“VWhat is aimed at in the pr esent inﬂ/e.-ntion Is to: heat the food materi al

evenly in a large-sized cooking vessel without agitating the food
material; and automatically 5 heat and cook the food material with
accuracy. A hermetic type of cooking vessel has numerous
nozzl es arranged therein, and t he conduits which open at these nozzles
are connected to a cold water sourABSTRATI wat er source, a seasoning
| i quid source, a steam source, a superheated steam source and a heated
nitrogen source via associated sw tching nmeans. 10 Thus, the
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cooki ng gﬁﬁﬁiarg&gizéd %Bléﬁg vé’sﬁéi &ﬁ]ﬁ)u@%@i@htﬁxg%é’%dlﬂmhicﬁﬂl" @nd %ufb%dti@ﬁl‘lf‘d from
t he otto$1 of thh(;.oc&)oklggtv. ssel to be reheated. The so reheated
season? ng IF3 30 §ogksthe food materal Wit ACWAEY- § ¢ he cooki ng vessel .

The cooki ng vesadiermetictype ppeabking vessel havoumerous nedzles arrpagesdithersinsandor , a

15  pr ess ettt whithbpeh &b thes& RozlEs 4r8 TBAMRERI D 4 881d Shdiérdourde! @Mot Nese
sensors the seasoni n vat er, st eam

uper hoat SEHSEyOUEE § BFSPIBR HBAHY sourSe, & FOTLAOURY 4 SRR SHL SR 1 of | e
and t hese ahd g beatedinitrogerssomircerda asspgintied dwitchinghmeans. nozzl es according to
the sgguencer prags ake oW Matdria® if SRSWEFBA GfitiPthe! Redtdd sehs&ihg diquid andnd
cooked in ortlne? c%glgrkxlg% ses ea%aeﬂqu%s'fj and %nlgsréglskaes%nﬁ%eﬁtlsulfé % collected from the
bottom of the cooking vessel to be reheated. The so reheated seasoning liquid is
made to.return to the cooking vessel.
The cooking vessel is equipped with a food material temperature sensor, a
16  pressure sensor and such like. In response to the signals from these sensors the
temperatures of the seasoning liquid, hot water, steam, superheated steam, superheated
nitrogen and cold water are controlled and these liquid and gases are supplied to the
nozzles according to the sequencer program. Thus, the food material is disinfected
and cooked in the cooking vessel under controlled pressure.

13



