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DEEP-FRYER PAN FOR INDUSTRIAL FRYERS 

Matter enclosed in heavy brackets [ ] appears in the 
original patent but forms no part of this reissue speci?ca 
tion; matter printed in italics indicates the additions made 
by reissue. 

This is a continuation of application Ser. No. 433,875 
?led Oct. [3, 1982, now abandoned, which in turn is a 
continuation-in-part of application Ser. No. 356,803, 
?led Mar. I0, 1982, now abandoned. 

BACKGROUND AND SUMMARY OF THE 
INVENTION 

The present invention relates to a pan for an indus 
trial deep-fryer, especially adapted for cooking succes 
sive proportioned amounts of frozen foods consumable 
after frying and for distributing the cooked foods into 
cups. 
The deep-fryer of the present invention may be con 

structed in the form of a coin or token operated machine 
for distributing foods on user demand. For example, the 
food may be potato chips or any other foods able to be 
frozen and then cooked by frying, such as for example, 
?shcakes, fritters etc. 

Industrial deep-fryers of the general above-men 
tioned type are already known. However, they have not 
met with commercial success because of disappointing 
results attendant their use. In particular, a major prob 
lem with the known devices is that the frying oil is 
exposed to air and light. 

Therefore, there is provided an industrial deep fryer 
and a pan for an industrial deep fryer which does not 
suffer this operational disadvantage. 

In the deep-fryer of the invention, the frying pan is 
formed with a hermetically sealed enclosure comprising 
a lateral door for loading and unloading a perforated 
basket adapted to dipping the foods in the oil in the pan, 
this perforated basket being extended at its upper part, 
on the door side, by a deflector integral with the door so 
that opening of the door exposes at least part of the 
de?ector to the outside of the enclosure. 

Advantageously, the bottom of the de?ector is coex 
tensive with the door and the bottom of the door is 
pivotably mounted on the wall of the enclosure. Thus, 
the frying pan only opens outwardly for loading and 
unloading the basket. The movement of the basket is 
connected to that of the door, which eliminates the need 
for a special mechanism for removing the basket from 
the pan. 

In known deep-fryers, an open pan is included in a 
cabinet which comprises means for circulating air be 
tween an air inlet and an air outlet formed in the walls 
of the cabinet, with a ?ltering device placed therebe 
tween in the air outlet circuit. 

Ventilating means sucks in the ambient air, causes it 
to flow in the vicinity of the oil during use and dis 
charges it into the atmosphere. The inevitable result is 
pollution, because the volume of air handled is high and 
because the ?ltering device is generally insufficient. 
According to the invention, downstream of the ?lter 

ing device, the air circuit is connected to the air inlet. 
The volume of air in which the frying takes place is not 
discharged into the atmosphere. Rather, it flows in a 
closed circuit, while the greases which it conveys are 
removed therefrom after having passed over the surface 
of the frying oil, by the ?ltering device. Using this ar 
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2 
rangement, ?ltering is carried out more efficiently be 
cause the volume of air treated by the ?lter is small. 
Water vapor driven from the foods during frying is 
condensed outside the pan and discharged before the air 
is recycled. 

It is not indispensable for the ?ltering device to re 
move the odors which may exist in the recirculated air 
flow since these odors are greatly reduced by the care 
taken in conserving the oil and since, in any case, they 
are only perceptible inside the closed pan. 

In known machines, the frozen foods to be fried are 
stored in a thermally insulated compartment and main 
tained at an appropriate temperature and, channelled by 
a hopper, they fall either into a hollow measure in a 
cylinder stopping up the opening of the hopper, in 
which case the proportioning of each portion is volu 
metric, or on to the scale of a balance, in which case the 
porportioning is by weight. It is to this second type of 
machine that the invention pertains. 
More precisely, the unit for conserving frozen foods 

and proportioning successive portions of these foods 
comprises a thermally insulated closed compartment 
maintained at an appropriate temperature, which com 
partment comprises: 

a frozen food container opening on to a conveyor 
means; 
conveyor means collecting the foods coming from 

the container and feeding them to the receiving scale of 
a balance; 

a balance whose scale receiving products to be 
weighed comprises discharge means which open above 
an aperture formed in the wall of the compartment; 
means controlling the advance of the conveyor 

means in response to indications supplied by the bal 
ance; and 
means controlling the operation of the means for 

discharging the receiving scale of the balance, in re 
sponse to external solicitation. 

In a preferred embodiment, the receiving scale of the 
balance is in the form of a dish whose bottom is formed 
by bringing together the free edges of separate elements 
forming the dish, these elements being pivotally 
mounted so as to be able to move closer together 
(weighing position) or to move away from each other 
(position for discharging the weighed portion). 

Thus, the weighed foods fall naturally through the 
open bottom of the dish and cannot be crushed by any 
moving part. 

BRIEF DESCRIPTION OF THE DRAWINGS 

The presently preferred best mode embodiment of 
the invention is described hereafter by way of a non 
limiting example, with reference to the accompanying 
drawings in which: 
FIG. 1 is a section of the deep-fry/oil reservoir as 

sembly of the deep-fryer; 
FIG. 2 is a side view of the assembly of FIG. 1; 
FIG. 3 is a top view of the ducts connecting together 

the oil reservoir and the pan; 
FIG. 4 shows the positioning of the jacks controlling 

the opening of the door of the pan; 
FIG. 5 shows in section the unit for conserving and 

distributing frozen foods; 
FIG. 6 shows in section the means for proportioning 

the frozen foods; and 
FIGS. 7 and 8 illustrate an alternative embodiment of 

the air circulating system which can be used in con junc 
tion with pan 2. 
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DETAILED DESCRIPTION OF THE 
PREFERRED EMBODIMENT 

The deep-fryer of the invention includes a frozen 
food conserving and distributing unit (shown in FIG. 
5), comprising: means for proportioning successive por 
tions of foods (shown in FIG. 6), which weighs a spe 
ci?c amount of foods and causes them to fall into a 
deep-fry basket and a deep-fry pan (shown in FIG. 1), 
supplied with oil from an oil reservoir 3 (shown in FIG. 
I). 
These different component elements and the opera 

tion thereof will be described hereafter, beginning with 
the deep-fryer part. 

Referring ?rst to FIGS. 1 and 2, there is shown a 
deep-fry pan 2 formed as a closed enclosure accessible 
from the outside through a door 5. The contact zone 
between door 5 and the opening of the pan which this 
door 5 closes off is ?tted with a silicon seal. The bottom 
of the pan comprises an oil supply opening 6 and an oil 
removal opening 7 clearly visible in FIG. 3. The oil 
supply opening 6 is provided with a valve 8 which only 
opens under the effect of a positive pressure exerted 
from outside pan 2. A ?ltering device 9 having a handle 
10 for removal thereof, is disposed on the removal 
opening 7. At its upper part, the deep-fry pan 2 is pro 
vided with an air suction hood ?tted with a replaceable 
grease ?lter 12 and it is connected to a turbine 13. The 
output of turbine 13 is connected to an aperture (not 
shown) provided half way up pan 2. In the connecting 
duct (also not shown) there is placed a water vapor 
condensation and condensate removal device. Pan 2 
contains a deep-fry basket 1 whose bottom 14 is made 
from an open lattice. On the same side as door 5, the 
basket is extended by a stainless steel solid part forming 
de?ector 15. The ?at bottom of this de?ector 15 is 
coextensive with door 5 and is fixed thereto. Thus, 
basket 1 is integral with door 5. The bottom of door 5 is 
pivotably mounted on the wall of pan 2. A pair of jacks 
16 and 17 (FIG. 4) control the opening of door 5. Jack 
16 moves the door between its closed position and posi 
tion P1 (FIG. 1) and jack 17 between this position P1 
and position P2 (FIG. 1). When door 5 is closed the 
silicon seal is crushed in a housing provided for this 
purpose under the action of the pressure exerted by jack 
16. 
The oil reservoir 3 is in the form of a cylinder in 

which slides a piston 18 subjected to the action of a jack 
19. The bottom of reservoir 3 is provided with an oil 
discharge opening 20 and an oil readmission opening 21 
provided with a value 22 which only opens under the 
effect of a negative pressure inside reservoir 3. The oil 
discharge opening 20 of reservoir 3 is connected by a 
duct 23 to the oil supply opening 6 of pan 2 and the oil 
removal opening of pan 2 is connected by a duct to the 
oil readmission opening 21 of reservoir 3. 
Duct 23 is included in duct 24 which forms a sleeve 

and whose base is provided with electric heating means 
adapted to heat the oil to the desired deep-fry tempera 
ture, adjusted by means of a thermostat 26. A safety 
thermostat (not shown) is also provided for interrupting 
the heating in the case of overheating. 
The oil level in reservoir 3 is maintained constant by 

means of an appropriate reserve R (shown in FIG. 2). 
Referring now to FIGS. 5 and 6, it can be seen that 

the unit for conserving and proportioning the frozen 
foods is formed by a compartment 27 provided with 
thermal insulation 28. Refrigerating means 36 are pro 
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4 
vided, adapted to maintaining a temperature suitable for 
conserving the frozen foods, such as - 18° C., compart 
ment 27 opens through a lateral door 29 which allows a 
storage container 30 to be removed therefrom. This 
container 30 slides in appropriate slides 31. The base of 
container 30 forms a hopper 32 whose aperture opens 
above a conveyor belt 23 (FIG. 6). 
A food removal opening 34 is formed in the base of 

enclosure 27. Opening 34 can be closed by means of a 
pivotable trap 35. 
There is provided in compartment 27 a balance 37 

whose beam pivoting about axis 38 is provided, on one 
of its arms, with a counterweight 39 and, on the other of 
its arms, with a receiving scale 40. 
The counterweight is chosen depending on the 

weight of frozen foods forming a portion. On the are 
described by the end of the arm carrying the counter 
weight are provided switch means 41 acting on the 
circuit controlling the advance of the conveyor belt 33. 
The receiving scale 40, which is straight under one of 

the ends of conveyor belt 33, is formed in two parts 40a 
and 40b able to move toward or away from each other. 
In the closed up position, they form a recipient for the 
foods falling from the conveyor belt 33. Their moving 
away is controlled by external solicitation, such as the 
introduction of a coil into an appropriate control de 
vice. 

Opening 34 of the enclosure 27 is situated directly in 
line with de?ector 15 of basket I when door 5 occupies 
position P1. 

Position P2 directs this same de?ector towards a cup 
(not shown) which comes from a cup distributing unit 
(not shown). 
The operation of the deep-fryer is as follows: 
Between two uses, a previously weighed food portion 

is ready on the receiving scale 40 of the balance inside 
the conservation and proportioning unit. The deep-fry 
pan 2 is closed and empty. Piston 18 of the oil reservoir 
is at the top of its travel and the oil ?lls duct 23. The 
electric heating means 25 are on, maintaining this oil at 
a temperature of the order of 180° C. 
When the user desires a food portion, he operates the 

different mechanisms of the deep-fryer, either by press 
ing a button or by inserting a coin or a token into an 
appropriate device. 
The piston then moves down into reservoir 3, dis 

charging oil into duct 23. Under the effect of the pres 
sure, valve 8 of the supply opening opens and a quantity 
of oil at 180‘ C. is fed into the deep-fry pan 2. At the end 
of travel of piston 18, there is no further pressure ex 
erted and valve 8 closes again. At the same time as the 
piston, turbine 13 was actuated. and it causes the air to 
circulate in a closed circuit while ?ltering it as it passes 
therethrough. 

Simultaneously, jack l6 pushes door 5 back to posi 
tion P1 while tilting basket 1 so that its deflector 15 
comes in line with the opening 34 of the food conserva 
tion unit 27. Trap 35 then pivots and lets fall into basket 
1 the food portion which the receiving scale 40 of the 
balance supported up to that time. The two parts 40a 
and 40b of this scale move apart, in fact, at the same 
time as the trap opens. Jack 16 closes door 5 again while 
plunging at the same time basket I and its contents into 
the deep-fry bath. 

After about 40 seconds, the cooking is finished; piston 
18 moves up again while drawing the deep-fry oil 
through the filtering device 9 covering the removal 
opening 7 of pan 2, the oil passes into the duct 24 and is 
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readmitted into reservoir 3 through the opening 21 by 
pushing back valve 22. 
During emptying of pan 2, the fried foods are 

drained. Jack 16, then jack 17, push door 5 back to 
position P2. The fried foods then fall from basket 1 into 
an appropriate cup. Jack 17, then jack 16 close door 5 
again. 

During this time, the circuit of the conveyor belt 33 
has been switched on, frozen foods have fallen into the 
receiving scale the desired weight is reached, conveyor 
belt 33 is stopped, a new frozen food portion remaining 
ready on the receiving scale 40. Turbine 13 stops and 
the deep-fryer may then be actuated again. 

Referring now to FIGS. 7 and 8, there is shown an 
automotive embodiment of the air circulating system 
which can be ?tted on the pan 2. In this arrangement the 
top of pan 2 is closed and an aperture 50 is provided in 
the upper part of the pan wall. Aperture 50 is connected 
by a duct 51 with the inlet 52 of a ?ltering device 53, the 
outlet of which is connected by a duct 55 to the aperture 
56 provided half way up pan 2. Filtering device 53 
includes a series of partition walls 57 which extend from 
the top and bottom walls 58 and 59 of the ?ltering de 
vice and stop at a distance of the bottom and top walls 
59 and 58, respectively, thus de?ning a zigzag way. 

Bores 60 are provided in the lower part of the parti 
tion walls 57 extending from the bottom wall [58] 59 
of the ?ltering device 53. Bottom wall [58] 59 slopes 
from the side walls 61_and 62 to aperture 63 provided in 
said bottom wall [58] .59. 
A grease ?lter 64 is interposed on the zigzag way 

between the inlet 52 and the ?rst partition wall 57a and 
a fan 65 is provided between the last partition wall 57b 
and outlet 54. 
Aperture 63 is connected with a condensate collect 

ing tank 66. 
The operation of the air circulating system is as fol 

lOWs: 
Fan 65 is actuated as turbine 13 of FIG. 1. Air con 

taining grease and water vapors, sucked by fan 65, exits 
from pan 2 through aperture 50 and passes through 
grease ?lter 64 which traps air-borne greases. Thereaf 
ter, air travels along the zigzag way de?ned by partition 
walls 57. Air-borne moisture [condensates] condenses 
on said partition walls 57 and [flow] ?ows along these 
partition walls. condensates ?owthereafter along the 
bottom wall [58] 59, through bores 60, and are recov 
ered in tank 66. After its passage through fan 65, air 
exits through outlet 54 and enters again into pan 2 
through aperture [52] 56. Grease ?lter 64 is replaced 
and condensate collecting tank [64] 66 is emptied 
when needed. 
While the invention has been described in connection 

with what is presently considered to be the most practi 
cal and preferred embodiments, it is to be understood 
that the invention is not to be limited to the disclosed 
embodiments but on the contrary, is intended to cover 
various modi?cations and equivalent arrangements in 
cluded with the spirit and scope of the appended claims 
which scope is to be accorded the broadest interpreta 
tion so as to encompass all such modi?cations and 
equivalent structures. 

1 claim: 
1. An industrial deep-fryer for frying refrigerated 

foods to be consumed after frying in oil comprising: 
a frying pan formed from a closed enclosure having 

an opening and an air inlet and outlet; 
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6 
a frying basket mounted in said enclosure for holding 

food during frying in said pan; 
a door closing said opening and movable between an 
open and closed position; 

means for directing said refrigerated food into said 
basket for frying when said door is in an open posi 
tion; 

means for supplying oil to said pan; and 
means connected between said air inlet and outlet for 

circulating oil [and] having entrained for droplets 
[entrained in the air therebetween] without [re 
lease oi'] releasing entrained oil to the atmosphere 
outside said pan and for condensing moisture and 
collecting entrained oil droplets. . 

2. A deep-fryer as in claim 1, wherein said [supply 
ing] means for supplying oil to said pan includes: 
an oil reservoir; 
an oil duct interconnecting said reservoir and said 

Pan; 
means for heating oil in said duct; and 
means for supplying oil from said reservoir to said 

duct so that heated oil is supplied to said pan to fry 
foods in said basket. 

3. A deep-fryer as in claim 2 wherein said supplying 
means includes an oil piston. 

4. A deep fryer as in claim 3, wherein said oil piston 
supplies a quantity of oil to said duct resulting in the 
transfer of a like quantity of oil from said duct to said 
pan. 

5. A deep¢fryer as in claim 1, wherein said basket is 
movable with said door, the door being mounted on an 
enclosure wall of said pan. 

6. A deep fryer as in claim 5, wherein said opening is 
a lateral opening in said enclosure wall. 

7. A deep fryer as in claim 5, further comprising: 
a deflector associated with said basket for directing 

food to and from the basket when said door is in the 
open position. 

8. A deep fryer as in claim 7, wherein said de?ector 
includes a food de?ecting surface integral with [said] 
a swingably mounted door. 

9. A deep-fryer as in claim 1 wherein said food direct 
ing means includes: 

a refrigerated food container; 
conveyor means for receiving refrigerated food from 

said container and conveying said refrigerated 
food; 

a balance having a scale for receiving said refriger 
ated food from said conveyor means and discharg 
ing the refrigerated food therein into said basket; 
and 

means controlling the advance of said conveyor 
means in accordance with the quantity of refriger 
ated food delivered to said scale. 

10. A deep-fryer as in claim 9, wherein said scale 
includes two pivotably mounted elements which are 
pivoted away from each other to discharge the contents 
thereof. 

11. A deep fryer as in claim 1, wherein said air circu 
lation means comprises a substantially closed system 
having a recirculating air path between said inlet and 
said outlet for condensing moisture and removing oil 
droplets ?owing within said air path without exposure 
of oil-containing air to the atmosphere external to said 
frying pan enclosure. 

12. A deep fryer as in claim 11. wherein said air circu 
lation means includes a detachable receptacle for retain 
ing condensed moisture and oil removed from the circu 
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lated air for later disposal at a location remote from the 
fryer. 

13. An industrial deep-fryer for frying frozen foods to 
be consumed after frying in oil comprising: 

a pan formed from a closed enclosure having a lateral 
opening and having an air inlet and outlet; 

means for supplying oil to said pan; 
a perforated basket for dipping said foods in the oil in 

said pan for frying; 
a door sealing hermetically said lateral opening in a 

first position and movable between said first posi 
tiori and at least a second position; 

a de?ector mounted for movement with said door for 
de?ecting said foods into said basket when said 
door is in said second position; 

means exterior to said enclosure for storing frozen 
foods and supplying said foods to said de?ector 
when said door is in said second position; and 

means connected between said air inlet and outlet for 
circulating air and oil droplets in the air therebe 
tween without exposure to the atmosphere outside 
said pan and condensing moisture and collecting oil 
droplets which are retained therein. 

14. Apparatus for vending freshly fried foods to be 
consumed upon completion of the frying thereof in oil, 
comprising: 

a frying pan enclosure having an opening therein for 
receiving and discharging foods to be fried, and an 
air inlet and an air outlet; 

a door closing said opening and movable between an 
open position for receiving or discharging food to 
be fried and a closed position for sealing the enclo 
sure during frying; 

means for dispensing a refrigerated food portion into 
said frying pan when said door is in the open posi 
tron; 

means for supplying a quantity of oil to said pan suff 
cient to deep-fry said food portion; 

means for delivering said food portion for consumption: 
means for circulating air between the air inlet and 

outlet of said frying pan during frying of food 
therein; and 

means coupled to said circulating means for collect 
ing oil droplets entrained in said circulated air and 
carried out of said frying pan, substantially to pre 
vent the release thereof to the external atmosphere. 

15. Apparatus according to claim 14, further compris 
mg: 

a refrigerating compartment for storing refrigerated 
food and for supplying said dispensing means. 

16. Apparatus according to claim 14, wherein said 
dispensing means includes: 
means for measuring a predetermined quantity of 

food constituting said refrigerated food portion; 
and 

means responsive to said measuring means for supply 
ing refrigerated food thereto until said predeter 
mined quantity of [good] food has been measured. 

17. Apparatus according to claim 14, further compris 
ing: 

a frying basket for holding foods for frying; 
said basket being movable with said door between the 

closed door position, wherein foods are immersed 
in oil contained within said frying pan, and at least 
one open door position wherein said basket is posi 
tioned to receive a refrigerated food portion from 
said dispensing means. 
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18. Apparatus according to claim 17, wherein said 

basket is movable to a second open door position 
wherein foods which have been fried may be dis 
charged from said basket into a vending receptacle. 

19. Apparatus according to claim 14, further compris 
mg: 

condensing means in said [air circulation path] 
means for circulating air between the air inlet and 
outlet for removing from said circulated air, mois 
ture associated with entrained oil droplets. 

20. A deep-fryer as in claim 1, wherein: 
said frying pan enclosure is hermetically sealed when 

said door is in the closed position. 
21. A deep-fryer for frying foods to be consumed after 

frying in oil comprising: 
a frying pan ?mned from a closed enclosure having an 

opening and an air inlet and outlet,‘ 
a frying basket mounted in said enclosure for holding 
food during frying in said pan; 

0 door closing said opening and movable between an 
open and closed position: 

means for directing said food into said basket for frying 
when said door is in an open position; 

means for supplying oil to said port; and 
means connected between said air inlet and outlet for 

circulating air and oil droplets entrained in the air 
therebetween without release of entrained oil to the 
atmosphere outside said pan to provide at least partial 
condensation and collection of air-borne moisture 
entrained therein. 

22. A deep-fryer as in claim 2], wherein said supplying 
means includes: 

an oil reservoir: 
an oil duct intenconnecting said reservoir and said pan.‘ 
means for heating oil in said duct; and 
means for supplying oil from said reservoir to said duct 

so that heated oil is supplied to said pan to fry foods in 
said basket. 

23. A deepfryer as in claim 22 wherein said supplying 
means includes an oil piston. ' 

24. A deep-fryer as in claim 23, wherein said oil piston 
supplies a quantity of oil to said duct resulting in the trans 
fer of a like quantity of oil from said duct to said pan. 

25. A deep-fryer as in claim 22. further comprising: 
a de?ector associated with said basket for directing food 

to and from the basket when said door is in the open 
position. 

26. A deep-fryer as in claim 25, wherein said de?ector 
includes a food de?ecting surface integral with a swingabl y 
mounted door. 

27. A deep-fryer as in claim 25, wherein the means for 
supplying oil from the reservoir to the duct is an oil piston 
providing negative pressure. 

28. A deep-fryer as in claim 21. wherein said basket is 
movable with said door. the door being mounted on an 
enclosure wall of said pan. 

29. A deep-fryer as in claim 28, wherein said opening is 
a lateral opening in said enclosure walls 

30. A deep-fryer as in claim 2! wherein said food direct 
ing means includes: 

a food container: 
conveyor means for receiving food from said container 
and conveying said food,‘ 

a balance having a scale for receiving said food from said 
conveyor means and discharging the food therein into 
said basket: and 
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means controlling the advance of said conveyor means in 
accordance with the quantity of food delivered to said 
scale. 

31. A deep-fryer as in claim 30, wherein said scale in 
cludes two pivotably mounted elements which are pivoted 
away from each other to discharge the contents thereof 

32. A deep~fryer as in claim 21, wherein said air circula 
tion means comprises a substantially closed system having 
a recirculating air path between said inlet and said outlet 
for condensing moisture and removing oil droplets ?owing 
within said air path without exposure of oil-containing air 
to the atmosphere external to said frying pan enclosure. 

33. A deep-fryer as in claim 21, wherein said air circula 
tion means includes a detachable receptacle for retaining 
condensed moisture and oil removed from the circulated 
air for later disposal at a location remote from the fryer. 

34. A deep-fryer as in claim 21, wherein: 
said frying pan enclosure is hermetically sealed when 

said door is in the closed position. 
35. A deep-fryer for frying foods to be consumed after 

frying in oil comprising: 
a pan formed from a closed enclosure having a lateral 

opening and having an air inlet and outlet,’ 
means for supplying oil to said pan; 
a perforated basket for dipping said foods in the oil in 

said pan for frying.‘ 
a door sealing hermetically said lateral opening in a ?rst 

position and movable between said first position and at 
least a second position; 

a de?ector mounted for movement with said door for 
de?ecting said foods into said basket when said door is 
in said second position; 

means exterior to said enclosure for storing foods and 
supplying said foods to said de?ector when said door is 
in said second position; and 

means connected between said air inlet and outlet for 
circulating air and oil droplets in the air therebetween 
without exposure to the atmosphere outside said pan to 
provide at least partial condensation and collection of 
air-borne moisture entrained therein. 

36. A deep-fryer as in claims 21 or 35. wherein: said 
condensation means includes means for removing and 
collecting from the circulated air at least some of any 
air-borne oil droplets entrained therein. 
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37. Apparatus for vending freshly fried foods to be con 

sumed upon completion of the frying thereof in oil, com 
prising: 

a frying pan enclosure having an opening therein for 
receiving and discharging foods to be fried. and an air 
inlet and an air outlet.‘ 

0 door closing said opening and movable between an 
open position for receiving or discharging food to be 
fried and a closed position for sealing the enclosure 
during frying; 

means ?Jr dispensing a food portion into said frying pan 
when said door is in the open position: 

means for supplying a quantity of oil to said pan suffi 
cient to deep-fry said food portion; 

means for delivering the cooked food portion for con 
sumption; 

means for circulating air between the air inlet and outlet 
of said frying pan during frying of food therein: and 

means coupled to said circulating means for collecting 
oil droplets entrained in said circulated air and car 
ried out of said frying pan. substantially to prevent the 
release thereof to the external atmosphere. 

38. Apparatus according to claim 3 7, further comprising: 
a refrigeration compartment for storing refrigerated food 
and for supplying said dispensing means. 

39. Apparatus according to claim 3 7, wherein said disp 
ensing means includes: 
means for measuring a predetermined quantity of food 

constituting said food portion; and 
means responsive to said measuring means for supplying 
food thereto until said predetermined quantity of food 
has been measured. 

40. Apparatus according to claim 3 7, further comprising: 
a frying basket for holding foods for frying.‘ 
said basket being movable with said door between the 

closed door position. wherein foods are immersed in oil 
contained within said fnting pan, and at least one open 
door position wherein said basket is positioned to re 
ceive a food portion from said dispensing means. 

41. Apparatus according to claim 40, wherein said bas 
ket is movable to a second open door position wherein foods 
which have been fried may be discharged from said basket 
into a vending receptacle. 

42. Apparatus according to claim 3 7, further comprising: 
condensing means in said air circulation path for remov 

ing from said circulated air. moisture associated with 
entrained oil droplets. 
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