ{%me%@géegﬂou is detachably
COE‘B%‘JB%% In, Gloseq Gooking champer, ayantilating shamber having an

[Clai I passage and an outlet passage an connected to the cooking
H&bﬁé#}rough tp flglo‘ek%n%% tlﬁt heoretrx]wa |r Ira%}’l eusmt as a rotatin
be ween |a§ er an e,[coobln c a¥n ;aro r o g
for g a%v@ e ket did eentiating e et
am e ares rv0|U ies n par N iR BRAMbEr; And e o o the
médm?'f’ s g%a?i ﬁé&ﬁ%%%&ﬁvo.?fm ~ emIaiy AaliBao! © be
!Cia|gh el 'OF SIHSKE CHA2TAEE in air in the middle of the ventilating

ber. [Claim 2] The heating cooker as claimed in claim 1, wherein the

reéé}%a??é'%ﬁsﬁ% W GtifackAt oA fOREr poibHcYF the v%maﬁﬁaﬂ s positioned at
ch8BBP S0 at thd Sprailiavalter 14 detfigvedf [€1aihi 5] 1niet arid outiet passages

of the ventilating chamber.

[Ciaim 8]
The heating cooker as claimed in claim 5, wherein the rotating fan and the
rotating spraying body are connected to a motor in common to make concentric
rotating motion.

[Claim 71
The heating cooker as claimed in claim 5, wherein the ventilating chamber is
defined in an inner tank surrounding the rotaling fan and the rotating spraying
body, an outer tank defining an iniet chamber and an outiet chamber by a barrier
connected 1o the inner tank is formed outside of the inner tank, the iniet passags
is defined by the inlet chamber and an outer inlet of the outer tank and an inner
inlet of the inner tank which are connected to the inlet chamber, and the outlet
passage is defined by the cutlet chamber and an outer outlet of the ouler tank
and an inner outlet of the inner fank which are connected 1o the outlet chamber.

[Claim 8]
The heating cocker as claimed in ciaim 7, wherein the inner inlet is a cuiout
formed at a lower end of the inner tank, and the inner outlet is a cutout formed at
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The heating cooker as claimed in claim 2, wherein the reservoir is
detachably coupled to the lower portion of the ventilating chamber. [Claim
41 The heating cooker as claimed in claim 2, 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 reservoir and a plurality of spray holes formed
in a sidewall thereof to be connected with the sending passage. [Claim 51
TIE WOREHG tBSKEP adIBINEKin claim 4, wherein the rotating fan is
[Clai rﬁcf*l:)tloned at an upper side of the rotating spraying body between the
inlEtarigeitet FaEsiges Orthevdntifbng dnamisssClni @alirke spraying body
heatilg'ed ke dgitlainiedishsclaines, siherginthel ritatify saranaoiRe and radially
rotatitig $pfayingrsoslfeweltonnected to a motor in common to make
[Clairohgkntric rotating motion. [Claim 71 The heating cooker as claimed in
cldine 5)aeheeinchecvertilatimgahdmivdriis  defiedtdimaménneiaténk spraying body
surrourdmngthenatating fém@ncktheer otiating spraywigcbadyiparcester tamk a lower
definmngaminigb@hsioiber and an outlet chamber by a barrier connected
[Claito thé inner tank is formed outside of the inner tank, the inlet passage is
defineddyihe inJekehambenand an ouier inleviod ke ouesdankanckanzge has an
innefeintesektbe inperdtankudich are-cennacteditatbe inlebehamipes, aatkr of the
thesqutletirpassagepedgfined by the outlet chamber and an outer outlet of
[Clajthg opter tank and an inner outlet of the inner tank which are connected
tothe autehsherpher o{Glaim &l Theheating,croker s claimed iRedladmbiudes an
Whessin Hgdanghineliné eutaut dpangdaia)emergnekof behpardank,
[Claignddhe inner outlet is a cutout formed at 10 an upper end of the inner
tarie, [Glaim gl Jhabeating gooksras claimed ifalaim & WhaSRIB Becontrolier for

rotating, aaY'Qi% rpfﬂdeohﬁ‘chin‘ﬁﬁlﬁ RIHrality of disksuhieh,are adiacent ©Qtaiing fan
th%ﬁ@r@é q]‘ |a ly protrude from the sidewall. [Claim 10] The

(Clai c? fing coo er as claimed in claim 4, wherein the rotating spraying body
include

| neé‘ %r&grggrsggcg ‘é‘oe PHa ‘%%r ?ﬁ WWRQ@%A”%&%&W&%QJ eceives a
owel e to %}]n u e S' JF alm lve cgr?trlgpiﬁg%ueart?% %an% P]e rofating
!

G}I%QZ? & sen COO era mete

LLED s iamg Uﬂrtl h guB %ma}ﬂﬂer AT %h%hgorrwérsoerer opﬁfrates only the
u;?%?gl meaﬂs 8Y'an oS operates heat ing means, Ne otat ing fan

nd i e spraying unit together, and then, aftei stopping the heating means,

further operates the rotating fan and the spraying unit.

[Claim 15}
The heating cooker as claimed in claim 1, further comprising a moisture removing
filter for filtering off moisture contained in the air moving from the ventilating
chamber to the cooking chamber.

[Claim 161
The heating cooker as claimed in claim 15, 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 reserveir and disposed in the outlet
passage.

[Claim 171
The heafing coocker as claimed in claim 16, wherein the moisture removing filter is
detachably insialied to the wall of the reservoir.

[Claim 18]
The heating cooker as claimed in claim 4, wherein a pluraiity of ribs are formed in
a lower portion of the sending passage, the ribs being shaped to guide water {o
an upper portion of the sending passage when the rotating spraying body is
rotated.

[Claim 19]
The heating cooker as claimed in ciaim 4, wherein the rotating fan and the rotating
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[Claim 121 The heating cooker as claimed in claim 1, wherein the heating
means includes an upper heater and a lower heater arranged to vertically
face each other. [Claim 13] The heating cooker as claimed in claim 1,
further comprising a controller for receiving a signal from an input unit to
control the heating unit, the rotating fan and the spraying unit. [Claim 14]
The heating cooker as claimed in claim 11, wherein the controller receives
a signal from the input unit to cooperatively control the heating means,
P TRt § O ARSIV EYIrcP URRGHS R AEC A BB
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 operates the rotating fan and the
spraying unit. [Claim 15] The heating cooker as claimed in claim 1, further
comprising a moisture removing filter for filtering off moisture contained in
the air moving from the ventilating chamber to the cooking chamber.
[Claim 16] The heating cooker as claimed in claim 15, 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 17] The
heating cooker as claimed in claim 16, wherein the moisture removing
filter is detachably installed to the wall of the reservoir. [Claim 18] The
heating cooker as claimed in claim 4, wherein a plurality of ribs are formed
in a lower portion of the sending passage, the ribs being shaped to guide
water to an upper portion of the sending passage when the rotating
spraying body is rotated. [Claim 19] The heating cooker as claimed in
claim 4, wherein the rotating fan and the rotating 11 spraying body are
respectively connected to and rotated by different motors. 12
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