TI TLE OF THE | NVENTI ON APPARATUS FOR ROASTI NG SKEWERED FOOD BACKGROUND OF
THE I NVENTION Field of the Invention [0001] The present invention relates
to an apparatus for roasting skewered food which can quickly cook a |arge
amount of skewered roasted food such as skewered roasted chickens,

skewer ed t i the |i ke prepared by heating pieces of neat,
fish, ve-rrl @ﬁm@i ENHION set on a skewer. Description of Related Art

[0002] T e Kk ‘ i ng skewered roasted food by
setting gﬁgg%gﬁipehggf{ﬂ?&@%ﬁ“@%g@kggﬁﬂgﬂ5ﬁﬁ85he i ke on a skewer and
heating the materials, but for cooking skewered roasted food such as
skewer ed roasted chickens, skewered roasted giblets and the |ike which can
be provided and sold at pubs, restaurants, or other types of stores,

per sons BAQGKGROQUNEEJHE INVENTION are required to work as apprentices at
skilled persons for several years. In addition, because scales of the
pubs, re¢xdlaWranEInvémsoPt her stores have been increasingly larger, it is
required o cook a Targe amount of skewered roasted food quickly within a
short perpggiiof time. [0003] To satisfy the need as described above, there
has been proposed the 1 apparatus for roasting skewered food which can

qui okl y cook arjarge arount, o, Skeueried, 9asLed.l 998 NS SRetlY Peri o0

food which can quickly cook a large amount of skewered roasted food such as

skewered roasted chickens, skewered roasted giblets and the like prepared by

heating pieces of meat, fish, vegetables and the like set on a skewer.

Description of Related Art

[0002]

There has been known the method of cooking skewered roasted food
by setting pieces of meat, fish, vegetables and the like on a skewer and
heating the materials, but for cooking skewered roasted food such as
skewered roasted chickens, skewered roasted giblets and the like which can
be provided and sold at pubs, restaurants, or other types of stores, persons
hoping to engage in the job are required to work as apprentices at skilled
persons for several years. In addition, because scales of the pubs,
restaurants, and other stores have been increasingly larger, it is required to
cook a large amount of skewered roasted food quickly within a short period of

time.
[0003]

To satisfy the need as described above, there has been proposed the



long tine job training, in which a nunber of skewer holders are nounted on
an endless rotary chain with a prescribed space in-between, raw materials
of skewered food prepared by setting food materials on a skewer are held

on the skewer holders in order, and the raw materials of skewered food are

carried a%bgrgquéqgﬁ»a&tﬁ?gm@erfoaew.eg cefiCafighty B 4 Urgooimalifer ed

food to prepare skewered roasted food Refer to a anese t ent

Lai d. - Ope Publ | n u t In the
appar at u o b PWRERE b ee e MR L AR 5. GORRG W‘wgﬂfer)ﬁﬁ“i”‘?%%ﬁ’]ﬁem )
when a I’ﬁlW nmat erlg of skeweé. ?I1 f ood |s Ld on s@ewer hol de%,

requi r ed 1218 HBISIOPHEAIPAR. IHRYVBIGNA NUMbek gfisrewer Balders ars mosnbed aﬂﬁnal |y
hori zontal posture. However, it is difficult for an operator to hold the
raw mat @ndigssorotekewhaisd Withod nrieseribed@pagerinabetymanirew matemalsatfse it is
required to hold the raw material of skewered food with the tip portion of
t he skewaskewkesad fupdogrepasdéd byneetres Bdoak matdrialé oodh siedvecr alesheld®ntihieched by
the operator' s fingers, which is not desirable fromthe sanitary point of

vi ew. [ OQR8lveFWold¥?E MR dtdek, NBYdELHES rdWP n¥dt8RAaRf of ERENSIW R 4 B&irRYd al of
skewered food in sauce during the process of carrying the raw naterial of

skever ed o {004 3kRRGINAAL 10 FRUFESU Ly MaBObiESS: SRLAEYeE BB dEo!

heat i ng, raw erira ewer e ood is heated

t t t t.h t Kk d food
Sauce an@HRAE sk%&gv%ﬁvah%f | P91 BeSHi o0 JPBBe Sy 245t oA O Re wor k-

| oad is rather heavy and the period of ti rre requi red for COOkI ng
skewer ed Rublisetian fobe?Oioé SHGHRatantdeeureyt [10ng.
[0004]

In the apparatus for roasting skewered food mentioned in the patent
document 1, when a raw material of skewered food is held on skewer holder, it
is required to hold the raw material of skewered food in the substantially
horizontal posture. However, it is difficult for an operator to hold the raw
material of skewered food in the horizontal posture, and because it is required
to hold the raw material of skewered food with the tip portion of the skewer
facing against the operator, the food materials are touched by the operator’ s
fingers, which is not desirable from the sanitary point of view.

[0005]

Furthermore, there is no step of immersing a raw material of skewered
food in sauce during the process of carrying the raw material of skewered
food along heating devices with an endless rotary chain for heating, and
therefore, after the raw material of skewered food is heated to roast, it is
necessary to immerse the raw material of skewered food in sauce and heat

the raw material of skewered food again, so that the work load is rather heavy



[0006] In addition, because linking pins or the |ike are used for nounting
the skewer holders on the endless rotary chain, when the nunber of skewer
hol ders is to be changed or any skewer hol der is exchanged with a new one
because of a failure or for sone other reasons, it is required to renove

the  endifas thOt MoE Brld VRBREECKS! SodRihe! BRBWSHAALakaUEY ol ders,

and therefore, e work I'snopuntin ers I s bor 1 ous and

r equi resrs%q(jlelgg?a&%%hig@gpg%eéi glra]. [ 0007] Therefore, an inventor of this

patent a apparatus for roasting skewered food in
which it is easy for an operator to hold a skewer holder, food materials
are not t[gg‘%ﬁed by the operator' s fingers which is desirable fromthe
sanitary point of view, the work load is not heavy and the period of tine
requi red for cbokidijioskbeeaest lindsg eths oothe kel aa¢ sised fohenavmtiogftte

di snounting skewer holders is easy and requires not so a long period of

tine, toskewée Hdlgerdr oRl €iEs efdledeskitaBe@halinViehén Rakenumbed afasiaseer Pat ent
Lai d. - Open Publication No. 2009-005880; Patent docunent 2 ). [0008] In the

appar at U_fhofI&Hrsri_Q%%é‘Qhé:Fgf‘%’(&iéP%n{/%m@m&@ﬂfQ LbHaRge BB nélpGweEnt 2,

the heating devices are on"the base through support nenbers and the
radi atin efcaces ng rile Q%at OE% deevi es are sseti z%t gr elscc{i berd oggitg]lgt.
Ther ef or &°°4¢¥%( iaht)a lfJB ©hé At d pE <P 8N ’oF ¥ Sod'hE é?i a"VPnthe raw
material s o[ skewer ed food, the food nvéeéials are at the ﬁosition hi gher
3 or | owdndassrataey pbaintfrem srIeckets: and Aken dismeymgshenarshaldars. ands
difficult to heat food materials uniformy.

therefore, the work for dismounting skewer holders is laborious and requires a

long period of time.

[0007]

Therefore, an inventor of this patent application developed an

apparatus for roasting skewered food in which it is easy for an operator to

hold a skewer holder, food materials are not touched by the operator’ s fingers

which is desirable from the sanitary point of view, the work load is not heavy

and the period of time required for cooking skewered roasted food, and also,

the work for dismounting skewer holders is easy and requires not so a long

period of time, to solve the problems as described above ( Refer to Japanese

Patent Laid.—Open Publication No. 2009—-005880; Patent document 2 ).

[0008]

In the apparatus for roasting skewered food mentioned in the patent
document 2, the heating devices are fixed on the base through support
members and the radiating faces of the heating devices are set at prescribed

height. Therefore, according to the mounted position of food materials in the

raw materials of skewered food, the food materials are at the position higher



[ 0009] A net body for protection which protects the radiating face is set
on the heating device and in case that a wire netting of the net body for
protection was broken, skewer holders, an endless rotary chain, covers etc.
are renoved, a heating device is renoved and the net body for protection is

changed. oThG{}v%f'Qﬁgn thgepd%gfll '?Qcmgrtocﬁ%n%d?ﬂlﬁé"?aéﬁi aR@M i QrFfiBRIRCL I ON 'S

extrerrely troub esorre and requires a long period of tine. [0010] A skewer

hol der ?ngg é)\#]t@ﬁ ﬁlé Po[?'ﬁu[rt menber rotatably in the vertl cal

directio Yached and stored to the connecti ng portion
bet ween tas @(I;ev\er hoI der and the support nenber, the skewer hol der cannot
be rotate.[ Q othly. Therefore, the skewer hol der cannot go down snoothly
al ong the skewer holder lifting nenber, whereby raw materials of skewered
food cannot beAdngpbady fieprdtectianovhichareteste the cadiatinetinee isisetian on
where skewer hol ders get tangled anong thenselves to interfere wth

oper at i onhef hédtingapleaioat dad {N0Q234 that caseiré hedttinige ofrtileeast roaidgr forchai n
cannot nove by any cause during working tine of the apparatus for roasting

skewer ed drgbtidnNGaSHbRES KA Yhol8ER! BnO&ndlEd s k&iGiry RIMARK &oviess Rteken to
scatter the broken pieces so that it is dangerous for a operator, and the

e R
2B?O£Eg?|c&%g ?tﬁ,he]'ﬁgrgfﬁ%gt or%wg{}ga cbﬁtaglﬁg Eelr}/étrbgodsypigo?fcpl%g&ect%omelsdr 'ven
extremely troublesome and requires a long period of time.
[0010]

A skewer holder is supported to a support member rotatably in the
vertical direction and when sauce is attached and stored to the connecting
portion between the skewer holder and the support member, the skewer
holder cannot be rotated smoothly. Therefore, the skewer holder cannot go
down smoothly along the skewer holder lifting member, whereby raw materials
of skewered food cannot be dipped into the sauce and there occurred the
situation where skewer holders get tangled among themselves to interfere
with operation of the apparatus.

[0011]

In case that the endless rotary chain cannot move by any cause during
working time of the apparatus for roasting skewered food, the endless rotary
chain or driving sprocket is broken to scatter the broken pieces so that it is
dangerous for a operator, and the driving motor is heated up to break out.

[0012]

In addition, in case that skewer holders are mounted and changed or



support shafts and the |i ke nust be al so renoved. However, it is

troubl esonme to renpbve the parts as described above and it requires a | ong

period of time to nount and change skewer holders or clean and repair the

driving device. SUMVARY OF THE | NVENTI ON [0013] The present invention was
made 10 pLV&iGiRE RIVPA ‘?@clb&né%%nd?ﬁééﬁ’a@r@d, gl eh@eB80lRa, cRAMh, aheOD] ect

of the present 1hvention is to provi an apparatus for roasting skewered

food, in which food materials can b hea upi form,y, with posi tion
of °f bod AEVUTH spESksTneass Fher” Sethiet Tl SRl b b iR oYed AR0D
skewered, the working to change net body for rotection is easy and
requiresSHBP°§oSQah6n@”§iﬁg? ﬂhﬁ/ﬁﬁPErg8I§ﬂFbH%FU&§@ing oWENREr &Y Food are
di pped into sauce certainly, skewer holders get entangled thenselves to

i nt er f er éraubdessree 40iremaye theepappaasadeascrijad abpveandhigrrequines @ loeg obj ect
of the present invention is to provide an apparatus for roasting skewered
f ood, i npehiodhof tihecias moun@tanidnehap@ sssvérohaldgrs ohalearcandakpaipvbe t he
endl ess rotary chain, the driving sprocket and driving notor are not
broken, idiiny §&a¥el 0 renove parts of driving device, and it doesn't
require a long tinme to nmount and change the skewer holders and clean and
repair the driving device. 5 [0015] In order to achieve the object, the
apparatus for roasting skewered food according to the present invention

g?nELLaglv M@é@ﬁFé¥£gQE§@q§Ni I{?ngnechanismthat carries a raw materi al

<

-

[0013]

The present invention was made to solve the problems in the
conventional technology, and an object of the present invention is to provide
an apparatus for roasting skewered food, in which food materials can be
heated uniformly without the position of food materials mounted to a skewer
in a raw material of roasting skewered, the working to change net body for
protection is easy and requires not so a long time, raw materials for roasting
skewered food are dipped into sauce certainly, skewer holders get entangled
themselves to interfere the operation of the apparatus.

[0014]

Further, the other object of the present invention is to provide an
apparatus for roasting skewered food, in which, in case that the endless rotary
chain cannot move, the endless rotary chain, the driving sprocket and driving
motor are not broken, it is easy to remove parts of driving device, and it
doesn’ t require a long time to mount and change the skewer holders and

clean and repair the driving device.



food materials on a skewer in the vertical posture with a skewer hol der
nmounted on an endl ess rotary chain; heating devices which heat the raw
mat eri al of skewered food fromthe both sides while the raw material of
skewered food are being carried; a sauce storage tank in which the raw
materi al rgh1skewered food is inmrersed in sauce; and a control unit which
act uat es, sl ps, and controls a carrying speed of the skewer hol der

car Ym0, TR R SR Shlts 1 oS BEE e R Rla oo ¢

roasti ng skewered food according to the present invention is characterized
in that toed gecorstiay te dheirgsert inysnsipnt ¢rimprasas Agkemeyi hdderapamsuing i d

al ong the gui de nenber and renoved out fromthe front of the base.

Accor di ngneahanhsn shatucémuries, a waemateriahef tskegened food pbeprced byt bettinget body
for protection can be changed easily. [0017] The apparatus for roasting

skewer ed f6O@ n RIS iond at kg i ah8NVertidaV tist@e matH RacReWer inoedkri n t hat
a controlling nenber of skewer holders is arranged near the tank of sauce

to go do%@gﬁén o Qﬁg%agqfo%@i %hairf?‘%gﬂigt”ﬁe&ieeé hﬁhi%rH&étufl‘?e ra@W

materi al s of wer ed are pped’into “the sauce certainly and skewer
ol e s R bR et o B U S ARl
shaft through a key which is low strength, in case that the endless rotary
chai n caskRBeremfeod argebeng %%@'erdbtaarsﬁ‘u%aﬁtﬁ,ra&%éa@#i'Oin'Cgpmﬁ:KéW and the
driving notor are not

material of skewered food is immersed in sauce; and a control unit which

actuates, stops, and controls a carrying speed of the skewer holder carrying

mechanism, characterized in that the radiating face of the said heating device

can be adjusted of its height.

[0016]

The apparatus for roasting skewered food according to the present

invention is characterized in that the net body for protection of the heating

device can be slid along the guide member and removed out from the front of

the base. According to the structure, when the netting wire is broken, the

net body for protection can be changed easily.

[0017]

The apparatus for roasting skewered food according to the present

invention is characterized in that a controlling member of skewer holders is

arranged near the tank of sauce to go down skewer holders forcibly.

According to the structure, raw materials of skewered food are dipped into

the sauce certainly and skewer holders don’t get entangled themselves to

interfere the operation of the apparatus.



broken. [0019] If the parts of the driving device can renoved in a body,
the parts of the driving device can easily renoved and it does not require
a long period of time to mount and change skewer hol ders and cl ean and
repair the driving device. [0020] According to the apparatus for roasting
skewer ed ngQ%of this invention, food materials can be heated uniformy
irrespectﬁve f the position of food materials of the raw materials of

skewer food an en a netting wire of the net body .for protection is
broken, the neﬁl‘c %;‘}”f’&g f)‘?r(?f’gﬁii 1D RORRGEYS Wﬁﬁzﬁh‘ﬁe '\éagislhﬁ‘%t %}UG%T a
Accordin%ito t he apparatus for roasting skewered food of this invention,
raw mat er{ey whigh is kawstredgtioda ceas that Hepprdlesnretasngbaincean aphmpveand
skewer hol ders do not get entangled thenselves to interfere the operation
of the appareidiess AR chkin, ttherdrivireg spoonkediang the dhieingppatatare hor
roasting skewered food of this invention, in case that the endless rotary
chai n camn,/grén.move, the endless rotary chain, the driving sprocket and the
driving notor are not broken and it 7 does not require a |ong period of

time to §1 and change the skewer holders and clean and repair the
driving device. BRI EF DESCRI PTION OF THE DRAW NGS [0023]

If the parts of the driving device can removed in a body, the parts of
the driving device can easily removed and it does not require a long period of
time to mount and change skewer holders and clean and repair the driving
device.

[0020]

According to the apparatus for roasting skewered food of this
invention, food materials can be heated uniformly irrespective of the position
of food materials of the raw materials of skewer food and when a netting wire
of the net body for protection is broken, the net body for protection can be
changed easily.

[0021]

According to the apparatus for roasting skewered food of this
invention, raw materials of skewered food can be dipped into sauce certainly
and skewer holders do not get entangled themselves to interfere the
operation of the apparatus.

[0022] -

Furthermore, according to the apparatus for roasting skewered food of

this invention, in case that the endless rotary chain can not move, the endless

rotary chain, the driving sprocket and the driving motor are not broken and it



FIG 1 is a plan view of an apparatus for roasting skewered food according
to the present invention. [0024] FIG 2 is a left side view of the
apparatus for roasting skewered food according to the present invention.
[0025] FIG 3 is a front view of the apparatus for roasting skewered food
accor di ngito hhe prasen w&ggapaba%f KR Flofint brld® a8 7tnE AgGudrew ©f

t he apparatus for oastl n 00d “Caccordi ng resen

i nvention. [0027], FI G é [ an vi eW|IIustrat|ng a dr|V| ng devi ce
and FI G "§!qasy g Goan apd S obal g MV BRieet ustr at | ng the driving device.
[0028] FIG 6 (A) is a plan viewillustrating a driving sprocket nounting
section and FIG 6 (B) is a cross-sectional viewillustrating the driving
sprocket mounting section. [0029] FIG 7 (A) is a plan viewillustrating a
driven sBRIEKEDESCRIPTION HEMHENDRAVAINGSI G 7 (B) is a cross-sectional
view illustrating the driven sprocket nounting section. [0030] FIG 8 (A)
is a plaogegw illustrating the heating device arranging section and FIG
8 (B) is aside viewillustrating the heating device arrangi ng

FIG. 1 is a plan view of an apparatus for roasting skewered food

according to the present invention.
[0024]

FIG. 2 is a left side view of the apparatus for roasting skewered food
according to the present invention.
[0025]

FIG. 3 is a front view of the apparatus for roasting skewered food
according to the present invention.
[0026]

FIG. 4 is a rear face view of the apparatus for roasting skewered food
according to the present invention.
[0027]

FIG. 5 (A) is a plan view illustrating a driving device and FIG. 5 (B) is a
cross—sectional view illustrating the driving device.
[0028]

FIG. 6 (A) is a plan view illustrating a driving sprocket mounting
section and FIG. 6 (B) is a cross—sectional view illustrating the driving
sprocket mounting section.

[0029]

FIG. 7 (A) is a plan view illustrating a driven sprocket mounting section



section. [0031] FIG 9 (A is a plan viewillustrating a state where a
skewer holder is nounted on a support nenber and FIG 9 (B) is a side view
illustrating the state. [0032] FIG 10 (A) is a plan viewillustrating a
hol der main body of a skewer holder and FIG 10 (B) is a side view

|| lust ratjgride 7h@3>d§< MrQ%%%%Xtiohgp%?&w Rl trating Etggr Wif%‘{bigéﬁrliélkétat ing a

nmet hod of nounting a ewer er on a support ne ) FIG 12 (A
is a plan_vi aw il ucst rating an action of a skewer rel easing nechanism and
FIG 12 (USRS view illustrating the action. [0035] FIG 13 (A) is a

pl an vi evtl illustrating a sauce adhesion preventing nechanismand FIG 13
(B) is a Qp%@vi ew illustrating the sauce adhesion preventing nechani sm
[0036] FIG 14 (A) is a plan viewillustrating an operation of the skewer
hol der 9 at aFhOsi8t (Ahindi atamtview Bustaaides sher heatingrievidee arangkener

hol der support nenber is located at a | ower position and FIG 14 (B) is a

si de crosgcsieatdmnPIG. & (BWs & lsitd viaiW Mgstragingpaedidatimg dE0Se arfan@ingld (A)
is a plan viewillustrating an operation of the skewer hol der

section.
[0031]

FIG. 9 (A) is a plan view illustrating a state where a skewer holder is
mounted on a support member and FIG. 9 (B) is a side view illustrating the
state.

[0032]

FIG. 10 (A) is a plan view illustrating a holder main body of a skewer
holder and FIG. 10 (B) is a side view illustrating the holder main body.
[0033]

FIG. 11 is a view illustrating a method of mounting a skewer holder on
a support member.

[0034]

FIG. 12 (A) is a plan view illustrating an action of a skewer releasing
mechanism and FIG. 12 (B) is a side view illustrating the action.
[0035]

FIG. 13 (A) is a plan view illustrating a sauce adhesion preventing
mechanism and FIG. 13 (B) is a side view illustrating the sauce adhesion
preventing mechanism.

[0036]

FIG. 14 (A) is a plan view illustrating an operation of the skewer holder



at a position adjacent to a sauce storage tank when a skewer hol der support

menber is |located at an upper position and FIG 15 (B) is a side

cross-sectional viewillustrating the operation. DETAI LED DESCRI PTI ON OF

THE | NVENTI ON [ 0038] A preferable enbodi nent of the apparatus for roasting

skewer ed od_ .: rel] { [ [ ' i ifically
a‘:\%ﬁ éj%mﬁ?ﬁ%gféc%% &8 d Fﬁueé%{jgt%'w%% lst%%eﬂ% F?eﬂ@rsﬁ&dg?guaﬁm

in detail ence to rawm s a plan view of the
appar at us

for r.oastin kewered food a [ to th resent ji.nvention,
P 5 dhurie 1o aBd R iobeT Pra i Aa b 14 G ot e BESRE ShetiHEw of i he
apparatus, FIG 4 is a rear view of the apparatus, and FIG 5 (A) is a
pl an vi ewiey illustradingihegorpsatiee- and . FIG 5 (B) is a sectional view of
the driving device. [0039] An apparatus for roasting skewered food 1
accor di ng0@37]t he present invention conprises a skewer hol der carrying
mechani sm 2, heating devices 3, 4, a sauce storage tank 5, and a control

unit 6 as showplGN (A ish plan Midw ilfstrdt MM odératiokedmheked@r hofderyi Ng

mechani sm 2 conprises an endless rotary 10 chain 7, a driving sprocket 8,

a driven i%.r P&&%66n S jagz%‘ﬁt ol gyﬁ%ﬁgsm}%é’é tahik wh[eﬂgaifglle\g@r RO sh?pé);r:‘te 5, a

bottom 13A% 8 provi ded on a top face of a base and a suppor ate 12D
is provided on t.he bottomplate 12A through bra ts 128y 12C. | umm
suppor t s MeNPers gy Je°°5&8@i agda%nu["?ﬁr s‘iﬁ)gbté&? ang aFLt’e'lillg \%&)h'sa ?)rg'ggri bed
space in-between in the I ongitudinal direction and

cross—sectional view illustrating the operation.

DETAILED DESCRIPTION OF THE INVENTION

[0038]

A preferable embodiment of the apparatus for roasting skewered food
according to the present invention is described specifically in detail with
reference to the drawings.

FIG. 1 is a plan view of the apparatus for roasting skewered food
according to the present invention, FIG. 2 is a left side view of the apparatus,
FIG. 3 is a front view of the apparatus, FIG. 4 is a rear view of the apparatus,
and FIG. 5 (A) is a plan view of the driving device and . FIG. 5 (B) is a sectional
view of the driving device.

[0039]

An apparatus for roasting skewered food 1 according to the present
invention comprises a skewer holder carrying mechanism 2, heating devices 3,
4, a sauce storage tank 5, and a control unit 6 as shown in FIG. 1 to FIG. 5.
[0040]

The skewer holder carrying mechanism 2 comprises an endless rotary

10



a ceiling plate 14 is provided on the upper edge portion of the colum
supports 13, 13.. [0042] A driving shaft 15 is provided in the upright
state at the back of the base 11, and as shown in FIG 5 and FIG 6, the
driving sprocket 8 is fixed to an upper edge portion of the driving shaft

15. A sh 1 . th A j i_nked (i [ hkigg nenber 16
to a1 owereBdld 8BViorBhket BRI eh solrulet 9 S gl B mt il TErG
6, a key gélg(ﬂve 15a is provided in the driving shaft 15, while a key
groove 85 { provided in the driving sprocket 8, and the driving sprocket
8 can easily be set in or disnmounted fromthe driving shaft 15 by nanually
engagi ng a keyAsmhowroin Fléhdviankpttem 124 ispravided eachtet fageeokaypasgr ooves
15a and 8a. A stepped portion 15b is provided in the driving shaft 15 for
preventing ande dupporigplapy d@Beis Provided movithg bdvemapldte [1@A4 dfhrodghr i ven
shaft 18 is provided in the upright state in front of the base 11, and as

shown i npFickets BBl &G  Coldrh® éﬂ@&&@ $9r 93kfe Srdviddd %At Bugportl
bearing 19 on a top edge portion of the driven shaft 18. [0045] As shown

0, L bR Bl B BEER e B R IR PR en R
opait 18, Toprelaes ISH Al ven sprockel Bl Sopull o Hpvatdl st onol .
supports 13, 13..
[0042]
A driving shaft 15 is provided in the upright state at the back of the
base 11, and as shown in FIG. 5 and FIG. 6, the driving sprocket 8 is fixed to an

upper edge portion of the driving shaft 15. A shaft 10a of the driving motor
10 is linked via a linking member 16 to a lower edge portion of the driving shaft
15.

[0043]

As shown in FIG. 6, a key groove 15a is provided in the driving shaft 15,
while a key groove 8a is provided in the driving sprocket 8, and the driving
sprocket 8 can easily be set in or dismounted from the driving shaft 15 by
manually engaging a key 17 in or removing the key 17 from each of the key
grooves 15a and 8a.

A stepped portion 15b is provided in the driving shaft 15 for preventing
the driving sprocket 8 from moving downward.

[0044]
A driven shaft 18 is provided in the upright state in front of the base

11, and as shown in FIG. 5 and FIG. 7, the driven sprocket 9 is fixed via a

"



driven shaft 18. To prevent the driven sprocket 9 from novi ng downward, a
stepped portion 18a is fornmed on the driven shaft 18. [0046] Furthernore,
the endless rotary chain 7 is spanned over the driving sprocket 9 and the
driven sprocket 9, and a plurality of skewer holders 20, 20 are nounted

with a prb%%ﬁf‘-%%d°’$8at%§£d%t%ﬁ’m“eﬁ‘% &rq)\t,%[ ¥h&digigh 7. The driving sprocket

8 and the en sproc may be provide elther in front of or at the
back of t[aﬁ ﬂase 11. [0047] The key 17 is formed into L-shape from netal
mat eri al 4 |l ow strength such as alumnum and in case that overload is
applied between the driving shaft 15 and the driving sprocket 8, the key
17 is broken. Tehemsyis FiGn7cthedbaaring this risasdlikintopapeaamanthelécame not
to nove by any reason, overload is applied between the driving shaft 15
and t he ®aiofi tig deyperospetcket Mavhillecthledyedrihg $9 s tdosely Ahgaged with,thas t he
driving shaft 15 runs idle, the endless rotary chain, the driving sprocket

8 and t hejrifehVémgt M. OrTHe ef¥ee with Bi®kRivenl2pldeRdB19 As pulledrugvardl G 5,
t he skewer hol der carrying mechanism?2 is integrated with the endl ess

rotary chaidhefy thB&idn 5D cRBE QCKSH rBratilBR S5diNERe & 8 flornghet he
hety, $ho g ; P e i

driving not erefore, conponents o ewer er carrying
mechani sm 2 can b? easily renoved as a unit so that it does not take so
| ong ti ”tVS”r%'\_?ﬁi <8;1'nd change skewer holders 20 and to clean and repair

t he conponents, ) )
To prevent the driven sprocket 9 from moving downward, a stepped

portion 18a is formed on the driven shaft 18.
[0046]

Furthermore, the endless rotary chain 7 is spanned over the driving
sprocket 9 and the driven sprocket 9, and a plurality of skewer holders 20, 20
are mounted with a prescribed space on the endless rotary chain 7.

The driving sprocket 8 and the driven sprocket 9 may be provided
either in front of or at the back of the base 11.

[0047]

The key 17 is formed into L-shape from metal material with low
strength such as aluminum, and in case that overload is applied between the
driving shaft 15 and the driving sprocket 8, the key 17 is broken.

Therefore, in case that the endless rotary chain 7 became not to move
by any reason, overload is applied between the driving shaft 15 and the driving
sprocket 8 and the key 17 is broken. After that, as the driving shaft 15 runs
idle, the endless rotary chain, the driving sprocket 8 and the driving motor 10

are not broken.
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Furthernore, only the driving notor 10 can be easily separated by

rel easi ng coupling between the driving shaft 15 and the shaft 10a of the
driving notor 10, so that it is convenient for changing, cleaning and
repairing. [0049] The heating devices 3, 4 are provided at both sides of

t he skem§504§plder carrying mechanism 2, and conprise gas burners 21A, 21B
facing gai nst each other with a prescribed space. As shown in FIG 8, a

setting plate 23 i rovi t he er face of the base 11 through a
support body Z%Saﬁaog’ﬁe"bﬁabqu{r]n@es %Ea’ r @i}g%' é:raérW"i‘&éHecrt‘%"frﬁeEs@tti ng
plate 23. [0050] Insertion slots 22a are_fornmed in the support body 22 in

t he dir edpfegrategf withithatensdiepsseatary sbpies/ Xhe driving spreekeatrd.tthe 4btan ng
plate 23 so that radiation face of the gas burners 21 A 21B can be

adj ust ed sprothet pasdtthenlriving meitghiOsui t abl y by adj usting the height of the
setting plate 23 suitably and fastening the setting plate 23 to the

support body 2Zh¥fdfbreS ofifoneheoBfHY SkewdriHddr éd1RyiRg Phd dHamishh 2f ed
materials to a skewer, food materials can be positioned as facing to the

radi ati or,f @ﬁl&sr%gfohv%td Jsoé)ggiéjs% %tc?crHééssn&@'&l%isc?g‘ﬁ%gﬂné'%fn%ﬁntﬁaéld [ 0051]

As shown 1n a net y for protection unted on t
radi ation,face of th S rner, 21A, 21B in order to protect the radiation
Face. Therges shayer B T SEarcad Keha 4 ARPRARAR: on face wi i h
Serews. The UPRe ermers. only “the” ariving motor 10 Ban ‘be-Gaslly separated by > 2
releasing coupling between the driving shaft 15 and the shaft 10a of the
driving motor 10, so that it is convenient for changing, cleaning and repairing.
[0049]

The heating devices 3, 4 are provided at both sides of the skewer
holder carrying mechanism 2, and comprise gas burners 21A, 21B facing
against each other with a prescribed space.

As shown in FIG. 8, a setting plate 23 is provided on the upper face of
the base 11 through a support body 22 and the gas burners 21A, 21B are fixed
to the setting plate 23.

[0050]

Insertion slots 22a are formed in the support body 22 in the direction
of height and screw holes 23a are formed in the setting plate 23 so that
radiation face of the gas burners 21A, 21B can be adjusted on the position of
height suitably by adjusting the height of the setting plate 23 suitably and
fastening the setting plate 23 to the support body 22 with screws.

Therefore, without the position of food materials to a skewer, food

materials can be positioned as facing to the radiation face so that food
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are contacted with gui de bodi es 25A, 25B attached to the setting plate 23
and when the net body 24 is detached fromsetting plate 23, the net body
24 can be slid along the guide bodies 25A, 25B and can be renoved fromthe
front of the base 11. Therefore, in case that net wire 24a of the net body

for protechip g,@? n b8 Pﬁa‘i’g@ﬂnémﬁlgf‘et body 24 is detached fromsetting
¢ .

pl ate 23, sI| gul di es 25A, 25B and can be renoved fromthe
front of [bég base 11 So, work for change net bodies 24 is easy and does
not requi ]s]o a long tine. [ 0052] The gas burners 21A is covered by
cover 26A which covers the skewer hol der carryi.ng nmechani sm 2 so that t he
radi ati on faceAsfshawn @fbfleﬁr Adied bady far W(S%Pﬂ'%@d isnmenBtes eBthe de,
while the gas burners 21B is covered by cover 26B which covers the gas

bur ners 2adiBtiohsface ofothehgas tbuener AtiAaLil Bninf aicler dfo prrdeghtheumdation21 B is
positioned in the inner side. In this enbodi nent, the gas burners 21 A 21
B are fafatdifrared ray gas burners, but the present invention is not
limted to this configuration, and electric heaters may be used. 14 [0053]

Gas inlet hol eghaf niihgof sfob%%?éétl%ilﬁ is2 fiRe 8110 ng fl%heﬁgteowﬁh

mani fol d 28 prow ded in ron ont face port| on ase 11 via
pi ping 27 ni f ol ck 29 for
PiPet D ngetefts, Thhuepgd S0e hsPhoh FrgBllsr erPg° 2priof SR ler Bopdds) he
sauce storage tank 5. s provided on th base at the rear ed portl on,
and can @48icrptasdenwith s¢d srbOGreSd?%mR}fﬁ éHiaP%ﬁ‘nt? ke ggtiing plate 25 and

when the net body 24 is detached from setting plate 23, the net body 24 can
be slid along the guide bodies 25A, 25B and can be removed from the front of
the base 11.

Therefore, in case that net wire 24a of the net body for protection 24
is broken, the net body 24 is detached from setting plate 23, slid along the
guide bodies 25A, 25B and can be removed from the front of the base 11.  So,
work for change net bodies 24 is easy and does not require so a long time..
[0052]

The gas burners 21A is covered by cover 26A which covers the
skewer holder carrying mechanism 2 so that the radiation face of the gas
burners 21A is positioned in the outer side, while the gas burners 21B is
covered by cover 26B which covers the gas burners 21B itself so that the
radiation face of the gas burners 21B is positioned in the inner side.

In this embodiment, the gas burners 21A, 21B are far—infrared ray gas
burners, but the present invention is not limited to this configuration, and

electric heaters may be used.
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[ 0055] The control unit 6 is provided in the base 11, and controls a
driving notor 10 to actuate and stop the skewer hol der carrying nechani sm
2 and to control a carrying speed. An operation panel 31 is provided on
the front face portion 11 b of the base 11, and an operation dial 32 and
an oper at[g?)%g]l anp 33 are provided on the operation panel 31. [0056] As
shown in 8 and FIG 9, a plurality of support nmenbers 34, 34, are

fixed with a prescrihed space,there:betwe 0 e endl ess .rot a chain 7,
and the skewer W58 gh‘ﬁﬁgé’&gth&%apso?'t'ré‘&rﬁ%&&1@35%9?"%%8??%%’ i a
supporting pins 35 respectively so that the skewer hol ders 20 can, freely
rotat e i mamldddtnrexided;indeentorf a fioms Facqmeorurawéthadiager LuiaRRpeE ses” a
hol der main body 36 and a novabl e clanping body 37 as shown in FIG 9 and
FIG 10, 2dn@7t he. mbvavided onl thephagfdd A8 8% a sotk ARdar indetting thedslandnai n
body 36 wwth a pivotal pin 38 15 so that the novabl e clanpi ng body 37 can

freely rebake 30n30Fer Bajustipatatire goweeti on. In the ordinary node, the
novabl e cl anping body 37 is elastically energized by a spring 39 to clanp

and hol drgoskewer A. [0058] The hol der main body 36 is a netallic
rectangular and | ever-shaped body as shown in FIG 9 and FIG 10, and a

groove 36a for ¢l anping.,a skewer. having,a semcirculgr fgrmis qQvi ded on
a side face at Tgeﬁ%'cﬁgsrtf’racﬁ‘f’ t%ﬁeSr bso‘?fov\?ﬁﬁq an gh? g@égs@datpﬂ}et e %ﬁ for
setting a spring therein is .

portion, and can easily be mounted on or dismounted from the base 11.

[0055]

The control unit 6 is provided in the base 11, and controls a driving
motor 10 to actuate and stop the skewer holder carrying mechanism 2 and to
control a carrying speed.

An operation panel 31 is provided on the front face portion 11b of the
base 11, and an operation dial 32 and an operation lamp 33 are provided on the
operation panel 31.

[0056]
As shown in FIG. 8 and FIG. 9, a plurality of support members 34, 34,
- are fixed with a prescribed space there—between on the endless rotary
chain 7, and the skewer holders 20 are supported by the support members 34
via supporting pins 35 respectively so that the skewer holders 20 can freely
rotate in the vertical direction.
[0057]

The skewer holder 20 comprises a holder main body 36 and a

movable clamping body 37 as shown in FIG. 9 and FIG. 10, and the movable

clamping body 37 is linked to the holder main body 36 with a pivotal pin 38
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provided on a side face at the internediate portion. In addition, a pin
insertion hole 36¢c is provided at the internediate portion, and a pin
insertion groove 36d inclined at a prescribed angle and extending fromthe
top face to the central portion is provided at the base edge portion. The

SUpPOr Li g 50 (A3 HBIANIL EllaBlid BAE B LdDRREL PAtaEE 90¥Re IRflidchralnot easily

di sengage omthe pininseftiron dgroove 3 cause novenent a rear
edge face,of ..t he | der maj.n_bod 6 [,n the rizontal djirection is
restrict &e640ln | tgﬁﬁaPr4'ﬁ%ré é‘i%dgeof the, mayehle; AlFmlng; Badh 3T s
supportin menber 34, but for making the di sengagenent fxrther difficult,
it is pretgsically enessized by spreg gPo; ¢lamptarshheldpskewsidAas shown in FIG
10 (B). [0059] The novabl e cl anpi ng nenber 37 is prepared by bending the

metal pl[@@%8]i nto a horse-shoe shape and has a top surface portion, a side
surface portion, and a bottom surface portion as shown in FIG 9. A skewer

cl anpi ng  gr ooT@ehodddramhinth cH\S8TiS b hedtafic fe@tamdBamany lelee-sHapadt i p si de
portion of each of the top surface portion and the bottom surface potion,

while a piA,i olpt e E$a PR VI irOt ortion. A
rel ease %ioﬁy4%§i§éb*vﬁx'gdp% 9i%%all:g%slg’pgﬁg?ao#%é\;ﬁeﬁlggt%grr‘gg@gggegpoti on in
the upright state. [00601 The .skewer ho has the confiquration as

Id‘ﬁr 20 3! ? ¢ g :
descri bedREWEUBaVIREE seRIGariy LoHT 15 RIaWIdRhgn Arride asiert ASPRFY98 at a
prescri bed an%I e wth the tip portiaon oriented upward, and novi ng the
skewer hdhaaotowvhils aneecasradpPodicnecibbofonsedtinanai sprinectherein Af t he
supporting pin 35 of the supporting nmenber 34 can be inserted being guided
t hr ough tpnevided omsesideofacgr abitbe 36termgdiateepbdiater Imaaddibodya3@nas shown
in FIG 11 (B). Then by turning the

insertion hole 36c¢c is provided at the intermediate portion, and a pin

insertion groove 36d inclined at a prescribed angle and extending from the

top face to the central portion is provided at the base edge portion.

The supporting pin 35 inserted into the pin insertion groove 36d is
not easily disengaged from the pin insertion groove 36 because movement
of a rear edge face of the holder main body 36 in the horizontal direction is
restricted by an internal face 34a of the mounting section of the supporting
member 34, but for making the disengagement further difficult, it is
preferable to inflect the pin insertion groove 36d as shown in FIG. 10 (B).

[0059]

The movable clamping member 37 is prepared by bending the metal
plate into a horse—shoe shape and has a top surface portion, a side surface
portion, and a bottom surface portion as shown in FIG. 9. A skewer clamping
groove 37a having a semicircular form is provided at a tip side portion of each

of the top surface portion and the bottom surface potion, while a pin insertion

hole 37b is provided at the intermediate portion. A release pin 40 is fixed to
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skewer holder 20 in the downward direction, the skewer hol der 20 can be
supported by the supporting nenber 34 in the substantially horizontal
direction as shown in FIG 11(C). Therefore, the skewer hol der 20 can be
supported by the supporting mnenber 34 without the need of disnobunting the

ti ' : ' : 204 b ted by th
uppor | R AR TR < hFEed REHED MR Bl o aor carrying

nechanisibé i-s a rail-formed skewer hol der gui de nenber 41 extending

out war d ﬂg the endless rotary chain 7 as shown in FIG 1, and the

hol der main body 36 is placed on an upper . edge face of .the skewer hol der
gui de menber 41hesgkemesthalder 3R asrtheorerfiswation ascdesqriked abqvse and
substantially horizontal state in the normal operation. [0062] A skewer

r el easi nghemftienbyg mmddingsthpr skéwledholdet 26 4tr mpredaittedsamile with thehipof t he
skewer hol der carrying nechanism 2, and the skewer rel easing mnechanism 42

conpri sepoftiSh RNHteB0upl @lde add hb¥idg tke akeRkl iKW @0einl4he aiglvard press
roller 45 rotatably supported by the supporting plate 43 via a spindle 17

44 as sh citiBnFésG(ihawn M)pgﬂ 1()*(’)\3?\'9, { sﬁﬁ%&ﬂl{ghmnd% @@tﬂ@%h@;ﬂo@in@eat ed

product of skewere roaste pr oduct reon noves to € press

Iler 45 1ol ler .45 he, T el .easi ng: pi n 40 fixed
e movaBranesaieRY thoay>Re Ba € aliRE et RIRRO BB o 1388, s "
tates th bl e cl.anpi ng, body 37 inst, a elastic of i
59 1o 1 cldbibe NUESE MARIRGHSIRES BYowRAN TG dd: (P, o NsGugy 36rain By the

novabl e cl anpi ng body 37, so that the product
skewer holder 20 in the downward direction, the skewer holder 20 can be

supported by the supporting member 34 in the substantially horizontal
direction as shown in FIG. 11(C).

Therefore, the skewer holder 20 can be supported by the supporting
member 34 without the need of dismounting the supporting pin 35 each time
the skewer holder 20 is to be supported by the supporting member 34.
[0061]

Provided in the skewer holder carrying mechanism 2 is a rail-formed
skewer holder guide member 41 extending outward along the endless rotary
chain 7 as shown in FIG. 1, and the holder main body 36 is placed on an upper
edge face of the skewer holder guide member 41, so that the skewer holder 20
is carried in the substantially horizontal state in the normal operation.

[0062]

A skewer releasing mechanism 42 is provided in the front left side
portion of the skewer holder carrying mechanism 2, and the skewer releasing
mechanism 42 comprises a supporting plate 43 fixed to a ceiling plate 14, and

a press roller 45 rotatably supported by the supporting plate 43 via a spindle
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of skewered roasted food is rel eased and drops downward. [0064] Then the
product of skewered roasted food D dropped fromthe skewer hol der 20
slides along a shoot 46 forned in the front | eft portion of the base 11,
and is discharged froma product outlet port 47 formed on a front surface
of the bage S’Lgho\gﬁlqln [=Te] Eserted onto a plate 48. [0065] A skewer hol der
lifting me wth the upper edge face curbed and capabl e of changi ng
t he hei gnb provi ded at a position adjacent to the sauce storage tank 5
at a rea g e portion of the skewer holder carrying nmechanism 2 as shown
in FIG 1 and FIG 4. A beginni ng edge and a end edge of the skewer hol der
lifting menber Wenatle hemest elden 20hbavingnarh %PQe’?rOd@'ﬁFd@c geemeeda1, and

in this configuration, when the skewer holder 20 reaches side face
porti ons rbastedbfood produstiliz thareonagevesank the mreheirgher 46 arldetheuppass edge
face is set at the uppernost position, and when the skewer holder 20

reaches goRenis @lre@wsttmr@éaéuhg pFRU0 gixedosradiee hdUabhe clafpifiebgly 3af the
upper edge face is set at the |l owernost position. 18 [0066] Therefore, as

shown i 1 &l Giowhln FIRE 19KBYEE-AQl ARG, 38 BLASE NI Nible BfHEhe BalYy aui de

menber 41 and carried ih rizontal posture Is transferre o and

placed on the ske der Jiftin 49. Then, t he der
o1 acodEBl o i SRR TSI Slef P % el S%B*eaﬁbaf?%'"gﬁf?ﬁe by dheara, -

When t he skewer hol der_ 20 reaches t he si de face il on 5a of the sauce
storage themergnainfodyd,end hbﬁhemozeblesclamln% tso Hiad thaerodydie skewer

hol der 20 reaches a central portion of the sauce storage tank 5,
of skewered roasted food is released and drops downward.

[0064]

Then the product of skewered roasted food D dropped from the
skewer holder 20 slides along a shoot 46 formed in the front left portion of the
base 11, and is discharged from a product outlet port 47 formed on a front
surface of the base 11, and is inserted onto a plate 48.

[0065]

A skewer holder lifting member 49 with the upper edge face curbed
and capable of changing the height is provided at a position adjacent to the
sauce storage tank 5 at a rear edge portion of the skewer holder carrying
mechanism 2 as shown in FIG. 1 and FIG. 4. A beginning edge and a end edge
of the skewer holder lifting member 49 are connected to the skewer holder
guide member 41, and in this configuration, when the skewer holder 20
reaches side face portions 5a, 5b of the sauce storage tank 5, a height of the
upper edge face is set at the uppermost position, and when the skewer holder
20 reaches a central portion of the sauce storage tank 5, the height of the

upper edge face is set at the lowermost position.
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t he skewer holder 20 returns to the substantially horizontal posture.

Furt hernore, when the skewer holder 20 reaches the side face portion 5b of
t he sauce storage tank 5, the skewer holder 20 is again inclined nost.
[0067] As shown in FIG 13, the apparatus for roasting skewered food 1 has
a sauce[ggégisi on preventing mechani sm50. The sauce adhesion preventing
mechani sm 50 ‘conpri ses a skewer hol der hol ding nenber 51 having a circul ar

form a holdin r su . r (92.1.1 r.aspi ng
romber 53, & of 180T AL e VA BaRt eshe SEefef HoVE pE YFlcad pHIARR 0,
l'i nki ng nber 55 for |jinkage between, the hql di nber support |ever 52
and the SEQ‘Q’BT r{ﬁ’?ﬁiﬂnﬁé‘rdles ] f‘il\e/%?d AR ?ﬁﬁki 'Zﬁé'ﬁ%eggg@rﬁa'ﬁ freely
rotate in the vertical direction with a spindle 56. The hol ding nenber
support [teansferseditg amidvildeed po theakewerdiolden/ifitinggaemben 482a, Theandhieved

| ever portion 52b, and a horizontal |ever portion 52c according to the

necessi t ykeward hotder 2Criewwpesd ioantheaskefer methent lifting ohewibdedd9 padtison, and
by screwing | ength adjusting nenbers 57, 57 each with a female screw

portion kgrigdugisideoiwhdhend skaidishélbet O r¥8Ehd Ceile Sidesate porasd shhe 19

hori zontal direction can be adjusted. [0068] The skewer hol der hol ding

menber 5Jof' ?ls?ilﬁgéﬁg%raat e%ﬁ?%#%h%&kk%%rholé&% Psniln'dﬁngé ,earf\di%eﬂf the

skewer holég _ I'ng the "normal operatioh as shown in
nder _t néhg svener bsfdos 2 Epathes < ReREA RO OF EaF (FHHG SHBEAREIE 5 and
extends ft{]gmslgev(/grarhoﬁciigre 2'[00 t%tLt[n%nttoSitﬂg 2Lb;tha?1tigﬁ§ehorizéntal posture.

Furthermore, when the skewer holder 20 reaches the side face portion 5b of

the sauce storage tank 5, the skewer holder 20 is again inclined most.

[0067]

As shown in FIG. 13, the apparatus for roasting skewered food 1 has a
sauce adhesion preventing mechanism 50. The sauce adhesion preventing
mechanism 50 comprises a skewer holder holding member 51 having a circular
form, a holding member support lever 52 like a curved lever, a grasping
member 53, a grasping member support lever 54 like a straight lever, and a
linking member 55 for linkage between the holding member support lever 52
and the grasping member support lever 54. The linking member 55 can freely
rotate in the vertical direction with a spindle 56.

The holding member support lever 52 is divided to a vertical lever
portion 52a, a curved lever portion 52b, and a horizontal lever portion 52¢
according to the necessity, and male screw portions are formed at the divided

portion, and by screwing length adjusting members 57, 57 each with a female

screw portion formed thereof, the lengths in the vertical direction and the
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The graspi ng nenber support |ever 54 protrudes froma support |ever guide
hol e 58a provided on a cover 58 covering a front portion of the skewer

hol der carrying nmechani sm 2. [0069] Because of the configuration described
above, when the grasping menmber 53 and the grasping nenber support |ever

54 are 'ﬁ%ﬁ&gﬁta@tdlr%tkm%‘% bé’QEjutshé’d" of the support |ever guide hole 58a

during the normal operation as own in FIG 3, because the skewer hol der
hol di ng @@%gﬁr 51 is located at a position |ower than the upper edge face
of the s hol der lifting menber 49 as shown in FIG 14, the skewer

hol der 20 is placed on the skewer hol der I|ft|n menber 49 as descri bed

above and movedhapigier dioldrrmhalsing meowro) S W %ﬁe@)ﬁérﬁpeﬁ't@“a?&erand

presses the grasping nenber 53 and positions the graspi r|4g menber 53 and
t he gr asphary anewdper edgsptade bbvke skéweathodddroliingpmentbesrdbduting thepport
| ever gui de hole 58a, the holding nenber support |ever 52 rotates upwards

and the skawar opetArRin B9l sHowh errier H5hndSFIC. ofahedl the Kdldingubehibdri al |y
sanme position of the upper edge face of the 20 skewer holder lifting

menber 4%@ orthgVEy 59 .E'pgwﬂo%d unhd} ik nﬁ\%r'%fﬁ 4 Fhetisk SRENePPbiify 20 is

pl aced on e skewer hol lifting ne 49 'and rotates upward and is

set in the maxi oum inc po Then t.he sk r pl aced
on the s RaUAINE DERRMRE) AANG RS ToT 2 Beal YTe L8 ATearr Cp e hEdstn
inclined state. Then, again the skewer hol der 20 |s pl aced on the skewer
hol der I ilfiti ng menber 49 and rotates downward, and is placed on the skewer

hol der gui de nmenber 41 to return to the
The grasping member support lever 54 protrudes from a support lever

guide hole 58a provided on a cover 58 covering a front portion of the skewer
holder carrying mechanism 2.
[0069]

Because of the configuration described above, when the grasping
member 53 and the grasping member support lever 54 are located at an upper
position of the support lever guide hole 58a during the normal operation as
shown in FIG. 3, because the skewer holder holding member 51 is located at a
position lower than the upper edge face of the skewer holder lifting member
49 as shown in FIG. 14, the skewer holder 20 is placed on the skewer holder
lifting member 49 as described above and moves upward or downward.
[0070]

When an operator grasps and presses the grasping member 53 and
positions the grasping member 53 and the grasping member support lever 54
at a lower position of the support lever guide hole 58a, the holding member
support lever 52 rotates upwards and the skewer holder holding member 51 is

located at the substantially same position of the upper edge face of the
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hori zontal posture. [00721 Because of the configuration, when the grasping
menber 53 and the grasping nenber support |ever 54 are positioned at the
upper position of the support |ever guide hole 58a during the normnal
operation, a raw material of skewered food can be imrersed in sauce in the

sauce stgkﬁggrhgm@rﬁﬁﬁﬁéﬁgﬁggphygsﬁﬁg gﬂﬂggbpq5§kemer hol der 20 , and on

t he ot her nd, whe spi n I's pressed down and the

gr aspi ng @Qfﬁer 53 and the grasping nenber support |ever 54 are positioned
at the Ié position of the support |ever guide hole 58a, the skewer

hol der 20 can be held at an upper position for preventing the raw materia
of skewered fodbecfprathpakayer ihetdarAisi plaged osdhieeskemmrr®ldemoiEier , when
sauce is adhered and stored in the connecting portion between the skewer
hol der 2@neanisert 42 asidppdatesmepmbard 84d i¢ Iset sk dle minoinder incdided prusatiorbe
rotated snoothly. Therefore, the skewer holder 20 cannot go down snoothly

al ong t hahskawerskaaledeiolddrf20 RGpIHBEPON thd, skehsrHiYddraoldidl memBer 8li s of
skewered food C cannot be dipped into the sauce and there occurred the

situati 0Qn&’_‘b‘?h?e%@%?th@%%ﬁ@ﬁn?ﬂcn%@d 9etet gg?lleggagﬂg”cﬂe_stkgw Bl Lo

interfere with operation o e appar at us. wn in G 14, a
skewer hgql.der control, nenber 59 is provided. The skewer hol,der control
renber 590118 RIECELRBETR preeroReliBr IRGH diser ¥ Sk HEHREPYEIER 50 t hat
t he skewer holder 20 is guided al on t he skewer holder lifting nenber 49
snoot hl y agfdisg@tasedorn. tieoskeper holder guide member 41 to return fo the

horizontal posture.
[0072]

Because of the configuration, when the grasping member 53 and the
grasping member support lever 54 are positioned at the upper position of the
support lever guide hole 58a during the normal operation, a raw material of
skewered food can be immersed in sauce in the sauce storage tank 5 by
moving up and down the skewer holder 20 , and on the other hand, when the
grasping member 53 is pressed down and the grasping member 53 and the
grasping member support lever 54 are positioned at the lower position of the
support lever guide hole 58a, the skewer holder 20 can be held at an upper
position for preventing the raw material of skewered food C from being
immersed in the sauce.

[0073]

However, when sauce is adhered and stored in the connecting portion
between the skewer holder 20 and the support member 34, the skewer holder
20 cannot be rotated smoothly. Therefore, the skewer holder 20 cannot go

down smoothly along the skewer holder lifting member 49, whereby raw
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The apparatus for roasting skewered food 1 according to the present
i nvention has the configuration as descri bed above, and is used as
descri bed below for roasting skewered food. [0075] An operator stands in
front of the base 11, and rotates an operation dial 32 clockwise to turn

) i foRd d, W |
on power rﬁﬁ%ﬂ%ﬁeoﬁgﬂgwgpélfgégé 3%0@%10?%es|§${§3@degwto et s;u?é/\ﬁ?g m{;@pr%ar At Us

oper ati on, e operatlion operations o

for roasting skewered food 1,are actuated,, Thep,t drjving notor 10
drives aﬁ&cgﬁgﬁe% tHatign, Whegp .7 “?erng\%dse.rs[g%72§ lgﬁ{ fgagglted()]an}o'qg base
11, the ogerator pushes a base edge portion of a skewer A of a raw

mat eri al teemerlvge tadntestrreqyvithuoreratien gf EhmpBRatdusetting food naterial s B
on a skewer A, into skewer clanping grooves 36a, 37a of a holder main body
36 and a novabBe, dsaspowg modYG374, so skeatert hadek envetrod imembelrabdeid by t he
hol der main body 36 and by the novabl e cl anpi ng body 37 and the raw

materi al ppdvidk@weThE ske@dr GoldernedtitrolomeniberroRrdattaphed with Byskener skewer
hol der 20. 22 [0077] The raw material of skewered food C held by the skewer

ROl der - Zfiolder J0GoRURG Y QidePas BER (HBSKRARK Hofibr o W1 fhaliftgd SRRk 1O

device 3 is provide own In , and 1 eated by the
gas burnegrs 21 A 21 B while ei ng, carried by, the endl ess rotary chain 7.
10078] " AhEshRHe holer 1¥ihe et SRaghl AEaRBinmor der 207 o qui ded
by the SE&¥%ﬁ hol der lifting menber 49 and rotates upward, the raw

mat eri al

The apparatus for roasting skewered food 1 according to the present
invention has the configuration as described above, and is used as described
below for roasting skewered food.

[0075]

An operator stands in front of the base 11, and rotates an operation
dial 32 clockwise to turn on power for the apparatus for roasting skewered
food 1. With this operation, the operation lamp 33 is lit, and operations of the
apparatus for roasting skewered food 1 are actuated. Then the driving motor
10 drives and the endless rotary chain 7 moves.

[0076]

In front of the base 11, the operator pushes a base edge portion of a
skewer A of a raw material of skewered food C, which is prepared by setting
food materials B on a skewer A, into skewer clamping grooves 36a, 37a of a
holder main body 36 and a movable clamping body 37, so that the skewer A is
clamped by the holder main body 36 and by the movable clamping body 37 and
the raw material of skewered food C is hung down from and supported by the

skewer holder 20.
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skewered food C getting closer to the sauce storage tank 5 rotates upward
and is inclined, and when the raw material of skewered food C reaches the
side face portion 5a of the sauce storage tank 5, the raw nmaterial of
skewered food Cis inclined at the nmaxi num and noves over the side face
portion ?@Wﬂjhen, when the skewer hol der 20 rotates downward, also the raw
mat eri al "of sSkewered food C rotates downward, and the raw materi al of

skewer ed food is imersed i.n,sauce,stored in.the sauce storageant.ank 5.
Furt her nor e, fi rFWemg{Fé\'ﬁirOft%‘ngfe%SO?i%gﬁ?@ebcy §1yef 2vek %?g%ﬁdpder
lifting nmenber 49 and aﬂain rotates up\/\ﬁ,r?], al so the raw nmaterial. of

skever ed the BHne stafeieashap khe @ostiten at whtah thedheating dedee onis Rraydedt eri al
of skewered food C reaches the side face portion 5b of the sauce storage
tank 5, asishowavinfdGeliaad [G. Skavwkisdiedted dyGheszasnuirnaesl2 A, 2Bk iwhilm and
noves over the side face portion 5b. [0079] As shown in FIG 1 and FIG 3,

the raw iRl ¢atiedfbyslmverdidsé 0othri chafi®@r sed in sauce in the hung state
agai n reaches the position where the heating device 4 is provided, and is

heated bypsfy 9as burners 21 A 21 B while 23 being carried by the endless
rotary charn"7. [0080] A product of skewered roasted food D conpletely

heat ed reaches,a ,posi.ti t Leh fhe skewer, rel easiyn chanism 42 is
provi ded, and (%ﬁes oWHE Fgﬁezén |Iﬁe|‘]£,4v§h%r} %8‘&3%% ‘38?'25@?%6”'@?‘2% fixed
to the novabl e cl i ng. .body 37 of the skewer hol der 20, the npvahl e

cl anpi ng the drewer Plder diftipg marpendd anderdrtareHPYRId, dhp rhY BptsHA Pist at e,
so that the product of skewered roasted food D drops fromthe skewer

hol der 2Bkewered food C getting closer to the sauce storage tank 5 rotates upward

and is inclined, and when the raw material of skewered food C reaches the
side face portion 5a of the sauce storage tank 5, the raw material of skewered
food C is inclined at the maximum and moves over the side face portion 5a.

Then, when the skewer holder 20 rotates downward, also the raw
material of skewered food C rotates downward, and the raw material of
skewered food C is immersed in sauce stored in the sauce storage tank 5.

Furthermore, when the skewer holder 20 is guided by the skewer
holder lifting member 49 and again rotates upward, also the raw material of
skewered food C rotates upward and is inclined, and when the raw material of
skewered food C reaches the side face portion 5b of the sauce storage tank 5,
the raw material of skewered food C is inclined at maximum and moves over
the side face portion 5b.
[0079]

As shown in FIG. 1 and FIG. 3, the raw material of skewered food C
immersed in sauce in the hung state again reaches the position where the

heating device 4 is provided, and is heated by the gas burners 21A, 21B while
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[ 00811 The dropped product of skewered roasted food D slides on and al ong
the shoot 46, and is discharged fromthe product outlet port 47 and is

pl aced on the plate 48. As described above, the product of skewered
roasted food D can alnost automatically be cooked excluding the work for

setti ngv\kgﬁ]gr@gy”egagfcﬁ n&ﬁ%sé'ﬁ?ﬁ’ﬁg%a #9d C on the skewer hol der 20.

[ 0082] a skewere asted not imersed in sauce and roasted wth
salt is t[@%@@ cooked, an operator is required only to press down the

gr aspi ng er 53 to |l ocate the grasping nmenber 53 and the grasping

menber support |ever 54 at the upper positign of the support |ever guide

hole 58a. [00&3proguch Otfrﬁé@(ﬂ’ﬁé?%tf%ﬁeée%dl Betrraplstely hq?éegﬁéﬁiéhe%él der

hol ding nenber 51 noves upward and is located at the substantially same
posi ti on pasitionhat whpdr tleelgkevac eeleasingems&leamesmhd? deprovided nandreieor 49 as
shown in FIG 15. In this state, the skewer holder 20 is placed on and

gui ded byhé Peeskemer 4524 cbobsielie FélbhsiRg pilADEIxedXodtHé tbealsikMhpingl der
hol di ng member 51 at a position adjacent to the sauce storage tank 5, and

preser Ve%oHD%PBF‘Eﬁ& fsk'eﬂl%lr'mﬁ&jerségt the grgwtaBPet cladioih AWt ST i a'ggg &ekewer ed

food O is prevente rom being I mmers in the sauce 0084 scri bed
L RTTT RS R AR N e e T
portion ?Ea&eﬁkf%%“ﬁro Hrone Fom 5 LRewdr ﬁ?u%e?tz%te “’“ere a raw mterial
[0081]
The dropped product of skewered roasted food D slides on and along
the shoot 46, and is discharged from the product outlet port 47 and is placed
on the plate 48. As described above, the product of skewered roasted food
D can almost automatically be cooked excluding the work for setting the raw
material of skewered food C on the skewer holder 20.
[0082]
When a skewered roasted food not immersed in sauce and roasted
with salt is to be cooked, an operator is required only to press down the

grasping member 53 to locate the grasping member 53 and the grasping
member support lever 54 at the upper position of the support lever guide hole
58a.
[0083]

With the operation described above, the skewer holder holding
member 51 moves upward and is located at the substantially same position as
the upper edge face of the skewer holder lifting member 49 as shown in FIG.

15. In this state, the skewer holder 20 is placed on and guided by the skewer
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of skewered food Cis hung down, and to insert the base edge portion of the
skewer Ainto a tip portion between the holder main body 36 and the novabl e
cl anpi ng body 37 while a skewer holder 20 is passing through the front

portion of the base 11. Therefore, the raw material of skewered food C can

cast | DRoldaf! % MAFEReAE! ol 'tHE" sichotl hORKE HAUER! Rt Spogt mmterials

Bwth fingers, Ich'i's prefera romthe sanitary point of view

[ 0085] Ther ovided the ste e _raw i al, of .skewered
oo C i ASSHpEeaRipPat EheAnsRie SLPIAEeo A BndneqPTReaves (e HNSa byt he
endl ess rotary chain 7 along the heating devices 3, 4 and is heated, so

t hat themq_l,lun@dlfé@t%fsoShk@Mh@daWdagteéwlPg@heme%fq%i Edsesaveteddrymwi t hin a
short period of tine. [0086] Because the pin insertion groove 36d

i ncli ni nheatg immperssdrinlibed sangee is provided on the hol der main body 36, so
that an operator can set the skewer holder 20 on the supporting nenber 34,

namel y ofigedyd endl ess rotary chain 7, only by noving the skewer hol der 20
upward in the inclined state and rotati ng 25 the skewer hol der 20

downward. Ther gf e%’crlwgﬁrﬁb& W gﬁ)’?forr\%lagﬂﬁg s%gwte?ecg?oéﬂ i's

changed or any s ewer exc anged wi th a new one because of a
failure or KE'F not necessar ess_rotary

chai ' 7 PPoRTE t dBpavieselt §esTtag, FnaRereRe PRt ghOnbuR 198 o ne

skewer ngl der 20 is quite easy and can be perfornmed quickly. [0087]
Fur t her nBag&e edge paFtion Abashewek & Wi JinEeRs NihaBiAe ANaTe Gridw@aterial

of skewered food C is hung down, and to insert the base edge portion of the
skewer A into a tip portion between the holder main body 36 and the movable
clamping body 37 while a skewer holder 20 is passing through the front portion
of the base 11. Therefore, the raw material of skewered food C can easily be
held by the skewer holder 20 without touching the food materials B with
fingers, which is preferable from the sanitary point of view.

[0085]

There is provided the step of immersing the raw material of skewered
food C in sauce while the raw material of skewered food C is carried by the
endless rotary chain 7 along the heating devices 3, 4 and is heated, so that the
product of skewered roasted food D can be cooked quickly within a short
period of time.

[0086]

Because the pin insertion groove 36d inclining at a prescribed angle is
provided on the holder main body 36, so that an operator can set the skewer
holder 20 on the supporting member 34, namely on the endless rotary chain 7,

only by moving the skewer holder 20 upward in the inclined state and rotating
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driving shaft 15 and the driven sprocket 9 can be disnounted fromthe
driven shaft 18 without requiring any specific tool, so that the works for
renoving the endless rotary chain 7 and di snounting and exchanging a
nunber of skewer holders 20 with new ones can easily be performed. [0088]

In case i f ing plate 23 is adjusted suitably and the
setting tﬁﬁgi%‘g%%é' 55%(2?:%@#\%’%}‘#% support body 22 by screws, height of

the radiating_face of the gas burner.21 A 21 B ¢ be adjusted suitably.
Theref ore. f 0od NBERTBF-A1MEcE BARELRTakayiRr ity 20 1obpaet fvehateetne
position of food materials nounted to a skewer. [0089] The upper end

porti on @fidnyhekewsrdiolderd2pis exemngedneith roagwase begasisecef ahailure gre
touched to the guide body 25A, 25B, the net body for protection 24 is slid
al ong t héhguikde itbizsdyot2 bce XHBy dodretawveehe emdlesd fatery chhia 7 rfoorh the t he
base 11. Therefore, work to change the net body for protection 24 is easy

and does sppicKe& S, 8, &@mgattiHéewoa@ferﬂ%bumﬁ%embk&hemaﬂaep 20fis giyreer
hol der 59 is provided and is in contact wth the skewer hol der 20 from

upper si 0..40o : | der 20. Therefore, there is not occur
SErbar P e R SR

the situation in ol der 20 does not go down snoothly

al ong thT @%gwer hol der lifting nenber 49 so that raw materials of

skewer ed 9 can not be dipped into sauce or skewer holders get entangled
thensel ves to interfere the operation of the apparatus. [00911 In case that
the endl ess rofarthesmare the gifiving mpveckst 8ngan eigsgismounted from the

driving shaft 15 and the driven sprocket 9 can be dismounted from the driven
shaft 18 without requiring any specific tool, so that the works for removing the
endless rotary chain 7 and dismounting and exchanging a number of skewer
holders 20 with new ones can easily be performed.

[0088]

In case that height of the setting plate 23 is adjusted suitably and the
setting plate 23 is fastened to the support body 22 by screws, height of the
radiating face of the gas burner 21A, 21B can be adjusted suitably.
Therefore, food materials can be heated uniformly irrespective of the position
of food materials mounted to a skewer.

[0089]

The upper end portion and the lower end portion of net body for
protection 24 are touched to the guide body 25A, 25B, the net body for
protection 24 is slid along the guide body 25A, 25B and can be removed from
the front of the base 11. Therefore, work to change the net body for

protection 24 is easy and does not take a long time.
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the key 17 is broken because of overload so that the driving shaft 15
becones to run idle. Therefore, the endless rotary chain, the driving
sprocket and the driving notor are not broken. [0092] In addition, the
skewer hol der carrying nechanism 2 conprises the integration of the
endl ess T@ég@p chain 7, the driving sprocket 8, the driven sprocket and
the like so that the skewer holder carrying nechanism 2 can be easily

renoved in a bqdy and it does not requjre a_.an eriqd of. tine to nmount
Lnd change ¢ he BB BERGonPT SXRE BHGeT S9dr rBYdefntds b Fonkset | S
CLAIMED IS: 1. An apparatus for roasting skewered food conprising; a skewer
hol der caritythery skewenhplder t29afromavpparssige tangreown thawskewardialders 26+
skewered food prepared by setting food materials on a skewer in the

verti cal Thes¢fore, thierd isanskeveur thel daratiomuntvedcbrithaskewdt bskler @)atoeschai n;
heating devices that heat the raw materials of skewered food fromthe both

si des Wwhidoe goN@owWniBtRI Abfg he Skewer #dIdeParting ndRb&949 0T iHRE ra@ sauce
storage tank that imrerses the raw materials of skewered food in sauce;

and a CO’PﬁJt%HF Nb# kORLr AL fan .n%tt%%aﬂig?@g ik 58%@ of ﬁ%(%e’ﬂdl% eed of

t he skewer hol'der carrying nechani sm ern radiating 0 e heating
device can,be adjusted on the .height suitably. 2. The appgratus for

Foast | ng £k EREAMET SUMSRLET 4P gtartrel Bererat ARGl SPR B PAEUBody f or
protecti Cfn of . the heating device can be slid along guide bodies to renove
fromthe lPP®hk of the base.

In case that the endless rotary chain 7 cannot move by any reason,
the key 17 is broken because of overload so that the driving shaft 15 becomes
to runidle. Therefore, the endless rotary chain, the driving sprocket and the
driving motor are not broken.

[0092]

In addition, the skewer holder carrying mechanism 2 comprises the
integration of the endless rotary chain 7, the driving sprocket 8, the driven
sprocket and the like so that the skewer holder carrying mechanism 2 can be
easily removed in a body and it does not require a long period of time to mount

and change the sewer holders or clean and repair the parts.
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3. The apparatus for roasting skewered food according to claim1 or 2,
wherein a controlling nmenber of skewer hol der is arranged near the sauce
storage tank to go down skewer holders forcibly. 4. The apparatus for
roasti ng skewered food according to any of clains 1 to 3, wherein a
driving f ?H tc' cted wth a driving shaft through a key which is
| ow st rergtFAH—>5- atus for roasting skewered food according to any
of claims 1 to 4, wherein parts of the skewer hol der carrying nechani sm
can be rdnovedAnaapparafistfor ygasting skewered food comprising:

a skewer holder carrying mechanism that carries a number of raw
materials of skewered food prepared by setting food materials on a skewer in
the vertical posture with a skewer holder mounted on an endless rotary chain;

heating devices that heat the raw materials of skewered food from the
both sides while the raw materials of skewered food are being carried;

a sauce storage tank that immerses the raw materials of skewered
food in sauce; and

a control unit that actuates, stops, and controls a carrying speed of
the skewer holder carrying mechanism;

wherein radiating face of the heating device can be adjusted on the
height suitably.

2. The apparatus for roasting skewered food according to claim 1,
wherein a net body for protection of the heating device can be slid along guide
bodies to remove from the front of the base.

3. The apparatus for roasting skewered food according to claim 1 or 2,
wherein a controlling member of skewer holder is arranged near the sauce
storage tank to go down skewer holders forcibly.

4. The apparatus for roasting skewered food according to any of claims 1
to 3, wherein a driving sprocket is connected with a driving shaft through a
key which is low strength.

5. The apparatus for roasting skewered food according to any of claims 1
to 4, wherein parts of the skewer holder carrying mechanism can be removed

as a unit.

28



