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DISCLOSURE OF THE INVENTION TECHNICAL FIELD
Accordingly, the present invention provides a ventless hood assembly for
the cooking pot of a The invention relates to a ventless hood for a   5
commercial deep fat frying pressure cooker, said deep fat fryer, and more
particularly to such a hood  cooking pot having a lockable cover and
compris- having conventional filter means together with a  ing a vessel in
which cooking is performed by a water tank into which steam and vaporized
cooking  heated bath of cooking oil and steam under pres- oil from the
cooking pot are introduced, the water  sure derived from the moisture in
the food being in the tank being constantly recirculated through a   10
cooked, said hood assembly comprising an in- cooling radiator.
verted L-shaped structure having a vertical rear- ward portion extending
upwardly from the rear of BACKGROUND ART
said cooker and a forward open-bottom portion spaced from and overlying
said pot, filter means Deep fat frying commercial pressure cookers  is
supported above said pot by and within said for- are well known in the art.
Prior art workers have  ward hood portion, a fan mounted in said rearward
also developed numerous types of ventless hoods   hood portion and
positioned to draw ambient air for such pressure cookers. The most
frequently    and cooking gasses through said filter means, encountered
prior art ventless hoods employ a fan  characterized by a water tank
containing a water draw the cooking gasses through conventional  20  bath
mounted on the rear of said cooker, a heat filter means such as baffle
filters, metallic mesh  exchanging radiator mounted within said forward
filters and charcoal filters. Prior art workers have  hood portion above
said filter means and ahead of also incorporated electrostatic
precipitators in such  said fan, pump means to recirculate water from
ventless  hoods.  However,  the  electrostatic    said tank through said
radiator and back to said precipitators require constant maintenance.  25
tank to cool said water bath, means to introduce US-A-4854949 discloses
apparatus for cooking   excess steam and vaporized cooking oil into said
food including a ventless exhaust system whereby  water bath to maintain a
predetermined pressure a fan pulls heated air through a filter system which
within said cooking pot, means at the end of the includes an aluminum
grease filter, an electrostatic  cooking cycle to introduce substantially
all of the precipitator, a flame arrester and a charcoal filter. A   30
steam and vaporized cooking oil in said cooking fire extinguisher is also
included. The apparatus  pot into said water bath prior to opening said may
be operated either as an open-faced, unpres-  cooking pot cover, and means
to vent non-conden- surized fryer or as a pressurized or semi-pressur-
sables, uncondensed steam and vaporized cooking -    ized fryer. The fan,
located in the hood, draws  oil and unabsorbed odors directly from said
water vapours from the cooking pot, as well as ambient  35  tank to said
open bottom of said hood forward air, through the filter assembly and back
into the  portion. room via an outlet in the top of the hood assembly.   In
a related aspect, the invention also provides In addition, prior art
workers have incorporated  a ventless hood assembly for the cooking pot of
a circulating sheets or sprays of water as filtering  deep fat frying
pressure cooker, said cooking pot means for cooking gasses. It has been
determined,  40  having a cover for sealing said pot, said hood however,
that ventless hoods using water sheets or  assembly overlying said pot,
filter means in said sprays are complex in construction. Since the wa-
hood, a fan in said hood for drawing air through ter sheets or sprays work
by gravity, they place  said filter means, characterized by a tank contain-
constraints on the design and size of the ventless  ing a water bath
adjacent said pot, conduit means hood structure.
45  Interconnecting said pot and said tank with one end The present
invention is based upon the dis-   of said conduit means located within
said water covery that excellent results can be achieved easily  bath,
whereby glasses discharged from said pot and economically through the
provision of a water  percolate through said water bath, a vent conduit
bath into which the cooking gasses are first intro-  connecting the top of
said tank with the underside duced. A major portion of the vaporized
cooking   50  of said hood and positioned to discharge gasses oils and
steam are condensed in the water bath.   percolated through said water bath
beneath said Residual non-condensables, uncondensed steam      hood, a heat
exchanger in said hood between said and cooking oils, and unabsorbed odors
are vented  filter means and said fan, and means for circulating directly
from the water bath through the inlet side  water from said bath through
said heat exchanger. of a hood system which contains baffle filters, a   55
During the cooking cycle, excess steam and metallic mesh filter and a
charcoal filter. Under  vaporized cooking oil are introduced into the water
these circumstances, no electrostatic precipitator is  bath by a pressure
regulating valve to maintain the required.
pot at the desired pressure. The water bath acts as 2    3
EP 0 420 373 B1                    4 



a scrubber and condenses the majority of the      therewith. steam  and
vaporized cooking oil. Residual non-       A locking bar 12 extends
longitudinally of cover condensables, uncondensed  steam, vaporized
11. The rearward end of the locking bar 12 is cooking oil, and unabsorbed
odors are vented from  pivotally affixed to a hinge element 13 mounted on
the water tank  directly to the bottom of the for-   5   the rear wall of
pot 10. The forward end of locking wardly extending hood portion. At the
end of the   bar 10 carries a pivoted, lever-actuated hook-like cooking
cycle, all of the cooking gasses within the  member 14, adapted to engage a
latch 15 mounted pot are vented to the water bath to relieve the    on the
front wall of pot 10. The cover has a spindle pressure within the pot prior
to opening the cooking  16 which provides a connection between the lock-
pot cover. The water within the water tank is recir-  10  ing bar 12 and
the cover 11. As is well known in culated through the heat exchanging
radiator       the art, the spindle can be rotated to cause the throughout
the cooking operation.                  cover and its sealing gasket to
exert a strong downward pressure against the upper edge of the BRIEF
DESCRIPTION OF THE DRAWINGS                  pot 10. 15      The items to
be cooked (chicken, potatoes, and Figure 1 is an isometric view of a
pressure    the like), are placed on a rack within the pot 10 in a cooker
provided with the ventless hood assembly    measured bath of cooking oil
and are cooked under of the present invention, with the right protective
pressure. The pressure is obtained from moisture panel removed.
converted into steam. The moisture, in turn, is Figure 2 is a rear
elevational view of the struc-  20  derived from the meats or vegetables
being cook- ture of Figure 1.                                  ed. An
outlet conduit 17 (see Figure 2) extends Figure 3 is a fragmentary side
elevational view  from the upper left portion of the rear wall of pot 10 of
the structure of Figure 1, with the ventless hood  and contains a dead
weight or pressure regulating assembly shown in cross section.
valve assembly 18. The valve assembly 18 will Figure 4 is a cross sectional
view taken along   25  permit steam to escape from pot 10 via conduit 17
section line 4-4 of Figure 3.                      when the pressure within
the pot exceeds a pre- determined level (say about 12 psi). A conduit 19
DETAILED DESCRIPTION OF THE INVENTION              extends from the upper
right hand portion of the rear wall of pot 10 and is provided with a
normally Reference is made to Figure 1. In this Figure, a   30  closed
valve 20 operated by a solenoid 21. The conventional pressure cooker or
deep fat fryer is  solenoid actuated valve 20 is opened to discharge
generally indicated at 1. The pressure cooker 1 is  steam from pot 10 when
the cooking cycle is over provided with the ventless hood assembly of the
and it is desired to open the cooking pot 10. More present invention,
generally indicated at 2.       will be said about the valves 18 and 20,
and their The pressure cooker 1 is conventional. The   35  respective
conduits 17 and 19 hereinafter. precise construction of the pressure cooker
does      The pot 10 is heated by electric coils (not not constitute a
limitation of the present invention.  shown) located within the cabinet of
pressure cook- U.S. Patent 2,914,063 teaches a pressure cooker of  er 1.
The cabinet 1 also contains the various op- the general type to which the
present invention is  erating instrumentalities of pressure cooker 1 in-
directed.                                     40  cluding the controls
therefor, safety devices and Briefly, the pressure cooker 1 comprises a
the like, all as is known in the art. The frame 3 of substantially
rectangular cabinet having appropriate  the pressure cooker cabinet may be
supported by structural framework, a portion of which is shown at  casters
22 so that the entire pressure cooker-vent- 3 in Figure 2. The cabinet has
right and left side  less hood structure is easily moved from place to
panels 4 and 5 and a front panel 6. The front panel  45  place. The
structure is essentially self-contained, 6 may be provided with a removable
access panel    requiring no permanent connections to services. or a hinged
access door, as is shown at 7. The rear  Pressure cookers of the type
described are fre- of the cabinet is open, as is apparent from Figure
quently encountered in delis, convenience stores, 2. The cabinet, per se,
is completed by a horizontal  super markets, restaurants and the like. top
panel 8 provided with an appropriate edging   50  The ventless hood
assembly 2 is of inverted L- structure 9, about its periphery. The cabinet
is   shape with a vertical portion extending upwardly of preferably
fabricated of stainless steel sheet ma-  the pressure cooker 1 and a
forwardly extending terial.
portion which overlies cooking pot 10. The ventless The cabinet supports a
stainless steel cooking  hood 2 is supported by a pair of vertical beams 23
pot 10 which is provided with a hinged cover 11.  55  and 24 (see Figure 2)
which are attached to the The cover 11 has a peripheral rubber sealing gas-
frame 3 of the cabinet of pressure cooker 1 by any ket (not shown) which,
when the cover is closed,   appropriate means (not shown) such as clamping
engages the upper edge of pot 10 and forms a seal  means or the like. The
upper ends of vertical 3    5                 EP 0 420 373B1
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beams 23 and 24 support forwardly extending hori-  made of sheet stainless
steel. It will be noted that zontal beams 25 and 26, respectively.
Horizontal  that part of the ventless hood assembly defined by beam  26 is
clearly shown in Figure 3.            panel portion 31c, front panel 35,
forward side Immediately above the top panel 8 of pressure   panels 33 and
34 and top panel 39 is open at the cooker 1 the beams 23 and 24 support a
stainless   5   bottom and overlies pot 10. steel panel 27 which terminates
at its side edges in  Referring to Figures 3 and 4, a stainless steel
rearwardly extending flanges 27a and 27b which lie  wall 40 extends across
the hood assembly from along the sides of vertical beams 23 and 24, re-
forward side panel 33 to forward side panel 34 and spectively. The steam
conduits 17 and 19 from pot  is attached to both. The wall 40 has an
inverted V- 10 extend through perforations in panel 27.  10  shaped cutout
extending upwardly from its bottom Above panel 27, the ventless hood 2 is
pro-    edge, as is shown at 41 in Figure 4. It will be noted vided with a
pair of right and left, substantially  from Figure 3 that the wall 40 is
parallel to front vertical side panels 28 and 29. These panels are  panel
35. essentially mirror images of each other. The right    As is most
clearly shown in Figure 3, a second panel 28 is shown in Figure 1 and the
left panel 29   15  wall 42 is attached to wall 40, just above the V- is
shown In Figure 3. The bottom edges of panels  shaped cutout therein, and
extends to and is af- 28 and 29 are joined together by a transverse
fixed to panel portion 31 c. The wall 42 also extends horizontal panel 30
which forms a shelf. The front  between and is attached to forward side
panels 33 edges of panels 28 and 29 are joined by a panel   and 34. It will
be noted that wall 42 is parallel to the The panel 31 has a first vertical
portion 31a,  20  bottom edges of forward side panels 33 and 34.
terminating in a horizontal portion 31b. The hori-    Returning to Figure
4, the bottom edges of zontal portion 31b, in turn, terminates in a
vertical  forward side panels 33 and 34 are turned inwardly portion 31c
which extends to the top of the vent-  as at 33a and 34a, and upwardly as
at 33b and less hood assembly 2. The portions 31a, 31 b and  34b. A
longitudinal stainless steel brace 43 extends 31c of panel 31 are shown in
Figures 2 and 3. The   25  from wall 40 to front panel 35. The brace 43 has
rearward edges of panels 28 and 29 may be joined  rearward and forward
upturned tabs 44 and 45 together by a vertical panel 32 (see Figure 3). The
which are welded or otherwise appropriately affixed vertical panel 32
extends from the shelf 30 to the  to wall 40 (just above the V-shaped cut
out 41) and top of the ventless hood assembly 2. The vertical  front panel
35. The longitudinal edges 43a and 43b panel 32 has been removed in Figure.
2 to expose   30  of brace 43 are turned downwardly and outwardly, the
various elements located within the ventless  as is most clearly seen in
Figure 4. hood assembly 2.                                      The
inturned and upturned panel edges 33a- The ventless hood assembly 2 has
additional     33b, 34a-34b, in conjunction with the downturned side panels
33 and 34 which extend forwardly of   brace edges 43a and 43b cooperate to
removably side panels 28 and 29 respectively. Forward side   35  support a
pair of conventional, kitchen-type baffle panel 33 Is clearly shown in
Figure 1 and forward  filters 45 and 46. The baffle filters 45 and 46 are
so side panel 34 is illustrated in Figure 3. Forward  supported as to
extend upwardly and inwardly to- side panels 33 and 34 are mirror images of
each   ward each other, each at an angle of about 45  to [err] It will be
noted that the upper edges of   the horizontal. The baffle filters 45 and
46 are forward side panels 33 and 34 are horizontal and   40   made of
metallic material and, as is well known in constitute a continuation of the
upper horizontal  the art, serve well as collectors of oil and grease.
edges of side panels 28 and 29. The bottom edges  The baffle filters also
act as fire blocks, tending to of forward side panels 33 and 34, however,
slope  prevent flame from reaching the other elements of upwardly  and
forwardly at an angle of about [err] to  the hood located above the baffle
filters. It will be the horizontal. The front edges of forward side   45
apparent from Figure 4 that the baffle filters can panels 33 and 34 are
perpendicular to the bottom    easily be lifted out of the hood assembly
for pur- edges, and therefore slope upwardly and rearwar-  poses of
cleaning. dly. The front edges of forward side panels 33 and    As is well
known in the art, the bottom edges 34 are joined together by front panel
35. The front  of the baffle filters 45 and 46 are provided with a panel 35
has a pair of transverse slots 36 and 37   so  plurality of perforations
(not shown) by which col- formed therein. The purpose of these slots will
be  lected grease can run into the troughs formed by apparent hereinafter.
The slots 36 and 37 are nor-  the inturned and upturned forward side panel
bot- mally closed by a removable panel 38. The remov-  tom edges 33a-33b
and 34a-34b. It will be remem- able panel 38 is affixed to panel 35 by any
appro-  bered that these troughs extend rearwardly and priate means. The
exterior of the ventless hood  55  downwardly at an angle of about [err] to
the horizon- assembly 2 is completed by horizontal top panel   tal and
extend to the panel portion 31 c, as is 39 All of the panel elements of
ventless hood    clearly shown in Figure 3. The wall 40 has arcuate
assembly 2, thus far described, are preferably    cut outs 47 and 48 (see
Figure 4) allowing the 4    7                 EP 0 420 373  B1
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accumulated grease to flow down the troughs into  charcoal filter 68. The
mesh filter 67 and charcoal the stainless steel grease trap or collector
49. The  filter 68 are insertable into the hood assembly and grease
collector 49 comprises an open top, rectan-  removable from the hood
assembly through the gular stainless steel pan having front and rear walls
slots 37 and 36 respectively, of front panel 35 49a and 49b, end walls 49c
and 49d and a bottom    5   when cover panel 38 has been removed (see Fig-
49e. The end walls 49c and 49d terminate at their  ure 1). The aluminum
mesh of the conventional upper edges in upwardly and inwardly extending
mesh filter 67 will trap grease and particulate mat- tabs 50 and 51,
respectively (see Figure 4). The  ter while the charcoal filter will trap
odors and the panel portion 31b supports a pair of stainless steel,  like.
Z-shaped brackets 52 and 53. The inturned por-  10    The forward portion
of the hood assembly 2 of tions of tabs 50 and 51 having a sliding engage-
the present invention is completed by a stainless ment with the brackets 52
and 53 so that the      steel panel 69 which has an upturned flange 70 at
grease collector 49 can be easily removed for     its forward end. The
flange 70 is welded or other- cleaning purposes.
wise appropriately affixed to the inside surface of A stainless steel
bracket 54 is welded or other-  15  front panel 35 (see Figure 3). The
upper end of wise appropriately affixed to the underside of brace  wall 40
terminates in a forwardly extending flange 43 and terminates in downturned
ends 55 and 56.   71. The rearward edge of panel 69 is welded or A fire
extinguisher conduit extends through a per-  otherwise appropriately
affixed to the flange 71. As foration in panel portion 31c, through the
V-shaped  is apparent from Figure 4, the panel 69 has a large cutout of
wall 40, and through perforations in the   20  opening 72 formed therein.
The panel 69 supports downtumed bracket ends 55 and 56. The forward-    a
radiator 73. The radiator 73 comprises front and most end of the fire
extinguisher conduit 57 is   rear channel members 74 and 75 and a copper
turned downwardly, as is shown in Figure 3, and is  tube 76 arranged in a
sinuous configuration. The provided with a conventional nozzle 58 provided
plurality of flights of the copper tube 76 pass with a fused link adapted
to melt at a predeter-  25  through and are supported by the channel mem-
mined temperature to open the nozzle. The nozzle  bers 74 and 75. Between
the channel members, 58 and the downturned forward portion of conduit  the
copper tube 76 supports a plurality of heat 57 have been deleted from
Figure 4, for purposes  dissipating fins 77, extending transversely of the
of clarity.                                       radiator; One end of the
copper tube 76 constitutes Just below the fire extinguisher conduit 57, a
30  an inlet end 76a and extends through a perforation steam deflector
fitting 59 is removably affixed to  in panel portion 31 c. The other end of
the copper the panel portion 31c. The steam deflector fitting  tube 76b
constitutes the outlet end. It will be under- 59 comprises a rectangular
stainless steel box-like  stood that the outlet end 76b will also extend
fitting having an open top, a front wall 59a, a   through a perforation in
panel portion 31c. bottom wall 59b, side walls 59c and 59d, and a   35
Referring to Figures 2 and 3, immediately be- rear wall 59e which extends
above the front wall  hind panel portion 31c there is located a fan 78.
59a. The rear wall 59e has a perforation 60 formed  The fan has a squirrel
cage 79 which is driven by therein. The purpose of steam deflector fitting
59  an electric motor 80. The fan 78 has an upwardly will be apparent
hereinafter.                     directed outlet 81 and an inlet 82 formed
in its front The forward side panels 33 and 34 have weld-  40  face. The
panel portion 31c has an opening 83 ed thereto a pair of stainless steel
Z-shaped brack-  formed therein and corresponding to the inlet open- ets 61
and 62. The brackets 61 and 62 extend from  ing of fan 78. The fan will
draw ambient air, steam, a position near front panel 35 to the wall 40 and
etc. upwardly through the baffle filters 45 and 46, are parallel to the
bottom edges of the forward side  the mesh filter 67, the charcoal filter
68 and the panels 33 and 34. Welded or otherwise appro-  45  radiator 73.
The radiator 73 is mounted at a slightly priately affixed to the Z-shaped
brackets 61 and 62  greater angle than the filters to assist the air in is
a lower pair of stainless steel angle irons 63 and  making the turn toward
the fan as shown by arrow 64, respectively. An upper pair of stainless
steel  A. The fan discharges vertically upwardly through angle irons 65 and
66 is similarly welded to the Z-  an opening 84 in the hood top panel 39
(see Figure shaped brackets 61 and 62, respectively, above the   50  1).
lower angle irons 63 and 64. All four angle irons     The shelf panel 30
supports a fire extinguisher 63-66 extend from the front panel 35 to the
wall 40  85. As is shown in Figure 3, the fire extinguisher 85 and are
parallel to the bottom edges of their re-  is connected to the fire
extinguisher conduit 57. spective forward side panels 33 and 34. The intur-
Behind the pressure cooker cabinet, and moun- ned and opposed legs of angle
irons 63 and 64  55  ted on the cabinet framework 3, there is a substan-
removably support a conventional metallic mesh    tially rectangular,
vertically oriented water tank 86. filter 67. Similarly, the intumed and
opposed legs  The water tank 86 has an inlet 87 connected by a of angle
irons 65 and 66 support a conventional   flexible hose 88 to the outlet 76b
of radiator 73. 5    9                 EP 0 420 373B1                   10 



The tank 86 has an outlet 89 connected by a       With the safety panels
103 and 104 in place the flexible hose 90 to the inlet of a pump 91. The
pot 10 is filled with a predetermined amount of ; ump 91 has an outlet 92
connected by a flexible  liquid cooking oil, together with a rack
supporting [err] 93 to the Inlet 76a of radiator 73.           the food
items to be cooked. The cover 11 is The normal water level within water
tank 86 is   5   closed and locked in closed position by latch 14
indicated, by broken line 94. The tank 86 is pro-  and spindle 16. The
heating coils are turned on vided with an overflow pipe 95 provided with an
and the cooking oil is heated. The pressure within elbow 96. The overflow
pipe 95 extends downwar-   pot 10 begins to rise as moisture from the items
dly to a condensate pan 97 located in the bottom  being cooked is converted
to steam. of the pressure cooker cabinet and removable from   10  If the
pressure within pot 10 exceeds a pre- the front thereof by means of access
door 7 (see   determined level (say about 12 psi), the regulator Figure 1).
valve 18 will open and steam will be discharged via The tank 88 Is provided
with a vent fitting 98  conduit 17, conduit 101 and the steam discharge
connected by a flexible hose 99 to a fitting 100 on  fitting 102 into the
water bath in tank 86. The hood panel portion 31c. The fitting 100 is
aligned   is  ventless hood fan 78 and the water pump 91 are with the
opening  60 in the rear wall 59e of steam  turned on at the same time as
the heating coils. As deflector fitting 59 (see Figures 3 and 4).       a
consequence, water is withdrawn constantly from The conduit 17 which
extends from the upper    tank 36 and pumped to the radiator 73 where it is
lefthand corner of the rear wall of the pot 10     cooled by ambient air
drawn through the filter trough panel 27, and which contains the dead   20
elements 45, 46, 67, 68 and the radiator 73. The air weight or pressure
regulating valve 18 (see Figure  is discharged upwardly through fan outlet
81. The 3), is connected to a conduit 101 which extends   recirculating of
the water bath in tank 86 through into the tank and below the water level
94. The   radiator 73, and the cooling of the water by, radia- conduit 101
terminates in a steam discharge fitting  tor 73 will assure that the
majority of the steam and 102. The conduit 19 which extends from the upper
25  vaporized cooking oil introduced into tank 85 will right hand corner of
the rear wall of pot 10 through  be condensed. Any steam or vaporized
cooking oil panel 27, and contains valve 20 with its actuating  not so
condensed will pass upwardly through the solenoid 21, is connected to
conduit 17, as is   tank vent outlet 98, hose 99 and fitting 100 to the
clearly shown tin Figure 2. Finally, the tank 86 is  steam deflector
fitting 59. The fitting 59 will direct provided with a manually actuable
drain valve 103.   30  the steam upwardly, as indicated by arrow B, and The
ventless hood assembly 2 of the present  into that portion of the ventless
hood containing the invention is completed by a pair of stainless steel
filters, via the V-shaped cut out in wall 40. The side protective panels
103 and 104 (see Figure 2).  baffle filters 45 and 46 will condense and
trap most The protective panels 103 and 104 are mirror im-  of the water
vapor and vaporized cooking oil which ages of each  other. Protective panel
104 is best  35  will be collected in the grease collector 49. The shown in
Figure 3. The protective panel 104 has   mesh filter 67 will trap the
remaining vaporized welded to its inside surface a series of headed
cooking oil together with any particulate material. studs 105. The headed
studs 105 are receivable in  Odors will be trapped by the charcoal filter.
[err] slots 106 formed in forward side panel 34.    At the end of the
cooking cycle, the solenoid in this way  the protective panel 104 can be
easily  40  actuated valve 20 will be opened, causing steam removed to
clean the apparatus. It will be noted  and vaporized cooking oils from the
vat to pass via from Figures 1 and 3 that protective panel 104    conduit
19 to conduit 17. From conduit 17 this extends downwardly below pot cover
11 and nearly  material will pass via conduit 101 and steam dis- to the top
panel 8 of the pressure cooker 1. Protec-  charge fitting 102 into the
water bath 86 wherein tive panel 103 is mounted in an identical manner.  45
the majority of it will be condensed. Should the While the protective panel
103 has been removed   water level rise in tank 86, the excess water will
be in Figure 1 for purposes of clarity, the keyhole slots  conducted by
conduit 95 to the condensate pan 97. to mount it are shown in forward side
panel 33 at  When the pressure within the pot 10 reaches a low 107 it is
within the scope of the invention to   level of about 1 psi, the cover may
be opened and provide limit switches (not shown) actuated by the   50  the
cooked food removed. When the cover 11 is -  protective panels 103 and 104
when mounted in       opened, any steam or vaporized cooking oil re- place,
to enable the pressure cooker 1 to be op-  maining therein will be drawn up
through the baffle erated. This will assure that the protective panels
filters 45 and 46, the mesh filter 67, and the char- 103 and 104 are in
place during the cooking opera-  coal filter 68 by fan 78. tion.
55      From the above description, it will be apparent The various
elements making up the ventless    that the water tank 86 serves as a
scrubber, caus- hood 2 of the present invention having been de-   ing most
of the steam and vaporized cooking oils scribed in  detail, its operation
can now be set forth.  to condense within the tank. The tank 86 will con-
11                EP 0 420 373 B1                   12 tinue to act as a
scrubber since the temperature of   and rearwardly with respect to said
forward 



the water therein is regulated by recirculation       portion of said hood
assembly at an angle of through radiator 73.
about 9  to the horizontal, a metallic mesh Modifications may be made in
the invention          filter (67) mounted above said pair of baffle
without departing from its scope, as defined by the   5  filters (45, 46)
and a charcoal filter (68) moun- following claims
ted above said metallic mesh filter (67). Claims
3. The ventless hood assembly (2) claimed in claim 1 characterized in that
said means to 1. A ventless hood assembly (2) for the cooking   10
Introduce excess steam and vaporized cooking pot (10) of a commercial deep
fat frying pres-    oil into said water bath to maintain a predeter- sure
cooker (1), said cooking pot (10) having a   mined pressure within said
cooking pot (10) lockable cover (11) and comprising a vessel in
comprises a first conduit (17) extending from which cooking Is performed by
a heated bath       the upper rearward portion of said pot (10) and of
cooking oil and steam under pressure de-  15   containing a pressure
regulating valve assem- rived from the moisture in the food being cook-
bly (18), said first conduit being connected to a ed, said hood assembly
(2) comprising an in-      second conduit (101) extending into said water
verted L-shaped structure having a vertical       tank (86), said second
conduit (101) terminat- rearward portion extending upwardly from the
ing in a steam discharging fitting (102) posi- rear of said cooker (1) and
a forward open-  20   tioned within said water bath. bottom portion spaced
from and overlying said pot (10), filter means (45, 46, 67, 68) supported
4. The ventless hood assembly (2) claimed in above said pot (10) by and
within said forward    claim 1 characterized in that said means to hood
portion, a fan (78) mounted in said rear-    vent said water tank (86)
directly to said open ward hood portion and positioned to draw am-   25 .
bottom of said hood forward portion comprises blent air and cooking gasses
through said filter  a vent fitting (98) at the top of said water tank
means (45, 46, 67, 68), characterized by a        (86), a conduit (99)
attached to said tank vent water tank (86) containing a water bath moun-
fitting (98) and to a steam deflector fitting (59) ted on the rear of said
cooker (1), a heat        mounted on said rearward portion of said hood
exchanging radiator (73) mounted within said  30  assembly (2) and
configured to direct non- forward hood portion above said filter means
condensables, uncondensed steam and vapor- (45, 46, 67, 68) and ahead of
said fan (78),      ized cooking oil and unabsorbed odors from pump means
(91) to recirculate water from         said water tank (86) into said open
bottom of said tank (86) through said radiator (73) and     said forward
hood portion. back to said tank (86) to cool said water bath,  35 means
(17, 18, 101, 102) to introduce excess   5. The ventless hood assembly (2)
claimed in steam and vaporized cooking oil into said wa-     claim 1
characterized by an overflow pipe (95) ter bath to maintain a predetermined
pressure     connected to said water tank (86) just above within said
cooking pot (10), means (19, 20,      the desired normal water bath level
(94), a 17, 101, 102) at the end of the cooking cycle  40  condensate pan
(97) removably mounted in to introduce substantially all of the steam and
said pressure cooker (1) below said cooking vaporized cooking oil in said
cooking pot (10)    pot (10), said overflow pipe (95) having an into said
water bath prior to opening said cook-  elbow (96) formed therein and
leading to said ing pot cover (11), and means (98, 99, 100, 59)
condensate pan (97). to vent non-condensables, uncondensed steam   45 and
vaporized cooking oil and unabsorbed       6. The ventless hood assembly
claimed in claim odors directly from said water tank (86) to said  1
characterized by a fire extinguisher (85) open bottom of said hood forward
portion.         mounted within said rearward hood portion, a fire
extinguisher conduit (57) connected to said 2. The ventless hood assembly
claimed in claim   50  fire extinguisher (85) and extending into said 1
characterized in that said filter means com-   forward hood portion beneath
said filter means prises a pair of baffle filters (45, 46) extending  (45,
46, 67, 68), said fire extinguisher conduit longitudinally of said forward
hood portion and   (57) terminating in a fused link nozzle (58) sloping
transversely of said forward hood por-    automatically openable when
subjected to a tion upwardly and toward each other in an   55
predetermined temperature. inverted V-shaped configuration forming an an-
gle therebetween of about 90, said pair of     7. The ventless hood
assembly claimed in claim baffle filters (45, 46) also sloping downwardly
1 characterized by a pair of protective panels 7    11                EP 0
420 373 B1                    12 tinue to act as a scrubber since the
temperature of    and rearwardly with respect to said forward the water
therein is regulated by recirculation        portion of said hood assembly
at an angle of 



through radiator 73.                                  about 9  to the
horizontal, a metallic mesh Modifications may be made in the invention
filter (67) mounted above said pair of baffle without departing from its
scope, as defined by the   5  filters (45, 46) and a charcoal filter (68)
moun- following claims.                                     ted above said
metallic mesh filter (67). Claims
3. The ventless hood assembly (2) claimed in claim 1 characterized in that
said means to 1. A ventless hood assembly (2) for the cooking   10
introduce excess steam and vaporized cooking pot (10) of a commercial deep
fat frying pres-     oil into said water bath to maintain a predeter- sure
cooker (1), said cooking pot (10) having a    mined pressure within said
cooking pot (10) lockable cover (11) and comprising a vessel in
comprises a first conduit (17) extending from which cooking Is performed by
a heated bath       the upper rearward portion of said pot (10) and of
cooking oil and steam under pressure de-  15    containing a pressure
regulating valve assem- rived from the moisture In the food being cook-
bly (18), said first conduit being connected to a ed, said hood assembly
(2) comprising an in-       second conduit (101) extending into said water
verted L-shaped structure having a vertical       tank (86), said second
conduit (101) terminat- rearward portion extending upwardly from the
ing in a steam discharging fitting (102) posi- rear of said cooker (1) and
a forward open-  20   tioned within said water bath. bottom portion spaced
from and overlying said pot (10), filter means (45, 46, 67, 68) supported
4. The ventless hood assembly (2) claimed in above said pot (10) by and
within said forward     claim 1 characterized in that said means to hood
portion, a fan (78) mounted in said rear-     vent said water.tank (86)
directly to said open ward hood portion and positioned to draw am-   25
bottom of said hood forward portion comprises bient air and cooking gasses
through said filter   a vent fitting (98) at the top of said water tank
means (45, 46, 67, 68), characterized by a         (86), a conduit (99)
attached to said tank vent water tank (86) containing a water bath moun-
fitting (98) and to a steam deflector fitting (59) ted on the rear of said
cooker (1), a heat         mounted on said rearward portion of said hood
exchanging radiator (73) mounted within said  30   assembly (2) and
configured to direct non- forward hood portion above said filter means
condensables, uncondensed steam and vapor- (45, 46, 67, 88) and ahead of
said fan (78),      ized cooking oil and unabsorbed odors from pump means
(91) to recirculate water from          said water tank (86) into said open
bottom of said tank (86) through said radiator (73) and      said forward
hood portion. back to said tank (86) to cool said. water bath,  35 means
(17, 18, 101, 102) to introduce excess   5. The ventless hood assembly (2)
claimed in steam and vaporized cooking oil into said wa-      claim 1
characterized by an overflow pipe (95) ter bath to maintain a predetermined
pressure      connected to said water tank (86) just above within said
cooking pot (10), means (19, 20,      the desired normal water bath level
(94), a 17, 101, 102) at the end of the cooking cycle  40  condensate pan
(97) removably mounted in to introduce substantially all of the steam and
said pressure cooker (1) below said cooking vaporized cooking oil in said
cooking pot (10)     pot (10), said overflow pipe (95) having an into said
water bath prior to opening said cook-   elbow (96) formed therein and
leading to said ing pot cover (11), and means (98, 99, 100, 59)
condensate pan (97). to vent non-condensables, uncondensed steam   45 and
vaporized cooking oil and unabsorbed       6. The ventless hood assembly
claimed in claim odors directly from said water tank (86) to said   1
characterized by a fire extinguisher (85) open bottom of said hood forward
portion.          mounted within said rearward hood portion, a fire
extinguisher conduit (57) connected to said 2. The ventless hood assembly
claimed in claim   50   fire extinguisher (85) and extending into said 1
characterized in that said filter means com-     forward hood portion
beneath said filter means prises a pair of baffle filters (45, 46)
extending  (45, 46, 67, 68), said fire extinguisher conduit longitudinally
of said forward hood portion and    (57) terminating in a fused link nozzle
(58) sloping transversely of said forward hood por-     automatically
openable when subjected to a tion upwardly and toward each other in an   55
predetermined temperature. inverted V-shaped configuration forming an an-
gle therebetween of about 90, said pair of     7. The ventless hood
assembly claimed in claim baffle filters (45, 46) also sloping downwardly
1 characterized by a pair of protective panels 7    EP0420373 B1 (103,
104), each of said panels (103, 104)      cooking oil and unabsorbed odors
from said being removably mountable on the sides of         water tank (86)
into said open bottom of said said hood forward portion, said panels (103,
forward hood portion. 



104) extending below said pot cover (11) on either side thereof.
5   12. The ventless hood assembly claimed in claim 11 characterized by an
overflow pipe (95) con- 8. The ventless hood assembly claimed in claim
nected to said water tank (86) just above the 2 characterized by
trough-like means (33a-33b,    desired normal water bath level,(94), a
conden- 34a-34b) supporting the lower edges of said       sate pan (97)
removably mounted in said pres- baffle filters (45, 46), an open-top
pan-like  10  sure cooker (1) below said cooking pot (10), grease collector
(49) mounted on said rearward   said overflow pipe (95) having an elbow
(96) portion of said hood, said trough-like means      formed therein and
leading to said condensate (33a-33b, 34a-34b) extending to said grease
pan (97.). collector (49) whereby condensed cooking oil trapped by said
baffle filters (45, 46) flows to  15  13. The ventless hood assembly
claimed in claim and is accumulated in said grease collector    12.
characterized by a fire extinguisher (85) (49).
mounted within said rearward hood portion, a fire extinguisher conduit (57)
connected tosaid 9. The ventless hood assembly claimed in claim       fire
extinguisher (85) and extending into said 3 characterized in that said
means to introduce   20  forward hood portion beneath said filter means
substantially all of the steam and vaporized      (45, 46, 67, 68), said
fire extinguisher conduit cooking oil in said cooking pot (10) into said
(57) terminating in a fused link nozzle (58) water bath at the end of the
cooking cycle        automatically openable when subjected to a prior to
opening said cooking pot cover (11),     predetermined temperature.
comprises a third conduit (19) extending from   25 the upper rearward
portion of said pot (10) and  14. The ventless hood assembly claimed in
claim containing a normally closed valve (20), said     13 characterized by
a pair of protective panels third conduit (19) being connected to said
first   (103, 104), each of said panels (103, 104) conduit (17) between
said pressure regulating     being removably mountable on the sides of
valve assembly (18) and said second conduit  30  said hood forward portion,
said panels (103, (101)                      104) extending below said pot
cover (11) on either side thereof. 10. The ventless hood assembly claimed
in claim .9 characterized in that said filter means com-  15. The ventless
hood assembly claimed in claim prises a pair of baffle filters (45, 46)
extending   36  14 characterized by trough-like means (33a- longitudinally
of said forward hood portion and   33b, 34a-34b) supporting the lower edges
of sloping transversely of said forward hood por-   said baffle filters
(45, 46), an open-top pan-like tion upwardly and toward each. other in an
grease collector (49) mounted on said rearward inverted V-shaped
configuration forming an an-  portion of said hood, said trough-like means
gle therebetween of about [err] said pair of  40  (33a-33b, 34a-34b)
extending to said grease baffle filters (45, 46) also sloping downwardly
collector (49) whereby condensed cooking oil and rearwardly with respect to
said forward       trapped by said baffle filters (45, 46) flows to portion
of said hood assembly at an angle of      and is accumulated in said grease
collector about [err] to the horizontal, a metallic mesh       (49). filter
(67) mounted above said pair of baffle  45 filters (45, 46) and a charcoal
filter (68) moun-  16. A ventless hood assembly (2) for the cooking ted
above said metallic mesh filter (67).          pot (10) of a deep fat
frying pressure cooker (1), said cooking pot (10) havinga cover (11) 11.
The ventless hood assembly claimed in claim  for sealing said pot (10),
said hood assembly 10 characterized in that said means to vent  50   (2)
overlying said pot (10), filter means (45, 46, said water tank (86)
directly to said open bot-  67, 68) in said hood, a fan (78) in said hood
for tom of said, hood forward portion comprises a     drawing air through
said filter means (45, 46, vent  fitting  (98) at the top of said water
tank  67, 68), characterized by a tank (86) containing (86), a conduit (99)
attached to said tank vent  a water bath adjacent said pot (10), conduit
fitting (98) and to a steam deflector fitting (59)  55  means (17, 101,
102) interconnecting said pot mounted on said rearward portion of said hood
(10) and said tank (86) with one end (102) of assembly and configured to
direct non-conden-     said conduit means (17, 101, 102) located sables,
uncondensed steam  and vaporized          within said water bath, whereby
gasses dis- 8    15      EP 0 420 373 B1                    16 charged from
said pot (10) percolate through       gegen diesen offenen Boden dieses
Hauben- said water bath, a vent conduit (98, 99, 100,      vorderteils zu
entlUften. 59) connecting the top of said tank (86) with 



the underside of said hood and positioned to   2. Die in Anspruch 1
beanspruchte abzugslose discharge gasses percolated through said wa-   5
Haubenanordnung, dadurch gekennzeichnet, ter bath beneath said hood, a heat
exchanger       daB dieses Filtermittel ein Paar von Umlenkfil- (73) in
said hood between said filter means        tern (45, 46) umfalt, die sich
in Lingsrichtung (45, 46, 67, 68) and said fan (78), and means      dieses
vorderen Haubenteils erstrecken und (91) for circulating water from  said
bath         quer zu diesem  vorderen Haubenteil nach through said heat
exchanger (73).         10       oben und gegeneinander in einer
umgekehrten V-f6rmigen Konfiguration schrag zulaufen und PatentansprUche
einen Winkel von etwa 90  hier zwischen bil- den, wobei dieses Paar von
Umlenkfiltern (45, .. Abzugslose Haubenanordnung  (2) fUr den
46) auch schrag nach unten und hinten bezo- Kochbehalter (10) eines
handelstiblichen Frit-  15  gen auf den vorderen Tell dieser Haubenan-
teuse-Druckkochers (1), wobei der Kochbehal-       ordnung unter einem
Winkel von etwa 9  zur ter (10) einen verschlieBbaren Deckel (11) hat
Horizontalen zulaufen, wobel ein metallisches und ein GefaB umfa~t, Indem
das Kochen            Maschenfilter (67) oberhalb dieses Paars von durch
ein erhitztes Bad von kochendem  Il          Umlenkfiltern (45, 46)
angebracht und ein Koh- sowie Dampf unter Druck durchgefilhrt wird,  20
lefilter (68) oberhalb dieses metallischen Ma- der aus der Feuchtigkeit in
der im Kochvor-        schenfilters (67) vorgesehen ist. gang befindlichen
Nahrung stammt, wobei die- se Haubenanordnung (2) eine umgekehrt L-
3. Die in Anspruch 1 beanspruchte abzugslose formige Struktur mit einem
vertikalen hinteren     Haubenanordnung (2), dadurch gekennzeich- Tell, der
von der RUckseite dieses Kochers (1)  26  net, daB dieses Mittel zum
EinfUhren von nach oben sich erstreckt und einen vorderen        Dampf im
OberschuB und von verdampftem Teil mit offenem Boden unter Abstand von und
Koch6l in dieses Wasserbad zur Aufrechterhal- oberhalb dieses Behalters
(10), Filtermittel (45,  tung eines bestimmten Drucks innerhalb die- 46,
67, 68), die oberhalb dieses Behliters (10)    ses Kochbehalters (10) eine
erste Leitung (17) durch und innerhalb dieses vorderen Haubent-  30
umfaft, die vom oberen hinteren Teil dieses ells angebracht sind, ein
Geblase (78), das im     Beh~lters (10) abgeht und eine Druckregulier-
hinteren Haubenteil montiert und so positioniert   Ventilanordnung (18)
enthalt, wobel diese erste ist, daB es Umgebungsluft und Kochgase
Leitung mit einer zweiten Leitung (101) verbun- durch dieses Filtermittel
(45, 46, 67, 68) zieht,  den ist, die in diesen Wassertank (86) sich * .:
aufweist, gekennzeichnet durch elnen auf der  35    erstreckt, wobei diese
zweite Leitung (101) in RUckseite dieses Kochers (1) angebrachten ein
einem (Wasser)DampfauslaB-Fitting (102), wel- - :- ..    Wasserbad
enthaltenden Tank (86), einen war-        ches innerhalb dieses Wasserbads
positioniert meaustauschenden Radiator (73), der innerhalb     ist, endet.
dieses vorderen Haubenteils oberhalb dieses Filtermittels (45, 46, 67, 68)
und vor diesem   4o  4. Die in Anspruch 1 beanspruchte abzugslose Geblase
(78) gelagert ist, Pumpmittel (91), die    Haubenanordnung (2), dadurch
gekennzeich- Wasser aus diesem Tank (86) durch diesen           net, daB
dieses Mittel zum  EntlUften dieses Radiator (73) und zurUck zu diesem Tank
(86)       Wassertanks (86) direkt zu diesem offenen Bo- zum KUhIen dieses
Wasserbads rezirkulieren,        den dieses vorderen Haubenteils ein
EntlUf- Mittel (17, 18, 101, 102), die UbermaIigen   45   tungs-Fitting
(98) am Kopf dieses Wassertanks Dampf und verdampftes Kochdl in dieses
(86), eine an diesem Tank-EntlOftungs-Fitting Wasserbad einfUhren, um einen
vorbestimmten        (98) und an einem Dampfdeflektor-Fitting (59) Druck
innerhalb dieses Kochbeh~lters (10) auf-     befestigte Leitung (99), die
auf diesem hinteren rechtzuerhalten, Mittel (19, 20, 17, 101, 102)     Teil
der Haubenanordnung (2) angebracht und am Ende des Kochzyklus, um im
wesentlichen   50    SO konfiguriert ist, daB sie nicht kondensierbare den
gesamten Dampf und das verdampfte Ko-          Bestandteile, nicht
kondensierten Dampf und ;~ -chol in diesem Kochbehilter (10) in dieses
verdampftes Kochol und nicht absorbierte Ge- Wasserbad vor dem Offnen
dieses Kochbehal-         ruchsstoffe aus diesem wassertank (86) in die-
terdeckels (11) einzufthren sowie Mittel (98,      sen offenen Boden dieses
vorderen Haubent- 99, 100, 59), um nicht kondensierbare Be-  as      eils
leitet, umfasst. standteile, nicht kondensierten Dampf und ver- dampftes
Kochdl und nicht absorbierte Ge-      5. Die in Anspruch 1 beschriebene
abzugslose ruchsstoffe direkt aus diesem Wassertank (86)
Haubenanordnung (2), gekennzeichnet durch ..
.~~~~~~~~~~~~    ::  : -.s:. msx .  .  17      EP0420373Bi
18      11l1111 ill 1111i1l11  l! em .Oberlaufrohr. (95), das mit diesem
Wasser-     (18) und dieser zweiten Leitung (101) verbun- tank (86) gerade
oberhalb des gew~nschten          den ist. 



normalen Wasserbadniveaus (94) verbunden ist; und einen Kondensat-Tiegel
(97) entfernbar  10. Die in Anspruch 9 beanspruchte abzugslose :in .dlsem.
Druckkocher (1) unterhalb dieses   5   Haubenanordnung, dadurch
gakennzeichnet, Kochbehlters (10) angebracht Ist, wobel die-      daB
dieses Filtermittel eln Paar von Umlenkfil- ses Oberstrdmrohr (95) einen
hierin ausgebil-      tern (45, 46) umfaBt, die in LAngsrchtung die- deten
KrUmmer (96) hat und zu diesem Kon-          ses vorderen Haubenteils sich
erstrecken und densat-Tiegel (97) fUhrt.                          quer zu
diesem  vorderen Haubenteil nach 10      oben und gegeneinander in einer
Konfiguration 6. Die In Anspruch 1 beanspruchte abzugslose          eines
umgekehrten V schrag verlaufen und Haubenanordnung, .gekennzeichnet durch
el-         einen Winkel hierzwischen von etwa 90- bil- nen Feuerlischer
(85) der innerhalb dieses         den, wobel dieses Paar von Umlenkfiltern
(45, hinteren Haubentells angebracht ist, eine Feu-     46) auch nach unten
und hinten bezogen auf erloscherleltung (57), die mit diesem Feuerl6-  1s
den vorderen Tell dieser Haubenanordnung scher (85) verbunden ist und in
diesen vorde-      unter einem Winkel von etwa 9  zur Horizonta- ren .
Haubenteil unterhalb dieses Filtermittels   len schrag verlauft, wobel ein
metallisches Ma- -(45, 46, .67, 68) sich erstreckt, wobei diese
schenfilter (67) oberhalb dieses Paars von Um- Feuerl6scherleitung (57) in
einer Verschmel-      lenkfiltern (45, 46) sowie ein Kohlefilter (68) ...
-^_,, zungs-VerbindungsdUse (58) endet, die auto-  20  oberhalb dieses
metallischen Maschenfilters matisch, wenn sle elner bestimmten Tempera-
(67) angebracht sind. -tur ausgesetzt ist, sich offnen kann. 11. Die in
Anspruch 10 beanspruchte abzugslose . 7. Die in Anspruch 1 beanspruchte
abzugslose         Haubenanordnung, dadurch gekennzeichnet,
Haubenanordnung, gekennzeichnet durch ein  25      daB dieses Mittel zum
Entliften dieses Was- Paar* von iSchutzpanelen (103, 104), wobei je-
sertanks (86) direkt zu diesem offenen Boden _-        des dieser Panele
(103, 104) entfernbar auf         dieses vorderen Haubenteils ein
Entl~fungs- den Seiten dieses vorderen Tells der Haube         Fitting (98)
am Kopf dieses Wassertanks (86) anbringbar ist, wobei diese Panele (103,
104)      umfalt, wobel eine Leitung (99) an diesem : unter,. dlesen
Behalterdeckel (11) auf beiden   30  Tankentlifungs-Fitting  (98) und  an
einem Seiten hiervon reichen.                            (Wasser)
Dampf-Deflektor-Fitting (59) befestigt ist, das auf dieseriV'hinteren Teil
dieser Hau- Die abzugslose in Anspruch 2 beanspruchte         benanordnung
angebracht und so konfiguriert rHaubenanordnung, gekennzeichnet durch rin-
ist, dm13 nicht kondensierbare Bestandtelle, nenartige Mittel (33a-33b,
34a-34b), die die  35   nicht kondensierbare (Wasser)Dampf und ver- unteren
Rander dieser Umlenkfilter (45, 46)        dampftes Kochol und nicht
absorbierte Ge- tragen, wobei ein tiegelartiger oben offener
ruchsstoffe aus diesem Wassertank (86) in die- Fettsammler (49) auf diesem
hinteren Teil die-     sen offenen Boden dieses vorderen Haubent- : ;
ser.Haube angebracht ist, wobei diese rinnen-  eils geleitet werden. .
~~artigen Mlttel (33a-33b, 34a-34b) sich bis zu   40 diesem. Fettsammler
(49) erstrecken, wodurch   12. Die in Anspruch 11 beanspruchte abzugslose
kondensiertes durch diese Umlenkfilter (45, 46)    Haubenanordnung,
gekennzeichnet durch ein Iv-~      eingefangenes Kochol zu dlesem
Fettsammler         0berstromrohr (95), das mit diesem wasser- .(49) str6mt
und hierin gesammelt wird.            tank (86) kurz oberhalb des
gewUnschten nor- 46      malen Wasserbadniveaus (94) verbunden ist, 9. Die
in Anspruch 3 beanspruchte abzugslose          wobei ein Kondensat-Tiegel
(97) abnehmbar in Haubenanordnung, dadurch gekennzeichneti
diesem  Druckkocher (1) unterhalb  dieses daB dieses Mittel zum EinfUhren
im wesentli-        Kochtopfes (10) gelagert ist, wobei dieses r*r
chen des gesamten (Wasser)Dampfes und des          0berstr6mrohr (95) einen
hierin ausgebildeten .. -   .   verdampften Koch6ls in diesem Kochbehalter
50   KrUmmer (96) hat und zu diesem Kondensat- *fl2 .   .(1 0)..in dieses
Wasserbad am Ende des Koch-    Tiegel (97) fthrt. ..zyklus vor dem  offnen:
dieses Kochbehalter- deckels (11) eine dritte Leitung (19) umfalft,  13 Die
abzugslose in Anspruch 12 beanspruchte =: .....  die vom oberen hinteren
Teil dieses Behalters     Haubenanordnung, gekennzeichnet durch ei- (10)
abgeht und ein normalerweise geschlosse-  6s  nen Feuerloscher (85), der
innerhalb dieses nes Ventil:(20) enthalt, wobei diese dritte Lei-
hinteren Haubenteils angebracht ist, eine mit ::.:     tung. (19) mit
dieser ersten Leitung (17) zwi-      diesem Feuerl6scher (85) verbundene
Feuerl6- schen  dieser  Druckeinstellventil-Anordnung       scherleitung
(57), die in diesen vorderen Haub- 10    19                 EP 0 420 373 B1
20        I           !  ! enteil unterhalb dieses Filtermittels (45, 46,
67,  Revendlcatlons *:: :       B68) sich erstreckt, wobei diese
Feuerl6scherlei- 



; .  -.    tung (57) in einer Verschmelzungs-Verbin-         1. Ensemble
formant hotte (2) sans 6vent d'aera- -   s>_  dungsdUse (58) endet, die
direkt, wenn sis        tion pour le bac de cuisson (10) d'une friteuse
einer bestimmten Temperatur ausgesetzt ist,   6     autoclave industrielle
profonde (1), ledit bac de sich Offnen kann.
cuisson (10) possedant un couvercle (11) pou- vant 8tre verrouille et
comportant une cuve, 14. Die in Anspruch 13 beanspruchte abzugslose
dans laquelle la cuisson est executee au Haubenanordnung, gskennzeichnst
durch ein          moyen d'un bain d'huile de cuisson chaude et Paar von
Schutzpanelen (103, 104), wobei je-  io   de vapeur sous pression tiree de
l'humidite des dieser Panele (103, 104) entfernbar auf         contenue
dans la nourriture que lon fait cuire, :-          den Selten dieses
vorderen Haubenteils an-          ledit ensemble formant hotte (2)
comprenant bringbar ist, wobei diese Panele (103, 104)         une
structure en forme de L renverse posse- unter diesen Behalterdeckel (11)
auf beiden        dant une partie arriere verticale qui s'6tend Seiten
hiervon reichen.                    15      vers le haut A partir de
l'arriere de ladite friteu- se (1) et une partie avant, dont le fond est
16. Die in Anspruch 14 beanspruchte abzugslose         ouvert et qui est
sspac6e dudit bac (10) et est Haubenanordnung, gekennzeichnet durch rin-
en surplomb par rapport & ce dernier, des nenartige Mittel (33a-33b,
34a-34b), welche die     moyens formant filtres (45,46,67,68) supportes
unteren Rander dieser Umlenkfilter (45, 46)  20     au-dessus dudit bac
(10) par et dans ladite tragen, wobei ein oben offener tiegelartiger
partie avant de la hotte, un ventilateur (78) Fettsammler (49) auf diesem
hinteren Teil die-     monte dans ladite partie arribre de la hotte et ser
Haube angebracht ist und diese rinnenarti-      positionne de maniere a
entrafher l'air ambiant gen Mittel (33a-33b, 34a-34b) zu diesem Fett-
et les gaz de cuisson A travers lesdits moyens sammler (49) reichen,
wodurch kondensiertes   25   formant filtres (45,46,67,68), caracteris6 par
un durch diese Umlenkfilter (45, 46) eingefange-       reservoir d'eau (86)
contenant un bain-marie nes Koch6l zu diesem Fettsammler (49) str6mt
monte sur I'arribre dudit dispositif de cuisson * -:.       und hierin
gesammelt wird.                          (1), un radiateur d'echange de
chaleur (73) monte dans ladite partie avant de la hotte au- ;       . 16,
Eine abzugslose Haubenanordnung (2) fUr den   3o  dessus  desdits  moyens
formant  filtres Kochbehliter (10) eines Fritteuse-Kochers (1),
(45,46,67,68) et en avant dudit ventilateur (78), wobei dieser Kochbehilter
(10) einen Deckel         des moyens formant pompe (91) pour faire (11) zum
SchlieBen dieses Behilters (10) auf-      recirculer l'eau depuis ledit
reservoir (86) en * -        weist, diese Haubenanordnung (2) Ober diesem
passant par ledit radiateur (73) et en revenant Behalter (10) angeordnet
ist, Flltermittel (45,  35  audit reservoir (86) pour refroidir ledit bain-
- -        46, 67, 68) In dieser Haube, ein Geblase (78)       marie, des
moyens (17,18,101,102) pour intro- in dieser Haube zum Abziehen von Luft
durch        duire la vapeur en exces et I'huile de cuisson diese
Filtermittel (45, 46, 67, 6.8), gekennzeich-  vaporisee dans ledit
bain-marie pour maintenir net durch einen Tank (86), der ein Wasserbad
une pression pred6terminee a I'int6rieur dudit benachbart dieses Behliters
(10) enthalt; Lei-  40  bac   de   cuisson  (10),  des   moyens tungsmittel
(17, 101, 102), die diesen Behalter     (19,20,17,101,102) situes a
l'extremite du cycle (10) und diesen Tank (86) mit einem  Ende           de
cuisson pour introduire sensiblement toute (102) dieser
Leitungsausbildungen (17, 101,         la vapeur et toute l'huile de
cuisson vaporinse 102), die innerhalb dieses Wasserbads positio-     dans
ledit bac de cuisson (10) dans ledit bain- niert sind, verbinden, wodurch
aus diesem Be-  45   marie avant d'ouvrir ledit couvercle (11) dudit
.:hilter (10) ausgetragene Gase durch dieses        bac de cuisson, et des
moyens (98,99,100,59) Wasserbad perkolieren, wobei esne EntlUf-
pour 6vacuer des gaz non condensables, de la tungsleitung (98, 99, 100, 59)
den Kopf dieses      vapeur non condens6e et de l'huile de cuisson ::
Tanks (86) mit der Unterseite dieser Haube          vaporisee ainsi que des
odeurs non absorb6es verbinden und so angeordnet sind, daB sie  5o
directement depuis ledit bain-marie (86) en *-          Gase austragen, die
durch dieses Wasserbad          direction dudit fond ouvert de ladite
partie unterhalb dieser Haube perkoliert sind, einem       avant de la
hotte. Warmeaustauscher (73) in dieser Haube zwi- schen diesen
Filtermitteln (45, 46, 67, 68) und  2. Ensemble formant hotte sans event
d'aeration diesem  Geblase (78) sowie Mitteln (91), die  55    selon la
revendication 1, caracterise en ce quo Wasser aus diesem Bad durch diesen
W~rme-           lesdits moyens formant filtres comprennent un . .
austauscher (73) zirkulieren lassen.                couple de filtres a
chicanes (45,46) qui s'dten- dent dans la direction longitudinale de ladite
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ladite partie avant      et aboutissant a ladite cuve a condensat (97). 



de la hotte vers le haut et en direction l'un de ..-    lautro avoc une
configuration en forme do V  6. Ensemble formant hotte sans 6vent
d'a~ration - renversM, en falsant entre eux un angle d'envi-   5    selon
la revendication 1, caract~ris6 par un ron 90, ledit couple de filtres a
chicanes         extincteur (85) mont6 dans ladite partie arribre ;:
-*(45,46) etant dgalement inclin6 vers le bas et          de la hotte, un
conduit (57) de l'extincteur -;;-      vers IParribre par rapport & ladite
partie avant    raccordd audit extincteur (85) et p6n~trant dudit ensemble
formant hotte, en faisant un         dans ladite partie avant de la hotte
au-dessous ..angle d'environ ,9 .par rapport a l'horizontale,  10  desdits
moyens formant filtres (45,47,67,68), un filtre a treillis metallique (67)
dispos4 au-    ledit conduit (57) de l'extincteur se terminant dessus dudit
couple de filtres a chicanes           par une buse de liaison fusible (58)
pouvant :(45,4B) et un filtre a charbon (68) monte au-      Otre ouverte
automatiquement lorsqu'elle est *--       dessus dudit filtre A trelills
m6tallique (67).     soumise A une temperature pr6determinee. 3. Ensemble
formant hotto.(2) sans event d'aera-   7. Ensemble formant hotte sans event
d'aeration tion selon la revendication 1, caract~ris4 en ce    selon la
revendication 1, caract~risd par un quo lesdits moyens permettant
d'introduire la       couple de panneaux de protection (103,104), vapeur en
excbs et de l'huile de cuisson vapo-      chacun desdits panneaux (103,104)
etant mon- risee dans ledit baln-marile pour maintenir une   20  te de
fagon amovible sur les c8t~s de ladite \-2~<  pression prdd6terminde a
l'int~rieur dudit bac    partie avant de la hotte, lesdits panneaux de
cuisson (10) comprennent un premier              (103,104) s'teondant
au-dessous dudit couver- conduit (17) qui s'etend depuis la partie supe-
cle (11) du bac, sur les c8t~s de ce dernier. 7..      rieure arribre dudit
bac (10) et contenant un ensemble a soupape de regulation de pression  25
8  Ensemble formant hotte sans 6vent d'aeration .::...   (18), ledit
premier conduit 6tant raccordd a yp,    solon la revendication 2,
caracteris4 par des : second conduit (101) et penetrant dans ledit
moyens en forme d'auge (33a-33b, 34a-34b) _rqorvoir d'eau (86), ledit
conduit (101) se ter-  supportant les bords inferiours desdits filtres &
-minant dans un raccord (102) de refoulement        chicanes (45,46), un
collecteur de graisse (49) deo la vapeur, dispose a Fint6rieur dudit bain-
30  en forme de cuve ouverte vers le haut et - mariO.
mont4 sur ladite partie arriere de ladite hotte, -     .... _ .....
-lesdits moyens en forme d'auge (33a-33b, 4. .:--..Ensemble formant hotte
(2) sans event d'adra-  34a-34b) s'ltendant jusqu'audit collectour de i ..
.    tion. so.lon la revendication 1, caract~risd en ce  gralsse (49),
I'huile de cuisson condensee, qui que lesdits moyens pour agrer ledit
bain-marie  35  est pig~e par lesdits filtres a chicanes (45,46) .: (88)
directement en direction dudit fond ouvert   p~n6trant et s'accumulant dans
ledit collecteur de jladite partie avant de la hotte comprennent     de
graisse (49). :un. raccord d'a~ration (98) situN   .  Ia partie :suprieure
dudit bain-marie (88), un conduit    9. Ensemble formant hotte sans event
d'a6ration .(99) raccorde  audit raccord d'aeration (98) du   4o  selon la
revendication 3, caract6ris6 en ce que ...  :-: r.servo r et a un raccord
do d~flecteur de           lesdits moyens servant a introduire sensible- -
-   vapeur (59), monte dans ladite partie arribre       ment toute la
vapeur et lhuile de cuisson dudit ensemble formant hotte (2) et conforme
vaporisde situ6es dans ledit bac de cuisson de manibre a diriger des
produits non condeo-       (10), dans ledit bairn-marie a la fin du cycle
de sables, de la vapeur non condens6e et l'huile  45   cuisson at avant
l'ouverture dudit couvercie de; cuisson vaporisee et des odeurs non absor-
(11) du bac de cuisson, comprennent un troi- bies depuis ledit r~servoir
d'eau (86) audit       siame conduit (19) qui s'dtend depuis la partie fond
ouvert de ladite partie avant de la hotte.     arribre superieure dudit bac
(10) et contenant une soupape normalement fermee (20), ledit :.    Ensemble
formant hotte (2) sans event d'aera-  50  troisibme conduit (19) 6tant
raccord4 audit pre- tion selon la revendication 1, caracterise on ce
mier conduit (17) entre ledit ensemble de sou- . qu'une canalisation .d
trop-ploin (95) raccor-   pape do regulation de pression (18) et ledit d~e.
audit r6servoir d'eau (86) juste au-dessus     second conduit (101). du
niveau normal souhait4 (94) du bain-marie, une.. cuve: (97) pour le
condonsat, mont~o de   55  10. Ensemble formant hotte sans 6vent d'aeration
facon amovible dans ledit dispositif de cuisson     selon la revendication
9, caracterise en co que sous pression (1) au-dessous dudit bac de
lesdits moyens formant filtres comprennent un .*    ,:: .. .cuisson (10),
ladito canalisation do trop-plein  couple de filtres A chicanes (45,46) qui
s'eten- 12    23                 EP 0 420 373 B1                    24
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longitudinale de ladite  14. Ensemble formant hotte sans 6vent d'a6ration
partie avant de la hotte et sont inclin6s trans-    selon la revendication
13, caracterise par un 



versalement par rapport a ladite partie avant       couple de panneaux de
protection (103,104), s...,.-   de la hotte vers le haut et I'un vers
I'autre    chacun desdits panneaux (103,104) 6tant mon- selon une
configuration en V renvers4 en fai-   5  tW de facon amovible sur les c8tes
de ladite sant entre eux un angle d'environ 901, ledit       partie avant
de la hotte, lesdits panneaux couple de filtres a chicanes (45,46) 6tant
ega-     (103,104) s6tesndant au-dessous dudit couver- lement incline vers
le bas et vers I'arriere par   cle (11) du bac, sur les c8tes de ce
dernier. rapport a ladite partie avant dudit ensemble formant hotte sous un
angle d'environ 9- par  tO  15. Ensemble formant hotte sans event
d'aeration rapport a l'horizontale, un filtre a treillis m6talli-  selon la
revendication 14, caract6rise par des que (67) monte au-dessus dudit couple
de            moyens en forme d'auge (33a-33b, 34a-34b) filtres a chicanes
(45,46), et un filtre a charbon  supportant les bords inferieurs desdits
filtres a (68) montd au-dessus dudit filtre a treillis m6-    chicanes
(45,46), un collecteur de graisse (49) tallique (67).
15 .    en forme de cuve ouverte vers le haut et mont6 sur ladite partie
arriere de ladite hotte, 11. Ensemble formant hotte sans event d'aeration
lesdits moyens en forme d'auge (33a-33b, selon la revendication 10,
caracteris6 en ce        34a-34b) s'4tendant jusqu'audit collecteur de que
lesdits moyens pour a6rer ledit r~servoir       graisse (49), co qui a pour
effet que lMhuile de <_,    d'eau (86) directement en direction dudit fond
20  cuisson condens6e, qui est pieg6e par lesdits ouvert de ladite partie
avant de la hotte com-      filtres a chicanes (45,46) p6n6tre et s'accumu-
prennent un raccord d'event (98) situ6 & la          ledans ledit
collecteur de graisse (49). partle superieure du r6servoir d'eau (86), un
conduit (99) raccorde audit raccord d'event     16. Ensemble formant hotte
sans event d'aeration (98) du reservoir et un raccord formant raccord  25
(2) pour le bac de cuisson (10) d'une friteuse d~flecteur de vapeur (59),
monte sur ladite         profonde sous pression (1), ledit bac de cuis-
partie arriere dudit ensemble formant hotte et     son (10) possedant un
couvercle (11) servant a agenc4 de manibre & diriger des prodults non
former de fagon etanche ledit bac (10), ledHt condensables, la vapeur non
condenseo et            ensemble formant hotte (2) s'etendant en sur-
-Ihuile de cuisson vaporisee et des odeurs non   3o  plomb au-dessus dudit
bac (10), des moyens absorb~es depuls ledit r6servoir d'eau (86)
formant filtres (45,46,67,68) situes dans ladite dans ledit fond ouvert de
ladite partie avant de    hotte, un ventilateur (78) situe dans ladite
hotte la hotte.                                           pour entra~ner
l'air & travers lesdits moyens formant filtres (45,46,67,68), caracterise
par un 12. Ensemble formant hotte sans event d'aeration   35  r6servoir
(86) contenant un bain-marie au voisi- selon la revendication 11,
caract~ris6 par une      nage dudit bac (10), des moyens en forme de
canalisation de trop-plein (95) raccordee audit    conduites (17,101,102)
reliant ledit bac (10) et reservoir d'eau (86) juste au-dessus du niveau
ledit reservoir (86) a une extremite (102) des- VJ    normal souhaite (94)
du bain-marle, une cuve          dits  moyens  en  forme  de  conduites
(97) pour le condensat, montee de fagon amo-   4o   (17,101,102) situ6s
dans ledit bain-marie, ce vible dans ledit dispositif de cuisson sous
qui a pour effet que des gaz 6vacu6s dudit bac pression (1) au-dessous
dudit bac de cuisson       (10) traversent ledit bain-marie, un conduit
(10), ladite canalisation de trop-plein (95) pos-   d'aeration
(98,99,100,59) raccorde a la partie sedant un coude (96) conformm  en elle
et           sup~rieure dudit reservoir (86) au c8t6 inferieur aboutissant
& ladite cuve A condensat (97).  45     de ladite hotte et etant dispos4 de
maniere a evacuer des gaz ayant travers4 ledit bain-ma- 13. Ensemble
formant hotte sans event d'a6ration       rie et pr6sent au-dessous de
ladite hotte, un selon la revendicatlon 12, caract6rise par un
6changeur de chaleur (73) situe dans ladite extincteur (85) mont6 dans
ladite partie arribre    hotte entre lesdits moyens formant filtres de la
hotte, un conduit (57) de l'extincteur   50   (45,46,67,68) et ledit
ventilateur (78), et des raccord6 audit extincteur (85) et pdnetrant
moyens (91) pour faire circuler l'eau & partir dans ladite partie avant de
la hotte au-dessous     dudit bain a travers ledit 6changeur de chaleur
desdits moyens formant filtres (45,46,67,68),      (73). ledit conduit (57)
de l'extincteur se terminant par une buse de liaison fusible (58) pouvant
a5 etre ouverte automatiquement lorsqu'elle est soumise a une temperature
predeterminee. 13    


