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Device and method for frying products
Www.google.C 3 1283660A172cl=en
Zadost 0 vydani - Podano: 23. kvéten 2001 - Publikovano 19. inor 2003 - Hendrik
Martin Van Der Doe - Terra Chips B.V.
Method and device for frying products such as crisps infat. The frying operation s
carried out under vacuum conditions. After frying the crisps are centrifuged ...

Prehled - Souvisejici - Diskuze

Method for frying products
www.google.com/patents/EP1382262A22cl=en
Zadost 0 waani- Podéno: 23, kvélen 2001 - Publkovéno 21. leden 2004 - Mattin
Hendrik Van Der Doe - Terra Chips B.V.
Method and device for frying products such as crisps i fat, comprising a vacuum
vessel (2) provided with a container for fat, supply means (3) for said products, ...
Prehled - Souvisejici - Diskuze

Device and method for frying products
www.google.com/patents/EP1283680B12cl=en
Vystaveni- Podano 23. kvéten 2001 - Vydano dne 15. fjlen 2003 - Hendrik Martin Van
Der Doe - Terra Chips B.V.
Method and device for frying products such as crisps infat. The frying operation is
carried out under vacuum conditions. After frying the crisps are centrifuged ...
Prehled - Souvisejici - Diskuze

Method for roducts
'goog| fenis/EP1382262A32ck=en

Zadost 0 vydani - Podano: 23. kvéten 2001 - Publikovano 28. leden 2004 - Martin

Hendrik Van Der Doe - Terra Chips B.V.

Method and device for frying products such as crisps i fat, comprising a vacuum

vessel (2) provided with a container for fat, supply means (3) for said products, ...

Prehled - Souvisejici - Diskuze

Vacuum frying chamber provided with a centrifugal separation apparatus
www.google.com/patents/EP0550405B12cl=en
Vystaveni- Podano 20. Zervenec 1990 - Vydano dne 3. tnor 1999 - Ryuichi Hattori -
House Food Industrial Co,, Ltd.
In particular, if the material o be centrifugally treated is a vacuum fried product,
clogging may be caused by the fried product being deposited on the inner wall of ...
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Device and method for frying products
EP1283680 A1 (text z dokumentu W02001091580A1)

ABSTRAKT

Method and device for frying products such as crisps in fat. The frying operation is
carried out under vacuum conditions. After frying the crisps are centrituged under
vacuum as wel. Centrituging s realised by introducing the crisps from above in
rotating vacuum chamber. After centrifuging the crisps are directly discharged to a
valve in the bottom of the vacuum charge to a sluice structure and are
subsequently subjected to atmospheric pressure.

POPIS (Text ziskany technologii OCR mize obsahovat chyby.)
Device and method for rying products

The present invention relates to a device for fiying products such as slices in fat,
‘comprising a vacuum vessel provided with a container for fat, supply means for
said products, discharge means for said products, and removal means for water
vapor, centrifuging means being present between said container means for fat and
said discharge means, in a centrifuge chamber. having sluices for connecting with
said vacuum vessel and the atmosphere, said centrifuge means being provided
with an inlet near its stopend. Such a device is known from US 5988051 A

Itis known in the prior art to carry out the fiying process at reduced pressure in a
vacuum vessel, which makes it possible to work with a lower fat temperature. On
the one hand, this extends the senvice life of the fat and, on the other hand, the
‘absorption of fat is limited. It is known in the prior art to subsequently subject

rrisns fiad in such 2 way tn 2 marhanical ibratinn trastmant ar tha like nutside

Cislo publikace EP1283680A1
Datum publikovani 19. dnor 2003
Datum podéni 23. kéten 2001
Datum priorty 24. kéten 2000
Také zvefejngno jako  EP128363081
Dalki- 4 »
Vynalezci Hendrik Martin Van Der Doe
Phihlagovatel Terra Chips B.V.
Mezingrodni Kiasifkace  A47J 36/38
Dalki: 7»
Ewopsks Kasifkace  A47J 36/38
Dalki 4

Zobrazit patent na webu agentury Espacenet
Zobrazit patent v registru EP

NAROKY (Text ziskany technologii OCR mize obsahovat chyby )
Claims

1. Device (1) for frying products such as slices in fat, comprising a vacuum vessel
(2) provided with a container for fat, supply means (3) for said products, discharge
means (4) for said products, and removal means (10) for water vapor, centrifuging
means (19, 20) being present between said container means for fat and said
discharge means, in a centrifuge chamber, having sluices for connecting with said
vacuum vessel and the atmosphere, said centrifuge means being provided with an
inlet near its stopend, characterised in that, said centrifuge means are provided
with an outlet at its lower end opening into a discharge from said centrifuge
chamber.

2. Device according to claim 1, wherein the rotational axis of said
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Method of and apparatus for Apretreatment method of frying processing comprises the steps of; dipping a raw material into a sugar solution thereby enabling the material to endure a relatively high temperature;
processing vacuum fry drying-up a fried product for a short period of time without deteriorating the quality thereof at relatively high temperature; and raising the oil temperature at the beginning of frying
Kunio mai processing rather than in the middle of the frying processing to stabilize the oil temperature as well as increasing the amount of water initially evaporated thereby shortening the time

. required for the frying processing.
» Overview
Abstract Inventor: Kunio Imai
Drawings Original Assignee: Kabushiki Maisha Mominoki
Description Primary Examiner: Thi Dang
Claims Current U.S. Classification: 426/302; 426/305; 426/438; 426/439; 426/524; 426/658
i International Classification: A23L 1212
View patent at USPTO
Search USPTO Assignment Database
o
Citations
Patent number: 4328859
Filing date: Aug 5, 1986 Cited Patent Filing date Issue date  Original Assignee Title
Issue date: May 9. 1989 ) 3
US4542030  Mar 6, 1985 Sep 17, 1985 Ore-Ida Foods, Inc. Process for preparing low calorie french fry product
US4585660  Sep 6, 1985 Apr 29, 1986 House Food Industrial Co., Ltd. Decompression oil-frying method for food products
US4626436  Jul 12,1984 Dec 2, 1986 Stein Associates, Inc. Frozen block process for vegetable or fruit convenience foods
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Citing Patent Filing date Issue date  Original Assignee Title
US5019412  May 15, 1989 May 28, 1991 House Food Industrial Co., Ltd.  Method and apparatus for manufacturing dried foods
US5419240  Nov9, 1992 May 30, 1995 Nissin Shohuhin Kabushiki Kaisha Apparatus for producing a brick of fried noodles

USG068872  Oct5, 1999 May 30, 2000 Asahi Engineering Co., Ltd Vacuum-heat processing method
Iwase Corporation Ltd

USG136358  Nov 24, 1998 Oct 24,2000 Lamb-Weston, Inc. Process for preparing parfried, frozen potato strips
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Device and method for frying products
Www_google.C e 1283660A12cl=en
App. - Filed 23 May 2001 - Published 19 Feb 2003 - Hendrik Martin Van Der Doe -
Terra Chips B.V.
Method and device for frying products such as crisps infat. The frying operation s
carried out under vacuum conditions. After frying the crisps are centrifuged ...

Overview - Related - Discuss

Method for frying products
Www.google.com/patents/EP1382262A22cl=en
App. - Filed 23 May 2001 - Published 21 Jan 2004 - Martin Hendrik Van Der Doe -
Terra Chips B.V.
Method and device for frying products such as crisps infat, comprising a vacuum
vessel (2) provided with a container for fat, supply means (3) for said products, ... 4
Overview - Related - Discuss

Device and method for frying products
www.google.com/patents/EP1283680B12cl=en
Grant - Filed 23 May 2001 - Issued 15 Oct 2003 - Hendrik Martin Van Der Doe - Terra
Chips B.V.
Method and device for frying products such as crisps infat. The frying operation s
carried out under vacuum conditions. After frying the crisps are centrifuged ...
Overview - Related - Discuss

Method for roducts

WWAW.G00g] EP1382262A37ci=en

Ao, “Filed 23 May 2001 - Published 28 Jan 2004 - Martin Hendrik Van Der Doe -
Terra Chips B.V.

Method and device for frying products such as crisps in fat, comprising a vacuum
vessel (2) provided with a container for fat, supply means (3) for said products, ...

Overview - Related - Discuss

Vacuum frying chamber provided with a centrifugal separation apparatus
www.google. com/patents/EP0550405B 1 2cl=en
Grant - Filed 20 Jul 1990 - Issued 3 Feb 1999 - Ryuichi Hattori - House Food Indusrial
Co,, Ltd.

In particular, if the material to be centrifugally treated is a vacuum fried product,
clogging may be caused by the fried product being deposited on the inner wall o ..
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