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DESCRIPTION

FIELD OF THE INVENTION

[0001] The present invention is in the field of a meat grill installation for preparing large
quantities of meat, and a method of preparing such large quantities of meat. Typically meat
may be prepared by heating in an oven, in a stove or in a pan, to a temperature sufficient to
cook the meat. Meat may be fully cooked or partly cooked.

BACKGROUND OF THE INVENTION

[0002] Meat comprises water, protein, and fat. It may be eaten raw, but normally it is cooked
and often seasoned as well. Unprocessed meat may have health risks due to infection with and
decomposition by bacteria and fungi. It is therefore best cooled, or frozen, and thereafter
processed quickly.

[0003] For various food items, such as pizza's, meat is used in thin slices. Preparation of large
quantities of these thin slices is typically required, but still has to be done at least partly by
hand. The capacity, per hour, is therefore typically limited.

[0004] The present invention therefore relates to a meat grill installation and a method for
heating frozen meat, which solves one or more of the above problems and drawbacks of the
prior art, providing reliable results, without jeopardizing functionality and advantages.

[0005] A meat grill installation of the state of the art is known from DE-C-19545699

SUMMARY OF THE INVENTION

[0006] The present invention relates to a meat grill installation comprising a detachable
horizontal cylindrical carrier, hereinafter referred to as a cylindrical element for carrying meat,
typically a large quantity of meat. The cylindrical element comprises a series of meat fixators at
its boundary. It further comprises a motor for rotating the cylindrical element around its
horizontal axis. The horizontal axis may be slightly tilted. Further motors may be present, or
combined, such as for driving a conveyor belt, for driving adaptable supports, for rotating a
cutter, hereinafter named a cutting element, for driving position adapters, etc. It further
comprises at least two heaters 30 for grilling the meat, typically 2-5 heaters at either side of the
cylindrical element, such as 3-4 heaters, wherein the at least two heaters are divided over a
circumference of the cylindrical element, typically not evenly divided in view of other parts
being present, such as a conveyor belt. Heaters are typically provided at a substantially equal
distance from the centre of the cylindrical element and are typically rotated, that is to say tilted,
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such that a heating part thereof faces the to be heated meat as much as possible. A length of
each heater is individually adapted to a length of the cylindrical element, typically being more
or less (£x5%) the same length. Therewith the heaters are adapted to heat the meat evenly and
as thorough as required. It further comprises at least two position adapters for maintaining
each individual heater at a predetermined distance from the cylindrical element. Therewith the
speed of heating is controlled. VWhen meat is cut away the radius of the cylindrical element
comprising meat becomes smaller and smaller, causing the heaters to be further and further
away from the meat. Therefore, position adapters are provided to maintain the heaters at a
substantially similar distance from the meat over time. Further at least one sensor is provided,
preferably at least two sensors, for determining a temperature of the heated meat. The sensed
temperature can be used to increase or decrease the distance of the heaters with respect to
the meat, to increase or decrease the temperature of the heaters, to increase or decrease a
rotation velocity of the cylindrical element, or maintain these variables, or a combination
thereof. Further a conveyer belt is provided located underneath the cylindrical element for
receiving and transporting heated meat. The conveyor belt typically moves in operation in a
direction parallel to the longitudinal axis of the cylindrical element. For cutting meat a cutting
element is provided for removing a slice of a predetermined thickness of meat from the
detachable cylindrical element, which typically moves in operation in the same or opposite
direction as the conveyor belt. The thickness may be varied by tilting the cutting element
and/or adjusting the vertical position thereof. The width may be varied by providing a wider or
smaller cutting element, and the length may be varied by increasing or decreasing a speed of
the cutting element and a length of a path travelled by the cutting element, or a combination
thereof. Also at least one controller is provided for driving the motor, for maintaining and/or
adapting a temperature of each individual heater, for driving the at least two position adapters,
for receiving the sensor output, for providing feedback to at least one heater, and for
controlling thickness of slices of meat, and combinations thereof. The installation may be
provided on a frame, and further security measures may be present, such as a fencing. For
operation controls are typically provided, such as start and stop buttons. In addition, software
may be provided for controlling the installation, typically loaded on a storage medium and
provided as a processor. Therewith large quantities of meat can be processed in a well-
controlled manner in a relatively short time.

[0007] In a second aspect the present invention relates to a method of heating 100-3000 kg of
frozen meat, comprising providing a cylindrical element provided with meat, and the at least
one diaphragm opened, moving the cylindrical element into the meat grill installation of the
present invention, heating the meat, and cutting at least one slice of meat.

[0008] Thereby the present invention provides a solution to one or more of the above-
mentioned problems and drawbacks.

[0009] Advantages of the present description are detailed throughout the description.

DETAILED DESCRIPTION OF THE INVENTION
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[0010] The present invention relates in a first aspect to an installation according to claim 1.

[0011] In an exemplary embodiment the present meat grill installation may further comprise at
least three in height adaptable supports, wherein the height of the supports is controlled by the
at least one controller, and wherein the conveyor belt, at least one sensor, and cutting element
are attached to the at least three supports.

[0012] In an exemplary embodiment the present meat grill installation may further comprise at
least one water supply, preferably at least one water supply at each side, for adapting a water
content of the meat, and/or comprising at least one steam supply 56, preferably at least one
steam supply at each side, for adapting a temperature of the meat. These supplies are
typically directed towards the to be processed meat, i.e. in a direction parallel to a radius of the
cylindrical element

[0013] In an exemplary embodiment of the present meat grill installation the cylindrical element
may comprise two diaphragms, one at either side thereof, for enclosing meat, which
diaphragms are adapted to at least partly open and close. Such as under the influence of
escaping gasses, such as steam, during the heating of the meat.

[0014] In an exemplary embodiment of the present meat grill installation the cylindrical element
may be adapted to be maintained at a fixed height.

[0015] In an exemplary embodiment of the present meat grill installation the supports may be
mutually connected by a connector, such as a chain.

[0016] In an exemplary embodiment of the present meat grill installation the at least one
controller may drive the connector and thereby the height of the supports.

[0017] In an exemplary embodiment of the present meat grill installation the supports may
comprise a worm gear, and a gear adapted to be driven by the connector.

[0018] In an exemplary embodiment of the present meat grill installation the conveyor belt may
be an endless conveyor belt.

[0019] In an exemplary embodiment of the present meat grill installation the horizontal speed
of the cutting element and conveyor belt may be adapted to one and another.

[0020] In an exemplary embodiment of the present meat grill installation the cutting element
may be adapted to be driven back and forth.

[0021] In an exemplary embodiment the present meat grill installation may further comprise a
shuttle in connection with the cutting element, wherein the shuttle is adapted for forward
movement and backward movement, wherein during forward movement the shuttle tilts and
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fixes the cutting element in a forward angle of 5-35 degrees, such as 10-30 degrees, e.g. 20-
25 degrees, with respect to the horizontal plane, and wherein during backward movement the
shuttle tilts and fixes the cutting element in a backward angle of minus 5-35 degrees, such as
10-30 degrees, e.g. 20-25 degrees, with respect to the horizontal plane, wherein tilting is
preferably provided by at least one tilt activator 66, such as a notch.

[0022] In an exemplary embodiment of the present meat grill installation the cutting element
may be a rotating disc provided with a sharp edge. The rotating disc may have a diameter of
10-300 mm, such as 20-150 mm, and may rotate with a speed of 100-6000 rpm, preferably
200-1000 rpm, such as 300-600 rpm.

[0023] In an exemplary embodiment the present meat grill installation may further comprise a
hydrocarbon gas supply, and wherein the at least one heater is a gas heater, such as ceramic
gas heater. The hydrocarbon gas may be methane.

[0024] In an exemplary embodiment of the present meat grill installation the sensor may be an
Infrared sensor.

[0025] In an exemplary embodiment of the present meat grill installation the cylindrical element
may comprise an alarm, such as an audio and/or visual alarm. Optionally, in combination with
an infrared sensor the alarm is triggered when, is use, a meat temperature is detected below a
minimum desired cooking temperature and/or when, in use, a meat temperature is detected
above a maximum desired cooking temperature.

[0026] In an exemplary embodiment of the present meat grill installation the series of meat
fixators may comprise 2-30 spikes, such as 5-20 spikes.

[0027] In an exemplary embodiment of the present meat grill installation the cylindrical element
may comprise at least two uptake elements 13 per meat fixator, such as 3-6 uptake elements,
such as trapezium shaped uptake elements provided with an opening therein. As such the
uptake elements, and spikes are well fixed and can carry the weight of the meat.

[0028] In an exemplary embodiment of the present meat grill installation the cylindrical element
may comprise at least four recesses 14 provided along a longitudinal axis of the cylindrical
element, such as 2-30 recesses, preferably wherein recesses have a trapezium shaped cross-
section. The trapezium shape is found to improve fixation of uptake elements and spikes.

[0029] In an exemplary embodiment of the present method the slice of meat may have a
length of 1-150 cm, preferably 20-100 cm, such as 30-80 cm, a thickness of 1-5 mm, such as
2-4 mm, and a width of 10-100 mm, such as 20-50 mm.

[0030] In an exemplary embodiment of the present method the meat may be heated to a
temperature of 100-170 °C, such as 120-150 °C. Said temperature refers to an outer layer of
the meat (of a thickness to be cut typically) and may be measured with the present sensor. Too
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high temperatures are found to burn the meat and/or to dry the meat too much, whereas too
low temperatures result in not fully prepared meat. The temperature and the rotating speed of
the present cylindrical element may be adjusted and adapted to one and another, such as by
the present controller and/or feedback loop.

[0031] In an exemplary embodiment of the present method the heaters may provide infrared
radiation at a wavelength of 1-5 uym, preferably 2-4 ym. This radiation is found particularly
suited, and may be provided by the ceramic elements in the heaters.

[0032] In an exemplary embodiment of the present method the heaters may provide infrared
radiation at an intensity of 100-1000 W/mZ, preferably 200-800 WW/m#2, more preferably 300-600
W/m2, such as preferably 400-500 W/mZ.

[0033] In an exemplary embodiment of the present method the heaters may operate at a
temperature of 700-1000 °C, preferably 800-900 °C.

[0034] In an exemplary embodiment the infrared gas burner wave length is 2-4 microns. The
gas fired infrared radiant burners may be unidirectional. A temperature of 900°C can be
achieved, and radiant energy is emitted. This wave band is found to be ideal for application to
cooking equipment because it provides suitable radiation penetration into protein comprising
meat to convert the radiated energy to heat. With infrared radiation, penetration of the
electromagnetic radiation below the surface of the meat to be cooked is found to be limited to
the outer 2mm. As such an intense skin heating is provided. It is found that heat generated and
absorbed at the surface of the meat is small, as a result of placing the meat at a distance from
the heat source. Slight heat increases at the meat's surface will help to shorten the cooking
time. The surface of the meat is best heated not too much as than only a slow rate of moisture
content loss is observed. The rate of flavor and color development will also be slow.
Evaporation of water may be compensated for, by providing water and/or steam.

[0035] In an exemplary embodiment of the present method the cylindrical element may rotate
with a speed of 1-10 degrees/sec, preferably 1-3 degrees/sec. At this rate good cooking
properties and sufficient yield are obtained.

[0036] In an exemplary embodiment of the present method the conveyor belt may run with a
speed of 0.5-2 m/sec, such as 1-1.5 m/sec.

[0037] In an exemplary embodiment of the present method the meat may be heated at a rate
of 1000 kg/4-12 h, such as 500 kg/4-12 h.

[0038] In an exemplary embodiment of the present method the meat may be selected from
chicken, pork, lamb, beef, fish, plant protein, microbial protein, cell protein, insect protein, and
combinations thereof. It is noted that strictly speaking plant protein and some of the further
sources of protein mentioned are not meat, but the installation works equally well for those
other forms of protein, mutatis mutandis.
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[0039] In an exemplary embodiment of the present method the meat may be cooked, grilled,
or a combination thereof.

[0040] The one or more of the above examples and embodiments may be combined, falling
within the scope of the invention.

EXAMPLES

[0041] The below relates to examples, which are not limiting in nature.

[0042] The invention is further detailed by the accompanying figures, which are exemplary and
explanatory of nature and are not limiting the scope of the invention. To the person skilled in
the art it may be clear that many variants, being obvious or not, may be conceivable falling
within the scope of protection, defined by the present claims.

FIGURES

[0043] The invention although described in detailed explanatory context may be best
understood in conjunction with the accompanying figures.

Fig. 1 shows a layout of the present meat grill installation.

Fig. 2 shows a cross-sectional side view of the present installation.
Fig. 3 shows a view of the present cylindrical element.

Figs 4 shows a view of the present cylindrical element including meat.

Fig. 5 shows a view of the present cylindrical element including meat and functioning of the
diaphragm.

Fig. 6 shows a side view of the conveyor belt, shuttle and cutting element.
Fig. 7a shows the present cylindrical element without meat.

Fig. 7b shows shows the present cylindrical element with

meat.

DETAILED DESCRIPTION OF THE FIGURES

[0044] In the figures:
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[0045] Fig. 1 shows a layout of the present meat grill installation 100. The meat grill installation
has a detachable horizontal cylindrical element 10. This cylindrical element is more particularly
a cylindrical carrier for meat 22. The cylindrical element 10 is connected to a frame 21 of the
installation 100 in such a manner that it can rotate around its main axis A. The element 10
may, in order to become reversibly disconnected from the installation as shown in Fig. 1, be
lifted out of connection in an upward direction D with respect to the frame 21. Fig. 2 shows a
cross-sectional view of the installation 100 according to Fig. 1.

[0046] In Fig. 3 it is shown that the cylindrical element 10 comprises a series of meat fixators
12 at its boundary 24. That is to say that the cylindrical element 10 has, distributed along its
circumference, a series of fixators 12, such as skewers or spikes onto which meat 22 can be
removably fixed to the cylindrical element. Skewer and spike are here used as interchangeable
terms. The skewers extend in the axial direction of the cylindrical element 10. The boundary 24
can be understood to mean the cylindrical surface of the cylindrical element 10 on which meat
is carried, such as via the skewers. This cylindrical surface is provided with recesses 14
extending axially along the circumference such that fixators 12, such as the skewers, can be
received therein. The cylindrical element 10 has in this example in each recess 14 a plurality of
uptake elements 13. These uptake elements 13 are holders or clamps for removably fixing the
fixators 12 within a respective recess. In Fig. 3 the uptake elements are holed partitions which
extend in a radially outward direction from the base of a respective recess to an upper edge of
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said respective recess. The diameter of the hole (not shown, but customary) of such a partition
is greater or equal to the diameter of the skewers.

[0047] Once the meat 22 is cast around the cylindrical element 10, as shown in Figure 7b. The
skewers are inserted such as to skewer the meat and fix it to the element 10. Figure 7a shows
the condition of the cylindrical element prior to the casting of meat onto the element 10. In
Figure 7a the skewers are shown for the purpose of showing their final position after insertion.

[0048] Fig. 4 also shows condition of the cylindrical element 10 after the meat 22 has been
fixed thereto.

[0049] Fig. 5 shows that an adaptable diaphragm 11 is provided at each distal end of the
cylindrical element. Each diaphragm comprises a plurality of partially overlapping flaps 26
which at least partially cover the meat at the distal ends of the cylindrical element 10. Each
diaphragm is arranged to at least partly open and close by the overlapping of the flaps. The
diaphragm 11 is at least partially open when the flaps assume a position in which the flaps
extend radially outward with respect to the cylindrical element 10 such that there exists an
opening between flaps. The diaphragm 11 is closed when the flaps are retracted radially
inwards such that there is no opening between flaps. Fig. 5 shows a position wherein the
diaphragm is closed. It is noted that each flap 26 of a particular diaphragm 11 is able to rotate
around a connection point 27 by which it is fixed to the cylindrical element for radially extending
or retracting thereby. The flaps 26 of each diaphragm 11 may be connected to move jointly in
order to assume a partly open or closed position.

[0050] In Fig. 1 the installation 100 can further be seen to have a motor 20 for rotating the
cylindrical element 10. This motor can be an electromotor. However, other motors-types are
possible. The main axis is also referred to as the horizontal axis. However, it shall be
understood that in practice this axis may be tilted with respect to a gravitational horizontal,
such as between 0 - 10 degrees. The installation can also be seen to comprise at least two, in
this case six, heaters 30 for griling the meat. The installation may optionally have a conveyor
belt 60, which is in this example arranged directly underneath the cylindrical element 10. The
conveyor belt 60 and is in this example used for receiving and transporting cooked meat that
has been cut off from the cylindrical element 10 by a cutting element 70. The conveyor belt
moves, in use, in a direction parallel to the longitudinal axis of the cylindrical element 10. The
six heaters are optionally distributed in two groups as shown in Fig.2. Each group is provided
to heat opposite sides of the cylindrical element 10 such as to allow space between heating
elements for the conveyor belt. The heaters are in this example gas heaters and as such a gas
supply 31 for feeding gas to the heaters is provided to the installation. Alternatively, IR-
radiation heaters may, such as electrical heaters, may be used. The (gas) heaters 30 provide

heat at an intensity of 100-200 WW/m2, and operate at a temperature of 700-1000 °C. Should
the heaters instead be electric they are merely arranged to emit infrared radiation at 100-200

W/m? at a wavelength of 1-5 ym and do not require to operate at any specific temperature. In
one example the meat 22 is heated at a rate of 1000 kg/4-12 h. The heaters heat the outer
surface of the meat 22 as the meat is rotated with the cylindrical element 10. The heaters can
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be seen to be placed at equal distance from the main axis A. The heaters are rotated, that is to
say tilted, such that the direction of heating of each heater is directed towards and is
substantially perpendicular to the axis A. An Additional motor (not shown, but customary) may
also be comprised in the installation for tilting the heaters. In this example the heaters 30 are
arranged for being manually tilted. A length of each heater 30 is individually adapted to a
length of the cylindrical element, typically being more or less (£5%) the same length. That is to
say that the total length of the heater is equal to 0,95 - 1,05 times the length of the cylindrical
element 10. For each heater 30 the installation 100 comprises a position adapter 40. Each
heater is connected to the frame 21 of the installation 100 via such an adapter 40. The
distance of each heater 30 to the cylindrical element 10 may be adjusted manually. The
adapter 40 is in this example, but entirely optionally arranged for slidably connecting the heater
30 to the frame 21 and for maintaining the heater at a predetermined distance from the
cylindrical element, that is to say to the meat on the cylindrical element 10. When, in use, meat
is cut away the radius of the total radius of the cylindrical element with meat becomes smaller
and smaller, causing the heaters to be further and further away from the outer surface of the
meat 22. Therefore, position adapters are provided to maintain the heaters at a substantially
similar distance from the meat over time. These adapters 40 may be motorised such as to
allow the heaters to be slid towards the cylindrical element 10. This change in distance will
result in a change in overall change in surface temperature of the meat, which is detectable. To
this end at least one sensor 50 is provided, preferably at least two sensors, for determining a
temperature of the heated meat. This at least one sensor 50 is in this example an infrared
temperature sensor. The sensed temperature is in this example used to increase or decrease
the distance of the heaters with respect to the meat. The distance of the heaters is adjusted
such that the temperature remains equal throughout the cooking process. Optionally or
alternatively, the at least one sensor 50 is used to increase or decrease the temperature of the
heaters themselves, to increase or decrease a rotation velocity of the cylindrical element, or
maintain these variables, or a combination thereof.

[0051] The conveyer belt 60 is provided located underneath the cylindrical element for
receiving and transporting heated meat that is cut off from . The conveyor belt typically moves
in operation in a direction parallel to the longitudinal axis of the cylindrical element. For cutting
meat a cutting element 70, in this example a knife, is provided for removing a slice of a
predetermined thickness of meat from the detachable cylindrical element, which typically
moves in operation in the same or opposite direction as the conveyor belt.

[0052] Fig. 6 shows the cutting element 60 to be a rotating disc provided with a sharp edge.
The cutting element 60 is provided on a shuttle 65. Said shuttle is arranged for moving within a
shuttle track 68. The shuttle 65 is adapted for forward movement and backward movement
along a shuttle track 68. The shuttle track extends in a direction parallel to the axis A. A tilt of
the cutting element can be adjusted via a tilt actuator 67, such as a tilt handle, comprised in the
shuttle 65. A tilt activator 66, such as a notch, is provided along the shuttle track 68. In this
example the tilt actuator 67 is actuated by the activator 66 when, is use, the shuttle reaches
the activator 66 as it is moved along the track. The activator 66 is arranged such that the
shuttle tilts and fixes the cutting element in a forward angle of 5-35 degrees with respect to the
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horizontal plane, and wherein during backward movement the shuttle tilts and fixes the cutting
element in a backward angle of minus 5-35 degrees with respect to the horizontal plane. In this
example, the shuttle track 68 and conveyor 60 are jointly supported on at least three adaptable
supports 80. These supports 80 can be raised or lowered such as to jointly move the cutting
element 60 in a direction towards or away from the cylindrical element respectively. The
supports 80 are mutually connected by a connector 81, in this example a chain. By moving the
cutting element in the above described manner the thickness of meat slices can be adjusted
and maintained. The supports 80 further comprise a worm gear 82, and a gear 83 adapted to
be driven by the connector. The manner in which the shuttle moves along the track is also
motorized. The shuttle may be operated such as to move across the full or a partial length of
the track 68 and at adjustable speed. This determines the length of slices.

[0053] At least one controller, such as a computer (not shown, but customary), is provided for
driving the motor, for maintaining and/or adapting a temperature of each individual heater, for
driving the at least two position adapters, for receiving the sensor output, for providing
feedback to at least one heater, and for controlling the length of slices of meat, for controlling
the thickness of slices of meat, and combinations thereof.

[0054] The at least one controller is optionally arranged for controlling all motorized operations
described herein above, including regulating heater temperature by regulating for example the
gas flow to the heaters. Further optionally the controller is provided with a human interface (not
shown, but customary), to allow an operator to control at least some of the motorized
operations and/or heater temperature via said human interface. For operation the human
interface may comprise start and stop buttons (not shown, but customary) as well as buttons
for regulating the above mentioned motorized operations and gas flow. In addition, software
may be provided for controlling the installation, typically loaded on a storage medium and
provided as a processor or to a processor. The storage medium may be part of the processor
memory of the processor or a non-transitory computer readable medium, such as a hard drive
or solid state drive. Therewith large quantities of meat can be processed in a well-controlled
manner in a relatively short time.

[0055] In this example the cooking and cutting process can be controlled by the controller such
that slices of meat have a length of 1-150 cm, a thickness of 1-5 mm, and a width of 10-100
mm. The meat is heated to a temperature of 100-170 °C. In use, the cylindrical element 10
rotates with a speed of 1-10 degrees/sec and the conveyor belt runs with a speed of 0.5-2
m/sec.

[0056] It shall be understood that a variety of different meats or compositions of meats may be
cooked using the described installation 100. As a matter of example the meat 22 is selected
from chicken, pork, lamb, beef, fish, plant protein, microbial protein, cell protein, insect protein,
in vitro meat, or a combinations thereof.

[0057] In Fig. 2 a water supply 55 is present for adjusting the water content of the meat. This
prevents the meat from drying out during the cooking process. A steam supply 56 is also
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present for adjusting the temperature of the meat as it is cooked. Optionally, the water and/or
steam supply is controlled by means of the controller.

[0058] In the example of Fig. 1 the frame comprises a support base 27 for keeping the
installation elevated off of the floor. Further security measures may also be present, such as a
fencing 28. Figs. 7a and b show the present cylindrical element without and with meat. Further
a releasable confinement 17 and a closure 18 is also shown in these figures, in a partly
opened situation.

[0059] The figures have also been detailed throughout the description. The terms cutter and
cutting element will be understood to be interchangeable. The terms cylindrical element and
cylindrical carrier will also be understood to be interchangeable.
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Patentkrav

1.

Kedgrillanordning (100), som omfatter

et aftageligt vandret, cylindrisk element (10) til at bere ked, det cylindriske
element omfatter en rekke keodfikseringselementer (12),

en motor (20) til rotation af det cylindriske element omkring dets vandrette akse,
mindst to varmelegemer (30) til at grille kedet, mindst to af varmelegemerne er
opdelt over en periferi af det cylindriske element, og hvor en lengde af hvert
varmelegeme er enkeltvist tilpasset til en leengde af det cylindriske element,
mindst to positionsadaptere (40) til opretholdelse af hvert separat varmelegeme i
en forudbestemt afstand fra det cylindriske element,

mindst én sensor (50), fortrinsvis mindst to sensorer, til bestemmelse af en
temperatur af det opvarmede ked,

et transportband (60) placeret under det cylindriske element til modtagelse og
transport af det opvarmede ked,

et skeereelement (70) til at fjerne en skive af en forudbestemt tykkelse af kedet fra
det aftagelige cylindriske element, og

mindst €n styreenhed til at drive motoren, til opretholdelse og/eller tilpasning af
en temperatur af hvert separat varmelegeme, til at drive de mindst to
positionsadaptere, til modtagelse af sensorsignaler, til at give feedback til mindst

ét varmelegeme og til at kontrollere tykkelsen af skiver af ked.

Kedgrillanordningen ifelge repraesentation 1, som desuden omfatter mindst tre
hejdejusterbare stotteelementer (80), hvor hegjden af stotteelementerne styres af den
mindst ene styreenhed, og hvor transportbandet, mindst én sensor og skeereelementet

er fastgjort til de mindst tre stotteelementer.

Kedgrillanordningen ifelge krav 1 eller 2, som desuden omfatter mindst én
vandforsyning (55), fortrinsvis mindst én vandforsyning 1 hver side, til at tilpasse et

vandindhold af kedet, og/eller som omfatter mindst én dampforsyning (56),
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fortrinsvis mindst én dampforsyning 1 hver side, til tilpasning af en temperatur af

kadet.

Kedgrillanordningen ifelge ethvert af kravene 1-3, hvor det cylindriske element
omfatter to membraner (11), én pa begge sider deraf, til at omgive ked, hvor

membranerne er tilpasset til mindst delvist at abne og lukke.

Kedgrillanordningen ifelge ethvert af kravene 2-4, hvor stetteelementerne er
indbyrdes forbundet med et forbindelseselement (81), sasom en kade, og hvor den
mindst ene styreenhed driver forbindelseselementet og dermed hgjden af

statteelementerne.

Kedgrillanordningen ifelge ethvert af kravene 2-5, hvor stetteelementerne omfatter
et snekkegear (82) og et gear (83), der er tilpasset til at blive drevet af

forbindelseselementet.

Kedgrillanordningen ifelge ethvert af kravene 1-6, hvor den vandrette hastighed af

skeereelementet og transportbandet er tilpasset hinanden.

Kedgrillanordningen ifelge ethvert af kravene 1-7, hvor skareelementet er tilpasset

til at blive drevet frem og tilbage.

Kedgrillanordningen ifelge ethvert af kravene 1-8, som desuden omfatter en leber
(65) 1 forbindelse med skeareelementet, hvor lgberen er tilpasset til fremadgéaende
bevagelse og bagudgaende beveagelse, hvor lgberen under fremadgaende bevagelse
vipper og fikserer skaereelementet i en fremadgaende vinkel pa 5-35 grader i forhold
til det vandrette plan, og hvor lgberen under bagudgaende bevagelse vipper og
fikserer skeereelementet i en bagudgdende vinkel pa minus 5-35 grader i forhold til
det vandrette plan, hvor vipning fortrinsvis tilvejebringes af mindst én vippeaktivator

(66), sasom et indhak.
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Kedgrillanordningen ifelge ethvert af kravene 1-9, hvor serien af

kedfikseringselementerne omfatter 2-30 pigge, sasom 5-20 pigge

og/eller

hvor det cylindriske element omfatter mindst to opsamlingselementer (13) pr.
kedfikseringselement (12), f.eks. 3-6 opsamlingselementer, f.eks. trapezformede
opsamlingselementer, der er forsynet med en abning deri

og/eller

hvor det cylindriske element omfatter mindst fire indfaeldninger (14), der er
placeret langs en langsgaende akse af det cylindriske element, feks. 2-30

indfzldninger, fortrinsvis hvor indfeldninger har et trapezformet tvarsnit.

Fremgangsmade til opvarmning af 100-3000 kg frosset kad, som omfatter

tilvejebringelse af et cylindrisk element (10), der er forsynet med ked, og den
mindst ene membran abnet, flytning af det cylindriske element ind i
kedgrillanordningen ifelge ethvert af kravene 1-10, opvarmning af kedet og

skering af mindst én skive ked.

Fremgangsmaden ifelge krav 11, hvor skiven af kead har en leengde pa 1-150 cm, en

tykkelse pa 1-5 mm og en bredde pa 10-100 mm.

Fremgangsmaden ifelge krav 11 eller 12, hvor kedet opvarmes til en temperatur pa

100-170 °C.

Fremgangsmaden ifelge krav 11-13, hvor varmelegemerne tilvejebringer infrared
straling ved en belgelengde pa 1-5 mm, og/eller ved en intensitet pa 100-200 W/m?
og/eller korer ved en temperatur pa 700-1000 °C.

Fremgangsmaden ifelge ethvert af kravene 11-14, hvor kedet koges, grilles eller en

kombination af disse.
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