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wonuenmsan rel ates to a device usef ul

DEVI CE FOR CONTI NUCUS FRYI NG AND DI SCHARG NG OF DEEP
FAT FRI ED EDI BLE PRODUCTS FILELD OF THE | NVENTI ON Thi s

Frying and di scharging of deep fat fried urad vada and
other simlar kind of products. BACKGROUND OF THE
I NVENTI ON The devi ce of the present invention is

I gﬁﬁ ?m
gll@g(i: g:ﬁg(zﬁt%ON eepbe}tSF ?I ur agﬁg aina g)]F DEI%P FAT
ERHBEEDEBLEnHB@QEKﬂﬁmiconS|stentIy fromthe said

system Urad vada is a popul ar snack food, consuned in
Indi a and to sone extent abroad. Vada is prepared from

mgwl\gﬁ% The bl ack gram cotyl edons

om tenperature for about 4 to 5

’Hns mamhogrrellatesl td ®devidel rsefulv/fos cantisudua Fiydtig mid dischaigingi addeep
|t to,tast The, pr.epared, batter is forned in to

%%ﬁﬁ?ugﬂa gda sl p %ﬁF§$EHE%%Q8%W?¢W ously by the other

unit in to the said fryer and fried in to get gol den

BACKMbUNEOFMmNVEMONerved i mredi ately for

nsunppt i on. is context frying of urad vada in a
ﬁ‘}iﬁ %Wlfés‘? fribg P&ﬁ%t I?X?ntl‘i’rhlséaﬁw{ é)ﬁ iuge foteasragy urach yada Fiygipand
disunRst tHROSep Blt SricdOshd vAladn ¥ Qéfhite shdpe CohtirRBRNRAALdntiStently
derive an acceptable end product. I'n the present and

feom theisald sytet i ces, forned donut shaped vada is
manual ly fried in a in a conventional batch type pan

Oy %daq@ d ggfmadsnm%od %ox{sﬁl'i{‘é’d/ﬁCinch'b by &)Qsmg @Jagnt%ma? . Vada

per orate le 1s also a manual operati on
igafenrred fromoblgckgra cotytedonsh&he lsl@@srgr@n feotytedenscsoaked in water at

ﬂo@n'terﬁ 7 fo}/ Qﬂyﬁt J'ﬂ‘rf‘c)SS pﬁgﬂd Gl? X C}le\r}/é obsaigagtgr Tvgl} S%dﬁmn

quant | producti o alna
chaﬂtetwmtef &Ihts ptﬁriaﬁevdc batter by fmmsl iCatbedanut shape and dispensed

tituti,Q ast t S &
oAby e o7 by AEES B ST pCE BB BELS iy Biea
drisp fpmdlubu :inalt ered dmtrxadletelynfon admurhpréond [mﬂlj]fdiqntext frying of urad
vada in a said desired quality, in a hygienic manner and at the lowest possible cost is a

very critical operation to derive an acceptable end product.

In the present and existing practices, formed donut shaped vada is manually fried in a in
a conventional batch type pan fryer and fried vada is removed with the help of a

perforated ladle is also a manual operation.

As a food adjunct along with the other staple food and idli-sambar, vada has been
consumed in a large quantity. But the production of urad vada in a large scale was felt
difficult by many Catering Institutions, Fast Food outlets & Restaurants due to existing
manual frying batch type operations. In order to facilitate and to eliminate the drudgery
of the chef, the present invention envisaged at mechanisation of manual frying and

discharging of fried vada continuously very accurately.
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production of fried urad vada wi th manual operations

is facing a major constraint in frying and discharging

t I t {

lﬂﬁl% {ng/lgel @ﬂ(lﬂxggﬁlg n{;] Zr?edq#ﬁz%l %c}éo\gzﬂslglanuaq OB& %#;hs 1‘§ f{lr?rkgey major
chonsigpént yn frging lad dhelﬁa,rglmglmygﬁoemaciesjwd quaahmﬂemealat right time and

I
AR ARG TS R e PLoRRR e B % st yeni
bbicds mdtesal theallinghmeensiseny mepepafridny, tiretdoasumEad aimethe shape
C cial l.y avail b e .on the market for continuous
fﬁﬁ@%§a£889%¥ﬁgﬁ§° ﬁwﬂﬁgﬁé based donut, ie, Belshaw
Fryer, Belshaw Bros., Inc. 1750 22nd Avenue Sout h.

SHetd lise ondMuch 91&3:14141:104Mhlh@/&ommﬁﬁ&lyﬁmhhme%nafh% market for
baS|caII¥ Eerated %nd co g AC not or and
P8R BN IENE BBURE PR B s Belsha Bros.

€8s, ervtso abIMyA e iSShith. séettee &mjl 08 514£ 4590 B AC OTH&Y BhachRB are
oi | ou hagth el ectrical inmersion heater and gas

fﬁaﬁlé%l YRPERfS g FPUERYehBhIsAC siptPr 3Bt FlSGIToSH tegHating Techanism.

hUhbdeNgte telé@nﬁé]@e&)nﬁlﬁts he HAR¥ENGhg @bsveyd QMO bBil thGeh with
above continuous frying nmachines are available in t%

rrdgeRicel inpersiop theptiio ans} Bafoliies dedting uisnesnesdisaad gigchanism for

falus@MSthe dpeed St thB8Reled ONSi derabl e change in
r heol ogi cal properties of wheat dough and urad dha

batter, these machines are used for frying and &
dr lmlﬂhﬂgﬁ shyve torftinueus fryiag yeaghinesangiavailahl¢ in thimagkety wme of

lttﬁé{ﬂl‘avﬁﬁicﬁg gﬂoﬂlﬁe%&%ﬁg%ﬁﬁv@g to the wheat dough 2. As

ese machi nes are working mainly on a conveyor
mechanism there is a possibility of getting damaged
or. Aspreopie rcor&h@pm ¢mangdinvbebdogiml ploperded of welkand@ghiand urad
t hedealfI g%e?% &8 ma@lglg%o ar euséeﬁ éf%rtqlrygar e%e%\ll éhrsglar%rd%v?fe 16{1[8ragvada
nmet aldxfﬁouit AMidistparidve] asitigh d4si76%f doynipagd i ﬂhe d/heattdOughe at
di ssi pation. 4. Cost of the unit is very high.

2. As these machines are working mainly on a conveyor mechanism, there is a
possibility of getting damaged or improper shaped fried vada as there is changes in

the rheological properties compared with the wheat dough.

3. Consumes more electrical energy due to more metal contact parts with the frying oil

due to heat dissipation.
4. Cost of the unit is very high.
5. Cleaning machines is comparatively difficult
6. Maintenance is high due to the complicated due

7. Occupies more space.



10

15

20

25

30

35

5. Ceaning nmachines is conparatively difficult 6.
Mai nt enance i s high due to the conplicated due 7.

Ww@e@a03d31 nore space. The main obj ective of theP@I/ERent/000698

invention is to provide a device useful for continuous
frying and discharging of fried urad-vada and ot her

U B R AP B PRSP s
i frpnegandatischaging o friediunal- edy hmi aarpinitakind oflesd godgtss hich

conve re moving metal parts in the
O%Vln%tﬁe;{qoven(&e%/gmwpﬁl ‘de a sinple device for frying

and dlscharglng of fried urad vada. Yet another
okyodtek iobﬁctb)fe dfhiee preseaeinbention éntoietimiate the cpmphidattd dasign such

econ cheaper deV|c for i 0 d di schayqgi
oF T o et DRt e ACerS e S fngito Gr e o
[le0del &dr Styingeind dizoldigifig offkied tlalf @adaf t he sai d invention
i's to provide a device having sinplest nechanism
§%ﬁ not her ob%e%tlve i,s tqQ provide continuous and
ane b ROIGsHYT 8t EPrFItiRETHR {5 1pFOP 1 gronomically cheaper

IO Géd BYing Bhdl ldiscRRShP e M 6GHiIviga bid bBePsigNkARInd of end
noi sel ess conti nuous operati ng nechani sns and

d¥eHIFSt ent operation of the unit for production of
uradvada. Yet another objective of the said invention

'XSettagoﬂ%noMl‘)ﬂ&lvé dﬁh@%ﬁ@ apeBtdd Reodsyliae aV\ﬂletvrbeSHamEes%hplest
nmechani sm In the draw ng acconpanying t hese

§ﬁebmﬂ$%at|ons depi cts an enbodi nent of the device of
the present invention. Accordingly, the present

}S?lgliecﬂlgflhglncgﬁ%p?i\% gs rﬂt%vdoﬁ n&dﬁ?gﬂtlll co ngtelg ng&?d‘ﬁhf unit for

r|ed ura sIm
kinrithe pfodfieticmd products whi ch conprises an oblong M Id
steel oil trough with supporting legs (1) the whole

tgtf?lu%tﬂei?’ ogjlegtkv%elg £ IBrotv?de noiseless continuous operating mechanisms and

consistent operation of the unit for production of uradvada.

Yet another objective of the said invention is to provide a maintenance free device with

simplest mechanism.

In the drawing accompanying these specifications depicts an embodiment of the

device of the present invention.

Accordingly, the present invention provides a device useful for continuous frying and
discharging of fried urad vada and similar kind of fried products, which comprises an
oblong Mild steel oil trough with supporting legs (1) the whole trough is divided in to
four equal channels forming an endless stream (2) and which are made as leak proof
channels. Eight small rotating Paddles wheels are mounted freely suiting to each
channel dimensions in order to create an endless stream of oil in the trough(3) Paddle
wheels are mounted firmly on a rotating shaft(4), which are in turn mounted on the wall

of the trough with suitable bearings and attachments in order give free and noiseless
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each channel dinmensions in rder to create an endl ess
streamof oil in the trough(3) Paddl e wheels are
R&tIh eFridd il YvaAARs Rill 95 ?E‘iﬂo'i}gd s aetHefD of IMYIcCRIR LSS ri%d chain

turn nmounted on the wal of the trough with suita

[SEBYSYAS) Aied %ttb%léﬁﬁ@rwlé of the doygly Agd%lélf&%ééutarﬁ@) Wlth Suitable
riﬁ’él%@dl(ﬁlsﬁ bR pI%R/idQSj thfeﬁﬁi)ve viad %dé"édnltmﬁ’cﬁlsfye mﬂ%dfryt&‘ also
hel p of a specially designed chain conveyor

fheﬁlt pigvided pitd aoeit ﬁlt@tm@h@mm Dvethe provigian fox the secphaars @aent of
CcHéJﬁ'gs (og) TH\@r& il aSIUhé Epd} gmlngnc 8 fb@héﬁﬂ Ihz?s l?eleﬁ gxlgﬁ%%? Wlth valves
prOV| {0 Fenove Urad vada contlntous

dlozompieesrang contiade d The whola asiemblyi willde muhlaadl ®Im 1(1@91 four legs

s .Sl fresh oil.

RS R S e e R P e tias “been
provided with val ves, flow neters and controls The
whoblabcamsem‘mlf yha/\prbéenbqum]sh tprayiiesl a amadavada ditythef amdrdidcbayging

i RGBTy o R D et V4 Y ol GSURD et of

pmamkﬁgﬁnaiﬂaﬁdﬂwad§1@Dﬁnﬂ@kﬁ@dbdig@&ﬁﬂgmg@ﬂdﬁmmﬁ@v&m[me
ucti on ee at frie
BRI Etghrs Taadt SERo B s et R do S RaHBe Pt pBL i o845 an

feptlefrddhm @)l aRsk @visides dff hhmi@lsQkd mbderoutl bAdaivREsteel With leak
mhole ough is made in to four equal channels to hold
ﬂ???ﬁﬁ”%?& and to create an endl ess stream (2) these

di vi sions of channels are nmade out of stainless stee

VA dothek @atbolhRaf oMl dirsignt MiGHiBR Hravides dfoiE B&lr@&f §h8I rotating

present invention provides, four pairs of sma
rr@fl%l?ﬁ Theshncd ik srdzh iefreaty )dlssh seragest Fyng Pdaﬁné SB‘FP(H’IIYeE ces
%&tﬁ%ﬁcﬁfchefnln&'s Nodtidd c%ﬁ%n%ﬂﬂfl ahb YneRhagRE, W t hi n each
channel's. Munted conveniently in to the channels, Yet
anot her enbodi ment of the present invention prOV|des
Pl @hesBerginbetlienbefitherressnt invantion proxides paddi¢seuhselsmeqanted on

%ﬂ%lﬁal(s@qqes\é\meglﬂsh?ﬁse%Q Ry 2[11% chldﬁlalﬁﬁl nﬂra?e 1'&2% ﬂeely with

freely wt sulta arlngs In
chelkslp oisupalde bad bbe@mwtlh ordet tatpraviferspropdrotathng inbtiemot her
enbodi nent of the present invention, provides a

Sg%?lca{n%lhey eml?oscfugaﬁ %f ﬁg%r&em invention, provides a specially designed chain
conveyor (5) fitted at the out let end of the trough. A discharge chute (6) with suitable

inclination is also been provided, by which fried urad-vadas will be removed

consistently and continuously.

Still another embodiment of the present invention, provides an oil filter mechanism (7)
with a provision for replenishment of fresh frying oil, by which all the residuals will be

filtered and removed
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conveyor (5) fitted at the out let end of the trough.
A di scharge chute (6) with suitable inclination is

w@bwme/135en provi ded, by which fried urad-vadasP@i/iB20&000698

renoved consistently and caontinuously. Still another
enbodi nent of the present invention, provides an oi

fS}tllllta%thmﬁin%ﬂ 6f'the Pheldht FhvBHtRNI ﬁbﬁﬂesfeplﬁn LPG heatmg burner
repleni shment of fresh fryin ol 1, by wh % the

(BSpillianianig Fontisds far) eesieineahel LPGHBowaBE the vetwéﬁ h‘é?mbly is
chgﬁhgﬁgqggﬂréngmﬂﬁesent i nvention, provides a |ong

eatin urner (8) with SU|tabIe controls for
regulating the LPG fl ow and the whol e assenbly is
i eperatiaurpf gherdeyice of the mewnt kverTioe igsdelitwson of t he
devi ce of the present invention is as follows: The

f"I%e Q}ﬂgne% 151{1{ fo@ 8{5{) 181?15 &F ﬁf‘aﬁ g/acﬁ) ba.ltJtr ﬁqu]X ﬂ%af vypeg sgﬁt?lélg mognted

nount e
tvhél TJrayl ewada baktdr endhe c&ytmmddloem@in&e ralgsppisaxgepla@rfob aittee rto be

do pcis%%ad Pevis iﬁnef‘e shg "Sl"g:falll v%lﬁn éﬁ%&e{ is agklllgtﬁd htg sElBéFevel and
umfBerné{relppt cn:n Th'EHEqm&ﬂlﬂalfr&Chnﬂl c@nmgxtﬁroﬂ t@uhlm“: |ftoyv Bfaldohien
LP i so .been c

EBTRH D' o, BB Gt SRR S r bRreied TSHp SRR oo e
tpaddipaddtie dvagl @nddﬁﬂa&lva@ aRchauigg corddordétaiin asgsdog as the

conyeyqr. chain. on.as the required fr
trw&e? Lvige demeperacing ng ofl ds reaehedh &y g %adﬂrf%%“%%t is switched

frer BRttBiOto Wl depdsited W foGhefholiag hbiadit @ra de@inke s}ﬁg@os BhApdd vitas
to the moving hot oil in a definite shape

h d
vetFs meYing Be theotipmgls for mralcaerhel’s nle‘Fte r?éé?ﬂ?fi}%‘éﬁoﬁﬁﬁ and
AihdrbUinfough 4 6% KEBRR: bioVRIe@RH tHE $GBAT OREratiblisoME ReRated

out | et chute provided on the fryer. Operations are

cepEwpedy &5t nredstusingd P@Vﬂo@fﬁW@W?ﬁe@dﬂéﬁiﬂl@é{ pyticle will
LT Be \féﬁ Q\rlﬁlqge ﬁﬂ?of e??fté? 'ﬂ?dwcﬁé oh el Ractire! Aﬁ‘lsxstﬁe Rfoval of

renove [ter provided on

vayhitad rnamfltahsr fr@tﬂpecni éfnlb\balrenﬁmshmm kebt kg maﬂanss for the next
freshoPi! W ll be replenished and kept the nachlne for
the next operation. The foll owi ng drawi ng and exanpl es
are given by way of illustration of the

The following drawing and examples are given by way of illustration of the

invention and not to be construed for limiting the scope of the present invention.

FIGURE-1

Figure I in the drawing sheet illustrates top view of horizontal cross section of a device
useful for continuous frying and discharging of urad vada and other similar kind of
food products. Numeral 1 indicates an oblong Mild steel oil trough with supporting
legs, numeral 2 indicates four equal open-end partitions forming an endless channel,
numeral 3 indicates paddle wheels providing means for creation of endless stream of
frying oil in the said endless channel, numeral 4 indicates rotating shaft, numeral 5
indicates chain conveyor, numeral 6 indicates a discharge chute and numeral 7

indicates oil filter mechanism.
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cross section of a device useful for continuous frying
and di schargi ng of urad vada and other simlar kind of
f ©f 9ducts. Nunmeral 1 indicates an oblong MId
steel oil trough with supporting |egs, nuneral 2
i Frighire 3tie shef dsawing ghest ilyplediesetds yiew pf vérdend ciosy seciien efrp device
etﬁgiluf“ CP? c%nﬁxﬂf&ﬁé fry&g%ﬁadlscﬁar ﬂg fo(f SvaBQ‘%HJg %th\é'p gﬁilﬁir kind of
provi di ng neans creatl | ess stream
ffpyd pdadts. Numerdes mehcelteenlwluewchr; mem,erahﬁnmhedtes@ discharge
hg le a%‘éi%%mepatl E}t {11 g%éshgi tﬁlternrlr'lxer:T":f‘lEtr?}l 5 (galcgr:l nth &:s ﬂ)gi burner
conveyor, ndicates a arge C
mndmumhral?9 llﬂubateaa eigidded with hrt a&ijustmleljaﬂa ssrewkl GURE 2
Figure 2 in the drawing sheet illustrates side view of
!grt pﬁa cross section of a device useful for
ous frying and di schargi ng of urad vada and
QIH&elfre@hmév&ife ik iaf chetubil fn@fwypa r\mﬂamg Snodbl.lfﬁirf@hngBtradltlonal urad

|g|ca E nconv fu ?@ 6|nJca %? dl
25t A 3 %tsaa‘i%“ "r?e%lfl YT R ES ’8|‘r‘ ’FrP‘F lgpft endiess
neciasf siis Maae bal didding dhs:&b@gsl inRG four aehndndlvisienREbBhearly
9 indicates a_rig an adj ustabl e jack screw,

045 width @dﬂﬁéolﬁwjg% fotﬁ@e.pefédl? whegls §Nqsa vithhetigani ghafts

¢ foigedREF@bLy foRbedrings NAnd k @B’dn‘i b&ﬂ@ﬂ/or lf&r@@m&ﬁﬂ@frﬂzrddlada from
| i ke products, conprises mainl long netallic oil

tthe Er@hgh Arfaldn arisd st élm%fletcﬁnﬁ 0ff §herrﬁ1$‘é: #y & LP@ibygper with

tcﬁﬁtrélE (BHQ leb rﬁeérp?ltfooi‘déd ChaoR@bleds¥dnfIP RS akfir afb%amo}inted on an
Omm w d 350mm | ong, rotating peddl e wheels (8

slsyabkmsetﬁwmlqazr@memen@haﬁ&f@tl%ﬂoeznemunt ed suitably on
bearings. And a chain conveyor for renoving fried vada
fromthe trough suitably nmounted at the out |let end of
tEranfpl¢ €}, and an LPG burner with controls has al so

mﬁﬁi@éﬁéﬁ' s‘?ﬁﬁjes v-vré}g c%d %ﬁ%ﬁé‘?&&’ toI che@E g&hfg#ﬁ{aglc%t 5 kg of

on an adj USt e screw | ack arran
i trad Yaglabattsn wae psepared using locally procured raw materials, prepared the batter

to the required consistency of the urad vada batter. Switched on the motor of the fryer
as well as the LPG burner. After making all preliminary settings such as the speed of
the paddle wheel (10 rpm.) and vada removing conveyor and the frying temperature
(220 C).

Example-3

Using an automatic urad vada forming unit, the Product from the forming unit was
made to directly fall on to the said deep fat fryer and donut shaped product dimensions
were taken measured before frying inner diameter 20-25, outer diameter 60 mm and
the thickness around 12 mm . The vada is fried in the fryer for the set residence time of

(2.5 min.) and fried vada is removed from the fryer with the help of the conveyor.
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Exanpl e -2 Experinental studies were conducted on the
unit to check the performance. 5 kg of urad vada

whaioba0352as prepared using |locally procured rarCT/IB2006/000698

materials, prepared the batter to the required
consi stency of the urad vada batter. Switched on the
d t.

ol B8 e, Eat ] b R S Sprrpmaeiy B0 vk gna the
tpedugtae testiaf den seasdy apatity arch unddle devinswasgexedienelyogiving

' r 0 ©. Exanple-3 Using an
}Eg%hl&t&ll%%df g[ge %}g&@?ﬁ%pﬁﬁgsﬁlﬁri t, the Product fromthe
formng unit was nade to directly fall on to the said
deen thieagbole yarerionantakistudi¢s it isapdetstpodidiat thedhitatesice msuseful for

. e red .befor.e frying.inner dianetet ..
955108 S PRA R C P S B R oY e Y kBTGl i vece
kad nhe likd peodnaida Asd fatsb dd cam etilamafer the rdriidperyt b tieethef while
regi dentge ti g$ of 6512. 5t.m' n.f) and fJi gd.v a is renmoved
FERSARHEREC PegRall mpal PRI TEGte Wrfeyadd iR \pese coprs ™
experinmental estimted capacity of fryer is
aFHeraih AV Altyged 0Othealdaieé bf thapeestiiGnvon@idhiate:Was t est ed
for sensory quality and found the device was excell ent
Iy giving gQo roduct and able to achi eve 600
i e%@s‘i”l’ﬁ‘? g‘ﬁag'ﬁ&?rr?ﬁn%@%ol’g?ﬂ@i"i mental studies it is

WNdeliestAas opbrafion pdr@inkdtl 1 tREHYBE tinfe Wpelddlupb@finef fawi Mgterial
the traditional urad vada of uniform shape, size and
t hechgeasterizfipsiand gamepiteern/beoaiitaiy varied By adiishing thgdesidenpg fime

al sghditbmptuRlof MWL hdARs Sirddpgqsy of the chef while
repl aci ng the present manual practicing of frying urad

VvadBhg wnigis gngls tegparete fpr fiving andi dschanzig wge sopinuopgdy in a
deV}%l‘é&’et&fniﬁeﬁ%hzg)'e%ﬁ@ElEe.i nvention are: 1. The unit is
n

suitable for continuous operation. 2. The frying

dperThe bohisgeenoaiienlly ghsapenané hygigiing ti me depends upon
tshe LAl r | St [ .
(AR PEL R LA Bl Bl B B BB RAS R el in e
t empeyingttepwgh.of the oil by nmeans of controls.

6. The unit can also be used for other products similar to urad vada.
7. Easy to dismantling, and easy to clean.
8. Occupies lesser space and can be suitably mounted with the available minimum

space, as there are no extended parts from the device.
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wanweadser 4. The unit

3. The unit is sinple to operate for frying and

di schargi ng vada continuously in a predeterm ned shape
i s econom cal |y cheaperpreniB2006/000698
hygi enic. 5. Less charred deposits and residuals in

the fryer due to | ess novable parts in the frying
“ngﬁnn 6. The unit can also be used for other

products simlar to urad vada. 7. Easy to dismantling,
and easy to clean. 8. Qccupies | esser space and can be
sl t Abdeyicemgefie for wiontinuohe fraingiand islissharging rfl mrasheasle, and ther
t her i,CE, . i .

1) A?lg@l\%ﬁggg 8@%}{3@ P}%?\gctJJ @ﬁatr%cterirzgdnnttgﬁ )t/hl%ﬁéld ggﬂ&%co%palisgg :

di schargi ng of urad vada and other simlar kind of

f oodappid dwogts (1) cldapted toelidld égting roilt bddbakag'eepmaﬁ phrighoningemeans

conpri ses oil, t.rou adapt ed ld fr

o7 TP aisRE, ubfhe Rt oif BRSO b AP RER R b ot gt it Rl eua
t he S]?flnebnd Ipbrtiltllbﬁn.@hm@g}in totless elpmﬁﬁt(l)l’uglalbtbdétomahaltzé 3111 giidless
into four ua en-.end rtlt an endl e
chanits oy et aamic: bl e 4 ehiiebar i Pesi vt @
fryi ngcﬁlull turxli @ﬁe&ﬁétﬁhﬂsd&ﬂd Qtle ﬂ_«@ﬁl@&hﬁh the help Bﬁlﬁa@leq.ﬁll bearmgs
hori z shafts which in turn are npunted

hel d@ a.pt@@ltv PLgVidg Sme@ Helkep ra?ﬂogmftﬂaﬂo%aéi prdple "B@aksl@})gogowdmg
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paddl e wheels (3)_ providing nmeans for creation of
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bur ner a ted to regu ate flow of
foura$ﬂgbm,&@g@hmmmﬁedﬂwuﬁiabIe jack screws (9)
adapted to support the mhole fiyer assenbly; and a
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shaped and made of mild steel f01mmg the main part of the fryer where frying oil

is filled and all the accessories are mounted.

3) A device as claimed in claims 1 and 2, wherein paddle wheels (3) are preferably
eight in number and are arranged in four pairs, each pair is firmly mounted on an

horizontal-rotating steel shaft (4).

4) A device as claimed in claims 1 -3, wherein the shaft (4) is mounted on the wall
of the trough (1) with suitable ball bearings and attachments such that two

wheels in the pair occupy alternate channels.

5) A device as claimed in claims 1 -4, wherein the shaft (4) is mounted on the wall
of the trough (1) with suitable ball bearings and attachments to provide free and

noiseless motion of paddle wheels.
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claims 1 and 2, wherein paddle wheels (3) are

preferably eight in nunber and are arranged in four
pairs, each pair is firmy nounted on an

hori zontal -rotating steel shaft (4). 4) A device as

Dai Aedtvicp agtlaimed in clams hyve bprgintfhied wind fyadgsayre figcharged by a
noun : ; : rough (1) with suitable
baIIEggg??ﬁggﬁgﬁghg%?ggﬁﬁgﬁﬁé such that two wheels in
the pair occupy alternate channels. 5) A device as

cDai Aedevias as| daimsd in chimswhebeivhereinelristhafad (vadasjage discharged
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noi sel ess noti on of paddl e wheel s. 6) A device as

cd)ai dedbvica agtlained id elBimsvinet whereinrlored RG hatnerv(8)piessd for deating
di schar,ged by. a,specj al | es| d chain n or (5).

7) APl el%le% Bmglsd e% Wﬁﬁ S 11| © c‘iagviegisrh%y m%‘%s i %‘?Oenly rﬁ%f ried
urad -vadas are discharged through outlet chute (6)

fa)t t dddeatce tubsfulofot cangihu@B drybiy ant distliaogighof &ep Bt fiked urad vada
device ,as clained in clainms 1-7,. wherein | on PG, . .
b néd o8 B Kt R i< 1R Hoscription
pl ur lithtryfebcevalav@mpahigwdra®wings.s and controls. 9) A

devi ce useful for continuous frying and di schargi ng of
deep fat fried urad vada and other simlar kind of
products, substantially as herein described in
description with reference to acconpanyi ng draw ngs.



