ABSTRACT OF THE I NVENTION A fryer for business use is provided which can
prevent degradation of cooking oil, secure a good cooking environnment and
j nprove a work efficiency. To this end, the fryer of this invention
Jconprises: a water tank 32, 82 to store water; an oil tank 9, 51 arranged
Above the water tank to store the cooking oil in contact with the stored
water in the water tank; a heater 13, 52 arranged in an oil layer in the
oil tank; and an oil delivery pipe 10, 61 through which to draw the
cooking oil in the oil layer by a punp 29, 64 and release it onto a bottom
of the water tank 32, 82; wherein the re- |eased cooking oil rises through
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A fryer for business use is provided which can prevent
degradation of cooking oil, secure a good cocking environment
and improve a work efficiency. To this end, the fryer of
this invention comprises: a water tank 32, 82 to store water;
an oil tank 9, 51 arranged above the water tank to store the
cooking o0il in contact with the stored water in the water
tank; a heater 13, 52 arranged in an oil layer in the oil
tank; and an oil delivery pipe 10, 61 through which to draw
the cooking o0il in the o0il layer by a pump 29, 64 and release
it onto a bottom of the water tank 32, 82; wherein the re-
leased cooking oil rises through the water layer and flows

into a lower part of the oil layer.
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