15 August 2006 APPARATUS FOR COCKI NG AND DI SPENSI NG FOOD PRODUCTS FI ELD
OF THE I NVENTION 5 The present invention relates to an apparatus for

cooki ng and di spensing food products. The apparatus nmay bé&5Susugilist 3006epare
fast food products such as fried potato chips. BACKGROUND TO THE | NVENTI ON

10 Various t Vi r or _preparing hot food
products sucé@%?ﬂ§#§ﬁﬁaaﬁh&g%§ﬁgsmbe EB@BI? UEl® ces have a
nunber of drawbacks which preclude their general use. Sone devices, for
exanpl e, are adapted to provide food product continuously in regular
successFRLD OF THESINMENGBIANt i cal in cases where 15 demand is irregul ar or
when conti nuous conveyor type production is not desired. In others cases

t he known devices may be too expensive to operate or too expensive to

many acThe epresbAt inventibAkRilate8 & @A apParafRk fér EBQﬂnBr@%Q#isdéﬁ% 1844
| Vvalue tor macC

devices may also_be too long 20 to be of practical Va I nes at
fast foB@dyGts. et Ehe pRPa@iis may ba wsed toyrrepate fashieodiprmshiatssucthasdriedie
appar atgét'a SEfi got properly sealed resulting in heat loss and ineffective
operati f €ORditions. In certain devices food products can at the sane
time contact a noving part and a non- 25 noving part to becone trapped or

pi nched S as a result, the food products can be
crushedBm{gé&d@ﬁcmng&HqQNe food product can |lead to clogging of
t hgggroveabl e parts. In addition, the mashing of products may lead to the

undesirabl e introduction of food particles into the heating liquid. 30 Any
of t hesVatrousstypesf devicas havp ddentpreposes for poeparingt ot foey prodluatsisactcas er at e

the negd to, clean t apparatus, and/qr .to ¢lean or replace the heating
[ qui d. e e i phtste AR Bl i Sevibs favac mimbeEeESmhseis which
appar at preclubiectheirdjeheralt ustd US Imeed é\Gve) FSORINpIE CaRPd @ate 8RS ProVifé food
providing a fried tood product ) o
product continuously in regular succession. This is not practical in cases where
15 demand is irregular or when continuous conveyor type production is not desired. In
others cases the known devices may be too expensive to operate or too expensive to

manufacture.

The time taken in order to cook a food product with known devices may also be too long

20  to be of practical value for machines at fast food outlets. In addition, known systems
have drawbacks where the apparatus’ are not properly sealed resuiting in heat loss and
ineffective operational conditions.

In certain devices food products can at the same time contact a moving part and a non-

25 moving part to become trapped or pinched between the two parts and as a result, the
food products can be crushed thereby. Such mashing of the food product can lead to
clogging of the moveable parts. In addition, the mashing of products may lead to the
undesirable introduction of food particles into the heating liquid.

30  Any of these consequences can impede the operation of the device and accelerate the
need to clean the apparatus and/or to clean or replace the heating liquid. This adds to

the maintenance and operating costs of such apparatus.

Therefore, it would be advantageous to have a means for providing a fried food product



| 15 August 2006 on an intermttent basis with a m ninmumof attention
under safe frying conditions. It would also be advantageous to have a
means for the quality production of food products under h&aAugystdnadti ons
suitable for proper functioning of the apparatus. 5 SUMVARY OF THE

| NVENTI ON The.i nventjon .prqyi des, an a ratus for , cooki .and di spensj ng
fooa | san @ pLeifigat SR AqnisRBuaFBhafettian Shue saiedbure ceatiuprg. I
pocket Sy ' ' ' : ' he
ot ot 1 o L e bcn et Tt b (TR b oo et s
and to Pegsiucts unden heatingsganditiasts suitablentod praper fpoetiening ngmebapmtua'. at ed
with a drum The pockets may pass through and extend fromthe drum 15 The
apparatus includes heat transfer fluid |ife extension neans for inhibiting
f oodb deSUMMARYYORTHENNVENTIONNt act with heat transfer fluid heated to a
tenperature which causes the food debris to burn or otherw se
detrinentally affect the quality of the heat transfer fluid. 20 Said |ife

col d zopie TRRtoMproyiEs RG-S Ref lorih ShiGispRfshiiod iy Spbatalcs @
devi ce includingore enmore hatatabdefonoMreneininggiockits in2hich dobdiislsubmerhedirgd t he
heat t ferflujd and ' f debri f heat i I nts
{ over dhesiaRAt BBPSE AT Hao L 30e EocketS oSS tralioRor do PESS HE9OGE o
shegt hsaidHbcReROAd RfdcitateaHe Webfihg of fife it transfer fluid and at |east
partially screening the heating elenents fromthe food debris. 30 The heat

transfer fluid level is at or above at |east a portion of the separation

devi ce $Re pég%tgferﬁgg bgeéysbaiaitéd ﬁ/ﬂﬁre{. &(anpy the heat transfer fluid over the

separ ati on

The pockets may pass through and extend from the drum.

15
The apparatus includes heat transfer fluid life extension means for inhibiting food debris
from coming into contact with heat transfer fluid heated to a temperature which causes
the food debris to burn or otherwise detrimentally affect the quality of the heat transfer
fluid.

20

Said life extension means may include a guide for guiding thé food debris towards a
cold zone of the heat transfer fluid.

The guide may include a separation device which prevents the free movement of the
25 food debris through the heat transfer fluid and guides the food debris away from heating
elements towards a drain portion of the apparatus.

The separation device may be a sheet having a portion located within the heat transfer
fluid and at least partially screening the heating elements from the food debris.

30
The heat transfer fluid level is at or above at least a portion of the separation device so
that food debris is carried by the heat transfer fluid over the separation device.

Said life extension means may include one or more perforated elements which strain at



Said |ife extension neans may include one or nore perforated el ements which
strain at 2 15 August 2006 |east sone of the food debris fromthe heat
transfer fluid. The perforated el enents may operate in synpa@ugust 2006ai d
drum 5 The food receiving pockets may be perforated over at |east a

portion of, their t ent The_perforations of the food receiving pockets
may beq{?aﬁkwmfiﬁef%doﬂ%b%?ff the %&@n@?ertfhgff ood receiving pockets. 10
The food receiving pockets may be the perforated el enents referred to
above. The food receiving pockets may be rotatable relative to said drum
The f ootihe perorated iedements ey operatedp syenpathywith saiscdium.ng pockets and t he
drumbut is 15 |ocated within the receiving pockets. Thus, the risk of
food becom ng mangl ed or mashed is reduced and accordingly |l ess food

debi5 s Tise fooutrereivind poekets enagbdipegfordted dviet at Riast Aporesr of theirsdxeent. | ui d.
The vol une of the heating fluid which is displaced by the food in the food
pockets 20 causes sone of the food debris in the heat transfer fluid to be

di spl acﬁg? gger@{gst% & the®od %eéivwga@gév@gse Hayhge g’g{]e&t}aﬁ?a SR Ung! &deéé)m the

heat i ng t he separation ume of the heating fluid
whi ch i zordissofl theddodbyecdidng podkets. t he f ood pockets 25 causes sone of the
food debris in the heat transfer fluid to be displaced through a filter

whi ch renoves said debris fromthe heat transfer fluid. The heat transfer

f1uiod mRie RSoPrecedingBobkéts M@} Bé the bebRRéd bRfektsabfdried®adbdvieanst er

medium 30 The drum and food receiving pockets may be used or installed in
a frying apparatus as well as in any other type of food preparation and

di spenst g GRPRIIVIT pdBket8 ThaPbaTEtAE fabiiveRY 8 drifhul ar - 3

The food is not likely to become trapped between receiving pockets and the drum but is

15 located within the receiving pockets. Thus, the risk of food becoming mangled or
mashed is reduced and accordingly less food debris is produced thereby extending the
life of the heat transfer fluid.

The volume of the heating fluid which is displaced by the food in the food pockets

20 causes some of the food debris in the heat transfer fluid to be displaced to a zone of the
heat transfer fluid which is separated from the heating elements by the separation
device.

The volume of the heating fluid which is displaced by the food in the food pockets
25 causes some of the food debris in the heat transfer fluid to be displaced through a filter
which removes said debris from the heat transfer fluid.

The heat transfer fluid may be a cooking oil, water, or other food quality heat transfer
medium.

30
The drum and food receiving pockets may be used or installed in a frying apparatus as
well as in any other type of food preparation and dispensing apparatus.

The perforated‘ pockets may be tubular.



15 August 2006 The perforations nmay be at an end zone of the pockets. The
drum and pockets nmay be rotationally displaceabl e between an upwardly
directed 5 inclined position and a downwardly directed intdAugudsp?806i on
by partial rotation of said drum and pockets. The pockets may al so rotate
in a plane perpendicular to the rotational displacenent of the drum 10
Thus, a food product may be placed in one or nore of the pockets which do

not inctyd erf%“ﬁmtrﬁawg):ecﬁ 4PPYSd Eﬁh@%hgpee%(?c@@g anot her during rotation.

Thus, during a rotatio novermnen I're drumincluding all of the
pockets rotate as a unit. 15 Accordingly, as can be appreciated, this neans

that t fgod product i1s not susceptible to I.n I-nched bet n noyi ng
el orrent EhS A TRSEEAets Tay bed BratgRaly o ialakBabRuSEER G v el i tRsted
avoigledinclifed positieR aftdfd §6WhWardly BredtBl StclinelipR@itRIn by parfikR@tation b daid Or
the like, unless indicated to 20 the contrary, shall thus be understood as
char act @i ang paeketscpr essi on "receiving pockets", or any similar or

anal ogous expression as being a body which does not include el enments which
nove rel ative to one another during rotation. According to a further aspect

of the Thapotkets mayalse rotateiroa piind perpondieulan ppthieaotationabdispliceshiard of a
drum onpne or nore food receiving pockets associated with the drum said
pocket sthSe#™HE- confi gured for cooking food product in a heating |iquid,
whigh pockets have an open end; 30 - cover neans for covering at |east one
open end of said pockets; and rotation neans for rotatably nmounting said

dr um antihysedepd productinaiy be glacedtin ona ar maose of theupndkets whishalol rotinclide

eepec o el 08 R 5 SR B R o AR 0

movement, the entire drum including all of the pockets rotate as a unit.

15  Accordingly, as can be appreciated, this means that the food product is not susceptible
to being pinched between moving elements and therefore the creation of mashed food
products can be avoided.

In this specification, the words "integral”, "integral unit" or the like, unless indicated to

20 the contrary, shall thus be understood as characterizing the expression "receiving
pockets”, or any similar or analogous expression as being a body which does not
include elements which move relative to one another during rotation.

According to a further aspect of the invention, there is provided a cooker apparatus
25 including:
- a drum;
- one or more food receiving pockets associated with the drum, said pockets being
configured for cooking food product in a heating liquid, which pockets have an open
end;
30 - cover means for covering at least one open end of said pockets; and
- rotation means for rotatably mounting said drum and pockets to a housing such
that said drum is rotatable with respect to said housing about a horizontal axis; and
- at least one lever to partially rotate the said drum and pockets about the axis to
displace the pockets between an upwardly directed inclined position and a downwardly



di spl ace the pockets between an upwardly directed inclined position and a
downwardly 4 15 August 2006 directed inclined position. The pockets may
include a tube with a cylindrical body with walls including5&ugust2006y of
perforations at a | ower portion thereof which defines an integral food
pocket for g,r | egsably hol ding the food. Therefore, the food pocket holds
food préiecte "'Efﬁ'lnﬁ ¢a *sion of the food product in a heating liquid. 10
Each drumwi th its associated food pockets is an integral unit and may
function independently fromother drunms. The pockets are di sposed radially
about thiee pockets onay inalude atubeiwgthoa cylindnidalbas yewritthwalbpiaciuginga pluzalitybbr  t he

I ntroducti.on..of fqod products tq the interipr. thereof, into the fqo 15
pocket , PEIFYafgPs (e r@WB(/Qoriqn 3‘5‘?{8’0{” (ﬁa'%t(%ﬂpﬁﬁr%q tarahnion iﬂoaﬁgrfgf i on,
t he soperisashbhf hbhm%omkfgbd_or receptacle nmenber is closed by a cover neans
whereby a substantially sealed unit is established for heat flow control,

spillage is inhibited and safety conditions are enhanced. 20 The cover
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Gener al & heatihg liquidcunf erenti al di mensi ons of the pocket at its open end
corresponds 25 with the circunferential dinensions of a cooked food

contai ner so that when the container is releasably positioned and snugly

fitfoed RYEH driifh ARANtEREsOEiatdr fe Pockérski8tan ‘Fﬂ@??{? drRCEna Ay Fup o

di scharged fromthe food pocket into the containe or serving purposes.
30 It sihdapendentbpipermctherdrunisit t he cooki ng apparatus may function w thout
the aforesaid containers where cooked food products are discharged from
t he food pockets onto a receiving surface bel ow the pocket open ends, for

exanpl eThevpookéetarage rdispusedaadidly about the rotational axis of the drum and are each
open at one end for the introduction of food products to the interior thereof into the food
15  pocket, and for the removal of food products therefrom.

When in operation, the open end of the pocket or receptacle member is closed by a
cover means whereby a substantially sealed unit is established for heat flow control,
spillage is inhibited and safety conditions are enhanced.

20
The cover means need to be displaced for the introduction of food products to the
interior of the pocket and for the removal of food products theréfrom.

Generally, the circumferential dimensions of the pocket at its open end corresponds

25 with the circumferential dimensions of a cooked food container so that when the
container is releasably positioned and snugly fitted over the open end of the said
pocket, cooked food products are discharged from the food pocket into the container for
serving purposes.

30 Itshould be appreciated that the cooking apparatus may function without the aforesaid
containers where cooked food products are discharged from the food pockets onto a
receiving surface below the pocket open ends, for example, when larger volumes of
food products need to be accommodated.



food products need to be accommodated. 5 15 August 2006 The side walls of
the druns and/ or the pockets may have circul ar cross-sections. The
pockets may be of equal size for all druns of an apparat us15August 200Gt i on
means for rotatably and renovably nounting said drumnmay take any form

whi ch ows, for, . rotation of the um apout its rotational axis, for

exanpl Z-H‘%l sids Wﬁ“%o; fym%%d/r%ﬂéﬁ iﬂ?ﬁEﬁf@am@y gve cieulanslapsastipasovabl y
nmounting said drum may be a vapour 10 lubricated seat in which the drum
rests and rotates on a vapour cushion. The druns may include | ocking neans
t o prevEehe pasketsioay bedfespial sigedor alhduiras ot an@pparatesi ce for neasuring the
anount of portions fried or cooked. Said counter device may correl ate the
nunber of times the drumwas rotationally displaced about its 15

rot & i oTihé retstion Muzmedbr Rotatablieirrl remehbly mouftity saAiraiUfaytikeidhy fehe

I mer si nﬂ_ means for inmersi ng and w thdraw ng at |east the pockefs, or

bot h t hwhigd tardotatioprafitha dsum aRoulisyotatiangl axisefasaxampleoa spindleeat
transf egfd ui d. 20 The inmmrersing means may be incorporated in the neans for
rotatably and renovably nounting said drum The i mersing neans may

I ncl ude a di spl acenent nmechanism 25 The di spl acenment nechani sm may have a
pi vot t.h i vot m_bej fixed to the drum The drum i ncl ude at
Penot of® FoiAfied meanianmtelaby ped Empvablume ntng sald Seithmay B a orbted
for1ocl eaBrioatelWeR HeWhichhealtlAT Alsts an@Yotae o198 vabolipaashigRe heating
means. The heating neans may be in the formof a helical coil positioned
in the receptacle of the heat transfer fluid.

The drums may include locking means to prevent unauthorized use thereof and a

counter device for measuring the amount of portions fried or-cooked. Said counter
device may correlate the number of times the drum was rotationally displaced about its
15  rotational axis through a predetermined arc.

The apparatus may include immersing means for immersing and withdrawing at least
the pockets, or both the pockets and a portion of the drum, into a receptacle of the heat
transfer fluid.

20
The immersing means may be incorporated in the means for rotatably and removably
mounting said drum.
The immersing means may include a displacement mechanism.

25

The displacement mechanism may have a pivot arm, the pivot arm being fixed to the
drum.

The drum may include at least one handle for handling the drum when it is detachably
30 removed for cleaning purposes.

The apparatus may include at least one heating means. The heating means may be in
the form of a helical coil positioned in the receptacle of the heat transfer fluid.



6 15 August 2006 The heating neans may include a gas burner and neans for
distributing the heat generated by burning the gas to the heat transfer
medi um The apparatus may include a housing in which the hdatAugush2006
fluid receptacle is 5 housed. The housing may al so house the drum The
uch a location in the

heat trapsfer fluid receptacle m osi tioned at

housi ng?ﬂfd’%ﬂﬁ"g fgan ?dﬂgy 'B‘EJF??%Q q%ﬁ engad &peans for ‘i'ﬁ@'bb@ﬁgéhﬁtr@?t
por ti ongeheralted BY BuPihiA thégabWéﬁéaﬂt‘i‘ar‘isﬁérH\%IurﬁranSfer fluid when the
drumls partially rotationally displaced by a predeterm ned extent. The

heat transfer receptacle may include a sludge outlet in order to facilitate

the heat NEranierafls,naF AR E” Rolisinb IR\ Eith ®E nBP Hafsler Ty Rishmiatieris”l i r o
ext énsi housedins descri bed above, including but not limted to oil filters,

screens, separators, and the like. 20 It should be appreciated that the
heating means may al so be positioned in close proximty to the receptacle

cont ai nirRg Mﬁg,dgg@??ﬁd@ﬁa@g fHe'dim.The apparatus may include neans for

automatically c nat 1 ng t e actIVIty(les) of each of the parts thereof
by neans of an automatic control neans provided with the 25 necessary

I Th t I t abl e
rmchan g e iEbed AR BeEnBt SRR s PohoTan SRR AT ATRNE ki hising
appay at thiat the dbwepHoridn GEane pvcke{@wpénthew pbfferaléd poish Wflthetﬂaékefsotus be
partlcul arly described herein. 30 The control neans or exanpl e,

conpr i sEnmaiseslintag heattrapsfeciisd whentae Famdispartiay r Qi@ﬁlnnailvnlsnjacedbsaa

timed, %Qj@t I guence, the anmount of food product to be inserted
in a po@ et %gggooéﬁg time (i.e. the tine food product is imrersed in

cooking i qUI d) the start and duration of food product discharge, the
start a'?ﬁe ea transfer receptacle may include a sludge outlet in order to facilitate the
15  removal of the food debris thereby prolonging the useful life of the heat transfer fluid.

The heat transfer receptacle may include the life extension means described above,
including but not limited to oil filters, screens, separators, and the like.

20 It should be appreciated that the heating means may also be positioned in close
proximity to the receptacle containing the heat transfer fluid.

The apparatus may include means for automatically coordinating the activity(ies) of
each of the parts thereof by means of an automatic control means provided with the
25 necessary rules and instructions.

The automatic control means may comprise suitable mechanisms for activating and
controlling the various parts of the apparatus. Such control means are known in the art
and will thus not be particularly described herein.
30

The control means may, for example, comprise any suitable timer control mechanisms
for controlling, in a timed, cooking cycle sequence, the amount of food product to be
inserted in a pocket, the cooking time (i.e. the time food product is immersed in cooking
liquid), the start and duration of food product discharge, the start and duration of



7 15 August 2006 imersion tinme, the activation/deactivation of the
rotation of the drum It should be noted that switches, buttons and tiners
activating the automatic control neans shoul d be preferabl§y Augusti20@6 at

| ocations on the front panel of the housing to 5 the side thereof for easy

access and to ephancge safet) nditions._ The rotation nmeans for rotatin
t he dru'mfaﬁfsemRm%?%aﬁvaa%?"@g%%?&m%qn 9f,t1-‘ﬁd'9t%l9“ fdhedsumed by any °

sui tabl e coordinating control nechani smsuch that in the inmersion
position, fresh food products are introduced into the receptacle nenber at
t he desltsbaultobe pokechihat siwiiehasubuttonsand timess sictivating thecaytooiatic dantrol

P ocesoeant shiuilug Bigefly, <iualt SRS o s Wb nadh of 4 hESiSato of | "
meclfani the sitid thareokfir emy deeess aad te enbanceveaféty condiionsl5 di schar gi ng

position for discharge of the cooked or fried food products. The drum
rotation, and thus the orientation of the pockets, nmay, however, if desired

be co I ' j RIPSHnt d i Yeen ' i and
di scharn-glgg r%%gipbﬁgggn% géﬁf‘f%gv"@té@ii ng f?lﬁ?‘gstupglgd{r%gpn away eayg’r e aii tgelghar ge
of the cardtaliedfhyoany auitghie daotdinating cindil cheénhaajso sockathed in thet imrhecsdon r ed,

vi brati ng .reans e provided. for, the. ckets to,vibrate in order to
shake oI LressubPA Groodls 8% IyRRuEeE ngh SiR Eclrlabls BErine atheRETEed o1
thelof r yeduking templididredr ORe&is pasitionethe paeket Bdposiforfedd ithCan iopeAcsmd dance
with the present invention, if desired, may be incorporated into a vending
machi nedif@dedupwaRdlyi nitial food product is in a frozen form (e.g. frozen
potato chips), the hot product being dispensed to a custoner in a
relatively short period of tine. In such a case, discharging or rotation
of the Aftemticarcomking @rciyingnptdeiess i80cqrapletedilaar contselled bypapyesuitable t he

e FING: SomE5l: ekt ARk S B MBYH Yoty B ©f

15  discharging position for discharge of the cooked or fried food products.

The drum rotation, and thus the orientation of the pockets, may, however, if desired be

controlled to an intermediate position, i.e. between the immersion and discharge

positions to allow cooking fluids to drain away before discharge of the cooked food
20 products.

It should be appreciated that if desired, vibrating means may be provided for the
pockets to vibrate in order to shake off free cooking liquid from food products and/or the
pockets after the frying or cooking process has been completed.
25
A device in accordance with the present invention, if desired, may be incorporated into
a vending machine wherein the initial food product is in a frozen form (e.g. frozen potato
chips), the hot product being dispensed to a customer in a relatively short period of
time. In such a case, discharging or rotation of the drum can only occur in this
30 particular case, on payment of the necessary remuneration.

The various parts of the apparatus may be made of any material suitable for use in
cooking a food product, (e.g. stainless steel or the like); it should be kept in mind,
however, that the physical characteristics of the various elements must be such as to



cooking a food product, (e.g. stainless steel or the like); it should be
kept in mnd, however, that the physical characteristics of the various
el ements nust be such as to 8 15 August 2006 allow the el&merjust 2006
adequately function in a cooking environnment. Additional heat transfer
fluid may be stored in a separate |iquid container for refilling the tank
| ocat edal\(qw theeelemenis to adequatefyefunctiomin awpokivgarvireuamenty positioni ng t he
| i quid container higher than the receptacle, for exanple, on top of the
housi ng, so that the liquid container may be in flow comunication with

t he heafdditianafheat tiamisterflaicbmag bestoredtih atsepardte ligaiddontaihérfotrafilling the ow
fromthg liquid. contail rqer to the receptacl e when desired. 10 Conventi onal
nechani lggrted dn the.chambgr.  ans etc. may be provided to control the
liqgd flow as determned by a set mninmnumliquid | evel in the tank.

DESCRI PTI ON OF THE DRAW NGS 15 An exanpl e enbodi nent of the invention is
i |1 ust r hhedefitinghmayrkaviachievedebyipositioning the iliquid containeti higher than theé ew of

th ' Lon:. 20 FI .S Sl ' FILG .1 depicti h
cooki ng BT IBt E8mpRs o O, RS E o SR e ikichroigRlnae e B8
rear vifow ebnirh@hicatiorewith tish heatitrarisker fluirestpatle sothathdat tranksfer Aukirdigy Vi ew
of FIG 1iccord|ngtothe|nvent|on; FIG 5is a front viewof FIG 1,

FIG 6 flowiromtheligyidcastaine tothe ieegptaple Whensdasiredventi on partially cut
awayy to show 30 the interior; FIG 7 is arear viewof FIG 1, viewed with
the back wall partially cut anay; and FIG 8 is a three dinensional view
of the Gonventiarnaldiechanisno® dnd eteyiogsn je ptapsestc. may be provided to control the

liquid flow as determined by a set minimum liquid level in the tank.
DESCRIPTION OF THE DRAWINGS

15
An example embodiment of the invention is illustrated in the drawings wherein:

FIG. 1 is a three dimensional view of the present invention;

20 FIG. 2 is side view of FIG. 1 depicting the cooking apparatus, partially cut away to
show the interior;

FIG. 3 is a rear view of FIG. 1, according to the invention;
25 FIG. 4 is a side view of FIG. 1 according to the invention;
FIG. 5 is a front view of FIG. 1;

FIG. 6 is a three dimensional view of the present invention partially cut away to show
30 the interior;

FIG. 7 is a rear view of FIG. 1, viewed with the back wall partially cut away; and

FIG. 8 is a three dimensional view of the drum including a food receiving pocket.



9 15 August 2006 DESCRI PTI ON OF A PREFERRED EMBODI MENT A parti cul ar
exanpl e enbodi nent of the invention will hereinafter be described in nore
5 detail with reference to the figures. Figures 1 through 85 August 2006 t he
present invention generally. The Figures generally indicate a cooking
apparatus | with a drum?2 for an apparatus 10 for heating, cooking,
frying, or otherw se preparing a food product by the application of heat.

The druﬁE%dlﬂgﬁ'rIgW 6ﬁdAWﬁéF|t§§rougEde f‘het or receptacle nenber in the

formof a ext endi ng and having perforated walls 4 at
a | ower end of the 15 tube The tube 3 is rotatable about a horizontal

axi s 5, he tub dru are di.s eabl e bet we r and a
ovier phSRL erdipae ot imenyoB i REreinarter pralass Eegprﬁwem so
rot at e §tgil Wi ,@fé@ﬁbé@@tﬁg figire@W O in a plane perpendicular to the
rotational tilt indicated by"9 of the drum2. In use, a food product (not

shown) is placed in the tube 3 though an open end 20 of said tube 3 and is

el at vERRes R RNRhaRIENIRRE e pE BRVer iR BN G A ot at i onal moverent

9, the 25 entire drum2 including at |east one of the tubes rotate as a
unit. Rot ation C of the pockets 3 may assist in the cooking process by

Lur ni ngT & EigUses eperalydndicale CapiBd PRBaFTS TaVith & ORI % 0" Al apRaratus
cordr | oof heflind KookREiginty o oyFIAlh prépbhitq o ldyEbyiFafhiCatioher |,

open enhed0 of said tube 3, at |east one pivot arm1l to rotatably
di spl ace said drum 2, and rotation nmeans for rotatably nounting said drum
2 to a housing 12 such that said drum2 is rotatably displaceable relative

to the Tedhid 2lid provbed withddtiiggstionle gotket bor@bpRtemembdt in the form of a
tube 3 extending through drum 2 and having perforated walls 4 at a lower end of the
15 tube. The tube 3 is rotatable about a horizontal axis 5, i.e. the tube 3 and drum 2 are
displaceable between an upper and a lower position by rotation about axis 5 over an

arc.

The tube 3 may also rotate (in the direction of arrow C) in a plane perpendicular to the
20 rotational tilt indicated by 9 of the drum 2.

In use, a food product (not shown) is placed in the tube 3 though an open end 20 of

said tube 3 and is closed (not shown) and as such, does not include elements which

move relative to one another during rotation. Thus, during a rotational movement 9, the
25 entire drum 2 including at least one of the tubes rotate as a unit.

Rotation C of the pockets 3 may assist in the cooking process by turning the food
products and improving heat distribution.

30 The embodiment of the apparatus as shown in the figures includes a drum 2 comprising
at least one tube 3, cover means (not shown) for covering the open end 20 of said tube
3, at least one pivot arm 11 to rotatably displace said drum 2, and rotation means for
rotatably mounting said drum 2 to a housing 12 such that said drum 2 is rotatably
displaceable relative to the housing 12 about a horizontal rotational axis 5.

10



15 August 2006 The tube 3, as shown, conprises a cylindrical body with
walls including a plurality of perforations 4 at a |ower portion of the
cylindrical body. Said |l ower portion of the cylindrical bb2Augest2@86 an

i ntegral food pocket 8 for releasably holding the food 5 products.
Therefore, the food pocket 8 holds food products during i mrersion of the
food product in a heating |iquid 10, such as hot cooking oil. Each tube 3
W th f opRe P8t \ Nt I hri ' i from
ot hor s o RAf 3% aff showh cbRiphReg a WNHaA LA AN el ML GRE pRgAKY ¥r

(i ndi vi perforajionsdkgtiadower portiors of the cylindricat bady, Said lawep@osipn afiitae | y

for  t ne Bt Bo, defied Aol Bof ket B BE) Btk b B BRLr oo
i nt & t herodaets. Thekeford, tharfdoll pockbes haay/ fdodoprodacts duriritiivhmetdien ofF tigen

When i n_ operat,ion, the upper opening 20 of the tuhe 3 is closed by a cover
means (988 ProdyslIRA h?ﬁﬁ%’ﬁﬂ“'gasnﬁ as boheoing 8lli y seal ed unit for heat
flow control, inhibiting spillage, and enhancing safety conditions. In one
enbodi nent, not shown, the circunferential dinensions of the tube 3 at its
open ubppeh tubed3 Bithdoed poaketdénie @ndntegral unitend may finstiontinddpeatidentiyiffons of a

cosi 11 oibarEit Pl Phedt, buf e 330 st s, TRt Bed S aidvigalifivatketag.
pr aduct 3.218)3 BAd @.4.9, areafispéscaddialy st Bes kgl Bof the deim RUAR] 8rd 846h t he

contai ner (not shown) for servi nﬁ pur poses. The rotation neans for
8

r ot at abPrpVised withdheppening 2t fardhe intepductian of fegd peadiicis (not showey e #ie ch

Ul e : . . : ; e,
a1 oue. ic o huf g RExbaiRepa it onihs (IRBYASR et Bifuck woBln o™ o
12 is such that a larger part of the volume of the drum2 is |ocated

Wit hin chanber 22 defined by wallgs of . the, hqusi . 30 It is believed
Yo be  AME A paga G HReernsiing 20 Bbiie y be iR olRed By s ISaTIAOH th
a r’1'5”9e§hcfvlh‘i’)“fheﬁ"é’t'la)ﬁf'for%%ngfé)rsi‘fbgta‘i\'tiaﬂ;} 3Bhicdl it $62h8st AbWSABrrd) Oinh er 22
so that vaporized gasseS may condense on an outer portion of the body of

t he dr uspillagea@ngdgenhancing safety conditions.

In one embodiment, not shown, the circumferential dimensions of the tube 3 at its open
upper end 20 are complementary to the circumferential dimensions of a container (not

20 shown) so that when the container is releasably positioned snugly over the open end 20
of the said tube 3, fried food products may be discharged from the food pocket 8 in the
tube 3 into the container (not shown) for serving purposes.

The rotation means for rotatably and removably mounting said drum 2 may take any
25 form which allows for rotation of the drum 2 about its horizontal axis 5, for example, a

spindle shaft (not shown).

The position of the drum 2 within the housing 12 is such that a larger part of the volume
of the drum 2 is located within a chamber 22 defined by walls of the housing 12.

30
Itis believed to be an advantage that the tubular cooking chamber 3 in cooperation with
a hinged front cover 23, form a substantially sealed closure for chamber 22 so that
vaporized gasses may condense on an outer portion of the body of the drum 2 facing
back wall 25 of housing 12, so that condensed liquids gathered on said drum 2 drip into
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back wall 25 of housing 12, so that condensed |iquids gathered on said drum
2 dripinto 11 15 August 2006 chanber 22 and consequently into tank 14.

In this way, vapor and odor enissions form the chanber 221aAugush2006ed
and limted. An apparatus 1 incorporating the drum2 of the present

I nventi gn Lonclyde 5 i r.Sj Qn s 9 for imersing, and w t hdraw ng
the tub %%é#?ﬂa CPaﬁ‘Rq‘ﬁi%d tﬁttﬁﬁgﬁﬁanﬂh@ V7Ya VaperAG @dorgraisgions foren g
wat er, @id chdribero?2 BREinhikid and Bmitgger si on neans 9, .as shown, includes a
di spl acenent nmechani sm having a pivot arm1l1l, the pivot arm 11 being fixed

to the drum?2. In addition, the said drum?2 10 i ncludes at | east one

handl e L4 Pt r ved fromthe housing 12
for cl eéﬁi%gﬁ%%ﬁ%ggegﬂ;ogpﬁr@ghg%%dW? a%uﬁ‘se f’%gsq"ﬁﬂaye'iﬂod’eén?* ' 'ﬂg‘?ng 12
to dausinraersion ereshoQufer iimemsiegized Wthaiawihg thedabe 3 Feorhi thee@nkr st
cover 23 needs to be rel eased EI’I or tot 5 renoval of drum 2 when

he 1
cl eani ngPRtinRg thesheat transerfiid 19 (0. watgg ollptaker thekeddes at | east one
heating nmeans 16 in the formof a helical coil positioned in the tank 14
containing a heat transfer fluid 10. The tank |4 is positioned at such a
| ocat i ohhe immegsibpnséarns 9, 2stshawn, includessa displacement mechanisobleavingwa pivo2 0

f ti I S.i in t t| liquid, 10 we t t | ar
Cooki ngPihartodpe PVGleas id bing TP JPbEdTBLE: alf cbitigh, 188 sk dpdn 2
appiteci ipcRdesatieddteorteRandle TR hakblindg e ahif 20Rhe9 i i§ ir&Meded from A%€
proximty to the tank 14 containing the heating liquid 10. In the exanple

as shoviousing 124akcleaning pyepsesned direct!y bel ow chanber 22 such that 25
when the tube 3 is imrersed in the heating liquid 10, the heating liquid 10
| evel rises due to the food products and tube 3 displacing the heating

| i qui d Sihcetherdruhi 2 aimutsiitse inferasidesyof hqusidg 12 toveadsdeassddied tlogkrel 6f

Lank. SachepnBet & 2 (hgEote i, AR T Her R eRR e £oloRpah prinh Mg e

surfBac erePhovdl of BAFHIWhEh dichnity Affedesess. tovwards the filter due to the 30
drawi ng force caused by the direction of "overflow. The displacing and

overfl ow of
The apparatus 1, as shown, includes at least one heating means 16 in the form of a

helical coil positioned in the tank 14 containing a heat transfer fluid 10. The tank 14 is
positioned at such a location in the housing 12 that the lower portion of the tube 3 with
20 perforations 4 is immersed in the heating liquid 10 when the tubular cooking chamber 2
is rotatably displaced bout axis 5. It should be appreciated that the heating means 16
may also be positioned in close proximity to the tank 14 containing the heating liquid 10.

In the example as shown, the tank 14 is positioned directly below chamber 22 such that

25 when the tube 3 is immersed in the heating liquid 10, the heating liquid 10 level rises
due to the food products and tube 3 displacing the heating liquid 10. When this occurs,
heating liquid 10 overflows the tank 14 through a filter 101 which is preferably
positioned at the periphery of tank 14. The advantage being that food debris particles
floating on the surface of the heating fluid 10 are urged towards the filter due to the

30 drawing force caused by the direction of overflow. The displacing and overflow of
heating liquid 10 may further be enhanced by the positioning of a flat, relatively thin,
rigid sheet of uniform thickness (not shown) at the underside 50 of the perforated walls
4 of the tube 3.

12



heating liquid 10 may further be enhanced by the positioning of a flat,
relatively thin, rigid sheet of uniformthickness (notshown) at the
underside 50 of the perforated walls 4 of the tube 3. 12 15 Atgget20Q%06
The heating neans 16 are covered vvith a suitable material cover 102 to
prevent_. clo glng of food debris cles on the surface of the heating
means 16N ‘hﬁ% '0eVBEARY ft @GO Pr a@éuﬁableumé‘ltﬁ’ﬂ%} @vepdi02stoopravienher
sides t r el ow
he. heat Tar R @‘?ﬁ%P%ﬁ?‘se%é'ﬁ@feﬁ’”ag‘%;%ﬂ‘?vbéﬁ“ﬂs“‘e Ho 8 PhecBiings

wi t hi n materiad maybave gpiluralily ofdplescorn eithersides theiréofdarenhunte heat transfer

| oo Yo GG PreteRabNBei et iuten®  BIF R it Pt PRYBERD be
i nhighi tipat fr 2om@XI0d within tHeHea mggamqwgw g bel erReaksd vsmufhﬁhwqawéﬁm aCI ng
heat transfer fluid 10 is del aye dition, an outlet 45 may b

provi del@mperatyge compared & the Watt"lﬂel'ql% 10 aove the heatingmeans d 6tl+%ﬁ§10éd
fluid

e (SN 8 4908 HECSOPSERS RS ol Rty SETARL B ol kPR
of air and aad:@rdmgw tl’te time pedod betWeers réeplacing heatttahsfenflvidt k@ is dethyean lr80

or ot or B oty AEOURR 48 malag pisaatBIOaS BRitlatRR b fo SRALRAL 17 om

thqosurﬁaqﬁepﬂuiﬂ%dléﬁéludgéG\Nﬁéﬁheéééﬁéily10 may be blown to cause a heat
flow 13 towards tapered roof 31 of the - chamber 22. Since chamber 22 is

substantially seal ed, the vapor escapes into outlet extraction pipes 33

2 the. @ifa’?'-‘“%ﬁ%ﬁ%%rd@* t the venfiGR Bfinirob dEne ey 4 e POERa i oc o
is 20 fwhemh thid fate of bie cireulkdtion igiinorersedy This!is aéhiendd by agabtirized fah B0 n a
ositioned at, the | ower end of nser system 34. The

égigﬁtvgi'a&oggnﬁgw RBEratiap. s3id fap 3b fues ppﬁFleﬁ%'rbt@ﬁm§m T Prglprakiyin ¢ he
oneCLPEOUHIL o o TAr Abrch) SSRGH SR e B4 LIS o il
di r ect i wansfer fieidt1G may biesblowndei aause anneatdlonohd éowandsdgpered roof 31 of the
chamber 22. Since chamber 22 is substantially sealed, the vapor escapes into outlet
extraction pipes 33 and into a condenser system 34, located at the outerside of back
wall 25. As the vapor cools off in the condenser system 34, a liquid or condensate is
20 formed within the said condenser system 34 and is gathered within a reservoir 36
positioned at the lower end of the condenser system 34. The advantage being that the
liquid formed through condensation may seal the contacting surfaces between the
adjacent condenser system 34 and the reservoir 36. Thus, vapor flows through
condenser system 34 in the direction of heat flow 13 to exit from the condenser system
25 34 into chamber 22 via inlet pipe 40, which is in flow communication between
condenser system 34 and chamber 22. An outlet 41 is provided to drain any access

liquid gathered in reservoir 36.

The tubes 3 may take on other forms, for example, providing wedge shaped food

30 receiving pockets, cubic pockets, etc. Additionally the tubes 3 need not share a
common drum 2 and may function jointly or individually. The perforations 4 are sized so
as to allow the cooking liquid to pass into the interior of the receptacle members while
yet being small enough to hold the food product therein.
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25 34 into chanber 22 via inlet pipe 40, which is in.fl ow communi cation
bet ween condenser system 34 and chanber 22. An outlet 41 is provided to
drain any access liquid gathered in reservoir 36. The tubtsABgoal20@ke on
ot her forms, for exanple, providing wedge shaped food 30 receiving

pockets. cubic_pockets, etc. Addjtionally the tubes 3 need not share a
cormon BY YA of e¥ample f hectotalwattage 1of the healingi means 16, imdhe derareftamns 4

; _ h ; QL t . j : ¢
the recasriiel Fatfigtolefin, k) B, 20500 oy, Tng apnedt fnfdfor 3ugh 4 ©
pr oduct atrargernant dah e 10umjonstesadtica teBppevaure forppemkmiperatidmaanginglbetwmeermge of

t he heajd neans~16. in formo n electrical heating elenment, may be
7 500 mﬁaﬁg?g"ﬁ?@ %?8“@6&“4 ?ﬁ%dﬁsw%{&‘éﬁ'% arrangenent can be 10 m nutes
withy a tenperature for peak operation rangi ng between 170 degrees Cel cius

and 185 degree Celcius. 5 Thus, it is believed, that the apparatus in
accor dahes,it isnbeligvedy that dhe ippparatus in aeeprdgnes With thetpreseit ipyertiit eami th a

Cati ' . o ; ' o
Lo readovisleiRiIEdy fel e NERSHERML D el derty LOYSImOUEY exidd ibkeP O o
rel ati webft deasitytso aseenrddacei aibseordhingnfi.e( ioilecarr béugsedolongler)nipravidehard to

clean s re 10 corners and ar . etc. The specific, operation of a
Chr il cURVE A B HGHN B B (- reqbos PEBERINaS haBip Al aaUaretbw be

desgy | b@n@)’s?‘ﬁ&’a?éa)‘?éﬁ@' e, inrelation to the apparatus shown in the
figures. The food product may, for exanple, be frozen french fries and the

cooking 15 liquid an oil suitable for cooking french fries. As nentioned

above h n n f ok cle t S Lot
er s, e (RReceG APSERR ot 3 Pt e e ifafiss rE A SR B hiberlf i o
t o cookinVestidreadll iowbe descrittel byWway obétamplehipi rationtd the apparitas HOWA I8 ar e
t he onlt)(1 access to the cooking liquid for fr¥i ng food products. The,
e figures. The food product may, for example, be frozeén french fries and the cooking
15 liquid an oil suitable for cooking french fries. As mentioned above at the
commencement of the cooking cycle the tubes 3 are in the immersion position, the
cooking liquid being at a sufficient temperature to cook the food product, and the tubes

3 being empty.

20 The tubes 3 are the only access to the cooking liquid for frying food products. The
perforated lower section of the tubes allow the cooking liquid to enter the tube for frying
purposes and to drain away access liquid when the tube 3 is rotatably displaced out of
the cooking liquid.

25 The tubes 3 may be fitted to the drum 2 to allow rotational movément, i.e. in and out of
the cooking liquid). Preferably, the tube is allowed to immerse into and remain in the
cooking liquid, i.e. frying position, to minimize temperature loss. Covering means is
provided for the open end of the tube to ensure a sealed receptacle or tube unit.

30 A zone, lower in temperature, i.e. cold zone is provided to prevent soaked particles of
food products or dust and the like i.e. food debris, to oxidize in the hot cooking liquid. As
a result, this may extend the time period before the cooking liquid needs to be replaced.
Preferably, the cold zone has a tapered lower section having an outlet 45 to allow
convenient drainage. The source of heat energy or heating element may be covered to
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perforated | ower section of the tubes allow the cooking liquid to enter the
tube for frying purposes and to drain away access liquid when the tube 3
is rotatably displaced out of the cooking liquid. 25 The t15egust 2896 be
fitted to the drum2 to allow rotational novenent, i.e. in and out of the
cooking liquid). Preferably, the tube is allowed to imerse into and renain

i n the PEYERE fyst pattices and. they lkenfropb stieking torlement.nifreferahive the dieat| oss.
cover | NgleffRéHisis' SlosBiyOBerE Jof Atellive HER E8finhlion Mnd RS b ElRMbRiIAFeal &
receptacle or tube unit. A zone, lower 1Tn tenperature, 1.e. cold zbone is
pr ovi decontwolleddyentsensitive terppetatuiescontroller toquieperdawetteatingdis a rasudt, thie | i ke

i.e. food d ' t | di ' he hqt Ki lLiguid. As | t., thi
may ext B o] g Prtiod Belale NG rebknd i RRet b A sstioad The Wealivacou:
Pr efter ahleunstrhay Ralé azafisty NRSmiostaPesrifbcte iiers0abiaveit\bvethettingtdd &4 45
to all ow convenient drainage. The source of heat energy or heating el enent

may be elegkicalifailgre trip awitugust 2006 prevent dust particles and the Iike
fromsticking to elenment. Preferably, the heat elenment is closely bend for
effective heat distribution and may be electronically controlled by a
sensi t i Vhe tcenfens¢nsysternrd4 islareentlosed eniteircolating @it thrgughi\d.e. cesdérising hi s
may exte

nd the ti period before the cookin I qui.d needs to be, repl aced.
Tho heclVAlRS VBBRE 40 GrVAT catrbaal ol purip BIRUS A ria TheSFYiRG SiambReAed orbes
pr el‘Oentth‘éVﬁ‘éthﬁﬂritGgl?é‘%qut piBks Enid tﬁ?h iht héf&n‘dﬁh@eﬂ?nﬁ(?ﬁge-@g@% <\

system 34 is an enclosed unit circulating air through, ndensi ng

wat er vpasses thraighitbe condenséniilfer systembhaeatpredt goss throughthe aendriftiggli pagnp

chaner 38,5 ie HhHRERUE) oPp b L okOSR iR BB ", 1O,

system before it goes through the centrifugal punp again. Therefore the
necessi t% of canopy extractor systemis alleviated. The condenser system
e

a
34 may bie gepdensisysiemdih mavbe agtivated and deactivated gs feguiredsand de e9khr i | v
Way' s ﬁébeﬁgéﬁfafﬁlﬁa&¥ohhe drum2 is manually rotated to limt expenses
ri

al
while also o ng the risk
Preferably the drum 2 is manually rotated to limit expenses while also lowering the risk
of breakage and inoperative times. As a result less wear and tear on movable parts. In
addition, the tubular cooking chambers 2 fit into the housing and operate under a
20 gravitational force.

The chamber 22 functions as a sealed unit. The heating liquid is not visible from the
outside and also not easily accessible and thus enhancing safety features.

25 OPERATING PROCEDURES FOR A SPECIFIC EMBODIMENT OF THE
INVENTION

- Ensure that the cooking apparatus is clean and filled with heating liquid to its
maximum level

30 - Empty the condenser system positioned at the back of the apparatus by opening
the condenser tank drain valve. This must be done frequently to prevent the tank to
overflow. This condenser tank drain valve can not be left open into a bucket, as it will
effect the functionality of the air filter system.
- Switch the main on/off switch on which is located on the lower left hand side of
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of breakage and inoperative tines. As a result |ess wear and tear on
novabl e parts. In addition, the tubular cooking chanbers 2 fit into the
housi ng and operate under a 20 gravitational force. The chakugus2006
functions as a seal ed unit The heating liquid is not visible fromthe
out si de,and al sp not eaf % accessi bl e and thus enhancing safety features.

25 OPERKE ARPASRISHNRRS anindeit gt tie apRexatwiNA fed lighEwill samepndN s ur e

t hat th@\NE&P*ﬂ/h%ﬂs‘%ﬂ%batdfﬁ is clean and filled with heating liquid to its
maxi mum | eve 0 - Enpty the condenser system positioned at the back of the

appar at us byprehgltaj display ¢ terdperaduret mﬂtraileaiocated belowl thes mairs switeh dilhe
frequen rey the t nk t over f.| ow,. I s copdenser tapk drain
vai ve. cliPiay e SEERY Bpetaite, of thicREatetiaviy' G5 i RegRr Ghto; fhe proset
funcgioqé@l\pémmé_the air filter system Switch the main on/off switch on
which is located on the |ower left hand side of 15 15 August 2006 the
appar atus whéhe dimersiaeqtioHingr thetfring pedod @ralecated -abavedtie Imajhtswitdh orone

cont ol P ks, nUBE0e B4 RENEINE PR roind e g Wil QBT GRE e
t enper at ur e Wheribettesitingdiquidireadhas thd pi&@ét&e#@e?ﬁu?@&h@f&&?brod@ct can
tenperature. The tiners controlling the f period are | ocated above the

mai n svPe Blacsd intgdhe n@["ﬂ%%tedlt'#bwls;'tChb’émBP@@@CQIM bﬁh@thﬁfﬂlﬂﬁﬂoﬁﬁ@nnﬁh@l me
| ndiccat ek Pb% h&ted 'ty 0%1 ﬁfo&gu\gﬁﬂbﬁ%e gd drpab&h BARRES 168

pre-set tenperature, the e nom hated tube
whi ch V\pd>¢kautomatically be in the frying p05|t|on The 10 tube may be

bocket .- D1 r cOTPHIAFEGHAEIRIOB SRR DoRuSiats ihaum FTdpR dotBamohg foeds
down i NGt Bohitting the heating liquid, the timer cycle button must be pressed to activate
the timers. They are located above the timers on both sides. Each one represents the
15  two tubes next to it.
- The polystyrene container or tub that was used to pre-portion the products that
are being fried must be placed over the used tube to ensure the unit is enclosed.
- If the frying cycle has been completed a bleeper will sound and the green pilot
light above the timer cycle button will come on to indicate which side is ready for
20 serving.
- Reset the cycle and cancel the alarm by pushing the tirher cycle button.
- Pull down the drum lever to the middle with the drums being in a horizontal
position and hold it there for approx.10 seconds. The produbt will now have time to
drain from any heating liquid. A safety mechanism is used to ensure that the food
25 pockets are held in an oil draining position to avoid burn injuries due to hot oil running
out of the pockets when the food is discharged.
- Hold onto the polystyrene tub/container and lower the drum lever to the bottom.
The product will now slide back into the tub/container which can be removed if full. The
drum lever can now be pushed up to the frying position.

30 - The product can now be served and the apparatus is ready for the next cycle.
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pocket containing the heating liquid, the timer cycle button nust be
pressed to activate the timers. They are | ocated above the tinmers on both
sides. Each one represents the 15 two tubes next to it. The Augugt200@ne
container or tub that was used to pre-portion the products that are being

fried be t th it i I d. If

the' fryiSeREENRERHE GiShaT NG SRS FOR A SEECIFIG ESTRADIMENT B8 THBon

pi | ot N\ﬁ?ﬂﬂ’?ﬂve the tinmer cycle button will cone on to indicate which
y To

side is rea r 20 serving. Reset the cycle and cancel the alarm by
pushing the tiner cycle button. Pull down the drumlever to the mddle with

the dru bej i n a.hor.i zaont al sition and hold it there for approx.10
seconds." Thebﬁg%@@?t'w F'ﬂu'ﬁHWﬂéﬁﬁﬁti me to drain fromany heating |iquid.
A s&f ety )meciiRim 8@tk onsed to ensure that the food 25 pockets are held in

an oil draining position to avoid burn injuries due to hot oil running out
of the PdckeCheghémerde food is discharged. Hold onto the pol ystyrene

t ub/ conj qi ne . . r the bottom The product will now
Do bad " TEnBER e Tt Tht st bt e e et Bl P She ™ tr um

| ever cgl) noligest foud fpredudt foefryiRg. fryi ng position. 30 - The product can now
be served and the apparatus is ready for the next cycle. 16 15 August 2006

SEQUENCE) OF Epreitrbravily tubieerdRin&r.SPECI FI C EMBODI MENT OF THE | NVENTION 1.)
oy Unell | PAGHAMSCletier . nii 11 preset temperature 15 reached. 5
| nsert 89od Bleethect switchfeydengff. 6.) Cover tube wi th tub/container.
9.)  Move drum/tubular member to drain position for 10-seconds.
10.) Move drum/tubular member to serving position into tub/container.
11.) Lower drum/tubular member to frying position.
15
Switch off.
1.)  Ensure apparatus is empty of product.
2.)  Main switch off.
3.)  Close tubes with tubs for standing overnight.
20 7
The invention has been described with particular reference to an example, however, it
is to be understood that the embodiments of the invention may take other forms without

departing from the scope and spirit of the invention.

25 It will be appreciated that although various aspects of the invention have been
described with respect to specific embodiments, alternatives and modifications will be
apparent from the present disclosure, which are within the spirit and scope of the
present invention.

30 Therefore, although the present invention has been described and illustrated as
described with reference to the accompanying drawings, it is to be clearly understood
that the same is by way of illustration and example only, and is not taken by way of
limitation. The spirit and scope of the present invention are to be limited only by the
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10 7.) Activate cycle tiner. 8.) Bleeper - switch cycle off. 9.) Myve

drum tubul ar nenber to drain position for 10-seconds. 10.) Move

drum tubul ar nenber to serving position into tub/container15 August 200&r
drunitubular nenber to frying position. 15 Switch off. 1.) Ensure apparatus
is enpt duct n swtc se tubes with tubs for

st andi né Ris to bﬁ)ﬂ%fﬂémimth@rﬁqra e?%eafe@éﬁpeegﬁ ti9hed with particul ar
reference to an exanple however, it is to be understood that the

enbodi nents of the invention may take other fornms without departing from

t he scopbusrthespis provided aecookinghapparatustthat caimdrisee eabpipeduavemldrhamd

al t houg varlo S of the | tion have been escr t.h .,respect
Co spechiiaidytie ARERPED Bvehiih bl RAeREARe HPles 1S HimuTuRe pss oh,
fromt h@ﬁ@*s%‘;‘eﬁfﬁrnﬁn%@'alﬁﬁah% e&’f‘dcﬁﬁpﬁ"e@ thbhvenﬁdm shhitdrisysfing 6ARYAR{ceshe
present_invention. 30 Therefore al t houg present invention has been

descri bele gisclosurgsef South éeérlcaibE@ierﬁeﬂpwqaﬁon eEQQ%hEbQ t whichewag deghamyi ng

dr awi ng

st rapetsh o0 SR Pl giateR e Ao bR inbopofdla pefetbuBlarBhee e
spirit aslﬁspeaﬂealqirebmtﬂfe@meand\rﬁal}ib@obw’md@oﬂh&VlP@bheétmép’plhﬁtlbﬂile 17
15 August 2006 terms of clains to be filed with the conplete patent

speci f i B@EqrBAs opeNdo PURKE spectienyi ded a cooki ng apparatus that conprises a
hel pful invention and although the described invention is both cheaper and
sinpler to manufacture it also 5 offers performance advantages conpared to
conventional simlar systens and devices.
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The di scl osure of South African Patent Application 2002/1719, which was
filed in English, fromwhich this application clainms priority, is
incorporated herein by reference as if specifically reprotiddegust2@0Gnd
may be obtai ned from WPO once the application beconmes open to public
mspectb‘)n 18 15 August 2006 O ainms 1 A cooker apparatus including: - a
drum nore food receiving pockets associated with the drum said
pockets belng configured for cooking food product in a heating |iquid,

whi ch pockets have at | east one open end; cover neans for covering at

| east ohe opArcoekdrappanaith inohiding; and rotation means for rotatably
nount i ng sai dﬁdrum and pockets to a housing such 10 that said drumis
rotatabl e wi® lr"E'Spect to said housing about a horizontal axis; and at

leagt one | eygs of ﬁlolﬁ@fddcﬁ*elckélvir@@é&eté@ss%%laﬂedmﬂmwuﬁ@%Eﬂi;fodkéfs%elﬁ@e

axis to displace the pockets between an upwardly directed inclined position
and a deRiigured iprcgpk@@tfead PRRIYGh R b@gﬁlng lispid, MShIQh packets have apleashone as
cl ai mad?% Hiu m 1, wherein the pockets include a tube wth a cylindrical
body wi 5 including a plurality of perforations at a | ower portion

t her eofs whi cdveroneansfortcoverinig bt stt ane iopen@na offsaid ppokdtes afidr r el easabl y
hol ding the food. 20 3. A aratys .as cl claim1 or claim
> wherei n(SGThHERENS 10 Torab e aRis Said ofi ARacinly tog R auct ¢
theyodi mag s8R @ RRRLER mofbéﬁéet ) 8418 hobRing oot AAtA Ut ianer 1S

rel easably positioned and snrg fitted over the open end of the said
pocket ,- cook@Hea&ﬂﬂmb&GU&@a aé’ witaterthe gaitl driuorand pothets gboukthe axis to t he

cont ai & Epla% thé E)Xb@s BEEPSSTEn uavr?lardly directed inclined position and a downwardly
directed inclined position.

15 2. A cooker apparatus as claimed in claim 1, wherein the pockets include a tube
with a cylindrical body with walls including a plurality of perforations at a lower portion
thereof, which lower portion defines an integral food pocket for releasably holding the
food.

20 3. A cooker apparatus as claimed in claim 1 or claim 2, wherein the dimensions of
the pocket at its open end corresponds with the dimensions of a cooked food container
so that when the container is releasably positioned and snugly fitted over the open end
of the said pocket, cooked food products are discharged from the food pocket into the
container for serving purposes.

25
4. A cooker apparatus as claimed in any one of the preceding claims, wherein the
drums include locking means to prevent unauthorized use thereof and a counter device
for measuring the amount of portions fried or cooked, said counter device correlating
the number of times the drum was rotationally displaced about its rotational axis through

30 a predetermined arc.

5. A cooker apparatus as claimed in any one of the preceding claims, the apparatus

including immersing means for immersing and withdrawing at least the pockets into a
receptacle of the heat transfer fluid.
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4. A cooker apparatus as clainmed in any one of the preceding clains,
wherein the druns include | ocking neans to prevent unauthorized use

t hereof and a counter device for neasuring the anount of pSAUgUSE2006ed or
cooked, said counter device correlating the nunber of tinmes the drum was

rotatiopal |y, di splaced about its rotational axis through 30 a )

pr edet ePmi neft GaAker APPAratys as clajiped 4 ¢RimsS cwheraid the Irmersing meanads
precedi; LIy, ¢ i ncl udi ng i nmersing neans for i mrersing
and w t'ﬁ%??ﬁ%@gp“ﬁ%g@?“?ﬁiﬁ%%ﬁetS into a receptacle of the heat
transfer fluid. 19 15 August 2006 6. A cooker apparatus as clained in

claimb5, whegein,the i rsing,means.is .incorporated in the rotatiqgn
neans. .6 A cﬁﬂ?é‘?r@B%Pﬁ?sagém%fffPeﬁlafrﬂquFﬂB%"Q @r‘”’&?r&f_  IMNREFRIP™ t he
| ey si Rans ifckided N&! él%?ﬁac@nibrﬂp'n@é‘eﬂh‘éﬁiﬁm MRS IaeiAGT tiH SOt d thée
pockets, the displacenent mechanismincluding a pivot armfixed to the
drum sdisplagement regghaniandncludiog & pivet anm fixgd tmtheodrum.aims 5 to 7,

including at | east one heating nmeans in the formof a helical coil
positioned in the receptacle of the heat 10 transfer fluid. 9. A cooker

\fmpa[] at%.s ta;tsAct:bakembfpa‘raﬁlrssyal selainvdd mlajymeﬁoftr?taiﬂdeW,MIMnﬂahlﬁastoaei n
ich the heat transfer uid receptacle i s house erein the heat

t ransf efeqting meansdp §ctrpémiéjf %g@ﬁgﬁltﬁ@dp%'t'%’!ﬁ'”ath%@ep@d? @f the heslisi ng
t hagip thﬁarﬁﬁéfﬁﬁiﬁt ed portion of 15 the pockets is imersed in the heat

transfer fluid when the drumis partially rotationally displaced by a

predeterm ned extent. 10. A cooker apparatus as clained in any one of

| ai t , ' . tr.ansf { [ ncl | ud
cutl et 9n orepORE fidhelE A med BBV e ebE® B BT ehofishg™
prol ongihight the Heaf tianbfereiuid rebeptaciat ist héusdE whersindthtlhedt frapker fluid
apparatus as clained in any one of the

o . he, precedi ng clains, incl ud@r}g
vi br at | iRGeRtasiR Ispasitionad atsuchialpgationinthe hovsinaitbat thegtariarates parfiRe obf f
freg CoRk ftkets is immersed in the heat transfer fluid when the drum is partially rotationally
displaced by a predetermined extent.

10. A cooker apparatus as claimed in any one of claims 5 to 9, wherein the heat
transfer receptacle includes a sludge outlet in order to facilitate the removal of food
20 debris thereby prolonging the useful life of the heat transfer fluid

11. A cooker apparatus as claimed in any one of the preceding claims, including

vibrating means provided for vibrating the pockets in order to shake off free cooking

liquid from food products and/or the pockets after the frying or cooking process has
25 been completed.

12. A cooker apparatus as claimed in any one of claims 5 to 11, including a guide for
guiding the food debris towards a cold zone of the heat transfer fluid in the receptacle.

30 13. A cooker apparatus as claimed in claim 12, wherein the guide includes a
separation device which prevents the free movement of the food debris through the
heat transfer fluid and guides the food debris away from heating elements towards a
drain portion of the apparatus.
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liquid fromfood products and/or the pockets after the frying or cooking
process has 25 been conpleted. 12. A cooker apparatus as clainmed in any
one of clains 5 to 11, including a guide for guiding the 19ddigtisb2086
towards a cold zone of the heat transfer fluid in the receptacle. 30 13. A
cooker paratus.,as clained in aim 12, V\{he;r in the guide includes_ a

separ at 1 on ﬁO&éempeﬂfa&H%%ﬁl%mﬁﬂénP AN the separatignudepes issa
t hr oughgphd hi\ﬁﬁé d b@ﬂﬁfrﬁloc?a'tét! Qriti tR&! iR tFJPﬁféPﬁﬁ'ld%P& It I%@tygélzi%%
1 ugust

heati ng el enents t owar ds drain portion of e apparat us.

2006 13pre¢\n@th@ﬂ'l%ﬁpgmmgntﬁsfr@hathﬁé@od debrisi m 13, wherein the separation
device is a sheet having a portion located within the heat transfer fluid
and at |least partially screening the heating elenents fromthe food

debrd s. 15, 15A odbokepkpparatusagcliimed i Wzmjhé ofrthalpyecemwg)aaime méla@my élg
clainms, including a con er system which jncludes, an_ air

bl ows afPNAENSsT eﬁb\MEliCﬁgn kﬁ’%‘% ?Irpuﬂwr\@hlﬁhélqymwﬁ@mhoaﬁml@ddmtand

f k
where. congrenfle fdkinglstakil Pite Sd Brees iR fof IF hto 1y PuletiBee 58 therd |
back t cintthe cpndpnﬁrttamk whers candehsedigassesfare cellectgd aadmoh@oadgnsublesur@g t he
10 t f tor. t 1 A di hi

"ncor pot et Eark dp §6P SR AtEEPaTing HthGgh o e Sy RN Tg PR Seticin dhei s,

2110 necessﬂy for a canopy extractor system.

16. A vending machine incorporating an apparatus as claimed in any one of the
preceding claims.
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