1 EP 0 560 566 Bl 2 Description
m ned.tenperature range by the tenperature con- trol unit and is currently
under the heating F The pres Védalgon relates to cooker for
conditions, the hegtzl ng unit |%ﬁdor|b§/be§ttd%t o1or esune heati n% and cooki ng food
Items, nore particularly heating i mediately by the forcible heating
contbggt"pugn a cooking liquid medi um suchmiaé mpesturd rangé by theSemperatiré convhen
cold food itens are placed into the |In whohki agl Bppasaly usds ttd heesing OFEr
-appar afhe present Grivehtion Geldtés(iioi ol cavkatiform)  t hecohdiivps rthé patingl arit dst drivgn dmdespwed| e
okeatifg bl cookikfobd) iténts) thoret Eartisularly a heating iimmekiisteh bys the ffascile heatingagonvat f al |
af @1 a cookiny lidaltl enpdicro sldhrag whibcpuiotl,  detéer ninftaWhem cald faodeltems pare plapegt i8to the due t o
t he' uriewenking eppeeatist sycle agl frear rapbaratison  an deopidnm Yo 't‘%‘h‘ﬁb ﬁ'&t‘ﬁ’i‘@'ﬂ%’*’ é’S‘Q‘é‘ﬁ?l al
f or anttadodigidoekegsoiak cooking riendcitemsin & t he ltsts&me ety fA " a‘°t 8 ng of
f 0o@odking rfiguid.-eqtermingtion| of the ?P;’%’l‘“’appar a‘t“ﬂsto " "°" 'é§ . %dr %t ics
of t‘?Pé“th!t"@t!?‘P'ﬁ trm lal fe dpsieRly eAok-s” t he ¢ ° “"‘
ean r]tQuid

confBdif dood tam p’e W tur
ea@aék Omedium '8 ﬁ%\}e ly Udh V%@mr&fblg PI’\Qﬂﬁg he

con %ﬁg te p ratubefm 60 |la
e.g. of.

for gal Ie%mgfl ié? 9 w'él i& J&t%nﬁth t errpeéoﬁtrréll LRt 10kcbsihb haatl% Gl SR neAg

CO”% SHEH thm Jt&g ontro\Gs Qtfaliyntgplb'-n' U 1 Orpgdrdidst oh%trbébgns@%ﬁﬁ of fdQémpera-

te B4 thrdug %Nﬁdﬁ cohtrdl & RBELomblistor] Mk €- tredB@&ING uﬁﬁﬁ\d(ﬂfus%l?&tl\t’e&&m&s&mdﬂ ay
of cB:ﬁtSIBt%F BtartdTROhAdh NWiRHORe @bV OFF camdvératio @inpérit@re @mmbustor. 15 ture
det %teuna {oMpbrataidOdrbisl BeléW facprbdee! Y I educ@re ¢dokes offiheinasatidnuity durthertiauiuds

C OMipiitsett i16Wor WAIR Nantl e Ebnbustor stops dorh-avor abd estoetiqneunis fan oatpdtifrigl a restoration cigoa! |

t empedtiat whéh €he Ofetiectae | oilwertpgpatwrel albesr - to the teffiperaig@odoatyol whit tohresumevrandlon may
f ur oteera preveterroiasdnippediniioethis|mamnar, and heatingcoonttel whenr thes graigigrip the cogk-

s thei terhpegaturel ini dookingr olideimplnteinéchithie 1 est oinaiifuith mepiym odrors asiawom PrAMRIAFTINGE

det @credeteriided rasgper at ure ri ses t ot h‘@'“@ éPﬁPUP’é‘bE(S‘ﬂﬁ"PQ)I uni t t o ‘resume
nor el Foad diems, afer elered ditprianeagkingy fRd | i i t . Htracture, rt'f‘ﬂg St°'a‘2‘@ ""Qs
contmegumyfeeprampla. qoakRgil phighchas r'i’e?"ne coo‘F(a"y P 'gi%t?g and jingt

mai ﬁ?ﬁ‘?‘hé’lﬂ’ WIPWP?F Inn“ rqulg(er fﬁ(d '%m urf? dl‘ \:vjlrtfe)n8 q?he tem ratuég‘thﬁfﬁa ngliquifl

re(ﬂ’é’[aEPrfF the med m becomes
gtm ' Wﬂerﬁthe predeter-

For & E e ot aced,J
un er C stto n mo h
t .hl f?ry b? c%h n t Esan‘S%B mm n' t Etﬁt dlue i 'toulgge Ao RS RS Fait &OOK' ng
ataua Qb Ci @b Gn e@trﬂ.rrta 18 bratis tréngs trfairitdiRat em

tr rta& omﬁusﬂ&f’i'ﬁgdurder\a@ tsoﬁ ﬁﬁﬁ r m negl & ®mperatéd cofRN avitlhé nérMal Hesting UNI t

10 LRTMEE 1d'Rb BhpelRR dehshr GAith ddleisAt Ur € Eontid) starth vhen GeNumpdratee @t thedialiar | i ke

f1Yefe drbd @il WhiBratufbeloRregrbdbtenhifed N t hemeduak idrgs Ibelawites Bt tescontiuen f ood

| t eVBluPERr BdnCdihy idGé ® dnbB@n temperiiel UM bepsatings Thio\aatomitic aestaation egéne tarthaed

val -diseie@ieh MaheEdokingoliednd convisetisd ofaie OFsF Caondal t heating, contad makes dhea breeator tftee

f or @illM e fiypat Thageonddhiional tshisterpresdmeser -  f r fpaw trauplesametreasuat awitching opeeationse

confcumbustion aflerrghe temperatimecid opgltingeoll s set t Altdseativaludho cogker |9k the dovertiop M@yt  of

di atamiugd thpgeld foae items fellsundssirablyi whieh ne de?‘d&deb@ﬂﬁ‘P’e restogption; Hgit éb‘@t‘@'?gm"‘ned

t. errw@wazmp enqeainggorrmﬁrﬁ?'%q oidqgd ftereg ar t  of feétefﬁ'tﬂ!lsstgr‘tw ‘“Yﬁ‘té""ﬂaﬁ'[? foqkp! i“@‘ to

her aPneyobject g Rveptiop it fopraYide #hnt4 ol OBHTRS M 2o4ing Repfrol ylg i but ed
? 0 t"ﬁ’%!°‘t°eé t"&%i’.ﬂa@t"é Qh'ggg?"'\ﬁﬁf’isﬁa et ect sPe"E% s ﬂps%dtséﬂ;?‘g' vﬁq;g T'Fqn F'ea'

temf uid the dro |n ol t e 1,0 rm ned
medi u l be we acv iflt%:‘;ﬁd t(e’Tr'ng\A%oP: rﬁ ( i ¢ t%s aﬁerﬁi ‘lig Sﬂ? f jﬁle %SBFaagL%‘g due
to 4&‘5 Tﬁ {% hi g attEOtam D eloCiek e
|I| gﬂ)ﬂtep obja&t gfotﬂl( gntlgll\ lls @d’ld CONN&firdg BohrOl witenCa prodet tihéIpBRbd M8at i ng
conty 69 o B Sprblag %%ra%ﬁt&h frhiRRized | 1N Sadsbd/ BAte thbh&art N YoRdiid ABelhg. SThet em

r es‘éﬂﬁﬁt temﬁeHiLmt biroRd & RSB BMIng N4 Alo- SW T CloktBIGtiIGARRINY! br QRES prosO Bilel Péricans ad-t er
‘the dirperature in cooking oil Aletriifigaaby \taking , actdvat oD eeetompératuae

i Nvent USA-5/080/308" ik NIS-AR013038 ciscped | 5o e mehahgal ih shelcodiery ligaid| nyediuwhdwehto fareicl ude
anotapguratiseatRbing koD the UMédmbleOst oteih put t i ngible heating.cause under doi ng or over doi ng
of TBe @reséne MBention isIcharhateriadd mnthe fegnal t o t [The teskpeofdbalineenianapinciuda stillt 0 One
obj awés d@thetchaadtaniziegpariton of daimd. pr ovi de asanother}@storation ynit fan optpvitinglrotestpralipn

cont r ol thehabaveacqokee Sk the tirivertion, ther forged ¢ ooRigNAY toaihp derprerpiure contrglowly tofrgjume
desiiyledaling qoetrdl orit deatolsctheyhesting wiitiz e Shenamalrheating dopirok whencam deytard é'%’k?f ng

f oocstertt forgile heating irrespective of the tempera- the terpqegttur%ﬁdpq-l@qokt% qy&meﬂtu
i nvdyfe obe jcaoking ligih madiye Byen whendhe hj g 5 pqmes 1paEql i 0% P‘i”FPE Ef te"“'“ed
r estoapkingiigyid madiym s mgintaingd e PREYST- pl aci PRFOTAJIN aftertRe of gtethle Jiogt Skl ng

automatically stops forcible heating and instructs liquid nediumand the

sp[o S6 c%ara%erlstlc

start of heating. 45 the tenperature control unit to resune normal A
still another object of the invention is to heating control when a preset
time period has provide an inproved cooker which mnimzes el apsed

5| nce the start of fOI‘CI bI e heat| ng. The abrupt terrperature drops of the



‘3 . EP 0 660 566 Bl 4 In this structure of
the invention, the restoration conbustion chanber 21; and an exhaust
muf fl er 23 unit autgmatically stg,pa B@ %E fe heating and4in- forned in the
m ddle of the tail glpe 22. The'structs e tenperature control unit to
resunme nor- cooking oil in the frypot 10 is heated by thermal mal heating
cont r ol ;W& EBruailre WP W8 iridertib® B rédtordtiB® - €Nednilystion amiibbit 210 shdtsh fekhags mutlier 23

out Si iR adRbtfcal stbpiCtofcdRDRIabilg b IECOMES foltadaln the roiddig rot dhee tallt igen 22 TheS
conb UsirhdtO e ediipaiatife cdhtrarinalt toli€suinainbr- pi pe  2&king\ ojb inctie tirgipatri10 del hdaladi Lty thérmelr

st ar, tmafhedting cortblewhve aihiupgard sbpmpicth@it ur e  seengydransivitteddhrough tthecquisidlg waliscof the

t ETTh awraperafifie hemotes! sfibtd ort eraaterdhan ®| aeed comfustion (rbarpen il A9d the,tell pipp 324

c 00K i anegleteimpinadniimithaltef stanh of foralple Beaag: ached taMPaE® $PRIPF (Iforideecting fhseteRp®ife of
the |Wepoicgidriead itemg arenpiaced it i peoking the flt' dt'° &‘19"'“%1?"?@;&*3;8%‘ IF &Y i n
t he fhayidmegiupgthe temperaiyig of the liquidme-

t
the fOHTidmPe BREAYY Ngthe i siaoe b‘t“e'ﬂ ces the (']' f°r9 U‘XI naqrgfi}r anger
21 | r{erplglaﬁgatm %ﬂ: d i4ra| t@;sef é’"‘f’ﬁﬁ te ee I Eir E;ier %10 a Q%Zh

! st i on en
%ﬂﬁ%ﬂ el warrg:on q ggnﬁiféd% b S taauotn i@n R -

t he t'lé’ m

&P%La '§¢§°" 5% is @W&hm&t&a Heanhidmlnepss. coupl ed

to t %nt&? Sh ' ifniRG ﬁ’5sp I 016 ﬁ@cetsv- UNinb fablaRlbuBphAsys@mmt IRdiaies: arst sdagnal
hﬂrlgﬂsmﬂiefe%&ﬁtﬁre it NGcibib theating staRR€l t hr OWghand &iectromagakae vandsf 48ahd 286 moantett 1 Ol

unI t Aibtalelio withdlt Ridd GEYhS, AePRAGHIRE W t he in thé midlleeof lges canedit 2Aopbpenisy eridem

| Nl uglsps :thd idrcitile ABdlingy BasedtdnOthe iupwir@nper atlosing a lidw gativ of ifus) gashandtai gag clambert s

secongbpe! if QbmssraEe chisC eficibntte pred8ntingid 29 A disyiosel! inthetas lkeamibyr 26 t hout f ood

i t eNBoverhéut of thesdookiny liqoid medib. i N t he nPoddl e lwthezir ghambeo i thete i 7 nfixing Qbﬂém ng

arid st ot frésentfimeatiob Wi beestdined iyawed on bredlgoupled with endoeenepgted t?lthﬁ/vg

of f udskall e vay @h ekamplgdrs theHelloting despilehe | n chamber 30-uThe, fuplhgas @fﬂ*-'P?J'P‘édt'?

pr ev edesérintion, Qbefdi"sfﬂs@ﬁm Wity the aggom- ¢ hanh ExingechapRas Pﬁé&t““b?as

| i qui Renylegtdranings, in which: 50 In the air (5'}? 9 Sypp ?"h%‘ '8t ﬁ’fgl cham

The pr &gehis ?H%ﬁ‘i@@ﬂ'%yl“f“%"%%ﬁwél n&d i r Jgpar if( d

connect%?f”t“!? ‘ﬂ'?ﬁ dhejmention; b%’&v% of ex mixing © ag’ﬂ %Aangw el ,ﬁ&tﬂ,@d

chanber '93 ’TH’E? g §""Ps § d intqps Omb ustion cham

I ihie0 4 ¥
conj u“ﬁ’f 1 aﬁ.owéhar? “%gvuig%mmgw cha”tg%&m%uab ik

panyl “Q control 30 the commencen{ehﬁofaéJm ﬁlbﬁ‘gana@ﬂénﬁ&‘d
t hef et 4 ﬂ h£n St nbtger ds-1 S 2 VoI S BRERG tedbrhe, | | lustrating a
t ion é@p fok NEsumfmB AbtaPOMOBERE-1 €d T uel TgasuisdREmBistor A0 Ehd RPrtrattddSre-
errbodylt,rgg the invention; M pedls exploireandi csmbigtionhanathex cigde ynd
transnigd. efid @ Glagh sRovirigSthd tbinpetstirar t s haaking Gd@nagaTiiList dubmatic igitien and ab-
conmbustchshge GeREEby thb tafipefdiurélisensbrug|  Bs X tsorption ch@ateristics abettiomagy, combustion. In
The COFySt wish é asdiey o gl 8A,por BAi ided Wi e Brst éinlypdim@, jaspaiy df| dherkhiaves or
showi ngxeowt;eed restora- ignition plug 3appeovalyegnineti shgwehare aatieghddp the
M Xt ur eFigdrb tis @ngrsphe shdwing the stemparguraor mal reRpaiRFnietsof thel fuel gas gg the pipto the
c nmbmatdeeéted:bnﬁtesfemmmraﬁwsa |l ame Ming cEmber 34 sp|ag e RIgrant Back fiw of
imtihwhen rtess feﬂotﬁw 8?]’ ofoffig- ABt B ct r“’ng °P’ﬁ%"s?9“a?1‘éa“3‘t '6'1°af?‘? bR 98 SHPALFYS

resum qtlt?t’rral O\ OFF The pul " rf’ﬁ‘i% US construct ed
re- tr lg 1 is a schematic vuew illustratmg a fryer 'g?g com ilflo %g %r controﬁ;
u

conbu F’ tt"ls 3? aa{"ﬁt ipent pf.the | "?'T“&O 4 is °§
takin ‘6 yiﬁdo e "'Ttg 5 eh O %naa ,aitms. " i‘ées St e
tenpej ickesincl fyBcH char aCemJ brsdehtra? p@&es&ﬁ@&dntoﬁlﬁbm or read-

combu vtvﬁ?(g\ is |I@d vJutg cooking Gl dr ﬁ d Sttke! Ne Ofing bl méMory Oind3ARAR or rdnidéin fabded
ermbod &Jﬁﬁ)ﬂ r 3 Qﬁ'hﬁatﬂ Edoking/ 3l W fheOF eX GfidrfoRl;an ARt interface for inputting signals

fl appf?fpot’ . WP a Cottfustioh Q¥httolleR 148 ficbRChed  tsentlndm the ©mpdratiné séhs@T1aRd e Gliihé1g

t he t gdiing aHhbEERdN of the pulécfdMBEstor Y@ | Nl €66 abd 8d)and arcbutshmtesiand forhudtpaiting tan- t he
change d‘ﬂé BlldeCsdmBistdr 120 irf BERRST @ppaFatus S €NS OrtroDsignals totthi ifittarchacing vle@bragnelis t 0
preverds & asnbubtionwxtalist ygem, lannliesupplie r es tvelvest 260ands29¢ thedfan B4, cand 3B igrifer 30
conbusysiemnane)elfeel gis supdpsystem. f uel gas suppNoye oi/hesecaienwnts @b, shown in the drawmg

t em and Thé@ombustiseaspHuyt sysmeincludéisya 1 i s oA Fige heThet dombystienncaniroigs #¢ it f

f r yer combiistien clanibes2i disposagiio thel fyeet 190 or cowected |t | & doreibip gompustion $wiichy }st
enbodforreuite cofmbustien; » tall @ire RBwindinggaMayst i on Whichsigds ford Hedors rgspedtive pithe. o
The f though the rarpeit1Q g fconstiuting o suhayeint useq'j tqmperature defeacigd Py fire mpgrature sensor

m cr oeAyuPle poti ETOUHP HYPredueB PN thecooki g or deep fat frying of food itens
such as 46 tional arithnetic/logic/operation circuit consisting of french
fries or breaded chickens includes: asfrypot a CPU or central processing
unit, a ROMor read- 10 which is filled with cooking liquid or oil; a pulse
ing only nenory, and a RAM or random access conbustor 20 for heating the
cooklng oi | in t he menory, an input |nterface for |nputt|ng 5|gnals

Ly A~ N 1 o N I o, e g, I 1 AN oy



5 . . EP 0 560 566 Bl 6 A conbustion
control routine executed by the . graph of Fig. 4. The pul se conbustor 20
continues fryer appar at us of - thE‘PBI 66egpodl ment is de; conbusti on
after:the tine point A and stops com scri bed according to the flowhart
of Fig. 2A. Along bustion when the tenperature detected by the tem wth
execut A @mististion anteD Fotiet dxedited WYtthed| I OUGrapieof FigD @ vk plife EibES6r 20 koMMGRNES
gr ealyer agpaatus [ @ rthg .first enbbd@erifitder € S ensdvbustibn eitdr @t thnet goit Acanpalops tin® 5
Thi scribgs hezniding td the fidwchat of Eybard Mgt aut bustdni whah thy tedipstatves datsated by the itdm-

I eS LNtk Sxevotianed! tie\cdiastoo tbmtol routined nak epergtive skisde’1 bdsemesograadr tiapntsast.i on
c ondliet teropesature kensor 11 gplectsithe tenfpeaturd 1 o t Thisi EitstemogtahentirstLearibodiment @ixpmagically
conieiitbe ceping it rol | er 40 starts and st ofysumesrioumal ONKIEr contrabnand mgkes the

( cont r'énder thp enormaiseraiustion f@\!’"&nﬂ UoEF) t ooperator free fromppyblpgerne caapyel Switehing
contcP’B'P"s?“!ﬂtPP'i“f?@"'I‘Q stags andg a é PRPUSHe t enfREFEEINSr e of cooKki ;&}m | within a

- R Rt tE% 8 dg@y’g%éégé e sua

uat ste

A

) toitdy ?mt
" Gh L°" oo %%aﬁf‘ ‘%gtto ch .ff Fep 12 g%s e 350 S mre st on
Pt et R R a&%n T 40V okl 1€ Sreagbrmiaat €0
V\her;; Jghﬁ'\ GHas (¥ btep S11\heédd mat &thé%&v t Qe tme T st%erct%‘%tﬁr@ %Fctb@c%b&s

unt ichntdieP " 400 84rRkuss NP AYOBMERBE t O SiidAPandlthen/ VRIS 16 BBp SPOTHIAY. i2ANFor 15
t | Mbasbd @h #eSRPuBd RS teihPatiré érisorafi, T Or Ci Gilampl, qmtamﬁﬂéthrblﬂh\b &0rvé @t Fighd,i nues
nor neat isQhe emberatametin €doking oil detected at @and t hee coabustiohScohditicas ap sditteto horgal 2A.
For fiksisoycle.am the lkgercapbgpatbs aifthi¢ prefetreenper at ON/OFE esr@olrat 2 lime peinaBithe pulsecdmrie
%e,npmbaﬁmmecbmbmtmwtavte whén the pmpédra- t lrat  bstor 2hentireap@mbtgipreafienthe tok povg  Oi |
Jet dwe ed the temperdiwre cemsoudt ifalls leatawdi t | onB, andestepsseambastion wherp thertlempératurd
cycl80 G, and epsnblustipn stoppeandhaitempgrat hi s pdetdcted rycthe GrapeRIrecesntar It keeomest | me
poi fire @sesTpver 82 Theripmesiayseliofdi | con@ederitien 18°& t s when .t he tenpera- 20
busgggwkg%e;gegmeﬁhe@vmm |"b‘h’°ﬁ$°t er t he tsF“hEmB‘G’ ?ﬁmb!‘%I'P'e °6W°'t 'ﬁ@'"P éﬁtﬁ%r ature
% fire 180

C, anoF N % swgl i h h'“defs step 36‘! % at ure
Sﬁn 'i gg B?C r::dq:tr eFabovg%;'re ?f ][ er r ] pr ;@nércroce E% 0 s[whtc an _upw ;ela][ er
tha ran jo essef tﬁ b?e icie (f § { p&aturg‘%gtgcte tl
anog, ‘ﬁ% ﬂn ﬂ)e 's§ d E 3%‘ Mi’h lc_z reater than
25 the .|a&a.%£ il m sﬁé/éF art 6} a t&'ﬁgsarEel din
a f g@ittn o ste,b B¢2 wdes St gRePii 'tﬁb oﬁiﬁfl oftf the cﬁpte§3§at9r

2A. wﬁt‘:ﬁfoﬂ!ib’tbcﬁ%baéidn Siﬁr%lq"&sbb&% 6f'ihet he Co&&ts%n@tl inVHhd stagb it fortithd &nf
COMipbia@it SL1H6 tempalatufd Qisclid, at e | S NeghcRChraahy 8duBEs2in Rwavard BiepeaR OV e
Pr edmb edi - switch-i. QGIMBIY) iorElE &dmbdstionst &P Sépadturdfahd finaly stfvaisilg tHeGrbpekANgeE.
The sapeévab ahenthe ecdiing bihie clreantty i ltie stuepWhén thetpward siope oihel dil winpdritare
t enpedaéroined theperatiedargb athevoasly iuon Swi t eichdsl thahm@edeimaivedntimif Xpdhei pregrami n 30
a f dargte copbhistion OED panditienguithiis effisiegtly gr eat retums Haurstep $1Reof diigo lRArfoy @ptbratioA gfr ess
Qf , Belves fier draviiacks ob b trsporem delayy ddhet er i Ml |QN/QFFXconyieln bis| enbbdient; thens ar e
swi feEtperatirerpaRees 11 fhie tp g PR WP stiep MIIOX snay be sehiocvary PrdlicPoeifie velyeki ng
oi | ture istrigytion raad-ropvactiopain\ihe O pnsy CI bI es”Bﬁ?FBﬂ%tqu?\ t%tZ%{Pt 'E‘el %"\?5 et e e of

the® em“'(? regbqea ? "?%'rﬂbﬁe ‘°FIPP'§1“' e, raliert40sthys P_%g" F‘% di 40t at
t he 98 n‘E §8f c'ﬁ'yaffe"t el 'g 8 8O ’g % $ peEPovmwar d
sl o @p'f e cha ? tﬂre pr oxample, In o, oM, o

h
for
and 1 oRaly. gfé‘“s Fai 'ssleﬁ'%;t'he i a per "re' me c"r‘eeﬂif\aﬁ g|§ prﬁg@)l@ oil is
cur P EREY et Dobubith estanm%@tettazupw Efﬁ‘ W

Pr edRt Hodian BrbcddabRE sp W18 o MR 1hd CUfJoﬁwB a(n AH37 the liifné Estops com-

Pr eciaioRilisn §1RL tol Bdume horrhd) ONIIFE AN der  fubfon WABPHS tohipBra edefaa Balby @R Thi s
ef f @iie Bétbrihined QEdIFdRMG 16 hobrifdraRitd atof sk goeraaﬁe §dﬁ§orﬁﬁ5§c@ﬁt@§ dr6dter @fan 388 -¢eS t he
dr awe aeiperire tsafsor @6 PMGIS &spéliicaly, &f t he | neveiBhe R diBidconstio® |s. started with- S
enbedp BE3)the téniRradBIEhe teipSra®@nsor 11 hue tdod itehe by RNsePerkADSIr the fordBle | i Mi t
X mayt e eeparbd with & progetaminbd teppea-t | Ve Vambastibrusvetcll 4 tilid Higlom0d tagiembodi-
contweT iffonexample,nt80 o)l Whemithe messsissit ant i ahdny sieprutatcibleocombustion Bised oo mieugt i on
contempbrilgret beceings avdudesy thhepredetbesi sabl ward gogedn dampeeture endcdfficiontly/@evietiiss

i nsMinge temperaturepT) | thecprograrh rigduros toXPt 0 dr oyertieating the cerking foih dul aicprvenfiopal sy ear | y
seefi1Q: fhatindhe qombysiien Gepditians arepgstorsd cont riem. ifregible pambugtion slads migtaliontly With-Fi g, 4
whi Ernogpah QEVOET antiphpt e BaintiHa the ¢ r o Qlifopd igHEsthe pildpraperatpe insteasesite, in
the tem tenperature change between this enbodi nrent and 45 perature-tine
curve of Fig. 4, the conbustion con+4 a conventional system-

ditions are restored to normal OV OFF control at a After forcible
conbustion starts at step S12, time point C. The pul se conbustor 20

conti nues the program | proceeds to step 813 at . V\hl ch the conbusti on

Y . . oy o I 1



7 ., EP 0 560 566 B1 8 overheat as
shown.by the one-dot chain line of Fig. 2. A cooker in accordance with
claim1, further 5._In the systeépg gqg gnbodi nent, ongthe con-
conpri sing first restoration nmeans ? ?or trary, the corrbust i on
controller 40 determ nes res- out putting a restoration signal to said
t eNMPLétneat & sAbrPbYy the ordQo@hhin N éDFlg. cont r al A ackel i racdofance with claim t1u fugther
cont rs0kn & atend 6Othis leMbdihientN I ¢aR}  heat - Lpmasihg Shraiprestarktion hreeans |(S13) for
t enpafagt thé Combiustion&xs@id]idr @0 determines Mg- cont r ol ondpetting destoreiinesigae! o said tampesd-d
O\Gy-toratlbn ttd @ormaPBIOKF Lostrdl based eurthee of  Fi g.turb contrblemeanmid0) to resuntenerial hed-d
medi wpwald sloge bichevil emperadtet For oxdpwiot | om condig ¢opal whenethe temperpturg in epidieopkral
QN CfiiFthe temperatirartire vurveuef Fid-tSethesomrt of f oried lquid -medium n%°PscPﬁ‘ﬁ‘”r 8| Predetery ¢ j e
poi ntbuglion genditiensndse tesiosd te nespal QIVOEF ¢t j ne poﬂﬁt‘edP_’a'“‘Dgﬁgé'i‘ Ef§°'69'%F‘??§%PC| ng of

cook|°n rol at agimespoi Bk and q°'i‘?'° OHPIFEe Wi t h cI aim1, her i
effich 4 sgmggftf@ga@é@ﬁ? gye %\9b?f’t°@EP %0 'i 'g |aﬁ d %:c;t%ﬂ on Zon
nmean re det eCt ed
out pu“r'rﬁj‘seneort aes é%% fr(ﬁ sai d pe thp ﬂ:f?: e E@io ae the
Conblf:%f. %’ s the o (Gouifd't Ol c 9o.rvma~a%reearnmetp6
40 exqgd ﬁ@@h(ﬂs- routi ne has ela Qﬁdd@ﬁt&%lﬂ@hasﬂhﬁen a
prese{atewo ,tp@{,dv,g on the mean fenperature to prevent ms-

has el agaganetd fHef bb hﬁmﬁh@&.ﬁcaﬁa‘ns,faﬂérm bl e heat coler iflQt@edah@nwit cididier, apwar d

S| OP&itions, and changes without déparBhd1&6mither € My humpising thiciestorativh inmans (Sa2, 1S40)-

4. A s@@ﬁk@l’mé RpEUAEEA El@ms,esonit tshoukl Bé M 1, f urforhaitputtitg @ esforatiordsigriablocpeig tenn-t hout
deparddaiguriiéretdd thet the above embodimgnts &8é NQ t hi r cheraed contidlinmans@olrts rgsBHe nor@410)
Scopeanyfillustiuévecpp actdextticthlodn #y semwe. ot  sfroul d Heeting control whenf iy upyardpHiaPe | o dhea
FEst axapie theSirgntad ofttee Imantidn fscapplicetiear | y undemesratusel intsaidicogking ligwid (nedium be-
ermbode matitsscogking apparatuperrcaherscothenp el ol meanseo(nay payah to &k givaton Biafyd Pregdeteyr

i | | usher titer wopacatis desaribeck Jheseaopking aPn any s erfaied fimjafter sgrt ohforciblegatiogn r ol
when R&W‘UEMPQ!m@IWe'"?J‘Fdetﬁe“eékéﬂﬂ'f?P , the structure of the Invention is

appl i Rugen durnprs g bP'ﬁ°’§’a‘1’d'°E‘B%k| '1"'Ig PrigpieasAli?®um be- to various

T:J(r:(:?gga ecg{ﬁggte @Fls%? i Eh%&cr Cbedr Kﬁ%ﬁ&m ual ol § RarlngSHhittéth ﬁtreu-t han

ilsmy ned
s "%et'%x gé‘i"a‘t"b ?ﬁ"e YS9t ng. par at’l Eg‘ﬁ% 4 dggrfe: ";ha"e"?éﬁql €rAS

heat g%ﬂﬁ‘?’c%? Ul%en burners or simil ar, gas &gm%{ mg‘h Was-
Pat ent el mepPr Uche heat ers in pl ace of the pulge co ust or descrl bed and
hence "combusti on", "conbustor" and the |ike Tem&eratdfm&e(n)zwméﬁaﬁﬂang \dgn
Nahr Uﬂgireosﬁeﬁto? cbdtmslfooas@mytrﬂa Béokihg't er pr et efbriperafiFlies KoshmidBiams,” heat i ng” ,
nem f 1 i GgutdoiRdyi g!m enthal tend: "heat er Terageeatiridgler (4lezur Steuerung der
Hei zvor I aightng ORdand 22, 22)2for Reltihg kdidni t €N 3 OHeizvorrichtldgenf (21,1 22,1 e raufgwiodh werdi U
W e 6| o6bring lfust-mddiu stish as oil or water; vom Temperaturfihler ermittelten Temperatur
ser, Tenpasmgetirdabtesting inbansz(it) férrder t t | ung ckes filissigen dodhimediuing rdiec deitving@nf ood
i tens i mecingcibekenmgrature of saidecovpieg antetir des Kouwd reserusehalten [upd s dasnfiiigsigenicoch-
conpri sdng: Te'ﬁ?i’ét"la'!‘t?t"ﬁ@ﬁpfé?' qumwémTempe-
Steuer ung tefoperatse eanivel MeERR{40) fop gontrol) 4001 h AIDRIGICE 3 plte
Hei zvor fifgcpid prg Eﬂsg‘?ﬂs (222?2) e @Y r und der  c&ehepth z’P?'%ut“ ST ER
oi | or w&R B?at'"g based on “‘?/ H? é?' rft | h erszé?m“i ennz T

ter‘rperaf?ﬂk' %t;e E ? der . S¢hn zre er %8 ev &z\l?%f | uns
di e Hei? g§ ngbh rgmeddl m]aipﬁS rél %t ure Of &@"5 unebingn d%g der Temperatur
auszusc ure ran e, n Kochmediums mit dem schnellen Er-

medi um I n Libils @5ntegeﬁiggtgsﬁii)zto¢n Terrpe mé&?ﬂa@{ Fihdbigen Rk AunEBBE RNt 4 )
for Cont::tgnq)r fing s% he gﬁ@f} ¥ Saial ten, upd &id Nen $ahd béismbarslOsdRaIbn ul 21
22) tO Hréid n characterized infhB ¥R foRei ZT egI er autiftdringZdék SSHnBMBiz/eBIErs UAY vosiadP
heat i Ng idRAREAlhgontdd bR lisdirkih§ddad Sabi d  den istHRI daN GlerAkibing Gfithteliy, mi22)

f O den st #rdiblél ASatiRgdR he \Gotkingliquid e di UM det @e Zzeghb® yorsihelingseiifieln in das filssi-
Schnel | brinzeespectile i teh egpkannzeal minet ,  daBgedaxabadiven rdégligcist ng neans so as
t 0 mai nkedking liquid mediumiland ﬁcthlaethbu’ee'ézregl er (41) so eingestellt ist, said
cooki ng includpdi admanseliyLoperable awich e@arisde M ned 2.  Kdsher BB dnsprualn i haufigridem eothalder
Tenper atctivatel eaid tfomiple rabtrol eneasen (#8), sandss tend eine erste RUckstelivorrichtung (S13) zur
fltissi ehit koadivataieusoncuriently détmpiasihgie| | en ErAusgabe csings Bleksialisigngs @ode? dPMmeans
(41) f offood items in saithpqoiaglicgidgnepiums si gen  Koc hnRamtyieglenddl) ifts die r3p perdlers ai d
heating neans (21,22) to start und emm NRANGSSAYPrY9BGYeOR i Tamperals Poser
zur forcible heating characterized in that the forc- Aktivi erung des
Schnel | hei zregl ers (41) vorhan- ible beating control neans (41) is arranged
to 50 den ist, so daB die Aktivierung gleichzeitig mt start forcible
heating of the cooking liquid ne- der Zugabe von Nahrungsmtteln in das
f| I t55| - d| um | rrespect | ve. of the terrperature of the ge Kochmedi um
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shown by the one-dot chain line-of Fig. 2. A cooker in acemﬂghﬂmmmﬂ"""

claim1, further 5, In the Systgang géo%% enbodi nent, o
conprising first restoration neans (S }or trary, the conbustlon

controller 40 determ nes res- outputting a restoration signal to said

t erR&héat as Shomh b the loRe-AK REH 1IneN¥ GF cont 2.0lA bwk&dn @bcordagce with claim 1, Uiarther

COTY, liDihe ¥psAdIS of thid) enibadimentiorehB ol heat - copprsing stopstorafiont mearsi (S13) for

t enfasy; &b bdbusii@r coawalam4tedetermibes lestg CoNt r oloutpbiting 4 testotationpsignalt to seid temperat d
COGéretion o tribendl @WGAFatantrg-tissercorctheve of Fi dure Sontrolesaps#f) to resume poymplihggli d

me dipwand Glopg of e loih tenmeratuesd Eereaxampleist i On ¢ oringi qontsg whery tbe fempprgiugain S8 fepknal
ON/IOR temperaturatime urye ot Eigad:tthe cam-ar t of f dioc i Mediumi-rges BRIPW FoPreditery ¢ e
poi bustiom congitigns erarisertaredoly oMb ONAIFF, ¢ e pd’?"?ﬂd "E'“° Eﬁ?ﬁ@'@? U§’°'8\9é‘Pﬂ'€%t i ng of
coaoRntrahat a tme point By pad °9W“§€?ij!?$ﬁce Wi tQ E"B’

Ja clai fu er
f 4 t!veem"r é’ﬁageé%'ee CT
ol és '§1 clen, 3%" ure det'%ct ed § gltgeco'gj gé% gg&‘ al& or

t t a restora sign
out o) :o '° fté'f @or%ugmlfé?; sai d p%ﬁae»trt ot R S .1'6;' % the
% the com!;u Aot FRtirfeONt I O NBAR Redtifid) nir& WH® 'dfﬁes&Qfme ﬁe?léﬂ | er
40 §e%c JaT-gaTaTA H&L't@ 'E)r&ﬁmtrﬁugl roUt i NGias elapsd@kindeQRE HtaGofAAEIbIE Adatiglen a

pr eﬁ%t,ﬁot,lomﬁeg@pdr@gogaased on the meanstenperature to prevent m s-

has ekiagshste AR rhang nsddmitdtiony{ atedr Ci bl ed.ha@atdoke. in dedosdahceonittotlaitnht futhear d

S| Qftiéns, and changes without défartihy Nitoen tHeer e nay [leemprising thiviche$torativni raesss (1R $40) 4,
A cgegeest the appendsdl araine, eb tithshobldibe 1, f urt Herroutpuitiogns restomafion bignal) tossaid tetout
depuatly argleifstoodithtititiee above embodigenipriesi Ng t hi meratues caotreltreans (Hlalagegusenormal ()
scoply ipstrativeeandmpemrstéaivecih amnsenses ori t 28houl dealiag control when ey ppwset HERe 9P a

r e sExamele. itterstroétgrn af the ipventionds eenlicablel ear |y  uriefeRes D i ﬁaﬁa‘t°°'t"}9é'q5'5é'tﬁéiu’“ be-
enijoderieuneosking apparatus op,eqokqre PRerBAR r ol mear?gm?ﬂﬂ ua dp Pé§ n’faP"e ey

| | 1tesfryesaprasatumdpsprived. ese FQ?!"PQ/épl n any s &nfesd linfit pfter sty é°ébt'7 BRE"Cont roI
V\heﬂ?’a&ﬁ 9% & @P‘bgﬁ"‘ﬁ‘? 23 fiegat st r uct re of the invention is

e NS
" orsy oolff ng Tt?'bt e rﬁ%‘al um be- to various
Coders %ﬁﬁ%ﬁgjﬁs”" com?b ?t‘lfrga ! thaly o GOTRR ftion MBHgsiGRPE:  an

t
a p 8(? mter I:Héd bk §| g\ga% lAEn escri bed Sdigeft R diufiPaenthaltond; M NE
i nd hoatét IB@ reoor forc ating. par &t HeizvahichEHysR (81, BBY zliR CErkifken @S
heat sources unsen burners or simlgr ga%epuﬁgg@g,,e,(od%e&b,gg;vgm ode? Was-
Patg,g,tﬁgnsprUche heaters in pl ace of the pubge combustor described, and

hence "conbustion", "conbustor" and the | i keTemperatlfORIRE (117 diin Evitihing \dah
Nah{, UAOsBkel tg@loaour.,@ f6dd itewi3Qnllactobiing Nt er pr etTeehpbraladis\Kotinadizals, " heat i ng”,
nem f higdismngsum Kawgnsmgli um  ent hal t end: " heat eTém@retlirtedler (40K eur Steuerung der

Hei zvor rreatingumnesms (21 122) 232 )heatingn saldr hiss Zen 3IWizvorrichtudgen 21.a283)i yereufgnod rdedi uns
W € 6 kdoking igquid/hediunChugh @ oil or water; - vom Temperaturflihler ermitteiten Temperatur

ser. Tentpepeature fdeteting njebdy (1Alifor Bei t t | ung dge fllssigen Keghmrasiums gfie Heigo A%~ f ood
i tems telcmgathedemmmufe of said cyelingemert ur des KOE [RHERich#ien und G;EI e Aisgee, Hpch-

conpr idgMmhg: 'atelﬁ"?'l“é’g'lhérr egigRg§izion, fempe-

St euer urfgm%?‘“’ﬁ éa’t"P\"FQeah‘ééﬁﬂ)sf” eZ’I"°"2 2)f or HEYPPARIG &4h de

Hei sz’Pgr Pl hedl b d ° (21 Qﬁé du grund de_;ﬂzmr‘tii "T:'I ‘:‘ 2 °“°"” as
oil o rf UhI er

terrpefé‘rtagfzigﬂ%{neg?m 'ﬁs‘%ﬁt%g € ﬁfrﬁgg f’%ﬁﬂ)%nez,g Ennet, dﬁg s
di e Hel; qutg ﬁg(ﬁdnpgl e Fiihéd atJé Of 4o &r nﬁﬁh d"gornﬁer Temperatur 18851
auszu:i t Hde S' ge Koch- di Uksigen Kochmediums mit dem schnellen Er-

medi um 'fgrcﬁlenﬁégh?(é) rcbﬁfol frﬁ‘e'ih&l?&?tf&t en TenpazdnC IPL MBdsieR KoefrnédhimsTeagit ( 40)
for CQobiroihg saidtRbatifg@inbdnd §31Sior b skt hal t en, yaBCeid iver) Hamd Bediénbéron Gehamanar (21,
22) 1t Gor&bishbatind) @haracterized in t52€ dabrichei zr egl enktiighlng desl IScibihsiegeG (410 vorBdnop
heat i nge has@fcdtoltngand gMpieaairngsee toof s8ai d den istHeidak dier Akthtdrunggaieichgéltig mip2)

f Ur detrt Sbréibib hegiag oK ctuging iiquid chenmedi um detee Zugatle bon Nabruhgsnitteln in das fiissi-
Schneldiuhe iraemstive detdtie aémmpeduea rof shechnet ,  dade Hoehreadiymeméddicieist i ng means so as
t o maicodkingniiquid medium,dead i®dtetdhdrdiés zregl er (41) so eingestel It ist, said
cooki linglubécqamdnuathdpnerablerswitchomeadetoer mi ne@  Kogher gemis énsmaﬂhawgt dgm\astielyer
Tenperreiivate qggsfotc@wpgqngglupganp a(ﬁ*g,eso argd tend eine erste Ruckstellvorrichtung (S1ph %SI
Kochmbt it ris agfivetalde aonserrantyl MEhPIBRIng f or ci bl AUseake|SiHgs &Htsfe&'gnﬁ'éaﬁ'isde f or
hi t zerfeoddtems inisaid icerkino keihmeins begi nnt SRR (Y U geRuskneh 3y

(21,22) to start und ei n von Hand bedi iffFPESESERS) VP °’f‘%°

heating characterized in that the forc- Aktivierung des

Schnel | hei zregl ers (41) vorhan- iblesheating control neans (41) is arranged
to 50 den ist, so daB die Aktivierung gleichzeitig mt start forcible
heating of the cooking liquid me- der Zugabe von Nahrungsmtteln in das
fI USSI - d| um | rrespectlve of the terrperature of the ge Kochmedi um
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f1 Cssi-gen Kochnedi uns nach Begi nn-des Seh- 2. Apparell ull “m “I"mlﬂlll
| a revendi cation 1, neli hei zensgglpsgg 564 %Fn vorher festgese

conportant en outre des preniers noyens de Wert fallt.

reprise (S13) pour envoyer un signal de repri- se auxdits noyens de

cont r BiiRsighd Koewimiums nadh Edgindloesgdh- genmal 2. Arpparsicdy duissatl Bondie ioverdidagidn-1, 5
(40) pameizors uaterd vigerl Gorksd Tasgesazteror Nal e  d eomponient Znmiutkeedes premiers moyens de
R~ckstweidt it ri cht ungen (812, 830) C hauéririser (813)Lpmrdenivayet @vgignabdelrepri-dudi t
m{ieu zur Ausgabe el nes RUckstel | signal s samwdigsmoyens de conkdlads €mpdiglureui sson
chutSe KashetcgoméR dnsirughd, aulerddre eptbalat us r egl d40) pekd yepkdndreda eonRGINKK edrmalg e nor -

| eur pledtisrelte Micitelvamchtungere (SABRIPY age du rehauliageHpiand, lg@w@etefﬁmgﬁ nilienn nach -

Begi nnzur Ausgab*’ %&uﬁ"lc'&&@s'ﬂfﬁ'lsc%‘ defes Schnel"ﬁ‘!‘F@l decqyigsqn cButy gy-Hespous dang et zt e
10 Zel ]’er@g é19) 1Uéfﬁe H0ckkehr 2u nor- leur prédétemgné A?ﬂﬁ%?r lej Péropwrags|iddson
sel on 'f‘ aler Uth?"E"ant en oﬁf“}“gagaé%"édeum brres nmoyens 4

Kocher 5 ﬂ fu?‘n" é rise &ﬁl

pour off c?y% %%i gnal tend dritte RUck té‘f’?ﬂ/‘%g %%t‘gh %ux'vmbs moy)ns de
repris e de tem

RUCkStgtlfy Shta] n?y“ e t”hm'erat ure. rwﬁm& f‘%’qg o f’é’" s';iﬁ% nde
Temper 4f bkt it Adiﬂks b ggndlh 12 ke ‘o (40) Bl .fand.‘lee e g

quand ReWpsiatuf GQW( AL A6 RISk ZtHﬁUr-ZU”gSSt eH&Hngie cmﬂibe sReichike une

dur 6e @fiéremdidundsetosbayny) ﬁerh&adEBBg‘rfnage du deeré&cdsahihdde ugRias led uandiagd doben
ger i chdeetSehnellneizensC Biauiaéhagkian fgaridhte St ei gun@nhafiage Tesgper at ur des fl Ussi gen
Koch- Sreglingnier Ténperat @bd) Blssifj@skgrset zt en Wrt ent- 20 4. Apparell de
QUI S s omedh@ismineinavorhenfestgbsatzion Wert ént- sppoi cht Appheail dbacuidear sdidndg trevendication 1,
corrpor:pam odendasier tegties troi si bmes noyens coleportenransaitrg Sod {roiga0ys poyans

envoyer un signal Revendl catl ons de reprise (812, S40) pour envoyer un signal de
repIRP‘s%’dEa‘)G!\sts noyons de contr8le de t emde frefigeayrdits megens docantrflede terdr e | a
comando 1 pareil de cujsson pour fair&@yfer 40y eaur yeprendrepda colppefdP e de

c hadf fe ﬂY%ﬁﬂssﬁﬁ EoYs dfiocPuise; despro-q it s ol NPFEAIL AP FB%’"@&NE“’\S‘W"?W?W‘%‘E?"?W qui de

qotaljes F%T'st‘@n'ﬁ@?‘hPWfdé ®ans | edi 1" ’}’ﬁ fiq 'éﬁe o dapg, jedit gjfjeu gui-
Conpor(iUE comp:r:: nde chauffage 4# rgéggrmmée aprg Ie{)c;’ég e?l eure
oo ik Bl mnay.ﬁ.u. o B abdiall e (2L 22?. e ocs, | e I TATLE
pr~ddto«=$r| marra hapf fer I'eu |iquide de cui sson
tel que déium gggct,g,pgé:@mpggm JePhui e ou de |’ eau; 30

des r’rqygrbgurd&tég@; RGbMMYRatHS didiifduat ure (11) pour d~tecter la tenperature
dudi t dgiduisédd; de cui sson; des noyens de contr8le de tenperature (40) pour

comuandeges maﬂh;, Sef&b{@ﬂﬁda&mpéraﬁreChanfage (21, 22) pour demarrer et

arr O ano)l pout heorinfangee RIS OMGlehdWede o6 a t enperature dudit mlieu |iquide de
CUi Ssahaufegec@1,~22) par déres@i bisardyBNS de detection de tenp6rature de facon A
mai nt ethauffagecert fomtior ad lartempbiretliré duditl | eu | i qui de 40 de cui sson dans une pl age
de valrelipugiopide de cuissen Wbteeids; paetiesditss noyens de commands de chauffage forc*
41) pmypnscdﬂﬂémmmeltmmtﬁemfyms de chauffage (21, 22) pour denarrer le
chauf fagentenilg tempéragre gudit milled fiquid® eo ce que | es noyens de com nande de
chauf fdegwissagrdens pnernlage slarvalewn §¥dé-pour ddmarrer | e chauffage forcé du mlieu
I|qU|d 9(9 |sson eIIe quo 50|t sa tenp6ra- 50 ture et en ce que

app comut ation a fonctionnenent ma- nuel
Forp
pour %%f Lﬁé’

3"sc§rman- de de chauffage forc6 (41), afin que
errent re #Bct 6s lors du pl ace- 55 nment de produits
aI | rrent ab;,é%@"ggaé;,sc qugl|eg md)enk 8¥cdrd-qui de de cui sson. 6
mande de chauffage forcé (41) sont congus

pour démarrer le chauffage forcé du milieu
liquide de cuisson quelle que soit sa tempéra- 50
ture et en ce que l'appareil comprend des
moyens de commutation 2 fonctionnement ma-

nuel pour activer lesdits moyens de comman-

de de chauffage forcé (41), afin que ceux-ci
puissent également &tre activés lors du place- 55
ment de produits alimentaires dans ledit milieu
liquide de cuisson.



