TI TLE OF THE | NVENTI ON APPARATUS FOR ROASTI NG SKEWERED FOOD
BACKGROUND OF THE I NVENTION Field of the Invention [0001]

The present invention relates to an apparatus for roasting skewered
food which can quickly cook a | arge anount of skewered roasted food
such as skewered roasted chickens, skewered roasted giblets and the

| i ke prepargU.B0PFYEHE INVENTFIH¢ of neat, fish, vegetables and the

| i ke set on a skewer. Description of Related Art [0002] There
has been kgopaRATRSFORKROASTING SKEWRREEY EdOomast ed food by setting
pi eces of neat, fish, vegetables and the |like on a skewer and heati ng
the materials, but for cooking skewered roasted food such as skewered
roasted chi ckens, skewered roasted giblets and the |ike which can be

provi ded agl,qc;;@p@bgﬂnoglpsTHEqﬁmﬂ@jﬁ or other types of stores,
persons hoping to engage In the Job are required to work as

apprentlcqﬁgﬂgoﬁtﬂétﬁyénggrsons for several years. In addition,
because s , restaurants, and other stores have been
i ncreasin kzrger, it isrequired to cook a | ar ge anount of
skewer ed roas d food quickly within a short period of tinme. [0003]

The present invention relates to an apparatus for roasting
skewered food which can quickly cook a large amount of skewered roasted
food such as skewered roasted chickens, skewered roasted giblets and
the like prepared by heating pieces of meat, fish, vegetables and the like

set on a skewer.

Description of Related Art

[0002]

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

[0003]



To satisfy the need as descri bed above, there has been proposed the
apparatus for roasting skewered food which can quickly cook a | arge
anount of skewered roasted food within a short period of tinme wthout
requiring the long tinme job training, in which a nunber of skewer

hol ders are nounted on an endl ess rotary chain with a prescribed
space i n-betweeMo sasfiyather ned S aofdeskened et ol o pthqredpsar bedebyresideadng
food nmaterials on a skewer are held on the skewer hol ders in order,

and the rawenBirhBlsSfaf roslseingr 2@ wered fabe viaER icRft @lioklg ¢l hNgrge
devices for heating the raw materials of skewered food to prepare

skever ed roasdmdof @REwErdet8ssted FRRARARM Badiit detidl ofRARe without
Publ i cati on No. 2004-57463; Patent docunent 1 ). [0004] I n

t he appar %Hajnrfr%rtﬁé)% DGheSBVEaBh S ARdviTBAtd ADRE el BFtdkewRAIRIM ers

docunent 1, en a raw naterial of skewered food is held on skewer

hol der, it_ LS Lred.t q,.hal e i alirRf 4S i

t he subs!téar'{%i ﬁﬂq@“ﬁgr990%Pa%”gbéss?urr2wﬁo%§@r ?\Mit? ?slﬁg%r?%uo}( ?%glre an

operator to_ h o] i i al

post ur e b Bafeel dah HTBHEL B HlawHHRURGH, bR B Relihg

skeuered 0084 Bn LS e? 2HIPBn Ahe! 8wk FiRIe b 0B 24U AL rhhe
d" Fat e y the operator gers,

oper at or, {He Foo erials are touc s fin

Fur  her norerter it 8F SkEngr e kG et Rabey aBe bafiingl i8¥osh ol Meating, o
skewer od' ol GHISHEL Fh T ERsoRA 1P BRORAI EAe o GRarr RGO For
noat ed i or DALY tPt JrEAnRRe SALPT (A mOReGe PERUSFURP e AR 57485
skewered food | saucekﬁqg heat the raw material of skewered food

agai n, so{atgPt fREUREP ad is rather heavy and the period of tine
required Egéogfoking skewered roasted food is di sadvant ageously | ong.

—I'n—addi ton, because tinking—prns-or the tike—areused— - -~

for nmounting the skewer hol ders on the endless rotary chain, when the
nunber of skewel" ABE gaRaratuy (fo’bé’oéﬁﬁﬂ@e?r]‘ed‘fer&ﬁyg%@ra\%ﬁmlﬂﬂe&'ef" itge
exchanged with a new one because of a failure or for sone ptPe&H
reasons, Petent degumest t ovhemoy &avhaagednlest grgd dRarnist pls on
sprockets and then di smpunt skewer-hol ders, -and therefore/the work
for di snoshkewaghskdaneit iroleaeiredite helddhegiay mageridoRl shawereddirgd in
period of tinme. o

the substantially horizontal posture. However, it is difficult for an

operator to hold the raw material of skewered food in the horizontal

posture, and because it is required to hold the raw material of skewered

food with the tip portion of the skewer facing against the operator, the

food materials are touched by the operator’s fingers, which is not

desirable from the sanitary point of view.

[ov05]

Furthermore, there is no step of immersing a raw material of

skewered food in sauce during the process of carrying the raw material of

skewered food along heating devices with an endless rotary chain for



[ 0007] Therefore, an inventor of this patent application
devel oped an apparatus for roasting skewered food in which it is easy
for an operator to hold a skewer holder, food materials are not
touched by the operator' s fingers which is desirable fromthe
sanitary point of view, the work load is not heavy and the period of
time requiHREink0hndaaki&rars kerer etk FOATHARrTaP0d skaRdréd $6od i Beavaidk
for disnmounting skewer holders is easy and requires not so a |long

period of i MBet i iSPl¥BsE4IE T BRI B ARPAIHtEAL 8PeNewérddefodd ho
Japanese Patent Laid.-Open Publication No. 2009-005880; Patent

docunent Z.) .6 [0Q08dat! thel Niv ARREF AL M8 s Were@adbl NEank QwerRd theafbrk

mentioned in the patent docunent the heating devices are fixed on

2,
the base 40E@UEPBUPRGLYy TRROEE S sk b B Al Rhloard ACRRIAY o dorod

heati ng devices are set at prescri ht. Therefore, according to

t he nount i tiqn._of. haks.in the raw material s of
skewer ed ?bgﬁﬁﬁkﬁgﬁkgd%S%ﬁﬁﬂpﬁg§§ﬁ%_ggg' the position higher or |ower
t han t he gggb%ton facing to the radiating faces and it is difficult

to heat f terials uniformy. [0009] A net body for
protection whic reotects the radjating f I8, .S ks
device and in nggdg%ﬁw-ieﬁf?%aﬁg%?ﬁdﬂg%fﬁﬁﬁg'ﬁ% Sﬁ%§§e¢2§’ﬁgﬁﬁgggion
was broken, skewer hol| ders endl.ess rotary, chain, cqyers , are
feroved. - ahpcstaay Halees sn WPerfOuaes o teie ther ung HEE BrBbes o
i s changed, Therefpre, th rking for changi t.he. net body ,fa
prot ect i orfKP¥eE I‘%‘Fﬁl'?tt?ﬁ’&u HEGHETHY %ﬁﬁrﬂg@dﬁrfso?\@ck}f&gix‘gdwgqa
time. [0010] A's ean hol der is supported to a, support nber
rot at abl y W PP beepvse of iailbEe o o5 RO B 78 ONS: et ABRUECLAE
stored to the connecting portion between the skewer hplder and th
support néfmare the «alers W%Werclaeahrfa?mbémf%ﬂ‘&f%oa ERI 3{5"’*0“"
Therefore, the skewer hol der cannot go down snooth]y al ong thg skewer
—hotder—t i Bkewg-heldsss. anthbrersio reahh erattogk Far- disgro Wik bige ey 4
be di pped into the sauce and there occurred the situation where

skewer hollakaripuseand seqptises adeng Periedsdfl Y®8-to interfere with
operation[géo%Pe apparatus. [0011]

Therefore, an inventor of this patent application developed an
apparatus for roasting skewered food in which it is easy for an operator to
hold a skewer holder, food materials are not touched by the operator’s
fingers which is desirable from the sanitary peint of view, the work load is
not heavy and the period of time required for cooking skewered roasted
food, and also, the work for dismounting skewer holders is easy and
requires not so a long period of time, to solve the problems as described
above ( Refer to Japanese Patent Laid.-Open Publication No.
2009-005880; Patent document 2 ).

[o008]

In the apparatus for roasting skewered food mentioned in the

Warfot———— -



In case that the endless rotary chain cannot nove by any cause during
working time of the apparatus for roasting skewered food, the

endl ess rotary chain or driving sprocket is broken to scatter the
broken pieces so that it is dangerous for a operator, and the driving
notor is heated up to break out. [0012] In addition, in case

t hat skewajatBat dRcaning NOtHY ¢dating dhasgedreorfiddieodrihg hgselatiragh s
cl eaned and repaired, the endless rotary chain, the driving sprocket,

the drivensHpbeekRinkatg dnldehlel faitiHgt fakesFTRY 8@ a8ing ey dresddf 4ts
and the |i ke nust be al so renoved. However, it is troublesone to

remove t hg,RaktiBe dhelIC! TREGFARD\R cBRdink ol @RUNbERLAI hesiZioResf b dof
time to nount and change skewer hol ders or clean and repair the

driving dexi&Rials in VMR AT ribiEof SVEN N0 od0BBFo0d materials are at

the position higher or lower than the position facing to the radiating faces
and it is difficult to heat food materials uniformly.
[0009]

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

_. .protection is.changed.. Therefore, the working for_changing.the_net.body__._ . __ ... __
for protection is extremely troublesome and requires a long period of time.
[0010]

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

[o011]
In case that the endless rotary chain cannot move by any cause

during working time of the apparatus for roasting skewered food, the



The present invention was made to solve the problens in the
conventional technol ogy, and an object of the present inventionis to
provi de an apparatus for roasting skewered food, in which food
materials can be heated uniformy wthout the position of food
materials nmounted to a skewer in a raw nmaterial of roasting skewered.

the wor ki nghdi&s< hatagg dieiin Rediivies spredlettic Wroksn @asycaatel tiegbidlesm
not so a long tinme, raw nmaterials for roasting skewered food are

di pped i ntfes841GR SRt & B YangdreuefoRQ] dBEpatae! afditABOdednENABER eSS
to interfere the operation of the apparatus. [0014] Furt her,

the ot her whjiggtuofo bh&aPs@sent invention is to provide an apparatus
for roasting skewered food, in which, in case that the endl ess

rotary chqbgjgpnnot nove, the endless rotary chain, the driving
sprocket an riving notor are not broken, it is easy to renove parts

of driving devi ge. @b, in 488kt CROWLF Rofick0'Me hdfheb dIRHERaARY

change t he skewer rs an ean and repair t vi ng devi ce.

[ 0015] r t. ' ' .
Foast i ng e TpEeFlee S AFA rd PP AL ihe UEsARBEA Uibne,
skewer hol der._carryin chani sm t ha arr.i.es [ aw erlal
skewer ed f%%&n%rsgﬁ%?ke 'g@e s"g”["te?’nsgp? 8389% et(r?‘lea[s‘3 ﬁqnusﬂ 5\%\@? V?n atnﬁ!e
vertical posture w th a skewer.hol der, nounted on an endless, rot.ar)
chai e heRePREraURESs 2R THE HiR e BRaalin afePRdr " iEiEvdy B
food_from.the both Eides whi | e thﬁ-ra ma eéiﬁl of“ﬁkeweredsfo d are
bei ng car HTEPEECVE RECEPYFAYE RAURK 2P (eRATRAY PRRYT 40P Aut &4 e Hone
skewered food s inmersed in sauce; and a control unit which .
act Uat os, PGt A todnewa end,chsnes Phryarael Aot of Rz aBiaR i PRl ter
carrying mechani sm characterized in that the radiating face of the
sai d heat (%" dP¥Eecan be adjusted of its height. [0016] The
apparatus for roasting skewered food according to the present
—imnvention i's characterized in that-the net body for-protectionof-the— —
heati ng device can be_slid along the guide nmenber and renoved out
fromthe ﬁﬂHﬂMA*P(ﬁH%THﬁiﬁflﬁﬂiﬁ ing to the structure, when the
netting wire is broken, the net body for protection can be changed
easily. [

The present invention was made to solve the problems in the
conventional techneclogy, and an object of the present invention is to
provide an apparatus for roasting skewered food, in which food materials
can be heated uniformly without the position of food materials mounted to
a skewer in a raw material of roasting skewered. the working to change net
body for protection is easy and requires not so a long time, raw materials
for roasting skewered food are dipped into sauce certainly, skewer holders
get entangled themselves to interfere the operation of the apparatus.
[0014]

Further, the other object of the present invention is to provide an

apparatus for roasting skewered food, in which, in case that the endless



The apparatus for roasting skewered food according to the present
invention is characterized in that a controlling nenber of skewer

hol ders is arranged near the tank of sauce to go down skewer hol ders
forcibly. According to the structure, raw materials of skewered food
are dipped into the sauce certainly and skewer hol ders don' t get

ent angl ed poenseh¥i@Scdrhdinhevé et Ehdleepebidryatha0il, tHeedapiparairasket

[ 0018] If the driving sprocket is connected with the driving

shaft t hr ogth deivieRy b E rk ShdtodcKeheMgid eaby tea&dndNabakizeor divies
rotary chain can not nove, the endless rotary chain, the driving

sprocket  aqudié e rflf it \HoBInPE iR £ 14WY tike0aRouhPRAPEhange the skdwer he

parts of the driving device can renoved in a body, the parts of the
driving deyl|§&-CaRd R ¥nd ?giﬁaaf{@qh@wiwﬁg degRenot require a |ong

period of time to nount and change skewer hol ders and cl ean and
repair the driving device. [0020] According to the apparatus
for roasting skewered food of this invention, food materials can be
heated unif;gigly irrespective of the position of food nmaterials of
the raw materiral s of skewer food and when a netting wire of the net

O o hrOf SO B SO UMENs thIBuASk, AN daPh B FELL AT SREWBRS

changed easily.

food according to the present invention comprises a skewer holder
carrying mechanism that carries a raw material of skewered food prepared
by setting food materials on a skewer in the vertical posture with a skewer

holder mounted on an endless rotary chain; heating devices which heat the

of skewered food are being carried; a sauce storage tank in which the raw
material of skewered food is immersed in sauce; and a control unit which
actuates, stops, and controls a carrving speed of the skewer holder
carrying mechanism, characterized in that the radiating face of the said
heating device can be adjusted of its height.

[0016]

The apparatus for roasting skewered food according to the present
invention is characterized in that the net body for protection of the
heating device can be slid along the guide member and removed out from
the front of the base. According to the structure, when the netting wire is
broken, the net body for protection can be changed easily.

[0017]

The apparatus for roasting skewered food according to the present

_ raw_material of skewered food from_the_both.sides while the raw material



According to the apparatus for roasting skewered food of this

I nvention, raw materials of skewered food can be dipped into sauce
certainly and skewer holders do not get entangled thenselves to
interfere the operation of the apparatus. [0022]

Furthernore, according to the apparatus for roasting skewered food of
t hi s inverihvemion s chseadibeted fire tiemidh @mitroling yhetdtsdrnofesieweot haldees,
the endless rotary chain, the driving sprocket and the driving notor

are not bripkfhaddll htadeRrs tagk dfesplideet® gdoodgwi edkieddrOiolt b fére@ibipunt
and change the skewer holders and clean and repair the driving

devi ce. BR\&orreGR) the L S¥urd HevPRAV NS dfAR3Rkred food are dipped into
FIG 1 is a plan view of an apparatus for roasting skewered food
accor di ng_ihe_dheeR8aRly 40N S & holHORR2ddn’ t get entangled themselves to
interfere the operation of the apparatus.
[o018]
If the driving sprocket is connected with the driving shaft through
a key which is low strength, in case that the endless rotary chain can not
move, the endless rotary chain, the driving sprocket and the driving motor
are not broken.
[0019]
. .. . Ifthe_parts_of the driving_device can_removed. in_a body, the parts. _
" of the driving device can easily removed and it does not require a long
period of time to mount and change skewer holders and clean and repair
the driving device.
{0020]
According to the apparatus for roasting skewered food of this
invention, food materials can be heated uniformly irrespective of the
position of food materials of the raw materials of skewer food and when a
netting wire of the net body for protection is broken, the net body for
protection can be changed easily.
[0021]
According to the apparatus for roasting skewered food of this

invention, raw materials of skewered food can be dipped into sauce

certainly and skewer holders do not get entangled themselves to interfere



FIG 2 is a left side view of the apparatus for roasting skewered

food according to the present invention. [0025] FIG 3 is a
front view of the apparatus for roasting skewered food according to
the present invention. [0026] FIG 4 is a rear face view of

t he apparatus for roasting skewered food according to the present

i nvent i on.theOfethtion of the Epdarabug{.A) is a plan view illustrating a
driving device and FIG 5 (B) is a cross-sectional viewillustrating
the drivi nN@odeyi ce. [0028] FIG 6 (A is a plan view
illustrating a driving sprocket nounting section and FIG 6 (B) is a
cross-sectional Fyreiridordsttabiditl ttBetil iapbBeatsBr BFKedastmignbkéWered

section.
food of this invention, in case that the endless rotary chain can not move,
the endless rotary chain, the driving sprocket and the driving motor are

not broken and it does not require a long period of time to mount and

change the skewer holders and c¢lean and repair the driving device.

BRIEF DESCRIPTION OF THE DRAWINGS

[0023]

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

[0024]

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

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

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

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

[0028]

_.according_to_the present.invention._ __ _ . . _ _ _________ ...



[ 0029] FIG 7 (A) is a plan viewillustrating a driven
sprocket mounting section and FIG 7 (B) is a cross-sectional view
I1lustrating the driven sprocket nounting section. [0030]

FIG 8 (A) is a plan view illustrating the heating device arranging
section and FIG 8 (B) is a side viewillustrating the heating device

arrangi ng secti gng. BO@3lis a plan view fllGtrStihda Hﬁvﬁlgp?%ckéﬁ%ounting
illustrating a state where a skewer holder 1s nmounted on a support

nmenber andsdgkfan Sné B1d. % aByigle w&\y—ghémﬁaa\hemnrrueﬂa%tn% ?ne HQQ?n?d

FIG 10 (A) is a plan viewillustrating a holder main

skewer holéilﬁ[,c@&dmlghgtm&(ge(c@onl s a side view illustrating the hoI der
mai n body. [ 0033] FIG 11 is a viewillustrating a nethod of

nmount i ng e[ogbg]/ver hol der on a support nenber. [0034]

FIG. 7 (A) is a plan view illustrating a driven sprocket mounting
section and FIG. 7 (B) is a cross—sectional view illustrating the driven
sprocket mounting section.

[0030]

FIG. 8 (A) is a plan view illustrating the heating device arranging

section and FIG. 8 (B) is a side view illustrating the heating device

arranging section.

f0031)

FIG. 8 (A} is a plan view illustrating a state where a skewer holder
is mounted on a support member and FIG. 8 (B) is a side view illustrating
the state.

[0032]

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

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

[0034]

FIG. 12 (A) is a plan view illustrating an action of a skewer

releasing mechanism and FIG. 12 (B) is a side view illustrating the action.

[0035]



FIG 12 (A) is a plan view illustrating an action of a skewer

rel easing mechanismand FIG 12 (B) is a side viewillustrating the
action. [0035] FIG 13 (A is a plan viewillustrating a
sauce adhesi on preventing nmechanismand FIG 13 (B) is a side view
illustrating the sauce adhesi on preventi ng mechani sm [0036]

FIG 14 (A) is #I@l a8 (A) ewval pladshiswtilligkratin @ ResAldeOad 1dsi s g r Skeitfiig
hol der at a position adjacent to a sauce storage tank when a skewer
hol der suppehkanTEmbaid FEG! PEABEGs atside VORIl PATALihORh@RAuEL Gdhb4idnB)
is a side cross-sectional view illustrating the operation. [0037]
FIG 15 (@reygnﬁngln@gbﬁéln%l | lustrating an operation of the skewer
hol der at a position adjacent to a sauce storage tank when a skewer
hol der sugp@r] menber is |ocated at-an upper_position and FIG _15 (B)

is a side cross-sectional viewillustrating the operation. DETAILED
DESCR PTI CN CF FHF Wﬁﬂ@'ma{r‘g%ﬁl illusgrating &%g?ﬂié#'o? ﬁﬁ%baéuvm%‘m
of the apparatus for roasting s ewer ed d%accor Ing to the present

i nvent i on Ho%d&e;tcé bQ?@lo%paeo%éér&aéol é’séucedggo?'laée \%M‘whéﬁ %rs%%rthgléé}e

drawi ng
support member is located at a lower position and FIG. 14 (B) is a side

cross—sectional view illustrating the operation.
[0037]
FIG. 15 (A) is a plan view illustrating an operation of the skewer

holder at a position adjacent to a sauce storage tank when a skewer holder

. _support-member.is_located at-an upper_position-and-FIG._15.(B)_is_a_side_ . - _._.. ..

cross—sectional view illustrating the operation.

DETAILED DESCRIPTION OF THE INVENTION

[0038]

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

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

[0039]
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FIG 1 is a plan view of the apparatus for roasting skewered food
according to the present invention, FIG 2 is a left side view of the
apparatus, FIG 3 is a front view of the apparatus, FIG 4 is a rear
view of the apparatus, and FIG 5 (A) is a plan view of the driving
device and . FIG 5 (B) is a sectional view of the driving device.

[ 0039] A apppeatatusorf opastast shkeyverkdwiretl 1f codotdiagc bo diheg
to the present invention conprises a skewer hol der carrying nechani sm
2, heatingrdegntdavéntidn comptises Si oslagert ablded, carndirg eosdhanlismnkt 6
as shown in FIG 1 to FIG 5. [0040] The skewer hol der
carrying reehng ¢&d0ide£0NPrd sQscABtRagt @58k bOARd ¥ Bh@Id uhit & adrshoing
sprocket 8, a driven sprocket 9, and a driving notor 10. [0041]

As shown ijp FIGG1 & FEG.b®ttom 12A is provided on a top face of a base
11 and a support plate 12D is provided on the bottom plate 12A

t hrough briagkets 12B, 12C Col umm supports 13, 13 are provided on the
support plate 12D with a prescribed space i n-between in the

| ongi tudi nal di rRet i@ HofterClairidhePhRbRadidn 2 emgw@e@ A ehidfoss
upper edge portion of the columm supports 13, 13.. [0042] A
driving s 15,4:S ®r QVd [ r i, gt t e L.he
base 11, gﬁgérgségé@wﬂ ?ndrgﬁig S%rggigetgpéa %ﬁ“ﬁ%bg??{ﬁtng’ as'gélocaléﬂg?mgqi S
fixed to gp.yuppgy edge portion of the driving shaft 15. A shaft 10a
of the driving mbtor 10 is linked via a linking nenber 16 to a | ower
edge porti[864pjf the driving shaft 15.

As shown in FIG. 5, a bottom 12A is provided on a top face of a

base 11 and a support plate 12D is provided on the bottom plate 12A

__ through brackets_12B, 12C.__Column_supports. 13, 13_are provided on_the __ .

support plate 12D with a prescribed space in—between in the longitudinal
direction and a ceiling plate 14 is provided on the upper edge portion of
the column supports 13, 13..

[0042]

A driving shaft 15 is provided in the upright state at the back of the
base 11, and as shown in FIG. 5 and FIG. 6, the driving sprocket 8 is fixed
to an upper edge portion of the driving shaft 15. A shaft 10a of the driving
motor 10 is linked via a linking member 16 to a lower edge portion of the
driving shaft 15.

[0043]

As shown in FIG. 6, a key groove 15a is provided in the driving shaft

15, while a key groove 8a is provided in the driving sprocket 8, and the

driving sprocket 8 can easily be set in or dismounted from the driving

11



[ 0043] As shown in FIG 6, a key groove 15a is provided in
the driving shaft 15, while a key groove 8a is provided in the
driving sprocket 8, and the driving sprocket 8 can easily be set in
or dismounted fromthe driving shaft 15 by manual ly engagi ng a key
17 in or renoving the key 17 fromeach of the key grooves 15a and 8a.
A st epped guftiiénbdshamsllyr eviatse iankdhd 7dini o ngmshiakt thiSkéwri 7 from
preventing the driving sprocket 8 from novi ng downward. [0044]

A driven séadt oflhe keprapuodes 1ba dnlde8aipri ght state in front of the
base 11, and as shown in FIG 5 and FIG 7, the driven sprocket 9 is
fixed via a beaf ngedPedportionp1sicie pestided iaf thdhelriMing eshaghafst £4.8.
[ 0045] As shown in FIG 7, the bearing 19 is press-fit into
an engageng@iiehtihg tha difvihdHepesdkeen s etdtin®dowhiveed.t he bearing 19
is loosely engaged with the driven shaft 18 Therefore, when the
driven sprfgo4al 9 is pulled upward strongly, the driven sprocket 9
can relatively easily be disengaged fromthe driven shaft 18.

To prevent the WHVGQn%‘Na@PHStnsgpFoR/RJBthM uQPi‘é’H%EQbe fh BloPRAFthe
portion 18a is forned on the driven shaft 18

base 11, and as shown in FIG. 5 and FIG. 7, the driven sprocket 9 is fixed
via a bearing 19 on a top edge portion of the driven shaft 18.
[0045]

As shown in FIG. 7, the bearing 19 is press—fit into an engagement

hole 9a of the driven sprocket 9, while the bearing 19 is loosely engaged

upward strongly, the driven sprocket 9 can relatively easily be disengaged
from the driven shaft 18.

To prevent the driven sprocket 9 from moving downward, a stepped
portion 18a is formed on the driven shaft 18.

[0046]

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

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

[0047]

The key 17 is formed into L-shape from metal material with low

12

_with_the_driven shaft 18. Therefore, when_the driven sprocket 8is pulled__



[ 0046] Furthernore, the endless rotary chain 7 is spanned
over the driving sprocket 9 and the driven sprocket 9, and a
plurality of skewer holders 20, 20 are nounted with a prescribed
space on the endless rotary chain 7. The driving sprocket 8
and the driven sprocket 9 may be provided either in front of or at

t he back oftrémgthbsisch 44 .algidi, abdeinkeysl thatsovaiomidisi apdidd Iséiapeen
fromnetal material with low strength such as alumnum and in case
t hat over | ihadddiwnapplafeds kedvweendtivie g dpirytie: 8hafet kéyb 1arid brbkerlr i vi ng
sprocket 8, the key 17 is broken. Therefore, in case that the
endl ess rot ar YhehefioRe,’ i @a88E:ha0tthkOe N#¥Ss i@ chEASPIbe ey In@@Cta S
applied between the driving shaft 15 and the driving sprocket 8 and

the key 17mbge BYQRreabbhebvédiadd isf8pdingl BEiwd digtishafilinkSsHaFN 351 e,

the endl ess rotary chain, the driving sprocket 8 and the driving

nmotor 10 ahg Wlﬂ?%ﬁkﬁket[@Qﬁ@lhe key 17 is broken. Af6sr fHA@VAL ke Eh@ngS

the skewer holder carrying mechanism?2 is integrated with the endless

rotary chajasdys ks tHib ViHesdE O k&ilar$ chb R the driving sprocket 8 and the

driving motor 10 are not broken.

[0048]
As shown in FIG. 5, the skewer holder carrving mechanism 2 is
integrated with the endless rotary chain 7, the driving sprocket 8, the

_driven_sprocket 9 and_the_driving motor 10.____ ____ . _.__

Therefore, components of the skewer holder carrying mechanism 2
can be easily removed as a unit so that it does not take so long time to
mount and change skewer holders 20 and to clean and repair the
components.

Furthermare, only the driving motor 10 can be easily separated by
releasing coupling between the driving shaft 15 and the shaft 10a of the
driving motor 10, so that it is convenient for changing, cleaning and
repairing.

[0049]

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

As shown in FIG. 8, a setting plate 23 is provided on the upper face
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driven sprocket 9 and the driving notor 10 Ther ef ore, conponents
of the skewer holder carrying nechanism 2 can be easily renoved as a
unit so that it does not take so long tine to nount and change skewer
hol ders 20 and to clean and repair the conponents.

Furthernore, only the driving notor 10 can be easily separated by

rel easi ng ¢othp bage Bétthrengh hesuhmiovt hgdg H end Bhargs st e nshaf2( Al @4 Bof
the driving notor 10, so that it is convenient for changing, cleaning
and repai ramegfixgd0el@he setting plafee2heati ng devices 3, 4 are provided
at both sides of the skewer hol der carrying mechanism 2, and conprise
gas burner[9080A, 218 facing against each other with a prescribed
space. As shown in FIG 8, a setting plate 23 is provided on the

upper face of Ukserbiaseshbist22Ough RoraisApPT ttheodypZartabedy B2 G@sthe
burners 21A, 21B are fixed to the setting plate 23. [0050]

I nsertion ditdtfor2dPhaizht hAEMRAeW AL 234RPOFbrRO8 Yn 2e kBLHikEplate 23
direction of height and screw holes 23a are forned in the setting

plate 23 s thatrabipdio f28 dfage smegélamumgr@arzﬂé\adﬁk@e%n e
adj usted on the position of height suitably by adjusting the height

?L mg :5%!05??0:@?331%12 W&Jtlhatbgﬂblg magdjdstf.ﬁéftﬁ@'h%ggﬁth@f 8fd sifthePhREE 233
suitably and fastening the setting plate 23 to the support body 22 with
screws.

Therefore, without the position of food materials to a skewer, food
materials can be positioned as facing to the radiation face so that food

~ materials can be heated uniformly.
[0051]

As shown in FIG. 8, a net body for protection 24 is mounted on the
radiation face of the gas burner 21A, 21B in order to protect the radiation
face.

The net body for protection 24 is fixed to the radiation face with
screws. The upper edge portion and lower edge portion of the net body 24
are contacted with guide bodies 25A, 25B attached to the setting plate 23
and when the net body 24 is detached from setting plate 23, the net body
24 can be slid along the guide bodies 25A, 25B and can be removed from
the front of the base 11.

Therefore, in case that net wire 24a of the net body for protection

24 is broken, the net body 24 is detached from setting plate 23, slid along

the guide bodies 25A, 25B and can be removed from the front of the base

14



Therefore, without the position of food materials to a skewer, food
materials can be positioned as facing to the radiation face so that
food materials can be heated uniformy. [0051] As shown in
FIG 8, a net body for protection 24 is nounted on the radiation face
of the gas burner 21A, 21B in order to protect the radiation face.

The net body Hox V\mrbtfet:tchengezazet@oﬁleeeatl i® eahe anddd eas oot fembrese a
screws. The upper edge portion and | ower edge portion of the net body
24 are corpagttedewi t h gui de bodi es 25A, 25B attached to the setting
pl ate 23 and when the net body 24 is detached fromsetting plate 23,

t he net bd@p52% can be slid along the gui de bodi es 25A, 25B and can
be renoved fromthe front of the base 11. Therefore, in case
that net wire 2Z&eofad barmat bbotl\isfaiveps dthectowsr 2dAi shirhokererst the
net body 24 is detached fromsetting plate 23, slid along the guide
bodi es 25Aked&B halde codyrPid gl ABBNSds far DRvIthat Ehenhdiatiohlfacbafahe ldas
So, work for change net bodies 24 is easy and does not require so a

long tine.burh®RH2]A is positionddfnr 8RS obtEMEIHE, dhile itheCRLCE @GebY 20BVRS
26A whi ch covers the skewer hol der carrying nmechanism 2 so that the

radi ati on ddepe®@by e 8 2SBONAIEN Soveti the RePulhenes B MtdelfesPthRrthe
side, while the gas burners 21B is covered by cover 26B which covers

the gas bypagin2hBel 458ld ¢80 blihdrst e :@gbartio%dflﬁ%eqansh@w&as
burners 21B is positioned In the inner sid

enbodi ment, thejgags UnEEdimett Ah2dd Bﬂfhefrérzﬂmfzrﬁ QF’e F@%rﬁ?é‘fed ray

bur ners, but the present inventionis not [imted to

confi gur atg'agrburﬁglds,%lu@ctme'p(‘repgﬁé fAventiBd IQ‘?\o't'qﬁthed to thls conﬁguratlon,

and slectric heaters may be used.

[0053]

Gas inlet holes of the gas burners 21A, 21B are communicated to a
manifold 28 provided in front of a front face portion of the base 11 via
piping 27, 27, --. Provided on the manifold 28 are a cock 29 for inletting
a gas, and cocks 30, 30 for adjusting a fire power.

[0054]

The sauce storage tank 5 is provided on the base 11 at the rear
edge portion, and can easily be mounted on or dismounted from the base
11.

[0055]

The control unit 6 is provided in the base 11, and controls a driving

motor 10 to actuate and stop the skewer holder carrying mechanism 2 and

to control a carrying speed.
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[ 0053] Gas inlet holes of the gas burners 21A 21B are
communi cated to a manifold 28 provided in front of a front face
portion of the base 11 via piping 27, 27, Provided on the manifold
28 are a cock 29 for inletting a gas, and cocks 30, 30 for adjusting

a fire power. [0054] . The sauce storage tank 5 is provided on
the base 11 at tneop@ationdengddiltismrovided eanhedgintyfabe povtinteld boef or
di srounted fromthe base 11. [0055] The control unit 6 is

provi ded ithet hesdakk 41dd mndpeoatioroldala3@rawvd regy wpeoatid® lampadd uartee
and stop the skewer hol der carrying nechanism 2 and to control a
carryi ng speeiied on the operdticropanak 8on panel 31 is provided on the
front face portion 11b of the base 11, and an operation dial 32 and
an operatif[ops56anp 33 are provided on the operation panel 31. [0056]
As shown in FIG 8 and FIG 9, a plurality of support nenbers 34, 34,

are fixed with Aspslased iDEIGSPaeR FIRIE-DphuneiRy eNstpwbrenddmbsry 8t ary
chain 7, and the skewer holders 20 are supported by the support

nmenbers 344vi-a SHPFXU REhPA PFcSHrib &P RBEES tRbYe-HRtIVBER dMens RWRdss
hol ders 20 can freely rotate in the vertical direction.

rotary chain 7, and the skewer holders 20 ars supported by the support
members 34 via supporting pins 35 respectively so that the skewer
holders 20 can freely rotate in the vertical direction.
[0057]

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

_movable clamping _body 37 as shown_in FIG. 9 and FIG. 10, and the

movable clamping body 37 is linked to the holder main body 36 with a
pivotal pin 38 so that the movable clamping body 37 can freely rotate in
the horizontal direction. In the ordinary mode, the movable clamping
body 37 is elastically energized by a spring 39 to clamp and hold a
skewer A.
[0058]

The holder main body 36 is a metallic rectangular and
lever—shaped body as shown in FIG. 9 and FIG. 10, and a groove 36a for
clamping a skewer having a semicircular form is provided on a side face
at a tip portion thereof, while a recessed portion 36b for setting a spring
therein is provided on a side face at the intermediate portion. In
addition, a pin insertion hole 36¢ is provided at the intermediate portion,

and a pin insertion groove 36d inclined at a prescribed angle and
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[ 0057] The skewer hol der 20 conprises a holder main body 36
and a novabl e cl anping body 37 as shown in FIG 9 and FIG 10, and

t he novabl e cl anping body 37 is |inked to the holder nain body 36
with a pivotal pin 38 so that the novabl e cl anpi ng body 37 can freely
rotate in the horizontal direction. In the ordinary node, the novable
cl anpi ng bodgn8ingi Foml Hee itorlfhye dneityi zeotrbl partipr ingréd@ded «l drep and
hol d a skewer A. [0058] The holder nmain body 36 is a netallic
rect angul drasanedgdeepertichaped body as shown in FIG 9 and FIG 10, and
a groove 36a for clanmping a skewer having a semicircular formis
provi ded on a siThe fupperdig dir 8P ipodrit&dintiohidregsih,inyértiod g@roogeckiied
portion 36h for setting a spring therein is provided on a side face
at the intierm@dieatiy pliséhiped roaldihei pih idsdptioni pisRiki 08 bebfuse6C s
provided at the intermediate portion, and a pin insertion groove 36d
inclined ghoveRE@s &Fi Dagdapngl®: Fade SXtREMIef MdTht BEdy QB fiRcCghet O
the central portion is provided at the base edge portion.

The SuppOrHgrRYnBAIN dRR ckonelid Ebsiibfed MY PIM ihfSREE 1faBe IBARVEF 3GE 1S
not easily disengaged fromthe pin insertion groove 36 because

movement Qﬁotﬂqt‘ir?%arseﬁﬁgﬁ BmﬁQﬁeC’éude"th' MEMBERI 8u,bpGY £36 rhé‘mﬁ?ethe

hori zontal dir ionis restricted by an.internal face 34a o

mountin h r o] fﬂ%#

di sengageﬁrﬁ% g%t%ret entc ﬁ'”?lltjl@rp%#w nﬁrsﬁ)%r e'%ﬁ?rgglge tIoolfrll ect tﬁe pin
t 0059] Th bl

| nser ti on; r%g;eﬁsgj%qv@%@m&bg, bené“lq"(@] [0059] The movabl e

cl anpi ng e I'S prepare e netal plate into a
hor se- shoz gggpe and has a top surface portion, a side surface
portion, an bottom surface portion as shown in FIG 9. A skewer

Ci oo port on of TH& Y "'J‘%"%ﬁ'amp‘ﬁénéﬁ'rrace% e én BVt H}ﬁ?ﬂt petd?

si de portion of each 0
surface poﬁlon OV|de

ertion
ol B iR B b e S0 T POl L5464 ROE BB £ B0t
the top surl; ace 88}1:}0%"" almnd tahgo% %Etrfa%te portlon as shown in FIG. 9. A
skewer clamping groove 37a having a semicircular form is provided at a tip
side portion of each of the top surface portion and the bottom surface
potion, while a pin insertion hole 37b is provided at the intermediate
portion. A release pin 40 is fixed to a base portion of the top surface
potion in the upright state.
[0060]

The skewer holder 20 has the configuration as described above,
and therefore by inclining the skewer holder 20 at a prescribed angle with
the tip portion oriented upward and moving the skewer holder 20 in the
upward direction as shown in FIG. 11 (A), the supporting pin 35 of the

supporting member 34 can be inserted being guided through the pin

insertion groove 36d of the holder main body 36 as shown in FIG. 11 (B).
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[ 0060] The skewer hol der 20 has the configuration as

descri bed above, and therefore by inclining the skewer holder 20 at a
prescribed angle with the tip portion oriented upward and novi ng the
skewer holder 20 in the upward direction as shown in FIG 11 (A), the
supporting pin 35 of the supporting nenber 34 can be inserted being
gui ded t hr dhigh kyhéupiing ithseskdéwosr obizre2@6d tife tdoevniacrd edirewtiion,biidy
36 as showmn in FIG 11 (B). Then by turning the skewer holder 20 in
t he downweskkwkr lecltlenr20 tdre bekevmiorted derih20suporbieg suepbet 84 dythee
supporting nmenber 34 in the substantially horizontal direction as
shown in FRbstdddlly horizontal dileetRhoiLshbhe iskdaer 1{@).der 20 can be
supported by the supporting nenber 34 without the need of disnounting

the supporting piheréfreacthet iskewlehe hskrirer2ohdaherbe2Osupportadey the
supported by the supporting nmenber 34. [0061] Provided in the

skewer holaﬁfpo@ﬂhgwaﬂbéﬁ@bmmzhb%e@dr@&lsmhﬂaﬂg&h@\&%phﬁﬂ.ﬁg@bm
gui de nenber 41 extending outward al ong the endl ess rotary chain as

shown in Rg5eadn taRd tthleéWe(#q{oIH@ﬂ pohedy %sbﬁpor’c@lﬂ%ﬁ%@@uaﬁoﬂﬂﬁer
edge face of the skewer hol der guide nenber 41, so that the skewer

hol der 20 ,smbarfg4ed in the substantially horizontal state in the
normal operation. [0062] A skewer rel easing nmechanism42 is
provided imokhe front left side portion of the skewer hol der carrying
mechani sm2, and the skewer releasing mechanism 42 conprises a

FeP POt oD Dl & BeBdblX B 10 2aldn MIBLAT Earkiipg® Mladh il o Ok 31
45 rotatably supporte he supporting pla? s Vi3 a spin

shown in Fl&lqi fojfmed skewer holder guide member 41 extending outward along the

endless rotary chain 7 as shown in FIG. 1, and the holder main body 36 is

_placed on _an upper edge face of the skewer holder guide. member 41, so

that the skewer holder 20 is carried in the substantially horizontal state in
the normal operation.
[0062]

A skewer releasing mechanism 42 is provided in the front left side
portion of the skewer holder carrying mechanism 2, and the skewer
releasing mechanism 42 comprises a supporting plate 43 fixed to a ceiling
.plate 14, and a press roller 45 rotatably supported by the supporting plate
43 via a spindle 44 as shown in FIG. 1.

[0063]

When the skewer holder 20 having a heated product of skewered
roasted food product D thereon moves to the press roller 45 and the press
roller 45 presses the releasing pin 40 fixed on the movable clamping body

37 as shown in FIG. 12, the press roller 45 rotates the movable clamping
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[ 0063] When the skewer hol der 20 having a heated product of
skewered roasted food product D thereon noves to the press roller 45
and the press roller 45 presses the releasing pin 40 fixed on the
novabl e cl anpi ng body 37 as shown in FIG 12, the press roller 45
rotates the novabl e clanping body 37 against a elastic force of a
spring 39 bady 3 egsiest belastamrineg oftaasprigy 3¢ he rblpkderthawiampiod\st3t:
and by the novabl e cl anpi ng body 37, so that the product of skewered
roast ed f dodthes hoblegasaid ey 86 apd byorkenabdableCflamping body 37, dhéhat he
product of skewered roasted food D dropped fromthe skewer hol der 20
slides al othg preineotof dkeheradoasteldh@olirionicldaaf 41 Hiops dwiherdase
11, and is discharged froma product outlet port 47 fornmed on a front
surface off[ooBe] base 11, and is inserted onto a plate 48. [0065]

A skewer holder lifting menber 49 with the upper edge face curbed and

capabl e of changiheg tHephedu@htofl Skdw&NddRshsrbd FoBASD tdreppadiffsnthet O
the sauce storage tank 5 at a rear edge portion of the sEewer hol der

carryi ng naehalinolie 26 sBaWaohB sz ot PnflGh e f&rﬁqg%ﬂ%r@%neﬂge

and a end edge of the skewer holder lifting nmenber 49 are connecte

to the skewero i@l fiera AidgisBRMRRY HFdm @Bgoadbttmtg%tcﬁ%itgpfcﬁ |on When

the skewer hol der 20 reaches side face portions of the sauce
storage t i T i t he
uppernnstqggg???@ﬁgggﬁ hﬁﬁ%ﬁ%rﬁ% sEeﬁéﬁg %Fgg%ﬂgd§P%§%ﬁ§é a centra
portion ofrghpg) sauce storage tank 5, the height of the upper edge
on ofrghps) K >

fﬁce i's SETG?tlgﬁe hérngDSt 50fa;|on. [2066] Therefﬁrf, as
shown in : - r _hol der
gui de nmenber 41 éﬁ%’cérrﬁ@%r?nQFhegwggrgoﬁﬁgﬁtgggkﬁggggg ?ﬁ%%?%FFed
to and pl aced_ on e.skewer hglder. Liftin r 49. .. Then it he ewer

o bl 35 P BB g e Pl b PPy R pbislty g ifnf &5

hol der 20 T's pltaced on ewer

ﬂqg%rd. When, t he skew%_ ar}_ol der 20, reaches the.si dEe_\Iug'r(_:_%_ol_d_eL__________

@ sauce storage fan a_réear _edge portion of the s

carrying mechanism 2 as shown in FIG. 1 and FIG. 4. A beginning edge and
a end edge of the skewer holder lifting member 49 are connected to the
skewer holder guide member 41, and in this configuration, when the skewer
holder 20 reaches side face portions 5a, 5b of the sauce storage tank 5, a
height of the upper edge face is set at the uppermost position, and when
the skewer holder 20 reaches a central portion of the sauce storage tank
5, the height of the upper edge face is set at the lowermost position.
[0066]

Therefore, as shown in FIG. 14, the skewer holder 20 placed on the
skewer hoider guide member 41 and carried in the horizontal posture is
transferred to and placed on the skewer holder lifting member 49. Then

the skewer holder 20 is placed on the skewer holder lifting member 49 and

is turned upward. When the skewer holder 20 reaches the side face
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portion 5a of the sauce storage tank 5, the skewer holder 20 is
inclined nost, and when the skewer hol der 20 reaches a central
portion of the sauce storage tank 5, the skewer holder 20 returns to
the substantially horizontal posture. Furthernore, when the skewer
hol der 20 reaches the side face portion 5b of the sauce storage tank
5, the skegvatiomobalexf tB@ samucagstiaragachnkdd theskewedMblder 20 is inclindsd
shown in FIG 13, the apparatus for roasting skewered food 1 has a
sauce adheabst) qrdwhrehi tie BRewanihohd £020 Taaches ge captrabiportiph exfefis nNg
mechani sm 50 conprises a skewer hol der hol ding nenber 51 having a
circul ar fauge storakéitagk r5eTRerskewWRpOidIdeePorrebdrld K& the GibeshtiAner ,
a grasping nenber 53, a graspi ng_nenben support |lever 54 |like a

strai ght |pelont@ngostulé NiFupehdFRIBPE! whén tRE sk REATRINSI AR LLRIHE the
hol di ng nmenber support |ever 52 and the graspi ng nenber support |ever

54. The |igid ngcdBBREENn BB SPthd EQRleY stRhal fahid 5t BFe CREWLF bl TRELS ON
with a spindle 56. The hol di ng nmenber support lever 52 is

di vi ded t(%g%“yﬁﬁngahnggyer portion 52a, a curved |ever portion 52b,
and a horizontal |ever portion 52c according to the necessity, and
mal e screwppgy ions are fornmed at the divided portion, and by
screwi ng l'engt’h adjusting nenbers 57, 57 each with a fenmale screw

portion forned hheneof, f ieq! gjﬂgfc}{{l?e é%%@%}#ﬂ%&@in@%hgﬁgeod‘fé‘d‘ad1t he

hori zontal direction can bé adjus ewer

hol der hol,di_n er N osi ti-gn wer_t han .an _upper
edge face}%? ?he S eﬁgﬁé'Sﬁdégﬁﬁbﬁﬂgﬁéeﬁgﬁ%g?lﬂg'dhﬁfnaaﬂﬁﬁaadﬁS?Wﬁl
operation as shown in, FlG and t hal, di menb

and FI.G 3, e n r

o oport 1 S8y S dldbiehim S0°RembH ke 3 o0’ BB SR RERE L Bl e
hol der carrying nechanism 2 and,extends, froma rear side.to a front
7 e of 1 navisioa SE P8R SHoUEHE TRERb R SHbRahrRlan tor IKT anairvad
protrudes froma suBFort | ever @uide hal e 58a, provi de over
eomegieahy
[ 0069] . .. . .

straight lever, and a linking member 55 for linkage between the holding
member support lever 52 and the grasping member support lever 54. The
linking member 55 can freely rotate in the vertical direction with a spindie
56.

The holding member support lever 52 is divided to a vertical lever
portion D2a, a curved lever portion 52b, and a horizontal lever portion 52¢
according to the necessity, and male screw portions are formed at the
divided portion, and by screwing length adjusting members 57, 57 each
with a female screw portion formed thereof, the lengths in the vertical
direction and the horizontal direction can be adjusted.

[0068]

The skewer holder holding member 51 is located at a position lower

than an upper edge face of the skewer holder lifting member 49 during the

20
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Because of the configuration described above, when the grasping
menber 53 and the grasping nenber support |ever 54 are |ocated at an
upper position of the support |ever guide hole 58a during the normal
operation as shown in FIG 3, because the skewer hol der hol ding
menber 51 is |ocated at a position |ower than the upper edge face of
t he skewerndrmaemdratichreg siesvoein F9Gag shbfiG.i B ddGthd holdihe nsdener
hol der 20 is placed on the skewer holder lifting nmenber 49 as

descri bed shpoet dakrmb2ds prpvizled widatotirenadders] B0X0RBA for the ¥¥@pmeran
operat or grasps and presses the grasping nenber 53 and positions the
graspi ng regtber coadyandmebRagicaspiang seahes fediwpOrdar| S¥€ko 2Afraht dide

| ower position of the support |ever guide hole 58a, the hol ding
menber supffotHe b&Men 152 rot ates upwards and the skewer hol der hol di ng
menber 51 is |ocated at the substantially sane position of the upper

edge face of theahskewepinOhdeibdri {ippagt ma@esw%%d%@%iasﬁbﬁbrtﬁ
(0]

[0071] Therefore, the skewer holder 20 is placed on the skewer | der

i fting magher g fide Mo 505 JrEP LR £l cBPL §& c86Lrin g alReH IR LBATRF the
inclined positron. Then the skewer holder 20 is placed on the skewer

hol der hol G0 r TRIBS! ety ngﬁéﬁg%ﬁ? at the maxi numinclined state.
Then, again the skewer holder 20 is placed on the skewer hol der
lifting g57 49 and rotates downward, and is placed on the skewer
hol der gui'de nenber 41 to return to the horizontal posture. [0072]
Because of the ganf g3t @N o ePatibe o%?ﬁ%Q%b%@ﬁheﬁﬁh%”&a%gﬁg
graspi ng nenber “support |ever are positioned at 't he upper~poSition
of the su e I . [ t he noraml_operatipn, .a
QIE&?I{'I%?IL gé Jn(plt'lladéj%ro l@ Ei? egglr sﬂ';gporaeilever g& are. HCF%ee gf’a&ge

raw nateri ewer e (0] I Mmerse n sauce |

The ot her hand, PN Ao ttF ARReLE R R RVl PRacElri 68 e Cher T,

S SRR e PSSP IR RIS, R B Ao,

e et SRy AR Biet Beh Ur Rl
holder lifting member 49 as shown in FIG. 14, the skewer holder 20 is
placed on the skewer holder lifting member 49 as described above and
moves upward or downward.

[0070]

When an operator grasps and presses the graspi‘ng member 53 and
positions the grasping member 83 and the grasping member support lever
54 at a lower position of the support lever guide hole 58a, the holding
member support lever 52 rotates upwards and the skewer holder holding
member 51 is located at the substantially same position of the upper edge
face of the skewer holder lifting member 49 as shown in FIG. 15.

[0071]

Therefore, the skewer heolder 20 is placed on the skewer holder
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[ 0073] However, when sauce is adhered and stored in the
connecting portion between the skewer holder 20 and the support

menber 34, the skewer hol der 20 cannot be rotated snoothly.

Therefore, the skewer holder 20 cannot go down snoothly along the
skewer holder lifting nenber 49, whereby raw materials of skewered

f ood C canlifdingbmedibepeld amd ootdtes smueed and isherteinotheumagindrhdnclined
situati on where skewer hol ders 20, 20 get tangled anong thenselves to
i nterfere paditioopelaenotheofsketver dppderat2lsis placed on tHeo skawesHwmider n
FIG 14, a skewer hol der control nenber 59 is provided. The skewer

hol der cortigléingmnaehder 38 kSd artsehved a¥ tHe aaxkewarinbhheést2i:. f Taent he
upper side so that the skewer hol der 20is guided along the skewer

hol der | i f4daig thershewed hosdarardisy piarddanethaloéwed ROIE4} lifting membdte
apparatus for roasting skewered food 1 according to the present

i nventi on 4psaridn@o€R8s | Gedlhi) @%d d@sﬂébb@dorﬁ%\éeskéw@r 'Pﬁal&@e‘éuﬁﬁa
descri bed bel ow for roasting skewered food. [0075]

operator shapdarian fo @tlrPkotthe RABRntdlL pdidrs Ot ates an Operatlon
dial 32 clockwise to turn on power for the apparatus for roasting

skewered frppdol- Wth this operation, the operation lamp 33 is lit,
and operations of the apparatus for roasting skewered food 1 are

actuated. Then Fﬂ%ag & \GrNGheBb RfigdhBtidhl WEndiiE: BRI RS dP5&THd

chain 7 noves.
the grasping member support lever 54 are positioned at the upper position

of the support lever guide hole 58a during the normal operation, a raw
material of skewered food can be immersed in sauce in the sauce storage

tank 5 by moving up and down the skewer holder 20, and on the other hand,.

when the grasping member 53 is pressed down and the grasping member
53 and the grasping member support lever 54 are positioned at the lower
position of the support lever guide hole 58a, the skewer holder 20 can be
held at an upper position for preventing the raw material of skewered food
C from being immersed in the sauce.

[0073]

However, when sauce is adhered and stored in the connecting
portion between the skewer holder 20 and the support member 34, the
skewer holder 20 cannot be rotated smoothly. Therefore, the skewer
holder 20 cannot go down smoothly along the skewer holder lifting member
49, whereby raw materials of skewered food C cannot be dipped into the
sauce and there occurred the situation where skewer holders 20, 20 get

tangled among themselves to interfere with operation of the apparatus.
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In front of the base 11, the operator pushes a base edge portion of a
skewer A of a raw material of skewered food O, which is prepared by
setting food materials B on a skewer A, into skewer clanping grooves
36a, 37a of a holder nmain body 36 and a novabl e cl anpi ng body 37, so
that the skewer A is clanped by the hol der nain body 36 and by the
nmovabl e cl anpi ndboby sBFwand tHe t4wa ndeaver aholdér oot edefrbed 50 is
hung down from and supported by the skewer holder 20. [0077]

The raw natrerided. of he klesweeicdolideod oatrod ek niye rt ki ssiddaehe chwoltther siROvém
the hung state reaches the position at which the heating device 3 is
provi ded aslé&to?fA fromFtHe udpemndidel £ tBat ahel skewhediobdkrbf0t hés gatded
burners 21A, 21B while being carried by the endless rotary chain 7.

[ 0078] along thé\skswewh olderAifinglmamb eFl4G. sridothMhandtdoe sskewer

hol der 20 is guided by the skewer holder lifting nenber 49 and
rotates upf@oz4] the raw material of skewered food C getting closer to
the sauce storage tank 5 rotates upward and is inclined, and when the

raw material of T&%e%ﬁ%tﬁQ%er@Q%@§ké\b@reﬁ dgod aﬁeacﬂfbrrﬂln‘gnt@atl'@f
t he sauce storage tan , the raw material of skewered food Cis

i nclined fﬂrewr@t Fﬂﬁéhﬂumh@'ﬁc{h%@ﬁugm/ﬁ"oﬁ hs débé’ﬁbé@ﬁ@o@@ratddqg U32d as
Then, when the skewer hol der 20 rotates downward, also the raw

material QfesskioWRIEMok Fof rEasiGh ALRSWEIAM WY A, and the raw material of
skewered food Cis imersed In sauce stored in the sauce storage tank
5. 5_} her nore, when the skewer holder 20 is guided by the
skewer holder 1ifting member 49 and again rotates upward, also the

raw material of sske EFFaeE? Igfe%\%/ere FOLRLES HPYRE dyand 4is érﬁaglr’fo@%s ghd

when the raw nateri food C reaches the’si

t 5 d
POrL! O, Sogla RN SLRLAITARK oBrodiE P UTBbERla b AARIERS
5b. [0079]

operations of the apparatus for roasting skewered food 1 are actuated.
Then the driving motor 10 drives and the endless rotary chain 7 moves.
[0076]

In front of the base 11, the operator pushes a base edge portion of
a skewer A of a raw material of skewered food G, which is prepared by
setting food materials B on a skewer A, into skewer clamping grooves 36a,
37a of a holder main body 36 and a movable clamping body 37, so that the
skewer A is clamped by the hoider main body 36 and by the movable
clamping bady 37 and the raw material of skewered food C is hung down
from and supported by the skewer holder 20.
[0077]

The raw material of skewered food C held by the skewer holder 20

in the hung state reaches the position at which the heating device 3 is
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As shown in FIG 1 and FIG 3, the raw material of skewered food C

i mrersed in sauce in the hung state again reaches the position where
the heating device 4 is provided, and is heated by the gas burners
21A, 21B while being carried by the endless rotary chain 7. [0080]

A product of skewered roasted food D conpletely heated reaches a
positi on gtromierhas shoskendflG. dl eadiFhQ. Arahdind Boaikd by the @asdasnesnd
when the press roller 45 presses the releasing pin 40 fixed to the
movabl e clzii DB hddle Beingfcatrtied dyetmr ehdlederoldry dHen movabl e

cl anpi ng body 37 rotates to release the skewer A fromthe cl anped
state, so [ioipag]t he product of skewered roasted food D drops fromthe
skewer hol der 20. [0081] The dropped product of skewered

roasted food D @ld drswRNinaRRG.al 04K 6. SBOGHheAb th@tkelwer dhSaBAr@e
fromthe product outlet port 47 and is placed on the plate 48. As

descri bed %i?@é’d?by the sRe@EHRbIdR lﬁhﬁ%@ﬁ&ﬁ’bé@ﬁ@éﬁ&’ rbQRds BpGald alhEasty
automatically be cooked excluding t work for setting the raw

mat eri al  of ;skemedreskdvndd GoeR @%tﬁ.%gwaes@m&'%e@ucw%b e yank &

When a skewered roasted food not 1mmersed in sauce and roas

salt is tg Eﬁcg g;g&grd afd ORETRkd! Snb SAKEA ‘?ﬁ’ QQW Pergéleﬁgsﬁi&»@re.tdhe

grasplng me to [ocate the grasping menD grasplng

rember supgghtc r%gg%{éh@ts afehracup&ﬁrhorm bl e %%ueg%tgkg%%%k' £V

gui de hol e
raw material of skewered food C is inclined at the maximum and moves

over the side face portion ba.

Then, when the skewer holder 20 rotates downward, also the raw

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

As shown in FIG. 1 and FIG. 3, the raw material of skewered food C
immersed in sauce in the hung state again reaches the position where the
heating device 4 is provided, and is heated by the gas burners 21A, 21B
while being carried by the endless rotary chain 7.

[0080]
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Wth the operation described above, the skewer hol der hol di ng nenber
51 noves upward and is |ocated at the substantially sane position as
t he upper edge face of the skewer holder |ifting nenber 49 as shown
in FIG 15. In this state, the skewer holder 20 is placed on and

gui ded by the skewer holder lifting nenber 49 and the skewer hol der
hol di ng menber N petdustpfsikevwmreddpastadt faos Phmseatdy dteatedeeschds 5,
and preserved the wutnost inclined state, so that the raw material of
skewer ed fopdsifidrsapmehiemttbd dheomrbeiexsingmmercadisim 42his pavided, [H@B4]
As descri bed above, with the apparatus for roasting skewered food 1
accor di ng wieeri tiee presend!ler dbaptieisoas tiad releasimigqrin i49 fixeglita et makybleo
grasp a base edge portion of a skewer Awith fingers in the state
where a r ajlampirg bady OFF oFhagiseslavdrdoslder 29, thngodakle clRftbih® bbig Tt

t he base edge portion of the skewer Ainto a tip portion between the

hol der maitedytdGeddtbet fige MREARY €A GlraAPERG ché’id?eaktwﬂé,' €o ahak emRr
hol der 20 is passing through the front portion of the base 11.

Ther ef or e 5rbRGct BWsRBNEFd B0 Lt e 8 ¥V IR Aré POf o €18 sRAFEI YioRRrvR) d bY
t he skemer hol der 20 wi thout touching the food materials B with

fingers, wphgimis preferable fromthe sanitary point of view [0085]
There is provided the step of immersing the raw materi al of skewered

food Cin sauceri hoghha ;5.%%%%%1@4@%8#&%@%@%59@ fides &7 é.rn'ded

by the endless rotary chaln 7 al ong the heating devices 3, 4 an

heat ed, s%,;%{%g gﬁoar 26ugitd gf eeck[rg@a%ﬁe%fdgeg oE?ﬂ%e@oP@aﬁ%'aed

qU|ckIy Wt ort perio ause

pi n 'nserﬁggﬁ]a&rQOQM%hggﬂ%mh' nAg@e@&r.@ema%%%' Bedoplles b iRl oueded

on the hold mali n bo So t an operator ca

hol der 20 oL rc]!e{"o%ldptﬁ)%r F’II ”&ogﬁgﬁﬁam acléﬁbn§8¥oﬁ)§d Egglu%ﬂ{[jént Se.swcr)nﬁ{ &Y

chain 7, on? eby noVI Ng tth ewer upwar ned
state and r%;[”qé Itﬁg r%\b]vemg{(erwaﬁrof SQJG ereg(%ogng oh t%e skewer holder 20.

[0082]

When a skewered roasted food not immersed in sauce and roasted
with salt is to be cooked, an operator is required only to press down the
grasping member 53 to locate the grasping member 53 and the grasping
member support lever 54 at the upper position of the support lever guide
hole 58a.

[0083]

With the operation described abové, the skewer holder holding
member b1 moves upward and is located at the substantially same position
as the upper edge face of the skewer holder lifting member 49 as shown in
FIG. 15. In this state, the skewer holder 20 is placed on and guided by the
skewer holder lifting member 49 and the skewer holder holding member 51

at a position adiacent to the sauce storage tank 5, and preserved the
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Therefore, when the nunber of skewer holders 20 to be set is changed
or any skewer holder 20 is exchanged with a new one because of a
failure or the like, it is not necessary to renove the endless rotary
chain 7 fromthe sprockets 8, 9, so that the work for disnmounting the
skewer holder 20 is quite easy and can be perforned quickly. [0087]
Fur t her noremddteirddingi ngfaspr oc kbt 8hearevb enaliesiab aft gibveredh fdvel C is
driving shaft 15 and the driven sprocket 9 can be disnmounted fromthe
dri ven shairteviBted fivaubemegmmensgdainythepsidel. ¢ t ool , so that the

wor ks for renoving the endless rotary chain 7 and di snmounti ng and
exchangi nd0@88dlinber of skewer holders 20 with new ones can easily be
performed, [0088] In case that height of the setting plate 23
i s adj usted sui tAabdesoribddt dtveeiiinnthePd@iRatlds fo roastinpelewarddod
support body 22 by screws, height of the radiating face of the gas

burner 21A aaé&dtpﬁglt@aqagrm%wﬁ&blam oJé}efcﬁf@rrequfr@@danngai@grﬁps
can be heated uniformy i1rrespective of the position of food

mat eri al s JrpHed @Agk P AtiskeNes skEABBA with fingers! HEtAPBEAteCRHeROE tra@N
and the | ower end portion of net body for protection 24 are touched

to the guirds dppiorsidwered; fofoﬁecﬁ‘éthdgfégﬁo%ﬁr aRl QbehskPN LI b'a§esédg%

al ong the guide body 25A, 25B and ca e renoved fromthe front of

the base %}-Hgnq{fQﬁgr&eer&Q acﬂqﬁ‘ﬂgﬁ:&f'ﬁggfg%erp%jé'hgﬂ%rmé?ﬁ‘B%Hb%@ 24

is easy a oes not take ong t
and the movable clamping body 37 while a skewer holder 20 is passing

through the front portion of the base 11. Therefore, the raw material of
skewered food C can easily be held by the skewer holder 20 without

__touching the food materials. B with fingers, which_is_preferable from the _

sahitary point of view.
[0085]

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

[0086]

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

state and rotating the skewer holder 20 downward.
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The control nmenber of skewer holder 59 is provided and is in contact
with the skewer holder 20 from upper side to go down the skewer

hol der 20. Therefore, there is not occur the situation in which the
skewer hol der 20 does not go down snoothly al ong the skewer hol der
lifting menber 49 so that raw materials of skewered food can not be
di pped i nt o sauckhesefariecwdrerhohe ensnigpt obskawgt dwldérsnBB| toebet get is
interfere the operation of the apparatus. [0091] I n case

t hat the ettiHre®d srodmy ykahear holdee 20niotexhapgdd wiihya neasams bebaudecyf 17
i s broken because of overload so that the driving shaft 15 becones to
run idle. dhdhetarahetiike, andlrethecesadny whainvd the dindies Hgoispy eblsii
and the driving notor are not broken. [0092] In addition, the
skewer hol HgFor aheys e cRBEN NS Bb Xhaerthel wek Fdiedisfi@tiall e okewde
endl ess rotary chain 7, the driving sprocket 8, the driven sprocket

and the |ijadso20ha utitfeeeéévema caalKiepeaFmyd t@ism@ghani sm 2 can be
easily renmoved in a body and it does not require a long period of
time to \r/rﬁg\@m%nd change the sewer holders or clean and repair the
parts. CLAIMED I S: 1. An apparatus for roasting skewered
food compri si nNgFyrthermor8, HEWERiNOLARIoIGR ¥bH%é‘EFs‘ﬂ?dUr&€HtfP@ﬁ1 the

carries a nunber of raw nateri al s of skewered food prepared b

setting f ondlARIELERS Al EnSkENRN biobREr Seblh 4 di%?rﬁatdhrtgd‘%&h fhe

skewer unt ed on an end ess rotary c
driven shaft 18 without requiring any specific tool, so that the works for

removing the endless rotary chain 7 and dismounting and exchanging a

number of skewer holders 20 with new ones can easily be performed.

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

[0089]

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

protection 24 is easy and does not take a long time.

[0090]
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heating devices that heat the raw nmaterials of skewered food fromthe
both sides while the raw materi als of skewered food are being

carri ed; a sauce storage tank that imerses the raw nmaterials
of skewered food in sauce; and a control unit that actuates, stops,
and controls a carrying speed of the skewer holder carrying

mechani sm Thewkentioh menibear iafgskewsr bblderiedhdatpnayidisyjand isain be
adj usted on the height suitably and a net body for protection of the
heati ng dexintectaithbthesskelvar leldegdPdecthodipes side tegov@vir b shewer
front of the base. 2. The apparatus for roasting skewered food

accor di ng hodded 20.mTherefoes cihera icant pok i the siabidon of whkewdre blodvaar
is arranged near the sauce storage tank to go down skewer hol ders
forcibly. hodderTi2@ dpparrdtugof dawn oasdothly SHengertad §looderahottedi Birizo
claims 1 or 2, wherein a driving sprocket of the skewer hol der

carryi ng mRékBBi 401 dostizRnaecheaterdls bfakdnievé dfoshaki nichheudibpad keto
which is low strength. 4. The apparatus for roasting skewered food

accor di ng da@can¥r ofksh @ Molderk0gdt ¥hRheidd RREMSeRkst b6 Fikemre hgleder
carrying mechani sm can be renoved as a unit to nount and change the
skewer holflgrstighdraheadpangtusepai r the parts.
[0091]
In case that the endless rotary chain 7 cannot move by any reason,
the key 17 is broken because of overload so that the driving shaft 15

becomes to run idle. Therefore, the endless rotary chain, the driving

_.sprocket and the driving motor are not broken.

{o092]

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

to mount and change the sewer holders or clean and repair the parts.
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WHAT IS CLAIMED IS.

1. An apparatus for roasting skewered food comprising:

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

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

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

a control unit that actuates, stops, and controls a carrying speed of

thé skewer holder carrying mechanism;

wherein radiating face of the heating device can be adjusted on the
height suitably and a net body for protection of the heating device can be
slid along guide bodies to remove from the front of the base.
2. The apparatus for roasting skewered food according to claim 1,
wherein a controlling member of skewer holder i1s arranged near the
sauce storage tank to go down skewer holders forcibly.
3. The apparatus for roasting skewered food according to claims 1 or
2, wherein a driving sprocket of the skewer holder carrying mechanism is
connected with a driving shaft through a key which is low strength.
4, The apparatus for roasting skewered food according to any of
claims 1 to 3, wherein parts of the skewer holder carrying mechanism can
be removed as a unit to mount and change the skewer holders and clean

and repair the parts.
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