1 Apparatus And Met hod For Poachi ng Wiol e Carcass O
Fow Field of Invention [0001] The present invention
relates to an apparatus and nmethod for poaching or
cooking any bird. In particular, the invention relates
to a sem -automati c system for] cooki ng whol e carcasses
of fows in fluid or broth. Background [0002]
Carcasses of fow s can be cooked in nmany different

ways. [ C S € paac in_hot wa ,
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conbi nation of steamng and grilling, and so on. The
consi stency of cooking fows in a hone environnment nay

not be a very significanti.f@aftiAlentigVever, consistency
of cooking fows in a comercial environnent, such as,
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The carcasses are then kept in chillers for

distribution to naintain food hygi ene; others are kept
frozen. Controlling and ng%n&ainiﬁg t he consi stency of
cooking of an entire carc %:ﬁﬁvn ot appear to be

si npl e because a carcass nmay be chilled or frozen to
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in sizes, ranging froma spring chi'cken o
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[ .entire carcass i.s alsq a .. )
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of ten cooked faster than the thigh portions; as a
Poking Tovlsein axgammensial tgiwitopmreld suenas & motestimianar has to be
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feet and joints o?’ %éﬁé&\%%ﬁggeraér eerqufoen"f'%?ﬁ, Wﬁ%’r‘g?ferem kitchen
bélpes, the skin is broken. The appearance of an

over cooked carcass is not desirable for a reputed

eatery.
{0003] For food safety, most fowls are now slaughtered in designated slaughter-houses.

The carcasses are then kept in chillers for distribution to maintain food hygiene; others
are kept frozen. Controlling and maintaining the consistency of cooking of an entire
carcass may not appear to be simple because a carcass may be chilled or frozen to
varying degrees. In addition, the carcasses may vary in sizes, ranging from a spring
chicken of 6 weeks old and a weight of about 0.5 kg to a large bird weighing about 10
kg. Cooking an entire carcass is also a challenge because the thigh portions are thicker
than the breast portions, thus, the breast portions are often cooked faster than the thigh
portions; as a result, the texture of the cooked fowl is not uniform. When a carcass is
overcooked, the tendons near the feet and joints of the wings are often torn; more ofien,
the skin is broken. The appearance of an overcooked carcass is not desirable for a

reputed eatery.

[0004] Carcasses of fowls are often cut and cooked in parts {0 overcome such non-

uniform or inconsistent cooking of an entire bird. It can thus be seen that there exists a



2 need for an apparatus and a nethod for poaching or
cooki ng whol e carcasses in a fluid yet overcom ng the
non- uni f or m cooki ng experienced with existing nethods.
Summary [ 0006] The foll ow ng presents a sinplified
summary to provide a basic understanding of the
present invention. This summary is not an extensive
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invention in a generalised formas a prelude to the
detail ed description that is to follow. [0006] In one
enbodi nent of the present invention, a nmethod for
poachi ng or cooki ng whole carcass of a fow in fluid
is provided. The nethod corfos : i mrersing thigh
portions of the carcass in the fluid to |level L2, and
regul at i ngl the fluid to a first stage cooking
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tenperature T3 is lower than the first stage cooking
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[0007] In one embodiment of the cooking method, the second stage cooking
temperature T3 is lower than the first stage cooking temperature T2. In another
embodiment, the second stage cooking temperature T3 is higher than the first stage
cooking temperature T2, The first and second stage cooking temperature is controlled

by regulating a power of a stove,

[0008] In another embodiment of the cooking method, the carcass or fowl, supported
on a jig, is oscillated to churn the cooking fluid during the first and/or second stage(s)

of cooking.

[0009] In another embodiment of the present invention, an apparatus for poaching or
cooking whole carcass of a fowl in fluid is provided. The apparatus comprises: a

cooking pot disposed on a stove; a jig operable to support one or more carcasses,



cooki ng pot disposed on a stove; a jig operable to
support one or nore carcasses, 3 wherein the jigis
operable to be inserted into the cooking pot so that:
thigh portions of the carcass(es) are inmmersed in
fluid in the cooking pot in a3first stage cooking
process; the entire carcass(es) is/are subnerged in
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lifter armdrive systemis operable to oscill aFe t he
ji1g and carcass during the cooking process. In yet
anot her enbodi nent, the lifter armis pivoted to the
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hanger having two ends, with one end bei ng connected
to a centre of the base plate and the other free-end

connected to a cross-bar; and one or nore support
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RavRFef thengoveeoki ng pot is accordingly made of a
magneti c material .

[0012] In one embodiment of the jig, the jig comprises a base plate; a elongate hanger
having two ends, with one end being connected to a centre of the base plate and the
other free-end connected to a cross-bar; and one or more support element(s), each
supporting element for supporting a carcass in a vertical position by the body cavity.
The cross-bar is operable to engage with a pair of hooks disposed at an end of the lifter

arm.

[0013] In one embodiment of the stove, the stove is an induction stove. The cooking

pot is accordingly made of a magnetic material.



4 Brief Description of the Drawi ngs [0014] This
invention wll be described by way of non-limting
enbodi ments of the present invention, with reference
to the accompanyi ng draw ngs, in which: [0015] FIG |
illustrates a pot for cooking4whol e carcasses of fow s
in fluid in accordance with an enbodi nent of a cooking

nmet hod of the pres i.nvent. on: 16] FIG 2

illustrates pr ocesg%g%secr@%‘wé)gﬂjﬁﬁgraﬂ% i n cooking

whol e carcasses in accordance with the cooking nethod
po14)hEhiriasaitoni WYEB u_ei&ibk@%mafbﬁno&ﬁnﬁﬂiﬂayaﬁﬁéﬁi&%ms of the
an apparatus for use with the cooki ng nethod shown I n
Plesent nveplia), vah iefdrencerta thesacgompenyiing drswpimss iniwhjchi:he
carcasses; FIG 3Cillustrates a trolley for use with

the apparatus; FIG 3D illustrates a cooking pot for
wees]WEIG. 1 higlugppar at e f@nsocﬁdi% wifeld ChegkEQbESoRls in fluid in
detect plate of the lifter armfor use with the
AspEteac ith gp gntbodingint pf ecoaking pethod o4 thespresshieimmeitivg;

of elenments of the apparatus shown in FIG 3A;, FIGs.

4B and 4C illustrate the | oadi ng and unl oadi ng

[p0$6]t FORs? ffus@ates piceessobmpbRtappadidting i beoMing WhbleGarcasses in
. 4D-4F illustrate the sequence of the

3A; and F| Gs : ,

%Q?B[éfaﬁﬁe Wb fsacookBugrmethogt pEshe presoat igvgnsignDescr i pt i on

[0019] One or nore specific and alternative

enbodi nents of the present invention will now be

[Westr FEed Aniltubtrated an appeeattofdrhse afthakhedkitipanethgd shdwn in FIG.
?E@id %e a&?ﬁ?r ent to one skilled in the art, however
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Fit. et illostrateor deters glasd of dikdifenenn for oweronth thef apparutes; and
nuneral s or series of nunmerals will be used throughout

the figures when referring to the same or simlar

foe €] UFES. 40 MRGaled séHeghakicd 8F 8Rments of the apparatus shown in FIG. 3A;
FIGs. 4B and 4C illustrate the loading and unloading positions of a lifter of the
apparatus shown in FIG. 3A; and FIGs. 4D-4F illustrate the sequence of the cooking
method shown in FIG, 2.

Detailed Description

[0019] One or more specific and alternative embodiments of the present invention will
now be described with reference to the attached drawings. It shall be apparent to one
skilled in the art, however that this invention may be practised without such specific
details. Some of the details may not be described at length so as not to obscure the
invention. For ease of reference, common reference numerals or series of numerals will
be used throughout the figures when referring to the same or similar features common

to the figures.



5 [0020] FIG 1 shows a cooking pot 10 with a carcass

of a fowl F supported on a jig 20 in accordance wth

an enmbodi nent of the present invention. As shown in

FIG 1, each jig 20 has a hanger 24 connected to a

centre of a base plate 26. The free-end of the hanger

24 termnates with a cross-bar 22. The hanger 24 is
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t he cooking process, the second stage cooking



[0024] FIG 3A shows a machine 100 for use with the
cooki ng process of the present invention. As shown in
FIG 3A, the nachine 100 has an L-shaped chassis 130.
One section of the L-shaped chassis has a lifter drive
system 140; the other sectionghouses the electrical
and el ectronics control system 160. The Ilfter drive

v Lerl ar 150 of tor .
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the stove 170 is regulated by a controller 171. [00271

R IYERPAGOREIRS- 172a al lows a trolley 180 to dock

with the chassis 130. FIG 3C shows an enbodi nent of

the trolley 180. As shown in FIG 3C, a side of the

troll ey has a cooperating docking guide 172b and a

dock sensor target 174b. The docki ng guide 172a, 172b

ensures that the position of the trolley 180 with

respect to the stove 170, lifter arm 150 and ot her

parts of the machine 100 is constantly determ nate.

When the trolley 180 is docked, the trolley 180



8 enbodi nent of the cooking pot 110. As shown in FIG

3D, the cooking pot 110 has a sensor conpartnent 112

on a vertical but external side of the cooking pot

110. In the sensor conpartnen% 112, there is a

tenperature sensor 113 and thfee | evel sensors 114;
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el ectronic control system 160 includes a display/touch
o027 eTihcl da kit gridatavllolvstaneollendldione dackdwéh the chassis 130. FIG.
ﬁéogrannable |,ogi c controller (PLC) 164

ARG qirbg}‘lbtg;iimﬁntm he t{gyley §80e AssbpwRan T &ghqofim a side of the trolley
0Pt in oddUR gaélﬁilénri'?%] t o&@ctk' $enS0r ar%mJMb The docking

sem - aut oma addl a nanua
gpuide il @21 72k ensuhes Shait ttlnﬂ‘lpms;tlcp’r of\‘/ﬁﬂecblmy 18Gewith tespectao he stove

0.for au manual el e nput . si gnal s
{28 st SR b of fromedives 00 SeoaitRly adidiimes. When
tia@ ?ﬁfollﬁzif Yigd 1!: Q&Q&d 5@1@ ey 186 deHRGK LB goad?urﬁ?il‘lsgdsxtijoyfof the lifter

fter  arm | oad/ uni oad position sensor ter arm
mnbkﬁb03|t|on sensor, upper/|ower/hone position
swi tches of the Iifter drive system 140,
aut omat i ¢/ mnual node and energency stop sw tches.

[ebapUA Scd tdae HoCid Bebdddsk&B@bs thOcdifn! thfet ﬁg 120 and a

not or cont 'er 143, stove controller 171 and

m‘gqiﬁermidedlm@nb%mﬁ dirds and gcending|teithe Bzenf tbe staye |1 Hh.g€ach of the
t I I al_ PL tyf ncl u r

l?i? ra@&ﬁtsgr aﬁ k}% lc%agr g% SR04 fg i rn(/:eats%s(éerp ob s aﬁl‘g};%D shows an

operatlon of the machi ne 100 [0031] FIG 4A shows a

schematic of the machine 100. FIG 4B shows the

vertical positions of the jig 120 when the lifter arm

150 is at the | oad/ unload and cooking positions; FIG

4C shows the vertical positions of the jig 120 when



[0032] As shown in FIG 4B, the trolley 180 is docked
with the stove 170 when the lifter arm 150 is at the
radi al | oad/unl oad position and at a hei ght defined by
the home position 148 of the lifter drive system 140.
At the home position 148 of the lifter drive system
140, the jig 120 is clear of the top of the cooking

@abodldhenivdiaRe bb(ﬂuﬁg)ﬁkﬂ N@. PRtshddA ih FIGN3IDNheldobkih®pol 8 has a
or the stove 170. The lifter arm 150 is then | owered

$9sq ormgetentd Kean paictival buisexéanelrtidg elithsgopkiag pot 110. In the
3B gL ers B L0y S LRI s 16

the tfluidtoelsal 2 ehdimrﬂeﬂmettmrp(ﬂhiohh of i fvaly fensis 1114, The lowest

screen 162 to.caontihue the | S venents, K The j

lewe) sewsop e Rrovided tn é@t%p&eﬁ@ce 31 tlughfn hsrheckisginot éhg 3.8 safety
RAed h}@m@fp ma Ghteflgsl Wﬂhltﬁ? stoRe Qoﬁfrﬁl dﬁit Rir Si%mttﬁese Sensors
SW ng t ter arm 150 fromthe /'unl oad position

G, d héamdeﬂmmgeqb 052 sénsor. conhestot hiS. doadditign, plxsédokory pot 110 has

sens,ar lifter,arm1 is, activated, ifter .
SR a5 part 1 S pvarachy, B 307 it 8 BlsE ML Bort 165 A bW in FIG,
3hahd st éﬁﬁtf i NAn@overRivhBsrt Pyt l@noQifed @r Bleshh %ﬂﬂe%si@mg pot
screen 1 the control system 160 continues to | ower
tfewhilsy theodischarge pave ! h&)xsllocrageqomar thetbagtoni pf thhsodking pot. In one

SRS I8, R ket ] TEE R Bod s

dsnaeRt Rupline dorf é4s6 tof SisagR addih&OoakbiBmehiYRhd buldttfbret 118 is
the thigh portion of the carcasses F i nmrersed in the

%ddumab\r ﬁfttédrﬁ@frhaft merual valvarsueh ag ybali velye. Qf epyesee thgicopking pot

1078 sido, S G ARAGGs 108 of OB ERkniSY AT fheA S ¥BIET70 is an

mdabuonl @bke@otie chdBingpoadd0 forprse dattethe lﬂdid:tlaﬂﬁdcbker (1170 has to be

fl%‘gjﬁ‘ie‘?fé’ijpto the cooking pot. The lifter .arm 150 is then
efTQUS HMBIHA AR G SUelh 8% HGIpHF FiRNess getlhat

the partially cooked carcasses F are fully subnerged

in the fluid. The second stage cooking tenperature is

[0029] rlnl the doddsing pyebsatofnig: plesens ummatlcmms rdei;drrbed iﬁdvet the cooked

e rature T S, A df a se .

{OSTE i denereen M S RudluBloffts <oOkisd ogmegts Hevidsd with

DABeRhBRSH 110 'I‘-B@”(%Jeﬁl:hlﬁy SlogMid80s rsﬁbs‘iz?rﬁlahf‘ &ht Ishi€'size and

arm 150 to its poSition and alerts the user

dimengions nwéhwo(lvkmgwoqdéﬁdmt ngitlane ghe [sOD88|coBphumentt hE2. The

SRDERTEE N e PRI grobmort T 4 37 i et iR MY g valve
M8 addiflanayt Be €iakd té ki ragnfod omkénet abédiRlcheyf éh%Omachme the

180a with the stove 170. Once the quenching pot 110
qoeking H@éé il1§ jand thenavenpling ippt &0adraye Mhifergnt wnsqred@@mee Yut share

[ n
SRR, 19, 18 ohOfer bhbSndhacle BRI 85, PO ML B ipffihine por
N0siatd lﬂﬁced\/ihﬁdiffbﬂ:ﬁt trolidyer 8ar 1803 Hlving diffdremtieskol Rehiites.
| oad/ unl oad position and the parking notch 157a is
| ocked, the control system 160 lowers the jig 120 and
Ié%h’;oa((}@@f@o%tiz@z}gﬁgd I%{e& ﬁlﬁ %?Iﬁgcﬁgg%l%ﬂfgllég? cl?l%‘e(r%aaédilﬁ%/touch screen
peadetfacerivitadhd maehmem’aﬁf prograninaatle ldgie cantrallk6PLIC) 164 (shown
by ought  bac o jts,vertjcal hone position 148. The .
5 w%w&“w E&é d‘Axﬁbﬁ magching | 1QY) i Ie}‘é’éffn?fﬂedto ReOneErbk iRy automatic
di?rs‘éﬁﬁ%ﬁtoﬁjr[aﬁ‘ﬂcrlﬁgdé 'Tﬁ Qd@ishhe rma%l b m%ﬁ%gﬁﬁfmedeﬁ ﬂ@@@v;tch is

0, 110a 1s placed on the trolley 180, 180a,
;n‘hﬂdedjﬂdhe é;iftw arm t Hefos hutomatizanihlenedmodebattibnihputaignals to the

d,into ot, the hooks 1 | S aged fr )
e FHeRite ey BOS MG ipbetfrs SR o i BER S d T4, docking
t hen noved away fromthe machine 100. [0034] Wth the
cooki ng machi ne 100 of the present invention, the
carcass or cooked fows F at the nmachine 100 i s not

manual | y handl ed by a user. This ensures that hygiene
during the cooking process is naintained, in addition,



cooking process. In addition or alternatively, the jig

120 is activated to oscillate vertically when the

fows F are in the first stage cooking process. By
oscillating the jig 120 in a vertical manner, fluid in

t he cooking pot 110 is churned to flow through the
apertures 127 of the base plate 126 and the

tenmperature in the fluid becones nore,uniform ..

Pes llﬂ‘fgﬂﬁ?’f gt do O BRI HY 5@nsm:,eh$1qg\,@rg1 CoRKa position sensor,
LPS3AdwiHdng: BEEEHT bwiteER QA (AR NS BAVE SREER 1965 &itbRARE:/manual
and illustrated, it is understood that many changes,

modr Bnd smicegency stap iswitchess Qutrhite Sy thaPLEhimclulie sigodls to the lifter

BN TR B b OSBBRET B F el oRpnected o e i
sufiphied indetlporti 1165 Mitk@Bl BE ClddatrHI8 el R@SHihéOthd &zayﬁﬁéxgocks, for

and ot her cooking positions are relatively determ ne
pyample Eneaserdpr safer opseatioarof sheampehane H0Gst epper or servo
notor may be used instead of a DC or AC notor; a fluid
notor nmay be used instead of an electric notor; a

[doajaF1Goe Arshowy abehusetde o skie athchihe 3 00OFRR.Y4BRh&Ks thdvertical
anot her eégnpl e, the lead screw lifter drive ma

be
ptiensnal tedinf 29 when the difisy am V&0 inak ﬁﬁeloed/unléaq‘l raud cooking
js S [ t.he b .
BB PHRSID R VSR A ot [ R YK 1501
atotharquedelivg peyisoentliGh 4wdiFnstioketiel postliots rof ke §i3el20 during the

TR BS 8 BETRTBET H1f01g 136, OPHRRGIH B Seg ifgmeatic mode of
tRemh&Mfd 186N nd B Q&I@ﬁ?hlﬁﬁzegssHg;ihetagregé?ﬂgmvbédtigﬁéilg Yescribed

di stance sensing (such as Tnfra-re pe 1 nstea
belewr bt e Jollawing slesdriptians the chenssex afifilvds Fao pi roalad are assumed

|.oi,nt may, be used .i nste of .t he hoo an .
DL Bleplyy Ty P Sl cloPniE e Sa afiped 0 gy 180 prior to
68kt ofwhé MhabRIRBNOY. 15iaARitRAHE QWK ingBYt LD, BEEH with fluid to level
instead of the electrical/electronic control system

L §0's alsg @ptumsddp bp heated & tempefatukd’lf oWl s before or
after cooking nay be introduced, for exanple, by
i mersing the carcass in sauces or other seasonings.

[dst]t Aeshbwiin (¥Ss UBY tHeyollayr 14TRls dREEVIRMAHERINNE tH0Swhen the
ﬁﬁOKGd carcass in hot oil to turn the skin brown

e Bm £ igpsy the rpdiabjoadfasload posisionsnd ¢t a heighpdefitedrhy the home

4 ' | f in flui e . .
ﬁ(%stltﬁtggkﬁtgg%fp t‘ﬁ? glgft%rg ﬁt%é: ?}%’?‘eﬁ? 146{'r‘§&#§ htoﬁ‘nle Olslfg)%}l tli%g r?g tl&)ef lifter drive
systenc d @ absjig 0120 ieclédruifdhd wpl d\tbd cdokingpesl 1M6gLHeatthd Gooking pot
Le.fluidto st stage cooking. tenperature T2 for

i
L ko 5 Wiy ¢80 F the Syt i ifteo cu ol it dheplssvered by a
pRdéBAn by idi AN d.d EGH Al nt%'sftl%gc&{ti‘ﬂl dsgg@maﬁ@ CONhat a user can

stage cooki ng tenperature r an additiondl " cooking
erigage tiee fafoked 59 mathf the stossdban €22 dihei user themactivatdsasrelevant button
ked carca

T R R S
Rugiedioic WeARal fome position 148 and the control system 160 then prompts the
user to swing the lifter arm 150 from the load/unload position to the cooking position.
When the cooking position sensor of the lifter arm 150 is activated, the lifter arm 150 is
locked at the cook detent notch 157b and the user activates another button on the
display/touch screen 162, the control system 160 continues to lower the jig 120 into the
cooking pot 110 until the first stage cooking position 149 is reached. The jig 120 and

fowls F are then suspended in the cooking pot 110 for a predetermined first stage



2. A nmethod according to claim1, wherein the second
stage cooking tenperature 13 is [ower than the first
stage cooking tenperature 12. 3. A nethod according
to claim1, wherein the second stage cooking _
tenperature 13 is higher t hanig he first stage cooking
tenperature 12. . A nmethod according to any one of

I . rising.osci tin .
L S SRR o o
wegerdust By eAfraote st eapesakifgeting ti HadkRpsedl ftﬁ%f &ntrol system
A et hod a(icor ing to any one of the precedin

i@%ﬁ%ﬁtﬁm@ lenot gf#ﬁ@ C@Iﬁ@cwald@ éheciyid supply and wéet port 116 to
%(?&hg)rangg?{dggegﬁ@% ro'g Il}g l:cfok‘fr?é g&sih!ﬁg%tg %frr]ne 150 is then
hoeoedintdet scaldsiagecookirey pcbslindrﬁgut}ﬁt thegpartidlyf dookéd adtdasses F
gr%Cfgﬁjg s%n?grged in the fluid. The second stage cooking temperature is controlled by
regulating the stove controller 171 to temperature T3 and is maintained for a second
stage cooking time t2. Once the second stage cooking time {2 has elapsed, the control
system 160 raises the lifter arm 150 to its home 148 position and alerts the user to

continue with the quenching step.

[0033] Before the carcasses F are cooked, the user places the quenching pot 110a on
the trolley 180, 180a, fills the quenching pot 110a with cold fluid and docks the trolley
180, 180a with the stove 170. Once the quenching pot 110a is in position and the lifter
arm 150 with the cooked fowls F is in the lifter arm’s home 148 position, the user
swings the lifter arm 150 back to its load/unload position. When the lifter arm 150 is
returned to its load/unload position and the parking notch 157a is locked, the control
system 160 lowers the jig 120 and the cooked fowls into the quenching pot 110a. The
cooked fowls are kept in the cold fluid for a predetermined time t3 before the lifier arm
150 is brought back to its vertical home position 148. The cooking pot 110, with its
fluid used in the cooking process drained into another pot, or another empty pot 110,
110a is placed on the trolley 180, 180a, which is then docked with the stove 170. The
cooked fowls are lowered into the pot, the hooks 159 disengaged from the cross bar

122 and the trolley and cooked fowls are then moved away from the machine 100.

[0034] With the cooking machine 100 of the present invention, the carcass or cooked
fowls F at the machine 100 is not manually handled by a user. This ensures that

hygiene during the cooking process is maintained; in addition, cross-contamination is

minimised,

[0035] In another embodiment of the cooking process of the present invention, as
shown in FIG. 4F, the control system 160 activates the lifter drive system 140 and the

jig 120 to oscillate in a vertical manner when the entire fowls F are in the second stage



cooki ng tenperatures conprises regulating a power of a
stove. 7. A method according to any one of the
preceding clainms, wherein the carcass conprises a
plurality of carcasses, said carcass(es) is/are
supported on a jig by support jel ement(s) hol ding the
enpty body cavity of said carcass(es). 13 8. A

' laim 7, wherein the jig has a :
TEO0%, ABECE L0 Mif R rbnaie i) € iiSafa o ot
hefially aiten NRSTOWIS FOke IPME fRREIIMIB6Rhe tpr&e?ﬁBygj%Eﬁ‘ﬂ%ng the jig
accaording . to claim@8, wherein churning the flufd in
diPfilmasvardeal arannes, ghuedi itbihet doekimgepoorl 1 fios ehwapert toufleg shrough the

e, P PR B0 SRDE UL, Y585

caifkimgepatinginsposas e Bodkisd OVBe fowls’ meat.

[0036] While specific embodiments have been described and iltustrated, it is
understood that many changes, modifications, variations and combinations thereof
could be made to the present invention without departing from the scope of the
invention. For example, a limit switch at the home position is used and other cooking
positions are relatively determined by an encoder. In another example, a stepper or
servo motor may be used instead of a DC or AC motor; a fluid motor may be used
instead of an electric motor; a linear motor may be used instead of a rotary motor. In
another example, the lead screw lifter drive may be used instead of a ball screw drive; a
rope or chain drive system may be used instead of the screw drive system. In another
example, the jig may include a rotary drive system to churn the fluid during the
cooking process in addition or alternative to the vertical oscillation of the jig. In
another example, the level sensor may be analog (such as capacitive) or distance
sensing (such as infra-red) type instead of discrete switches. In a further example, a pin
and socket joint may be used instead of the hooks and cross-bar joint. In yet a further
example, manual control with human vision and power may be used instead of the
electrical/electronic control system 160. Additional processing of the fowls before or
after cooking may be introduced, for example, by immersing the carcass in sauces or

other seasonings. Additional processing may further include dipping the cooked carcass

in hot oil to turn the skin brown and/or crispy.



a jig operable to support one or nore carcasses,
wherein the jig is operable to be inserted into the
cooki ng pot so that: thigh portions of the carcass(es)
are imersed in fluid in the cooking pot in a first
stage cooki ng process; the entire carcass(es) is/are
subnmerged in the fluid in a second stage cooking
g%ggﬂégg and the cooked carcass(es) is/are quenched in
ui d; and a stove to regul ate tenperature
of the fluid in the first and second stages of the
ooki ng prog ss. 11. An apparatus according to claim
0, fdrPREe g%f Bing or gogking whelgmarapss of a foavl ¢ Bidnepid method
B&hprisid@: An apparatus according to claim10 or 11,
Pher conprising a lifter armoperable to support
the j irgmarsihg thigh{ srtiond 3f thrvasapainatht Fluat &OlUIND, tied regulating
ﬁ{%in1%2 wherein the lifter armfurther conprises a
eplfuid e fitst soge cookiapempsratuie d Zdar aseolingtiperts cal
hei gh [ . '
to of el Vhar i inthe Mia BPT BHBLIREIM B second
sipes apdldng demperatuor TBofoh ahheldftionabcdakigd tigRdi2 after the first stage

enperat ure, and depth of inmmrersing the carcass(es) by
L f .eﬁEh%Sh aﬁ?&&g‘ﬂ‘@ of the lifter, fluid supply

and/ ogudRURI tRE cbAI®IThRYSs in cbid flkid %wg%{lg{ﬁgrmwe T4 for a

according to any one of clains 10-1

Apgnckingdyeg 13s pivoted so that the lifter armis
operable to be noved froma | oad/unl oad position to a
cook position, said cook position being defined by the

81 oveAp@sthbi @Bcording to claim 1, wherein the second stage cooking temperature

T3 is lower than the first stage cooking temperature T2.

3. A method according to claim 1, wherein the second stage cooking temperature

T3 is higher than the first stage cooking temperature T?2.

4. A method according to any one of the preceding claims, further comprising
oscillating the fowl to churn the fluid so that the first and/or second stage cooking

temperature(s) is/are uniform.

5. A method according to any one of the preceding claims, wherein immersing the
whole carcass in the fluid comprises lowering the whole carcass into the fluid and

regulating a fluid supply.

6. A method according to claim 5, wherein regulating the first and second stage

cooking temperatures comprises regulating a power of a stove.

7. A method according to any one of the preceding claims, wherein the carcass
comprises a plurality of carcasses, said carcass(es) is/are supported on a jig by support

element(s) holding the empty body cavity of said carcass(es).



16. An apparatus according to claim15, further
conprising a trolley, said trolley being operable to
dock with the stove and the trolley position defines
the | oad/unl oad position. 17. An apparatus according
to any one of clainms 10-16, wmwerein the jig conprises
a base plate; a elongate hanger having two ends, with

86 ¢ el hef RABRClGlalsh oeERH Gredie hiSe P pilenty arry the
suppotiieldmdre(sP HRPSHd b PIREhiSdne ARde 3pRAREEI. NI

el ement for supporting a carcass in a verti caI
position by the body caV|ty 18. An appar at us

gccorgl B QJ:C%Mﬂl \gh e“él'txetl]eqigc %%Hg%gb(grﬂélllqjén claim 4 is

conprises one or
mdnatddbgﬂtemwxmeapémﬁk@)ns 12-18, wherein the
lifter armfurther conprises a swivel joint at a
free-end of the lifter arm 20. An apparatus

cor : rej el ar
ot | el fr Rokhind 0P eBiab \h ¥k s R il uia, sa
qg:eratﬁl ce)rmpnsestgage Wi t h the cross-bar of the jig. 21.

An ap us ord to any one of clains 10-20,

mhere “%B?%@ﬂ“ﬁ agiPvehe stove is regulated by a

zt ovey jz@gﬁ%ﬁbgtc suprort Gk c‘}'}gﬂﬁ% ?55@:9%}[ L% 9 e T {%l g%ﬂ%le to be

1, wherein the stove Is an |n I on ove
weekadnigtapte qogkmgq:@t da) ti@lt wh@dmrmﬁnsa)fnh@ p&taB(es) are immersed in
oached or cooked

H%éi P&ﬁﬁgo?%‘ngrg?t o8 f{efﬁt ft\#%e PracgisEhe entire carcass(es) is/are

submerged in the fluid in a second stage cooking process; and the cooked carcass(es)
is/are quenched in cold fluid; and
a stove to regulate temperature of the fluid in the first and second stages of the

cooking process.

11. An apparatus according to claim 10, further comprising a fluid supply to the
cooking pot.

12, An apparatus according to claim 10 or 11, further comprising a lifier arm

operable to support the jig and fowl(s).

13. An apparatus according to claim 12, wherein the lifter arm further comprises a

lifter drive system operable to adjust the vertical height of the lifter arm.

14, An apparatus according to claim 13, further comprising a control system
operable to monitor both the fluid level and temperature and depth of immersing the

carcass(es) by controlling the height of the lifter, fluid supply and/or power of the

stove.



15 24. A kitchen for preparing whole fow in
accordance with any one of the nethod clains 1-9. 25.
An eatery where whole fow s poached or cooked
according to any one of the nethod clains 1-9 are
served or to be served. 26. M whole fow poached or
cooked with an apparatus defined by any one of clains

%:gr gg SASn %ﬂé%{gﬁ h&g@g?{% g@;ttaﬁ’f GnEQF RRAE DY, WIS the lifter arm is
pivoted so that the lifter arm is operable to be moved from a load/unload position to a

cook position, said cook position being defined by the stove position.

16.  An apparatus according to claim 15, further comprising a trolley, said trolley

being operable to dock with the stove and the trolley position defines the load/unload

position.

7. An apparatus according to any one of claims 10-16, wherein the Jig comprises a
base plate; a elongate hanger having two ends, with one end being connected to a
centre of the base plate and the other free-end connected to a cross-bar; and one or

more support element(s), each supporting element for supporting a carcass in a vertical

position by the body cavity.

18. An apparatus according to claim 17, wherein the base plate comprises one or

more apertures,

19. An apparatus according to any one of claims 12-18, wherein the lifter arm

further comprises a swivel joint at a free-end of the lifter arm.

20.  Anapparatus according to claim 16, wherein the swivel arm further comprises a

pair of hooks, said pair of hooks being operable to engage with the cross-bar of the jig.

21.  An apparatus according to any one of claims 10-20, wherein an output power of

the stove is regulated by a stove regulator.

22, Anapparatus according to claim 21, wherein the stove is an induction stove and

the cooking pot is accordingly made of a magnetic material.

23. A whole fowl poached or cooked according to any one of the method claims 1-
9.



The present invention provides a two-stage cooking
process for whol e carcasses of fows (F) and an
apparatus (100) therefor. The thicker portions, such
as the thighs, of the carcasses are partially cooked
in a first stage before the eiffire carcasses F are
cooked in a second stage to prevent the | ess bul ky

D Bt g B8 RPBRLOLBE R mad

oeemabPe to nove vertically and pivot horizontally. In

a horizontal plane, the lifter arm (150) is pivoted to
swi ng between a | oad/ unl oad position and a cook

posSitia Lt ] v _
Prol 1 o sty s RAgle RRES pLARA Br STt Sebrtlil 1y one of te
methdd cheas Wik dretseved bowebd &7@d. The trol |l ey (180)

supports a cooking pot (110) or a quenching pot

(110a). When the cooking pot (110), with the

g@r cagseask fowl l4s h ) :
control syst é)rvr‘{E ‘(%)166&81)1&}3”8&:%? %krég \gg?hahf ?ptﬂ%} dﬂq 'I\'(Sg\(}éefli.‘ze'gnlg Iy one of
tleiprellaflre in the cooking pot (110) and depth of

i mrersi on of the carcass(es) by regul ating the hei ght

of the lifter arm (150), a fluid supply (116) and/or

power of the stove (170). The carcasses F are immersed

in cold fluid after being cooked. FIG 3A for

publ i cati on.
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Apparatus And Method For Poaching Whole Carcass Of Fowl

Abstract

[0037] The present invention provides a two-stage cooking process for whole carcasses
of fowls (F) and an apparatus (100) therefor. The thicker portions, such as the thighs, of
the carcasses are partially cooked in a first stage before the entire carcasses F are
cooked in a second stage to prevent the less bulky portions, such as the breasts, from
being overcooked. The apparatus (100) includes a lifter arm (150) operable to move
vertically and pivot horizontally. In a horizontal plane, the lifter arm (150) is pivoted to
swing between a load/unload position and a cook position. In the cook position is a
stove (170). A trolley (180) defines the load/unload position when it is docked with the
stove (170). The trolley (180) supports a cooking pot (110) or a quenching pot (110a).
When the cooking pot (110), with the carcass(es) F to be cooked, is on the stove (170),
a control system (160) monitors both fluid level and temperature in the cooking pot
(110) and depth of immersion of the carcass(es) by regulating the height of the lifter
arm (150), a fluid supply (116) and/or power of the stove (170). The carcasses F are

immersed in cold fluid after being cooked.

[0038] FIG. 3A for publication.



