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(57) Abstract: An air-circulating system of a roaster possible to produce uniform air-flowing cycles by operating a length fan, which
is installed internally, thereby smoke can be burned out by a hot wind while it is restricted not to discharge out of the roaster as well
€\ as an additional effect to smoke meat being roasted can be achieved. The system can prevent smoke and smell, which are produced

when roasting meat and fish, from going out of the roaster by making an air curtain with a flow of air only even when a lid of the

roaster is opened. The system can prevent oil from flying over by making smoke circulated continuously inside of the roaster. And

further, the present invention can prevent those who eat from smelling smoke or being suffered by smoke by burning out incompletely
& burned smoke by heat from the heater itself through the plurality of oil discharging holes. According to the system, smells of smoke
is burned out by heated wind because hot wind by the heater itself is discharged through the plurality of oil discharging holes of
@ roasting plate in accordance to the inhaling force of the motor as well as effect to smoke meat can also be achieved because meat is
& roasted along with the heated wind. According to the system, durability of the fan can be strengthened because the oil tray to filter
€ oil contained in air by the flow of air is provided.

=
=

7/



WO 2007/007952 PCT/KR2006/002000

[1]
[2]
[3]

[4]
[5]

[6]

[7]
[8]
[9]

[10]

[11]

[12]

[13]

[14]

Description
THE RECYCLE SYSTEM OF AIR IN ROASTER

Brief Description of the Drawings

Cross-Reference to Related Patent Application

1. Field of the Invention

The present invention relates to an air-circulating structure of an electric roaster,
and more spaceicularly, to an air-circulating system of a roaster possible to produce
uniform air-flowing cycles by operating a length fan, which is installed internally,
thereby smoke can be burned out by a hot wind while it is restricted not to discharge
out of the roaster as well as an additional effect to smoke meat being roasted can be
achieved.

2. Description of the Related Art

In general, an electric roaster is a device equipped with an electric heater installed
in a certain housing, which a grill, a fry -pan or the like is seated above according to its
purpose, and an oil tray installed in the lower portion of the housing to collect oil,
which is produced when roasting meat, fishes, selfish, etc.

However, there are problems of which oil can be spread over a room; it smells hot;
it kills eyes; and so on, by oil and smoke which are discharged out of the roaster during

meat is roasted,

Summary of the Invention

An object of the present invention is to provide an air-circulating system of a
roaster possible to produce uniform air-flowing cycles by operating a lengthy fan,
which is installed internally, thereby smoke can be burned out by hot wind, which is
heated by a heater and flows through a plurality of oil discharging holes, while smoke
is restricted not to discharge out of the roster as well as effect to smoke meat being
roasted can be achieved.

According to an aspect of the present invention, there is provided an air-circulating
system of an electric roaster having a hot-wind burning-out cycle. The air-circulating
system of a roaster includes;

a first air-flowing space with a dual-plate structure deposed in a side of the roaster
on which an auxiliary exhaust hole is provided in the lower portion;

a second air-flowing space with a dual-plate structure on which an air-intake hole is
provided,;

a fan bracket deposed in the bottom portion of the second air-flowing space on
which an inlet and an outlet are provided,

a lengthy fan installed inside the fan bracket;
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a rotating motor deposed next to the fan bracket separately having an axis fixed to
the axis of the fan;

a seating plate formed in a curved shape inside the roaster;

an electric heater fixed to the inner circumference of the seating plate by a
supporting space; and

a roasting plate seated over the electric heater on which a plurality of oil-
discharging holes are provided,

By the air-circulating system of the roaster according to the present invention, air is
flowed into the second air-flowing space through the air intake hole in accordance with
the rotation of the fan. The air is flowed into the inner space of the roaster passing
through the inlet and the outlet of the fan bracket. The air of the inner space is
discharged through the plurality of oil-discharging holes of the roasting plate. Finally,
the discharged air is flowed into the second air-flowing space again.

It is preferable that a curved oil tray is provided on the internal wall of an outer
plate of the second air-flowing space.

It is further preferable that an auxiliary discharging hole and a plurality of air-
discharging holes are provided in lower portion and upper portion of a first air-flowing
space, respectively;

It is still further preferable that a guiding plate for air disperse having a tapered
bottom plate with a dispersing hole at the central space and edge portion brimmed
along its outer circumference is provided.

According to another aspect of the present invention, there is provided of a roaster
having a upper body; a lower body assembled to the lower portion of the upper body; a
lengthy fan installed inside a fan bracket, which is installed inside the lower body; a
rotating motor whose axis is fixed to the axis of the fan; a grill having inserting holes;
an electric heater inserted into the inserting holes; an air disperse guiding plate
provided in the bottom the electric heater; and a first side plate and a second side plate
having air inlet holes and air outlet holes, respectively, the roster is characterized in
that

the first side plate and the second side plate are prepared at the both sides of the air
disperse guiding plate so that the first side plate and the second side plate are separated
along with the air disperse guiding plate when the roaster is disassembled; and the fan
is inserted or separated at the bottom of the lower body.

It is preferable that the first side plate and the second side plate are formed at the
both sides of the air disperse guiding plate 226 in one body.

It is preferable that the first side plate and the second side plate are bent upward and
extended in the vertical direction at the bode sides of the lengthy direction of the air
disperse guiding plate.
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[27] It is preferable that a detachable opening/closing door at the bottom of the lower
body to open the bottom of the lower body in order to install or disassemble the fan.

[28] It is preferable that the roaster further includes a heater supporter to support the
electric heater, wherein the heater supporter is made by bending a tube with a constant
diameter in many times to form handles at the both sides and supporting bars at the
both sides of the center portion so that its both sides are supported by the dir disperse
guiding plate.

[29] Specific aspects and advantages of the present invention now will be more apparent
by referring the description taken into the accompanied drawings.

[30]

[31] BRIEF DESCRIPTION OF THE DRAWINGS

[32] The above and other features and advantages of the present invention will become
more apparent by describing in detail exemplary embodiments thereof with reference
to the attached drawings in which:

[33] Fig. 1 shows a side sectional view of a roaster according to the present invention:

[34] Fig. 2 shows another side sectional view of the roaster according to the present
invention:

[35] Fig. 3 shows a disassembled view of the roaster according to the present invention;

[36] Fig. 4 shows an enlarged view of a roasting plate of the roaster according to the
present invention;

[37] Fig. 5 shows a structural view illustrating the connection of the roaster according to
the present invention;

[38] Fig. 6 shows a sectional view illustrating a space of the roaster according to the
present invention;

[39] Fig. 7 shows a sectional view illustrating the state in which a disperse guiding plate
is assembled to the roaster according to the present invention;

[40] Fig. 8 shows an exploded perspective view illustrating an assemblage of a disperse
guiding plate to the roaster according to the present invention;

[41] Fig. 9 shows a disassembled view of another embodiment of the present invention;

[42] Fig. 10 shows a spaceial disassembled perspective view illustrating a lower body
and an opening/closing door shown in Fig. 9;

[43] Fig. 11 shows a side sectional view illustrating a main portion of the Fig. 9; and

[44] Fig. 12 shows a schemetical sectional view illustrating another section of Fig. 9.

[45] Brief description of the spaces

[46] 10; first air-flowing space 20; second air flowing space

[47] 21; air intake hole 30; fan

[48] 31; inlet 32; outlet

[49] 33; fan bracket 50; seating plate
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[50] 60; electric heater 70; roasting plate

[51] 71; oil discharging hole 80; inner space

[52] 11; auxiliary exhaust hole 90; guiding plate for air disperse

[53] 91; bottom plate 93; dispersing hole

[54] 93: edge portion

[55]

[56] DETAILED DESCRIPTION OF THE INVENTION

[57] The present invention will now be described more fully with reference to the ac-
companying drawings, in which exemplary embodiments of the invention are shown.

[58] Referring to Fig. 1 through Fig. 6, the air-circulating system of the roaster
according to the present invention includes a first air-flowing space 10 with a dual-
plate structure at a side of a roaster 100, a second air-flowing space 20 with a dual-
plate structure on which an air-intake hole 21 is formed, a fan bracket 33 having an
inlet 31 and an outlet 32 at the lower portion of the second air-flowing space 20 and a
lengthy fan 30 installed inside the fan bracket 33.

[59] In addition, a rotating motor 40 deposed next to the fan bracket 33 separately,
whose axis is fixed to the axis of the fan 30, and a seating plate 50 seated inside the
roaster 100, which is configured in a curved shape, are provided.

[60] Further, an electric heater 60, which is fixed by a supporter 51 at the inner cir-
cumference of the seating plate 50, and a roasting plate 70 seated over the electric
heater 60, which has a plurality of oil-discharging holes, are provided.

[61] The apparatus according to the present invention has a hot-wind burning cycle by
heat of the electric heater 60 itself through the plurality of the oil-discharging holes 71.

[62] In detail, air is flowed into the second air-flowing space 20 through the air intake
hole 21. The air is flowed into the inner space 80 of the roaster 100 passing through the
inlet 31 and the outlet 32 of the fan bracket 33. The air of the inner space 80 is
discharged through the plurality of oil-discharging holes 71 of the roasting plate 70.
Finally, the discharged air is flowed into the second air-flowing space 20 again.

[63] Referring to Fig.. 1, the fan 30 inhales air through the inlet 31 and discharge it
through the outlet 32 to the left side when the fan 30 is rotated by the rotating motor
40.

[64] In other words, because the second air-flowing space 20 with dual-plate structure is
provided over the fan bracket 33 and a plurality of air-intake holes 21 is formed at the
top portion of the second air-flowing space 20, smoke produced by roasted meat and
fresh air outside the roaster 100 are flowed into through the air-intake hole 21 as
indicated by arrows in Fig. 1.

[65] Thus, smoke and air discharged through the outlet 32 of the fan bracket 33 are

flowed into the inner space 80 of the roaster 100.
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As smoke and air are flowed into, a difference in air density is generated between
inside and outside the roaster 100.

Accordingly, smoke and air is discharged out of the roaster 100 since outside air
density is less then inside air density. At this time, the plurality of oil-discharging holes
71 of the grill 70 serves as a passage.

That is, air and smoke are discharged toward the upper portion of the roaster 100
through the plurality of the oil-discharging holes 71 of the roasting plate 70.

In the meantime, meat or fishes remains roasted since the electric heater 60 of the
roaster 100 heats continuously.

Accordingly, it can be achieved that smoke and hot-wind (i.e., flow of air), which
are discharged through the plurality of the oil-discharging holes 71 smokes meat and
fishes on the roasting plate 70.

The roaster 100 adopting the air-circulating system according the present invention
roasts meat with air circulated as described above. The present invention prevents
smoke of burned meat from discharging out of the roast 100. The present invention
makes an air curtain to suppress discharge of smoke out of the roaster 100 and makes
the air recycled continuously. Thus, smells and smoke are burned out by heat of the
electric heater 60 itself through a plurality of oil-discharging holes 71 of the roasting
plate 70 so that smells and smoke can be prevented from discharging out of the roaster
100.

Smoke discharged through the plurality of oil-discharging holes 71 of the roasting
plate 70 is flowed into the second air-flowing space 20 again through the air-intake
hole 20 again by the inhalation force of the fan 30.

The roaster 100 includes an oil tray 25 inside the second air-flowing space 20. The
oil tray 25 is provided on the inner side of an outer plate 23 of the second air-flowing
space 20.

Considerably large amount of oil may be contained in the smoke of roasted meat.

Since smoke is inhaled by force by the fan 30, smoke may be flowed into the
second air-flowing space 20 at high speed.

At this time, oil contained in the smoke cooled into spaceicles by a wind (i.e., flow
of air) flowed into from the outside and spaceicles of oil become oil-drops with certain
mass.

If oil-drops with a mass are inhaled to be flowed into the second air-flowing space
20 by the inhalation force of the rotating motor 30, it collides to the outer plate 23 and
flows down to the oil try 25.

Meanwhile, air and smoke, which are flowed into with oil-drops together, are
separated from the oil-drops by differences in mass, go downward and finally flow into
the inner space 80 of the roaster 100 passing through the fan 30.
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Thus the oil tray 25 serves an important role to prevent oil sticking to the fan 30 to
deteriorate its durability.

Also, the oil tray 25 removes problems by oil stuck to the fan 30 for example, to
shorten the life span of the fan 30, to cause troubles of the fan 30, to cause toxic and
dirt environment in health, etc.

It is further preferable that an auxiliary outlet 11 and a plurality of outlets 12 are
provided in the lower portion and in the upper portion of the first air-flowing space 10,
respectively.

According to the present invention, smoke and air are circulated along the direction
of cycle as described above. However, the plurality of oil-discharging holes 71 may be
blocked by meat when lots of meat is roasted on the roasting plate 70.

If so, since the flow of air and smoke becomes blocked, recycling cannot be
performed.

To prevent such a problem, the present invention provides the auxiliary outlet 11 a
nd the air-discharging hole 12.

If most of the plurality of the oil-discharging holes 71 are blocked as lots of meat is
roasted on the roasting plate 70, smoke and air are flowed into the auxiliary outlet 11
in the lower portion of the first air-flowing duce 10 which is located in the opposite
direction of the second air-flowing space 20.

Smoke and air flowed into the auxiliary outlet 11 are raised up and discharged
through the air-discharging hole 12 in the upper portion to enter to the upper portion of
the roaster 100 with a constant speed.

After then, smoke and air are flowed into the second air-flowing space 20 by an
operation of the fan 30 and thus, air-circulating will be repeated as same as in the
recycle direction of smoke and air as described above.

It is preferable that each shape of the plurality of the oil-discharging holes 71 of the
roasting plate 70 is tapered with wide upper portion and narrow lower portion so that
discharged smoke should be spread widely.

Smoke and air circulated by the fan 30 are projected through the plurality of the oil-
discharging holes 71 and discharged to the upper portion of the roaster 100. Thus
smoke and air can be discharged so as to be spread widely if the sectional shape of the
plurality of the oil-discharging holes 71 each is wide in the upper portion and narrow
in the lower portion.

Such a shape is helpful to burn out smoke and to produce more effective smoking.

Further, if the plurality of the oil-discharging holes 71 of the roasting plate 70 are
shaped as the upper portion is wide while the lower portion is narrow, oil produced
when roasting meat and fish is streamed down along the incline of plurality of oil-

discharging hole 71 and thus, oil cannot spark fly.
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Although Fig. 4 and 5 show an embodiment of the roasting plate 70 of the roaster
100, it should be understood that the roaster 100 cannot be limited to have such the
roasting plate 70.

However, the assembling structure as shown in Fig. 5 and 6 is preferable to install
that kind of the roasting plate 70.

Referring to Fig. 5 and 6, a supporting space 51 is assembled at the inner cir-
cumference of the seating plate 50 seated in the roaster 100.

Of course, the seating plate 50 can be seated on the seating protrusion P of the
roaster 100 or fixed strongly to the roaster 100 by welding.

The electric heater 60 is placed over the supporting space 51.

Thus the electric heater 60 can be maintained by a supporting force of the
supporting space 51.

An electric heater inserting groove 77 is provided in the bottom portion of the
roasting plate 70 so that the roasting plate 70 should be connected tightly to the electric
heater 60.

Further it is preferable that the inserting groove 77 is as deep as the body of the
electric heater 60 can be inserted completely.

Also, as the body of the electric heater 60 is inserted completely, stick of oil to the
electric heater 60 can be prevented in advance.

An inserting groove 78 corresponding to the inserting groove 77 is provided
beneath the roasting plate 70 so that the supporting space 51, which supports the
electric heater 60, is inserted thereto.

Although the seating plate 50 and the roasting plate 70 are formed separately as
shown in Fig. 3 and 8, it is also possible that the seating plate 50 and the grill 70 are
formed integrally in one body.

That is, both kinds are available in use.

The integrated one is advantageous in strength while the separated one is ad-
vantageous in cleaning inside because it is easy to disassemble.

Further, it is preferable that the plurality of oil-discharging holes 71 is provided in
the roasting plate 70 as shown in Fig. 4.

However, it should be understood that the present invention may not be limited to
the embodiment as shown in Fig.4. Referring to Fig. 7 and 8, a guiding plate for air
disperse 90 which has a tapered bottom plate 91 having a dispersing hole 92 in its
center and an edge portion brimmed along its outer circumference, in the lower inner
space of the roasting plate 70 would be provided.

The guiding plate for air disperse 90 introduces the wind by the fan 30 to discharge
while circulating in its internal space. At this time, the auxiliary discharging hole 11
and the dispersing hole 92 of the guiding plate for air disperse 90, shown in Fig. 7 and
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8, coordinates together.

It is assumed that an amount of the wind passing through the auxiliary discharging
hole is A and that of the guiding plate for air disperse 90 is B, If the fan 30 is rotated to
produce a wind and air is circulated by force, paths of air to go out are the auxiliary
discharging hole 11 and the dispersing hole 92.

Thus, air with high temperature transmitted by force is flowed into the air
discharging hole 12 passing through the auxiliary discharging hole 11 and the first air-
flowing space 10 in order.

Further, the heated wind flowed into the second air-flowing space 20 through the air
discharging hole 12 is recycled by the forced-circulation of the fan 30.

In addition, the heated wind by the fan 30 goes up along the another hole that is, the
dispersing hole 92 to the oil-discharging hole 71 of the roasting plate 70, enters the
second air-flowing space 20 through the air intake hole 21 and thus, recycled by the
operation of the fan 30.

If an amount of the wind produced by the fan 30 is 10, the total of A through the
auxiliary discharging hole 11 and B through the dispersing hole 92 may be less than
10.

The reason is that no substance can move without decrease of energy in the gravity
field.

That is, frictions with each elements decrease energy.

Thus, A + B results less than 10 that is, 10 > A + B although the amount of the
wind from the fan 30 is 10.

Because the guiding plate for air disperse 90 has a tapered lower plate 91 and the
dispersing hole 92 formed at the center of it, it performs a role that oil, which falls
down to the oil discharging hole 71 of the roasting plate 70, can be streamed into an oil
tray under it.

For this purpose, the lower plate 91 is tapered toward the dispersing hole 92.

Fig. 9 shows a disassembled view illustrating another embodiment of the air
circulation system of the roster of the present invention, Fig. 10 shows a disassembled
view illustrating a lower body and an opening/closing door shown in Fig. 9 and Fig. 11
shows a schematic sectional view illustrating a main portion shown in Fig. 1. By
referring to Fig. 9 through 11, it can be known that another embodiment of the air
circulation system of the roster of the present invention includes an upper body 221
where a brimmed portion 221a and a settling portion 221b are provided. The brimmed
portion 221a is formed on the top of the upper body 221 along the circumstance of the
upper body 221 and the upper portion of an air disperse guiding plate, which will be
described later, is set thereto. The settling portion 21b is prepared along inner wall

below the brimmed portion 21a.
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A lower body 222 is assembled to the bottom of the upper body 221, an oil tray 230
is prepared inside of the lower body 222 and a lengthy fan 232 is prepared aside the oil
tray 230. The lengthy fan 232 is installed into a fan bracket 231 and the fan bracket
231 has an inlet 231a and an outlet 231b.

A rotating motor 233 is prepared aside the fan 232 in the axial direction and the axis
of the rotating motor 233 is fixed to that of the lengthy fan 232. A grill 223 is settled
on the settling portion 221 of the upper body 221. A plurality of oil discharging holes
are prepared and an inserting hole 223b, which an electric heater 224 is assembled
thereto, are prepared at the grill 223.

In order to heat the grill 223, the electric heater 224 is installed to the inserting hole
223b of the grill 223.

An air disperse guiding plate 226, which has a tapered bottom plate 227, where an
dispersing hole 227a is prepared at the center, is placed under the electric heater 224.

Further, a heater supporter 225 is disposed between the electric heater 224 the air
disperse guiding plate 226. The heater supporter 225 is made by a tube with a constant
diameter. The tube is bent in the horizontal and vertical direction to form handles 225a
on its both sides and supporting bars 225b on both of the left portion and the right
portion of the center line. The heater supporter 225 supports the bottom of the electric
heater 224

Meanwhile, a first side plate 228 and a second side plate 229 are prepared at both
sides of the air disperse guiding plate 226 integrally in the lengthy directions as shown
in Fig. 9 and 12. A plurality of air intake holes 228a are prepared on the first side plate
228 and a plurlity of air exhaust holes 229a are prepared on the second side plate 229.

The first side plate 228 and the second side plate 229 are formed to be bent and
extended in the vertical direction at both lengthy sides of the air disperse guiding plate
226.

Flange portions 228b and 229b are prepared on the top of the first side plate 228
and the second side plate 229, respectively, such that the flange portions 228b and
229b are settled on the brimmed portion 221a of the upper body 221 in order to install
the air disperse guiding plate 226 inside the upper body 221.

In order that the fan 232 is inserted in the lower body 222 by opening the bottom
side of the lower body 222, shown in Fig. 11 and 12, a detachable opening/closing
door 234 is prepared in the bottom of the lower body 222.

Therefore, the fan 232 is inserted to install inside the lower body 222 by opening
the opening/closing door 234 at the bottom of the lower body 222.

If the fan 232 rotates when meat and/or fishes are grilled on the grill 223, the
outside air and smoke are flown into the internal space of the fan 232 through the air

intake holes 228a, which are prepared at the first side plate 228 of the air disperse
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guiding plate 226, pass the inlet 231a and the outlet 231b of the fan bracket 231 and
enter the internal central space of the lower body 222.

A space of the air, which is flown into the internal central space of the lower body
222 from outside, goes up along the central dispersing hole 227a of the air disperse
guiding plate 226 toward the plurality of the air discharging hole 223a of the grill 223
air disperse guiding plates 226. The remained air is exhausted to the air exhaust holes
229a of the second side plate 229 and enters the upper portion of the upper body 221 at
the constant speed.

And the air which is discharged through the plurality of the air discharging holes
223a of the grill 223 and the air exhaust holes 229a of the second side plate 229 is
flown toward the air intake holes 228a of the first side plate 228 of the air disperse
guiding plate 226 by the fan 232 forcibly, Such an air circulation is repeated.

Because an air curtain, so called, is generated naturally over the upper body 221 by
this air circulation, it is depressed that burned smoke and smell, which are generated
when meat is grilled, are discharged outside the roster 220.

According to the present invention, it is easy to assemble or disassemble the roster
200 and the fan 232.

To wash off oil dirt inside the roster 200, the roster 200 should be disassembled
entirely. The roster 200 of the present invention is possible to separate only with an
operation to lift up the grill 223, the upper body 221, the electric heater 224, the heater
supporter 225, the air disperse guiding plate 226, the oil tray 230, sequentially.

Because the electric heater 224 is supported by the heater supporter 225, it is
possible to separate the electric heater 224 and the heater supporter 225 together by
lifting up or pushing aside the heater supporter 225 with both of the handles held.

Because the first side plate 228 and the second side plate 229 are formed integrally
at the both sides of the air disperse guiding plate 226, the first side plate 228 and the
second side plate 229 are separated from the roster 200 by lifting up the air disperse
guiding plate 226.

The fan 232 sucks smoke and smell, which are generated when grilling meats.
Because oil drops are sucked into with the air, oil dirt could be adhered around the fan
232, and thus, the fan 232 must be washed off more frequently than the other
components. According to the present invention, it is possible to separate the fan 232
easily from the bottom of the lower body 222.

Because the opening/closing door 234 is prepared in the bottom of the lower body
222 where the fan 232 is installed inside, it is possible to separate the fan 232 from the
lower body 222 by opening the bottom side of the lower body 222.

Thus, it becomes unnecessary to separate the other components in the upper portion

of the fan 232 in order to wash off the fan 232, so that separation and/or assembly of
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the fan 232 becomes very easy

As described above, the present invention can prevent smoke and smell, which are
produced when roasting meat and fish, from going out of the roaster by making an air
curtain with a flow of air only even when a lid of the roaster is opened.

Further the present invention can prevent oil from flying over by making smoke
circulated continuously inside of the roaster.

And further, the present invention can prevent those who eat from smelling smoke
or being suffered by smoke by burning out incompletely burned smoke by heat from
the heater itself through the plurality of oil discharging holes.

According to the present invention, smells of smoke is burned out by heated wind
because hot wind by the heater itself is discharged through the plurality of oil
discharging holes of roasting plate in accordance to the inhaling force of the motor as
well as effect to smoke meat can also be achieved because meat is roasted along with
the heated wind.

According to the present invention, durability of the fan can be strengthened
because the oil tray to filter oil contained in air by the flow of air is provided.

While the present invention has been spaceicularly shown and described with
reference to exemplary embodiments thereof, it will be understood by those of
ordinary skill in the art that various changes in form and details may be made therein
without despaceing from the spirit and scope of the present invention as defined by the
following claims.

In the meantime, according to the another embodiment of the present invention, it is
possible to separate the electric heater 224 and the heater supporter 225 together by
lifting up or pushing aside the heater supporter 225 with both of the handles held.

Because the first side plate and the second side plate are formed integrally at the
both sides of the air disperse guiding plate, it is possible to separate and/or assemble
quickly and simply only with an operation to lift up the grill, the upper body, the
electric heater, the heater supporter, the air disperse guiding plate, the oil tray, se-
quentially.

Because the opening/closing door 234 is prepared in the bottom of the lower body
222 where the fan is installed inside, it is possible to separate the fan from the lower
body by opening the bottom side of the lower body without separating the other

components above the fan.
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Claims

What is claimed is:

1. An air-circulating system of an electric roaster comprising:

a first air-flowing space with a dual-plate structure deposed in a side of the
roaster;

a second air-flowing space with a dual-plate structure on which an air-intake hole
is provided,

a fan bracket deposed in the bottom portion of the second air-flowing space on
which an inlet and an outlet are provided, respectively;

a lengthy fan installed inside the fan bracket;

a rotating motor deposed next to the fan bracket separately having an axis fixed
to an axis of the fan;

a seating plate formed in a curved shape inside the roaster;

an electric heater fixed to the inner circumference of the seating plate by a
supporting space; and

aroasting plate having at least an oil-discharging hole and an inserting groove to
connect to the electric heater,

wherein, air, which is flowed into the second air-flowing space through the air
intake hole in accordance with the rotation of the fan, is flowed into the inner
space of the roaster passing through the inlet and the outlet of the fan bracket, the
air of the inner space is discharged through the plurality of oil-discharging holes
of the roasting plate and finally, the discharged air is flowed into the second air-
flowing space again, a hot-wind burning-out cycle is provided.

2. The system of claim 1, wherein the second air-flowing space further
comprising;

a curved oil tray on the internal side of an outer plate of the second air-flowing
space.

3. The system of claim 1, wherein the first air-flowing space further comprising:
an auxiliary discharging hole and a plurality of air-discharging provided in lower
portion and upper portion of a first air-flowing space, respectively.

4. The system of claim 1, wherein the oil-discharging hole of the roasting plate is
tapered so that discharged smoke should be spread widely.

5. The system of claim 1, wherein the seating plate and the roasting plate are
formed separately.

6. The system of claim 1, wherein the seating plate and the roasting plate are
formed integrally in one body.

7. The system of claim 1, wherein the roasting plate comprises a plurality of oil-
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discharging holes.

8. The system of claim 1, further comprising:

a guiding plate for air disperse having a tapered bottom plate with a dispersing
hole formed in its center and an edge portion brimmed along its outer cir-
cumference,

9. A roaster includes a upper body; a lower body assembled to the lower portion
of the upper body; a lengthy fan installed inside a fan bracket, which is installed
inside the lower body; a rotating motor whose axis is fixed to the axis of the fan;
a grill having inserting holes; an electric heater inserted into the inserting holes;
an air disperse guiding plate provided in the bottom the electric heater; and a first
side plate and a second side plate having air inlet holes and air outlet holes, re-
spectively, the roster is characterized in that:

the first side plate 228 and the second side plate 229 are prepared at the both
sides of the air disperse guiding plate 226 so that the first side plate 228 and the
second side plate 229 are separated along with the air disperse guiding plate
when the roaster 200 is disassembled; and the fan 232 is inserted or separated at
the bottom of the lower body 222.

10. The roster of claim 9,

the first side plate 228 and the second side plate are formed at the both sides of
the air disperse guiding plate 226 in one body.

11. In the roster of claim 10, wherein the first side plate 228 and the second side
plate are bent upward and extended in the vertical direction at the bode sides of
the lengthy direction of the air disperse guiding plate 226.

12. The roster of claim 9, further comprises

a detachable opening/closing door 234 at the bottom of the lower body 222 to
open the bottom of the lower body 222 in order to install or disassemble the fan
232.

13. The roster of claim 9,

further comprises a heater supporter 225 to support the electric heater 224,
wherein the heater supporter 225 is made by bending a tube with a constant
diameter in many times to form handles 225a at the both sides and supporting
bars at the both sides of the center portion so that its both sides are supported by
the dir disperse guiding plate.
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