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preservative food preparing apparatus have been known and practically used
exclusively for the purpose of cooking foods or preparing 5 preservative
foods. There has been an increasing mand for a cooking and reservative
flood preparing apparatus. 'Ib neet this demand, a heatlng IMHMWM
sterilizing apparatus according to the present invention

hol l ows: a horiaontal type of cylindrical heating and-cooklng okt 1 has
nunmer ous noal es 7 provi ded therei ABSTRAST nozzles 7 are connected to the
outlet 10 37 of a heat exchanger 25 positioned outside of the oven 1, end

the bottomof the oven 1 is connected to the i nlet 38 of the heat exchanger
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circul ation punp 40, and at the|r |ng si de of the
ci r cul atRTERRTIBg Apparatys; n such a way that the first and second tanks 42 and 51

may be sel ect iqyShyet %bﬁﬁ% mﬁé Eﬁ’i““‘% %E Yigt er tank
67 is selectivel connect ed to thg firs and seco t anks 42 ahd 51, and

t he overPreseptdnvention s eonstructed as Hllgws:horigantal cylindrica) heating-and- eonkingd a
i nert gasvest 9'Has Rumel\B nBYAR 7 proided (RAEH. mm&tévagewaﬁm&at&dmﬂ fur

nonitoring sone A control section IS responsive to nal S from

thes® s ser hegt exchanges 25 psitioned outside,of; the oves}; and ther kottem efithe ml #xchanger
25 and tQandRASH RIS 6F thE héd és@ftd&ﬁf] 48] Which % R 19 8E?! €S 7

to eject an aqueous seasoni ng SO ut|on st eam wa’t er or cooling water

accor di rh?“@@ the ovest 1, Has forpingpcinenlation: link betweemthe heencloandiths hestexchapger . A5
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WXCs &100 arg coweged of) theit putiptsOodhe $kiaaf. the) citculation pemp Y10, kg1 Hein ) -

I\Iol—kraa | ngmgg W%ﬁ%%‘ mﬁfgwa@%&nﬁ#hwgk %%@?wgﬁ%ﬁ?ﬂrﬁb 93] c"A
" Def aul ttagks |43 gm&@hmabbn SelectivelyTionmecteitythRbeat exchangeC2% r i Awasliing watérdank
Ent 1 yVOr ¢ RGRERRES connected to the first and second tanks 42 and 51, and the oven 1 can be

connected to a compressed air supply source 19 and an inert gas source. The oven is equipped
with different sensors 9 to 12 for monitoring some factors. A control section is responsive to

20  the signals from these sensors 9 to 12 for controlling the temperature of the heat exchanger 25
and the inner pressure of the oven 1, and for permitting the nozzles 7 to eject an aqueous
seasoning solution, steam, hot water or cooling water according to the sofiware program
installed in the control section.
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