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Abstract (en)
[origin: WO2008081213A2] The invention relates to a machine for fried dough foods fried in pans, wherein the machine comprises a preferably
thermally insulated housing, which has a pan that is provided above the heating device disposed in the lower part of the machine. The invention
further relates to a dough dispenser for the machine for fried dough food types fried in pans, wherein a feed worm having a diameter that
corresponds to the diameter of the feed opening is disposed in the closable feed opening of the uncooked dough container of the dough dispenser.
The essence of the inventive machine is that it comprises an opening on the casing of the housing (2), the opening being at least 180° wide and
allowing the horizontal rotation of a rotatable baking plate (14) about a vertical guiding column (9), which is located in the vicinity of the casing inside
the casing and is provided on the feeder side; that a baking plate cover (18) is provided in the housing, the cover being guidable on the baking plate
(14) in the vertical direction and temporarily attachable thereto; and that the turning basket, which can be turned about the horizontal axis thereof
and locked in the facing-away position, and which comprises the baking plate (14) and baking plate cover (18) fastened to each other, is disposed
such that it can be lowered in the vertical direction into the pan (4) and lifted out of the same. The essence of the inventive dough dispenser is
that it comprises a shaping plate (shaping plates) underneath the feed opening (24); and that the feed opening (24) is locked with a locking plate
(26) configured as an upper shaping plate; wherein the upper, preferably plane surface of the locking plate (26) has a diameter that is larger than
the diameter of the fried dough food to be prepared, and wherein the lower surface of the locking plate (26) is configured such that it is suited for
pressure shaping. Furthermore, a slide (27) is disposed in the locking plate (26), wherein by means of the slide the locking opening (24) of the
locking plate (26) in the radial configuration can be opened and the locking opening (24) can be closed by pushing the slide back.
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