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The present invention is design of "A device useful

for continuous frying and di schargi ng of deep fat

fried vada and simlar products". Vada was prepared
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(54) Title: DEVICE FOR FRYING AND DISCHARGING OF DEEP FAT FRIED EDIBLE PRODUCTS

(57) Abstract: The present invention is design of "A device useful for continuous frying and discharging of deep fat fried vada and
similar products”. Vada was prepared with urad batter (soaked & ground black gram dhal) using a forming unit in to donut shaped
vada and directly made to fall in to the said fryer. The said fryer consists of oil trough with equally divided four channels where
in which the frying vada moves and these channels are connected integrally in to an endless channel. There is a specially designed
small conveyor is provided to remove the fried vada from the fryer. Heating is by LPG source with a burner and controls to regulate
the LPG flow. This fryer can be conveniently applied for frying urad vada and similar products continuously and consistently.



