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RAD: 14-99011- -2 FECHA: 2015-06-25 16:54:15

DEP: 2020 DIRECCION DE NUEVAS CREACIONES EVE: 378 FASE NACIONAL INCLUIDO CAPITULO |
TRA: 11 PCT-PATENTE DE INVENCION CAPITULOS I Y I FOLIOS: 8

ACT: 519 TRASLADOINFORME

DIRECCION DE NUEVAS CREACIONES
2020
Bogota, D.C.,

Abogado(a)/Sefior(a)
CONSUELO BENJUMEA RENDON

Asunto: Radicacion: 14-99011- -2

Tramite: 11

Evento: 378

Actuacion: 519

Oficio: 7301

Folios: 8
Patente de Invencion X Patente de Modelo de Utilidad
Via Nacional
Via PCT (Fase Nacional) X Capitulo | X | Capitulo Il
No. Solicitud Internacional PCT/FR2012/052679
Fecha de Presentacion Internacional 22/11/2011

Como resultado del examen de fondo realizado, con fundamento en el Articulo 45 de la
Decision 486 de la Comision de la Comunidad Andina, se comunica:

1. Documentos estudiados

Descripcion: Rad. N° 14-099011-00000-0000 08/mayo/2014
Reivindicaciones: Rad. N° 14-099011-00000-0000 08/mayo/2014
Dibujos: Rad. N° 14-099011-00000-0000 08/mayo/2014
Prioridad: FR 11606661 22/noviembre/2011

2. Analisis de la Prioridad

Se acepta la reivindicacion de prioridad porque ésta solicitud fue presentada dentro del
plazo establecido (Art. 9 D 486) y su contenido técnico corresponde con el de la prioridad
reivindicada.

3. Objeto de la invencién

De acuerdo con lo establecido en el numeral 1.2.2.2 del Capitulo Primero del Titulo X de la
Circular Unica para efectos del examen de patentabilidad, se tendra en cuenta la tasa
pagada por el solicitante al momento de comenzar el examen para las reivindicaciones
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adicionales; esto es que cuando la solicitud contenga mas de diez (10) reivindicaciones y
no se haya pagado la tasa complementaria, sélo se estudiaran las cubiertas por la tasa
pagada. Por lo tanto, se estudiaran las reivindicaciones 1 a 14.

Titulo de la solicitud: “Electrodomésticos de coccion que comprende un accesorio de filtro
capaz de ocupar dos posiciones” (Fl. 1).

El problema planteado en esta solicitud, consiste en facilitar la utilizacion de accesorios de
fillrado de freidoras eléctricas, permitiendo disponerse dicho accesorio dentro de la
freidora en una posicién inferior y una posicion superior.

Para resolver este problema técnico, la solicitud en estudio propone una freidora eléctrica
con un accesorio de filtrado que comprende unos miembros de soporte que descansan
sobre la cubierta fuera del tanque y porque la cubierta de la freidora tiene formaciones
laterales externas que reciben los miembros de soporte.

El objeto de la presente solicitud se relaciona con la Clasificacion Internacional de
Patentes (CIP): A 47 J 37/12.

4. De la solicitud de patente
Reivindicaciones (Art 30 D 486, Art 22 PCT)

El capitulo reivindicatorio no es claro porque:

b“

e Las reivindicaciones 2, 7, 8 y las expresiones “...adaptado para recibir una tina de
coccion...”, “que puede ocupar una posicion abajo en el tanque (2) y una posicion
elevada...”, “...los miembros de soporte (10) descansan sobre la cubierta (1) fuera del
tanque (2) cuando el accesorio de filtrado (3) se encuentra en la posicion elevada...”,
“...que reciben los medios de soporte (10) cuando el accesorio de filtrado (2) se
encuentra en la posicion abajo.” (reivindicacién 1), “...que se extienden en cada uno
de los lados del recipiente (2) cuando el accesorio de filtrado (3) esta en la posicion
abajo.” (reivindicacion 3), “...los elementos de agarre (15) sobresalen con respecto a la
pared lateral de la cubierta (1) cuando el accesorio de filtrado (3) ocupa la posicion
abajo.” (reivindicacion 5), “...un dispositivo de filtrado que se extiende dentro del
recipiente (2) cuando el accesorio de filtrado (3) estd en la posicion abajo...”
(reivindicacion 6), “..provista para cerrar el recipiente (2).” (reivindicacion 11), “...
adaptado para acoplarse en un borde superior (7) del recipiente (2) cundo la tapa (5)
cierra el recipiente (2)...” (reivindicacién 12),; describen funciones, efectos, ventajas o
resultados a alcanzar, los cuales no son aspectos susceptibles de patente. Para mayor
claridad, el producto reclamado se debe definir técnicamente mediante sus
caracteristicas estructurales (tangibles). Se sugiere al solicitante eliminar las
reivindicaciones y expresiones citadas o en su defecto modificarlas, de tal manera que
expongan la configuracion del producto reclamado.

e La expresion: “por lo menos” (reivindicacion 6), es imprecisa, por lo cual no permite
distinguir la invencion del estado de la técnica. Se sugiere al solicitante eliminarla.

5. Determinacion del Estado de la Técnica
El estado de la técnica se determin6 con base en la fecha de presentacion de la solicitud

de prioridad: noviembre 22 de 2011, y se encontraron los siguientes documentos que
anticipan el objeto de esta solicitud:
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Item Documento Titulo Fecha de Publicacion
‘Electric cooking appliance having
D1 US 6'807.899 a tank associated with a pouring 26/Octubre/2004
device’
D2 US 7'002.108 ‘Electric frying apparatus’ 21/Febrero/2006
D3 US 2008/0169281 | ‘Deep fryer for cooking foodstuff’ 17/Julio/2008
‘Kiichengerat mit einem
D4 EP 2'220.976 Lebensmittelgeféass und einen 25/Agosto/2010
Filterelement’

El documento D1* divulga un accesorio de cocina compuesto por un tanque para alojar
liquido de cocina, un alojamiento donde el tanque es montado, el alojamiento teniendo una
abertura superior (resumen).

El documento D22divulga un electrodoméstico de cocina que comprende un cuerpo de olla
externo y un cuerpo de olla interno, con un miembro de calentamiento eléctrico (resumen).

El documento D3*divulga una freidora que incluye un alojamiento, una olla posicionada en
el alojamiento y una canasta que es posicionada de forma removible en la olla (resumen).

El documento D4*divulga una freidora que incluye un recipiente (1) que recibe un liquido
de coccidn y un receptaculo (2) para la comida (resumen).

6. Examen de Patentabilidad (Art 14 D486)
Novedad (Art 16 D4386)
La reivindicacion 1 consiste en: “Un electrodoméstico de coccion, en paricular una freidora

eléctrica, que comprende una cubierta (1) que aloja un recipiente (2) adaptado para recibir
una tina de coccion...” (Ver pagina 18 del radicado N°14-099011-00000-0000).

Comparacion de las caracteristicas técnicas esenciales, con las del estado de la técnica:

Caracteristicas esenciales

D1

D2

Un electrodoméstico de coccion
que comprende:

Electrodoméstico de cocina

caracterizado por:

Aparato  eléctrico freir

caracterizado por:

para

Una cubierta
recipiente.

que aloja un

Un alojamiento (1) que aloja un
tangue (10) (Col. 3, linea 31).

Un cuerpo de olla exterior (2) y un
cuerpo de olla interior (3)

Un accesorio de filtrado removible
que comprende unos medios de
soporte.

Una canasta (20) removible que
comprende unos medios de
soporte (22) y (23) (Fig. 2).

Una canasta de freido (33) es
moviblemente montada en el
cuerpo (3) y comprende un
mango (34) (Col. 3, lineas 48 a
50).

La cubierta tiene formaciones

laterales externas.

El alojamiento (1) tiene un receso
(24) que recibe el mango (23)
(Col. 3, lineas 52 y 53).

El cuerpo exterior (2) tiene un
receso que recibe el mango (34)

(Fig. 1).

1 https://www.google.com.co/patents/US6807899?dg=6807899&hl=es-419&sa=X&ei=MMmBVcTTEOKw-

AHmMna3YAg&ved=0CBsSQE6AEWAA

2 https://www.google.com.co/patents/US7002108?dg=7002108&hl=es-419&sa=X&ei=ZMmBVce20Osbt-

QGUKIHQBwW&ved=0CBWQ6AEWAA

3 https://www.google.com.co/patents/US20080169281?2dq=20080169281&hl=es-419&sa=X&ei=d9KBVY-

JCsKbNu7Ig9AM&ved=0CBsQ6AEWAA

4 nttp://worldwide.espacenet.com/publicationDetails/biblio?CC=EP&NR=2220976 A1&KC=A1&FT=D
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De acuerdo con la tabla anterior, las caracteristicas esenciales de la composicion de la
reivindicacion 1 habian sido divulgadas previamente en los documentos D1 y D2, por lo

tanto, la materia reivindicada no es nueva.

Asimismo, el
dependientes asi:

¢ Reivindicacion 6: el accesorio de filtrado comprende un dispositivo de filtrado (D1:

documento D1 divulga

Fig. 2; D2: Fig. 1).

las caracteristicas de
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las

¢ Reivindicacion 11: una tapa para cerrar el recipiente (D1: Fig. 1; D2: Fig. 1).

e Reivindicacion 12: junta de sellado (44) (D1: Fig. 5).

e Reivindicacion 13: El recipiente es redondo (D1: Fig. 2; D2: Fig. 1).

e La reivindicacion 14 no contiene caracteristicas que puedan dar novedad o nivel
inventivo a la invencion, ya que son ampliamente conocidos en la técnica los mango

fabricados en plastico®.

Nivel inventivo (Art18 D486)

En cuanto a la reivindicacion dependiente 3 se tiene:

Comparacion de las caracteristicas técnicas esenciales, con las del estado de la técnica:

Reivindicaciones

Caracteristicas
esenciales

D1

D3

Reivindicacion 1

Un electrodoméstico de
coccién que comprende:

Electrodomeéstico de
cocina caracterizado
por:

Freidora caracterizado
por:

Una cubierta que aloja

Un alojamiento (1) que

Un alojamiento (14)

un recipiente aloja un tanque (10) | que aloja una olla (20)
piente. (Col. 3, linea 31). (Parr. [0021]).

. ' Una canasta (20) [ Una canasta que
i%gsictj:ono de f||tragg removible gue | incluye dos mangos
comprende Unos met(jqios comprende unos medios | (28) y (30) (Parr.

P de soporte (22) y (23) | [0024]).

de soporte.

(Fig. 2).

tiene
laterales

La cubierta
formaciones
externas.

El alojamiento (1) tiene
un receso (24) que
recibe el mango (23)
(Col. 3, lineas 52 y 53).

No menciona.

Reivindicacion 3

El accesorio de filtrado
comprende dos
miembros de agarre que
se extienden en cada
uno de los lados del
recipiente.

No menciona.

El accesorio de filtrado
comprende dos
miembros de agarre
(28) y (30) que se
extienden en cada uno
de los lados del
recipiente (Figs. 5y 6).

Los documentos D1 y D3 se consideran el estado de la técnica cercano a la invencion

definida en las reivindicaciones 1y 3 porque divulgan electrodomésticos de coccion.

5 http://www.hrksupply.com/index.php?act=viewCat&catld=150
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La diferencia entre la invencion, definida en las reivindicaciones 1y 3y el electrodoméstico
de D1 consiste en que el accesorio de filtrado comprende dos miembros de agarre que se
extienden en cada uno de los lados del recipiente.

La diferencia entre la invencion, definida en las reivindicaciones 1 y 3 y el
electrodomeéstico de D3 consiste en que a cubierta tiene formaciones laterales externas.

El efecto que logra el incluir que el accesorio de filtrado comprenda dos miembros de
agarre que se extienden en cada uno de los lados del recipiente es que permite la
manipulacion facil y segura del accesorio de filtrado.

Por lo tanto, el problema técnico objetivo que pretende resolver esta invencion se puede
formular asi: “como modificar el electrodoméstico conocido en D1 para permitir la
manipulacion facil y segura del accesorio de filtrado”.

Sin embargo, el accesorio de filtrado comprende dos miembros de agarre que se
extienden en cada uno de los lados del recipiente para permitir la manipulacién facil y
segura del accesorio de filtrado, ya esta divulgada en el documento D3 que se refiere a un
accesorio de filtrado que comprende dos miembros de agarre (28) y (30) que se extienden
en cada uno de los lados del recipiente (Figs. 5y 6).

En consecuencia, la persona del oficio normalmente versada en la materia, incluiria un
accesorio de filtrado que comprende dos miembros de agarre (28) y (30) que se extienden
en cada uno de los lados del recipiente del documento D3 en el electrodoméstico
divulgado en el documento D1 para llegar asi al objeto de las reivindicaciones 1y 3 de la
solicitud. Por lo cual se consideran obvias.

caracteristicas de las

Asimismo, los documentos antecedentes divulgan las

reivindicaciones dependientes asi:

e Reivindicacion 4: los miembros de agarre (28) y (30) se derivan de los miembros de
soporte (36) (D3: Fig. 6).

e Reivindicacion 5: los elementos de agarre (28) y (30) sobresalen con respecto a la
pared lateral del alojamiento (D3: Fig. 1).

¢ Reivindicacion 10: los el dispositivo de filtrado se conecta con los medios de soporte
por medio de las pestafnas (36) (D3: Fig. 6).

En cuanto a la reivindicacion dependiente 9 se tiene:

Comparacion de las caracteristicas técnicas esenciales, con las del estado de la técnica:

Reivindicaciones Caracteristicas D1 D4
esenciales
Reivindicacion 1 . Electrodoméstico de | Un electrodoméstico
Un electrodoméstico de cocina caracterizado | de coccion ue
coccion que comprende: i . q
por: comprende:

Una cubierta que aloja

Un alojamiento (1) que

Una cubierta que aloja

L aloja un tanque (10) | un recipiente (Figs. 1y
un recipiente. (Col. 3, linea 31). 2),
Un accesorio de filtrado | Una canasta (20) | Un accesorio de
removible que | removible que | filtrado removible (3)

comprende unos medios
de soporte.

comprende unos medios
de soporte (22) y (23)

que comprende unos
medios de soporte (11)
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(Fig. 2). (Fig. 1).
La cubierta tiene El alojamiento (1) tiene No menciona.
formaciones laterales | YN [€¢€s0 (24) que
externas. recibe el,mango (23)
(Col. 3, lineas 52 y 53).

Reivindicacién 9 Comprende una canasta Comprende una
de coccibn removible canasta de coccion (2)
dispuesta en el N . removible dispuesta en

- . 0 menciona. -
recipiente por encima el recipiente por
del dispositivo de encima del dispositivo
filtrado. de filtrado (3) (Fig. 1).

Los documentos D1 y D4 se consideran el estado de la técnica cercano a la invencion
definida en las reivindicaciones 1 y 9 porque divulgan electrodomésticos de coccion.

La diferencia entre la invencion, definida en las reivindicaciones 1y 9 y el electrodoméstico
de D1 consiste en que el electrodoméstico comprende una canasta de coccién removible
dispuesta en el recipiente por encima del dispositivo de filtrado.

La diferencia entre la invencion, definida en las reivindicaciones 1 y 9 y el
electrodomeéstico de D4 consiste en que a cubierta tiene formaciones laterales externas.

El efecto que logra el incluir que el electrodoméstico comprende una canasta de coccion
removible dispuesta en el recipiente por encima del dispositivo de filtrado es que permite
un mejor filtrado del aceite utilizado en la coccion.

Por lo tanto, el problema técnico objetivo que pretende resolver esta invencion se puede
formular asi: “cémo modificar el electrodoméstico conocido en D1 para permitir un mejor
filtrado del aceite utilizado en la coccion”.

Sin embargo, el electrodoméstico comprende una canasta de coccion removible dispuesta
en el recipiente por encima del dispositivo de filtrado, ya estéa divulgada en el documento
D4 que se refiere a un electrodoméstico que comprende una canasta de coccion (2)
removible dispuesta en el recipiente por encima del dispositivo de filtrado (3) (Fig. 1).

En consecuencia, la persona del oficio normalmente versada en la materia, incluiria un
electrodoméstico que comprende una canasta de coccion (2) removible dispuesta en el
recipiente por encima del dispositivo de filtrado (3) del documento D4 en el
electrodoméstico divulgado en el documento D1 para llegar asi al objeto de las
reivindicaciones 1y 9 de la solicitud. Por lo cual se consideran obvias.

7. Conclusion

Los requisitos de Patentabilidad de la presente solicitud estan afectados asi:

item Documento Reivindicaciones afectadas Requisito que afecta

D1 US 6'807.899 1,6,11,12,13 Novedad/Nivel Inventivo

D2 US 7°'002.108 1,6,11,13 Novedad/Nivel Inventivo

D3 US 2008/0169281 3,4,5 10 Novedad/Nivel Inventivo

D4 EP 2'220.976 9 Novedad/Nivel Inventivo
Expediente 14-99011- -2 ler Art 45

Superintendencia de Industria y Comercio: Cra13 No. 27-00 pisos 1,3, 4,5,6,7 y 10- PBX: (571) 5870000
E-mail: contactenos@sic gov.co- Bogotd D.C_, Colombia

MINCOMERCID
@ NS Rumismo

Sefior ciudadano la entidad le ofrece los siguientes canales para hacer seguimiento a su solicitud asi:
Pagina web: www sic gov.co Linea gratuita a nivel nacional; 018000 910165
Centro de atencitn telefénica en Bogotd: 5920400 Kiosco Informatico Centro Comercial Gran Estacion en Bogotd




- Pros d
Industria y Comercio p
SUPERINTENDENCIA :

En cumplimiento del articulo 45 de la Decision 486 de la Comision de la Comunidad
Andina, se le indica que debe dar respuesta dentro del término de sesenta (60) dias
contados a partir del dia siguiente de la fecha de notificacion de la presente comunicacion.
En caso de no dar respuesta al presente requerimiento, o0 si a pesar de la respuesta
subsistieran los impedimentos para la concesion, se denegara la patente.

Se invita al solicitante se sirva indicar, si asi lo considera, su renuncia al término faltante de
sesenta (60) dias para dar respuesta a este requerimiento y presentarla por escrito.

Finalmente, se le recuerda al solicitante que si como respuesta a este requerimiento llegara
a modificar el capitulo reivindicatorio y éste contenga mas de diez (10) reivindicaciones, no
pagard la tasa de modificacidbn voluntaria pero si la correspondiente al pago por
reivindicacion adicional.

Notifiquese el presente oficio conforme a lo dispuesto en el numeral 5.2, literal e), del
capitulo quinto del titulo primero de la Circular Unica No. 10 de 2001.

-

—5

JOSE LUIS SALAZAR LOPEZ
Diractor de Nuevas Craaciones (c)

%T-Ta

El anterior requerimiento fue notificado por fijacion en lista, de fecha 2015-06-30

Elabord: Monica Andrea Gutierrez Almonacid
Revisé: Sonia Andrea Diaz Pirazan
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(7) ABSTRACT

An electric cooking appliance composed of: a tank for
holding a cooking liquid; a housing in which the tank is
mounted, the housing having an upper opening; an upper
peripheral rim surrounding the upper opening, the upper
peripheral rim being provided with an indentation; and a
pouring accessory constructed to be removably mounted in
the indentation to facilitate the pouring of the cooking liquid
out of the tank.
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ELECTRIC COOKING APPLIANCE HAVING
A TANK ASSOCIATED WITH A POURING
DEVICE

BACKGROUND OF THE INVENTION

The present invention concerns the technical field electric
cooking appliances having a housing in which is mounted a
tank provided to receive a cooking liquid. The present
invention concerns, in particular, but not exclusively, elec-
tric fryers.

Electric cooking appliances of the type mentioned above
can have a tank that is fixedly or removeably mounted in the
housing. Appliances having a fixed tank are fabricated more
economically but are less convenient to use than appliances
with a removable tank. In effect, pouring of the cooking bath
out of the tank is more difficult in the case of appliances with
a fixed tank.

In known cooking appliances having a tank that is fixedly
mounted in a housing; the housing has an upper rim sur-
rounding the edge of the tank, the upper rim of the housing
being higher than the tank, with the exception of an inden-
tation provided for installation of an articulation of a lid. The
lid is mounted to be removable from the housing. The
indentation facilitates pouring out of the cooking liquid
contained in the tank. However, this arrangement allows the
cooking liquid to flow along the lateral wall of the housing,
particularly at the end of the pouring procedure.

BRIEF SUMMARY OF THE INVENTION

The present invention provides an electric cooking appli-
ance having a tank that is fixedly mounted in a housing, in
which pouring out of the cooking liquid is facilitated.

For this purpose, the invention provides an electric cook-
ing appliance having a tank mounted in a housing presenting
an upper opening, an upper peripheral rim surrounding the
upper opening, and an indentation, or cut-out, being pro-
vided in the upper peripheral rim, wherein the appliance
further has a removable pouring accessory arranged to be
mounted in the indentation. This arrangement allows the
pouring out of cooking liquid from the tank to be facilitated.
The removable nature of the pouring accessory facilitates
construction of the tank and/or of the housing.

According to one advantageous form of construction, the
pouring accessory mounted in the indentation has a collec-
tion zone opening into the indentation, the collection zone
communicating with a pouring zone that opens at the outside
of the tank and the housing. Other embodiments can be
envisioned, such as an embodiment having a collection zone
that partially or totally blocks, or closes, the tank or the
upper peripheral rim of the housing.

Advantageously then, the pouring zone protrudes from
the housing when the pouring accessory is mounted in the
indentation. This arrangement contributes to preventing the
cooking bath from dripping onto the sidewall of the housing.

The pouring accessory has a lower wall and, advanta-
geously also, the pouring accessory has lateral walls that
converge toward the pouring zone. This arrangement con-
tributes to accelerating the speed at which the liquid flows
and promotes the attainment of a jet, or stream, that has a
greater spacing from the sidewall of the housing.

Also advantageously, the lateral walls of the pouring
accessory are connected together by an upper wall. This
arrangement contributes to increasing the rigidity of the
pouring accessory. This arrangement also contributes to
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channeling the stream of cooking liquid. This arrangement
also facilitates gripping of the accessory by allowing it to be
seized at a point between its upper wall and its lower wall.
In addition, the upper wall can be arranged in a manner to
not increase the overall size of the accessory, thereby
facilitating storage.

According to a further advantage, the indentation, or
cutout, has a threshold that is higher than the collection zone
of the pouring accessory when the accessory is mounted in
the indentation. This arrangement helps to suppress the
creation of turbulences in the cooking liquid in the tank as
the liquid enters the collection zone.

According to a further advantage of the invention, the
pouring accessory has a transverse structure provided to
cooperate, or engage, with a longitudinal structure provided
in the indentation. This arrangement permits an easy instal-
lation of the pouring accessory and also permits construction
of the appliance to be simplified. This arrangement also
makes it easier to create a tight seal between the accessory
and the indentation, although a separate sealing joint could
be provided if necessary or desired.

According to further features of the invention, the pouring
accessory has a retaining hook provided to cooperate with a
projection provided in a wall of the housing. In order to
facilitate positioning of the pouring accessory, an elastic foot
connects the hook to a lower wall of the accessory. Also
advantageously, in order to facilitate withdrawal of the
accessory, an unlocking tongue is mounted on the elastic
foot.

According to an advantageous embodiment, the upper
peripheral rim is part of the housing. According to another
embodiment, the upper peripheral rim can belong at least in
part to the tank, particularly when the tank is fabricated by
molding. The indentation can then be formed in the upper
edge of the tank.

According to an advantageous arrangement, the appliance
has a device that is removable with respect to the housing,
said device comprising a support adapted to be positioned in
the indentation. Thus, it is not necessary to provide a
separate indentation only for introduction of the pouring
accessory. The support can, in particular, be part of a device
for raising and lowering a basket disposed in the tank, or a
device for articulating, or pivoting, a lid associated with the
housing.

According to an advantageous embodiment, the appliance
has a lid for closing the housing. In further accordance with
the invention, to facilitate pouring, the lid is removable with
from the housing.

Also advantageously, the lid is mounted in an articulated
manner with respect to the housing and the indentation is
disposed substantially diametrically opposite the point of
articulation of the lid about the upper opening. The lid is
preferably removable. This arrangement in particular per-
mits the same indentation to be used to support a device for
raising and lowering a cooking basket and to support the
pouring accessory.

Also advantageously, the appliance has a receptacle pro-
vided to receive the pouring accessory for storage. Further,
the receptacle can be formed in the lid and may be closed by
a hood, or cover.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a perspective view of an embodiment of the
invention in which a hood and a pouring accessory are
shown in exploded form.
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FIG. 2 is a perspective view of the same embodiment in
which the lid of the appliance has been removed and a
cooking basket and raising and lowering device are shown
in exploded form.

FIG. 3 is a perspective view of the same appliance, with
the basket and raising and lowering device removed and the
pouring accessory shown in exploded form.

FIG. 4 is a perspective view of the same embodiment,
with the pouring accessory in place.

FIG. 5 is an elevational, cross-sectional view taken along
line V—V of FIG. 4, with the lower part of the housing of
the appliance not shown.

FIGS. 6, 7 and 8 are, respectively, a bottom plan view, an
elevational cross-sectional view along line VII—VII of FIG.
6 and a perspective view of a preferred embodiment of a
pouring accessory according to the invention.

DETAILED DESCRIPTION OF THE
INVENTION

FIG. 1 shows an embodiment of a fryer according to the
present invention having a housing 1 closed by a lid 2 that
is removably mounted on housing 1. Lid 2 has a window 3,
a filtration device 4 and a receptacle 5 closed by a removable
hood, or cover, 6. Receptacle 5 is provided to receive a
pouring accessory 7. Housing 1 includes two gripping
means 8 arranged diametrically opposite one another at the
housing base and one of which is visible in FIG. 1. Housing
1 is composed of a base 18 and a skirt 19 that surmounts base
18. The gripping means are arranged in base 18.

As shown in FIG. 2, a tank 10 is housed in housing 1.
Tank 10 is associated with conventional heating means (e.g.,
electric heating element 40 in FIG. 5). Housing 1 has an
upper opening 11 that is delimited, or bounded, by an upper
peripheral rim 12. Tank 10 is installed in housing 10 so that
rim 12 forms an upper prolongation of tank 10. An
indentation, or cutout, 13 is arranged in rim 12.

The fryer is further provided with openwork basket 20 for
holding food that is to be fried in tank 10. Indentation 13 is
provided to receive a support 22 of a device 21 for raising
and lowering basket 20. Typically, basket 20 is constituted
by a wire mesh, the mesh being only partially depicted in
FIG. 2. Indentation 13 is disposed substantially diametri-
cally opposite to a pivot, or articulation, arrangement pro-
vided between lid 2 and housing 1.

Device 21 is composed of support 22, attached to basket
20, and a handle 23 attached to support 22 and provided to
allow the user to raise and lower support 22, and thus basket
20, relative to housing 1. FIG. 2 shows handle 23 in a
position corresponding to the lowered position of basket 20.
Housing 1 has a recess 24 in its sidewall for receiving handle
23 when in the lowered position, with support 22 in place in
indentation 13. The exact configuration of handle 23 and
support 22 are not novel features of the invention and can be
easily arrived at by those skilled in the art so that these
features will not be described in further detail herein.

As is seen more clearly in FIG. 3, the bottom edge of
indentation 13 is constituted by a threshold, or sill, 14.
Indentation 13 is associated with a structural part 15 of rim
12 that delimits an opening in the form of a pocket.
Structural part 15 is located between threshold 14 and
housing 1. The lateral wall of housing I is provided with an
inwardly extending projection 16 located in recess 24. This
projection is seen most clearly in FIG. 5.

Pouring accessory 7, as shown particularly in FIGS. 1 and
3-8, has a collection zone 30 and a pouring zone 31 defined
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by two lateral walls 32 connected together by a lower wall
34. Lateral walls 32 converge toward pouring zone 31.
Accessory 7 has, on the outer surfaces of lateral walls 32 and
lower wall 34, a transverse part, or structural element, 33
provided to cooperate with projecting longitudinal structural
part 15. Transverse part 33 is connected to the outer surfaces
of lateral walls 32 while passing beneath, and being con-
nected to, the outer surface of lower wall 34. Part 33 may be
in the form of a transverse rib.

Accessory 7 further has a retaining hook 35 located under
lower wall 34, and visible particularly in FIGS. 1 and 5. It
should be noted that in FIG. 1 accessory 7 is inverted relative
to its orientation when mounted in indentation 13. An elastic
foot 36 connects lower wall 34 to hook 35 and to an
unlocking tongue 37. Accessory 7 further has an upper wall
38 that connects lateral walls 32 in proximity to collection
zone 30, for increasing the rigidity of accessory 7.

FIG. 4 shows tank 10 with basket 20 removed and
accessory 7 installed in indentation 13. Tank 10 may contain
containing a cooking liquid in space 17. An indicating
device 9 disposed on housing 1 can provide the user with an
indication not to pour out the cooking liquid as long as its
temperature is above a certain level. Indicating device 9 can
be a display element coupled to, and controlled by, a
temperature sensor, or can be a pictogram made at least
partially of a suitably thermosensitive material that will
display the warning indication shown in FIG. 4 when the
temperature of the cooking liquid is above a selected tem-
perature.

In FIG. 4, accessory 7 is mounted in indentation 13 so that
collection zone 30 opens into the region enclosed by inden-
tation 13. Pouring zone 31 opens to the outside of tank 10
and housing 1 and preferably projects outwardly from
housing 1. The rib forming transverse structural part 33 of
accessory 7 is inserted into the pocket delimited by longi-
tudinal part 15 of housing 1. Hook 35 is in place under
projection 16, which is not visible in FIG. 4.

FIG. 5 shows the structure of skirt 19, tank 10, rim 12 and
accessory 7 in greater detail, the base 18 of the housing 1
being not shown. Skirt 19 can, for economic reasons,
advantageously be made of a material that is not capable of
withstanding, on a long term basis, the temperature reached
by the edge of tank 10, one such material being polypropy-
lene. Tank 10 is associated with electric heating means 40
and has a folded over upper edge that rests on an outwardly
extending flange of a ring 41 that is supported by a flange
carried by, and extending inwardly from, the inner surface of
skirt 19. Rim 12 of housing 1 is part of an annular piece 42.
Ring 41 and piece 42 may each be made of a material that
is capable of withstanding, on a long term basis, the tem-
perature that will be reached by the edge of tank 10, such as
for example polybutylene terephthalate (PBTP). The inner
extremity of annular piece 42 comes to rest on the upper
edge of tank 10. The outer extremity of annular piece 42 is
mounted to skirt 19, for example by a snap fit and/or by
screws. FIG. 5 also illustrates a snap fit foot 43 forming the
outer extremity of annular piece 42 and engaging with skirt
19. The upper edge of tank 10 resting on ring 41 is thus
maintained between skirt 19, which supports ring 41 and
annular piece 42. An annular sealing joint 44, for example an
O-ring, is interposed between tank 10 and annular piece 42.
Annular piece 42 is provided with ribs 45 to maintain joint
44 against tank 10. Edge 12 is higher in the region adjacent
indentation 13 than at a location diametrically opposed to
indentation 13.

In order to empty the cooking liquid contained in tank 10,
the user withdraws lid 2 as well as device 21 and basket 20
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and than installs pouring accessory 7 into indentation 13 of
housing 1. The rib forming the structural part 33 of pouring
accessory 7 is engaged in a groove forming the structural
part 15 of housing 1, permitting pouring accessory 7 to be
held in position radially and laterally, as well as in a sealed
manner with respect to housing 1. Hook 35 mounted on
elastic foot 36 is pushed by the lateral wall of housing 1
during installation of pouring accessory 7. Hook 35 comes
into position under projection 16 of housing 1.

Thus, during pouring, accessory 7 is maintained in place
with respect to the housing. Upper peripheral rim 12 permits
cooking liquid 17 to be guided toward collection zone 30 of
accessory 7. The threshold of indentation 13 being higher
than collection zone 30 of accessory 7 when installed in
indentation 13, flow of cooking liquid 17 into the collection
zone it effectuated while minimizing turbulence; Indicator
device 9 warns the user against pouring out the contents of
tank 10 when its temperature is too high.

To remove accessory 7, the user must free hook 35 from
projection 16. The user can grip accessory 7 by pressing on
upper wall 38 on the one hand and on unlocking tongue 37
on the other hand. Unlocking tongue 37 can then be pivoted
with respect to the point at which elastic foot 36 is anchored
in lower wall 34, which liberates hook 35 from projection
16. The user can then slide the transverse part 33 of
accessory 7 into the longitudinal structure 15 of housing 1 in
order to withdraw accessory 7 from housing 1. The outer
surface of upper wall 38 and unlocking tongue 37 are spaced
from the flow path of the cooking liquid and are not soiled
during emptying of tank 10, which facilitates handling.
Accessory 7 can be stored in receptacle 5 of housing 1,
which can be closed by hood 6.

By way of a variation, indentation 13 is not necessarily
disposed diametrically opposite the articulation point of lid
2. Indentation 13 is not necessarily provided to receive
support 22 of device 21 for raising and lowering basket 20.
Indentation 13 can in particular receive a support of a device
for pivoting lid 2 and this lid is not necessarily mounted in
a pivoting manner with respect to the housing, but can
simply be placed on, and removed from, housing 1.
Furthermore, lid 2 is not necessarily removable from the
housing. Upper peripheral rim 12 having indentation 13
does not necessarily form part of housing 1, but alternatively
can at least partially from a part of tank 10. Hood 6 closing
receptacle 5 is not necessarily removable. Receptacle 5 is
not necessarily arranged on lid 2, but can in particular be
arranged in a lateral wall of housing 1. Retaining hook 35 is
not necessarily disposed under the lower wall 34 of acces-
sory 7, but can in particular be disposed on a lateral wall
thereof. The longitudinal groove forming the longitudinal
part 15 of housing 1 can be completed or replaced by a
longitudinal rib, the transverse rib forming the transverse
part 33 of the pouring accessory then being completed or
replaced by a transverse groove. Other means than longitu-
dinal part 15 and transverse part 33 can be envisioned to
assure maintenance and/or sealing of accessory 7 with
respect to rim 12.

This application relates to subject matter disclosed in
French Application Number 02 15458, filed Dec. 6, 2002,
the disclosure of which is incorporated herein by reference.

The foregoing description of the specific embodiments
will so fully reveal the general nature of the invention that
others can, by applying current knowledge, readily modify
and/or adapt for various applications such specific embodi-
ments without undue experimentation and without departing
from the generic concept, and, therefore, such adaptations
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and modifications should and are intended to be compre-
hended within the meaning and range of equivalents of the
disclosed embodiments. It is to be understood that the
phraseology or terminology employed herein is for the
purpose of description and not of limitation. The means,
materials, and steps for carrying out various disclosed func-
tions may take a variety of alternative forms without depart-
ing from the invention.

Thus the expressions “means to . .. ” and “means for...”,
or any method step language, as may be found in the
specification above and/or in the claims below, followed by
a functional statement, are intended to define and cover
whatever structural, physical, chemical or electrical element
or structure, or whatever method step, which may now or in
the future exist which carries out the recited function,
whether or not precisely equivalent to the embodiment or
embodiments disclosed in the specification above, i.e., other
means or steps for carrying out the same functions can be
used; and it is intended that such expressions be given their
broadest interpretation.

What is claimed is:

1. An electric cooking appliance comprising: a tank for
holding a cooking liquid; a housing in which said tank is
mounted, said housing having an upper opening; an upper
peripheral rim surrounding the upper opening, said upper
peripheral rim being provided with an indentation; and a
pouring accessory constructed to be removably mounted in
said indentation to facilitate the pouring of the cooking
liquid out of said tank.

2. The appliance of claim 1, wherein said pouring acces-
sory has a collection zone opening into said indentation
when said pouring accessory is mounted in said indentation,
and a pouring zone that opens at the outside of said tank and
said housing, said pouring zone being in fluid flow commu-
nication with said collection zone.

3. The appliance of claim 2, wherein said pouring zone
protrudes from said housing when said pouring accessory is
mounted in said indentation.

4. The appliance of claim 2, wherein said pouring acces-
sory has lateral walls that converge toward said pouring
zone.

5. The appliance of claim 4, wherein said pouring acces-
sory further has an upper wall connecting said lateral walls
together.

6. The appliance of claim 2, wherein said indentation has
a lower edge defining a threshold that is higher than said
collection zone of said pouring accessory when said acces-
sory is mounted in said indentation.

7. The appliance of claim 1, wherein said pouring acces-
sory has a transverse structure and said indentation is
associated with a structural part with which said transverse
structure is arranged to engage when said accessory is
mounted in said indentation.

8. The appliance of claim 1, wherein said pouring acces-
sory has a retaining hook and said housing has a wall
provided with a projection with which said hook cooperates
when said accessory is mounted in said indentation.

9. The appliance of claim 8, wherein said accessory has a
lower wall and an elastic foot that connects said hook to said
lower wall.

10. The appliance of claim 9, further comprising an
unlocking tongue mounted on said elastic foot in order to
facilitate removal of said accessory from said housing.

11. The appliance of claim 1, wherein said upper periph-
eral rim is part of said housing.

12. The appliance of claim 1, further comprising a device
that is removable with respect to said housing, said device
comprising a support adapted to be positioned in said
indentation.
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13. The appliance of claim 1, further comprising a lid for
closing said upper opening of said housing.

14. The appliance of claim 13, wherein said lid is remov-
able from said housing.

15. The appliance of claim 13, wherein said lid is mounted
to said housing at an articulation point and said indentation
is disposed substantially diametrically opposite the articu-
lation point about the upper opening.

16. The appliance of claim 13, wherein said lid is pro-
vided with a receptacle provided to store said pouring

8

accessory when said accessory is not mounted in said
indentation.

17. The appliance of claim 16, further comprising a hood
for closing said receptacle.

18. The appliance of claim 1, further comprising a recep-
tacle provided to store said pouring accessory when said
accessory is not mounted in said indentation.
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ELECTRIC FRYING APPARATUS

BACKGROUND OF THE INVENTION

1. Field of the Invention

The present invention relates to an electric cooking appa-
ratus, and more particularly to an electric cooking apparatus
having a close electric contact relationship.

2. Description of the Related Art

A conventional electric cooking apparatus in accordance
with the prior art was disclosed in U.S. Pat. No. 6,365,878-
B1 and comprises a heating coil (32), an oil tank (14) for
cooking food, and a housing (12), in which the heating coil
(32) is in a heat-transferable relationship with the oil tank
(14), and the apparatus (10, 200) is adapted to be in an
operable state when at least part of the heating coil (32) is
received within the housing (12). The electric frying appa-
ratus (10, 200) also includes a frying basket (16) for sup-
porting the food for frying within the oil tank (14), in which
the basket (16) is releasably engageable with the housing
(12), and the basket (16) includes a protruding part (82) for
securing the basket (16) against movement relative to the
housing (12). The electric frying apparatus (200) also
includes a temperature sensor connected with a liquid crystal
display (LCD) 202. The temperature sensor senses the
temperature within the oil tank (14) and such a temperature
is visually displayed by the LCD (202).

A conventional electric frying pot in accordance with the
prior art was disclosed in U.S. Pat. No. 6,499,390-B1 and
comprises an outer pot body, and an inner pot. The outer pot
body is provided with plural support members and a socket
on its bottom base having a micro-switch fixed under to
connect the socket. The socket has two notches and an
inserting groove on top and a sliding cover inside, a ring
electric-heating tube fixed at the bottom of the inner pot,
having two thirds embedded therein and two pins protruding
at two opposite ends, with an actuating rod longer then the
pins fixed between. Thus, when the inner pot is placed in the
outer pot body, the actuating rod pushes the sliding cover to
move away to let the actuating rod and the pins respectively
inserting in the inserting grooves and the notches synchro-
nously with the bottom of the inner pot pressing the lug of
the micro-switch to turn on power.

A conventional protective device for a power supply of a
frying pan in accordance with the prior art was disclosed in
U.S. Pat. No. 6,341,555-B1 and comprises a control lever
disposed by side of a plurality of heat-source terminals; a
power-supply unit laid on a base, having a power-supply
chamber and a slot partitioned inside; a protective shield
disposed on an inner top face of the power-supply unit,
wherein a resilient device is disposed at a rear end of the
protective shield to push the latter forward. When the frying
pan is out of use, the protective shield is operated to cover
an opening of the power-supply chamber, or when the frying
pan is put to use, a user is supposed to place a pan casing on
the base, then plug the control lever in the slot to push the
protective shield backward to thereby open the opening of
the power-supply chamber and allow the heat-source termi-
nals to enter a power-supply jack and turn the power on.

A conventional electrical cooking appliance, notably a
fryer, in accordance with the prior art was disclosed in U.S.
Pat. No. 6,225,605-B1 and comprises a case (1) forming a
housing (2) provided to receive a removable bowl (3), the
bowl having lateral walls (4) and a base (5) under which is
fixed a shielded heating element (6) having two extremities
(7) each terminated by a connection terminal (8). An electric
connector (10) is mounted in the case (1), the connector
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having electrical contacts (12) disposed opposite openings
(11) provided to receive the terminals (8) of the shielded
heating element (6), during introduction of the bowl (3) into
the housing (2). The connector (10) is mounted to be
movable in lateral translation relative to the base of the case
(1) and the openings (11) have bevel edges (13) provided to
guide the terminals (8) of the heating element (6) toward the
electrical contacts (12).

However, in the above-mentioned prior art references,
when the conducting terminals of the heating element are
inserted into the socket to contact with the electrical contacts
of the socket, the conducting terminals of the heating
element are in loose contact with the electrical contacts of
the socket under the condition without application of any
external force. The electrical contacts of the socket are often
made of metallic elastic conducting plates, so that the
conducting terminals of the heating element are in contact
with the electrical contacts of the socket stably by elasticity
of the electrical contacts. Thus, the conducting terminals of
the heating element are easily loosened from the electrical
contacts of the socket due to an elastic fatigue of the
electrical contacts during a long-term utilization, so that the
conducting terminals of the heating element are in poor
contact with the electrical contacts of the socket, thereby
decreasing the electric conducting and heating effect of the
electric heating member.

SUMMARY OF THE INVENTION

In accordance with the present invention, there is pro-
vided an electric cooking apparatus, comprising:

an outer pot body;

an inner pot body mounted in the outer pot body and
provided with an electric heating member having two
conducting terminals;

a socket mounted in the outer pot body and including a
housing secured on the outer pot body and formed with
two insertion holes aligning with the conducting ter-
minals of the electric heating member of the inner pot
body, a movable member movably mounted in the
housing, two electric contacts secured on the movable
member to move therewith, and an elastic biasing
member mounted between the housing and the movable
member to push the movable member; wherein

the conducting terminals of the electric heating member
of the inner pot body are inserted through the insertion
holes of the housing and are electrically connected to
the electric contacts when the electric contacts are
movable to align with the insertion holes of the hous-
ing;

the conducting terminals of the electric heating member
of the inner pot body are in close contact with the
electric contacts of the socket by an elastic force of the
elastic biasing member.

The primary objective of the present invention is to
provide an electric cooking apparatus having a close electric
contact relationship.

Another objective of the present invention is to provide an
electric cooking apparatus, wherein when the conducting
terminals of the electric heating member are inserted into the
socket, the electric contacts of the movable member of the
socket are in close contact with the conducting terminals of
the electric heating member by the restoring force of the
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elastic biasing member, thereby enhancing the electric con-
ducting and heating effect of the electric heating member.

Further benefits and advantages of the present invention
will become apparent after a careful reading of the detailed
description with appropriate reference to the accompanying
drawings.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 is a partially cross-sectional exploded perspective
view of an electric cooking apparatus in accordance with the
preferred embodiment of the present invention;

FIG. 2 is a partially perspective view of an inner pot body
of the electric cooking apparatus as shown in FIG. 1;

FIG. 3 is an exploded perspective view of a socket of the
electric cooking apparatus as shown in FIG. 1;

FIG. 4 is a plan cross-sectional assembly view of the
electric cooking apparatus as shown in FIG. 3;

FIG. 5 is a schematic operational view of the electric
cooking apparatus as shown in FIG. 4;

FIG. 6 is a schematic operational view of the electric
cooking apparatus as shown in FIG. §;

FIG. 7 is a schematic operational view of the electric
cooking apparatus as shown in FIG. 6;

FIG. 8 is a plan cross-sectional assembly view of an
electric cooking apparatus in accordance with another
embodiment of the present invention;

FIG. 9 is a schematic operational view of the electric
cooking apparatus as shown in FIG. 8; and

FIG. 10 is a schematic operational view of the electric
cooking apparatus as shown in FIG. 9.

DETAILED DESCRIPTION OF THE
INVENTION

Referring to the drawings and initially to FIGS. 14, an
electric cooking apparatus 1 in accordance with the pre-
ferred embodiment of the present invention comprises an
outer pot body 2, an inner pot body 3, and a socket 4.

The outer pot body 2 has an inside formed with a
receiving chamber 21. A removable lid 22 is detachably
pivoted on the top of the outer pot body 2. A bottom plate
23 is mounted in the receiving chamber 21 of the outer pot
body 2.

The inner pot body 3 is mounted in the receiving chamber
21 of the outer pot body 2 and has a bottom provided with
a push lever 31 and an electric heating member 32 having
two conducting terminals 321. A frying basket 33 is movably
mounted in the inner pot body 3 has a handle 34 protruding
outward from the inner pot body 3.

The socket 4 is mounted on the bottom plate 23 of the
outer pot body 2 and connected to the push lever 31 and the
conducting terminals 321 of the electric heating member 32
of the inner pot body 3. The socket 4 is connected to a
surrounding electric power supply (not shown) and includes
a housing 41 secured on the bottom plate 23 of the outer pot
body 2, a movable member 42 movably mounted in the
housing 41, and an elastic biasing member 43.

The housing 41 of the socket 4 is made of insulating
material and formed with two insertion holes 412 aligning
with the conducting terminals 321 of the electric heating
member 32 of the inner pot body 3 and an opening 411
aligning with the push lever 31 of the inner pot body 3.

The movable member 42 of the socket 4 is formed with
two slots 422 aligning with the insertion holes 412 of the
housing 41 and a guide hole 421 aligning with the opening
411 of the housing 41. Each of the two slots 422 of the
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movable member 42 of the socket 4 is provided with an
electric contact 424 connected to the electric power supply.
The guide hole 421 of the movable member 42 of the socket
4 has a side provided with a guide block 423 for guiding
movement of the push lever 31 of the inner pot body 3. The
guide block 423 of the movable member 42 of the socket 4
has a side formed with a ramp 4230 to guide movement of
the push lever 31 of the inner pot body 3.

The elastic biasing member 43 of the socket 4 is a coil
spring mounted between the housing 41 and the movable
member 42.

As shown in FIG. 4, the movable member 42 of the socket
4 is pushed by an elastic force of the elastic biasing member
43 to move to a shielding position where the slots 422 of the
movable member 42 are separated from the insertion holes
412 of the housing 41, so that the insertion holes 412 of the
housing 41 are closed by a wall of the movable member 42,
thereby preventing a foreign object from entering the two
slots 422 of the movable member 42 from the insertion holes
412 of the housing 41.

As shown in FIG. 5, when the push lever 31 and the
conducting terminals 321 of the electric heating member 32
of the inner pot body 3 approach the socket 4, the push lever
31 is first inserted into the opening 411 of the housing 41 and
pressed on the guide block 423 of the movable member 42
to push the movable member 42 to move against the
restoring force of the elastic biasing member 43 until the
slots 422 of the movable member 42 are aligned with the
insertion holes 412 of the housing 41.

As shown in FIG. 6, when the slots 422 of the movable
member 42 are aligned with the insertion holes 412 of the
housing 41, the conducting terminals 321 of the electric
heating member 32 are inserted through the insertion holes
412 of the housing 41 into the slots 422 of the movable
member 42 to contact the electric contacts 424 of the
movable member 42, thereby electrically connecting the
inner pot body 3 to the socket 4. At this time, the conducting
terminals 321 of the electric heating member 32 force the
movable member 42 to further move against the restoring
force of the elastic biasing member 43 successively so as to
adjust the relative position between the conducting terminals
321 of the electric heating member 32 and the electric
contacts 424 of the movable member 42.

At the same time, the guide block 423 of the movable
member 42 is separated from the push lever 31, so that the
guide block 423 of the movable member 42 is not contact
with the push lever 31. At this time, the conducting terminals
321 of the electric heating member 32 force the electric
contacts 424 of the movable member 42 to move against the
restoring force of the elastic biasing member 43. Thus, the
conducting terminals 321 of the electric heating member 32
replaces the push lever 31 to overcome the restoring force of
the elastic biasing member 43.

As shown in FIG. 7, the electric contacts 424 of the
movable member 42 are in close contact with the conducting
terminals 321 of the electric heating member 32 by the
restoring force of the elastic biasing member 43, thereby
enhancing the electric conducting and heating effect of the
electric heating member 32.

Referring to FIG. 8 with reference to FIGS. 1 and 2, in
accordance with another embodiment of the present inven-
tion, the socket 5 is mounted on the bottom plate 23 of the
outer pot body 2 and connected to the conducting terminals
321 of the electric heating member 32 of the inner pot body
3. The socket 5 is connected to a surrounding electric power
supply (not shown) and includes a housing 51 secured on the
bottom plate 23 of the outer pot body 2, a movable member



US 7,002,108 B1

5

52 movably mounted in the housing 51, and an elastic
biasing member 53. The housing 51 of the socket 5 is made
of insulating material and formed with two insertion holes
512 aligning with the conducting terminals 321 of the
electric heating member 32. The movable member 52 of the
socket § is formed with two slots 522 aligning with the
insertion holes 512 of the housing 51. Each of the two slots
522 of the movable member 52 is provided with an electric
contact 524 connected to the electric power supply. Each of
the two slots 522 of the movable member 52 has a side
provided with a guide block 523 for guiding movement of
each of the conducting terminals 321 of the electric heating
member 32. The guide block 523 of each of the two slots 522
of the movable member 52 has a side formed with a ramp
5230 to guide movement of each of the conducting terminals
321 of the electric heating member 32. The elastic biasing
member 53 of the socket 5 is a coil spring mounted between
the housing 51 and the movable member 52. Thus, as shown
in FIG. 8, the movable member 52 of the socket 5 is pushed
by an elastic force of the elastic biasing member 53 to move
to a shielding position where the slots 522 of the movable
member 52 are separated from the insertion holes 512 of the
housing 51, so that the insertion holes 512 of the housing 51
are closed by a wall of the movable member 52, thereby
preventing a foreign object from entering the two slots 522
of the movable member 52 from the insertion holes 512 of
the housing 51.

As shown in FIG. 9, when the conducting terminals 321
of the electric heating member 32 of the inner pot body 3
approach the socket 5, the conducting terminals 321 of the
electric heating member 32 are inserted into the insertion
holes 512 of the housing 51 and pressed on the guide blocks
523 of the movable member 52 to push the movable member
52 to move against the restoring force of the elastic biasing
member 53 until the slots 522 of the movable member 52 are
aligned with the insertion holes 512 of the housing 51.

As shown in FIG. 10, when the slots 522 of the movable
member 52 are aligned with the insertion holes 512 of the
housing 51, the conducting terminals 321 of the electric
heating member 32 are inserted into the slots 522 of the
movable member 52 to contact the electric contacts 524 of
the movable member 52, thereby electrically connecting the
inner pot body 3 to the socket 5. At this time, the conducting
terminals 321 of the electric heating member 32 force the
electric contacts 524 of the movable member 52 to further
move against the restoring force of the elastic biasing
member 53 successively so as to adjust the relative position
between the conducting terminals 321 of the electric heating
member 32 and the electric contacts 524 of the movable
member 52. Thus, the electric contacts 524 of the movable
member 52 are in close contact with the conducting termi-
nals 321 of the electric heating member 32 by the restoring
force of the elastic biasing member 53, thereby enhancing
the electric conducting and heating effect of the electric
heating member 52.

Accordingly, when the conducting terminals of the elec-
tric heating member are inserted into the socket, the electric
contacts of the movable member of the socket are in close
contact with the conducting terminals of the electric heating
member by the restoring force of the elastic biasing member,
thereby enhancing the electric conducting and heating effect
of the electric heating member.

Although the invention has been explained in relation to
its preferred embodiment(s) as mentioned above, it is to be
understood that many other possible modifications and
variations can be made without departing from the scope of
the present invention. It is, therefore, contemplated that the
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appended claim or claims will cover such modifications and
variations that fall within the true scope of the invention.

What is claimed is:

1. An electric cooking apparatus, comprising:

an outer pot body;

an inner pot body mounted in the outer pot body and
provided with an electric heating member having two
conducting terminals;

a socket mounted in the outer pot body and including a
housing secured on the outer pot body and formed with
two insertion holes aligning with the conducting ter-
minals of the electric heating member of the inner pot
body, a movable member movably mounted in the
housing, two electric contacts mounted on the movable
member, and an elastic biasing member mounted
between the housing and the movable member to push
the movable member;

characterized in that: the electric contacts are secured on
the movable member to move therewith, the conduct-
ing terminals of the electric heating member are
inserted through the insertion holes of the housing and
are electrically connected to the electric contacts when
the electric contacts are movable with the movable
member to align with the insertion holes of the housing,
and the conducting terminals of the electric heating
member are in close contact with the electric contacts
of the socket by an elastic force of the elastic biasing
member applied on the movable member.

2. The electric cooking apparatus in accordance with
claim 1, wherein the movable member of the socket is
formed with two slots to receive the electric contacts.

3. The electric cooking apparatus in accordance with
claim 2, wherein each of the two slots of the movable
member is movable to align with the insertion holes of the
housing.

4. The electric cooking apparatus in accordance with
claim 1, wherein the inner pot body has a bottom provided
with a push lever, the housing of the socket is formed with
an opening aligning with the push lever of the inner pot
body, and the movable member of the socket is formed with
a guide hole that is movable to align with the opening of the
housing.

5. The electric cooking apparatus in accordance with
claim 4, wherein the guide hole of the movable member of
the socket has a side provided with a guide block for guiding
movement of the push lever of the inner pot body.

6. The electric cooking apparatus in accordance with
claim 5, wherein the guide block of the movable member has
a side formed with a ramp.

7. The electric cooking apparatus in accordance with
claim 5, wherein the push lever is inserted into the opening
of the housing and pressed on the guide block of the
movable member to push the movable member to move
toward the elastic biasing member.

8. The electric cooking apparatus in accordance with
claim 2, wherein the movable member of the socket is
pushed by an elastic force of the elastic biasing member to
move to a shielding position where the slots of the movable
member are separated from the insertion holes of the hous-
ing, so that the insertion holes of the housing are closed by
a wall of the movable member.

9. The electric cooking apparatus in accordance with
claim 1, further comprising a bottom plate mounted in the
outer pot body for supporting the socket.

10. The electric cooking apparatus in accordance with
claim 2, wherein at least one of the two slots of the movable
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member has a side provided with a guide block for guiding
movement of each of the conducting terminals of the electric
heating member.

11. The electric cooking apparatus in accordance with
claim 10, wherein the guide block of each of the two slots
of the movable member has a side formed with a ramp to
guide movement of each of the conducting terminals of the
electric heating member.

8

12. The electric cooking apparatus in accordance with
claim 10, wherein the conducting terminals of the electric
heating member are inserted into the insertion holes of the
housing and pressed on the guide blocks of the movable
member to push the movable member to move toward the
elastic biasing member.
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ABSTRACT

A deep fryer including a housing, a pot positioned in the
housing and a basket which is removably positioned in the
pot. The basket includes first and second handle attachment
brackets that mount each of first and second handles to oppo-
site sides of the basket.
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DEEP FRYER FOR COOKING FOODSTUFF

BACKGROUND OF THE INVENTION

[0001] The present application is directed to a deep fryer
for cooking foodstuff using a liquid and, more particularly, to
a deep fryer or cooking apparatus that permits a user to
properly drain the cooked foodstuff before removing the
cooked foodstuff from the deep fryer.

[0002] Deep fryers are a relatively common household or
restaurant appliance that are used to cook or fry foodstuff,
typically chicken breasts, turkey breasts, French fries or other
foodstuft that is desired to be fried. A typical deep fryer
includes a housing which holds the cooking oil or other liquid
to be heated, a basket which is placed inside the housing
which holds the foodstuffto be cooked and a lid to enclose the
deep fryer. A heating coil, located inside the deep fryer, heats
the liquid to a desired temperature.

[0003] When removing the cooked foodstuft from within
the deep fryer, the hot liquid inside the deep fryer can create
a potential safety hazard. It is desirable that a user properly
drains the basket and foodstuff while the foodstuff is located
within the deep fryer to assure that the hot liquid is not spilled
outside of the deep fryer. In the same sense, it would be
desirable to provide structure within the deep fryer that per-
mits a user to properly drain the hot liquid from the foodstuff
before the foodstuft is removed from the deep fryer.

[0004] When removing the basket from a conventional
deep fryer, itis important that the user has full control over the
basket to assure that hot liquid is not spilled outside of the
deep fryer. It would be desirable to include handles on the
basket that allow the user complete control over the motion of
the basket as the basket is removed from the deep fryer. In the
same sense, it would be desirable to provide a user with
several options to remove the basket from the deep fryer. For
instance, it would be desirable to provide one or more handles
of varying shapes and locations to accommodate the needs
and dexterity of a user.

[0005] Further, conventional deep fryers often come with
several components or pieces that fit together, such as the lid,
housing and basket. Typically, it is the user’s responsibility to
properly position the components together before cooking the
foodstuft. However, this can create a safety hazard if the user
does not properly assemble the deep fryer before beginning to
cook the foodstuff. Therefore, it would be desirable to provide
adeep fryer with a structure that assures that the components
of'the deep fryer are properly assembled before the deep fryer
is used for cooking.

BRIEF SUMMARY OF THE INVENTION

[0006] Briefly stated, the present invention is directed to a
deep fryer for cooking foodstuff using aliquid. The deep fryer
includes a housing and a pot positioned in the housing for
receiving the liquid. A basket is removably positioned in the
liquid inside the pot. A basket bracket is located on an interior
surface of the pot above the liquid. The basket bracket sus-
pends the basket above the liquid. The basket bracket also
permits the basket to be tilted at a predetermined angle rela-
tive to the pot to remove or insert the basket from the pot.
[0007] Inanotheraspect,the present invention is directed to
a deep fryer. The deep fryer includes a housing and a pot
positioned in the housing. A basket is removably positioned in
the pot. The basket includes first and second handle attach-
ment brackets that mount each of first and second handles to
opposite sides of the basket.
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BRIEF DESCRIPTION OF THE SEVERAL
VIEWS OF THE DRAWINGS

[0008] The foregoing summary, as well as the following
detailed description of a preferred embodiment of the present
invention, will be better understood when read in conjunction
with the appended drawings. For the purpose of illustrating
the invention described in the present application, there is
shown in the drawings, an embodiment which is presently
preferred. It should be understood, however, that the inven-
tion is not limited to the precise arrangements and instrumen-
talities shown. In the drawings:

[0009] FIG.1is afront right perspective view of a preferred
embodiment of a deep fryer in accordance with the present
invention;

[0010] FIG.2isarearleft perspective view of the deep fryer
shown in FIG. 1 with certain parts removed for clarity;
[0011] FIG. 3 is a front perspective view of a pot, locating
ring and handles of a basket of the deep fryer shown in FIG.
1;
[0012] FIG. 4 is a front perspective view of the deep fryer
shown in FIG. 1 with certain parts removed for clarity;
[0013] FIG. 5 is a front right perspective view of the basket
of'the deep fryer shown in FIG. 1;

[0014] FIG. 6 is a rear left perspective view of the basket of
the deep fryer shown in FIG. 1;

[0015] FIG. 7 is a left side cross-sectional elevational view
of'the deep fryer shown in FIG. 1;

[0016] FIG. 8 is aleft side cross-sectional elevational view
of'the deep fryer shown in FIG. 1 showing the basket partially
removed from the pot and tilted at a predetermined angle; and
[0017] FIG. 9 is a perspective view of a preferred embodi-
ment of a steaming rack in accordance with the present inven-
tion.

DETAILED DESCRIPTION OF THE INVENTION

[0018] Certain terminology is used in the following
description for convenience only and is not limiting. The
words “right”, “left”, “lower” and “upper” designate direc-
tions in the drawings to which reference is made. The words
“inwardly” and “outwardly” refer to directions toward and
away from, respectively, the geometric center of the dispens-
ing blender and designated parts thereof. The terminology
includes the above-listed words, derivatives thereof and
words of similar import.

[0019] Referring now to the drawings in detail, wherein
like numerals are used to indicate like elements throughout,
there is shown in FIGS. 1-8 a preferred embodiment of a deep
fryer, generally designated 10, for cooking foodstuft (not
shown) using a cooking oil or other liquid (not shown). The
deep fryer 10 is preferably in the form of a conventional
kitchen deep fryer, but could be other products such as a crock
pot or steamer machine. The deep fryer 10 includes a bottom
cover 12 and a housing 14. The housing 14 is preferably
formed of high strength, light weight material, such as a
polymeric material. However, it is understood by those
skilled in the art that the housing 14 can be constructed of a
variety of materials that exhibit high strength and light weight
characteristics without departing from the spirit and scope of
the invention.

[0020] The housing 14 is supported by the bottom cover 12
which rests on a countertop or table top (not shown). The
bottom cover 12 includes a plurality of feet 16 to assure that
the deep fryer 10 is stably positioned on a countertop or table
top. In the preferred embodiment, the housing 14 includes at
least two lifting handles 18 on opposite sides to assist a user
in lifting or positioning the deep fryer 10. It is understood by
those skilled in the art that the lifting handles 18 are not
required on the exterior of the housing 14. It is also under-
stood that the handles 18 can take a variety of forms and
shapes without departing from the spirit and scope of the
invention.
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[0021] In reference to FIGS. 2 and 3, the deep fryer 10
includes a pot 20 positioned in the housing 14 for receiving a
liquid. The pot 20 is preferably formed of a high strength,
light weight material, such as a metal alloy. However, it is
understood by those skilled in the art that other materials that
are of high strength and light weight can be used to construct
the pot 20. The pot 20 includes a pour spout 22 located at an
upper rim 24. The pour spout 22 allows a user to easily drain
the liquid from the interior of the pot 20. It is understood by
those skilled in the art that the shape of the pour spout 22 can
be in a variety of forms to allow a user to easily drain the liquid
from the interior of the pot 20. It is also understood by those
skilled in the art that the location of the pour spout 22 can be
changed to allow a user to more easily drain the liquid from
the interior of the pot 20. For instance, the pour spout 22 can
be located on a side surface of the pot 20 or a plurality of pour
spouts 22 can be located around the perimeter of the pot 20.

[0022] Referring now to FIGS. 2 and 5-8, a basket 26 is
removably positioned in the liquid inside the pot 20. In the
preferred embodiment, the basket 26 is formed of a mesh, or
wire-like construction to allow the liquid to freely flow
through the sides and bottom of the basket 26. The basket 26
is preferably formed of a high strength, light weight material
such as a metallic alloy. However, it is understood by those of
ordinary skill in the art that the basket 26 can be formed of
other light weight and high strength materials that can with-
stand high temperatures. For example, the sides and bottom of
the basket 26 can be substantially solid with holes formed
therein to allow the liquid to freely flow through the sides and
bottom of the basket 26.

[0023] The basket 26 is preferably large enough to hold a
chicken or turkey breast (not shown). However, the basket 26
is preferably small enough to allow the basket 26 to be raised
and lowered within the pot 20 to submerge or separate the
foodstuft from the liquid, as shown in FIGS. 2 and 7. It is
understood by those skilled in the art that the size and shape
of'the basket 26 can be changed to accommodate the needs of
the user without departing from the spirit and scope of the
invention. For example, the basket 26 can be sized and shaped
to specifically accommodate elongated French fries, such as
in a long and narrow configuration. In the preferred embodi-
ment, the basket 26 is sized and shaped to avoid contact with
the heating coil assembly 62 (hereinafter described) when the
basket 26 is placed inside the deep fryer 10. Specifically, a
side wall of the basket 26 is flat to provide the proper spacing
between the heating coil assembly 62 and the basket 26. A
front wall of the basket 26 is also flat to provide proper
symmetry to the basket 26.

[0024] Inthe preferred embodiment, the basket 26 includes
at least two handles 28, 30 generally equidistantly spaced
apart from each other and mounted to the basket 26. The
handles 28, 30 provide improved stability to the basket 26 by
allowing the user to control the basket 26 from one or both
sides. The first and second handles 28, 30 each include a pair
of spaced, generally parallel rods 36 that extend from an
upper portion 38 of an interior surface of the basket 26. The
rods 36 are bent to clear the pot 20, as shown in FIG. 2.
Specifically, the rods 36 are bent to have a vertical portion
which is parallel to a sidewall of the pot 20 and a horizontal
portion which is perpendicular to a sidewall of the pot 20
when the basket 26 is horizontally positioned within the deep
fryer 10. The horizontal portion of the rods 36 rest on the
upper rim 24 of the pot 20 when the basket is in the horizontal
and lowered position within the deep fryer 10.
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[0025] In the preferred embodiment, a first distance D1
between the spaced rods 36 of the first handle 28 is greater
than a second distance D2 between the spaced rods 36 of the
second handle 30. The distances between the spaced rods 36
of'the first and second handles 28, 30 are of unequal length to
assure that the user properly positions the basket 26 in the
deep fryer 10 in a manner which will hereinafter be described.
In the preferred embodiment, the first handle 28 is generally
L-shaped and the second handle 30 is generally D shaped.
However, it is understood by those of skill in the art that the
shape of the handles 28, 30 can be changed to allow a user
greater control and maneuverability of the basket 26.

[0026] Further, the basket 26 includes first and second
handle attachment brackets 32, 34 that each mount the rods 36
of'the first and second handles 28, 30 to opposite sides of the
basket 26. In the preferred embodiment, the first and second
handle attachment brackets 32 and 34 each have a generally
plate-shaped base 92 with two locking apertures 94 that
extend perpendicular from the base 92 for capturing the distal
portions of the rods 36. However, it is understood by those
skilled in the art that the location and shape of the handle
attachment brackets 32, 34 can be changed without departing
from the spirit and scope of the invention. For example, the
handle attachment brackets 32, 34 can be located on an exte-
rior sidewall 46 of the basket 26 or can be of any form that
allows a user to mount the rods 36 of the handles 28, 30
securely to the basket 26.

[0027] The mounting of the rods 36 of the handles 28, 30 to
the handle attachment brackets 32, 34 is generally well known
to those having ordinary skill in the art. In the preferred
embodiment, the rods 36 of the handles 28, 30 are removably
mounted to the handle attachment brackets 32, 34 of the
basket 26. However, it is understood by those skilled in the art
that the rods 36 of the handles 28, 30 are not limited to being
removably mounted to the basket 26 by the handle attachment
brackets 32, 34. The rods 36 of the handles 28, 30 may be
removably mounted to the basket 26 in nearly any manner
including clamps, bolts or other similar fastening devices. In
addition, the handles 28, 30 are not limited to being remov-
able from the basket 26 and may be fixed to or integral with
the basket 26.

[0028] Inthe preferred embodiment, the basket 26 includes
a stiffening frame 42 that extends across a bottom 44 of the
basket 26 and along at least a portion of an exterior side wall
46 of the basket 26 proximate each of the first and second
handles 28, 30. The stiffening frame 42 is comprised of a pair
of generally parallel spaced apart elongated rods 42a which
are maintained in spaced relation by perpendicular extending
spaced apart rods 42b. The stiffening frame 42 of the basket
26 is bent to conform to the shape of the basket 26 and
includes a nose 48 that extends from an exterior side wall 46
of'the basket 26 proximate the first handle 28. The nose 48 of
the stiffening frame 42 spaces the basket 26 from an interior
side wall of the pot 20 by a predetermined distance when the
basket 26 is located inside the pot 20. The nose 48 of the
stiffening frame 42 assures that the basket 26 is maintained in
the proper horizontal cooking position, and thus that the
foodstuft is evenly cooked, when the basket 26 is located
within the deep fryer 10. It is understood by those skilled in
the art that the shape and location of the nose 48 can be
changed without departing from the spirit and scope of the
invention. The stiffening frame 42 is preferably formed of
high strength, light weight material, such as steel. However, it
is understood by those of ordinary skill in the art that the
stiffening frame 42 can be formed of other light weight and
high strength materials that can withstand high temperatures.



US 2008/0169281 Al

[0029] Inreferenceto FIGS. 3,7 and 8, a basket bracket 50
is located on an interior surface 52 of the pot 20 above the
liquid. Specifically, the basket bracket 50 is located toward
the upper rim 24 of the pot 20. The basket bracket 50 permits
tilting of the basket 26 prior to removal or insertion of the
basket 26 from within the pot 20. In the preferred embodi-
ment, the basket bracket 50 includes a deflector bracket 54
and a hook bracket 56. The deflector bracket 54 of the basket
bracket 50 extends toward an interior of the pot 20 and per-
mits the basket 26 to be tilted to a predetermined angle rela-
tive to the pot 20 when the basket 26 is removed or inserted
from the pot 20. In the preferred embodiment, the hook
bracket 56 is located below the deflector bracket 54 on the
basket bracket 50. The hook bracket 56 engages a hanger
bracket 58 on an exterior surface of the basket 26 (top portion
of'the stiffening frame 42) which suspends the basket 26 in a
horizontal position above the liquid as shown in FIG. 7. It is
understood by those of skill in the art that the shape and form
of the basket bracket 50 and hanger bracket 58 of the basket
26 can be of various forms and shapes to allow a user to
position the basket 26 above the liquid in the pot 20 and to
permit tilting of the basket 26 when the basket 26 is removed
or inserted from the pot 20. For example, the basket bracket
50 can be integrally formed with an interior surface 52 of the
pot 20. Further, the hanger bracket 58 can be shaped to hang
over the rim of the pot 20 instead of on the hook bracket 56.

[0030] In the preferred embodiment, the first distance D1
between the spaced rods 36 of the first handle 28 is greater
than the width of the basket bracket 50 so the spaced rods 36
of the first handle 28 permit the bracket 50 to be positioned
therebetween. Further, the second distance D2 between the
spaced rods 36 of the second handle 38 is less than the width
of the basket bracket 50 so that the rods 36 of the second
handle 30 do not permit the basket bracket 50 to be positioned
therebetween. In this manner, the distances D1, D2 between
the spaced rods 36 of the first and second handles 28, 30
assure that the user properly positions the basket 26 within the
pot 20 with the D-shaped second handle 30 being positioned
opposite the basket bracket 50. The D-shaped second handle
30 provides the user with greater control and stability of the
basket 26 for inserting or removing the basket 26 from the pot
20.

[0031] In the preferred embodiment, the predetermined
angle that is permitted to tilt the basket 26 relative to the pot
20 when removing or inserting the basket 26 from the pot 20
is at least 30 degrees. It has been found that permitting an
angle of at least 30 degrees assures that hot liquid located
within a breast cavity of a chicken, turkey or other foodstuffis
properly drained before a user can completely remove the
basket 26 from the pot 20. Thus, permitting a user to tilt the
basket to at least a 30 degree angle assures that the hot liquid
is drained from the foodstuff while the basket 26 is within the
pot 20. The hot liquid is therefore drained from the basket 26
and returned to the interior of the pot 20 and the hot liquid
does not create a potential safety hazard outside of the deep
fryer 10.

[0032] Referring now to FIGS. 1, 2, 4, 7 and 8, a heating
element controller 60 is removably mounted to the housing
14. Further, a heating coil assembly 62 is also removably
mounted to the pot 20. The heating element controller 60 is
operatively connected to the heating coil assembly 62 to allow
a user to control the temperature attained by the liquid in the
pot 20. The heating element controller 60 includes a thermo-
stat knob 64, a timer knob 96, a power switch 66 and an
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indicator light 68 which provides the user a means to actively
control the temperature reached by the liquid inside the pot
20. The heating element controller 60 also includes a safety
shutoff button (not shown) that is generally well known to
those of ordinary skill in the art. The safety shutoff button
assures that the heating element controller 60 is properly
positioned on to the deep fryer 10 before power is supplied to
the heating coil assembly 62. Although the timer knob 96 of
the preferred embodiment is in the form of a rotational knob
that is generally well known in the art, it is understood by
those of ordinary skill in the art that the timer knob 96 can be
in the form of any time monitoring mechanism without
departing from the spirit and scope of the invention. For
example, the timer knob 96 can be in the form of a digital
timer, including a digital display and a time setting button that
permits the user to set the amount of cooking time.

[0033] Theheating coil assembly 62 extends from the heat-
ing element controller 60 into the interior of the pot 20 to heat
the liquid. The heating coil assembly 62 is removably
mounted to the pot 20 to allow a user to more easily clean the
deep fryer 10. It is understood by those of ordinary skill in the
art that the form and shape of the heating element controller
60 and the heating coil assembly 62 can be changed or modi-
fied to allow a user to more accurately control the temperature
attained by the liquid inside the pot 20. For example, the
heating coil assembly 62 can extend around an exterior side
wall of the pot 20 to more evenly distribute the heat. Further,
the heating element controller 60 can be positioned toward a
lower exterior portion of the housing 14 so that the heating
element controller 60 does not block a section of the upper
rim 24 of the pot 20. At least one bracket 70 attaches tem-
perature and pressure probes (not shown) to the heating coil
assembly 62 to allow the heating element controller 60 to
properly monitor the temperature and pressure of the liquid
within the deep fryer 10.

[0034] In reference to FIG. 1, a lid 72 is removably
mounted to the housing 14. The 1id 72 is preferably formed of
high strength, light weight material, such as a polymeric
material. However, it is understood by those skilled in the art
that the 1id 72 can be constructed of a variety of materials that
exhibit high strength and light weight characteristics without
departing from the spirit and scope of the invention. In the
preferred embodiment, the lid 72 includes a louvered vent 74
and a window 76. The window 76 allows a user to view the
foodstuft inside the deep fryer 10. The window 76 is prefer-
ably transparent. It is understood by those skilled in the art
that the window 76 can be formed of any high strength, high
temperature resistant material, such as a glass ceramic, with-
out departing from the spirit and scope of the invention.
[0035] Inthe preferred embodiment, when a user desires to
suspend the basket 26 from the hook bracket 56 of the basket
bracket 50, it is not required to remove the lid 72 from the
housing 14. At least two pairs of lifting slots 78, located
toward an outer periphery of the lid 72 and which extend
through the lid 72, are of sufficient width to allow the spaced
rods 36 of the first and second handles 28, 30 to move through
the lifting slots 78. This feature of the deep fryer 10 allows the
basket 26 to assume the position shown in FIG. 2 or as shown
in FIG. 7 while the 1id 72 remains in place to help avoid the
potential safety hazard that would occur if the liquid from
inside the pot 20 was spilled outside the deep fryer 10.
[0036] In reference to FIGS. 2-4, a locating ring 80 is
located at the upper rim 24 of the pot 20. The locating ring 80
is removably positioned between a top rim 82 of the housing
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14 and the upper rim 24 of the pot 20. The locating ring 80
spaces the pot 20 relative to the housing 14 to provide an
insulating air gap 90 between the housing 14 and the pot 20.
The insulating air gap 90 provides a cool touch feature to the
deep fryer 10 such that the housing 14 does not attain the high
temperatures reached by the pot 20. The locating ring 80
includes a plurality of upward extending support posts 84, a
pour spout cutout 86 and handle depressions 88. The support
posts 84 of the locating ring 80 assure that the insulating air
gap 90 is properly provided between the pot 20 and the
housing 14. In the assembled configuration, the pour spout 22
of'the pot 20 matches the pour spout cutout 86 in the locating
ring 80 to ensure proper orientation of the pot 20 in the
housing 14. The basket bracket 50 of the pot 20 mates with the
first distance D1 of the spaced rods 36 of the first handle to
ensure the proper orientation of the handles 28, 30 in the deep
fryer 10. The handle depressions 88 of the located ring pro-
vide access to the flange of the pot 22 of grasping the pot 20.
[0037] In operation, when a user desires to cook foodstuft
within the deep fryer 10, the user places the deep fryer 10 on
a table top or countertop and assures that the deep fryer is
stable. The user then removes the lid 72 from the top of the
housing 14. Next, the user grasps either or both of the firstand
second handles 28, 30 to remove the basket 26 from within the
pot 20. The user then fills a portion of the interior of the pot 20,
which has been placed inside the housing 14 of the deep fryer
10, to a desired depth with the liquid that is used to cook the
foodstuft. The liquid used to cook the foodstuff is typically
oil. However, it is understood by those skilled in the art that
other liquids can be used to cook or fry the foodstuft, such as
water.

[0038] Once the liquid has been placed inside the pot 20,
the heating element controller 60 is installed on the housing
14. Next, the user plugs in the power cord (not shown) of the
deep fryer 10 into a conventional wall socket (not shown).
The user then activates the power switch 66 of the heating
element controller 60 and the thermostat knob 64 to set the
desired temperature of the liquid. If desired, the timer knob 96
is set to a desired time.

[0039] While the basket 26 is outside of the deep fryer 10,
a user places the foodstuff inside the basket 26. Next, as the
user places the basket 26 inside the deep fryer 10, the basket
must be tilted to at least a 30 degree angle to assure that the
deflector bracket 54 of the basket bracket 50 does not prevent
the basket 26 from being inserted into the pot 20. Once the
basket has been tilted to the at least 30 degree angle and has
cleared the deflector bracket 54 of the basket bracket 50, the
user can then tilt the basket 26 back to a horizontal position
and lower the basket 26 into the interior of the pot 20.

[0040] As the basket 26 is returned to a horizontal position
inside the pot 20, the basket 26 is lowered within the pot 20
until the basket 26 rests on the heating coil assembly 62. In
this position, the liquid within the pot 20 should be of suffi-
cient depth such that the foodstuff within the basket 26 is
completely submerged. The user then allows the basket 26
holding the foodstuffto cook or fry in the liquid inside the pot
20. When the foodstuff has been cooked, the user can grasp
one or both of the first and second handles 28, 30 and move the
basket 26 in a vertical direction inside the pot 20 until the
hanger bracket 58 of the basket 26 engages the hook bracket
56 of the basket bracket 50. In this position, the basket 26 is
above the liquid within the pot 20. The 1id 72 of the deep fryer
10 does not need to be removed during this operation (see
FIG. 7). Specifically, the lifting slots 78 in the lid 72 are of
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sufficient width to allow the spaced rods 36 of the handles 28,
30 to move through the lifting slots 78 so that the 1id 72 does
not need to be removed to drain the basket in the horizontal
position. This positioning of the basket 26 inside the pot 20
allows the majority of the liquid to be drained from the basket
and foodstuff into the bottom of the pot 20 where the hot
liquid is located.

[0041] Once the user believes the majority of hot liquid has
been drained from the foodstuff and basket 26, the user
removes the 1id 72 and begins to tilt the basket 26 to the at least
30 degree angle. This motion of the basket 26 allows remain-
ing hot liquid located within the foodstuff, such as in a breast
cavity of a chicken or turkey, to be drained before the food-
stuff is removed from the deep fryer 10. Next, the user can
remove the basket 26 from within the pot 20 of the deep fryer
10 making sure that the basket 26 clears the deflector bracket
54 of the basket bracket 50. After the basket 26 has been
removed from the deep fryer 10 and the temperature of the
deep fryer 10 and liquid has cooled, a user can remove the pot
20 from within the housing 14 and drain the liquid from the
pot 20 through the pour spout 22.

[0042] Referring to FIG. 9, there is shown a preferred
embodiment of a steaming rack, generally designated 110, for
cooking food items (not shown) in the deep fryer 10 without
the basket 26. The steaming rack 110 is generally sized and
shaped to be easily positioned inside and removed from the
pot 20. When using the basket 26 as described above, a user
fills a portion of the pot 20 of the deep fryer 10 with oil to
surround and deep-fry food items. However, when using the
steaming rack 110, a user places enough water in pot 20 of the
deep fryer 10 to cover the lower, horizontal portion of a
heating coil element 62 to steam food items from below the
steaming rack 110.

[0043] The steaming rack 110 includes a screen 112, which
holds the food items, connecting an outer periphery 114 of the
rack 110. Three legs 116 extend from the bottom of the outer
periphery 114 and two handles 118 extend from the top of the
outer periphery 114 at spaced locations. Further, a cutout 122
in the outer periphery 114 allows the rack 110 to be properly
placed inside the deep fryer 10 without interfering with the
vertical portion of the heating coil assembly 62 of the deep
fryer 10. The steaming rack 110 is preferably formed ofa high
strength, high temperature resistant material, such as a metal-
lic alloy. However, it is understood by those skilled in the art
that the steaming rack 110 can be formed of a variety of high
strength and high temperature resistant materials without
departing from the spirit and scope of the invention.

[0044] In operation, a user places enough water (not
shown) in the pot 20 of the deep fryer 10 to cover the lower,
horizontal portion ofthe heating coil assembly 62. A user then
grasps the handles 118 and places the rack 110 inside the deep
fryer 10, making sure to properly align the cutout 122 with the
vertical portion of the heating coil assembly 62. The handles
118 allow the rack 110 to be raised or lowered inside the deep
fryer 10. Next, a user places food items onto the top of the
screen 112 for steaming. The length of the legs 116 allows the
lower, horizontal portion of the heating coil assembly 62 to be
completely immersed in water while the screen 112 and food
items are above the water. The length of the legs 116 therefore
provides a proper height for the screen 112 to allow for
steaming.

[0045] Alternatively, before placing the rack 110 inside the
deep fryer 10, a user can flip the rack 110 upside-down so that
the two handles 118 extend from the bottom of the outer
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periphery 114 and the three legs 116 extend from the top of
the outer periphery 116. When the rack 110 is placed inside
the deep fryer 10, this orientation allows the food items to be
boiled in the water since the screen 112 holding the food items
is closer to the lower, horizontal portion of the heating coil
assembly 62 and thus immersed in the water. In either orien-
tation of the rack 110, the legs 116 or handles 118 ensure that
the screen 112 is held above and off the lower, horizontal
portion of the heating coil assembly 62.

[0046] It will be appreciated by those skilled in the art that
changes could be made to the embodiment described above
without departing from the broad inventive concept thereof. It
is understood, therefore, that this invention is not limited to
the particular embodiment disclosed, but is intended to cover
modifications within the spirit and scope of the present inven-
tion as defined by the appended claims.

We claim:

1. A deep fryer for cooking foodstuff using a liquid, said
deep fryer comprising:

a housing;

a pot positioned in said housing for receiving said liquid;

abasket removably positioned in said liquid in said pot; and

a basket bracket located on an interior surface of said pot
above said liquid;

wherein said basket bracket suspends said basket above
said liquid and permits said basket to be tilted at a pre-
determined angle relative to said pot to remove or insert
said basket from said pot.

2. The deep fryer of claim 1, wherein said predetermined

angle is at least 30 degrees.

3. The deep fryer of claim 1, further comprising:

a heating element controller and heating coil assembly
removably mounted to said housing; and

a lid removably mounted to said housing.

4. The deep fryer of claim 3, wherein said 1lid includes a
louvered vent and a window for viewing said foodstuft inside
said deep fryer.

5. The deep fryer of claim 1, further comprising:

a lid removably mounted to said housing;

said basket bracket including:

a deflector bracket extending toward an interior of said pot
which permits said basket to be tilted at said predeter-
mined angle relative to said pot to remove or insert said
basket from said pot; and

a hook bracket, said hook bracket engaging a hanger
bracket on an exterior surface of said basket to suspend
said basket above said liquid.

6. The deep fryer of claim 5, wherein suspending said
basket from said hook bracket does not require removing said
lid from said housing.

7. The deep fryer of claim 1, further comprising a pour
spout located at an upper rim of said pot.

8. The deep fryer of claim 7, further comprising a locating
ring, having a plurality of support posts and a pour spout
cutout, attached to a top rim of said housing and said upper
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rim of said pot, said locating ring providing an insulating air
gap between said housing and said pot.

9. The deep fryer of claim 1, wherein said basket further
comprises at least two handles generally equidistantly spaced
from each other and mounted to said basket.

10. The deep fryer of claim 9, wherein said basket includes
first and second handle attachment brackets that each mount
first and second handles to opposite sides of said basket.

11. The deep fryer of claim 10, wherein said basket further
comprises a stiffening frame that extends across a bottom of
said basket and an exterior sidewall of said basket proximate
each of said first and second handles.

12. The deep fryer of claim 11, wherein said stiffening
frame comprises a nose that extends from an exterior sidewall
of said basket proximate said first handle.

13. The deep fryer of claim 1, further including a steaming
rack.

14. A deep fryer comprising:

a housing;

a pot positioned in said housing, and

a basket removably positioned in said pot;

wherein said basket includes first and second handle

attachment brackets that mount each of first and second
handles to opposite sides of said basket.

15. The deep fryer of claim 14, wherein said first and
second handles each comprises a pair of spaced rods that
extend from an upper portion of an interior surface of said
basket to said first and second handles, respectively.

16. The deep fryer of claim 15, wherein said first handle is
generally L-shaped and said second handle is generally
D-shaped.

17. The deep fryer of claim 15, wherein said basket further
comprises a stiffening frame that extends across a bottom of
said basket and an exterior sidewall of said basket proximate
each of said first and second handles

18. The deep fryer of claim 17, wherein said stiffening
frame comprises a nose that extends from an exterior sidewall
of said basket proximate said first handle.

19. The deep fryer of claim 14, wherein a first distance
between said spaced rods of said first handle is greater than a
second distance between said spaced rods of said second
handle.

20. The deep fryer of claim 19, wherein said pot includes a
basket bracket located on an interior surface of said pot.

21. The deep fryer of claim 20, wherein said first distance
between said spaced rods of said first handle is greater than a
width of said basket bracket and said second distance between
said spaced rods of said second handle is less than said width
of said basket bracket.

22. The deep fryer of claim 14, further including a steaming
rack.
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Description

[0001] La présente invention concerne le domaine
technique des appareils de cuisson comportant une cu-
ve, un réceptacle a aliments disposé dans ladite cuve,
et un élément de filtration disposé dans ladite cuve sous
le réceptacle a aliments.

[0002] La présente invention concerne notamment,
mais non exclusivement, les friteuses électriques.
[0003] Ledocument EP 1488 722 divulgue une friteu-
se électrique comportant un élément de filtration monté
sous un élément chauffant agencé dans la cuve. La fil-
tration du bain de cuisson est obtenue en retirant I'élé-
mentchauffantde lacuve. L’élément defiltration estmon-
té amovible par rapport a 'élément chauffant. Une telle
construction présente I'inconvénient de nécessiter des
manipulations précises pour séparer I'élément chauffant
et 'élément de filtration.

[0004] LedocumentDE 36 02 021 divulgue une friteu-
se électrique dans laquelle I'élément de filtration est
agencé dans une cuve en dessous d’un élément chauf-
fant, et dans laquelle un organe de préhension est prévu
pour retirer I'élément de filtration indépendamment de
I'élément chauffant. Toutefois cet organe de préhension
s’étend a l'intérieur de la cuve a proximité d’une paroi
latérale. Cette disposition ne permet pas de retirer aisé-
ment 'élément de filtration.

[0005] Les documents DE 37 44 205 et EP 1 842 469
divulguent des friteuses électriques dans lesquelles I'élé-
ment de filtration est agencé dans une cuve en dessous
d’un élément chauffant, et dans lesquelles deux organes
de préhension sont prévus pour retirer 'élément de fil-
tration indépendamment de I'élément chauffant. Ces or-
ganes de préhension sont agencés a proximité de parois
latérales opposées de la cuve et présentent des extré-
mités supérieures s’étendant hors de la cuve. Toutefois
ces organes de préhension restent disposés au dessus
de la cuve. Ces dispositions nécessitent I'utilisation des
deux mains pour retirer 'élément de filtration et s’avérent
insuffisamment ergonomiques.

[0006] Un but de la présente invention est de faciliter
la filtration d’un bain de cuisson.

[0007] Unautre butdelaprésente invention estd’amé-
liorer la sécurité d’'un appareil permettant la filtration d’'un
bain de cuisson.

[0008] Ces buts sontatteints avec un appareil de cuis-
son d’aliments comportant une cuve prévue pour rece-
voirunbain de cuisson, un réceptacle prévu pour recevoir
des aliments, ledit réceptacle étant disposé de maniére
amovible dans la cuve et étant associé a un organe de
préhension allongé s’étendant longitudinalement a 'ex-
térieur de la cuve a partir dudit réceptacle, un élément
de filtration étant disposé de maniére amovible dans la
cuve, ledit élément de filtration s’étendant sous ledit ré-
ceptacle, ledit élément de filtration étant associé a un
autre organe de préhension s’étendant hors de la cuve
en dessous d’un bord supérieur de la cuve et a distance
de I'organe de préhension, du fait que 'autre organe de
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préhension est allongé et s’étend longitudinalement a
I'extérieur de la cuve a partir dudit élément de filtration.
Cette disposition permet de relever I'élément de filtration
indépendamment du réceptacle, aprés avoir enlevé le
réceptacle de la cuve. L’organe de préhension allongé
facilite la préhension du réceptacle d’'une seule main.
L’autre organe de préhension allongé facilite la préhen-
sion de I'élément de filtration d’une seule main. Les opé-
rations de cuisson et de filtration sont facilitées car I'uti-
lisateur ne risque pas de confondre I'organe de préhen-
sion du réceptacle avec l'autre organe de préhension du
dispositif de filtration.

[0009] Avantageusement, pour faciliter I'utilisation de
I'appareil, I'autre organe de préhension s’étend en des-
sous de l'organe de préhension.

[0010] Avantageusement, pour une meilleure sécuri-
té, l'autre organe de préhension est plus proche de la
cuve que de 'organe de préhension.

[0011] Selon une forme de réalisation avantageuse,
l'autre organe de préhension forme un anneau prévu
pour l'introduction d’au moins deux doigts.

[0012] Avantageusement alors, pour faciliter la pré-
hension, ledit anneau ménage un passage s’étendant
transversalement. Ainsi l'utilisateur peut placer ses
doigts parallélement au bord supérieur de la cuve.
[0013] Avantageusement encore, pour faciliter la pré-
hension, 'autre organe de préhension présente une bu-
tée inférieure agencée a I'extérieur de 'anneau du cété
de la cuve.

[0014] Avantageusement encore, pour une meilleure
qualité de filtration, I'élément de filtration forme une cu-
vette.

[0015] Avantageusement encore, pour une meilleure
qualité de filtration, 'élément de filtration présente des
bords s’étendant 2 moins d’un cm des parois latérales
de la cuve.

[0016] Selon uneforme de réalisation avantageuse, la
cuve est agencée dans un boitier.

[0017] Selon une forme de réalisation avantageuse,
I'appareil comporte une résistance électrique plongeante
agencée dans la cuve en dessous du réceptacle.
[0018] Selon une forme de réalisation avantageuse, la
résistance électrique plongeante est agencée au dessus
de I’élément de filtration.

[0019] Avantageusement alors la résistance électri-
que plongeante est associée a un boitier d’alimentation
électrique disposé a I'extérieur de la cuve a 'opposé de
l'autre organe de préhension.

[0020] L’invention sera mieux comptise a I'étude d’un
exemple de réalisation, pris a titre nullement limitatif, il-
lustré dans les figures annexées, dans lesquelles :

- lafigure 1 est une vue en éclaté d’'un exemple de
réalisation d’un appareil de cuisson d’aliments selon
I'invention,

- lafigure 2 estune vue partielle en coupe de 'appareil
assemblé illustré sur la figure 1.
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[0021] L’appareil de cuisson d’aliments illustré sur la
figure 1 comporte une cuve 1 prévue pour recevoir un
bain de cuisson, un réceptacle 2 prévu pour recevoir des
aliments, un élément de filtration 3, une résistance élec-
trique plongeante 4, un couvercle 5 et un boitier 6. Cet
appareil de cuisson est par exemple une friteuse.
[0022] Lacuve 1 estagencée dans le boitier 6. Le ré-
ceptacle 2 est disposé de maniére amovible dans lacuve
1. Le réceptacle 2 présente avantageusement des parois
ajourées. Le réceptacle 2 présente par exemple des pa-
rois grillagées. Le réceptacle 2 est associé a un organe
de préhension 10. Tel que bien visible sur les figures 1
et 2, l'organe de préhension 10 est allongé et s’étend
longitudinalement a I'extérieur de la cuve 1 a partir du
réceptacle 2. L’organe de préhension 10 allongé permet
de soulever le réceptacle 2 d’une seule main.

[0023] L’élément de filtration 3 est disposé de maniére
amovible dans la cuve 1. L’élément de filtration 3 pré-
sente une paroi ajourée. L’élément de filtration 3 forme
avantageusement une cuvette. L’élément de filtration 3
présente une perméabilité inférieure a la perméabilité du
réceptacle 2. En d’autres termes I'’écoulement du bain
de cuisson estplusfacile au travers du réceptacle 2 qu'au
travers de I'élément de filtration 3. Cette disposition per-
met de retenir des débris d’aliments issus du réceptacle
2 dans I'élément de filtration 3. Le réceptacle 2 forme par
exemple un tamis. L’élément de filtration 3 est associé a
un autre organe de préhension 11. Tel que bien visible
sur les figures 1 et 2, 'autre organe de préhension 11
est allongé et s’étend longitudinalement a I'extérieur de
la cuve 1 a partir de 'élément de filtration 3. L’autre or-
gane de préhension 11 allongé permet de soulever |'élé-
ment de filtration 3 d’'une seule main.

[0024] La résistance électrique plongeante 4 est as-
sociée a un boitier d’alimentation électrique 12. Lorsque
la résistance électrique plongeante 4 est disposée dans
la cuve 1 au dessus de I'élément de filtration 3, le boitier
d’alimentation électrique 12 est disposé a I'extérieur de
la cuve 1 a 'opposé de 'autre organe de préhension 11.
[0025] Telquevisible surlafigure 2, la résistance élec-
trique plongeante 4 est agencée dans la cuve 1 en des-
sous du réceptacle 2. La résistance électrique plongean-
te 4 est agencée au dessus de I'élément de filtration 3.
L’élémentdefiltration 3 s’étend sous le réceptacle 2. L’or-
gane de préhension 10 s’étend a lextérieur de la cuve 1
lorsque le réceptacle 2 estdisposé dans lacuve 1. L’autre
organe de préhension 11 s’étend a 'extérieur de la cuve
1 lorsque I'élément de filtration 3 est disposé dans lacuve
1.

[0026] Plus particulierement, l'autre organe de pré-
hension 11 s’étend hors de la cuve 1 en dessous d’un
bord supérieur 13 de la cuve 1 et a distance de 'organe
de préhension 10. Tel que bien visible sur la figure 2,
l'autre organe de préhension 11 s’étend en dessous de
organe de préhension 10.

[0027] Selon la forme de réalisation préférée illustrée
sur les figures, 'autre organe de préhension 11 est plus
proche de la cuve 1 que de l'organe de préhension 10.
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L’autre organe de préhension 11 forme un anneau 14
prévu pour lintroduction d’au moins deux doigts. L’'an-
neau 14 ménage un passage s’étendant transversale-
ment. En d’'autres termes I'utilisateur peut placer ses
doigts parallélement au bord supérieur 13 de la cuve 1.
L’autre organe de préhension 11 présente une butée in-
férieure 15 agencée a I'extérieur de lanneau 14 du coté
de la cuve 1. L’élément de filtration 3 présente des bords
16 s’étendant & moins d’'un cm des parois latérales de la
cuve 1, pour mieux retenir les débris d’aliments.

[0028] L’appareil de cuisson d’aliments selon I'inven-
tion fonctionne et s’utilise de la maniére suivante. L’uti-
lisateur peut procéder a la filtration du bain de cuisson
présent dans la cuve 1 en relevant 'élément de filtration
3 alaide de 'autre organe de préhension 11, aprés avoir
retiré le réceptacle 2 etlarésistance électrique plongean-
te 4. L’autre organe de préhension 11 s’étendant a proxi-
mité de la cuve 1 ne géne pas I'utilisateur pendant les
opérations de cuisson tout en permettant de faciliter la
filtration du bain de cuisson aprés utilisation. L’autre or-
gane de préhension 11 permet d’indiquer la présence de
I'élément de filtration 3 dans la cuve 1.

[0029] L’autre organe de préhension 11 incliné selon
une direction principalement verticale permet a I'utilisa-
teur d’exercer un effort de préhension efficace sans ten-
sion excessive au niveau du poignet. Le relevage de I'é1é-
ment de filtration 3 au travers du bain de cuisson est ainsi
facilité.

[0030] A titre de variante, 'appareil de cuisson d’ali-
ments selon invention ne comporte pas nécessairement
une résistance électrique plongeante et/ou un boitier.
[0031] Laprésente invention n’est nullement limitée a
'exemple de réalisation décrit, mais englobe de nom-
breuses modifications dans le cadre des revendications.

Revendications

1. Appareil de cuisson d’aliments comportant une cuve
(1) prévue pour recevoir un bain de cuisson, un ré-
ceptacle (2) prévu pour recevoir des aliments, ledit
réceptacle (2) étant disposé de maniere amovible
dans la cuve (1) et étant associé & un organe de
préhension (10) allongé s’étendant longitudinale-
ment & 'extérieur de la cuve (1) a partir dudit récep-
tacle (2), un élément de filtration (3) étant disposé
de maniere amovible dans la cuve (1), ledit élément
de filtration (3) s’étendant sous ledit réceptacle (2),
ledit élément de filtration (3) étant associé a un autre
organe de préhension (11) s’étendant hors de la cu-
ve (1) endessous d’'unbord supérieur (13) de la cuve
(1) et a distance de I'organe de préhension (10), ca-
ractérisé en ce que l'autre organe de préhension
(11) est allongé et s’étend longitudinalement a 'ex-
térieur de la cuve (1) a partir dudit élément de filtra-
tion (3).

2. Appareil de cuisson d’aliments selon la revendica-
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tion 1, caractérisé en ce que I'autre organe de pré-
hension (11) s’étend en dessous de I'organe de pré-
hension (10).

Appareil de cuisson d’aliments selon la revendica-
tion 2, caractérisé en ce que I'autre organe de pré-
hension (11) est plus proche de la cuve (1) que de
Forgane de préhension (10).

Appareil de cuisson d’'aliments selon F'une des re-
vendications 1 a 3, caractérisé en ce que l'autre
organe de préhension (11) forme un anneau (14)
prévu pour I'introduction d’au moins deux doigts.

Appareil de cuisson d’aliments selon la revendica-
tion 4, caractérisé en ce que ledit anneau (14) mé-
nage un passage s’étendant transversalement.

Appareil de cuisson d’aliments selon I'une des re-
vendications 4 ou 5, caractérisé en ce que l'autre
organe de préhension (3) présente une butée infé-
rieure (15) agencée a 'extérieur de 'anneau (14) du
c6té de la cuve (1).

Appareil de cuisson d’'aliments selon F'une des re-
vendications 1 a 6, caractérisé en ce que I'élément
de filtration (3) forme une cuvette.

Appareil de cuisson d’aliments selon I'une des re-
vendications 1 & 7, caractérisé en ce que I'élément
de filtration (3) présente des bords (16) s’étendant
amoins d’un cm des parois latérales de la cuve (1).

Appareil de cuisson d’'aliments selon F'une des re-
vendications 1 a 8, caractérisé en ce que la cuve
(1) est agencée dans un boitier (6).

Appareil de cuisson d’aliments selon 'une des re-
vendications 1249, caractérisé en ce qu’il comporte
une résistance électrique plongeante (4) agencée
dans la cuve (1) en dessous du réceptacle (2).

Appareil de cuisson d’aliments selon la revendica-
tion 10, caractérisé en ce que la résistance élec-
trique plongeante (4) estagencée au dessus de 'élé-
ment de filtration (3).

Appareil de cuisson d’'aliments selon F'une des re-
vendications 10 ou 11, caractérisé en ce que la
résistance électrique plongeante (4) est associée a
un boitier d’alimentation électrique (12) disposé a
I'extérieur de la cuve (1) a 'opposé de l'autre organe
de préhension (11).
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