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Consequently, very satisfactory results could be obtained for the product according to the method of
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Preparation Example 4

Sweet potato, kiwi, papaya and mango were treated in the same manner as in Preparation Exan'_lple 1
and the above starting materials were fried under the following conditions by means of the same device as
in Preparation Example 1.
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Sweet potato - 120°C 115°C 15 min. 10 Torr or
lower.
Kiwi 115 90 | 9 "o
Papaya 130 100 1 "o
Mango 120 100 15 o
5
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30 TABLE 6 35 Fried w thout vertical novenent}
Sweet  pot at o Faver Kiwi~ +++ Phptya  +++ I\/anchT‘ast e -
Tt Drying degred T No layers an + 40 COl'%Z

+++ .fV s prope‘;Ty Fdrie® C%?H :;tﬁt s::\ lt-:afats Sj:gle %

17- 25% 17-25% . pﬂdﬂu&S% 45 Fl avor ++

++ ’ T L LJF)fl 1Y) ucgl et No— ayets and

Many | ayers . Sanme as Sane as properly dried and not properly

on |eft on | eft product r| ed product 50 Note: (+++) very
goodgs (++) common, (+) sli gh;:,liey,vjmggé éﬁsga, RBvemlept™ t he above results, the
mar ked wwwwum Is the
ef fect of peeling of thewderpatato product b&whg caused Papaydhe shdekgeagai nst

the oil _?urf ace fronmrtie—vertca—moverment—and™
aste ++ +%+

++ ++
“ Color - | . +++ +++ +++ +4++
Oil content 18—22% 17—25% 17—25% 18—25%
W 45 Flavor ++ ++ ++ ++
Drying degree " No layers and Many layers Same as Same as
properly dried and not properly on left on feft

product dried product
50 :

Note: .

(+++) very good, (++) common, {+) slightly inferior
55 : e :

From the above resulits, the marked effects of vertical movement can be seen that is,

@ there is the effect of peeling of the fried product being caused by the shock against the oil surface
from the vertical movement, and

@ there is the stnrrmg effect of the vertical movement.
60 Therefore, there is no adhesion between the products due to the effect of ), and there is no frymg

irregularity by uniformalization of the oil temperature due to the effect of @.

. Preparation Example 5

Raw or boiled octopus, cuttlefish, scallop adductor, scallop strand, short-necked clam were fried under
65 the following conditions by means of the same device as in Preparation Example 1,

ot aaes A s




err] thete is the stirring effect of the vertical novenent. 60

herefore, there is no adhesi on between the products due t6 the effect of
err] and there is no frying irregularity by uniformalization of the oil .
enperature due to the effect oﬁ’?eﬂ?]zl&&)éﬁtion Exanmpl e 5 Raw or boil ed
pCct opus, | .| op adductor, scallop strand, short-necked clam
ere fri eg‘%%kjﬂgghzgo%dﬁéﬂfol | owi ng condiagions by neans of ‘the sanme device as
n Prepar at i er—Exarple—t—6——FEPR-02428F6—Bi——perattonat—condittons:

TABLE 7, Initial Fi nal Initi% yi ng _Final cper afyBial 5 Operational
{enperature _tenperature  'MAgEire ~tempgrai  offpus Ve

[err] Octops’ | 15 m Ragpec 10qgee r Or 1sqMier Cut id ®higeh

130 105 13 " " 10 Scal | op adduciower

110 Corgefish 10 Scall®bp strand0s 13 110 »w . 95
T 15 Shor {.- necked cl am 110 . 5 10 2 :
Jerti cal rmve%%aﬂ?p @H?}f’rtion: For 193-1/2 of%he tot® frying tfe Zifter

frying initiaktdmgpstpati cal novenmgnt was pegg ornmed 5-6 tinmes/ pjnute at
ntervals of 30 seconds to 1 minute (at initiation of frying, the nunber of
verti-cdf novefRberterecked cagr i ncreasd¥), and 4-% tines/Winute at inmtervals of 1

fi nute toz)?vemcgq& Qemert konalign” €MaI nder of the time. On conpletion of the
{rying ti rre,sowﬁsﬁ;@ﬁiﬂerﬁ'mév%'gﬁﬁe ok i InifIBh, WbrHEbEmNembht wad ptforrdd B Wtinfde/
jurt her peinberarintervaisalf BosseshddIo 1Shiaing (at Bitiation\od frdbig)teGlumberlod vertidai moves@nts ishe
br oduct?? wagreasatleanddut? times/iwiruitelat ingertalsef ¥ einutertp 3 miniites dayltiwcrem@igded pf tRetime. O

Ih | gonpigtio frvisg i ﬂ?@gﬂ" itican prppiigige of (10 tQ, 80 my/m Ayer $fent
e e B g 1 O HEh i 1 NSG T Sy Bk
abje 9. TABLE 8 30 - ' Fried with vertical

veneidt Jdmbulisp Scal | op Short - necked Qct opus Cuttlefish
dduct or The ragplisf gomparison betwegh #he, PRsiuct fried: with vertical movement and the product fried

- without vertical ’Eﬁ‘FB'P"f are shown in Table 8 and Tabie 9. _

++ +++ Fl avor . TABUE S +++ :

++ 30 +++ 40 O | cont erFtied with vertical hibvdrhért 10- 15% 11-18%
0- 15% +o=15%bBry+ro—degree +——+ - _
++ +++ 45 ] Scallop Scallop  TABhert-vecked; o
ji t hout vertical rovemenPSeRE| | gptuttiefish o o) g9gpcter SHBPM9. necked % opus

ttl efss shraste adduct or ++3+ Stranges +¢ham Tast e+ ++4 Tt
+++ ++ ++ Col or .
Color 4 : +++ 44+ G55++E| qvor + 4+ ++4+ 44 et ++
. T+ . ++ Q.1 content 15- 209 -20%
20%p M 15.200%  **Y 15289 Drying G54 ee i dryi ng+}§ Sare
iNEnRAt . SmARasRS  10—15% Sane11a9s8%0 10—15% 10—15%
ijfrregularity on |eft on |eft on |eft on | eft Note:

+++) ver\PYBodedree;+) conbm 65  ++As can bétseen frohtthe above*tesults,
he effgct of the vertical novenment I § B KedTy exnibrted. 7 - -

N~ . Fried without vertical movement
. Scallop _ Scallop Short-necked
o Octopus Cuttlefish adductor strand clam
Taste ++ ' ++ +4++ ++ ++
Color T4+ +++ ++ ++ ++
55 Flavor : ++ ++ ++ ++ ++
Oil content 15—20% 15—20% 15—20% 15—20% 15—20%
Drying degree With drying Same as Same as Same as Same as
60 _ irregularity on left . on left on left on left
Note:
, (+++) very good, (++) common
65 As can be seen from the above resuits, the effect of the vertical movement is markedly exhibited.
7




EP 0 212 876 Bl (Effect of the invention): (1) By placing the starting
mat'erial in a fryer filled with heated oil to an internediate | evel and
repeating the operation of dipping-into oil and w thdraw ng above the oil
surface by vertical novenent of !,haéﬁ/ ¢/ B9 several nminutes, not only can
mut ual adhesi on between the staF ng nma er| aI be prevented, but al so an 5
even and [asettfod theridvention) can be perfornmed to produce honmogeneous products

(2) Since t(thVEPt‘a&tﬂB rmgtamerateaﬂ inj asfrvleeftﬂed with tsetaqlmlt@eﬂmta' tateéeVP‘r?"t’
af t er th 1 ?mnu esqpntg <::m?rBI mutual d n etwg)lge oet's té::tfrarfer Frr
i pr oved %ﬁgﬁﬁa“mm etk @evfe.t;nid o ehadoh ﬁ t5ral i ng by

Vi bration wgzf Sinsethd *tarﬁﬁ@ hﬁm&%ﬂ&b@ﬁﬁd foh@white in tH%Q:tI aﬂeﬁlﬂ)& db&vd\hﬁrcillmhwerhent

i Ncr easedpsvatdn, the fried peceidct hiad arCiowptoger taste, cdlondnd davor. i rregul arl ti es but the
reducti on o Bheerigrming fral aihdrainipg lhw vibratien wighsamali@mp ‘1“%5 bovR ¢ g% : m‘he

pr oducj,n ﬂ ‘fﬂ"gff"?ealﬁ’&“f’éedﬁ‘f?ﬁf’%’t"?f‘t vathguigiring|irsgeriagies. Bt e v R R TSP " S Bove

heated oi T 15 a fryer, noving the material vertically to repeat, for
several s es, the operation of dipping the material into the oil and
wi t hdr awi ng the rraterral fromthe oil, then allow ng the rraterlal to rest

in the oil lare we%f gftycingfripd fapd s ehprastetjsed bYrB.‘P‘F'gE‘ Wit 'p )3 oyeeated piliny
vi brat n@«i"ﬁ% "'%‘ﬁﬁl Q@‘ﬂ? Eﬁ?ﬁ A AR alial to reet rfthd of GRS
accor di NGodkhg® FHighe nd@. Fakrfilgl of ing e RdteHal Wi simiaft @npIftiee BERVE the O
the matewlial into 20 and out of the oil occur at each of several

pr edet er i ne A Areressyagenrdingp clainye cliseactarised inthat sdyetalnertiep] moverpgnts of H’&l"r;%e"?‘dmf’ he
oi I 32 Arhpuatine oilacg 3t fgh ohsepra REfdpteERIne inierpl of RS PAMPRrYRAIT MR
t he COOk' Ngs, Qﬂﬁ{)&&é Sborbifig foafrh ¢ 6r ith 2%5@&9@9&’@%&‘% c&krn@oﬂ‘?ﬁ(bﬁﬁ chifbd out

, yi ng udkr atvesupr. ocess for producing fried food according to claim1l

c rising aAf ieq fok@rryingeut the popesk fov pradu ctme&teétboda¢corfdrnbItceqtblmd)cqmnsmgafrver

e e

return pltrﬁfhp o'sRie il By d&iHd caBle ﬁs@rmu%&b dstidhe aiY aan
oi | filt eaggie8yme 0) bdraedivithin it feyer veehavaamhrerertsedo lapeatediyatiy thelgaégldfn‘ iatp at

t he uﬁ'pezj g:&'rﬂtﬂﬁdﬂ%%ﬂqwdhﬁewr?;%mmmﬂb the P'lé% rvwmﬁbthe WHM%W?]WU%}:‘H it zand Reast
one air

fryer veshis VTP c%"e '"f:' “taﬂ%' e eg %e Ifatr Yé %%gx[ ﬂse’gla:{go 30
the oi | ands. w:tebsddrawtnhem\mggh ehérsowmed‘wmmhbruanﬁhémgcarre\teogaugdxnlﬂtfa nidhoriigggl e
fran”eaab@\ﬁs)ﬂtlmilorsmdfraerdreaeldryr ng case for the starting materi al
housed wi t h$-f devise grﬁ tp ¢l e Hlaim 5¢ch a’B‘ée'Ey g?h SRRV iRinE ¥aquupAengigting

r ehousabP&™P e (zm PIEPTPYUSHE @ VAR ipicp 58I Ve VeRst FuiocR WAL IS O%  t er

opening the sealing lid (1la). 5. A device according to claim4,

char aé¢ eP?‘S'GH"W'cMth her conprising a |evel gauge (I b) for moni toring 35
t he oil E S WES el. 6 evice ag cord

Cl al m 5 AG *ggl/ renzur ?Wg&%@%ﬂﬁﬁﬁi&:@gﬁgzﬁzﬁ & ennzarc n #aﬂh %: alla{%ren 9&5

(20, 21) wiederhpi avaihien m»eerwwmas RStefi? inSh sltabicngl ﬁnd/zﬁ‘ﬁ aah ﬁdbUrtﬁiﬂlziahéhDdﬂﬁh n g
opema¥s o ﬁuheﬂlasseﬁrdtsmtar@n C)t:!hedel Koduwrﬁab rbeemd:nist uhdéwblieslnthlﬁngemmeg @brdatcé nen

ngsrﬂb[ b gl gmokpznal soaterials
oo by LS AT T b ey e
urn w edaérsnlds IRlefbieite. du terial-In Pl Zu tauc en und

aus dem O medeaamcmnaehhmpndmnnoqes 2, d.ﬁiurcRLdemhaicam dhBsddybbazen auhter Vaku@h bi s

der KochVQfggﬁ' et')é'@'l’q'det i st und schliesli ch Entfernen des Qs du

Vi briere e j é}ﬁi} °“g‘§=‘g :ﬁ%’? e' nach
Ver f ahr egq unﬁ'?%i‘;ghsﬂ%% eﬁﬁh} gs;ﬁ% ird l em Bra rﬁr Nﬂcﬂﬂ vl I g%(em
verti lsal i BoskEGLen RN OB Nht:eramkssr dm:hctaﬁn mruar (28) 3u depirONdihitre?)gkdndzeivhhetend

mehr er er durgtheipensichtdeckel (1Zdnt pbﬁf@rwﬂnm aupgipes @him"delmévhfmg Mittet rait Wa¢'9$ws 61

ver bl ei mee faviindes (8Wlsr@urq§>dur einen ac A arad IS.2
dadur i mﬁﬁ?%%%mm : °"“7m%§§€§ Bt

Vor ri Gat waprardss Alslah tunumn asMa.r mtrdamamhs, bteaa%tee cHOEMIGR rat.maaaef
Nahr ungs m ttetl thmadw efiagsptzerciit ubd neatrfdam Ofineh des Dicttd&kels Ramse\te wegldan kins  zu

oi ner mi{y agh QﬂsE'i"Pﬂ 4 aekemzeq_hng@mh pingn HabenstappsmeReas (10 24) Anzeigg des
Zuf uh \'; g
Rﬂcllif a;pb&édddﬂg %% '% %ﬁ{ir Qﬁ‘:&é’%{: §)de°£] ® Q%ﬁ[ %E’gsse %:Iﬁlr [

ei nen 61filter (23) zu demd erh| tzer, gekennzel chnet durch ei nen

D chtdeckel (la) am oberen Abschnitt agf einer Seite und unkehrbare Mttel
mt wenigstens einem Druckluftrylinder (8) als Antrieb fO el nen
Wackel rahnmen (7), eingehaust innerhalb des Bratkessels, zur
Verti kal bewegung entweder zum wi eder hol t en Tauchen de._s_,,_,_V.\a,(_zkel I
oder Herauszi ehen des Rahnens aus dem 61 oder zum Vi brieren des Rahnens
oberhal b des Ils und durch e| n Brat gehr use 60 (13) fOr das

gy AT ol R T e~ T " 1 .

o
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5. Vorrichtung nach Anspruch 4, gakennzeichnat durch einen
Héhenst'andsnesser (1 b) zur Anzel ge des O spiegels i mBratkessel. 6.
Vorrichtung nach Anspruch 4 odor 5, gekennzeichnet durch eine Vakuunpunpe}
(20, 21) zum 65 Erzeugen ei neg Vgl@m‘r?? ¢rhal b des Bratkessels waAhrend }
des Bratvorgangs. 8 EP 021 g? Bl [Effect of the invention] (1) By

pl aci ndEffdqrof shedpvepvepl materi'al in a fﬁr filled wiith heated 0|I to.an

i o ﬁ‘ﬁ“ m?fsheanams ép%%}'t %;t " M%?%;%mm E‘ 'H%E :’;;’anf or

i
severalevea sHdudliorm ¥RA Ve Serrmidl w gecrbo e startl ng materia
be prevent2 amcme stamg)mamndli isdefiao stamuiowtwllirb fimthé plyaﬂogthe alrme gerfical fnovement t o

pr oduceePR 6(!‘8%1’5*"39 fg‘%e@ftaﬂéﬂ%’t’ orJaterlaI Fft to
S and g A g s i A B o0

the f4i an I mprove or an avor
performng final oil drai n| ng by vrbratlon with snall arrplltudes above the
oil, ndHeimsly is the fl avor i ncreased wit h a reduced oil cont ent w t hout

dryrngrrre ularities {]er duct i Lon heoJ cont ah

: cessfor 7] i in, ed
(e gt S R R e B I
PhACT NGntd the GH dnt NkhGRERY & Uhelallowify §1.to FagVin b il
nat er i adookigy'ié firdshibd ghdtﬁﬁalwap&ﬂtg offtheloit B\E‘Wlﬁ’lit&lb tﬂmmtdnmwth binall aptitudiés abovedtie
drpprng""the mat eri al |ntothe oi | and vvrthdrawrn the material fromthe

o) | i araf:taﬂspggttthqt spve rﬁl Pts 8 ‘1‘ to
f : ni shejg 1 g°fft!h° °" ;m"(?ral ngﬂ“" r?'fp'etdhtgrmmﬁd' te"' hg"ﬁ%na'rer o832 t h

smal | anp |31 A pro&ss abcwag tohramor br.clain 2 Ahé?icﬂ#i@éiﬁn ms:ctmrdabm dpBrafidndsé éBrried out
charactl@rde@edcuwnthat several verti cal rmverrents of the material into * 20}

Sk e TR R SR

claim lusgrf mm'o?d ﬁid l% &‘h'aﬁ Itbnzéeﬁﬁ eatmmaglsgm'ﬁhliﬂ@hd Ga)ealr ried

out undee umemﬂmuﬂhorﬁsldé,adewmrﬁ@ble Eﬂiri‘sy'lclﬂgn@aﬂeait lose qircplnaiarge) o MriingEduCi ng

fri e% f\ﬁ;sg"fﬁmerﬁrwgeq withis) ardrfmr;ér o veeasiveiticaliv g lt??{? ft:r pte%dvoelmglgi mhaég ng

“heat®d | ¥ags [npeol & r' i ‘f"@g pe (4)
i

ERE -V R s R s e

into sand. fryer vesse a return pi pe ( Yoreturns Used ofl romsaid
fryer ves 564 detfiqe mgm: olmnlmi:hdraoense(dbeyurﬂm cbmmsinglalelwsaa@a {ibtfeemenitbang sed by
a se?al |‘h‘§;°‘ %e ort ion oig oner%g m;"’% r eci pr@gl(?:gab
nmeans i 3;?? anme
(7) hou'ge N sa rye vesse?as gf%?f y Erthar %; Beagm;ly dip the

waggl e frarre into 30 the oil and withdraw the waggl e frarre fromthe oil or |
to VP biPatentapspriche, gl e frane above the oil, and a drying case (13) for the |
starting yRbfdnkddlzu bPatdnBiEN $1b, 3R nmDicyhet du hQEsﬂra‘ii@thX
[ MOV atSgahp@NEaiiaN db M > .t.rmﬁ@%&éﬁ“ ﬁ? "2. osWSlertald VeRikal, @ 1
di schawge&bioeMﬁmMeimmMmgmtdeaa&l indy zd taabhénlump auéderrﬁdld\emusz&mencuandu ng to

cl aih ﬁuhmqu@eewtsrats ing llrlmer Keshvargang bm#%%r end| sehfielich Entfgenen Hes)Olg dyyreh

i 0 ! erials mi - o
T e AT B e Aol B

punp neisigh dag Materdl ) ntbl%rbpmdmehmhamﬂcuum i nside said fryer vessel durr ng
a cogki ng3. o\tﬁeﬂam’em o®pch Apragh emdang pdadadole gekem\lelplfruh el dag ﬁaHerl@teeIVﬁ’smgt von

lg\ﬁts)ggt]é’ﬁ@ ji%l’%fﬂ meéﬂ% 93;& 'fﬁ?? I"’QZ%LPI eren ﬁéj‘% o
Hﬁbfnl e

Mat er i su Fsen umau hi sm aunmr: el @rnuemrrmwmral in
01 zss tzero®iekiihrantHes OB vae derd mrahgesfsatmi:u 2inehdifiiter t23Nzu débn Oléttikzer, palemraeictrhes
Mat er i .auesh eineBichiiieskel| (3p) 4molieranrAbach -ttbefeq'ntesesteyﬂd umkshebate| Mitel M"(YPF"EH‘P'F%r nen

des 61§“§p?é% yeKyfiayjinder (ﬁﬁ%@ﬂ%‘t F'P'f‘irY"gr""ﬁth‘t: roen €): flingenaushinnerhaides, Ef@tefﬁge b des
ol de ehdotaFhS b B b, Q.?w jen d iscee
vw e & hw)toeaasmedah atalPaNR BB ATerHaSied WahRbhsdodal Bs gt eftfor balahh&

Jewel S indenrRahwdemiZlireusstzenvistrune péch derh éffne?jeiss Dichtdackels! (1ah frei mvmmeremm d es
Mat eri gl P-Youie htgmn&r@tmmcmsemw@mt#uw sippn HopenstandsmesserdFty) 2115 ABteion desh

A e d
T 0 e o i,

Herstel | ung gebratener Nahrungsmittel nach Anspruch 1, unfassend einen
Brat kessel (1), der bis zu einer mtileren Hohe mt erhitztem 0L geffilit

I st, ein Rohr (4) zum ZufOhren erhitzten A s von . gy [ (5) in
den Bratkessel, einer RCckflhrleitung (4a) T“mmm"“l"""imlll -
. * c L ] S * .




5 zum Ruckf ~hren des O's von dem Brat kessel durch einen 6lfilter (23) zu
Ydem A erhitzer, gekennzei chnet durch ainen Di chtdeckel (a)° am oberen
schnitt auf einer Seite und %ggﬁyagare Mttel mt wenigstens ainem

uckl uft zyl'i nder (8) al-s Antri 2816 Bl ackel rahmen (7), ei ngehaust
nner hal Revdfdicallomt kessel s, zur Vertikal bewegung ent weder zun1mﬁederh0|ten
auchen des vackelrahnens in 01 oder Herausziehen des Rahnens aus den101

oder zum Vi 1b\=’\" Bio '%é#%&?ﬁa'&éﬁ'tﬂa@mm an epqve °g [
ns u o] dal |

Arict el
{te Mﬁ ré’uaﬁdﬁﬂlle']alﬁ: &ng%:ég{% gﬂﬁ&gﬁ%&%déﬁhmmmaac

idem f f Onpsr éde«ata& aveidsrt ibles 1a(matidre & ible HRRHi0E 6iclesiRIdd €nuilkann. 5. VOI’ ri chtung

.nach Ans rLk;Hn Mﬂz@mﬂhmb‘n tmreduéreéﬂpnqmmmstteanwmg prs frioly

Anzel ?%eﬁfﬁv’ﬂﬂ%ﬁ'ke wors%lh%rcfw A foipRPluTigS intenaie FF"lPsoder
S, ge i\}géglc c?rménc elzougﬂitﬁ)ﬁ dek Zr?sldggﬁ nide YRS
Vakuuns ratkesse S ren ratvorgangs (11!

L11111 | | 141 LA :Hkildsitlf lii mise en olWreOdl Iptdtéde dBl prépamtich dbairodnnsalﬂneniahesﬁ TIE @Gdﬁ'ad e
pr epar at manmﬂgsrwan@aaﬂ qnme:'az {brempliq d'kuile ghayde oy riaw Q’t&s’eé%@ *tg)t

et g il ads mz%g%? oy AR so%ﬁg%( WA L‘ ?‘r‘mémn@ﬂ’m
dopT ace {oghe fhetde, un sy Ao L‘é« QRrersd R f;@cmup h e b1 o5

m nut es gaHie Blipéridur® @0 odté, @0 débomdes PR Mafie tdnsprélait] M oitkuiScylindreld bie (82 poute
''en r et entainer, A diredion quabsmlc@;s;smﬂemdmoaé dars laditedritdugesoit bdqmwrtse[ %%WNa

Zﬁh?éfi'?me'%iﬁ R S M G

proc6dé wl mss %Jé&%ﬁ‘d&?‘h r oubeiu oRIangi® () en oeuvre
Rl Usi eur s n® Dispesitif sgonda l‘eﬁeﬂd&bﬁdn(ladafhcﬁﬁsélea emiu':l @rPreAd b bute udd!ssositif huivées et

hors e Iconstant (@b pobrly srsvelighay dy glswscl huile Qaf\s aetterfsiteyspes de tenp

pr 6d6t ery i'se*rﬂt ?—f"i"é% Yparication d o, pasgctbris? qn %le"@ Pl en QR o9 P°H'Bfﬁ %ide3  Un
! ur créer un vi nsce euse ndant une operation

;pr006d6 elo 72 reven catlon , caracteriso on ce que |'operation de
.Cui sson est m Ss en oeuvre sous V|de 4. Un dispositif de mss en oeuvre du
iproc6d6 de preparation de produits alimentaires frits selon la

crevendi cation 1, conprenant une friteuse (1) renplie d huile chaude A un
‘niveau internbdiaire, un tuyau is d' alinentation (4) en huile chaude qu
introduit |'"huile chauffee A partir d un r6chauffeur d huile (5) dans

| adi t @sfriteuse, un tuyau de retour-(4a) qui recycle |'"huile utilis6e
sortant de cotte friteuse Atravers un filtre d huile (23) vers le
r6chauffeur d huile et caracteris6 en ce qu'il conmports un couvercle

‘M anche (la) a so partie superieure d un cote, et des noyens altematifs
conpremant au nmoins un cylindre 3 air (8) pour entralner, Ala direction
verticale, un chAssis porteur (7) loge dans |ladite friteuse soit pour

ipl onger, de facon 20 rep6titive, ce chfssis porteur dans | Mwuile et |'en
retirer, soit pour faire vibrer ce chAssis porteur au-dessus de |'huile, et
§un pangger 3 friture (13) destin6 a la rnatiere prembre A frirs pouvant

‘@ re recu dans co cadre porteur (7) de fagon A on etre facilenment anovible
et A pouvoir y etre rems facilenment et de facon a ce quo |'on puisse le
‘décharger |ibrement apres ouverture du couvercle etanche (la). 5.

Di sposjtif selon la revendication 4, caracteris6 en ce qu'il conprend en
outre un dispositif a niveau 25 constant (Ib) pour |a surveillance du

ni veau d' huile dans cette friteuse. 6. Dispositif salon-la revendication 4

ou 5, caracteris6 en ce qu'il conprend en outre des ponpes A vide (20, 21)
pour ¢r6er un vide dans cette friteuse pendant une op6ration de cuisson. 30
35 40 45 50 455 60 65 9 {iildii 10 11
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