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Development of the 400-litres grade Tilting Kettle (Cooking Kettle)

Electric Tilting Kettle for Preparing 1,000 Servings
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(Commercial Equipment Electrification Team, Customer Technology
Group, Energy Applications Research and Development Center)

Tilting kettles are used in kitchens that serve meals at schools, hospitals
and elsewhere, to fry and boil foods. Conventionally, gas and steam
have been the primary heat source. With the introduction of sanitary
cooking concepts in mass-cooking manuals of the Ministry of
Education, Culture, Sports, Science and Technology, electric tilting
kettles were adopted because of their advantages in sanitary and
working environments, but 300-liter sizes were the largest available.
Because a larger kettle would add the merits of scale to cooking
operations, we developed a 400-liter electric tilting kettle.
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