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KINZOKu KoGYO    The varnish is preferably a silicon com- KABUSHIKI KAISHA,
a Japanese Body Cor-  pound which may conveniently be applied by porate, of
22, 13-ban, 3-chome, Higashina-  means of a brush or a spray gun. After 50
kamoto, Higashinariku, Osaka, Japan,  application of the varnish, the pan
is heated 5 hereby declare the invention, for which we  so as to harden the
coating of varnish, there- pray that a patent may be granted to us, by
enabling the heating element to be an- and the method by which it is to be
per-  chored therein. formed, to be particularly described in and    The
heating element is protected against 55 by the following statement:-
becoming damp and against being damaged 10   This invention relates to
electrically heated  by external shocks. In fabricating the con- food
containers, such as stewpans and sauce-  tainer the heating element may be
simply pans, which may be used for making stew or  wound around the trunk
of the pan, for ex- other dishes and keeping them hot.     ample, with the
use of a rotating vice. Ad- 60 Known electric stewpans and saucepans
vantageously, the winding process is carried 15 include a heating element
which is sheathed  out automatically. in an electrically nonconducting
material,   In order that the invention may be more and embedded in the
bottom of the pan.  clearly understood, the following description Two steps
are involved in making them, is given, merely by way of example, with  65
firstly to fabricate the sheathed element and  reference to the
accompanying drawing, in 20 secondly to fix the sheathed element in the
which: bottom of the pan.                       Figure 1 is a vertical
cross-section through According to the present invention there  an electric
stewpan embodying the present is provided an electrically-heated food con-
invention; and                   70 tainer comprising a cylindrical pan of
porce-    Figure 2 is a horizontal cross-section 25 lain or other
non-metallic material, a bare  through the stewpan in Figure 1, taken along
heating element helically wound around the  the line [err] thereof.
cylindrical outer surface of the pan, which    As shown in the drawing, a
stewpan 3 is surface is unglazed, an intermediate plate of housed in a
cylindrical metal casing 1 which 75 heat-proof, electrically insulating
material has a pressed bottom plate 2. The stewpan 3 30 from and to which
the heating element starts  is made of a ceramic material such as porce-
and returns, the intermediate plate being  lain or a similar material, and
its open end located between the unglazed cylindrical sur-  is provided
with a flange 4 intended to en- face of the pan and the heating element and
gage the upper end of the casing 1. In addi- 80 the heating element being
covered with a  tion, the stewpan 3 is provided with a pair of 35 coating
of varnish, a casing housing and  exterior blind holes 5 and [err] near its
bottom spaced from the pan, means supporting the  in which are received
bent end portions 7 pan in the casing, said means comprising a  and [err]
of a supporting bar 6, which is bar fastened to the bottom of the casing
and  threadedly engaged with a screw 8 in its 85 having opposite ends bent
inwardly so that centre. The supporting bar 6 is attached to 40 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 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
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 rest 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    2
1,473,131                                      2 The inside surfaces of the
stewpan and the    The heating element of the stewpan des- flange portion 4
are glazed, whereas the out-  cribed above is simply wound around the side
thereof remains unglazed until a heating  unglazed surface of the pan, and
is then element 11 is completely wound around the  covered with a coating
of heat-proof insulat- 5 outside of the stewpan 3. In the embodiment ing
substance. Thus, the manufacturing pro- illustrated, the heating element
comprises two  cess is considerably simplified, thereby saving lengths of
wire of nickel-chromium  alloy, labour costs, material costs also being re-
70 which are helically wound in parallel with a  duced. In addition, the
stewpan reduces the given space therebetween round the outside  danger of
burns to a user because of the 10 of the pan. A heat resistant insulator
plate 12  space between the pan and the casing, which is located against
the pan surface under the  serves as an insulator of heat. A further ad-
lengths of wire so as to provide an inter-  vantage is that an increased
heating efficiency  75 mediate base for connecting the lengths of is
obtained by virtue of the direct contact of wire to electrical terminals
(not shown). The  the heating element with the pan, thereby 15 insulator
plate 12 may be located under the  reducing the power consumption. In the
heating element 11 without the use of any jig  event of a possible breakage
of the heating or adhesive, and the unglazed rough surface  element, the
coating stops the heating ele- 80 of the stewpan is helpful in holding it
in  ment from falling off the pan. place. Preferably, the insulator 12 is
made of    Reference is hereby made to our co-pend- 20 mica, and it is
provided with terminal lugs 13  ing Patent Application No. 13517/76 (Serial
in its lower part, to which the ends of the  No. 1,473,132), which was
divided out of lengths of wire are connected.           the present
Application and which includes 85 After the lengths of wire have been wound
claims directed to methods of making elec- upon the pan, they are covered
with a coat-  trically-heated food containers. 25 ing of varnish, which is
selected from among    WHAT WE CLAIM IS:- silicon compounds. The coating
may be    1. An electrically-heated food container effected by a brush or a
spray gun. Subse-  comprising a cylindrical pan of porcelain or 90 quently,
the stewpan is heated at a tempera-  other non-metallic material, a bare
heating ture of about [err] for about five minutes, element helically wound
around the cylin- 30 thereby causing the coated varnish to form  drical
outer surface of the pan, which sur- into a film V over the heating element
11. face is unglazed, an intermediate plate of The casing 1 is provided
with three legs 14  heat-proof, electrically insulating material 95 at its
bottom, and handles 15 at its top. The  from and to which the heating
element starts legs 14 and handles 15 are preferably plastics  and returns,
the intermediate plate being 35 mouldings. The opening of the stewpan 3 is
located between the unglazed cylindrical sur- as shown and is covered with
a lid 16 of  face of the pan and the heating element and transparent
material, such as glass.     the heating element being covered with a 100
In the embodiment illustrated, the flange  coating of varnish, a casing
housing and portion 4 on the pan is provided with a ring-  spaced from the
pan, means supporting the 40 shaped groove 17 in which a heat-proof  pan in
the casing, said means comprising a elastic 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.                                they face each
other, the bent ends of the The pan 3 as such is made of porcelain or  bar
being fitted into the side wall of the pan 45 a similar non-metallic
material, and there-  so as to hold the pan in the casing, the pan fore,
itis dielectric and heat-resistant, so that including a flange portion
having a ring- it is not liable to corrosion by the boiling  shaped
depression receiving the upper end 110 of acidic and salty food therein.
Since the  of the side wall of the casing, thereby enab- heating element is
wound around the outside  ling the 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 consumption can be reduced to the  the pan. minimum.
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
container according to claim 1 or 55 tecting a user against a burning
accident claim 2, wherein the casing has opposed ex- and conserving energy.
The contents of the  terior handles. pan may be cooked by long simmering at
4. A  container according to claim  1, 120 relatively low temperatures with
the lid on, claim 2 or claim 3. wherein the varnish is a whereby
vaporization of the water content heat-set silicon compound. 60 is
immensely reduced, thereby avoiding pro-    5. A container according to any
one of ducing burnt food owing to a shortage of  the preceding claims,
wherein the heating water. Also, the nutritional value and flavour  element
comprises two lengths of wire of 125 of the food can be maintained.
nickel-chromium alloy, the two lengths of    2
1,473.131                                      2 The inside surfaces of the
stewpan and the    The heating element of the stewpan des- flange portion 4
are glazed, whereas the out-  cribed above is simply wound around the side
thereof remains unglazed until a heating  unglazed surface of the pan, and
is then element 11 is completely wound around the  covered with a coating
of heat-proof insulat- 5 outside of the stewpan 3. In the embodiment ing
substance. Thus, the manufacturing pro- illustrated, the heating element
comprises two  cess is considerably simplified, thereby saving lengths of
wire of nickel-chromium  alloy, labour costs, material costs also being re-
70 which are helically wound in parallel with a  duced. In addition, the
stewpan reduces the given space therebetween round the outside  danger of
burns to a user because of the 10 of the pan. A heat resistant insulator
plate 12  space between the pan and the casing, which is located against
the pan surface under the  serves as an insulator of heat. A further ad-
lengths of wire so as to provide an inter-  vantage is that an increased
heating efficiency  75 mediate base for connecting the lengths of  is
obtained by virtue of the direct contact of wire to electrical terminals
(not shown). The  the heating element with the pan, thereby 15 insulator
plate 12 may be located under the  reducing the power consumption. In the
heating element 11 without the use of any jig  event of a possible breakage
of the heating or adhesive, and the unglazed rough surface  element, the
coating stops the heating ele- 80 of the stewpan is helpful in holding it
in  ment from falling off the pan. place. Preferably, the insulator 12 is
made of    Reference is hereby made to our co-pend- 20 mica, and it is
provided with terminal lugs 13  ing Patent Application No. 13517/76 (Serial
in its lower part, to which the ends of the  No. 1,473,132), which was
divided out of lengths of wire are connected.           the present
Application and which includes 85 After the lengths of wire have been wound
claims directed to methods of making elec- upon the pan, they are covered
with a coat-  trically-heated food containers. 25 ing of varnish, which is
selected from among    WHAT WE CLAIM IS:- silicon compounds. The coating
may be    1. An electrically-heated food container 



effected by a brush or a spray gun. Subse-  comprising a cylindrical pan of
porcelain or 90 quently, the stewpan is heated at a tempera-  other
non-metallic material, a bare heating ture of about [err] for about five
minutes,  element helically wound around the cylin- 30 thereby causing the
coated varnish to form  drical outer surface of the pan, which sur- into a
film V over the heating element 11. face is unglazed, an intermediate plate
of The casing 1 is provided with three legs 14  heat-proof, electrically
insulating material 95 at its bottom, and handles 15 at its top. The  from
and to which the heating element starts legs 14 and handles 15 are
preferably plastics  and returns, the intermediate plate being 35
mouldings. The opening of the stewpan 3 is  located between the unglazed
cylindrical sur- as shown and is covered with a lid 16 of  face of the pan
and the heating element and transparent material, such as glass.     the
heating element being covered with a 100 In the embodiment illustrated, the
flange  coating of varnish, a casing housing and portion 4 on the pan is
provided with a ring-  spaced from the pan, means supporting the 40 shaped
groove 17 in which a heat-proof  pan in the casing, said means comprising a
elastic 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.
they face each other, the bent ends of the The pan 3 as such is made of
porcelain or  bar being fitted into the side wall of the pan 45 a similar
non-metallic material, and there-  so as to hold the pan in the casing, the
pan fore, it is dielectric and heat-resistant, so that  including a flange
portion having a ring- it is not liable to corrosion by the boiling  shaped
depression receiving the upper end 110 of acidic and salty food therein.
Since the  of the side wall of the casing, thereby enab- heating element is
wound around the outside  ling the 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 consumption can be reduced to the  the pan. minimum.
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
container according to claim 1 or 55 tecting a user against a burning
accident  claim 2, wherein the casing has opposed ex- and conserving
energy. The contents of the  terior handles. pan may be cooked by long
simmering at    4. A  container according to claim  1, 120 relatively low
temperatures with the lid on, claim 2 or claim 3, wherein the varnish is a
whereby vaporization of the water content heat-set silicon compound. 60 is
immensely reduced, thereby avoiding pro-    5. A container according to any
one of ducing burnt food owing to a shortage of  the preceding claims,
wherein the heating water. Also, the nutritional value and flavour  element
comprises two lengths of wire of 125 of the food can be maintained.
nickel-chromium alloy, the two lengths of    3
1,473,131                                          3 wire being helically
wound around the pan               For the Applicants: parallel to one
another.                                 D. YOUNG & CO., 6. An
electrically-heated food container            Chartered Patent Agents,
substantially as herein described with refer-           9 &  10 Staple Inn,
5  ence to the accompanying drawing.                      London WC1V 7RD.
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