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(57) ABSTRACT 

An oven with a spaying device for roasting meats is 
disclosed, comprising: a housing 11; an outer pot 12; an 
inner pot 10: a cover 4 of oven; electric heating elements 8 
surrounding the outer surface of the outer pot 12; heat 
insulating materials 13 inserted between the housing 11 and 
the outer pot 12; and a control panel 16. Said oven is 
characterized in that it is equipped with a spraying device. 
The structure of said spraying device includes: a mesh-like 
spraying plate 1 with a plurality of holes, which is mounted 
in the upper part of the chamber inside the inner pot 10: case 
9 of condiments, which is sealed by a cap 7, and is also 
provided inside the internal wall of oven 10; a conduit 2 for 
Supplying condiments, of which one end extends through the 
cap 7 into the lower part of the chamber of the case 9, the 
other end of the conduit 2 is positioned inside the plate 1; a 
tubing 5 for adjusting pressure, said tubing for adjusting 
pressure is provided with a relief valve 3, one end of the 
tubing 5 extends through the cap 7 and communicates with 
the chamber of the case 9. The food condiments can be 
sprayed onto the meats being roasted evenly and automati 
cally. 

3 Claims, 1 Drawing Sheet 
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OVEN WITH ASPRAYING DEVICE 

Matter enclosed in heavy brackets appears in the 
original patent but forms no part of this reissue specifi 
cation; matter printed in italics indicates the additions 
made by reissue. 

BACKGROUND OF THE INVENTION 

The present invention relates to a food cooking apparatus, 
particularly to an oven with a spraying device for roasting 
meats Such as chicken, duck etc. 

FIELD OF THE INVENTION 

DESCRIPTION OF THE PERTINENT ART 

In general, when roasting meat Such as chicken or duck in 
an oven, it is required that some condiments are sprayed 
onto the food being roasted. However, with conventional 
ovens Such work of spraying condiments is done manually, 
So it is not convenient. 

SUMMARY OF THE INVENTION 

In view of the above problem, the object of the present 
invention is to provide an oven with a spraying device which 
is capable to automatically spray condiments to the meats 
being roasted. 

The above object is accomplished by the oven with a 
spraying device comprising: a Housing; an outer pot; an 
inner pot, a Cover of oven; electric heating elements sur 
rounding the outer Surface of the outer pot; heat insulating 
materials inserted between the Housing and outer pot; a 
control panel. Said oven is characterized in that it is 
equipped with a spaying device. The structure of said 
spraying device includes: a mesh-like spraying plate with a 
plurality of holes therein, which is mounted in the upper part 
of the chamber inside the inner pot; an case of condiments, 
which is sealed by a cap, and is also provided inside the 
inner pot; a conduit for Supplying condiments, of which one 
end extends through the cap into the lower part of the 
chamber of the case, the other end of the conduit is posi 
tioned inside the plate a tubing for adjusting pressure, said 
tubing for adjusting pressure is provided with a relief valve, 
one end of the tubing extends through the cap and commu 
nicates with the chamber of the case. 

The operation of the oven with a spraying device accord 
ing to the present invention will be described as follows: 
The liquid condiments are put into the sealed case before 

roasting meats. When roasting the meats, the liquid condi 
ments are pushed to the spraying plate through the conduit 
due to the air within the case being expanded, and then is 
sprayed onto the meat being roasted. When the air pressure 
in the case is too high, the valve can be opened to discharge 
a part of the air inside the case to decrease the inner pressure. 
In this way, the flow of the liquid condiments can be 
automatically adjusted. 
The structure of the present invention is simple. The 

condiments can be automatically sprayed, so that its use is 
very convenient. 

BRIEF DESCRIPTION OF THE DRAWING 

FIG. 1 is a schematic view of the structure of the 
embodiment of the present invention. 
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Wherein showing: 

1. Spraying plate 2. Conduit for Supply condiments 
3. Relief valve 4. Owen cover 
5. Tubing for adjusting pressure 6. Pip for connecting tubing 5 

with case 9 
7. Cap of condiments case 9 8. Electric heating elements 
9. Condiments case 10. Inner pot 

11. Housing 12. Outer pot 
13. The heat insulating materials 14. Hanger for hanging meats 

roasted 
15. Pipe for conecting conduit 2 16. Control panel 

with case 9 

DESCRIPTION OF THE PREFERRED 
EMBODIMENT 

An embodiment of the present invention will be described 
below. 
As shown in FIG. 1, the spraying plate 1 with a plurality 

of spraying holes on it is fixed under the cover 4, the hanger 
14 for hanging meat roasted is provided inside the inner pot 
10, the condiments case 9 is sealed by the cap 7, the pipe 6 
connecting the tubing 5 for adjusting pressure and the pipe 
15 connecting the conduit 2 are both made of stainless steel 
and provided on the cap 7, one end of the pipe 15 extending 
to the bottom of the case 9 is bevel, the other end of the pipe 
15 above the upper surface of the cap 7 connects to an end 
of the conduit 2, the other end of the conduit 2 is located 
within the spraying plate 1, an end of the pipe 6 penetrates 
the cap 7 and flushes with the inner surface of the cap 7 and 
the other end of the pipe 6 above the cap 7 connects to the 
lower end of the tubing 3 for adjusting pressure which is 
provided with a relief valve 3 fixed to the upper surface of 
the cover 4. The upper end of the tubing 5 extends to above 
the plate 1. 
What is claimed is: 
1. An oven with a spraying device, comprising: a housing 

(11); an outer pot (12); an inner pot (10); a cover (4) of oven; 
electric heating elements (8) Surrounding the outer Surface 
of the outer pot (12); heat insulating materials (13) inserted 
between the housing (11) and the outer pot (12); a control 
panel (16); said oven is characterized in that it is equipped 
with a spraying device, and the structure of said spraying 
device includes: a mesh-like spraying plate (1) with a 
plurality of holes therein, which is mounted in the upper part 
of the chamber inside the inner pot (10); a case (9) of 
condiments, which is sealed by a cap (7), and is also 
provided inside the inner pot (10); a conduit (2) for supply 
ing condiments, of which one end extends through the cap 
(7) into the lower part of the chamber of the case (9), the 
other end of the conduit (2) is positioned inside the plate (1): 
a tubing (5) for adjusting pressure, said tubing for adjusting 
pressure is provided with a relief valve (3), one end of the 
tubing (5) extends through the cap (7) and communicates 
with the chamber of the case (9). 

2. In the oven of claim 1, wherein said spraying plate (1) 
is mounted under the cover (4), a hanger (14) for hanging 
meat roasted is provided inside the inner pot (10), the 
condiments case (9) is sealed by the cap (7), a pipe (6) 
connecting the tubing (5) for adjusting pressure and a pipe 
(15) connecting the conduit (2) are both made of stainless 
steel and provided on the cap (7), one end of the pipe (15) 
extending to the bottom of the case (9) is bevel, the other end 
of the pipe (15) above the upper surface of the cap (7) 
connects to an end of the conduit (2), the other end of the 
conduit (2) is located within the spraying plate(1), an end of 
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the pipe(6) penetrates the cap (7) and is flush with the inner 3. In the oven of claim 1 or 2 wherein the place where said 
surface of the cap (7) and the other end of the pipe (6) above tubing.(5) for adjusting pressure provided with the relief 
the cap (7) connects to the lower end of the tubing (5) for valve (3) is outside the cover (4) and the valve (3) is on the 
adjusting pressure which is provided with a relief valve (3), cover (4). 
and the upper end of the tubing (5) extends to above the plate 5 
(1). k . . . . 


