A nmobile Material Transfer System for delivery and receiving of solid and
liquid material or conbinations thereof Field of the Invention The present

i nventi orwoebareaowo a portable system for use in transPemratgoanth74
receiving solid and/or liquid material such as cooking oil and fats and the

like. In panticuthaniatddai Ff&éﬁ?%jt?\?%ﬁ& '@efyeirﬁtréﬁi%ﬁ o 5@{& %ng ﬂazﬁ& rial
lo
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transfer system for supplyl NtS c hWods LG materta r enovi ng
waste material such as cooking 0O s‘?ﬂ roma comercial or donestic site.

Background of Invention It is known in the restaurant field that very
subst a tiiij' guil tities of fresh cooking oil need to be on hand to fry
various fdiidg VenUPR K as potatoes, fish and other products. In
comercial restaurants it is not unusual for a single frying vat, in which
frying of food products takes place, to accommbdate conmercial quantities
of over t dhe preserdnintionakleiey ton portahle sitstany fkiusg inirinsfering and exdteivamgl ar | y

Fost ar anceiCinEAnEE RIEHSE ARG sl PR B el dhapt e e

t o mai nt aptesentCinnrtionotgatty €sh SIBIN Ynaddrial ARikRE s@itbm Fo? PPRBILEALD
restai{)ants a up_gl y of fresh oil js usual I%/ maintained in a holding tank
on t hd¥shapd/pr Bgyid ddateripl; torand Jemeuing crastesmpiegial gichasrmoekingamil(s)ofremia yi ng

vat to al LowRi&EN&: dBHIRENYOf oil or flow of oil under gravity to
repl eni sh the vat. This systemusually requires purchase of a bul k oil

hol di ng tank and a tank housing froma supplier, which has the drawback of
occupyi ng ubstgnk' aI%ﬁfthunt of space ot herw se occupying internal usable
r est aur ant” 2§PROE IR ™ting the owner to future bulk oil purchasing.
Even further, additional storage tanks are required to receive and hold
waste oil hence salvaging of waste adds to the expense and space

const 19 ct ittds knegyn dp Hig restguean fieldribat: wepe substantiphquestities ef figshrasokimgradnt s ar e

comonl y i i by i] . r par ryd st or age
tank cont g?érﬂojhdgggt? kﬁi\;lg] {tﬁ)rre yg#ingita? .f&(}cé%?ﬁcﬁsh%@%ragréos@g‘gs’ éisg?ad‘glko%ﬁrer at or
may connegtodactsolecommmerteen] séaages itds kot wnistigl 1oh dingle fraink viap i whictnew oi |
into the %0[ di nfg tgnk. VWhile this nmethod of supplying, .
ying of food products takes place, to accommodate commercial quantities of over
ten litres of cooking oil. Spent cooking oil is removed regularly and the vat or vats

20 replenished with a fresh supply of oil.

In commercial restaurants and shops including take away fish and chip shops it is
typical to maintain a continuous fresh supply of cooking oil. In commercial
restaurants a supply of fresh oil is usually maintained in a holding tank on the shop

25  premises, which can be accessible for connection to a frying vat to allow either
pumping of oil or flow of oil under gravity to replenish the vat. This system usually
requires purchase of a bulk oil holding tank and a tank housing from a supplier, which
has the drawback of occupying a substantial amount of space otherwise occupying
internal usable restaurant space, and committing the owner to future bulk oil

30  purchasing. Even further, additional storage tanks are required to receive and hold

waste oil hence salvaging of waste adds to the expense and space constriction.

Holding tanks of the type used in commercial restaurants are commonly supplied with

bulk oil by a truck transport carrying a storage tank containing bulk volume of oil.



oil has been historically satisfactory in the sense of being able to supply
a quantity of fresh oil, it is a recognised problemthat often the netered
anount ofwoi2biodize@ensed i s | ess than the anmount actual | yCaliAdperyaeth74 Fact or s
affecting volume neasurenent include: - faulty calibration of flow

measuri ng ﬁﬁgbﬁ%premﬁéek'catt‘r@d Patbmh P ORELA M Re o}%ﬂli‘lj thRAGE Bac th AN Al |

and liquid density; - randomerrors, due to human Tau ?s; - novenent of oil
or As a r dslding tank éxspunop aew odvinterthe holﬂngqthﬂpd;iis rr@tﬁcxdrofauppiymgcul ar

guota of aqil. and rece There is thu n provi de
a supply pudpe! be W%tﬂnﬁafl&%ﬁf §tl§§t°f g’f Feé'é? Oglf’elﬁlgbl%‘bwp%éﬁﬂﬁ lty? rther,

it is not fiskeITIOR #1060 r@ﬁ:ﬂ?ﬂkﬁtﬂ&h&h@d&mﬁ@fém@t@% aBunebBoil le?é'ﬁélad)ys solid
fat materials as a cooki ng/ medi um or i ndeed a conposition conprising
a m xtar e less thag|thejamayni agially idtfﬂP@eéi Fagtors: ﬁ@ecémgwehmwasus@mty means does
not al | ow;f@ngdransfer of liquefied solids including fats or conbinations.
In smaller to rredl um si zed restaurants or take-away businesses it is not
unconmmon f or- pémdynalibtatiomafiflaiv nesaddngésviepki ng oil fromcontainers into

the frying vat., This neans of re | eni shi ng wi £ h cooking oil
exposes per sonéllucrt‘lﬁtl‘%tt‘fdgtte‘arﬂ?‘?rﬁtl“r ffg?ﬁseﬁérgja gqﬁl $ROSEY ri sks of

spi |l age and. i Riddod er}drslcﬁlett@ﬁﬁglfag%ﬂ@n obj ect of the present invention to
address one or nore of the disadvantages of the prior art delivery syst ens

or atlPeast +tonpmvelcHeolpibel i very system which can provide the public with
a useful alternative. Summary of the Invention In accordance with the
invention there is provided a material transfer unit noveabl e between a

suppl y st atsizesinglrestan®neowatr is fiegagrlytpantagdor £ pakichlgr y@ita beil kel ng: at
| east one nobi.l e nt ai ner, 'h%ﬂf cont ai ner, having an internal conpartnent
for recei VK28 ?PE RRPURE B 15 thYs Hpeedite pravidest suppbempanss Whichm t he

supply St%m%sesach@é‘ﬂéd't%kt HabePefRdryel y connected to the supply station, a
punp Srgaans support ed e container for transferring material fromthe

Further, it is not uncommon for restaurants and fast food outlets to employ solid fat
materials as a cooking/frying medium or indeed a composition comprising a mixture

of solid fats and liquid oils. The conventional supply means does not allow for

transfer of liquefied solids including fats or combinations.

20
In smaller to medium sized restaurants or take-away businesses it is not uncommon
for personal to manually add new cooking oil from containers into the frying vat.
This means of replenishing a frying vat with cooking oil exposes personal to
substantial inconvenience not to mention risks of spillage and injury.

25

It is therefore an object of the present invention to address one or more of the
disadvantages of the prior art delivery systems or at least to provide a delivery system,

which can provide the public with a useful alternative.

30  Summary of the Invention

In accordance with the invention there is provided a material transfer unit moveable

between a supply station and a material storage tank or cooking vat including:
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internal conpartnent to a vat or other storage or packagi ng neans, a weigh
cartridge including a weigh pan, the wei gh pan bei ng operably connectabl e
to the cowmoroldengooat | east one nounting portion adj ace®CTtAW2009/00078 he
contai ner for renovably receiving the weigh cartridge, whereby the weigh
an is connect Is det ern] ne t he
gm)unt of mat e??la%‘atoggﬁg) gf@ r !()a%gifn%%t%ﬂ%?&{?%g%ﬁ\?g&%% {?t%ﬂ’fa? r# i n a'%n‘,? fgllnd

wher ei n upmaivigC®fwintigy of mbteinlsdranixiurg of)fnatmﬂahrﬂcﬁh thetsugplstsenida, i n wei ght of
the container is ?ured hy .t he we h an and the actual anount of

mat eri al transf"é?PP@‘a qt@ﬁ@f%‘?%"ﬂ@t?" Py$t3ti98i cat or on a wei ght
differential calguBfAhéfRsu (Bgttﬁé)&&lt&h&‘l%f)ﬁéﬁsféiﬂhé R4 %ﬁxﬁﬁh

subst anti al advance over t ri art systens of supplying fr cooki ng
oil tod regttamlemr@armmetoewmorad@ssmm@esscé@gmgdnetaha | | ke fast food

h F ‘
ouner to pur chassigh eBidRE EREMine £RRRE RS STeiGhert it PRV ST o1 “hence

there is asndeowBlltatiee cd&blleqvi ng as vveII as ongoi ng savi ngs by not havi ng
commtted to bul k purchases of fresh oil. The present invention enables a
supply direct | ¢t keastong movnting Bersiar adiasens G pr eisthg cprigineg faraemorahdy, i f a
restauran sent

i nventi on}eccg ethggie t%aﬁgényﬁkﬁgﬁ@gﬁsﬁgﬁ%% %Iﬁeg&fir%{) Q%ve[i) h:m sting tank.
W t hold t helicstedvliich isscalibatege dewnkinelibe ambentalf amitaiad panﬁelsad/ﬁm orthat is,
nore avai |l abl ediggﬁ for. co rcial inprovenments. There is also a tine
savi ng i n"¢RAE ALY ARBsh oi|l can be nade directly to a frying vat
wi t hout the negghetetn ipdrSiecdivin o nahGeRER Iraitter{dl A BhaHsB R We dgfh'f'BPfheand then
punp fromthe storage tank toa frying vat. The 'system according to the

i nvent i onCPMAINARIS mrasNed by t@mwelgbmenﬂ theantial amowns ofmatariab trafsfemeder i al
transfer onvent nmet hods by
exposur e ?n%?%&lﬁltﬁ%fn@aﬁﬂg& ggt%olﬁéfcgt(é% as etlgk[ r@éﬁ%ﬂa l¥t cglﬁbr}gtldl ty and

densi ty. The at Ieast one nobil e container can include a heati ng el ement
vvithinth%mteq art nent,, ﬁ%h can be used to maintain supply of
a cooki ng HP&port ?JT?IQPWPQ wgnrevides asHbs@RtaladNcE SV e epflﬁr%}’tFYs(ﬁ‘?}éifP d

state. ThiglfRE &RENESOKAE AINARGEUANR! take-away foods businesses and the like

fast food shops. For example, the present invention does not require a restaurant

owner to purchase a storage tank for holding large quantities of oil. Hence there is an
20  immediate cost saving as well as ongoing savings by not having committed to bulk
purchases of fresh oil. The present invention enables a supply directly to a kitchen
apparatus such as a frying vat. Even if a restaurant owner has already purchased a
storage tank, the present invention can be used to transfer any desired volume into an
existing tank.
25
Without the need for a storage tank there is also a space saving, that is, more available
space for commercial improvements. There is also a time saving in that transfer of
fresh oil can be made directly to a frying vat without the need to first fill a storage
tank from a supply tanker and then pump from the storage tank to a frying vat. The
30  system according to the invention further provides an improved quantitative measure
of material transfer since it is not as affected as are conventional methods by exposure

environmental factors such as temperature, humidity and density.



prior art systens because until now solid cooking fats could only be
supplied in bul k prepacked druns, which occupy space but also require
renoval twerefwmmopnt o a cooki ng vat plus subsequent appCireariomwoof’4heat .
The at | east one nounting portion of the unit can be |ocated beneath the

| nt er nal fri:@mé&s'&‘%ﬂé ridbild Q&t&iﬁ@ﬁh%’?&lu&% Lo \M%?&n% R Eht&%f ridge is
mount ed, e contal her 1S seated on or adjaceﬁt 0 the weigh pan. In a
further echogtirtmeenit, whick cai bé¢ esdtio anttanarsipply ofardobking #it, dtherwiss t can be
| ocat ed ab?ye the. internal coppart né for renovably nounting the weigh
cartridgeSqid & %Enﬁﬁ?ﬁﬂﬁenﬁlgﬁg&? 8taten o g ERTeseys 8R adwRCB VSN t he

mobi | e Copld Redystehlt Bellinfse SRELASHY Q&l&&f@doﬂﬁlg%ﬁ%bhid%ﬂy B@&ﬂgﬁk& ifBlk ecei ve
an existing storage container or packaging vessel on top of the first

cont ai ner prgperkad downg odiich gasupy srege frsialsdeguice remdval thereftonpinto and t he

storage ¢ I [ kagi.ng vessel in turn allow transfer of

mat eri al er}tk\?\r}eggxﬁz{tlpﬁ;es Sﬁﬁ%ﬁqflgm@g]ﬁ czglﬁﬂepfg%g’ packagi ng vessel or storage

cont ai ner, and neasurenent of material weight transfer to or fromthe

storage cgntainer or packaging. In_a further_ enbodinment, the unit can
Pﬁiaﬁlﬁ

i ncl ude alh§ Fidpashape wuBtee PRILIAR PhepBrcrp ke akddenephBiginicad above the
internal COBPAH AR BF HEDREG Y6t Whed ﬁf%twéig}? ﬁ%ifﬂﬂ% i€ Alobihied9e AN be

rel ocated from one nounting portion to the he punp heans can

i ncl ute acongaipuabbeat¢dgn dpmadacenttnelnt wdighipanet o so t hat cooking nmateri al
drawn fromthe internal conpartmnment under vacuum can be directed by the tap
to another vessel or directly into a kitchen apparatus such as a fryer. The

nobi | e unida fidthet HGboEMet, ViR WRsPOH ORI dridh dMBe HRPLAELERBABI Ner, and
a material transfer pipe extendable between a frying vat and the internal

conpar t me#lovedhe infesnalfcompertmaaikiosremeygbheonntingribe waigh caritdedind n operation

h . . j ' .0f t I
compar t morcoy PioRBRE AR o Bl by BB R cobdikie ™ T ansr or of

contemds fromthe vat to the container as waste via the transfer pipe. In

this enbodi pent, the weigh cartridge js located on the unit in a nounting
portion |§)§ng %ﬂfé\%@ﬂt&f@n Wgrﬂgl‘mﬁﬁiﬁ‘béﬁcﬁ’%ﬁfl CEiSUREH SIPTALR SORAREREe i n

m gﬂt ng of RRINARE Ped¥BE G foBlof AR1SRIntEnG ARH 3186 pobitivE BhEIzBERA by the

between the weigh pan and the storage container or packaging vessel and in turn
allow transfer of material between the mobile container and packaging vessel or

20  storage container, and measurement of material weight transfer to or from the storage
container or packaging. In a further embodiment, the unit can include a first and
second mounting portion located beneath and above the internal compartment
respectively so that the weigh cartridge can be relocated from one mounting portion to
the other.

25
The pump means can include a removable tap interconnected thereto so that cooking

material drawn from the internal compartment under vacuum can be directed by the

tap to another vessel or directly into a kitchen apparatus such as a fryer.

30  The mobile unit can include a vacuum pump mounted by the mobile container, and a
material transfer pipe extendable between a frying vat and the internal compartment
for transfer of waste from the frying vat, whereby in operation the vacuum pump

creates a vacuum in the air space of the internal compartment of the mobile container

4



I n one enbodi nent the transportable unit can include a nobile container for
receiving waste material froma waste vessel or frying vat, and a

pr e- packayocdomomb@pner stacked on the nobile contai ner, PalATR2009/00T4
pre-packaged container can contain a fresh supply of a material or mxture
of Mt ef | Atk HEVLORA UABLY u3hdli GHEoRUAR HARKWAPR MBRbRaIE ke | S
returned under vacuumfroma vat or Pryer to the tirst contalner, % he
second contaghegansferpipelbbethiscmbodimenppthy waighr aastiidgermiotated omthieamitdh or

m xture of materials. di.rect to the vat/fryer to replenjsh the, cooking
Teci um 1 ATGEDE Bodien Ipfgeq el ki sobrrtent Sbeahe thans i o
nmeasur e t RRigiBiHe viisteadteBialBidahotile doftakied &d@ntiR&l ty the tvet@NbAl ner and
nmeasure the anmount of material transferred fromthe sé€cond container to the
vat/fryer or storage tank. The nobile container can further include an

inl et por : i I lLer t shi el.ement... The
filter el t(Iarﬁen clg%illﬁl%%ﬁfﬁ&éé&%%#og% letulg itt% gir? Richlfdg(ég © |%°ﬁl?ag%e5 I{PWSC%}S’{‘%H al
oi | s and/ emstahserrdom Theswashichgr £)iapwat, anda pteipddkdgedecoptdinggw body on t he

end of whic ther% i s.mounted a spray head erein when fitted to the inlet
port the B® %Wﬁ@%@l@éﬂ}&éﬂwﬂﬁﬁrﬁpﬁ ZRh CRMABET GaBrRoBidh RNt of t he
mobi | e copla ARHIVES BbRribh6: AT 3P thaltPa AV RR AL RIpBly ' ni cati on
and the body :iﬂg’bconne(_:t QEII e to an external fr(f}ﬁl d s}g}gl c%ét{dﬁ%gg%g%ml | er can
be pr &9r amed waste paterialds raternsdipadey vatua fromsanc ot frxer toltke Ssppl y st ati on
can suppl presel ect e t.erial or m xture qf terials includi.ng cooking
oi | s and/ ?rﬁ?lgl? s '%he.lsﬁéor\}é?ogﬁa%%{rc[apis%gq%e Yﬁwlﬁﬂéﬁﬁsﬁmﬁ’&@ aieal 0l neans
such as ahiixtepesfahadrigly directef ® thovamsjes to teplehisAdhd fokin hedim! Rebath | east
one nobil e container. The weigh cartridge can include an air operated

hydr aul i c 8§ tBe Welghecatitidae capls mslacyted g as fronrasiiecthe ageysiafiwastset ween t he
wei gh pan : F%]I% i i I.sh can be
wei ghed arﬁ%llg ngggﬁhgqn%ﬁ?gn{g% Er%%cgﬁeg @g%ﬁoﬁgfdﬁ {ltre %[)firirﬁ]qu)ar%rsggljg?ved by

t he coht aifioer thd ste@mndicorthiineAto thdwatifrpgrer oforddedadi.r ran(s) is that the
container can be lifted fromthe weigh pan while the unit is nobile - and
the wei gh pan can positively engage the container in a stationary position.
The nobi | ghe @bk BEhtafRP c ek #MeLindlulis b hst poRmRBpkaRNHt 28iBCEGhedhe

i nt ernal :
and a washing element. The filter element can include an oil filter through which

cooking material oils and/or fats pass. The washing element can include a hollow

20  body on the end of which there is mounted a spray head wherein when fitted to the
inlet port the body and spray head reside within the internal compartment of the
mobile container wherein the body and spray head are in fluid communication and the

body is connectable to an external fluid source.

25  The controller can be programmed to operate the supply station such that the supply
station can supply a preselected material or mixture of materials including cooking

oils and/or fats.

The weigh cartridge can further include a lifting means such as air-operated cylinders
30  to assist lifting the unit or the at least one mobile container. The weigh cartridge can

include an air operated hydraulic ram or rams which operably urge positive

engagement between the weigh pan and the container so that the container and/or

whole unit can be weighed and weigh measurements of material transferred from or

5



conpartment for housing a vacuum punp and/or conpressed air cylinder. The
nobi | e contai ner can include a wheel ed support frame. The support frane can
i ncl ude awoapieamaoobott om frame ends wherein the bottom ent/Atreiwders4a

wheel ed base and recess for renovably receiving the weigh cartridge. The
support f rRp%e8 80 ) c%ﬂtdiﬁ&ld\%féﬁnﬁleﬁfa%sa?vhﬂa%eﬂ@fthggirfrcruﬂﬁ?isetﬂ%t e removably
receive the welgh cartridge In a second wel condi f1oh’suc at a second
cont ai ner codsintrecahdedifed fedmo e wigh pan while thetumitrie mobile a antl dlokwéick array and
seated on_t he wei gh f:artri dge. The top and bottomrecesses in the wheel ed
suppor t fp%fh‘éanéjr?ﬁgllvg YRS CB?ta%ﬁF’%?'@f@ag’umt%i ally on top of each
other. The weigh cartridge can be renovably located in a first of the
recesses to receive a first container in a weighing condition such that the
wei ght5 of Themopile gentainer camiselyden furthsn eempastnent adjabent damintereadus| y

nmoni t or ed [ ' ere .S .descri bed a nethod
of transft(-:-i?ljf1 nglgﬁlsfﬁlp%%ﬁg% e‘%‘%‘%ﬁ@é@?&“ @é’g%‘ﬁg{%ﬁﬁ% ¢ llngﬁrds of cooki ng
oils and/ or cooking fats, the process including: providing a materi al
transfer it veahl e between a suypply station and a material storage tank
or cooKki ngHQQPgﬁﬁaoqtﬂéeq Gapdnclpdea L‘i"g‘F?legﬁH%PﬁﬁifF?&?e- al BeoBPPert gesPRer , t he
cont ai ner iy Ao find RRIA HanfQARALHBREH thE BEi16:ACHY YA R s
material or mxture of materials fromthe supply station, a controller

oper at( vepyd woensder iethovably eceivippthe wdigh castridger The aupnompframenan asmpport ed by

t he container,.for tr ferring material fromthe internal cqonpartnent to a
vat or ot ngﬁldgtaonr?%eé%%gt?’ © g%f’c%%%‘ﬁ 19 %e*‘&ﬂ‘&,va‘%ly\ﬂ%“ieb"ﬁ th%l?"te}ghoc ’lag%ntfdi ng a

wei gh pansecbhé wekihglongidion Batithaop sscahd yorrginaeshdelicdde i0d9e atiko! | er,
whereby the weigh pan_is connected to a wei ghindicator which is calibrated
to det er nFHEAIRFEN R FAckeble prran pad sefediondhe petghesartridsen or recei ved by the
container; a nounting portion |ocated beneath the internal conpartnent of
the container for renovably engaging the weigh cartridge in a first

mount 15hg The top and bottom recesses in the wheeled support frame enable stacking of

containers substantially on top of each other. The weigh cartridge can be removably
located in a first of the recesses to receive a first container in a weighing condition
such that the weight of the first and subsequent containers can be continuously |
monitored.

20
In a related aspect of the invention there is described a method of transferring a supply
of a selected cooking oil or blends of cooking oils and/or cooking fats, the process
including:

providing a material transfer unit moveable between a supply station and a

25  material storage tank or cooking vat and the like, the unit including:

a mobile container, the container having an internal compartment for
receiving a quantity of material or mixture of materials from the supply
station,

a controller operatively connected to the supply station for ,

30 a pump means supported by the container for transferring material
from the internal compartment to a vat or other storage or packaging means,

a weigh cartridge including a weigh pan, the weigh pan being operably

connectable to the controller, whereby the weigh pan is connected to a weigh

6



posi tion below the container; a lifting nmeans nounted by the weigh
cartridge the lifting neans being operable to urge positive engagenent of
t he wei ghwpanioi2odeot he cont ai ner thereabove so that thePcomEdI01EMd/ OF
whol e unit can be lifted and wei ghed; including the steps of transporting

t he nobi | e cont:gi. . 2. K] 1S I | or
st orage vessel Hﬁ%‘@%ﬁ%@ﬁ‘ﬁg 1{%{%&5@& ?’Edg%%nr@gns ggﬁgﬁgfoﬁ%é%?%ﬁ&%%%gi S

posi tively urgdtbnagerensived betlraontainespnt ai ner, actuating the punp neans to
transfer a supply of materi al nobi Itg‘ﬁcont iner to the_ storage

fromth
vessel or fryer or t%oqr}tﬁlg,pomol@fﬁe‘gl%%a@r SREPR RPRAFRROEPal , the
change in wvei g%nfaineyhﬁr&ae%mﬁeﬂgdgﬁlgt?@%{g[maﬁﬁd%@ﬁl msgﬁ0%£nd the

actual amount of material transferred is determ ned by the wel i ndi cat or
on a wei ght di frositienbelalv thakotgaiaei;on. The nobile unit of the present

i nvention all ows easy.t.ransfer of .a.fresh supply.of .erial or.m xture of

materials to an exi f%llffhﬁg g}eg?salﬁgu?t%&y e‘ﬁ?lgggﬁﬂ'/g%e&gghﬁmgcrﬂ%ﬂsgﬁlﬁﬁr atus.

such as a fryeropefabledo e firitive@haieheatbDUe WL iin WilletHeboafidepn there is

descri bed a process for packaging. a su plyhof ol |, the process including:
em)@abw

provi di ng a mattBsteahove se st the confain olganifesan ba lifiah and weichedion and a
o . ' Sl ' Py on
nateria ?ﬁﬁgdggg g{ef%éﬁg Qf trﬁf?sfysﬁibtg% t‘ggltné, nd CB&SIHCJ[‘ £ klrtéﬂﬁlé \'e/{?fr;%aﬂug Ghdidisng: a

contai ner a e tra the cont ai ner an i nt éernal
conpali @ nentfrfing vesselairstonggeavegsehrctitaying thertifting nehnogo thiatxthe meighf pames er i al s

fromthe supply statjon control |l er, operati.vely connected to the supply
station f(?l‘)g@éf%l_tywqdi argﬁinﬁta@ﬁﬂﬁﬂtbye(?f’méuq’?gtaﬁ?’iaﬂﬁ’gB%HWIBP%"‘S&? URRsIEN & al's from
t he suppl xéuﬁsl?fo!f afatdidl fBM 156 RloBildRbntamePidTRe SBAPE vesiePS i hynd g, i nt er nal
conpartment. of the container for transferring material fromthe infernal

conpar t mentherein gpemrasigrrige dwrinaterials the chenggringeightiof the dontdinatiing a wei gh

Poe e o Tl B0 oReh Oy ARERAPIN LAANGEOA of nlaferlal GafiFRALL! OF - WhET €bY

15  determined by the weigh indicator on a weight differential calibration.

The mobile unit of the present invention allows easy transfer of a fresh supply of
material or mixture of materials to an existing storage tank or directly to a kitchen
apparatus such as a fryer.

20

In a further related embodiment of the invention there is described a process for
packaging a supply of oil, the process including:

providing a material transfer unit moveable between a supply station and a
material storage tank or cooking vat and the like, the unit including:

25 a container adapted to be transportable, the container having an internal
compartment for receiving a quantity of material or mixture of materials from
the supply station,

a controller operatively connected to the supply station for controlling
a supply of a material or mixture of materials from the supply station to the

30 container,

a pump means supported by the internal compartment of the container
for transferring material from the internal compartment to a packaging

container,



i ndi cator which is calibrated to determ ne the anmount of materi al
transferred fromor received by the container; a lifting neans nounted by
t he wei ghwoantwizoe, the |ifting nmeans bei ng operabl e t@®CurAgRoEa®Ll7HVe
engagenent between the wei gh pan and the packagi ng contai ner so that the

packagi ng cont ai ner Lft i : ntin tion, ocated
above the internal cag‘grrér}gﬁﬁ anlérhc{geggclﬁzﬂgg %ﬁ%}gga&gl}eal ﬁgll%p OP&géﬁ%?}ﬂglﬁIP’y
engagi ng thah webgiecezrbid foitﬂgeoﬂtltmllar,Mhesdbynhuwb}gh@ag%&dﬂnﬁﬁedihoé/ﬁzeighe m)gi l e
cont ai ner; erel{.n a packaging contajner is placed on the wei cartridge
and the wei gh cater b’g’§ 5 ?P@i%?t?ji] éi?teé@éﬁeﬁ?? a@ﬁ@“ﬁﬁfﬁi@t@“ﬂéﬁpg}?ﬁ@ﬁl, and

wherein the pulRTBARIENERRS {iRIBnimyPPl Yy of material fromthe nobile
contai ner to the packagi ng contal ner, and the change in wei ght of the

packagb ng cont ai ner aliftingawansgowyied hy theevejbh patridgedihieliting tneas eimgint  of
material transferr i.S_determned by t wei i.ndi.cat or a wei ght

di fferential Cgﬁer&ggettp&ﬁg'e Wﬁ“ﬁ’&?&%ﬁggé}e@gﬁetfvﬁ%‘g&ﬁé’%eégh p%@ﬁﬁg?on is that it
can be used t o paclemgpaciontifte $b HEM tHeqRkkadndBdAihal calbe Nt Uhe vaighehe supply
station, and thereafter the transportable unit can deliver the pre-packaged

material to a restadapnting pRrtiHesatednhave the infesnal compartment afdhaini t can be
t el | adrant . ; o
ransported to abiftoaliddd 1534008001 ERREn ME LRI ctgaﬁﬁggg% firsfont ai ner can

be positioned below the storage vess sequent|y urged
by th&0lifti ngnmeetiagipnsitopesiveithemebijaganenér; Wi t h t he storage vessel. A
further advantage i.s that packagi.ng.can be conducted renote and in a
control | ed envi"%l?ﬁ%ﬁtpa@ifgﬁg% @B%He_gﬁﬁ%ed&btg‘ﬁmeég}{m%@fgﬁ‘ef%@brs such
as hum di fyn i RIRBIER! Hiped Adtnst BR hotiR conthidd] shderReGhMENbump Beatli t can
further include a packagi ng contai ner receptacle nmounted on the wei gh pan
for recei {iepgerstiesuppbiaianaterial diormthganobile cantainer dgyhepadisaging comépipackagi ng or
cont ai ner acl e. i .NelLud ser i of annul ar (i nt.ernal. shoul ders
spaced in aé(?g%gctehéﬁ ep%lﬁtgaigﬂgl%gtt }Iﬁjeoﬁac?%%ﬁé 8‘2@?\99&5 I%egﬁ'frgfl hg&lée ‘8?1g15§81kagi ng
vessel$ ofnddreydcngl sinpeant. ofiniarsrivd transtived ReletomiideTthe @eRhMhdigatst snict ur e

can conprise.a series.qf discrete
P welght d?{ferenuﬁ §

a calibration.

An advantage of the present invention is that it can be used to pre-pack a desired
cooking material or mixture at the supply station, and thereafter the transportable unit
20 can deliver the pre-packaged material to a restaurant or kitchen. Alternatively, the
mobile unit can be transported to an existing storage vessel wherein the mobile
container can be positioned below the storage vessel and the weigh pan subsequently

urged by the lifting means into positive engagement with the storage vessel.

25 A further advantage is that packaging can be conducted remotely and in a controlled
environment so as to minimise exposure to external factors such as humidity,

temperature and the like.

In this embodiment, the unit can further include a packaging container receptacle
30 mounted on the weigh pan for receiving the packaging container or a storage vessel.

The packaging or container receptacle can include a series of annular internal

shoulders spaced in stepped apart relation for receiving containers or packaging

vessels of varying sizes.



st ackabl e bodi es for receiving containers of varying sizes wherein said

st ackabl e bodies include a seat for receiving a base portion of a
corresporipreglogiza@d cont ai ner and a shoul der for recei viPag/Atzeosseat74of a
second mounting body in a denmountabl e stackable array. Preferably the
stackabl e bodies form ng the container receptacle structure include co
operating nounting neans so that a plurality of bodies can be readily

st acked orAlgepaivalyatie togineNR caRRiRetctutd ta@onpbodsemitofaisctdpe present
invention the conbjnation portable material transfer unit and packing case
can be usé&tickablebories oy rergling easainerapt wRIg; sies yherrin prid Riaekblase can be
added to : I AP I M |QF waste oil
an be. pursase st it el ol Bl phR ol e Sl

t r ansf ér r @add eahoulflertfodrdoyividpeths eco nfla veeond npanting body fur déreyuntableat ed aspect
of the inv%&t(ibgn there is provided a material transfer systemwhich is
portabl e £EF=4 %%ﬁr@f‘ng or transferring a neasurable quantity of a solid and
liquid material or combinations thereof such as cooking oil and fats, the
system i ncl udin nobi | e supply station having one or nore vessels for

> a
supply or Plf%fél@iblgbithg stagkae bedieoformingdheeoniginerrrepgplacle srusturerinclydead; t he one
or nore v . | i nt cl . i ng.,.nea to transfer a
mator ol opoaiine kR BeEhEONNRY A8, (IR AR ERAD MKBRILTC By a
cont r @Dl ersepavatpd froindenccansdasur ed anount of material or m xture of materials
fromthe one or nore vessels; and a transportable material transfer unit
noveabl e between the supply station and a material storage tank or cooking
vat i ncl ugh B ebodifist o8 g@m’tliﬁ’veﬁﬁaﬁ fHeMdbik ﬁg&ﬂ%ﬁl’e Bfterlld YiaAdeAN
internal conpartment for receiving a quantity o teriral or mxture of

mat er i al s ubitend paekisgpgse pas bausadrin apaciagingairbesss.opléernstivelst the packiegt ed t o

the supply_station,,.a.pu s _supported by.the container for
transferr i%%e 05, 4ddrd %r tg%pgﬁgbq? H?lg ﬁ-ﬁaa a%% ﬁ%’é}vf%?ﬁer{’}bonawn%?byowa%? her
storagé Olilpas bauipedBas 3.cantdhicdbnsi@ahd o lime badiage ol t¥esBRe®an, the

wei gh pan bei ng oper abl
gh P calculaged b%' the sec%nd weigh pan.

In a further related aspect of the invention there is provided a material transfer system
which is portable for receiving or transferring a measurable quantity of a solid and

20  liquid material or combinations thereof such as cooking oil and fats, the system
including:

a mobile supply station having one or more vessels for supply or receiving an
amount of a material or mixture of material, the one or more vessels being
interconnected to a pumping means to transfer a material or mixtures of materials, the

25  pumping means being operable by a controller to provide a measured amount of
material or mixture of materials from the one or more vessels; and

a transportable material transfer unit moveable between the supply station and
a material storage tank or cooking vat including:

at least one mobile container, the container having an internal compartment for

30 receiving a quantity of material or mixture of materials from the supply station,
a controller operatively connected to the supply station,
a pump means supported by the container for transferring material from the

internal compartment to a vat or other storage or packaging means,

9



connectable to the controller, at |east one nounting portion adjacent to or
on the nobile container for renovably receiving the weigh cartridge,

wher eby twe 2esigboopan i s connected to a wei gh indi cat or PamiAIR009000Eki br at ed
to determ ne the amobunt of material transferred fromor received by the
cont ai ner, wherein.upgn.recejvin [-tr i f i or

conbi nati ons of e‘l}gig[gfl,ge Pﬁ@d&%g%gglgpﬁgﬂm%?gﬁ{d%‘%’ a%l#gﬂ?écﬁ{ega?%yer i's measured
by the wejgheBahe ahthetdoatraériial anmount of material transferred is

determ ned by the weigh indicataor on a wei ght ﬂiff%rential Cﬁ)| ibration. In

t he present sy@ttléaﬁ@%m%ﬁ%ﬁgPﬁﬁfléﬁlﬁ‘afwen&?n‘%i%t B0OUS SORATELIAI  cooki ng
oils and fats if Ll ' i e by iehesich @Rt Regeddd fole present
system i s];etnhozlflbl%ir%eg‘?}lgékk%gwélg%mlg&gf }&g&aeng f at sgcgn be readi |y provided on
site. For weighrndieatomivhich imcalibsated teadeterring the emoyaiioignatpdal traaglsiteds a
conpositi %g of oi I_sdg%ndtiior fats, the desired conposition can be formul ated
on site. TRE YyEtEYRIJ PREOMAPERti on can include a bl ending station

i nt er medi gfpgrehihgpHURBiVing loR trafiFeding of iitdriak oS penbiabliensrof netdéral, the ansf er
unit, wherein the one or nore vessels is/are se,pgr atelé i nt erﬁonne ted to

the bl endichapgs imweight bfjthg coptaines isgneasrgs birdbgweizh Pan RAG s 4sBhEeWH ¢ o) | er
controls the serjes ] M| A5 : Flefhntiglr

conbi nat i 8Em§?er ?aé}s?%fe?qgge@@??gggﬁeﬁa ﬂiﬁ%d% I'n éloﬁé?lgg%&t o conventi onal
systens, ichigbratigt ant system can provide a supply of any cooki ng medi um
including oils or fats and conbi nations thereof directly to a nobile
transfer unit, cooking vat or existing storage facility. In this enbodi nent
of the inyefld fient ikl g4k kB OEGARBCohineatad] abaueg biteidevel  of
the nobil e container so that material at the bl ending statlﬂojn can be fed to
t he cont aifatein byuefied ¥orny Areexen further aflvantegerof dhoprgsent AYStep A8l endi ng

station can_jinclyde seties.of Inlet : . £ I the -
supply st é?l?‘f}'ﬁescggfoﬁging o5 ima%gat%\nca?hb%ar eagdeﬁgi[ ngﬁg(ej& P)Ig%r%g qu)ﬁ g}y‘dft%ﬁg’ Vé‘?ﬁ%r ate
i nl et 180 t redthurhdli G FRABOSH SRR rdaiedd entpositicat aftdilsani/er fatg dhmdasireéssel , and

the use of dedicated punp |ines sybstantially avoids any
composition can be formulated on site.

The system of the invention can include a blending station intermediate the supply
station and the transportable material transfer unit, wherein the one or more vessels

20 is/are separately interconnected to the blending station by a series of pump means, and
wherein the controller controls the series of pump means to provide a desired material
or combination of materials to the transfer unit. In contrast to conventional systems,
the instant system can provide a supply of any cooking medium including oils or fats

and combinations thereof directly to a mobile transfer unit, cooking vat or existing

25  storage facility.

In this embodiment of the invention, the blending station can be located above the
level of the mobile container so that material at the blending station can be fed to the
container by gravity feed. In a further embodiment, the blending station can include a

30 series of inlet ports so that each vessel at the supply station can be provided with a
dedicated pump line to a separate inlet port. In this embodiment the blending station
is a common vessel, and the use of dedicated pump lines substantially avoids any

possibility of cross contamination of different materials.

10



possibility of cross contam nation of different materials.One or nore of
the vessels at the supply station can include a heating elenent so that a
supply ofweewmakibiwg fat or fats can be maintai ned at a PERpPARAINNE7$0 as to
provide the fat or fats in a liquefied form The weigh cartridge can
further include a lifting neans such as air-operated cylinders to assi st
lifting a nobile container. In related aspect of the present invention
there is dmgarasedofthereirely abthe suppsf itionngn tdkdentheatihg elemehaiosthar

conbi nati ons thereof to gr froma restaurant or take-away food husiness

i ncl udi ng2FHEPLE PER&ORfing %a 8y o 7R be maikyined at  teRgairessAstsdmPiidh i s
portabl e b 6CRIsMhA%iqRERdd @Rl erring a neasurable quantity of a solid and
liquid material or conbinations thereof including: a material transfer unit
noveab} e between a supply station and a material storage tank or cooking

vat, the it iLncluding: at | east. ane bi | e contal ner havi n,internal
conpar t ment' 618 ?gé]idgﬁg ion ﬁ!rtbﬁrawﬂ% a&ﬁﬂ%{ng?r?saﬁuc ps Wf')??ﬁl}a{aeg%ﬁ"ﬁﬁ‘éﬁr%ri al's
fromthe sapplsylifingtd Mebileconidrol | er operatively connected to the supply
station, a punp neans supported by the container for transferring materi al
fromthe internal conpartnment to a vat or other storage nmeans, a first
nmount i ng ?&fé%t&ﬁ]agﬁg&a&f% %ﬂrple%lﬁgn {h%}eeiﬁ ﬁi’éclo‘éé’&? ﬂ’{ert]g)% trafis it

cartridge 1 ncluding a weligh pan, e wel gh cartridge being operaply
connet® abkeoking piteorclatstar sbinbinatinnls thersof thdryfram améstalirimt dr eketdwagtfoadunt i ng
portion s%ch t hat iCF a&ﬁggera ing condition the container is seated on the
cartri dge PUSAES &R 'eé’ﬁo%yan is connected to a weigh indicator which is
calibrated to determ ne the amount of nmaterial transferred fromthe

container, wherein upon receiving or transferring of material, the change
providing a material transfer system which is portable for receiving or

transferring a measurable quantity of a solid and liquid material or combinations
15  thereof including:
a material transfer unit moveable between a supply station and a
material storage tank or cooking vat, the unit including:

at least one mobile container having an internal compartment

for receiving a quantity of material or mixture of materials from the
20 supply station,

a controller operatively connected to the supply station,

a pump means supported by the container for transferring
material from the internal compartment to a vat or other storage means,

a first mounting portion located beneath the internal

25 compartment;

a weigh cartridge including a weigh pan, the weigh cartridge
being operably connectable to the controller and removably mounted
by the first mounting portion such that in an operating condition the
container is seated on the cartridge, wherein the weigh pan is

30 connected to a weigh indicator which is calibrated to determine the
amount of material transferred from the container,

wherein upon receiving or transferring of material, the change

in weight of the container is measured by the weigh pan and the actual

11



in weight of the container is neasured by the weigh pan and the

actual anount of material transferred is determ ned by the wei gh indicator
on a wei g0 2diofc2ecoent i al cal i brati on; and actuating thePpumMy20@2080740
transfer a volune of material fromthe container to a frying vat or storage

tank and cal cul atin I I i m t he
wei gh pan to the wei n}c{iPca aalb%ar?%?%ﬁe)h ‘%@%é‘?‘%ﬁﬁb%r@%%?@? d)%cator to
cal cul ate vol une ba&edelgnt diffbghtialdiafibeniontdndl and nateri al den3| ty. The

wei gh indi cat or chﬁn i ncl ude control sof t ware Whlaﬁh is designed to

mani pul at @HEHRE MRIMR Bes e Fasiena pritme of sratsital amy e soRtAREE 9 40l une of
oi | transfiik®dat Y aﬁ@éhdtéé[b%laﬁf Qhé vEIHAR wef and ot her
busi ness ;ﬁe%?a ea(lj i nforér%tl on. The 1| rrll]gorn\étl on a%ﬁg%lsforn%ttegg%é(}aneet
gener ap alfmmth@qvaghlpbu‘wlthew@mamaouam&x)mr@amﬁh@ﬂweivgaligh adtcatoansl wei ght
cal cul ati mitte si.te.f.or .review. Hence the
control % &/%?eevg Se SEdVFS ”ﬁﬁfa’&?flﬁi[‘{oﬁaﬁmt%?%?%w and invoi ces. The
controll er can be an eI ectronic wireless controller which received data
fromthe mﬁ’égh pan or weigh cell. The controller can include a wireless

data transfErveigndiqaer C%HICM‘? coBtreliplewerewhich indgstgned ramagwiiie er with an
inbuilt s P £ I e tem can
ncl ude 2 ararpyoi R SRR inko 8RR ) ing 19 SofiBle o bl ARR0 sl Gou
with (0) andnsq@@fmamsfeueds@p‘amibdibdu;d aharﬁusgxeﬁmlawd mfnrfna’dori fldeent oils
for cookin and (i1 oi istrjibutign nmeans |pterconnected to the

st or age néng]’qgm 'i’/ﬂb?a& t{Yflg? F‘}%h%‘?nﬁﬁa? ﬁﬁ‘gﬁgg ﬁ%‘i Ev%ne@aﬁtaagqsﬁgwlgq n ned
vol ume of TaR vﬁlkthfatasﬁlH%él%m@aRﬁlahﬁﬁs &n BDESsRIik! to BSmbRV@RIHon Wi | now
be explained in detail respect to acconpanying illustrations.

Fol | owi ng r¢\§ew. Benastthejeeniiol pafiware gan bhéS@rfavvpmgshanf@maDeB@nd ption of the

Dr aw ngs ﬁ\%‘fﬁ% Fhe é&%ﬁaraca!ﬂ%’esa% e%'tro?ucv\svﬁ\qe%)sfcoﬁgg@ I bll?écélﬁfgif a& unit in

accordancé w one € nt of resen shows

an al tér neftdm/ Ghep&ng]p eat dveeigh ewll. GIfhetd’(bﬁtrertoah ligchutddl & wirblegCdu®s d@ma with

figure 1; ows a edrs pective view of the portable unit in
accor dancd hano{i ?a@r gfopnected to'a personal computer with an mbuilt scanner with a

signal to operate.

The material transfer system can include a pre-mixing station wherein the pre-mixing
20  station is provided with (i) storage means for separately storing two or more different

oils for cooking, and (ii) an oil distribution means interconnected to the storage

means, wherein the distribution means meters out a predetermined volume of an oil or

selection of two or more oils.

25  The Invention will now be explained in detail with respect to accompanying

illustrations. Following is a brief description of the drawings.

Brief Description of the Drawings
Figure 1: shows a perspective view of a portable transfer unit in accordance with one

30  embodiment of the present invention;

Figure 2: shows an alternative perspective view of the portable unit in accordance

with figure 1;

12



enbodi nent of the present invention; Figure 4A: shows a perspective view of
the portable unit with a packing base in accordance wth an enbodi nent of
t he presewbD 20mvemiopon; Figure 4B: shows a cross secti on&CTaanervdnis
representation of the enbodi nent shown in figure 4A; Figure 5. shows a
schematic representation of the portable unit according to figures 4A and
4B in a packagi ng process; Figures 6A and 6B: show cross-sectional
schemat i c Higpe 6sshvivad 4 peispeafivy giewa e preblecurtividi aesitak witlea fetheabl e uni t
according tqQ the present invention; Figure 7: shows a schematic

r epr esent LA Qf Hisrapwat inyentignew of a naterial transfer unit in
accordance with the present invention; Figure 8a and 8b: show a schematic
representation in perspective view of a further enbodi nent of the naterial
transf ér Higure #A: sbaws aperspectiive hiehi afithepattabiié guit with:a mmbking basesiahemat i ¢

representation_in _perspecliye vi of a further enbodinent of the nmaterial
t ransf er &ﬁ??a%cgﬁﬁ??fge %04{?15{5?(3%‘3%%‘??%@8&?% transferring material to
an existing storage facility; Figures 10a and 10b: show schenatic

representations_in perspective view of a further enbodinent of the nmaterial
transfer UJigdreHR: ahavsy aianqeesogtions! sehemstie semesepiptienof the emhodimant col | ecti ng

wast e nmat ‘%ﬁ&\@-{miﬂ""ﬂ Ze&pl.eni shing supply froma pre-packaged container;
Figures 1la, I and’l ie: show cross-sectional schematic representation
of varlDous conponents for use in the material transfer unit according to
figure 7;FEi.qures 12a and 12b: show an el evation view and perspective view
of a wei gﬁjlg'gf’ r Py %ﬁfglamﬁ‘ﬁc feﬁéesﬁftég%?ﬁxﬂp%ﬁ I, puit Wcﬁtﬁlﬁ%t%fggm§ﬁ1ovx/s si de

el evati on 40f arfl 4RIEd ApsckapRePro®REy;, of the transportable unit in accordance
with the present invention. Detai'l ed Description of the preferred

enbodi ments with respect to the acconpanying drawi ngs Referring to figures
1to3 th%ﬁ&lﬂa?&i%&%E%% glro'ssq!secrtiror?aﬁssfclr?errna"fﬂ:lr%pr%SenM%fo%Q of ?et%%lttﬁlebrl €

15 embodiment of the portable unit according to the present invention;

Figure 7: shows a schematic representation in a perspective view of a material transfer

unit in accordance with the present invention;

20  Figure 8a and 8b: show a schematic representation in perspective view of a further

embodiment of the material transfer unit in accordance with figure 7;

Figure 9: shows a schematic representation in perspective view of a further
embodiment of the material transfer unit according to figure 7 when used for

25  transferring material to an existing storage facility;

Figures 10a and 10b: show schematic representations in perspective view of a further
embodiment of the material transfer unit in accordance with the present invention
used for collecting waste material and replenishing supply from a pre-packaged

30 container;

Figures 11a, 11b and 11c: show cross-sectional schematic representation of various

components for use in the material transfer unit according to figure 7;
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for transferring a quantity of a material such as cooking oil or a solid
cooking fat in liquefied formor conbinations thereof to a restaurant or

t ake- awaywbaoth/ao®pness or the |ike (not shown). The tr @&osiaaroawno1074
conprises a nobile container 6, which is nobile, nmade from stainl ess stee
or plastic. In this enbodi nent the container has a volunme capacity of about
80 litres and is shown having a wheel ed base 5 so that the unit can be
readi |y nigtledeaumer2b: shopphny clstaionatew anl pafimatiye vied, of of waiping vat or
storage tank. The unit also includes a frame structure 2 being supported by
the wheel sarttidasdised Huthg RreseRbIRVEEioR: pl anar top 3 nounted on a top portion
of the frame. The unit 1 further includes a controller 12 operatively
connected to a punp nmeans 7 and a supply station (not shown). The punp
means bs dSigper t3edhdys sileclevatian oferfushérrensbodgnérd df tertdinspatable it m ¢l anpi ng
devi ce 51, ang i S agﬁﬁ%ed f%n transferring material fromthe container to a
vat or ot HEF 6P 3 BIFSCHREIY8Rt ai ner 6 may al so include a breat hi ng
opening 8 to allow a return to equilibriumpressure between environnent and
contai ner once a quota of material has been transferred. The punp neans
ends in alecglesPeseriptionofihe preferred empodimentp siithyrespectdmthe ner contents.
The contai . liquid level indicator 14 as a visual guide to
assi stestiagg({%%ﬂﬁg?t%ggcontents in the container. As shown in figure |
5 thelOnit 1 further includes a heating elenent 10 which is housed wthin

t he contaijper .an onnectaple to an external power source.. The heating

el ement allﬁ’g‘?ﬁgn%lgq ﬁ%ﬁ/ (%gt}%qrg 8Wn8fm%gfaértﬁp38¥£§%ﬁ ’a‘é(h‘t?]&b%?%% ats whi ch
are gener gbd tYansfhith AtuAHY 814 ndaRMREHRNUE 8SokifS o188 h sSIREGIKihd fafiitr € 2 the
unit 1 further includes a weigh cartridge 11 renovably nounted to the

wheel ed f digrelis formmedicambinatipey hercofie acigstaatianieor takd-away faoddusimessrori ng
condition., | tAi dinment, the container is seated directly on the

wei gh car tﬂr“?1 gee&oﬁ%hg)%i gh cartridge includes a weigh pan (best seen in
figurasl2) and is operably connected to the controller 12. The weigh pan in

turn is connected tq a weigh indicator, which js calibrated to determ ne
t he anmount!§frapsfEERIbFoprises panohily copigier Aewhich is mobile, made from

stainless steel or plastic. In this embodiment the container has a volume capacity of

about 80 litres and is shown having a wheeled base 5 so that the unit can be readily

moved between a supply station (not shown) and a frying vat or storage tank. The
20  unit also includes a frame structure 2 being supported by the wheeled base, the unit

having a planar top 3 mounted on a top portion of the frame.

The unit 1 further includes a controller 12 operatively connected to a pump means 7
and a supply station (not shown). The pump means is supported by the container 6 in
25 asealed condition 6 by a clamping device 51, and is adapted for transferring material

from the container to a vat or other storage means.

The container 6 may also include a breathing opening 8 to allow a return to
equilibrium pressure between environment and container once a quota of material has
30  been transferred. The pump means ends in a tap structure 9 for directing dispensing

of container contents.

The container may include a liquid level indicator 14 as a visual guide to assist

14



contai ner. The weigh indicator includes control software, which is designed
to mani pul ate data input to provide output information relating to vol une
of oil trepzherymew®s quality and type of oil transferredpCtadio@ioooi’k and
ot her business related information. As best shown in figure 3 the weigh pan

11, havin i .call, s nmounted i.n fi wel ghi
posi tion, %tso ¢ ﬁe%tf\?‘ﬁaé%fazgf"%@‘g léﬁle‘ﬁ%{aﬁ}%‘ Alpsa%htogv? lgtffgflﬁeef’%%ﬁ@% gw&es a
support sunélade o leatingelemennt) whithdohéused wethinlthe Rehtathefamd ¢sneasbldigi t al

di splay device and a drip tray 13, The wirel ess digital display device is
cal i br at e FIFRAE BPVEL § ﬁ&t}&aﬂ?%ﬁlﬁmﬁ@t allomgsilelvery apd “@éﬁfgff nes the

vol ume of HBEedisatn ésrépﬁfn?rfaﬁ%%ﬁ& %5% g‘égérgl*l‘} scﬁid}c dr Qb ?%moﬁé?%gf@t eri al

density cal cul ati ons. his way rror tol erances term ni ng
vol umeSof material transferred is substantially reduced hence concomitantly

greater acgura is achieved. T i gh rtrid 11 .qf e nobji]e unit

i ncl udes a’?gstj‘?eéﬁ%efﬁﬂ%ﬁg‘ﬁﬁér ﬁﬁl%thf%eg’fclc ?:W.e% 1gg%§1pﬁmvrab;§'sed air,
to assist rhodrtéd@ thé whbediBink S iHthddifélybBR W\ ¢bniaRy b @ fieggagement with
the container 6 to allow wei ght neasurenent. As seen in figure 3 the top

portion ofMuding capditionAn pis sebpdimpnt. shreonidinerdn psptadedivactiz @ndhe whight r ane
hence t he ctaﬁﬂd%ec?”i on can be renoved to all ow easy access to thecontai ner
for renoval and replacenent with a fresh or enpty container for transfer of
freshlil and receiving of old oil respectively. Additionally the hydraulic

rans 2 1 |l gcated on the.bottom end of the franme, adjacent. the eel ed base
can be us et%elglb?aégl .Hl“'g'd\%is aweigh Pa’bibef)tagfe?l?gﬁi@“? &g) %ﬁ@&?r\lg}gﬁ’. relative
to the fraRnechdd tBRIRS &nt@llek IR Wdigh'ps 18 thi@lis 8XR¥Ble ko a kgeHTObI | €
container with material contents is initially weighed by the weigh pan, and

the final ipdicght whichsigcalibriist|tedetayming dresfnequnt pf matesial timsferred fman gt dat a

at bot Nt NSnBllk! TR wEIAREEoPRIERLcdriof S0 AR JAiRH L lctdlcq i SP! Ay devi ce

12. The volune of ma ransterre in al cul at ed and
cost 16 a madpuatedata inputtabmvideoutpaanfoanstidcl ©lating teleslemiofesd. I n a further

enmbodi nent, the inveptio rovides a material transfer system which is
mobi | e fortf@éggre@»i%@ “z?(r?d';r‘]éypec 9%§waqm, ¢eostpbail andptberbusest 1plagd a sol i d
and |'i qui dpfhssdl or conbinations thereof such as cooking oil and fats.
The nobil e system

As best shown in figure 3 the weigh pan 11, having an integrated load cell, is mounted
20  in a first weighing position, to the wheeled base 5. The top part 3 of the frame

provides a support surface for receiving the controller 12 being a wireless digital

display device and a drip tray 13. The wireless digital display device is calibrated to

receive input data from the weigh pan and determines the volume of material transfer

based on weight differential and material density calculations. In this way the error
25 tolerances for determining volume of material transferred is substantially reduced

hence concomitantly greater accuracy is achieved.

The weigh cartridge 11 of the mobile unit includes air-operated hydraulic rams 21,
which operate on compressed air, to assist lifting of the mobile unit or the weigh pan

30  into engagement with the container 6 to allow weight measurement.

As seen in figure 3 the top portion of the frame can be adapted to be slidably received

on the frame hence the top portion can be removed to allow easy access to the
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includes the material transfer unit 1 and a nobile supply station (not
shown). The supply station is provided with (i) a nobile storage facility
for separwbebw/@v@pi ng one or nore different cooking oi PSTAU2bM9poES7i ed
fats, and (ii) a bl endi ng facility such that one or nore of the oils and/or
fats or sel red nt r nore
nobi | e tpger% §50%P?‘ﬁ&pat}ﬁﬁ ga%F?%rslﬁgitiﬁgrf{l% %9 1§ gneﬁg%etpaggfé}?gf nor e
vessel s fmeslsuﬂph&mmvi@ccfﬂom o) r@speamunmciditlcmanﬁtwhy@kmmb Ay RUre of
material, the one or nore he vessegls b |n i hterconnected to a punping
means (nol®® the %O%ﬁﬂ‘gf’fﬂél fsasadiaces %le%ga%erf@n@sw%m 1gset o
provide agr apunlfuRbr FRYERY Alll Ghndth ﬁlrgfaﬁv@fotﬁg eal s fromthe one or nore
supply vessels. In one enbodi nent the nobile supp y station includes one or
more vessels for receiving transfer of waste oil/fats. The unit 1 can

I an- opel SOPHGIRLHG HERS 1 RE T aRieh ot e comt s hBitsriol G of "

space of ii@iteORtvadigiaid byane wels gahaasd @ fRhPReigkl BedarddgbeRhgt he contai ner
and a cooki n% vat or waste storage vessel (not shown), wherein the vacuum

created i fapHer elonttaiilerTheryaghtdatardbeth the sl drapyfer andamdripeen 4 iher yer t o
the wastegy e NaS ret ur ned
to the cont nerﬂﬁgd&l I&”l%rTg%g 3&%@? cansag&%%%feﬁgéglha edggmg)el}ﬁ%ﬁgf mat eri al
or m k@ ur ealoﬁlatdtwdlcad;tst,o direstatrant or takichevaydbod operatot 5 deegpnémedsh t he cooki ng
medium In this enbodinent it can be seen that the weigh cartridge 11 has
been securely relocated to the second nounting position on unit contai ner
6. In thi hﬁ@&'tﬁdr@ﬂlbbﬂi%&wrth@ﬁﬁ/eﬁtﬂm}lﬁb{lﬁésQﬁﬁté?ﬁl LRy s RS Whidhison top of
the unit contai ner and seated direct on the weigh carfri dge so that (i)

t he anounmabiledprsteecivigganil/or trmeﬁtf@rme@ m@ﬁsmbletﬂﬂantﬂdmﬁa@phé and siguide

det er .m neﬁ%at@rgbg og 56%1/)1#1@@0&%@&@6 S?l];h %E ({Hl cl)ﬁs Exgcrfzags?g‘flegmfbﬂo m&sttgrge; g; ? Ihﬁrg to

cont al ner ryer or ora e ermn

figures 4A11ﬁﬂnﬁtleélﬂldﬂnetreﬁall mfb@mna aﬁadrahh@hnleambp@ism@h (8dt shBeém).Mmhent i on in
whi ch theﬁ ortabl.e {ransfe é i ncl des a packing base 16 mpunted to the
top supporftPRIY stafien fspypwde Wéthﬂ @I&Pﬂ‘@‘ HRYELT }l’tmg@ sgPa AR HSIERE Pcei vi ng

structure oilzlo@@affﬁger@céﬁ&hgélw& ﬁcmeﬁw fdts, 3@ B eBiEndifly FiIRY SRAPHaAPAT t
relation for recelving contalners 0
one or more of the oils and/or fats or mlxtures thereof can be selected and metered out
into one or more mobile transfer units.
20
The supply station may therefore have one or more vessels for supply or receiving an
amount of a material or mixture of material, the one or more of the vessels being
interconnected to a pumping means (not shown). The pumping means is operable by
the controller to provide an amount of material or mixture of materials from the one or

25  more supply vessels. In one embodiment the mobile supply station includes one or

more vessels for receiving transfer of waste oil/fats.

The unit 1 can further include a vacuum pump (see figure 10b), and an oil transfer

pipe. In an operating condition, the vacuum pump creates a vacuum in the air space of
30  the container, and the transfer pipe extends between the container and a cooking vat or

waste storage vessel (not shown), wherein the vacuum created in the container urges

transfer of waste oil from the vat/fryer to the waste container via the pipe.
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varying sizes. In this enbodi nent the container receiving structure

conprises a generally circular geonetry with three annul ar shoul ders which
are spaceaoi2nigrepped apart relation as shown in cross PETANN0107€¢Ce] Ve
containers of three different sizes. The packing base further includes the

wei gh carfridge 11 _on which the tal [ Vi Ls nount ed.
Thegpacki é@c%‘ggﬁe 8’&??1"15?51% &P rgtaglggﬁgg{engﬁ%?%e\é’ess %ﬂ%&gﬁﬁéc?achﬁ be seen

from fi guRphy yMresteart O 8F AfeSiabdr niiatyre R nEteriats direetlp o fhelviatifiywitoh fresh

oil at a decentralized site, packed and,stor.ed readg foE use.. JAlternatively
the packieglebishdheeqking madium. imthisbpsimemy iEcanhe sepmthat i Wedeh ocei vi ng
operati on to. 4 €qgi SdeBufl bll 6o ARGeERMGHb BB PoLiEn ¥AMITE Of waste
oi | trans?aé&}dggﬁ?lg\égg%gﬁgurtgyrfggﬁefes 6A gnd 6B thlergg)oi s shown a portable
mat erisl ¢ondainées. [t positiorsthk Varthien gouthidenidn bel lacated secureheon 1P 5dhe abl e

unit includes a sieve strugture 2 di sposed. . iger and a
punp out | Bt %‘P{E?m%%'?ﬁ?‘te#ﬁge‘gﬁ'e%&l?% Cea%“ﬁd?%‘}’ﬂﬁ‘%ﬁ&wg aglﬁﬁh?ar)f;m a punp
means andyR&e ¥iA&s fethidel 8 iHeGmRabhaér saChe ddi@inihéd)und (ii)ehe amoudt ofnt er i ng
the sieve is directed over a nenbrane or other structure t}%@ﬁgsb tantially

renove somatbriahtransferrest fomdhe Birthpregastaing ie g vl TyReoRRES Shoval of
solid particulate matter is an advantage when sal vaging oil since a

r est aur antEM S ke- away food operator may receive a sal vage paynent based
on anmpgint of non-contam natedoi |l which has been collected. In yet a further

enbodi nrent of the present inventiaon there.i s disclased t had..of -
transferr R@&ﬁﬁ&&"rﬁ%‘@éﬁﬁr@d&a thers 15 shoygy %eraﬁ‘_f elggo@g}gg‘g% A V%%%&E)ﬂlsi ness.
The et Nodsf oM b6 BIE 4t thi AnbRBLAPH R16RAEU6 Riduntcd s seadp wapgoras

her ei nbef ore des ed. e portable unit conprises a wheeled frame able to
be transpof ttedrdme.aTks pakingthasaintludeng confaines reegiving geuetarsl 7 IRVERER aj ner  of

the type shown j.n figures, 1 tp. 3, wWhkch il packi n
site, maySEES é’étFP’@gg?ﬂ“fdr‘?f#%)Wésitwgéé%%%Pfe?%%gﬁgrn%%lgg%ecghﬁglg ?f?)é\gi gh pang
| ocat g¢ at,AiRasseqn thig Bmebdikteat dhetcbamirentbceivitgwrut tuaereomiiiires eont ai ner i s

connected to a punp device supported by a top frape end portion. The top
frame por geoeralineircuar geometryvilresanghlag shayidegs v ICWaFeeﬁpgggth SIPREY ve

Fecor ded Byt A A o e e e R o The pump
is actuated so that material within
The packing base further includes the weigh cartridge 11 on which the container
20  receiving structure is mounted. The packing base can be used in a packaging process
line as can be seen from figure 5 where containers of varying sizes can be filled with
fresh oil at a decentralized site, packed and stored ready for use. Alternatively the
packing base can be added to the portable unit in a waste receiving operation to
receive waste oil onsite and calculating the volume of waste oil transferred.
25
Referring to figures 6A and 6B there is shown a portable material transfer unit for
salvaging old oil. In this case the portable unit includes a sieve structure 21 disposed
between the container and a pump outlet (not shown). The sieve receives liquid waste
oil from a pump means and provides a filtering pathway such that liquid waste oil
30  entering the sieve is directed over a membrane or other structure to substantially
remove solid particulate matter before entering the container. Removal of solid
particulate matter is an advantage when salvaging oil since a restaurant or take-away

food operator may receive a salvage payment based on amount of non-contaminated
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the container is transferred directly into a frying vat or other storage
means. A final weight of the container is neasured and transmtted to the
wei gh i nawoabwe2000be wei gh i ndicator is programed to caCTwai@/mhg4vol ume
of material transfer based on wei ght neasurenents recei ved and ot her

hysi cal I ter uch,as density. Wen the oil has been transferred, the
(F:)o%t ai ner%ﬁﬁ‘glh@%fzbcf%?l%ﬂ?ct%%g V\/neelyw frame and a second filled container
inserted. The process of transferring oil can be repeated by continually
repl aci ng_exhausted containers with a fresh contai ner. Wen the present

port abl e Ve 3 Krtherambodimentpidhespressnt iprsriioncerei iR giseloped bmedwd bl e, the
uni L | nel YaRSRipR%Rich (o lRS 81l 0 ADRIquth BPIARE B0l Podli Bl ATE: fBfog" ! he
wheel ed frane. The packi ng base includes a container recelving structure
and a $§ecompiirespividing a lpertatEe hodktieg cid tramfrramitrasderaintedorstdesmribed.e Thén enpt y

cont ai ner _i | aced wit.hin the tainer receivin tructur.e and. the

wheel eq 1 PR SEFEPERESF R PR 5 KL REPOeTl dite Yt EBVIE 1 rom a

frying vabair seirBgs talRS Wecont ARG IR PRSshoWhSh Figlds 11 18 3 HARE 18K besh by

gravity or p(timg means into the contaliner. The container is weighed by the
pah

second weilis rqmate pagking site, may bepnspried withingthe vheeledlagistandseasedled and

transmtt i L ndi : i } or has
recei ved ?‘?gﬁ %%ﬂ@%&?%%&%ﬁégéﬁum?Egh%;hﬁ)ﬁtgﬁp‘%/\l}e%l (gﬁ%e %?m%'ﬁiéﬁecont ainer is
measuiled aomtainenissohhdote toa funep dei@isuppatiedaiyod toplffaniereddymitiomsTiee oi | is
needed to be.transferred, the . injtjal cgntg&ner, can_be easily renoved on
site and &OHHLHPEHIoNFaRissAHEh mdirator adaptehioniselessly Freeive meight Mokt ner
recei vi ng gafartitih HeBwei 8h.F A Ghitte? wel e urbhEhSs | e
material transfer unim?ﬁgo in aécoﬁc?agglcgﬁ\?vi?h atﬁtsjﬁ%ﬁl?régmgeci?]en{sgﬁﬁf t he
present i avéhepsoritted hethanidigleddicator.ihepummisiai-tueted sn it meterfl withini ch

comr i ses 1B (etindt s IRIRIES SRl ISR i AR Sr URERgRE Aot ok Wby

Fi gure57 shoms of tie dRtagder ¢ambisuttdand i@agatied o thenMeiph iHdgcaral tihen 62 | ocat ed
beneath the tank, The weigh pan is connected to a weigh indicator which is

cal i br at edVeig BdicatorisRrogRemmsigrelcylatethe apjume qfasisrialtyaasier basgsi one t ank.
Infi _ ! . ! g ‘h
wheel od pakidth iotElBRefiRiiidel AaGnl SURPEMISRAY pASAHERG, Atnds BERIGO Gy e

i ncl udes #ieroiblmsrmee transferred, the container is removed from the wheeled frame and a

second filled container inserted. The process of transferring oil can be repeated by

20  continually replacing exhausted containers with a fresh container.

When the present portable unit is used for transfer of waste cooking oil for example,
the unit includes a packing base member 16 mounted to a top frame end of the
wheeled frame. The packing base includes a container receiving structure and a

25  second weigh pan beneath the container receiving structure. An empty container is
placed within the container receiving structure and the wheeled frame positioned at
the site to receive waste oil directly from a frying vat or other waste storage means.
Waste oil is transferred by gravity or pump means into the container. The container is
weighed by the second weigh pan initially in an empty state and the weight recorded

30  and transmitted to the weigh indicator. When the container is full or has received its
complement of waste oil, the final weight of the container is measured and transmitted
to the weigh indicator. If further waste oil is needed to be transferred, the initial

container can be easily removed on site and a fresh empty container inserted once
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hydraulic rans 66 (best seen in figures 12a and 12b) which are connected to
the weigh pan so that in an operating condition the hydraulic rans can |ift
t he wei ghwpamweb@pbi ve to the weigh cartridge to both emrgagabivdocomt ai ner

and lift the tank to perform wei ghing neasurenments. The nmobile unit in

figure 7 | S9Q sho yLng .a co ssed air cylinder 67 nounted on the
wheel ed f %m%e %llge\%rr egwggg n‘}r%%rg of conpressed air to operate the

hydraulic rams. In figures 13a and 13b it can be seen that the franme is
divided intg two corrpartgents 100 and 101. A first _conpartnent 100 receives
the cont aRe&nting infigue 74Bers Avshosmpnpartablermateriadl; transfes upid 69 dn gecoridpement s

I ncl udi ng g, fh}‘t’hlﬁé}ﬁ%od%ﬁ@ tadtﬂhé‘ e@eﬁ%ﬁ@orpfﬂ%gﬂﬁg ?@gl%ﬂ.rd@éénio%ﬂet he rans,

and vacuum punp ank 63 proVvides an openi ed insertion of a
punp 6% bycombmapﬁihgrhwbmamlsss 4 Onk 68 enqunted G172 Whedledybase fermv@io| Bhenot or  68.

The punp is. havi.ng a t.a a re vabl e onnecti on
70, i on i PR BB iR oo o BT e A e o BB 1 o t e
cont ai ner Mgur@7 khdwes vapgREatriie SHEdbed $n é‘nfdu}iﬁﬁg h&@lon $DAWERedWenddth €Xi Sti ng
storage vessel /tank (best seen in frgure 9). The unit of figure 7 further

i ncl udes dhecianl.rldevesiglypan is|cogaastsd impuvaighiindisatasevhipleisicalibifedite so t hat
when not 'd ﬁ%%ﬁéaﬂﬂ?‘f‘ﬁ% %ﬁ%&é S Olgghé/\famdravm into a cavity within
er can

t he frane. e contro e an e ronrc Wrel ess device which
recei ¥@ésdata fromthe wei gh pan. The controller can include a wirel ess data

transfer facgilit and can be connected t a perso conput wi th an
i nbui I t sé%ﬁ 73@‘? Weéghsqa&ﬁrélgeﬂsose%rgiyaslegte PR Séﬁﬂq%ltpﬁwhigé ‘g%@eati vel y
connect ed fiiealyastiMg hRafs ﬁ%@m&w@t ghb %léh gerﬁaudepaﬁrogeﬂawdher efrom

The controller "can pre-programe the supply sta ion to supply a desired
mat eri al (hr/dllaubnmntsf%w@xgrsrzmmfﬁgurd:mkﬂaragdflab)swmhtah%cqmﬁctcd tmthonwghoer ating

condition, the,,container/tank ed wth ol une, of el

material FFOM %lﬁgmsad’poﬁerausntgactoflgﬁon%n}B@Eaf 10ty ﬂ%tnlaﬁtﬁéen‘gﬁlgppglaretl 1V§ ki t chen
appar a us 4 tetwaglovridge 1@ BogXdnghid We sbbiagCandasfs He thilefogferfolgure 9) to
transfer the fresh material. In figure 9, the unit 60 is shown wheeled to a

| ocat i on WAHRERSRERIHBSHY an el evat ed storage tank 72. Once in position,
the hydraulic ranms |ift the weigh pan to positively

The mobile unit in figure 7 is also shown having a compressed air cylinder 67
mounted on the wheeled frame, which provides a source of compressed air to operate

20  the hydraulic rams. In figures 13a and 13b it can be seen that the frame is divided into
two compartments 100 and 101. A first compartment 100 receives the container, and
the second compartment receives accessory components including air cylinder

containing a source of compressed air for the rams, and vacuum pump.

25  The tank 63 provides an opening for sealed insertion of a pump 67 by clamping
apparatus 40, the pump 67 having a removable motor 68. The pump is shown having
a tap 69 extending from a removable tap connection 70, which acts as a conduit for
transferring material under vacuum from the container to a kitchen apparatus such as a
fryer (not shown) or an existing storage vessel/tank (best seen in figure 9).

30
The unit of figure 7 further includes a controller 71 slidably mounted to the wheeled
frame so that when not in operation, the controller can be withdrawn into a cavity

within the frame. The controller can be an electronic wireless device which receives
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engage the tank 63 so that the total weight of the tank and contents can be
wei ghed. The punp 67 then enables transfer of the material fromthe tank 63
to the stwoagw/ioze®wsel 72 or directly to a fryer (not sheoemAU2eswdotdte act ual
amount of material transferred is determ ned by the weigh indicator on a
wei ght differential calibratio ferrin o figures 8a and 8b.. there is
shown an éi Olﬁ?%lhetw%g P fugljﬁll;ﬂee nFrﬁ??fs‘iaPélfcl?‘h‘%’ at%g]ﬁ?'ﬁ at%&%t?sgﬁ tgﬂgtywei gh
cartri dge 288 capbet@theod & & parotithl COMPhicNFitAAhiAKALt én@br Wik afisanEoabove the
container 63. In this position, the nobile unit can receive a packagi ng
cont ai ner OP&a%hi ch can be filled with oil fromthe container 63 by
actuating the punp 67. One significant advantage of this is that a
packagi ng contai ner 74 can be pre-filled in a controlled environnent. In

t hi s efbodihemontrolidrés pmratatelecamactsd evirelassly to astppde stationp ok sigviase 16

ositioned on th igh.cartridge on a top su rt rtion of the frane 6
D The. padRPiEh Db oy 1HE onuoIEss Al prrspropramuhe s goBRly statign & 1Mt ng a
series of defit@r Materisn? WihAreT nhAlersdl S RRAMIB Rfstto il @id. on for receiving

containers of varying sizes. Turning to figures 10a to 10c, there is shown
a further enbodi mrent showi ng a transportable material transfer unit 80 for

receivin .erlal...fro j X h a fr r a
et st oriaat SodBh edhaiddio ol RRAS AR SHAh AR sbY D 2
vacuui® punyratéidl fiom thesapply atagiono Thauhiventhewiratidportéd weekitdhen apgaraius on t he

vacuum pu 8.1 is connected to an E%egl(e ort 82 on the contgl ner . and

creates a QASHOPIPLAR FITHE SHTPESSYRA erdigure Qe dianeler the fresh matesial.o
ext ended hgtHpaRID, tRCWEOHS RisASHm SvhealRd t6 R MASE fnatBLRBFLIEH S8 clRhthT Yer |

and the vacuumurges transfer of waste oil to the container. As waste
mat eri al istoragedtaslt é2.rnbetin positdor,dhe bydrewlic mhs lifiethg Wwefghrpan to pasidivelat a

mounting part.i th contai ner, ~engages the, cont ai.ner .so .t hat
wei ght neaeglgé%eﬁg%F@E?gﬁoB%aqg%%tg?%gvﬁlﬁﬁﬂgg“eg?fg( icgmengsfca%&)gtv%m erial can
be det &r mMTiRGunfss6 Siheisnabldiaranefe beiheandtéi €font e thnk 6 ey thé Bielagde a second

inlet port 84 adapted to fit a filter elenent 85 (refer fi%girﬁe 11 b) and a
washi ng elVérsht2 gsdirscly ép afiygh(mot shawyn), andhe petpalangquagehmatesial i ncl ude an

oi I filten el i erd iRy MBI RaIch0 o BLRE bRl il bai A RiRhnd At S Pass.

Referring to figures 8a and 8b, there is shown an embodiment of figure 7 illustrating
20  the unit having the weigh cartridge 65 mounted on a second mounting portion 73 of
the frame above the container 63. In this position, the mobile unit can receive a
packaging container 74, which can be filled with oil from the container 63 by
actuating the pump 67. One significant advantage of this is that a packaging container

74 can be pre-filled in a controlled environment.

25
In this embodiment, the portable transfer unit includes a packing base 16 positioned
on the weigh cartridge on a top support portion of the frame 61. The packing base
includes a container receiving structure 17 having a series of internal shoulders in
stepped apart relation for receiving containers of varying sizes.

30

Turning to figures 10a to 10c, there is shown a further embodiment showing a
transportable material transfer unit 80 for receiving waste material from a kitchen

apparatus such as a fryer or a waste storage tank (not shown). In this embodiment the
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The washi ng el enent 86 can include a holl ow body 88 on the end of which
there is nmounted a spray head 89 wherein when fitted to the inlet port 84,
t he body woadospnreywohead reside within the internal conp&crnantossnidrine
nobi | e contai ner wherein the body and spray head are in fluid conmrunication
and the b } gmg : I erring to
figure 1021‘?1).’,[8 RZI%%‘?‘%E %g}ﬁlovm g{uglp ??égé%%%%(%lcg@g%g&ﬁfg% %%ﬁé vol une of
liquefied fats by neans of heating elenment 91. In this enbodi nent the
storage vessel can_be used to replenish kit chen apparatus directly by
gravity fEbePSIEIQIE VAR HENR Sf EFeC%‘HF‘Ete(g@ : Pf"i*% &#‘? etaipetatd st or age

vessel SOcfehl atvaemarHiin 1%% aﬂ%}ggséei cﬁ*thélé&ﬁ!aihg. r@ﬁbﬁrﬁﬁ@ eRtchdoietwadh e

measured. The unit 80, with weigh cartridge |ocated beneath the contai ner

in a f3rstherpoutainen §3 pod theomastestorage vedsekdrdiyepemd dbdvaduemstrgessigpmsfeessel  and

the hydray}bjic .ra erated tp for n ment b en the i gh pan and
bottom su?#{ggséw(gm? ec@Bﬁ?fIgf‘ﬁg?W ség%’?ﬁ%%? %ﬁgarggﬁreﬁig%rcpﬁ Fne\é\ﬁbgged to lift
the unit iveigh RRYRGEIE AL a Moltind R ribn bagaras sehtader, kesmes Heohtlimk Wei ght
of the unit 80 plus the storage vessel 90 can be lifted for wei ghi ng. As

p! : . 2
material F&thRbwerzhhmepnieemensy eancba,abiained hence gy weighirfavastampterighf@namount of
materi al peRBLAhigql N the storage vessel is weighed and the actual anpunt
of material transterred determ ned on a differential basis. As understood,
an al tkernative neans of weighing the anount of material transferred from
can.be determ rel.ocating.the wejgh cartridge to a

th t . by. . -
se g 0 ?1 d ° :rg%ﬁ Fﬁﬁ%ﬁﬁi}? friobile Sepgeiney %@r}ﬁ%h?ﬁpﬂaﬁe ) ﬁeCBPg &lgiport é)“g?q?gtefldﬁ surf ace
of the fr &g filtef elemerd SArsiBLREEE 0F) drdidt whikenp@aERRB Al (FFBESIre TR | €

container_can include a first and second nounting portions So that the
wei gh car The ddfer dameniccan énabedeanddik filben mediumdiirihiongh pdiich eneking matetidler

dependi NY o804 6: AR aggi on. In this position the rans can be actuated to

cause the wel gcpu panefgo'engage the storage vessel, and an initial weight
measut®enent taken. The final weight of the storage vessel can then be

wei ghed ongce a suffjcieng anmount  of terial has been transferred, and the
act ual an@gﬁf"aét?mgrﬁk&qnh% ?a}na‘ﬁglflg? Pé‘gﬁ‘é‘éﬂb@a}’ 8¢ en the spdpfrwhpehtheredighodi nent

of the i nyRRhican sphHiheal 89Wherdif Fhen iitied fPMe 388: Sorl B4, $hd Bddy and spray
head reside within the internal compartment of the mobile container wherein the body
and spray head are in fluid communication and the body is connectable to an external

20  fluid source.

Referring to figure 10a, there is shown a storage vessel 90 for storing a volume of
liquefied fats by means of heating element 91. In this embodiment the storage vessel
can be used to replenish a kitchen apparatus directly by gravity feed. Figure 10a

25  shows the unit 80 being transported to the storage vessel so that the amount of

material used to replenish a fryer can be measured.

The unit 80, with weigh cartridge located beneath the container in a first mounting
portion, can be wheeled beneath the storage vessel and the hydraulic rams operated to

30  force engagement between the weigh pan and bottom surface of the container 92. The
rams can be further engaged to lift the unit into engagement with the storage vessel 90
hence the total weight of the unit 80 plus the storage vessel 90 can be lifted for

weighing. As material is fed from the storage vessel to replenish a fryer, the amount
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transfer systemwhich is portable for receiving or transferring a

nmeasurabl e quantity of a solid and liquid material or conbinations thereof
such as cwokorig2eiob and fats, the systemincluding: a mpbiria2saymoloz4st at i on
havi ng one or nore vessel s for supply or receiving an anount of a materi al

or m xtur %f%{at%ﬁtlfrhﬁn Qieon%eragr gggl%%g@gdgn&)% n%%l?gt erqngnpect ed to a

punpi ng neans FARSE, ur es t he punpi ng
means bei n@tﬁﬁlﬂﬂ:&bkferrb&daeﬁmmdoﬂlhetffdrmtmwslde a neasured anount of
material or mxture of materials fromthe one or nore vessels; and a
transportable material transfer unit noveable between the supply station

and a mat e(d tﬁtdefst&fdagﬁgltrt@:ﬂ&l\%rm@aﬂg bk R8ig th@ﬁfn%qhm mﬁér]}ah%ﬁgfel(w@ mobi | e

cont ai ner, the contain avin an | nterna receiving a
quanti by d‘fomrdteatorage vIssetican be deten‘mmad by reddacsitlhgdm tvbaghsammdtge tetaat i on, a

controller_o rat conn cte to the supply s ion, u means
support ed *B ﬁté(tn 8r’eﬁ1reafﬂ§tlaglreFPﬂgpﬁ]éf%{oﬁit??qpr%&&%tg?‘ﬁternal .
conpar t meftamie Iﬁls\éﬂé.o m{dem&tﬂrth&ttﬁé WHee18d frime loadiobile OBRADer GnViRéIgHe £art ri dge
including a wei gh pan, the wei gh pan being operably connectable to the

control | erlrﬁtanﬁéﬁ‘éqnddﬁ@l%ﬁrﬁpﬂws pothet B1¢ virigheartiideesan be srlocate fiemi | e
cont ai ner oanhJugﬁﬂ%ﬁgﬁ%nrtgﬁﬁdt}{%l%g% %ﬁgﬁoﬁ’?v dge, whereby the weigh

pan is connecte a weig ca |brated to determ ne the
amountlOof materi al transferred fromor received by the container, wherein
upon recei or tr errrn of material qr i nations of rraterral t he
change in %&F@WS’G‘PH %ﬁé?tuf‘@ Fﬁa%?é‘é’?gtﬁ"ﬁ?}gg Ran RngASSHIRA Stomeet he

act ual anmiggdel, @hd ﬁﬁﬁtﬁflhl%elgﬁté}ﬂéafs@feﬁféﬁt taﬁerﬁetreéﬂdt%%m of it spehgh i ndi cator
on a weight differential calibration. The systemof the invention can

i ncl ude a Vessehennrgenbawicighed ancerawdiicicnt anming aphierigh lzasiboen trabferbes,

& ar o senn SRy honbd ARl bl BB st ot on by & seri es of

punp nmdans, and wherein the controller controls the series of punp neans to

provide a de%urrthee?* em to?hmerlt of the invention (not shown), there is provided a material
transfer system which is portable for receiving or transferring a measurable quantity
of a solid and liquid material or combinations thereof such as cooking oil and fats, the
system including:

20 a mobile supply station having one or more vessels for supply or receiving an
amount of a material or mixture of material, the one or more vessels being
interconnected to a pumping means to transfer a material or mixtures of materials, the
pumping means being operable by a controller to provide a measured amount of
material or mixture of materials from the one or more vessels; and

25 a transportable material transfer unit moveable between the supply station and
a material storage tank or cooking vat including:

at least one mobile container, the container having an internal compartment for
receiving a quantity of material or mixture of materials from the supply station,
a controller operatively connected to the supply station,

30 a pump means supported by the container for transferring material from the
internal compartment to a vat or other storage or packaging means,

a weigh cartridge including a weigh pan, the weigh pan being operably

connectable to the controller,
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or conbination of materials to the transfer unit. In this enbodi nent of the
i nvention, the blending station can be | ocated above the | evel of the

nobi | e combananro®o t hat material at the bl endi ng stati eaTeanoaoied to t he
container by gravity feed. In a further enbodi nent, the bl ending station

can include a | £ S el at t supply
station can be%ﬂeg\;&?) gén J\)Mlﬂlitﬁggg g[{eo iagfa%%%‘]é}q%ﬁg&ﬁ%n‘ég@% incmgaé'beé:}-?eﬁ e inlet
port. I|n trbmevabiprdeiving the heidh cndidag vaicadbydhe Weigh gaarmosmneesded a and t he
use of dedi ¢ated. pu l.i.nes substantially avoids any possibility of cross
cont ani nat"l"?ﬁa1 Wﬁlcﬁfoﬁ@rl%lh{s brafeddp deterpige g‘?e et 8¥H{aFf‘é1a1/€§1§§?r§edat t he
supply stq%dnggrfé@avg@gi,mo%i ting elenent so that a supply of a cooking
fat or fats can be maintained at’ a tenperature so as to provide the fat or

fats i A a whegintpenirecoivingliraransfetringlofimatetialair combinsfions efithiteridythabl e

bet ween a guppl.y st ati and. a material storage.tank or, cooki vat

i ncl udi ng:CE%"? elléz‘iNseﬁgeh gﬁgﬂ%%)ﬁaéne&%pg?s%qd?b%th% i B, And € %%ﬁt??ggaﬁ‘?“%t er nal
conpar t Memf niafdrial G firedisaetanicdiby B woihendiedtoPsn Fwetght Biffhentit eri al s
fromthe supply station, a controller operatively connected to the supply
station, &2 ﬁf\;mheans supported by the container for transferring materi al
fromthe internal conpartnent to a vat or other storage or packagi ng neans,
a weigh cartridge including a weigh pan, the weigh pan being operably
connedfablThetspstemef clominvehticer gananclideashlendieg sation imernpdiatd tha saghlpcent to or

on the container _ for, reno I ecel vi t he weigh, cartridge, whereby the
wei gh pan S% megﬂﬁh}?ttéadlsf’%‘%}%\%‘? ﬁ‘af 5@21“8% WRGTER the opeyps ng@tvéﬁsefso Y
det er i ne i{/hR sap@ukdly iaferdBinBdlo the BRKERE EBRiIChH9M Rfied SCRINYSHR, hite

container, and wherein upon receiving or transféerring of materi al, the
change i n Wierghthegfontmbercennitalsibe sqrigs pEpwnp atkabyta previde aglasipetrmatedalt he

act ual an%?@g?i?%gﬁ@r}]ﬁé egiéa{sﬁ@?ﬁeeﬂn?%rgﬁit.determ ned by the wei gh indicator

on a weigh ration. 2. "A material transfer unit which is
portalibe for receiving or transferring a

In this embodiment of the invention, the blending station can be located above the
level of the mobile container so that material at the blending station can be fed to the
container by gravity feed. In a further embodiment, the blending station can include a
series of inlet ports so that each vessel at the supply station can be provided with a

20  dedicated pump line to a separate inlet port. In this embodiment the blending station
is a common vessel, and the use of dedicated pump lines substantially avoids any

possibility of cross contamination of different materials.
One or more of the vessels at the supply station can include a heating element so that

25  asupply of a cooking fat or fats can be maintained at a temperature so as to provide

the fat or fats in a liquefied form.

23



measurabl e quantity of a solid and liquid material or conbinations thereof
in accordance with claim1 wherein the at | east one nobil e container can

i ncl ude awbeatomgooel emrent within the internal conpart nerCI/AMzd@rmocEm be
used to maintain a supply of a cooking fat, otherw se solid at anbient
tenperature, in a liquefied state. 3. A material transfer unit which is
portable for receiving or transferring a neasurable quantity of a solid and
i quid mat@gined or conbinations thereof in accordance with claim1l wherein
the at | east one nounting portion of the unit is | ocated beneath the
internal conpartnent of the container so that when the weigh cartridge is

mount ed, tfle ContLFhdR trﬁf%i%o@&b@?@%%ﬁ@%gé&ﬁtﬂﬁ MRl HHaRAn 4. A

material transfer unit which is portab I'ng or transferring
ameasupabl storggeatank pycapking wwlinadudingt | i quid material or conbinations thereof

in accordance w.th claim,l wherein the at. |l east one nmountin ortion of the
unit is |ocat euat;e@&/o etrﬂ%b1}en%ogf%%ir, ti‘S e et W&%‘%ﬂéﬁ?&aﬁﬂﬁ%fgﬁg t he
vei gh car tretdieifig bRuantf 60 idtddU 6 dbu@OTddéils B8nARE MpplPsi@lioseat ed on the
nobil e container. 5. A material transfer unit which is portable for

recei ving or t regesfrelers opgraiivelyeonperedtiofhe muply statiom solid and |i quid

mat eri al or conjl j I 4.1 L M- in the
unit can incl u?e115 Lgﬁ% flnr%slt% %ﬁg&gﬁ%”n@e%ﬁ%{@ﬁgﬁ&)r %%hnglrg%tg%léﬁgggr@:eat h and
above 10he inrtmel pathpartmgpeate awat orrebgeattragesdrypasiagidpaneddse wei gh cartridge can

be rel ocated from.opne nount.i ortian to the other. 6. A material transfer
unit which is p?o‘?’?lgglc%mf“?ﬁe lp‘g@g{g’\gian‘ﬁelg]w%éli‘?s\“’@’ﬁ iPAR PeIng0RER3PYh| e quantity
of a soli toansttdtlénd tte BRIl or comnbi nations thereof in accordance with

claim1 wherein the punp neans includes a renovable tap interconnected
thereto so t hatatéegsiqnegnonattiagipartiair adiacent toror vhéhd evmigingr focsmparpblrent  under

vacuum an - 1 -t ap . el or directly. jnto a kitchen
appar at usqsegéé lggiﬁgv‘?@rgg%l&ﬁ%’ X}hrgmrgg g‘r&}&egkﬁ élgl\r{g%i*secro nﬁ?‘lc??d’m W%lg*‘s portabl e
for rddei vindigator whickniségibrated toda@agineg thblathogtbdl itgrigiitransfelet droaner | i qui d
material or Conhtiwn tions, thereof in accordance with claim1l wherein the
mobi | e unitECHVR%G EPe FARipiBE 2 vacuum punp mounted by the nobile contai ner,

and a material {x288%upbn PlRRiFXORIRRIEnd 6 MERRaP the change in weight of the
container is measured by the weigh pan and the actual amount of material transferred
is determined by the weigh indicator on a weight differential calibration.

20

2. A material transfer unit which is portable for receiving or transferring a
measurable quantity of a solid and liquid material or combinations thereof in
accordance with claim 1 wherein the at least one mobile container can include a
heating element within the internal compartment, which can be used to maintain a

25 supply of a cooking fat, otherwise solid at ambient temperature, in a liquefied state.

3. A material transfer unit which is portable for receiving or transferring a

measurable quantity of a solid and liquid material or combinations thereof in

accordance with claim 1 wherein the at least one mounting portion of the unit is
30  located beneath the internal compartment of the container so that when the weigh

cartridge is mounted, the container is seated on or adjacent to the weigh pan.

4. A material transfer unit which is portable for receiving or transferring a
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frying vat and the internal conpartnent for transfer of waste fromthe
frying vat, whereby in operation the vacuum punp creates a vacuumin the
ai r spacewof2otoeodont er nal conpartnment of the nobil e contrarmarosierwisn the
vacuum al l ows transfer of contents fromthe vat to the contai ner as waste
via the transfer . pipe, A kal..transfer uni.t whigh is.portable for
recei vi ngh%ra ir?l{silﬁg[pgrﬁt}r ﬁga 501?;&“%15%1%‘]&%? g‘azeﬁ%?Lﬁ ‘foﬁnrbd?at]émg gl}elretf%éﬁd liquid
material accozdariot Mthi daim 1 vheedf the at RAGNd anwating bbrtiohif Belunthier ei n t he
nobi |l e container further ipcludes an inlet port adapted to fit a filter

el ement alRfaEhakers 1§ iupwabsmpagtmont fonremoxably moyaties theweighrriiiges
portabl e i i sel al L il : can incl ude
an oil fi Ih?%rg&?ﬁ?oug ﬁl&\%%%@lﬁéoﬁ%%ﬂn@%?’%%wgﬁﬂg Ig%}egéro‘ﬁ ats pass, and a
connecior(s) for interconnection to the vacuum punp. 10. A nateri al

transfer ynit ich. ortabl e .i.n accor ce wi.th claim8 wherein the

washi ng e enentx]mﬂlﬁﬁ%&i%%wpwabwogﬁg@ & IERYVEe C\F\A%iaﬁsffglirﬁ’@rae i s mount ed
a spray headswhsle Quintithi6na bolid &l liquid Rfitdrial 8f cddBihatidag thesbf iand spray head
reside within the internal conpartiment of the nobile container wherein the

body and 8ptosdanse yathplaim hwhergingthe gaihean ineludsre fisrndisecanslopormingonnect abl e
to an ext | | al [ [ i i i S portable
for recel BPARnIPttEdHhfd abdve dhe FELGH] Brybi il Boptt AR A PO
mat er i@l oveigioepiridge camise telntdffram oac apudimeportioh to the ather.l wherei n t he
controller is programmed to operate the supply station such that the supply
station can supply a preselected material or m xture of materials including
cooki ng olgl s andhferihPirnsfek anitAvHIBE RoftablefaNE&Ying Y fratdtb&ihgls Portabl e
for receiving or transferring a neasurable quantity of a solid and liquid
mat eri al orcaswable quentiy of & kelidyid liqnid ouitarghaceonthindtions dheredf inher ei n t he
wei gh cartri further. | udes ifting neans to assi,st. lifting the unit
or the at %F&eogg%cgh”elﬁln%%ﬂ g%)(l:lgl%fnaﬁh% P%npllg?aglﬂlrrlrca‘tl%fs iaarme’Yaé@%?ag r unit which is
portabf e iimeroamycetartheresi solthatlcabking Znaskie didwrt fiemweé Hiferfalrdohipdgthennicl udes
an air operated hydrauljc ramor rans which operably urge positive
engage ment g ReWHN pRG difeqtethbipths tamtp angther yesal grahirestdy ifae Kitphenc ont ai ner

and/ or  whoh g, bk budaR eyepei ghed and wei gh neasurements of materi al

7. A material transfer unit which is portable for receiving or transferring a

20  measurable quantity of a solid and liquid material or combinations thereof in
accordance with claim 1 wherein the mobile unit further includes a vacuum pump
mounted by the mobile container, and a material transfer pipe extendable between a
frying vat and the internal compartment for transfer of waste from the frying vat,
whereby in operation the vacuum pump creates a vacuum in the air space of the

25  internal compartment of the mobile container wherein the vacuum allows transfer of

contents from the vat to the container as waste via the transfer pipe.

8. A material transfer unit which is portable for receiving or transferring a
measurable quantity of a solid and liquid material or combinations thereof in
30  accordance with claim 1 wherein the mobile container further includes an inlet port

adapted to fit a filter element and a washing element.

9. A material transfer unit which is portable in accordance with claim 8 wherein
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transferred fromor received by the container determned. 14. A materi al
transfer unit which is portable in accordance with claim1 wherein the

nobi | e combanmarze@an i ncl ude a further conpartnment adj aeemAtb@/gont7er nal
conpartnent for housing a vacuum punp and/or conpressed air cylinder. 15. A

materi al {l{eatﬂ%fr%fen&é’ﬁ% V\:ﬂhlglge ﬁoﬁ%ﬁ?ﬁ%&%&g@?ﬁ 9?@{3@%@%&1‘0&4 ﬁ'{d%rl wher ei n

t he nobil € cont al ner a whe avin and
bottom f rﬁammss;hmdv&mmeﬂoﬁ(@efobmtdrmmmﬁbﬁmahudmum pvgel ed base and a
first recess for renovabl yreceiving the weigh cartridge in a first weigh
condition beneath the npbile container. 16. A material transfer unit which

i's portabhg in Aaﬁﬁféhgﬁt@é‘rﬁféﬁ"uhﬁ viié 19 éﬂaﬁaw@ &h %&rdaﬂ@e BRI d whsRincan al so
include a recess In the top frane end to renovably receive the weigh

cartridg ethenN@hmcedmewmn@hdmmuotw bedysercthetehd of whishdhergds mewedi aor

packagi ng t a rst, contai wel ghed by
the wei gh rgghgaf{;‘”{l?r Y %’I é}?%ﬁt zlgeplé’get?pglfttt}i’%% dl i gﬁpfagr]ile @ ldae relscrl bed
a nethod dfe infeans Eeﬂnpamgem of iRDhybitd c@taﬁﬂéra@ﬁeeanmowdmnalsbra@mem gfds of
cooki ng oil @%nd/ or cooking fats tQ a restaurant or take-away food

busi ness, ffﬁ’é‘@l?ﬁ@P@Hﬁi#&boﬁb’dﬁli’%nﬁﬁtahleﬁﬁ%?¥fﬁmal Haidsediceyni t noveabl e
between a supply station and a naterial storage tank or cooking vat and the
| i ke, the unit including: a nobile container, the container having an

i nterb@l dbnpark nnatetiafﬁnmsfeemaitw’vlﬂ@liapqrtabibifbmeoéivimgtoetrhm&mingm xture of

materials fromithe s |y sta acontr | I er .qperatiyvely.connected to
The' supp! Jreetaprig qurfy of a Suftam ot Sefisibior StrBhions Bessatif nor f or
transf err ho@rdemice 'Wl@ll cl&iPMvhBRid thE @6Mad11ce EfafBRdd foQpératdthe @,ﬁp@& her
storage or packaging nmeans, a weigh cartridge including a weigh pan, the

wei gh panstgéemgudbatibe Wnp&mﬁ@mwméum\nme@éﬁﬁqd@atema ofmEK@Iy0X he wei gh
pan is conne {a‘fsdl Fﬁdﬂl vg% Fegg%ﬁogpfatM| ch is calibrated to determ ne the

anount of msﬁ%erl a m or received by the container; a
nount ifig portion | ocat ed beneath the internal conpartnment of the

12. A material transfer unit which is portable for receiving or transferring a
measurable quantity of a solid and liquid material or combinations thereof in
accordance with claim 1 wherein the weigh cartridge further includes a lifting means
to assist lifting the unit or the at least one mobile container.

20
13. A material transfer unit which is portable in accordance with claim 12 wherein
the weigh cartridge includes an air operated hydraulic ram or rams which operably
urge positive engagement between the weigh pan and the container so that the
container and/or whole unit can be weighed and weigh measurements of material

25  transferred from or received by the container determined.

14. A material transfer unit which is portable in accordance with claim 1 wherein
the mobile container can include a further compartment adjacent the internal
compartment for housing a vacuum pump and/or compressed air cylinder.

30
15. A material transfer unit which is portable in accordance with claim 1 wherein
the mobile container includes a wheeled support frame having a top and bottom frame

ends wherein the bottom end includes a wheeled base and a first recess for removably
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contai ner for renovably engaging the weigh cartridge in a first nounting
position below the container; a lifting neans nounted by the wei gh
cartri dgewoheldazbabng means bei ng operabl e to urge posi PCYARMNYAYEITENt Of
the weigh pan with the container thereabove so that the container and/or
whol e uni t..can e [ il B f orting
t he nobi | er econ'f1 g?rhéedrv&%g@gﬁﬁ?%e‘gﬁg%ﬂg%g%pgg %@éﬁ%ﬁéﬂ%@h{?ﬁ?&@ Pﬁ%cérggigéf or
st orage velssel A acteril itmagsfeihenit which igporehlesin mocdriiaice twith M@i';:}rghs pasreis

it ' ' | tuati t means to
ranstor JeSHEPy OGS PO RS OB 10 T SRV RREREREF age
vessel or the welgh@arttifge I KcoMd@ERhRoHAABN Eﬁmﬁ&teigté)ﬂ%ge I«Tk]h@elf@t erial, the
change i n wei ght of t%e contai ner I smeasured by the I gh pan and the
act ual Samiagkagite ¢ratainerLantbe donstedrabevie the fitettcontaines dndyeighed eithgh i ndi cat or
on a weight. 'g;lgrential calibration. 18. A process for packaging a supply
of oil, them%lrl ceéss including: providing a materi al transfer unit noveable
bet ween a supply station and a nmaterial storage tank or cooki ngl vat ﬁnd t he
' it i Nng: t.ai dapted tQ he transportable, the
cont ai ner Havi f *4HAHCEPSHAT BorBUPRAB AT BiAereher fmgned gﬁaﬁtsmin%}‘
mat eri al QrquBhXLdeT: JARLELin8 ! ' : roller
operati veIChysu?:%Prs{ndef&% Sg’E{ o} tﬁlélhgggﬁ)ﬁ &gg?%{}f%oﬁ)@%lréﬂgo%%?}ro %Pﬁkﬁgg ga%;{l?papl y of a
mat er 18l  gestairgntior gaksFawat food dhisingssghe tivthasllipglugingt at i on t o t he cont ai ner,

he i f th ' f
ransherring milOrrbE s PR eHE s LA Co RIPREhe MBS LKAt g
cont ai ner ,m#étenisghagetahk bEl@Rkirtolay ehd'the dikdehe inf@fbludiie wei gh pan bei ng

operably connectable to the controller, whereby the weigh pan is connected
to a wei gh indi cat or? APEnCniaiag) thecantatner bavdes en intersalidempariment foof

material transfgrke g%g@i%ﬁ JFEER rl\,éiagrl @?ﬁtﬁlj@%ﬁ%@éfﬁ%ﬂﬁ% Ro Ldpfph; ng neans

nount ed by the weig (r1dge, the ng nmeans
15 station,

a controller operatively connected to the supply station for ,

a pump means supported by the container for transferring material
from the internal compartment to a vat or other storage or packaging means,

a weigh cartridge including a weigh pan, the weigh pan being operably

20 connectable to the controller, whereby the weigh pan is connected to a weigh
indicator which is calibrated to determine the amount of material transferred
from or received by the container;

a mounting portion located beneath the internal compartment of the
container for removably engaging the weigh cartridge in a first mounting

25 position below the container;

a lifting means mounted by the weigh cartridge the lifting means being
operable to urge positive engagement of the weigh pan with the container
thereabove so that the container and/or whole unit can be lifted and weighed;

including the steps of transporting the mobile container to a kitchen apparatus such as
30 afrying vessel or storage vessel, actuating the lifting means so that the weigh pan is

positively urged against the mobile container, actuating the pump means to transfer a

supply of material from the mobile container to the storage vessel or fryer or the like,

wherein upon transferring the material, the change in weight of the container is
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operabl e to urge positive engagenent between the weigh pan and the

packagi ng contai ner so that the packaging container can be lifted and

wei ghed; wiorowiioeg portion | ocated above the internal eocwrpanbemoio7af the
nobi |l e container for renovably engaging the weigh cartridge in a first
mountin it ov.e. Il e Lner . LN arkagi ng cont ai ner
is pl acgd ngérs]aséljﬁg B\Y\e%?eg%’glgé&?? i éhea ﬁ‘%w{g&\%gi"aﬁi\gg%%ﬂr%“ %%‘E"rcf Pvel y urged

agai nst t hietefmbiell ®ychetveighdndicantlond eieiphndiffeeentiahgnlibeaivn. t ransfers a supply
of material fromthe nobile container to the packagi ng container, and the
change in weight of the packaging container is neasured by the weigh pan

and the aggual Lal rth&fdrdeSssdgtighizuned by the weigh
i ndi catorClE)&n a&v\gl gﬁ%s fgfﬁ%gi%%asluﬁ%g:a? i?’at ?grnc T, A&f;;)%bcess for packagi ng
a suppby of oi Ipresadiogaimatetial trnaferudi8maleatdd betivhema bappdy statorsdreta uni t
further includes a packagi ng,contain eceptacl e nted on the wei gh pan
for recei Vg’ ﬁ@r?%?@bgﬁ ey ?ﬁ‘écfﬁ%ﬁlﬁgﬁgﬂ}?%&g%%%el: 20. A process
for packagi ng a suppldn@findiada s@wwtmsﬁmabl@me&o%taamrlﬁm{gtahem@ﬁﬁkagl ng
or container receptacle include a series of annular internal shoul ders
spaced in st eppempapment fog| geqiviag papantisy. ef yieeglakomistwisrod mpteripdcftomi ng
vessel s of vary ; . 21. A process for packaging a supply of oil
according to c?{%?%p?gzﬁﬁue?%i n the packagi ng or container receptacle
includ@s a series ofa antollet @esttavelyaoheedxaitodke Supply datdon/fon gonadkggi ng

. . , . , el ¢
Fecei ving a badc BEF G IgrE €N KEE AN AAS LR SHPEY ERORHTS shoul der
for receiving tgaiRat of a second nounting body in a denountable stackable
array. 22. A process for packaging a supply of oil according to claim2 1
wherein the stackabl@mménﬂ%lpmltﬂjlbﬂige&éﬁnalimpar@wp@ﬁthbgostaimnture
i ncl ude co-operat. [.ng. S hat a uraljty of bodies can be
readi ly stacke o#ﬁggéﬁﬁgi%gg%a?g%&&gé9net1%1r8€]hcé) %n_ﬂ%b.g{eng on%l?aecﬁ(?%ﬁlgt ransf er
syst emswhi ch i soptairdeabl e for receiving or transferring a nmeasurabl e

antity of a solid an i qui.d material or conbinations thereof such as
au y a ngg{l cacllrtrigge including a weigh pan, the weigh pan being operably

connectable to the controller, whereby the weigh pan is connected to a weigh
indicator which is calibrated to determine the amount of material transferred
from or received by the container;

20 a lifting means mounted by the weigh cartridge, the lifting means being
operable to urge positive engagement between the weigh pan and the
packaging container so that the packaging container can be lifted and weighed;

a mounting portion located above the internal compartment of the
mobile container for removably engaging the weigh cartridge in a first

25 mounting position above the mobile container;
wherein a packaging container is placed on the weigh cartridge and the weigh

pan is positively urged against the mobile container, and wherein the pump means
transfers a supply of material from the mobile container to the packaging container,
and the change in weight of the packaging container is measured by the weigh pan

30  and the actual amount of material transferred is determined by the weigh indicator on

a weight differential calibration.

f

19. A process for packaging a supply of oil according to claim 18 wherein the
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cooking oil and fats, the systemincluding: a nobile supply station having
one or nore vessels for supply or receiving an anount of a material or
m xt ure oVormateEd@P, the one or nore vessel s bei ng i nt ePCOMROMaI1IT7® a
punpi ng neans to transfer a material or mxtures of materials, the punping

neans. bei o, AReLahk P RY AHEPIALL £badiBuRE BYhhoPTRASHE B0 AU ET

mat eri al Of ureo I’Ia e-one or

transporta@h@ pmtﬂar teekivingaths packaginigtconineabl estoeigesessel.he supply station
and a material storage tank or cooking vat including: at |east one nobile
contai ner, the container having an internal conpartment for receiving a

quantity Qb natﬁ@?ﬂo@éss%r ﬁﬁ&&%{ﬁg ggﬁ%ﬂ?ﬁﬁéﬂ Qéc%rcilﬁg'fﬂ Elﬁfm $Y W%%lr?ﬁl@t ton, a

controll er operatively conne supply Station, a pu ans

suppor  ed phgkaging Qrcwnn‘@ume recbphaclt ziateer serlngommaraMembshouwersﬁpewdal
conpart ment to er storage, or packagi neans, h cartridge
i ncl udi ng hS5RRS I‘?pﬁlgﬁe ap% %?Cﬁhw?%%o%aép?{ OBBaeC?( Vgﬁ‘?ﬁé’étvﬁ’a'lnéggt o the
control |l esjze@at | east one nounting portion adjacent to or on the nobile
contai ner for renovably receiving the weigh cartridge, whereby the weigh
pan is connected to a weigh indicator which is calibrated to determne the

amount  of ﬁrateu@océsrs a%u@ Ofge?@faf&? @aomﬂ%?%clm,gw%%?emﬁ wher ei n

upon receiving or transferri erra ions o material, the
changé0i n padqaghtg avfecontamet mtbpmacie findlsleseasticsasl digcrétt etam‘mb@hbq:ahe‘s fand t he

actual anount terial transferred i.s determ nd| cat or
o 8 v QRECetiE BREAENE CORGIE I PORE Hhes ThHdRs Srokeplrorts i

accor di ng atseatGbrictRivigldBdsh 95rtioﬁ%ku@bﬁasp@n@ihg R goﬁhﬁ%f 214 d ﬂfoﬁrda%dl ate the
supply station and the transportable material transfer unit, wherein the

one or nofer reediwiaEshq ssaheka sespad moenting badyrie erdemeusiablestackebly bEadi ng
station by a series of punp neans, and wherein the controller controls the
series of punp neans to provide a desired material or conbination of

mat er ilél s 220 t Replocesssbepadidgihg a supply of oil according to claim 21 wherein the

stackable bodies forming the container receptacle structure include co-operating
mounting means so that a plurality of bodies can be readily stacked or separated from

one another.

20 23. A material transfer system which is portable for receiving or transferring a
measurable quantity of a solid and liquid material or combinations thereof such as
cooking oil and fats, the system including: |

a mobile supply station having one or more vessels for supply or receiving an
amount of a material or mixture of material, the one or more vessels being

25  interconnected to a pumping means to transfer a material or mixtures of materials, the
pumping means being operable by a controller to provide a measured amount of
material or mixture of materials from the one or more vessels; and

a transportable material transfer unit moveable between the supply station and
a material storage tank or cooking vat including:

30 at least one mobile container, the container having an internal compartment for

receiving a quantity of material or mixture of materials from‘the supply station,
a controller operatively connected to the supply station,

a pump means supported by the container for transferring material from the

29



25. A material transfer systemaccording to claim24 wherein the bl ending
station is | ocated above the level of the nobile container so that nmaterial
at the blwodbrog2ediati on can be fed to the contai ner by gcaawgosmweds 26. A
material transfer systemaccording to claim?24 wherein the blending station
i ncl udes (] i t the supply station
can be prgﬁl/t?%ghgo?mné’%trgéﬁég%?gg{%%&%ﬁ%@g%@%@éﬁ%ﬁ:ﬁ%@%e inlet port. 27. A
mat eri al transfasweigly siretidgedacinding g wedglcpam, theABeigh eaebéingbperablynmor e of the
vessel s at the |y station can include a heating elenent so that a
supply of cﬁ%ﬁir‘ﬁﬁ%ﬁfowlk&s can be maintained at a tenperature so as to
provide the faty QasiHeSndubting pbAidalddprediab Bt 68 theAnoBiid Qe feansf erring
cooki ng oil to or froma restTaurant or take-away food business according to
claim 27 wheeebly reeeiving the weigh caeitidge, seherébychevsighqraniotonneétedtr 8 whi ch i s

desi gned . i at e .dat a_i.nput, .t rovide output .infarpmation relating to
vol une of t‘%iléﬁa l?lrd %lr%{s éﬁ?g}jl,s cﬁi&%l%éfl )}0 g?{[g"?@}%gwo%m%ﬁtl Of P&%&Pﬂ&?’r@g‘fnegost of oil
and ot her flonsbnessive@batiectontfi@i,ati on. 29. A nethod of transferring

cooking oil tqQ or froma restaurant or take-away_ food business according to
cl ai m 28 WHSFRR HPIhESCRIYINg QrdtansisTreng paateripl pg combinaonfeadimajenials e audi ti ng
and busin t: (o whese - el i ght
cal cul ati %ﬁ%‘%&ﬁ%‘ﬁ?ﬁﬁ%ﬁ%@@ér?gﬂ% reg?yghégt%g@oarg%%g\%%ﬂgw tgortabl e
mat er i1l tof anatdriat tremsferrediissiewnminat] by tiaswhigh énditebiosrea deipht difilectntial h
reference tg the acconpanying drawings. 31. A material transfer system
which is ﬁﬁﬁtfrﬁ % for receivi ng or transferring a neasurable quantity of a
solid and liquid material or combinations thereof such as cooking oil and
fats substantially as herei nbefore described with reference to the
acconpanyiZtg draisfgisl tragsfergysfemaseordingtte gladmeBrfirtherdndiuding adldnding or from

g i L alLy abef
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15  wherein the one or more vessels is/are separately interconnected to the blending

station by a series of pump means, and wherein the controller controls the series of
pump means to provide a desired material or combination of materials to the transfer

unit.

20 25. A material transfer system according to claim 24 wherein the blending station
is located above the level of the mobile container so that material at the blending

station can be fed to the container by gravity feed.

26. A material transfer system according to claim 24 wherein the blending station
25  includes a series of inlet ports so that each vessel at the supply station can be provided

with a dedicated pump line to a separate inlet port.

27. A material transfer system according to claim 23 wherein one or more of the
vessels at the supply station can include a heating element so that a supply of a
30  cooking fat or fats can be maintained at a temperature so as to provide the fat or fats

in a liquefied form.
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28. A method of transferring cooking oil to or from a restaurant or take-away food
business according to claim 17 wherein the weigh indicator can include control
software which is designed to manipulate data input to provide output information
relating to volume of oil transferred, quality and type of oil transferred, cost of oil and

other business related information.

29. A method of transferring cooking oil to or from a restaurant or take-away food
business according to claim 28 wherein the information can be formatted to meet
general auditing and business standard practice, and wherein the weight data and

weight calculations can be transmitted to a remote site for review.

30. A portable material transfer unit substantially as hereinbefore described with

reference to the accompanying drawings.

31. A material transfer system which is portable for receiving or transferring a
measurable quantity of a solid and liquid material or combinations thereof such as
cooking oil and fats substantially as hereinbefore described with reference to the

accompanying drawings.
32. A method of fransferring cooking oil to or from a restaurant or take-away food

business substantially as hereinbefore described with reference to the accompanying

drawings.
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