PATENT SPECI FI CATION (11) 1473131 (21) Application No. 25396/74 (22)
Filed 7 June 1974 / (19) (3 1) Convention Application No. 48/ 065 049 (32)
Filed 8 June 1973 in (33) Japan (JA) (44) Conplete Specification published

—31—May-—-1977 (51) INT. CL.2 A47J 27/66 (52) Index at acceptance A4A B H5H
111 130 140 152 170 175 224 231 232 234 251 256 AF (72) Inventor YOSH KAZU
| MANI SHI (54) ELECTRI CALLY HEATED FOOD CONTAI NERS / (71) W, | MANI SHI

2 Sapancse poo, PANENS SREGHFCARION, ot s C‘QEAﬁi porate, o

22, 13-ban, 3-chone, . H gashina- neans of a brush or gun After 50

kartQ,‘p, Hi gashl nar i ku Csaka, Japan, application of, e pan
T \Ll s\h:mat(elj &ppllimue:bpiodémmne t h@2)i Fileé N tTmweni974 Vi) c arden the
g3 hf Consentios Applicition ®lo. 487065 049N #32) Filep tJaimt 1970y 0§ , by
enal@ n@3)tfagad@Aj i Ng el ement to be an- and the net{ply Is to be
per-_ & o Einpldiespedifivatidnayublidtied f1aMbeloparticularly d RS 1~ The
heat'i ngi5pl BYTEIOL2i S47PRY6ECt ed agai nst 55 by the fol | RS- nt: -
becom ngz)dnagx aibdtepigod NSt bei ng damaged 10 This i ndéxpos#l ates to

el ectrical |l j4hedted by external shocks. In fabricating e con- food
cont ai ners, §Hcﬁ $305140\45AH30 ATPA24 A3t @32 2Ma?Ned56t he heating el ement may be

si mply nay. be use “for making stew or wound around the trunk
of the &g)n‘s'“ QSH HI and keepi ng them hot. anple, with the
use of a retatin | BEECASTAP EXE d saucepans

vant ageousl y, thg(ém I ng proggrs(g S ga@ﬁlﬁeébﬁl nc?gd'ga‘; heati ng el enent
whi ch i s(mheawaem gt Imﬁo&tm]{wal I yThel Vaniih 8| ppetrabilg al di¥oh@gpe-onduct i ng

mat er i é‘TABUSHI I J@D#&QSC? @onmmelﬂahdawhhﬁd'ded in.the

bot t omY ot;,ﬂ an F% Ja st Efmilﬂo?bﬁf t@l'gycgég Aftert i9n Two st eps
are isn y,edec vagloh tr’fﬁf(ﬁlll %‘% e, wth 65

firstl )prayothatab rpateratmayt hfegsmedattche yeembllng heaﬁ elerﬁmc&) bo ai-he

accom%}%ﬁb ﬁ‘fé,ii@ﬁ eﬁ%‘ﬁ?ﬂd 69,[%66 gdgn? sheat hed, el ene%rl_n t he

whi ch tical

b
o s L LRy g ST O SN o et
stevvparfOC@mbmdym chiaes squge-p rtgwrd&d ha'cnmelebubmtl ma«l g stmpbt ed food con-

i nvent 'pﬁ?ﬁ’jﬂg\ may eusedgm;g*t"gstew or7 d”q“ge Afopnd-| @ f%?f %legrégcal pan of
pOr ce- ° Kndwndblbckriod stb L&abRl Jaht sfyéh s

non- Iﬁetm:llddea hwngrelembntvmchanhmthddroanghutblhﬁ:cﬂlyewpan |n igure 1, taken aI ong

heatin Ficalije p ighr o Olﬁﬁethattﬂmmwnhen foay b} ntoteer eof .
A S T R o ng. <

cylind ]
st ewparfrsdy lt@fasﬂéaiea@esue&h héb rﬁn%ﬁused in a

cyl |2ﬂ:lrsc®aslly ltmﬁlathecsh@thmyelthMEIﬂle?BrvMat proof el ectrical I y insul ating
nat er i el’l°“‘|’f&§f§ ssed bottom plate E‘g““FHéS & yestjgabgiosgsegtipnf thgpghand t o whi ch

the heas biGual Bk slvHehed fdod TS RbE: ‘°€é§:’3ﬁ‘f ETHEYEE i PRt s por ce-
and rettauienomprtngamﬁ&:ﬂﬂadpatap cate B@uﬂagz aamoﬁgonms&ﬁgsk@ﬁonrmterl al,” and

its ?ﬁpéﬂn@n@ﬂiieb@ -mefallie gpipam ity Figia¢ 1,9aken alongs pr ovi ded

Wi th aﬁﬁﬁ’ﬂ%"ﬁ g% a“’é’ﬂébe‘:lﬁa(r}g AR Mt he heating el ement and
g, & §

gage t hfrfdtp R @mﬁemd 8 SHIof L . hohded 404 bylin Iigig I ehidt) SNt bei ng

coveredlewptdvf,aeletttmcaliv inshiatingt enafszial aiasappssad/bm:t&dl pldté D Fhep@wpan® 35 coating

fove déoar h e e
R SEl e e T

bent  erfabeh tHelpan Snd7th¢)miung‘lel t 0dS| fage the ap &ﬁ!adl&hef& 1.9h Bgsia soand [err]
of asf b@a@m epent W@ing\gavessd with rﬁoma%cmnﬁ ebwithamambfthe casi ng
and

r itg) te ends bent
i nwar dl. %pthre M@mﬂ%rﬁﬁ@mr nung Q;EE r%:;?éaﬁtnten gﬁ% 1s40 they face

each OtHaefa,stetteheo thehottosmfshwsmgwd t theadeolyt cnpagpd alith = s@éw 8ha Basisng 1 by

meang having opposite ends bent inwardly so that centre. The supporting bar 6 is attached to
they face each other, the bent ends of the the bottom plate 2 of the casing 1 by means
bar being fitted into the side wall of the pan  of the screw 8 projecting through an aperture
5o as to hold the pan in the casing, the pan 9 in the bottom plate 2 and being threaded

including-a flange portion having a ring- into a nut 10 below the plate 2. In this way 90
- shaped depression. receiving the upper end of the stewpan 3 is supported in the casing 1
45 the side wall of the casing, thereby enabling  with some resilience, owing to the supporting

the pan to rést on the side wall of the casing, bar 6, and with a minimal amount of contact _

~ and a lid covering the opening of the pan. therewith. 95




bar being fitted into the side wall of the pan of the screw 8 projecting
t hrough an aperture so as to hold the pan in the casing, the pan 9 in the
bottom plate 2 and being threaded including a flange portion having a ring-
into a nut 10 below the plate 2. In this way 90 shaped depression receiving
t he upper end of the stewpan 3 is supported in the casing 1 45 the side
wal | of the casing, thereby enabling wth sone resilience, owing to the

supporting the pan to rest on side wall of the casing, bat 6, and with
a mni mal anmolint of contact - an Iid cok#Bildly t he opening of the pan. 2
therew t h.

Themmdesurface f the
1475, 181 T R mbedz‘fméﬁem“wév;wm it e
st ewpah and thesndeth uniglazel @ Athestin dn2 RGE np‘ﬂ{eﬁl on 4
are gl azed, eleba tely Q“bédroalbb df matammi inshlet-si d
t her eof remi % ﬁ;ﬂﬂ?t 1&%; aﬁ&o ‘gﬁge QFP' and
is then el errent aAbPU ﬁlh@,sts ﬂy '

of heat - proof i Mhat&heﬁcahnwgundén p:irallehmtlshe I3, addiior, e s&mip

substance. Thys SV dmtsld It&’ﬂ&e Pfeh“m% FPea SﬂeP fhent
Corpr 2cc 1l SRS 3@5@?’ bt e S o
ﬂmreab i’d

wi re of nickel - R0 4h ﬁﬁStSanti@is&Hdt m&%&ﬁh eRlinz QA ‘999759'

70 which are helmedlawlb}sev\b qfvl tlihowamedtbue!mme bhﬂiadmhctmtaptdfhe
st ewpan reducg %‘e %@ é{@% % ﬁ%‘v"v';@&ét‘ot@ tB%Pal’el
burns to a User h é‘bl utlt gk § jig 2 Rven @ﬁ%ssxﬁl@sbk’éi f

plate 12 space obedhathenarid paptuzaivdughhbrfaca S ickgent\Whi Coating soﬁs:ateeliiamgadmsﬁo

t he pan surface ?te ltlmsm t fsom fgfling o tthepﬁnfurther ad-
| engt hs of vmioe B‘Q\ﬁ?ﬁg‘% i3 ’ga s hercby mad @ %ed
heating efficl engts o 55‘3 A$eCenbl® bf ﬁlgn t1|4m:glgB§1

obt ai ned by vi r flengthpbf wineamdicometted ont act  of thqpresentoAm:lhmbn ammvhlblerrmxdml 85

t sh The Affg ey} gg’“@i upﬁ tCHéns Soted s pb making, Flat-
E)Ingt eslgmrr;y jge?’fon @%%ﬁ s:ﬁb%ed}’f 9 Ve '-'6 f‘%l on. In '?Le

heati ng el enent s &onvmcch dsi IThe UB&ting| m@ﬂ J i gL me&ﬁctriaiuyaneaasﬁ;bblcemhﬁ&akage
of the heating sn bl@sh etrp sprdveguan Sibsez e ¢ompi aasaxhlfdwépmeofa?mlam arh
G

coating stops t ?Fiﬁﬁﬂt*&f“faﬁ&t ‘umf;o e '
g%ﬁ@ i

in ment fr ongof @pﬁ,,mPrdg yurfaw@f

made of Ref emu(aeﬁlmsv lémmomr emdglazed) ammanneﬂm lhtelcﬂ
provided with te g1 jgyprovi 1PF‘§ tefiae 7 g
in itsl|ower pakfg ﬁ?\%ﬁﬁ‘ g% an, mamm&& e g

di vi ded out of5 Ineniginas Thé opéning oﬁfh@ ste ise cated between the sur-
Application and anshayn dndcis &d‘@@d%ﬂﬁ tllér16tdie face 10f) th pamdndyth V\@ nd
C! ai msdirect ed %%t:ﬂggg the ﬂan m%m&a C usm h‘é

with a coat- tigofihk¥n m& lspaced o sapportiif

sel ected fromoantaped groo hl\&eh roofSI meanﬂ'h@npimg RNg

may be 1. An Ft@cnams?! glmpp@ﬁi ajasftewu iaﬁ@wdéme Qttomh of
spray gun. Subsé%mlgéﬁﬁ the sige yall of the, gsing 4 % :E? 'ﬁ“ﬁw eﬁ:gg‘ nl(tB
the stewpan is hemeqinatasammméafpor& KB 5i6E wall of the

heating ture 4 aafoidr oemre Iconataiabumdfthere rsprwtoelsald @beaemtthmglsmg;ahelganv\ound

around the cyl i joredbis dles Rogfionohaying  riggy o
outer surface Ofot‘ aé’ic 0‘35‘” aﬂ‘drg sﬁ‘%‘t m‘ﬁﬁ@i‘,ﬁgﬁ%‘: e enent
11. face is ung plelﬁéhtisﬁioﬁﬁ hgan Ga 2dstion the iskle Wald \GoF @d
with three Ieijls 014116 praain- gto¢0ntaet EWlthc e| wasmzs@mhtauwgcmmﬂlalop@@gaqf its

bottom and hand[i&& “ﬁs‘[‘l&%{g"%ﬁg ﬁ ntm Clhobiifie ga%i 115

el ement starts | ggljlglepr g tq,ggthgeg legs ret’urns,
t he internedi at ehe;tlxsaﬁraasfbma ﬂi&&amm&ebygso Tha Gpeamtahg;r @écotding tstdumanorS S
| ocat ed betweth te@ee 2@6}‘3'&: ey eepldenty rdaim &, thy geping hageppesed @x-wi t h
alid 16 of fadfy ﬁ‘a BB LA N kY mﬁé}da&&aﬂé%raﬂﬁl 1 120

material, such aaa@e@ssw temperafuhﬁ‘ athd i@ oﬁJ aERA R df Rlafhg 3,00héRimEle Wirhikh B 2100

I'n the enbodi. nerwhembt umonmexd of tﬂhewaftfrramg@nt d@dtsrcwjlcgli cmoml%h a ca5| n

housi ng and p lcf f v ﬁﬂj;s ort rg%e e preoe 1a1 s, whe eﬁeﬁlay Peﬁggn the
pan, means supp ﬂ @ﬁ 2s5i.n
t he casing, sai cbfmafmﬂ @0 bp maintaingd.a el astic rnd;elkdhngmiiﬁ all@ |tlmsevmt Edgt&Oofas to
secure bar fastened to the bottom of the casing and




the top edge of the side wall of the casing 1 —having opposite ends bent
inwardly so that 105 therein. they face each

other, the bent ends of the The pan 3 as such | ' in or bar
being fitted into the side wall of the pan 45 a ummm)"mmm "'C
material, and there- so a@o hold the pan in tfe tasind, #he*pan fore,
itis di elzectrl c and heat-r stant, " $Q.f llgflt I ncl udi ng a flange porti qiﬁ

having a +4ng-——it-is not liable to cdrrodion by the bhoiling shaped
depression r Q‘memmdﬂgnﬂamonthmwmdn&ﬂlﬁ OfTthhdtm:g elexgens af the Giapan aber

Since the ﬁe“tah@e@akl bed ’eqve Slémblbwmhéa@tro @te At is
wound arounéef,f, 5;@?%1’: (%@ ?‘%ﬁ iy otaﬁ?g % @v%ﬂ . is teny hef
of the pa#, outsadeohfmwew@m .38 kheld staric@. STHUE], thei c(tdr pRVerl

t he openi nglﬂbi‘ra m@hmpmtlcompmanwbe qesahmesﬂdetablytshﬂahﬁtd’mlepaﬁsavﬁg n| rrum

aﬁsass;z;°z;i§m,%@‘%‘m*§‘m e i ek ST i R iR o

three | ed8. ofrthapamAhEatmstﬁaﬂrmsﬁ tokr Plate e Gsﬁé?delb@t.we BddyanB tie- casing, Shich\
cont ai ner %ﬁ% ﬁ?‘gﬁ% Wﬁé@)nn@tstﬂme@w Saz%j@e}atgeri ghhsattA élrtbmard- ng?1
acci dent cl e as{"@% Mﬁg ?tﬁ% ergy.
The cont ent &ir®to dld%&lcaltt&fnlnﬁrs( %f g} i Lé@ it I’I ng at
4.. A conb alnﬁéaftoradztgrltlm be dpca;tletaumder ihe 11201cmgl titi mie cbnmmpmnpelnaﬂaur es with
t'he lid on, mf“(alrl %use @Wélgn mem’%;

eun

ting
ot ot o8 B Rt SRS LBRTE «

i-mensel y rpldcmchdterablyemelhyulavmﬂs ﬂﬁdepcsfo- Refeﬁnce% hé@¢Hyahdde to 8@Galpadlg t o any
ofie of ddBi miga Flllftls I?fe‘(}'éFd Q@elﬁfAPthmpNedéd @ Sedal s,
vhic 'geoendf I‘?E thr’rutﬁa

wher ei n t hepht %’é?z) Hhich van g fgm of glenent

conpri ses t\/\mﬂeﬂlﬂu §th£) e e Al St 4418 Bt éé
ntckel - chr oppanrthapdnothey tleeotersd widngtdas dhcally-h?ated food contamers

1 473. 13 5 mgofvarmsh W chlsselectedfromamon WHAT Eﬂl,g}ta urfaces of the
St ewpan_ andShigh, SnEndls oo BRKChe orly n f°f§ A Yo on 4
are gl azed, queady, emsterwpm Blkated £iTa RAFerab CotEer | fonetilllicym he side
t her eof Q%fwnbwt fige pndygutes.n celement) Ihelwddr wwnﬂaarwudfthemthaan and

is then é’ﬁ j?Ef v ,&@ % ‘6“‘? “l(‘)‘ﬁ oating
of heat - proo Thb@&ﬁigfi%:ep rvg%%ge eg§ a?are cm? ?erme ‘;{ t 95ng
subst ance. MottbmanMaMaaﬁmt it ®ppT 1f.e- ﬂrcbdlumdroaﬁm thdy taeiserrent

conpri ses, t 18 14asd Stt ths of
e ol G e it G SR IR DR

70 whi ch ar ealkypdrent ah téﬁall\@wﬂChslglthara fel th¥M He. k04, 100 he
st ewpan r edudashg grab meehlllsg tﬂaétaetaetwemg pbuardlslu he casn@hoismgohmﬂger of
burns to g gﬁ 5;6%’%“1 Whlc drggpfrmsp e ‘Efm ffl‘;A‘cas ety d@@P%f‘%ﬁ?’“P&gﬁl at or
pl ate 12 ndeI8 s delhe %&’i‘?&sﬂﬂed BIBCDhttom of orthinl ai nst

t he pan sur ftlactep edgelef th'elsﬂe wsmbﬁ/ms cmgan havhng dpbﬁsl'te eiidstentt mwﬁdl‘yusb thar 10ad-
l-engt hs of \Fhe o as tﬁgprov e an .int eg ﬁ‘gg gethgrsthe nt @ds phéheeased

heating efsf sc Al Bﬁgé"‘“i&‘r 'ffﬂt“fii A F pani S
Rk ai ned by fote, r'ttlbl&le tnc'E é,tfr&i.‘s'tanﬁ;@@ aCl includig raeﬂ ﬁﬁhrﬂa iil
§ot shown) lt i¥ hLot halﬂre tch ecatasiny beg| thevboitingi $hiapadhdepeasin n teh@nmashellﬁwpernmdl Hpor

e ts gl it B O ST e e

;_1

heat i ng 9509'53 t#01theN¥asink Jande¥ Gid co gél:)fbr eakage
of the heatip ro:mnadip&mm bamductebeoum etz gdn.r ough surf ace ment ,

coating st oﬂgn' gnce thegg)isg g?t Wpaqiiltqlfser Fosding tp ncldim| éLl
%Ce P E

e fmﬁ%ﬁ%ﬂh‘gm% Wiy S B s
made of 55 Helify QNGer bguileae it tOblEmPD‘vﬂﬁl@ Bhciis &b o0 d'ei

provi ded wi tahd t:ersﬂvmalenekgxgiihel@ontqn £ Rbd etmo les;at | on No. 13517/ 76 Serl al

inits | owerPahamy 1 eme g;“?‘fqgé? t Hie 2AN6°‘Ilt Sﬁbéﬁé@m

di vi ded out y E}g go GO8 thsl'igalwgt é&hﬁp § t ‘;hi:xllmcompou;% h i}rglgléﬁt

Appl i cat i lamdn ducé’d: A por t e lAeqgtatnsr adcondingao hayembelen wound
cl ai ms di recdﬂeldg tbbm OHOQTQH fo li;éﬁoagg of egg Flmsn 4 @v%wﬂerg eah@tmz) ered
with a coat r %&%E% ta f Pniis
sel ected from%%n CLAl M I S: - g‘?rl%lilcgﬁnjc% ounds ﬁ‘ﬁg toat | ng .
may be . 1. An el ect rically-heated food container




effected by a brush or a spray gun. Subse- conprising a cylindrical pan of
porcelain or 90 quently, the stewpan is heated at a tenpera- other
non-netallic nmaterial, a bare heating ture of about [err] for about five

m nutes, elenent helically wound around the cylin- 30 thereby causing the
coated varnish to form drical outer surface of the pan, which sur- into a
filmV over the heating elenment 11. face is unglazed, an internediate plate
of The casing 1-is provided with three legs 14 heat-proof, electrically
insd ating paterial 95 at its bb#%3d% and handles 15 at its top3 The from

.and to CETN starts |1 17, 2 andles 15 are
pr eugﬁfm&% hifs I, aﬁgx ‘f H’tan the int %Q’m%aﬁgate bei ng 35
'rm.ul d| n At hiecm phergedofood Ioenbﬁﬂeewpan 3 Chhrtexled)(l’afeﬁﬁAmtsy\Ben t he&? azed

tially, as hegein deperilied it rpfer- cover ed”g 0§Y plel s of faceQfYthe pan
2%3 h@ncﬁ % e ECOBPRIYER % ¢ r anspar ent ?‘EJ;’F g‘?l&lﬁ as glas t he
‘heat i ng el enkrinted fockien Majeo'y Statioabry\Oifficd by Burgdss@: Sof (Ablasdo o dbrrENt il | Ustrated, the
flange coati Af*BY Vg%ﬁ*ﬂ%?%ﬁﬁig#ﬂﬁﬁxﬁﬁﬁﬂﬁﬁrbm%ﬁdmﬁéFéYon 4 on the pan is
provided with a ring- spaced fromthe pan, neans supporting the 40 shaped
groove 17 in which a heat-proof pan in the casing, said neans conprising a
el astic packing 18 is inserted so as to secure bar fastened to the bottom
of the casing and the top edge of the side wall of the casing 1 having
opposite ends bent inwardly so that 105 therein.

t hey face each other, the bent ends of the The pan 3 as such is made of
porcelain or Dbar being fitted into the side wall of the pan 45 a simlar
non-netallic material, and there- so as to hold the pan in the casing, the
pan fore, it is di el ect ri nt, so that including a flange

portion having a ring- it isS not Ilable to corrosion by the boiling shaped

depressi on receiving the H“Mﬂ"ﬂmnﬂlﬂ,ﬁw acidic and salty food therein.

Since the of the side t her eby enab- heating elenent is
wound around the outside |ing t'he pan to rest on the side wall of -the 50

of the pan, in direct contact therewith, the casing, and a lid covering
the opening of power consunption can be reduced to the the pan. m ni num
In addition, since there is an air 2. A container according to claim 1,
115 space between the pan and the casing, little wherein the casing has
three legs. heat is transferred to the casing, thereby pro- 3. A

contai ner according to claiml or 55 tecting a user against a burning
accident claim2, wherein the casing has opposed ex- and conserving
energy. The contents of the terior handles. pan may be cooked by | ong

si mmrering at 4. A container according to claim 1, 120 relatively | ow
“tenperatures with the lid on, claim2 or claim3, wherein the varnish is a
wher eby vapori zation of the water content heat-set silicon conpound. 60 is
i mrensely reduced, thereby avoiding pro- 5. A container according to any
one of ducing burnt food owing to a shortage of the preceding clains,
wherein the heating water. Also, the nutritional value and flavour el-enent
conprises two |l engths of wire of 125 of the food can be maintai ned.

ni ckel -chrom um all oy, the two | engt hs of 3

1,473, 131 3 wire being helically
wound around the pan For the Applicants: parallel to one
anot her . D. . YOUNG & CO., 6. An

el ectrically-heated food contalner Chartered Patent Agents,
substantially as herein described with refer- 9 & 10 Staple Inn
-5 ence to the acconpanyi ng draw ng. London WC1V 7RD.

Printed for Her Majesty's Stationery Ofice by Burgess & Son (Abi ngdon),
Ltd.-1977 Published at The Patent O fice, 25 Southanpton Buil dings, London,
WC2A | AY from whi ch copies nmay be obtai ned



