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WO 2006/103521 PCT/IB2006/000698 DEVICE FOR CONTINUOUS
FRYING AND DISCHARGING OF DEEP FAT FRIED EDIBLE
PRODUCTS 5 FIELD OF THE INVENTION This invention relates to a

' | for continuous Frying ahd discharging of deep%%t ied urad
@%ﬁgaﬁr}lij%%er similar kind of products. 10 BACKGROUND [%@6%0%9)8

INVENTION The device of the present invention is particularly useful as
an urad vada Fryer and discharge the deep fat fried urad vada in a

defTVECEhRPR CODNMIRUSHUe Thsansisiem piom Ahesaid eysieRERLRAT
Ugﬁﬂly %ﬁ??iﬂ%ﬁ&iﬁk food, consumed in India and to some extent
a roadﬁ ada red fr

IS prepa om black gram cotyledons. The black gram
cotyledons soaked in water at room temperature for about 4 to 5 hrs and

g t ' | { tter with addition of salt to taste. The prepared
b%@%&gﬁg‘ %ﬁi‘%ﬁ§§f hape and dispensed continuously by the
otHE? mentirtotheesid Agdecardiiéd mntiheges Jojdersed bscth2ihgngdeep

pradwiel and senyeciisamediatalyifrroserausption. In this context frying of
urad vada in a said desired quality, in a hygienic manner and at the

loﬁ"f&(??@%ﬁﬁ% MR iﬁ%l operation to derive an acceptable

end product. In the present and existing practices, formed donut shaped
vale fevinastdhg prrsenniy sRUYS s RAEHRASRORSIE At Anytsest paerraeraand
fridcbheagtailie deepdveiiadithathendieip ofefinpesfapateddiadiess alsioamnantal
ORgRARR.ASREQLd adjunct along with the other staple food and
idli-sambar, vada has been consumed in a large quantity. But the

duction of urad vada in.a |arge scale was felt 30 difficult by many
e e e SRR Bt A e B e

mapsaiRyingibhledk gype opErdiohdhrbbriierio tatilitdtesaneked elimitate
theos l&ﬁiﬂﬁﬁﬁwrc for about 4 to 5 hrs and ground to a fine viscous batter with addition
of salt to taste. The prepared batter is formed in to donut shape and dispensed
continuously by the other unit in to the said fryer and fried in to get golden colored
crisp product and served immediately for consumption. In this context frying of urad
vada in a said desired quality, in a hygienic manner and at the lowest possible cost is a

very critical operation to derive an acceptable end product.

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

perforated ladle is also a manual operation.

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

discharging of fried vada continuously very accurately.

SUBSTITUTE SHEET (RULE 28)



of the chef, the present invention envisaged at mechanisation of manual
frying and discharging of fried vada continuously very accurately.
SUBSTITUTE SHEET (RULE 26) WO 2006/103521 PCT/IB2006/000698
4 Lagesssale production of fried urad vada with manual ope};(aJIli%%h% 000698
facing a major constraint in frying and discharging that to in a desire
quality level, at right time and in a hygienic manner. This poses many

problemsclike drudasry Jodha Ghaf %@leﬁ%ngﬂe{}é%%gy%l ﬂ%gl%“p gﬂ?{%ﬁ

inconsistent, improper frying, time consuming and the shape 5 of the
product #ihy bt Be 4 Haditedaihate il aie LS s deutic thegHiHee and
corfiméicialic avaiabléhdrpthe marketddercdikintrotisfryingoperationsitalc
wheat Rased AoRubiie, %lﬁﬂ%‘t’é’n’ﬁ%ﬁ?po Iﬁ%ﬁ}@, %Wood%iﬁgégdztggqmpe
Ave%]e {?‘)}’th- aettle, WA, 98144-4590.USA. These machines are 10
basolcaﬁy 3?) rated 4 “&E,‘?ﬁ%ﬂ ?f‘bﬁi?'an AC motor and electronic
regulating mechanism. And these are essentially consists of a endless
fryiftfEorvayersushdesipiisiisg ipitine etetreaiahinfersidrenentte ane kpasor
fireshivemtingfairangenmentsivandemeshanism, i@, maiusting thespead afos.,

theygonveyeretc, 15 Thaugh §Q%%#§Y§é%mﬁ%%ﬁ§mg fmachines.are

L4

available in the market, some o acks encountered are as

soirigaty werptrtand cosieligd e ARy mdkkesgie s piairs meshenism.
whéat dosg hranswndelldbalsbattef athetesntachines asenised fr foyigg wid

& digehrrgingRfdipdsioyara. A diffiswt.Malutele el %éer%%s%s for
70% compared to the wheat dough 2. As these machines are working
ma?ﬁlﬁ‘lsg'l‘\géhﬁéﬁ??élﬁglt%%‘ﬁﬁ’ﬁﬁ‘?é there is a possibility of getting
damaged or improper shaped fried vada as there is changes in the

15 the gy iaihs ropaetios Gorpaiiodog it this ey et vdd ekl iR Bre market, some of

thhe drawbacks encountered are as follows:

1. As there is considerable change in rheological properties of wheat dough and wrad
dhal batter, these machines are used for frying and & discharging of fried uradvada

20 is difficult, Moisture level as high as 70% compared to the wheat dough

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

the rheological properties compared with the wheat dough.

25
3. Consumes more electrical energy duc to more metal contact parts with the frying oil
due to heat dissipation.
4. Cost of the unit is very high.
30

5. Cleaning machines is comparatively difficult
6. Maintenance is high due to the complicated due

35 7. Occupies more space.
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3. Consumes more electrical energy due to more metal contact parts with

the frying oil due to heat dissipation. 4. Cost of the unit is very high. 30 5.

Cleaning machines is comparatively difficult 6. Maintenance is high due to

the complicated due 35 7. Occupies,more space. The main objective of

the present disclosure is to provide & device useful for continuous frying

and discharging of fried urad-vada and other similar kind of end products;
Thewg{ggloc%\:”g‘ ¢ I\EQ eo%b{id\ée nr%g%g‘{dr W oas%iéesc ’ 155 go%}hg{,i%ke)jeé: t%ev%;thuesef 1 for

present disclosure’is to eliminate the complicated §e3|gn such as malnllly
contonveydryimgranchoidngangetal pafiseih thadfyddg eildanthto phavigteldand of end
prodTURJS, fle¥'ee ot ying.a0d discnarging, gf fried urad vada. Yet another

objective of the present disclosure Is to provide an economically cheaper

10 device for frying and discharging of fried urad vada and other similar
AnKimd obpatlvpddbetsredetiansthisnobie ctivéiofithe shidcdisplosurd kten such

id vice [ j lsm..15 Still.another objective.is .
o s e R AR e Y

devpotiudipmeStil drotregioljetfivedstadpratdde noiseless continuous
operating mechanisms and 20 consistent operation of the unit for

Y’etpa[f?& 8%'%@]8&%@%%@ Ye%%ﬁi‘%?&% Le?st IY(? é)l]‘ot\fageS%i_lde%iosncéosgrﬁ s % per
provide a maintenance free device wit simplest mechanism. h & first
devaspéut, fitvere mnprdvided sngevicéigdetuhdor admtndoubdryingitarckind of end

prodigEharging

Yet another objective of the said disclosure is to provide a device having simplest

mechanism.

Still another objective is to provide continuous and consistent operation of the unit for

on line production.

Still another objective is to provide noiseless continuous operating mechanisms and

consistent operation of the unit for production of uradvada.

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

with simplest mechanism.

In a first aspect, there 1s provided a device useful for continuous frying and discharging
of urad vada and other similar kind of food products, characterized in that the said
device comprises: an oil trough adapted to hold frving oil; a leakage-proof partitioning
means disposed in the said oil trough for separating the oil trough into four equal open-
end partitions forming an endless channel adapted to canalize an endless stream of
frving oil; rotating paddle wheels mounted on horizontal shafts which in turn are
mounted and held freely with the help of suitable ball-bearings adapted to provide

smooth rotary motion of the said paddle wheels providing means for creation of endless
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of urad vada and other similar kind of food products, characterized in that
the said device comprises: an oil trough adapted to hold frying oil; a
leakage-proof partitioning means disposed in the said oil trough for
separating the oil trough into four equal open- end partitions forming an
endless channel adapted to canalizg an endless stream of 30 frying oil;
rotating paddle wheels mounted on horizontal shafts which in turn are
mounted and held freely with the help of suitable ball-bearings adapted to
streproiflefrsmooih rotasy snotiodietsha said paddisnherls BrovidngMeans:-let
for.creation of endless 3a, stream of frying oil in the said endless channel;
end O b el K e BEEISC AU 1Rb SR EBAIR Lo lbAme o1l by
filerisgnsadapted fad ieplénisbingdreshdryingnoilpy Atterngutchanrthansted
__residual.parti erefrom; an LPG burper assembly adapted to regulate
0 TP DB Hoah Hort TG R AR R P BTGP S
the SvhoéeViiheleafiycantd g semndbl i aneradidehnarge chute. In the drawing
accompanying these specifications depicts an embodiment of the device
of the present invention. 10 Accordingly, the present invention provides a
In thieviesviigefisbtonpontiinu dusdrypad bndi cdisdeplgingnafiitiediurad. oata device
Oftﬁlgdrsimi%ar kin%i of fried products, which comprises an oblong Mild steel
0|I1fr8%eéh 1\/I'Wtflenslﬁ)%)lioorting legs (1) the whole trough is divided in to four
equal channels forming an endless stream (2) and which are made as
Acdeakngigofhehaanelsifighicsnat vidtatingRaddles fvhaelsarenmauntsthg and
disc%tglel nguigl B! eat(:{hvl chapnel dim nsdio?s iné?rder to cregte an endless
SNt oF oil i the trotighf3y PHEETE el s SIHER B ) GRraprises an
obloogahifiyi shiadi (4], whigh atehimtusortiipuisiedontitewlalle bt ttoddhdaithn to

fouSuitable beari[égg and attachments itn ord?;five free and noisgless }N@? oof
2008 03I PCYTBZ008 06098 i Aldron Phietfirad VA gk proe
chanemovEikby thezHelptefizgspediilly désighestehaivunted freely suiting to each

channel dimensions in order to create an endless stream of oil in the trough(3) Paddle
wheels are mounted firmly on a rotating shaft(4), which are in turn mounted on the wall

of the trough with suitable bearings and attachments in order give free and noiseless



conveyor (5) fitted at the out let end of the trough. A discharge chute (6)
with suitable inclination is also been provided to remove urad vada
continuously. The fryer also been provided with a oil filter mechanism (7)

WWE&}WW?'?P for the replenishment of 5 the fresh oil. Thereﬁ%ﬁllgﬂgﬁ%oa -
burner (8) for heating has been provided with valves, flow meters and

controls. The whole assembly will be positioned on a rigid four legs with
adhquﬁb]&*i&@lﬁlSﬁif eV AON D g iensivpp ot t‘lﬂstﬂﬁp’: (ﬂ?’grsﬁﬁﬁm Ql%-lg‘ﬂ&j chain
emh nt |nvent| ovi .urad vada fr
B A B T e
dofitftiTeHeT Witlen RsmpisEs ol smem g n‘ﬁRﬁl §fé@pwuﬁ%ﬁugﬁ“bm)fmr also
holgiagfcodgrada frying e fﬁﬁcwﬂ@lﬂ/@damm@rwmw@ ﬁ@%hdﬁléﬂ@ﬁiﬁekﬁ 9

5f°%(?ﬂé’s%'5il‘aﬂ@[%'?st§’ 5110'%@%9 % gﬁaﬁ]as eege';efgv % g@%g

these divisions of channéls are mad oUt Of stamless st proof
welliFgneiessent s alhbddmidnteoptrabbrestiheinodtiansd mma&f%dﬁgs
paistiofdmalisgtatingepadyleswhepls:(3) imorder tosareate endless
stream of frying oil and suitably places within each channels. Mounted

conveieRtipieio the: m@lﬁegﬁb% S’k@f@l@&@ﬂﬁmg'm@r@ Qrcﬂa%chargmg

pre entl venti rov s wheels moynted on harizontal
Dk rban it ?%%? TS T et ACSH N o e of

staln ess stée Sﬁ ?IIS?
withn chionmipiléistasiableonal %b&nﬁg@md@dé@@pmmﬁmm&m&m@e

MOtiRsle Sﬂugan@tmaeem@@%meﬁbgfmiﬁmg%i@m@eﬂp%ui@leér@m an

Speg ha| 25 con or 5 fitted, at the out let

ok e L el R B Al e
prd’&Rﬁ?@ﬁ’elﬁl&“ﬁ/hlch fried urad-vadas will be removed consistently and

15continuously. Still another embodiment of the present invention, provides
an Abfiiteremigehapisrof (B 3Oswithnacptiovisionides, réplepishmentadf fresing

frying0ds Rywbied allthe-resifuals wilk e, Jilterediang FameySSably places

within each channels. Mounted conveniently in to the channels,

20 Yet another embodiment of the present invention provides, paddles wheels mounted on
herizontal stainless steel shafts (4), which ate in turn mounted and are held freely with

the help of suitable ball bearings in order to provide smooth rofating motion.

Still another embodiment of the present invention, provides a specially designed chain
25 conveyor (5) fitted at the out let end of the trough. A discharge chute (6} with suitable
inclination is also been provided, by which fried urad-vadas will be removed

consistently and continuously.

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

filtered and removed
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WO 2006/103521 PCT/1112006/000698 5 Still another embodiment of
the present invention, provides a long LPG heating burner (8) with
suitable controls for regulating the LPG flow and the whole assembly is
WB%'J«?/%%@ rigid framework. 5 The operation of the dewce;,(qu}] S 06/000698
present invention is as follows: The forming unit for dispensing of urad
vada batter in to the fryer is suitably mounted with Urad vada batter on

thesfiyesng é@%&ﬁ@héﬂ%ﬁtﬁ@ﬁ:@&ﬂgml or bRt 5%95 L@%%%Bﬁgﬂﬁ‘n?er

definite.shape,. The eI in th [ ted wj spirit |evel a (f

LP bulrﬁnerpﬁabl? COngrche Teqliire § 1ﬂg/me Zfrl? q%gantafy q?hg CESHER I
alsoeen Oé@ﬁt%?llé"élwmlé help of controls. The Integrated motor is
switched on for both the paddle wheels driving and urad vada discharging
cofieyprrahainf ks dodee adtib ereresfuired:fsyingiasipesature of the oil is
reached, the urad-vada forming unit is switched for batter to be deposited

in t.ﬂl@"i@rmﬁy@gth@tt il ardefiniter $Q@%tt§hﬁgg%¥qg@§ zg-gqulUIp%ounted
movm g els f rn arlyi%bgutzé% nute of residence time and

er on &Y rplécﬁ PAtiHE dPe”

di schér Igé Fﬁr%ug a out et hute provide
rep@m@&dc@ﬁtﬁﬁﬁmﬁjﬁm alecibieahingd fmroﬁadfummvaﬁtbmhaww and

andpesidual Rapticle wil r@&ﬁﬁé&&l@@@@ﬂ@@d&%ﬁl}thﬁ helped arfites pravided
on CtOr}l | £0] a(f:dlg ﬁaeﬁ«}fetiﬂr L %er% O unlléltg‘é] tl%lgé% aE'EEeSr;!VaE% ie%eShf{())i‘” WL qu
rep enls e mac |ne e nex operation. e fO

drafidg &ﬁsc&(%mésaweu@@eﬁ%y%ﬁyrémama@m efalte Awepawﬁ e

an&m@&x@mgmﬁamﬂéeﬂmmm ﬁa&s&;@@@lﬂfim@d@rﬁﬁamtglﬂmemmcﬁé
FIGYRE:1Eigue f'_i m%; q%ége%e%%%%%tgs 10p, vjew. of horizqnial
CI‘OSS section of a eV|ce usetu OI’ ntinuous rying ané 8ISC ar |ng (0]

15 uradiVBa srariazoth s ibaraeRider af2oPProd et Ntmmd ripitsps cime st
oblinriahild steeoik troudgh witle Sitpposing the fryer. Operations are repeated

continuously for a predetermined period of time and charred and residual particle will
also be removed with the help of a filter provided on the machine. After the removal of
unwanted materials, fresh oil will be replenished and kept the machine for the next

operation.

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

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

FIGURE-1

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

indicates oil filter mechanism.



legs, numeral 2 indicates four equal open-end partitions forming an
endless channel, 30 numeral 3 indicates paddle wheels providing means
for creation of endless stream of frying oil in the said endless channel,

msral ddndicates rotating shaft, numeral 5 indicates Cha'p&gfh\ﬁw 0698

numeral 6 indicates a discharge chuge and numeral 7 indicates ol iiter
mechanism. WO 2006/103521 PCT/IB2006/000698 6 FIGURE 2 Figure 2
in thﬁ;qjﬁam/mg sheet illustrates side view of vertical cross section of a

de eful fo contln ous frying an dJSC r furad vada and, .
o R RSO AT KR GPA1°E TR T G bUre
nunselrdl B ﬁdmat@%fmmw éi@lwhmve aﬁdrmh rridrai intiivatioy loil filteof
meghanismicRUNEsS ingicales LRt Luiess: analmwh%&a@ icalesAge
srioid |80 Wi, an alisiaple ack sprew Pxample 1. The gscnt device i
an actial’ pro otype WorK INng mo el for fcrymg itional urad’ 15 vada sk
nkév&waen@ ScBHifsiRsas igaingaih méw@%tﬁmt‘@if‘ﬂough, an endless
steam of oil is made by dividing the trough in to four channel divisions of
nedntymp&Ormm width and 1350mm long, rotating peddle wheels (8 Nos.)

withaqrizantal.shafts ﬂrscmq%qyﬁwmmn&%ﬂﬁg% ﬁ&dt&cﬁﬁéﬂ& urad

[pconveyor for removing fried vada from the troug sunab)‘mounted at the

O outfEF Rt BIFSHECHYRY: SHBPLREE BRI ﬁﬁ‘e‘?‘%‘fﬁ PRGN STRAE A R0 IERS
prodsaiechf Fheisvhele dysémitiyzishacougtely tn dunteiguorladivadjustdbienrly

SCreMdacliaIangemems ﬁsﬁlgsré%ggmsswﬁééms%@ﬁpﬁ&m@éﬁéhaﬁs

studles Were cqn cte?’ on the unit to check the formance. 5 kg of 20

ura VA AR ?’aé“b cpared ﬁg%@%&%ﬁ?‘ﬁ?ﬁ%ﬁ%‘é’ﬁﬁW%{’é‘?ﬁa@ a from
prepraku gheubabls rmiomid réduired bousistérity bfthenstad LBGabattiewith

15 Switshed ans theoneterRiagdfryele whole assembly is accurately mounted on an

adjustable screw jack arrangements at its four corners.

Example -2
Experimental studies were conducted on the unit to check the performance. 35 kg of
20 urad vada batter was prepared using locally procured raw materials, prepared the batter
to the required consistency of the urad vada batter. Switched on the motor of the fryer
as well as the LPG burner. After making all preliminary settings such as the speed of
the paddle wheel (10 rpm.) and vada removing conveyor and the frying temperature
(220 C).
25
Example-3
Using an automatic urad vada forming unit, the Product from the forming unit was
made to directly fall on to the said deep fat frver and donut shaped product dimensions
were taken measured before frying inner diameter 20-25, outer diameter 60 mm and
30 the thickness around 12 mm . The vada is fried in the fryer for the set residence time of

(2.5 min.) and fried vada is removed from the fryer with the help of the conveyor.



as well as the LPG burner. After making all preliminary settings such as
the speed of the paddle wheel (10 rpm.) and vada removing conveyor
and the frying temperature (220 C). 25 Example-3 Using an automatic

wadyadaforming unit, the Product from the forming unit Was- ﬁg(% .
directly fall on to the said deep fat fryer and donut shaped prodﬂ]ct oRbuncos

dimensions were taken measured before frying inner diameter 20-25,

outerediapaetenbl sumand 30:the trieknessAeunatd VHARMAGR iShe
friedl_oigu%h%gr;/tertfa%r Or}_esgnest rresilgl%?ce Eﬁ]e odf tﬁz.g min.) and frigd vada is
remhoved from the fryer With the haip §f the RTS8 owies 55656703581 ne
PCEaB?ob6end 898 e esiierimerital estimated capacity of fryer is
approximately 600 vadas/hr and the product was tested for sensory

s quatioyandafeundsreidavidemmts icalienthodivingthgead prodeiat @pthi for

ablg i3 ARbigYE: 809 RiSFesM B8 thg.abgye &% R%i@s&nﬁ%@g%& d&%&%

understood that, the said device is useful for frying the trad urad
vadBooPGrifsriidhate, 45% A Tne b SLPHasic fridiydpsaa ch i trefindite
prodeietsicAnchaisatiteambtinmiticte tfiédrydgeryadf the ohefohidéy.
replacing the present manual practicing of frying urad vada in a large

10 capmeitiaihQdvhatazain pdvaniages okthadavise.ahitia Rresent invention
are: 1. The unit is suitable for continuous operation. 2. The frying

operaipn RRHAIMDG PG IYRY RS fEpends upon the raw material

charaﬁgristl,cs and capacity can be suitably varied by adjusting the

restdente B PEAI00 RSARTUREHH &b ARG dTReARS PR Shitrdn. materist
unit ischamgieistico pedatepfoitiryindgasitadischairgihg »didaicorittnuadalyeirae
15 predejgimingd shareRNg i Geans of controls.
3. The unit is simple to operate for frying and discharging vada continuously in a
predetermined shape and size.
4. The unit is economically cheaper and hygienic.
5. Less charred deposits and residuals in the fryer due to less movable parts in the
20 frying trough. |
6. The unit can also be used for other products similar to urad vada.
7. Easy to dismantling, and easy to clean.
8. Occupies lesser space and can be suitably mounted with the available minimum
space, as there are no extended parts from the device.
25

30
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4. The unit is economically cheaper and hygienic. 5. Less charred
deposits and residuals in the fryer due to less movable parts in the 20
frying trough. 6. The unit can also be used for other products similar to
urad vada. 7. Easy to dismantling, aé'\d easy to clean. 8. Occupies lesser
space and can be suitably mounted with the available minimum space, as

welhgngsare no extended parts from the device. 25 30 s We claim: 1) A

1)

4)

device useful for continuous frying and discharging of urad. vada and
other similar kind of food products, characterized in that the said device

cdprgiss: SefilofrtrsaghinagapEaeersid Hirkeng lebraye ydornd other

pagtiioninehineensddisnased thiba saiskailireugh forseRarating the:Rils:
trough into four equal open- end partitions forming an endless channel
adapted to canalize an endless stream of frying oil; rotating paddle

whBefnfitise ddtdrvohalsaftagyRibhant akagonare hRpRtsmiaggmeans
helgfieely withetha dhslp el sittabiahallnearings adapiad iac RERVIESual open-

smooth rotary motion of the said paddle wﬁeeISé)rovidln means for

crEafi BTG ORY ST U B IFsEfBRR PRI EnerBaiznamaadless stream

chaifrgapveyaoiitted ahthe-ouhielendefithepiliseughioililieing e ansm
adapted for replenishing fresh fr in9 oil by filtering out charred and
reSTaUAPPATHLRE 1 BRH i3t B ARk LM BR aeraptegs gdapted to

regraigeflonoefiil Péairfowidigid deaswvi adiusiableacl seewaadantied for

to sugport the whole fryer assembly; and a discharge chute. )
creation of endless stfeam of frving oil in the said endless channel; a2 chain
conveyor fitted at the out-let end of the oil trough; oil filtering means adapted for
replenishing fresh frying oil by filtering out charred and residual particies
therefrom; an LPG burner assembly adapted to regulate flow of LPG; four rigid
legs with adjustable jack screws adapted to support the whole fryer assembly: and

a discharge chute.

A device as claimed in claim 1, wherein the oil trough used is an oblong shaped
and made of mild stee] forming the main part of the fryer where frying oil is filled

and all the accessories are mounted.

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

horizontal-rotating steel shaft.

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

the pair occupy aiternate channels.

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

noiseless motion of paddie wheels,
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6)

7)

8)

2) A device as claimed in claim 1., wherein the oil trough used is an

oblong shaped 20 and made of mild steel forming the main part of the

fryer where frying oil is filled and all the accessories are mounted. 3) A
device as claimed in claims | and 2, &/herein paddle wheels are preferably
eight in number and are arranged in"four pairs, each pair is firmly

mounted on. an 25 horizontal -rotating steel shaft. 4) A device as claimed

in claims 1 -3, wherein the shalft is mounted on the wall of the trough with
suitEl Eatisdaifgs At bhmeBs i ArRd RS WAk I sthdisdigard by a
ocgipalternatechannels @Rk A device as claimed in claims 1 -4,

wherein the shaft is mounted on the wall of the trough with suitable ball
bearings and attachments to provide free and noiseless motion of paddle
whedleVi§¢ 6% £ \gH0Rk Bsiimiel P chie T -Bisghersin-Tadas i dirshaged
argelisehaged e shesialndesignedghaimeerygyor. 5 7) A device as
claimed in claims 1 -6, wherein fried urad -vadas are discharged through
outlet chute fitted at the out let end of the trough .Hi)%A device as claimed

in CIATHEY 87 SHRFSIRN YRR S BlmEItEEd PR Hedting e Wisdrfor heating
pravidedivite phaaliBuopnales diaw reetersaRt eeniiRlookBols.



