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POT ASSEMBLY AND COOKING APPLIANCE 

CROSS-REFERENCES TO RELATED APPLICATIONS 

[0001] The present invention claims the priority of Chinese Patent Application No. 

2019100881967, filed in the Chinese Patent Office on January 29, 2019 and entitled “POT 

ASSEMBLY AND COOKING APPLIANCE”, the priority of Chinese Patent Application No. 5

2019107312098, filed in the Chinese Patent Office on August 8, 2019 and entitled “POT 

ASSEMBLY AND COOKING APPLIANCE”, and the priority of Chinese Patent Application 

No. 2019201560776, filed in the Chinese Patent Office on January 29, 2019 and entitled “FOOD 

STEAMER AND COOKING APPLIANCE”, the entire contents of which are herein 

incorporated by reference. 10

FIELD 

[0002] The present invention relates to the field of kitchen utensils, and particularly relates to a 

pot assembly and a cooking appliance comprising the pot assembly. 

15

BACKGROUND 

[0003] Draining-steaming-cooked rice (rice cooked by a traditional method of draining half-

cooked rice and then steaming the same using a wooden rice steamer), also known as wooden 

rice steamer-cooked rice, is a tradition in most of China’s rural areas for thousands of years. 

With the advent of electric cookers, this tradition can be said to disappear in most of the rural 20

areas. Because of the complexity of the process, only a few places or restaurants are continuing 

this practice. 

[0004] In some methods, a food steamer is disposed in a cooking appliance to make draining-

steaming-cooked rice. The process is simple and the cost is low. However, it is not easy to 

exactly determine the amount of the solution and the amount of the material to be cooked. 25

Moreover, an inexact determination of the amount of the solution and the amount of the material 

will affect the taste of the material after the completion of the cooking and affect the user 

experience. 
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SUMMARY  

[0005] The present invention aims to solve at least one of the technical problems existing in 

the prior art. 

[0006] To this end, the object of one aspect of the present invention is to provide a pot 

assembly. 5

[0007] The object of the other aspect of the present invention is to provide cooking appliance 

comprising the pot assembly.

[0008] In order to achieve the objects, a technical solution of one aspect of the present 

invention provides a pot assembly, comprising: an inner pot, defining a cooking chamber; and a 

food steamer, configured to be adapted to be placed in the cooking chamber, the food steamer 10

being provided with communication holes communicating with the cooking chamber, the food 

steamer comprising a bottom wall; the inner pot and/or the food steamer being provided with a 

draining-steaming-cooked rice waterline, the food steamer being placed in the cooking chamber, 

and the draining-steaming-cooked rice waterline being higher than the bottom wall of the food 

steamer. 15

[0009] In the pot assembly provided by the above-described technical solution of the present 

invention, the draining-steaming-cooked rice waterline is used for indicating information of 

material to be cooked and information of solution at the time of making draining-steaming-

cooked rice. By arranging the draining-steaming-cooked rice waterline to be higher than the 

bottom wall of the food steamer and determining the amount of a solution and the amount of a 20

material to be cooked according to the information of solution and the information of material to 

be cooked indicated by the draining-steaming-cooked rice waterline, a better taste of draining-

steaming-cooked rice can be achieved after the completion of the cooking of draining-steaming-

cooked rice. 

[0010] In addition, the pot assembly provided by the above-described technical solution of the 25

present invention further has the following additional technical features: 

[0011] In the above-described technical solution, the food steamer comprises a side wall 

connected to the bottom wall of the food steamer, an inner side wall of the inner pot, a horizontal 

plane where the bottom wall of the food steamer lies and a horizontal plane where the draining-
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steaming-cooked rice waterline lies define a first receiving area, the volume of the first receiving 

area is V1, and in the first receiving area, the volume of the food steamer is B, then 0 (V1-B)/B

1. 

[0012] According to 0 (V1-B)/B 1, it can be satisfied that the material is completely 

separated from the solution after the completion of the cooking of draining-steaming-cooked rice, 5

which can ensure the taste of the food on the bottom wall of the food steamer. 

[0013] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer; the pot assembly comprises a first 

measuring tool configured to quantify the volume of a material to be cooked, and the first 

measuring tool has a quantitative volume V11, an inner side wall of the inner pot, a horizontal 10

plane where the bottom wall of the food steamer lies and a horizontal plane where the draining-

steaming-cooked rice waterline lies define a first receiving area, in the first receiving area, the 

volume of the food steamer is B1, B1 (V11 n+100) ml, wherein n is a coefficient of the first 

measuring tool corresponding to the draining-steaming-cooked rice waterline. 

[0014] According to B1 (V11 n+100) ml, it can be satisfied that the material is completely 15

separated from the solution after the completion of the cooking of draining-steaming-cooked rice, 

which can ensure the taste of the food on the bottom wall of the food steamer. 

[0015] In any of the above-described technical solutions, the pot assembly comprises: a second 

measuring tool configured to quantify the volume of the material to be cooked, and the second 

measuring tool has a quantitative volume V12; and an inner side wall of the inner pot, a 20

horizontal plane where the bottom wall of the food steamer lies and a horizontal plane where the 

draining-steaming-cooked rice waterline lies define a first receiving area, an inner wall surface of 

the side wall of the inner pot and the bottom wall of the food steamer define a first receiving area 

with the bottom wall of the food steamer as a lower boundary and the draining-steaming-cooked 

rice waterline as an upper boundary, the volume of the first receiving area is B2, then B2 (V1225

n+100) ml, wherein n is a coefficient of the second measuring tool of the material to be 

cooked corresponding to the draining-steaming-cooked rice waterline. 
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[0016] According to B2 (V12 n+100) ml, it can be satisfied that the material is completely 

separated from the solution after the completion of the cooking of draining-steaming-cooked rice, 

which can ensure the taste of the food on the bottom wall of the food steamer. 

[0017] In any of the above-described technical solutions, the inner pot and/or the food steamer 

are/is provided with a plurality of top-down draining-steaming-cooked rice waterlines, and the 5

draining-steaming-cooked rice waterlines are all higher than the bottom wall of the food steamer; 

and/or, the inner pot and/or the food steamer are/is provided with a plurality of sets of draining-

steaming-cooked rice waterlines, and each set of draining-steaming-cooked rice waterlines 

include a plurality of top-down draining-steaming-cooked rice waterlines, the plurality of sets of 

draining-steaming-cooked rice waterlines correspond to different materials to be cooked, and the 10

plurality of sets of draining-steaming-cooked rice waterlines are provided in a circumferential 

direction of the inner pot and/or the food steamer. 

[0018] To provide a plurality of top-down draining-steaming-cooked rice waterlines can meet 

the user’s needs for a variety of cooking volumes. Each of the draining-steaming-cooked rice 

waterlines is higher than the bottom wall of the food steamer, so that the rice grains of the 15

draining-steaming-cooked rice are separated from the solution after the completion of the 

cooking of draining-steaming-cooked rice, improving the taste of the draining-steaming-cooked 

rice.

[0019] To provide a plurality of sets of draining-steaming-cooked rice waterlines can meet the 

needs of different kinds of materials to be cooked, for a different material to be cooked, a 20

corresponding draining-steaming-cooked rice waterline is provided, so that the draining-

steaming-cooked rice waterlines are more accurate, and in this way, different materials to be 

cooked can always achieve a good taste. 

[0020] In any of the above-described technical solutions, the draining-steaming-cooked rice 

waterline satisfies: 25

[0021] 0 C/D 1.4, wherein C is the weight of the solution in the first receiving area 

corresponding to the information of solution indicated by the draining-steaming-cooked rice 

waterline, D is the weight of the material to be cooked corresponding to the information of 
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material to be cooked indicated by the draining-steaming-cooked rice waterline, and the bottom 

wall of the food steamer is adapted to receive the material to be cooked. 

[0022] Taking the case where the material to be cooked is rice having an average moisture 

content of less than 17%, the weight of the rice having an average moisture content of less than 

17% corresponding to the information of material to be cooked indicated by the draining-5

steaming-cooked rice waterline refers to the weight D of the rice having an average moisture 

content of less than 17% corresponding to the draining-steaming-cooked rice waterline, and at 

the time of making draining-steaming-cooked rice, the rice having an average moisture content 

of less than 17% and having a weight of D is placed on the bottom wall of the food steamer. 

[0023] For example, the draining-steaming-cooked rice waterline h is marked with 3, then 3 10

measuring tools (the measuring tool is a measuring tool associated with the pot assembly, which 

is the first measuring tool or the second measuring tool) of material to be cooked need to be 

added onto the bottom wall of the food steamer, and after the addition of the material to be 

cooked, a solution is added to the cooking chamber to reach the draining-steaming-cooked rice 

waterline h. It can be understood that the information of material to be cooked indicated by the 15

draining-steaming-cooked rice waterline can be directly provided in the vicinity of the draining-

steaming-cooked rice waterline, for example, the draining-steaming-cooked rice waterline h is 

marked with 3, 3 is the coefficient of the measuring tool of the material, and the information of 

material to be cooked can also be written in the instructions attached to the product, or obtained 

by a user by scanning a code or from the Internet. 20

[0024] In order to meet the need of different cooking volumes, there are a plurality of top-

down draining-steaming-cooked rice waterlines, and each draining-steaming-cooked rice 

waterline meets 0 C/D 1.4, wherein C and D are the weight of the solution and the weight of 

material to be cooked corresponding to a specific draining-steaming-cooked rice waterline, 

respectively. For example, the draining-steaming-cooked rice waterline h1 is marked with 2, then 25

2 measuring tools (the measuring tool is a measuring tool associated with the pot assembly, 

which is the first measuring tool or the second measuring tool) of material to be cooked need to 

be added onto the bottom wall of the food steamer, and after the addition of the material to be 

cooked in the first receiving area, a solution is added to the cooking chamber to reach the 

draining-steaming-cooked rice waterline h1, the amount of the solution and the amount of the 30
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material to be cooked are C1 and D1, respectively, then 0 C1/D1 1.4; and the draining-

steaming-cooked rice waterline h2 is marked with 4, then4 measuring tools (the measuring tool 

is a measuring tool associated with the pot assembly, which is the first measuring tool or the 

second measuring tool) of material to be cooked need to be added onto the bottom wall of the 

food steamer, and after the addition of the material to be cooked in the first receiving area, a 5

solution is added to the cooking chamber to reach the draining-steaming-cooked rice waterline 

h2, the amount of the solution and the amount of the material to be cooked are C1 and D1, 

respectively, then 0 C1/D1 1.4. 

[0025] C/D 1.4 will lead to incomplete separation between the material on the bottom wall of 

the food steamer and the solution after the completion of cooking, which will deteriorate the taste 10

of the food on the bottom wall of the food steamer. Therefore, C/D 1.4 allows complete 

separation between the material and the solution after the completion of cooking, which can 

ensure the taste of the food on the bottom wall of the food steamer. 

[0026] Taking the draining-steaming-cooked rice as an example, the material is rice, the 

solution is water, C/D 1.4 will lead to incomplete separation between the rice soup and the rice 15

after the completion of the cooking of draining-steaming-cooked rice, which deteriorates the 

taste of the rice. Therefore, C/D 1.4enables complete separation between the rice soup and the 

food steamer after the completion of the cooking of draining-steaming-cooked rice, and ensuring 

the taste of the rice. C/D 0, i.e., C 0, and C refers to the weight of the water on the plane 

where the bottom wall of the food steamer lies in the cooking chamber, between the plane where 20

the draining-steaming-cooked rice waterline lies and the plane where the bottom wall of the food 

steamer lies, after the rice in the amount D corresponding to the draining-steaming-cooked rice 

waterline is placed on the food steamer, i.e., the amount of water that should be added for 

reaching the draining-steaming-cooked rice waterline in the first receiving area, after the rice in 

the amount D corresponding to the draining-steaming-cooked rice waterline is placed on the 25

bottom wall of the food steamer in the first receiving area. 

[0027] Rice having an average moisture content of less than 17% may be referred to as 

unwatered rice or dry rice. The material is rice, the solution is water, and draining-steaming-

cooked rice can be made. 
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[0028] In any of the above-described technical solutions, the draining-steaming-cooked rice 

waterline is higher than an upper surface of the material to be cooked corresponding to the 

information of material to be cooked indicated by the draining-steaming-cooked rice waterline, 

and the bottom wall of the food steamer is adapted to receive the material to be cooked; and/or 

the volume of the food steamer between the draining-steaming-cooked rice waterline and the 5

bottom wall of the food steamer is greater than the volume of the material to be cooked 

corresponding to the information of material to be cooked indicated by the draining-steaming-

cooked rice waterline, and the bottom wall of the food steamer is adapted to receive the material 

to be cooked. 

[0029] The upper surface of the material to be cooked is the upper surface of the material to be 10

cooked after the material to be cooked is completely flattened, so that the material to be cooked 

is completely immersed in the solution, and ensuring the cooking effect of the upper-layer 

material to be cooked. 

[0030] For example, the volume of the food steamer between the draining-steaming-cooked 

rice waterline and the bottom wall of the food steamer is V, 1 measuring tool of rice (e.g., 150 g 15

rice) corresponds to the volume of approximately 170 ml, then V 170 ml E, E is the 

coefficient of the measuring tool of rice corresponding to the draining-steaming-cooked rice 

waterline. The volume V between the draining-steaming-cooked rice waterline and the bottom 

wall of the food steamer is greater than or equal to the volume of the corresponding amount of 

rice, so V 170 ml  the coefficient of the measuring tool, for example, the volume V of the 20

draining-steaming-cooked rice waterline corresponding to 1 measuring tool of rice is greater than 

or equal to 170 ml, the volume V of the draining-steaming-cooked rice waterline corresponding 

to 2 measuring tools of rice is greater than or equal to 340 ml, and so on, to ensure the cooking 

effect of the upper-layer rice. In order to improve the cooking effect of the upper-layer rice better, 

V 180 ml the coefficient of the measuring tool. 25

[0031] For the case where the food steamer does not comprise a side wall, “the volume of the 

food steamer between the draining-steaming-cooked rice waterline and the bottom wall of the 

food steamer” refers to the volume between the plane where the draining-steaming-cooked rice 

waterline lies and the bottom wall of the food steamer in the cooking chamber. 
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[0032] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, a gap between the side wall of the food 

steamer and the inner side wall of the inner pot is smaller than or equal to 20 mm, and 

controlling the ratio of (V1-B)/B and C/D, and realizing complete separation between rice soup 

and rice after the completion of cooking of draining-steaming-cooked rice. 5

[0033] In any of the above-described technical solutions, the volume of the inner pot between 

the bottom wall of the food steamer and the bottom wall of the inner pot is V2, then V2 1000 

ml. 

[0034] When the rice soup of 1 measuring tool of rice is greater than 1000 ml, the rice soup 

will be relatively clear, with the bottom being easily seen, and have a taste similar to plain boiled 10

water, with no sticky feeling. Therefore, in order to ensure that the rice soup has a certain 

concentration and the bottom of the pot cannot be seen therethrough, it is necessary to satisfy V2

1000 ml, to ensure that the concentration of the rice soup obtained by rice-water separation 

after cooking of rice in a relatively small amount (e.g., 1 measuring tool of rice) is less than 1000 

ml, at this time, the bottom of the pot cannot be seen through the rice soup, the rice soup is milky 15

white, and has a certain sticky feeling in mouth, and the measuring tool may be the first 

measuring tool or the second measuring tool. V2 may be, but is not limited to, 200 ml, 400 ml, 

600 ml, 700 ml, 800 ml, or 1000 ml. In order to obtain relatively good taste and a certain amount 

of rice soup with rice in different amounts, the range of V2 is 400-700 ml. 

[0035] It should be noted that V2 1000 ml is applicable to both the case where the food 20

steamer comprises a side wall and the case where the food steamer does not comprise a side wall. 

[0036] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, a rounded corner is provided between the 

side wall of the food steamer and the bottom wall of the food steamer, and the orthographic 

projection of the rounded corner on the plane where the bottom wall of the food steamer lies has 25

a length of less than or equal to 50 mm; or the food steamer comprises a side wall connected to 

the bottom wall of the food steamer, and the side wall of the food steamer is connected to the 

bottom wall of the food steamer by a connecting slope or by a non-arc curve. 
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[0037] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, the communication holes include first 

communication holes provided on the side wall of the food steamer, and the area of the first 

communication hole is smaller than or equal to 20 mm
2
; and/or the food steamer comprises a 

side wall connected to the bottom wall of the food steamer, the communication holes include 5

first communication holes provided on the side wall of the food steamer, and the total area of the 

first communication holes is greater than the minimum flow area of a steam passage of a cooking 

appliance; and/or the food steamer comprises a side wall connected to the bottom wall of the 

food steamer, the communication holes include first communication holes provided on the side 

wall of the food steamer, and the total area of the first communication holes is greater than 10 10

mm
2
; and/or the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the communication holes include first communication holes provided on the side wall of 

the food steamer, and the first communication holes are at least partially higher than the highest 

draining-steaming-cooked rice waterline. 

[0038] The first communication holes on the side wall of the food steamer communicate the 15

cooking chamber with the first receiving area, and the steam in the cooking chamber is 

discharged to the outside or enters the first receiving area through the first communication holes. 

Therefore, the first communication holes serve to discharge steam during the boiling process, 

and prevent the food steamer from being lifted by steam. The area of the first communication 

hole is smaller than or equal to 20 mm
2
 to ensure the size of the first communication hole, which, 20

on the one hand, enables the first communication holes to play a role of breaking bubbles to 

prevent rice soup from overflowing from the cooking appliance, and on the other hand, prevents 

the first communication holes from greatly reducing the strength of the side wall of the food 

steamer. It should be noted that the area of the first communication hole being smaller than or 

equal to 20 mm
2
 means that the area of a single first communication hole is smaller than or equal 25

to 20 mm
2
, and the area of a single first communication hole may be, but is not limited to, 5 mm

2
,

10 mm
2
, 15 mm

2
 or 20 mm

2
.

[0039] Taking the case where the first communication hole is a circular hole as an example, 

the hole diameter of the first communication hole is smaller than or equal to 5 mm, and the hole 

diameter of the first communication hole may be, but is not limited to, 1 mm, 3 mm, or 5 mm. It 30
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will be appreciated that the first communication hole may also be an elongated hole, an elliptical 

hole, or a hole of any other shapes. 

[0040] Flow area is the sectional area of a steam passage in the direction perpendicular to the 

steam flowing direction, and the total area of the first communication holes is greater than the 

minimum flow area of the steam passage, to ensure that the air pressure outside the food steamer 5

is the same as the air pressure inside the food steamer, as an excessively large pressure outside 

the food steamer will lift the food steamer. The first communication holes are used to discharge 

the steam during the boiling process while allowing the rice soup boiling and expanding in the 

inner pot to flow into the interior of the food steamer. When the total area of the first 

communication holes is smaller than the minimum flow area of the steam passage, the steam 10

outside the food steamer cannot be discharged in time, then an air pressure is generated, which 

will lift the food steamer. Even if the bottom wall of the food steamer is provided with 

communication holes which, for example, also include second communication holes provided on 

the bottom wall of the food steamer, at this time, the rice will seal the second communication 

holes, and the steam cannot pass through the rice layer to be discharged. Therefore, the total area 15

of the first communication holes still needs to be larger than the minimum flow area of the steam 

passage. Taking the case where the section of the steam passage perpendicular to the steam 

flowing direction is circular as an example, the total area of the first communication holes is 

larger than the minimum aperture of the steam passage of a cooking appliance. It is to be 

understood that the section of the steam passage perpendicular to the steam flowing direction 20

may also have any other shapes such as a polygon, an ellipse, or the like. 

[0041] The first communication hole may have any shape such as a circle, a polygon, an 

ellipse, or the like. There are a plurality of first communication holes, the plurality of first 

communication holes are uniformly distributed on the side wall of the food steamer, or are not 

uniformly distributed, for example, the plurality of first communication holes are distributed in a 25

plurality of regions, each region includes at least one first communication hole, and a plurality of 

first communication holes are arranged in a centralized manner in each region. 

[0042] The total area of the first communication holes is greater than 10 mm
2
, ensuring that the 

rice soup flowing into the food steamer from the second communication holes can smoothly flow 

back into the cooking chamber through the first communication holes. 30
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[0043] There are a plurality of first communication holes, and at least one of the plurality of 

first communication holes is at least partially higher than the highest draining-steaming-cooked 

rice waterline. Further, there are a plurality of first communication holes, and at least one of the 

plurality of first communication holes is at least partially higher than the upper surface of the rice 

having an average moisture content of less than 17% that corresponds to the maximum draining-5

steaming-cooked rice waterline, the upper surface referring to the upper surface of the rice after 

the rice is flattened. 

[0044] Alternatively, the number of first communication holes is one, and the first 

communication hole is at least partially higher than the highest draining-steaming-cooked rice 

waterline. Further, the first communication hole is at least partially higher than the upper surface 10

of the rice having an average moisture content of less than 17% that corresponds to the 

maximum draining-steaming-cooked rice waterline. 

[0045] After an appropriate amount of washed rice is placed in the food steamer, it is ensured 

that at least one or more first communication holes are higher than the upper surface of the rice 

having an average moisture content of less than 17%, and that the first communication holes are 15

ventilated smoothly, preventing excessively large side air pressure from lifting the food steamer 

to cause air leakage of the cooking chamber. Further, after an appropriate amount of washed rice 

is placed in the food steamer, it is ensured that at least one or some of the first communication 

holes are higher than the water level, and further improving the smoothness of the steam and the 

rice soup passing through the first communication holes. Still further, after the cooking is 20

finished, at least one or more first communication holes are kept clear, that is, at least one or 

more first communication holes are higher than the upper surface of the rice after the cooking is 

finished, ensuring that the steam is unobstructed. 

[0046] In any of the above-described technical solutions, the communication holes include 

second communication holes provided on the bottom wall of the food steamer, and the diameter 25

of the largest circle capable of flatly passing through the second communication hole is in the 

range of 0.5 mm-2.5 mm; or the area of the second communication hole is in the range of 0.5 

mm
2
-4 mm

2
; and/or the communication holes include second communication holes provided on 

the bottom wall of the food steamer, and the total area of the second communication holes is S1, 

then S1 150 mm
2
; and/or the communication holes include second communication holes 30
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provided on the bottom wall of the food steamer, the total area of the second communication 

holes is S1, and the area of the orthographic projection of the food steamer on a horizontal plane 

is S2, then S1/S2 1/100. 

[0047] When the diameter of the largest circle is smaller than 0.5 mm or the area of the second 

communication hole is smaller than 0.5 mm
2
, the forming of the second communication hole is 5

difficult, which will increase the manufacturing cost of the food steamer; and when the diameter 

of the largest circle is greater than 2.5 mm or the area of the second communication hole is 

greater than 4 mm
2
, the rice on the bottom wall of the food steamer will leak through the second 

communication holes. The diameter of the largest circle may be, but is not limited to, 0.5 mm, 

1.0 mm, 1.5 mm, 2.0 mm, or 2.5 mm. Further, in order to facilitate the manufacture of the food 10

steamer by a mold and meet the requirement of the service life of the food steamer, the diameter 

of the largest circle is 1.8 mm-2.0 mm. 

[0048] The second communication hole may be a circular hole, a polygonal hole, an elliptical 

hole or a hole of any other shapes, and the second communication hole shall be sized to allow the 

boiling rice soup in the inner pot to enter and exit the food steamer through the second 15

communication holes, and also to not allow the rice on the bottom wall of the food steamer to 

leak through the second communication holes. 

[0049] In the pot, a large amount of mixture of rice soup and foam is generated, which enters 

the food steamer and soaks the rice; when heating is not performed at the boiling stage, the 

mixture of rice, water and foam will flow back through the second communication holes, and S120

150 mm
2
 can enable the mixture of rice soup and foam in the food steamer to flow back 

smoothly and rapidly, preventing more rice soup from accumulating in the food steamer due to 

difficult backflow to cause overflowing. 

[0050] S2 is the total projection area of the food steamer, which may be an orthographic 

projection of the food steamer on the bottom wall of the inner pot when placed in the inner pot 25

for use. S1/S2 1/100 further ensures the proportion of the total area of the second 

communication holes, and ensures that the mixture of rice soup and foam can quickly flow back 

into the inner pot from the food steamer through the second communication holes, preventing the 
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rice soup and the foam from overflowing from the cooking appliance due to slow backflow of 

the rice soup and the foam. 

[0051] In any of the above-described technical solutions, the upper surface of the bottom wall 

of the food steamer is provided with a flow guide groove. 

[0052] The upper surface of the bottom wall of the food steamer is recessed to form a flow 5

guide groove, so the flow guide groove is lower than the bottom wall of the food steamer at the 

junction with the flow guide groove, so that the flow guide groove can serve the function of flow 

guiding to guide the flowing of the rice soup and the foam in the food steamer, further preventing 

the accumulation of the rice soup and the foam in the food steamer. Moreover, the flow guide 

groove also has the function of enhancing the strength of the bottom of the food steamer. 10

[0053] In any of the above-described technical solutions, the flow guide groove is provided 

with flow guide holes penetrating the bottom wall of the food steamer, and the flow guide groove 

is located at the lowest position of the bottom wall of the food steamer; and/or the 

communication holes include second communication holes provided on the bottom wall of the 

food steamer, the bottom wall of the food steamer is provided with a plurality of flow guide 15

grooves, the plurality of flow guide grooves are arranged in a radial shape on the bottom wall of 

the food steamer, the second communication holes are provided between two adjacent flow guide 

grooves, or the bottom wall of the food steamer is provided with a plurality of flow guide 

grooves, the flow guide groove having a ring shape, the plurality of flow guide grooves are 

arranged in a nested manner insequence, and the second communication holes are provided 20

between two adjacent flow guide grooves. 

[0054] The rice soup and the foam in the food steamer can flow back into the inner pot through 

the flow guide holes, and the flow guide holes shall be sized to allow the rice soup and the foam 

to pass through, and to not allow the rice grains to pass through to prevent the rice in the food 

steamer from leaking into the inner pot through the flow guide holes. There may be one or more 25

flow guide holes, and the flow guide hole may be a circular hole, a polygonal hole, an elliptical 

hole, or a hole of any other shapes. 

[0055] In order to further enhance the flow guiding effect of the flow guide grooves, the flow 

guide grooves are the lowest part of the bottom wall of the food steamer, so that more rice soup 



14 

and foam can enter the flow guide grooves and flow back into the inner pot through the flow 

guide holes. 

[0056] It is to be understood that the flow guide grooves may have a polygonal shape or any 

other shapes, and in addition to the radial distribution or the distribution of concentric circles, the 

flow guide grooves may also be distributed in other shapes, for example, the connection lines of 5

the plurality of flow guide grooves form a polygon, or the plurality of flow guide grooves are 

irregularly distributed. 

[0057] In any of the above-described technical solutions, the food steamer comprises a side 

wall, the side wall of the food steamer is sleeved on the outer side of the bottom wall of the food 

steamer and partially below the bottom wall of the food steamer, a portion of the side wall above 10

the bottom wall of the food steamer and the bottom wall of the food steamer define a receiving 

space, or the food steamer comprises a side wall, the side wall of the food steamer is connected 

to an edge of the bottom wall of the food steamer and located above the bottom wall of the food 

steamer; and/or the upper surface or the lower surface of the bottom wall of the food steamer 

protrudes upwardly or downwardly to form a reinforcing rib. 15

[0058] The side wall of the food steamer is provided with first communication holes. When 

heating is performed at the boiling stage, after water mixed with starch boils, the mixture of rice 

soup and foam generated in the pot fills the gap between the food steamer and the inner pot and 

enters the food steamer from the side wall of the food steamer to completely soak the rice; and 

when heating is not performed at the boiling stage, the mixture of rice, water and foam flows 20

back to the inner pot through the second communication holes. When the side wall of the food 

steamer is sleeved on the outer side of the bottom wall of the food steamer, the first 

communication holes are at least partially provided on the side wall located above the bottom 

wall of the food steamer. 

[0059] The side wall of the food steamer and the bottom wall of the food steamer may be a 25

one-piece structure or a split structure. 

[0060] The reinforcing rib can enhance the strength of the bottom wall of the food steamer and 

improve the deformation resistance of the food steamer. It is possible that the bottom wall of the 

food steamer is recessed or protrudes to form a reinforcing rib, for example, the upper surface or 
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the lower surface of the bottom wall of the food steamer is recessed to form a reinforcing rib, and 

as another example, the upper surface or the lower surface of the bottom wall of the food steamer 

protrudes upwardly or downwardly to form a reinforcing rib. 

[0061] There may be one or more reinforcing ribs, and the reinforcing rib may have an 

elongated shape, a triangular shape, or any other shapes. 5

[0062] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, the side wall of the food steamer is 

provided with a first step, the height of the first step from an upper end surface of the food 

steamer is H1, then 5mm H1 50mm; and/or the height of the first step from an upper end 

surface of the food steamer is H1, the height of the food steamer is H, then 1/9 H1/H 3/4. 10

[0063] The side wall of the food steamer comprises an upper side wall section, a lower side 

wall section and the first step, and the upper side wall section, the first step and the lower side 

wall section are sequentially arranged in a top-down direction. The first step has a ring shape 

provided in the circumferential direction of the side wall of the food steamer, and the 

arrangement of the first step can enhance the strength of the side wall of the food steamer. 15

[0064] At least one of the upper side wall section, the lower side wall section and the first step 

is provided with first communication holes. 

[0065] When H1 is smaller than 5 mm, the distance between the first step and a flange of the 

food steamer is too small, which is disadvantageous to the forming of the food steamer, when H1 

is greater than 50 mm, the distance between the first step and the bottom wall of the food steamer 20

is too small, rice will contact the first step during cooking, making it not easy to clean the first 

step after the completion of cooking, and when the first communication holes are provided on the 

first step, rice will easily leak out of the food steamer from the first communication holes. H1 

may be, but is not limited to, 5 mm, 10 mm, 20 mm, 30 mm, 40 mm, or 50 mm. Further, 7 mm

H1 20 mm. 25

[0066] 1/9 H1/H 3/4prevents the distance between the first step and the upper end surface 

of the food steamer from being too large or too small. H1/H may be, but is not limited to, 1/9, 1/3, 

1/2, or 3/4. Further, 1/7 H1/H 1/2. 
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[0067] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, and the height of the food steamer is H, 

then 40mm H 100mm. 

[0068] H being smaller than 40 mm will affect the volume of the food steamer, and affecting 

the amount of rice that is allowed for the cooking of draining-steaming-cooked rice. H being 5

greater than 100 mm will lead to a large volume of the inner pot, and leading to a large volume 

of the cooking appliance. H may be, but is not limited to, 40 mm, 60 mm, 80 mm, or 100 mm. 

Further, 60 mm H 80 mm. 

[0069] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, the side wall of the food steamer is 10

provided with a first flange, the side wall of the inner pot extends outwardly to form a pot rim, 

the first flange is supported on the pot rim or at a junction between the pot rim and the side wall 

of the inner pot, and the first flange is lower than the pot rim; and the side wall of the inner pot is 

connected to the pot rim by a first arc, and the first flange is supported at the first arc; or the pot 

rim is provided with a second step, and the first flange is supported on the second step; or the 15

side wall of the inner pot is connected to the pot rim by a first slope, and the first flange is 

supported on the first slope. 

[0070] An upper end of the side wall of the food steamer is everted to form the first flange, 

which may be the upper end of the side wall of the food steamer extending outwardly and 

circumferentially to form a ring-shaped first flange, or the upper end of the side wall of the food 20

steamer extending outwardly to form a plurality of first flanges spaced apart from each other. 

[0071] The first flange is supported on the inner pot, that is, the food steamer is hung on the 

inner pot by the first flange, realizing the positioning of the food steamer in the inner pot. The 

first communication holes may also be provided on the first flange. 

[0072] A lid body of the cooking appliance covers the pot body, and the cooking appliance 25

comprises a sealing ring, one end of the sealing ring is connected to the lid body, the other end of 

the sealing ring abuts against the inner pot, further, the other end of the sealing ring abuts against 

the pot rim, and a closed cooking chamber is formed between the lid body and the inner pot by 

the sealing ring. 
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[0073] The first flange is lower than the pot rim so that the first flange does not affect sealing 

between the sealing ring and the inner pot and will not cause air leakage at the sealing ring. 

[0074] In any of the above-described technical solutions, the inner pot is provided with a first 

positioning structure, and the food steamer is positioned with respect to the inner pot by the first 

positioning structure; and the first positioning structure comprises a third step provided on the 5

side wall of the inner pot, and the bottom wall of the food steamer is supported on the third step; 

or the first positioning structure comprises a first positioning protrusion provided on the inner 

side wall of the inner pot, and the bottom wall of the food steamer is supported on the first 

positioning protrusion; or the first positioning structure comprises a first transition section 

connected between the side wall of the inner pot and the bottom wall of the inner pot, the cross-10

sectional area of the first transition section is smaller than the cross-sectional area of the side 

wall of the inner pot connected to the first transition section, and the food steamer is supported 

on the first transition section or at a junction between the first transition section and the side wall 

of the inner pot. 

[0075] After the food steamer is placed in the inner pot, the food steamer cooperates with the 15

first positioning structure to achieve stable placement of the food steamer in the inner pot. 

[0076] In any of the above-described technical solutions, the food steamer is provided with a 

bracket, and the bracket abuts against the inner pot. 

[0077] A bracket is provided on the bottom wall of the food steamer, and the bracket abuts 

against the inner pot, for example, against the bottom wall of the inner pot. In order to improve 20

the stability of the bracket supporting the food steamer, a plurality of brackets are provided, and 

the plurality of brackets are uniformly disposed in the circumferential direction of the food 

steamer. The brackets may be fixedly connected or detachably connected to the food steamer. 

[0078] The arrangement of the structure of the first positioning structure and the brackets is 

suitable for the food steamer with a side wall and also suitable for the food steamer without a 25

side wall. 

[0079] It will be appreciated that the brackets may also be connected to the inner pot, and the 

brackets may be fixedly connected or detachably connected to the inner pot. 
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[0080] In any of the above-described technical solutions, the draining-steaming-cooked rice 

waterlines are provided on the inner pot. 

[0081] For a food steamer without a side wall, the draining-steaming-cooked rice waterlines 

are provided on the side wall of the inner pot. It is to be understood that it is also feasible to 

describe the draining-steaming-cooked rice waterlines in the instructions attached to the cooking 5

appliance, for example, describing in the instructions that water covers the surface of rice, in this 

case, the inner pot and the food steamer may not be provided with draining-steaming-cooked rice 

waterlines, of course, the inner pot and/or the food steamer may also be provided with draining-

steaming-cooked rice waterlines. Alternatively, a water gauge is sold together with the cooking 

appliance, the water gauge is provided with draining-steaming-cooked rice waterlines, when 10

cooking, the user places the water gauge in the inner pot, and in this case, the water gauge is used 

in the same manner as the draining-steaming-cooked rice waterlines printed on the side wall of 

the inner pot. 

[0082] In any of the above-described technical solutions, the food steamer comprises a bottom 

wall and a side wall connected above the bottom wall, and the draining-steaming-cooked rice 15

waterlines are provided on the side wall of the inner pot and/or on the side wall of the food 

steamer. 

[0083] In order to facilitate the user’s observation of the draining-steaming-cooked rice 

waterlines, the draining-steaming-cooked rice waterlines are provided on the side wall of the 

inner pot or on the side wall of the food steamer. 20

[0084] In any of the above-described technical solutions, the food steamer is provided with a 

handle, and the handle is fixedly connected with the food steamer, or the handle is rotatably 

connected with the food steamer; and/or the pot assembly comprises: a steamer pot, configured 

to be adapted to be placed in the inner pot and located above the bottom wall of the food steamer; 

and/or the pot assembly comprises a steaming grid, the steaming grid comprises a bottom wall 25

and a side enclosing wall connected to the bottom wall of the steaming grid, the bottom wall and 

the side enclosing wall of the steaming grid define a mounting space, the food steamer is located 

in the mounting space, and the bottom wall and/or the side enclosing wall of the steaming grid 

are/is provided with third communication holes. 
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[0085] In order to make it convenient to take the food steamer out from the inner pot or place 

the food steamer in the inner pot, the food steamer is provided with a handle. The user holds the 

handle to take out or place the food steamer. 

[0086] For a food steamer without a side wall, the handle is connected to the bottom wall of 

the food steamer. The bottom wall of the food steamer protrudes upwardly to form a plurality of 5

handles, for example, to form two handles, the two handles being provided at two opposite end 

portions of the bottom wall of the food steamer. The handle may be solid, or in the form of a 

handle ring. The handle may cross the food steamer at the middle, one end of the handle is 

connected to one end portion of the bottom wall of the food steamer, and the other end of the 

handle is connected to the other end portion of the bottom wall of the food steamer, and in order 10

to reduce the volume of the food steamer, in this case, the handle is rotatably connected to the 

food steamer. 

[0087] For a food steamer with a side wall, the handle may be connected to the side wall of the 

food steamer. The side wall of the food steamer protrudes to form a plurality of handles, and in 

order not to affect the cooperation between the food steamer and the inner pot, the handles are 15

arranged on the inner wall surface of the side wall of the food steamer and located on the inner 

side of the side wall of the food steamer, for example, the inner wall surface of the side wall of 

the food steamer protrudes inwardly to form two handles, and the two handles are provided on 

two opposite end portions of the side wall of the food steamer. The handle may be solid, or in the 

form of a handle ring. The handle may cross the food steamer at the middle, one end of the 20

handle is connected to one end portion of the side wall of the food steamer, and the other end of 

the handle is connected to the other end portion of the side wall of the food steamer, and in order 

to reduce the volume of the food steamer, in this case, the handle is rotatably connected to the 

food steamer. 

[0088] The steamer pot comprises a bottom wall, and the bottom wall of the steamer pot may 25

be provided with through holes penetrating the bottom wall of the steamer pot, or may not be 

provided with through holes penetrating the bottom wall of the steamer pot. The steamer pot may 

further comprise a side wall, the side wall of the steamer pot has a ring shape and is connected 

above the bottom wall of the steamer pot, and the side wall of the steamer pot may be provided 

with through holes penetrating the side wall of the steamer pot, or may not be provided with 30



20 

through holes penetrating the side wall of the steamer pot. When neither of the bottom wall and 

the side wall of the steamer pot is provided with through holes, the steamer pot can be used for 

cooking rice or cooking porridge, and realizing both the cooking of draining-steaming-cooked 

rice and the cooking of rice or both the cooking of draining-steaming-cooked rice and the 

cooking of porridge. It will be appreciated that the food steamer is taken out from the inner pot, 5

the steamer pot may be used with the inner pot. 

[0089] When it is necessary to use the steamer pot, the steamer pot is placed above the food 

steamer, and when it is not necessary to use the steamer pot, the steamer pot is taken out of the 

inner pot. 

[0090] The side enclosing wall of the steaming grid may be sleeved on the outer side of the 10

bottom wall of the steaming grid, and the side enclosing wall is partially located above the 

bottom wall of the steaming grid and is partially located below the bottom wall of the steaming 

grid. It is also possible that the side enclosing wall of the steaming grid is wholly located above 

the bottom wall of the steaming grid. 

[0091] When the third communication holes meet the requirement of cooking of draining-15

steaming-cooked rice, that is, the third communication holes can allow steam to enter the 

mounting space, and can also prevent rice in the mounting space from leaking into the inner pot, 

draining-steaming-cooked rice can be cooked in the steaming grid, that is, rice used for making 

draining-steaming-cooked rice is placed on the bottom wall of the steaming grid, and in such a 

case, the food steamer can be used for other purposes, e.g., making steamed buns and the like. 20

[0092] The size of the third communication hole is not limited, and the use of the steaming 

grid and the food steamer can be reasonably arranged according to the size of the third 

communication hole. 

[0093] In any of the above-described technical solutions, the pot assembly comprises: a 

partition configured to be adapted to be placed in the cooking chamber, the partition, and the 25

food steamer jointly partitions the cooking chamber into a plurality of receiving areas, the 

plurality of receiving areas including the first receiving area and a second receiving area. 

[0094] The cooking chamber is partitioned into a first receiving area and a second receiving 

area by the partition and the food steamer. The first receiving area may be used for making 
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draining-steaming-cooked rice, and the user may use the second receiving area according to his 

own actual needs, for example, cooking rice, cooking porridge, etc. using the second receiving 

area. 

[0095] In any of the above-described technical solutions, the partition, the food steamer, and 

the inner wall surface of the inner pot jointly define the second receiving area. 5

[0096] The inner wall surface of the inner pot is part of the second receiving area, which can 

simplify the structure of the partition and reduce the cost of the partition. 

[0097] In any of the above-described technical solutions, the food steamer comprises a side 

wall connected to the bottom wall of the food steamer, and the partition is located outside the 

food steamer; and/or the partition is located below the bottom wall of the food steamer. 10

[0098] The partition is located outside the food steamer so that the partition does not affect the 

structure of the food steamer. 

[0099] The partition is located below the bottom wall of the food steamer, further simplifying 

the structure of the partition. In this solution, the partition may be in the form of a plate. 

[0100] In any of the above-described technical solutions, the partition comprises a bottom wall 15

and a side wall connected to the bottom wall of the partition and located above the bottom wall 

of the partition, and the food steamer and the partition jointly define the second receiving area. 

[0101] The partition comprises a bottom wall and a side wall, and the structure of the partition 

can be reasonably arranged according to the requirements of shape and size of the second 

receiving area. 20

[0102] In any of the above-described technical solutions, the side wall of the partition is 

provided with a second flange, the side wall of the inner pot extends outwardly to form a pot rim, 

the second flange is supported on the pot rim or at a junction between the pot rim and the side 

wall of the inner pot, and the second flange is lower than the pot rim; and the side wall of the 

inner pot is connected to the pot rim by a second arc, and the second flange is supported at the 25

second arc; or the pot rim is provided with a fourth step, and the second flange is supported on 

the fourth step; or the side wall of the inner pot is connected to the pot rim by a second slope, and 

the second flange is supported on the second slope. 
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[0103] The second flange is supported on the inner pot, that is, the partition is hung on the 

inner pot by the second flange, realizing the positioning of the partition in the inner pot. 

[0104] The second flange is lower than the pot rim, and in this way, the second flange does not 

affect sealing between the sealing ring and the inner pot and will not cause air leakage at the 

sealing ring. 5

[0105] In any of the above-described technical solutions, the inner pot is provided with a 

second positioning structure, and the partition is positioned with respect to the inner pot by the 

second positioning structure; and the second positioning structure comprises a fifth step provided 

on the side wall of the inner pot, and the partition is supported on the fifth step; or the second 

positioning structure comprises a second positioning protrusion provided on the inner side wall 10

of the inner pot, and the partition is supported on the second positioning protrusion; or the 

second positioning structure comprises a second transition section connected between the side 

wall of the inner pot and the bottom wall of the inner pot, the cross-sectional area of the second 

transition section is smaller than the cross-sectional area of the side wall of the inner pot 

connected to the second transition section, and the partition is supported on the second transition 15

section or at a junction between the second transition section and the side wall of the inner pot. 

[0106] After the partition is placed in the inner pot, the partition cooperates with the second 

positioning structure to achieve stable placement of the partition in the inner pot. 

[0107] In any of the above-described technical solutions, the partition is provided with through 

holes or is not provided with through holes. 20

[0108] The partition may or may not be provided with through holes, depending on the use of 

the second receiving area and the structure of the partition. 

[0109] A technical solution of the second aspect of the present invention provides a cooking 

appliance, comprising: a pot body; and the pot assembly according to any of the technical 

solutions of the first aspect, the pot assembly being placed in the pot body. 25

[0110] The cooking appliance provided by the technical solution of the second aspect of the 

present invention comprises the pot assembly according to any of the technical solutions of the 
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first aspect, and therefore has all the advantageous effects of the pot assembly according to any 

of the technical solutions, which will not be further described here. 

[0111] The cooking appliance may be an electric cooker, a pressure cooker, or the like. 

[0112] The cooking appliance may further comprise a lid body, the lid body covering the pot 

body. 5

[0113] The cooking appliance in the present invention can realize the function of cooking 

draining-steaming-cooked rice, as a food steamer is placed in the inner pot, and can realize 

normal cooking, e.g., cooking rice or cooking porridge, when the food steamer is taken out of the 

inner pot. 

[0114] Additional aspects and advantages of the present invention will become apparent in the 10

following description, or are understood by the practice of the present invention. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0115] The above and/or additional aspects and advantages of the present invention will 

become apparent and readily understood from the following description of embodiments in 15

conjunction with the drawings: 

[0116] Fig. 1 is a schematic structural view of a pot assembly according to Embodiment I of 

the present invention; 

[0117] Fig. 2 is a schematic structural view of a food steamer according to Embodiment I of 

the present invention; 20

[0118] Fig. 3 is a schematic sectional view of Fig. 1 in the A-A direction, in which a cooking 

appliance is in a state before cooking; 

[0119] Fig. 4 is a schematic sectional view of Fig. 1 in the A-A direction, in which the cooking 

appliance is in a state after cooking; 

[0120] Fig. 5 is a schematic sectional view of Fig. 1 in the A-A direction; 25
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[0121] Fig. 6 is a schematic sectional view of Fig. 1 in the A-A direction, in which the cooking 

device is in a heating and boiling state, and the arrow direction indicates the movement direction 

of steam and rice soup; 

[0122] Fig. 7 is a schematic sectional view of the cooking appliance according to Embodiment 

I of the present invention;5

[0123] Fig. 8 is a schematic structural view of the food steamer according to Embodiment I of 

the present invention; 

[0124] Fig. 9 is a schematic structural view of the food steamer according to Embodiment I of 

the present invention; 

[0125] Fig. 10 is a schematic structural view of the food steamer according to Embodiment I of 10

the present invention, in which the food steamer is not mounted with a handle; 

[0126] Fig. 11 is a schematic structural view of the food steamer according to Embodiment I of 

the present invention; 

[0127] Fig. 12 is a schematic partial sectional view of a mating structure of the food steamer 

and an inner pot according to Embodiment I of the present invention; 15

[0128] Fig. 13 is a schematic partial sectional view of the mating structure of the food steamer 

and the inner pot according to Embodiment I of the present invention; 

[0129] Fig. 14 is a schematic partial sectional view of the mating structure of the food steamer 

and the inner pot according to Embodiment I of the present invention; 

[0130] Fig. 15 is a schematic structural view of the mating structure of the food steamer and 20

the inner pot according to Embodiment III of the present invention; 

[0131] Fig. 16 is a schematic sectional view of Fig. 15 in the B-B direction, in which the 

cooking appliance is in a state before cooking; 

[0132] Fig. 17 is a schematic sectional view of Fig. 15 in the B-B direction, in which the 

cooking appliance is in a state after cooking; 25

[0133] Fig. 18 is an exploded structural view of the pot assembly according to Embodiment III 

of the present invention; 
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[0134] Fig. 19 is a schematic structural view showing mating between the food steamer and 

the inner pot according to Embodiment III of the present invention; 

[0135] Fig. 20 is a schematic structural view showing mating between the food steamer and 

the inner pot according to Embodiment III of the present invention; 

[0136] Fig. 21 is a schematic structural view showing mating between the food steamer and 5

the inner pot according to Embodiment III of the present invention; 

[0137] Fig. 22 is a schematic structural view showing the largest circle passing through a 

second communication hole according to an embodiment of the present invention, in which the 

entire second communication hole is on a single plane in (a), and the entire second 

communication hole is not on a single plane in (b); 10

[0138] Fig. 23 is a schematic sectional view of the pot assembly according to Embodiment V 

of the present invention; 

[0139] Fig. 24 is a schematic sectional view of the pot assembly according to Embodiment VI 

of the present invention; 

[0140] Fig. 25 is a schematic structural view of the pot assembly according to Embodiment VI 15

of the present invention; 

[0141] Fig. 26 is a schematic sectional view of Fig. 25 in the H-H direction; 

[0142] Fig. 27 is a schematic sectional view of an assembly structure of the food steamer and 

the inner pot according to Embodiment I of the present invention, in which the cooking appliance 

is in a state before cooking; 20

[0143] Fig. 28 is a schematic sectional view of the assembly structure of the food steamer and 

the inner pot according to Embodiment I of the present invention, in which the cooking appliance 

is in a state of being heated at the boiling stage; 

[0144] Fig. 29 is a schematic sectional view of the assembly structure of the food steamer and 

the inner pot according to Embodiment I of the present invention, in which the cooking appliance 25

is in a state of being not heated at the boiling stage; 
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[0145] Fig. 30 is a schematic sectional view of the assembly structure of the food steamer and 

the inner pot according to Embodiment III of the present invention, in which the cooking 

appliance is in a state before cooking; 

[0146] Fig. 31 is a schematic sectional view of the assembly structure of the food steamer and 

the inner pot according to Embodiment III of the present invention, in which the cooking 5

appliance is in a state of being heated at the boiling stage; 

[0147] Fig. 32 is a schematic sectional view of the assembly structure of the food steamer and 

the inner pot according to Embodiment III of the present invention, in which the cooking 

appliance is in a state of being not heated at the boiling stage; 

[0148] Fig. 33 is a schematic structural view of a side wall of the food steamer according to 10

Embodiment VII of the present invention; 

[0149] Fig. 34 is an exploded structural view of the food steamer according to Embodiment 

VII of the present invention, in which the arrow direction indicates the direction in which the 

bottom wall of the food steamer is put in the side wall of the food steamer; and 

[0150] Fig. 35 is an exploded structural view of a mating structure of the food steamer and the 15

steaming grid according to Embodiment VIII of the present invention, in which the arrow 

direction indicates the direction in which the food steamer is put in the steaming grid. 

[0151] The corresponding relationship between the reference signs and component names in 

Fig. 1 to Fig. 35 is as follows: 

[0152] 1 inner pot, 11 bottom wall, 12 side wall, 13 pot rim, 14 third step, 15 first arc, 16 20

second step, 17 first slope, 18 cooking chamber, 19 first transition section, 2 food steamer, 21 

bottom wall, 211 second communication hole, 22 side wall, 221 first communication hole, 222 

upper side wall section, 223 lower side wall section, 224 first step, 23 first flange, 24 handle, 25 

fixing seat, 26 rounded corner, 27 bracket, 28 draining-steaming-cooked rice waterline, 29 flow 

guide groove, 291 flow guide hole, 3 partition, 31 bottom wall, 32 side wall, 321 second flange, 25

4 first receiving area, 5 second receiving area, 6 steaming grid, 61 bottom wall, 62 side enclosing 

wall, 66 third communication hole, 100 cooking appliance, 10 lid body, 101 steam passage, 102 

sealing ring, 20 steamer pot, 30 steam, and 40 largest circle. 
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DETAILED DESCRIPTION OF THE INVENTION 

[0153] In order that the above-mentioned objectives, features and advantages of the present 

invention can be understood more clearly, a further detailed description of the present invention 

will be given below in connection with the accompanying drawings and specific embodiments. It 5

should be noted that the embodiments of the present invention and the features in the 

embodiments can be combined with each other if there is no conflict. 

[0154] In the following description, numerous specific details are set forth in order to provide 

a thorough understanding of the present invention. However, the present invention can also be 

implemented in other manners than those described herein. Therefore, the protection scope of the 10

present invention is not limited to the specific embodiments disclosed below. 

[0155] A pot assembly and a cooking appliance according to some embodiments of the present 

invention are described below with reference to Fig. 1 to Fig. 35. 

[0156] Draining-steaming-cooked rice, also known as “wooden rice steamer-cooked rice”, is 

the rice made by a traditional method. In the traditional method, first, rice needs to be cooked in 15

water until it is half-cooked, then the rice is drained, a wet cloth is placed on the bottom of a 

steaming barrel, the drained rice is placed into the steaming barrel and cooked in a pot, and the 

rice can be served after the completion of cooking. The rice grains of the resultant draining-

steaming-cooked rice are dry and plump, with good taste, and accompanied by sweet and 

delicious rice soup. Moreover, in the process of rice draining, the solution repeatedly washes the 20

rice grains and removes starch, sugar, etc. from the rice grains. Therefore, the prepared draining-

steaming-cooked rice has a low sugar content, and is very suitable for people suffering from 

diabetes and people who are obese. 

[0157] In view of the problem that the traditional cooking method of draining-steaming-

cooked rice is complicated and is difficult to implement, the present invention provides a pot 25

assembly for a cooking appliance, as shown in Fig. 1 and Fig. 15, the pot assembly provided 

according to some embodiments of the present invention comprising an inner pot 1 and a food 

steamer 2. The inner pot 1 defines a cooking chamber 18; the food steamer 2 is disposed in the 

cooking chamber 18, further, the food steamer is disposed in the cooking chamber in such a 

manner that it can be taken out from and placed into the cooking chamber, the food steamer 2 is 30
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provided with communication holes communicating with the cooking chamber 18, and the food 

steamer 2 comprises a bottom wall 21; as shown in Fig. 9, the inner pot 1 and/or the food 

steamer 2 are/is provided with a draining-steaming-cooked rice waterline 28 which is higher than 

the bottom wall 21 of the food steamer 2, when the draining-steaming-cooked rice waterline is 

provided on the inner pot, the draining-steaming-cooked rice waterline is higher than the bottom 5

wall of the food steamer in a state where the food steamer is placed in the inner pot. 

[0158] In the case where the bottom wall of the food steamer is planar, as shown in Fig. 3 to 

Fig. 5, the draining-steaming-cooked rice waterline being higher than the bottom wall of the food 

steamer means that the draining-steaming-cooked rice waterline is higher than the plane where 

the bottom wall of the food steamer lies. In the case where the bottom wall of the food steamer is 10

non-planar, the draining-steaming-cooked rice waterline being higher than the bottom wall of the 

food steamer means that the draining-steaming-cooked rice waterline is higher than the lowest 

point of the bottom wall of the food steamer, for example, the middle of the upper surface of the 

bottom wall of the food steamer protrudes upwardly, that is, when the bottom wall of the food 

steamer is high in the middle and low in the periphery, the draining-steaming-cooked rice 15

waterline is higher than the periphery of the food steamer. 

[0159] In the pot assembly provided in the above-described embodiment of the present 

invention, the draining-steaming-cooked rice waterline 28 is used for indicating information of 

material to be cooked and information of solution at the time of making draining-steaming-

cooked rice. In the preparation of draining-steaming-cooked rice, a material to be cooked 20

corresponding to the information of material to be cooked indicated by the draining-steaming-

cooked rice waterline is placed on the bottom wall of the food steamer, a solution is added into 

the cooking chamber to reach the draining-steaming-cooked rice waterline, in the working 

process of the cooking appliance, the heating method of the cooking appliance is controlled to 

control the solution in the cooking chamber to rise and fall alternately, and the solution in the 25

cooking chamber repeatedly washes and boils the material to be cooked through the 

communication holes of the food steamer, to wash away sugar and the like from the material to 

be cooked. 

[0160] Specifically, taking the case where the material to be cooked is rice as an example, the 

food steamer is hung in the inner pot, rice (corresponding to the information of material to be 30
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cooked indicated by the draining-steaming-cooked rice waterline) is washed and then put into the 

food steamer, at the same time, an appropriate amount of water is put therein according to the 

draining-steaming-cooked rice waterline 28 of the food steamer, heating is started to make the 

material and water boil, about 2-10 min later (when the rice is 50%-70% well-cooked), as shown 

in Fig. 6, heating is stopped, the water level drops due to evaporation and absorption by the rice, 5

and is lower than the bottom wall of the food steamer, at this time, the rice soup is kept slightly 

boiling, or is kept between 70-99 °C, and the rice continues to be steam-cooked for about 10 min, 

so that the draining-steaming-cooked rice can be obtained. The specific heating method in the 

boiling process is as follows: after heating to the first-time boiling, intermittently heating and 

stopping heating, so that the rice soup (water) repeatedly rises and falls to realize washing of rice 10

to prevent the rice from caking and wash away some sugar and starch at the same time, which 

achieves a unique taste and leads to a low GI value, and also reduces sugar intake of the user and 

is more healthy. 

[0161] In the present invention, the draining-steaming-cooked rice waterline 28is higher than 

the bottom wall 21 of the food steamer 2, and a material to be cooked is placed on the bottom 15

wall 21 of the food steamer 2 and a solution is added to reach the draining-steaming-cooked rice 

waterline 28, and the amount (which may be weight, volume or the like) of the material to be 

cooked corresponds to the information of material to be cooked indicated by the draining-

steaming-cooked rice waterline, so that a better taste of draining-steaming-cooked rice can be 

achieved after the completion of the cooking of draining-steaming-cooked rice. 20

[0162] The inner pot 1 and/or the food steamer 2 being provided with the draining-steaming-

cooked rice waterline 28 means that the draining-steaming-cooked rice waterline 28 may be 

provided on the inner pot 1, optionally, provided on the inner wall surface of the side wall of the 

inner pot, that the draining-steaming-cooked rice waterline 28 may also be provided on the food 

steamer 2, optionally, provided on the inner wall surface of the side wall of the food steamer, and 25

that the draining-steaming-cooked rice waterline may also be provided on both the inner pot and 

the food steamer. The draining-steaming-cooked rice waterlines provided on the inner pot and 

the food steamer shall all meet the limitations on the draining-steaming-cooked rice waterline in 

the present invention, and the addition standard of the material to be cooked and the solution 

applies to a single draining-steaming-cooked rice waterline, for example, if the material is added 30
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according to the draining-steaming-cooked rice waterline on the inner pot at the height h, the 

solution shall also be added according to the draining-steaming-cooked rice waterline on the 

inner pot at the height h. 

[0163] As for the manner in which the draining-steaming-cooked rice waterline 28 is 

determined, it may be determined according to the ratio of amount of the material to be cooked 5

to the solution, e.g., according to the weight ratio or the volume ratio of the material to be cooked 

to the solution. 

[0164] Embodiment I: 

[0165] As shown in Fig. 2 and Fig. 3, the food steamer 2 comprises a side wall 22 connected to 

the bottom wall 21 of the food steamer 2. Further, the side wall 22 of the food steamer 2 is 10

connected above the bottom wall 21 of the food steamer 2. Still further, the side wall 22 has a 

ring shape to form a side enclosing wall, the ring-shaped side wall 22 is connected to the edge of 

the bottom wall 21, and the ring-shaped side wall 22 and the bottom wall 21 define a space for 

receiving the material to be cooked at the time of making draining-steaming-cooked rice. 

[0166] Further, the inner pot and/or the food steamer are/is provided with a plurality of top-15

down draining-steaming-cooked rice waterlines, and the draining-steaming-cooked rice 

waterlines are all higher than the bottom wall of the food steamer, that is, the draining-steaming-

cooked rice waterlines are all higher than the lowest point of the bottom wall of the food steamer. 

[0167] To provide a plurality of top-down draining-steaming-cooked rice waterlines can meet 

the user’s needs for a variety of cooking volumes. Each of the draining-steaming-cooked rice 20

waterlines is higher than the bottom wall of the food steamer, so that the rice grains of the 

draining-steaming-cooked rice are separated from the solution after the completion of the 

cooking of draining-steaming-cooked rice, improving the taste of the draining-steaming-cooked 

rice.

[0168] It will be appreciated that there can also be one draining-steaming-cooked rice 25

waterline. 

[0169] Further, the inner pot and/or the food steamer are/is provided with a plurality of sets of 

draining-steaming-cooked rice waterlines, and each set of draining-steaming-cooked rice 
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waterlines include a plurality of top-down draining-steaming-cooked rice waterlines, the 

plurality of sets of draining-steaming-cooked rice waterlines correspond to different materials to 

be cooked, and the plurality of sets of draining-steaming-cooked rice waterlines are provided in a 

circumferential direction of the inner pot and/or the food steamer. 

[0170] To provide a plurality of sets of draining-steaming-cooked rice waterlines can meet the 5

needs of different kinds of materials to be cooked, for example, two sets of draining-steaming-

cooked rice waterlines are provided, which correspond to north-east rice and south rice, 

respectively. For a different material to be cooked, a corresponding draining-steaming-cooked 

rice waterline is provided, so that the draining-steaming-cooked rice waterlines are more 

accurate, and in this way, different materials to be cooked can always achieve a good taste. 10

[0171] It will be appreciated that there can also be only one set of draining-steaming-cooked 

rice waterlines. 

[0172] Further, the inner side wall of the inner pot (the inner wall surface of the side wall of 

inner pot), the horizontal plane where the bottom wall of the food steamer lies and the horizontal 

plane where the draining-steaming-cooked rice waterline lies define a first receiving area 4 15

having a volume of V1, and in the first receiving area 4, the volume of the food steamer is B, 0

(V1-B)/B 1, and at the time of making draining-steaming-cooked rice, the material to be 

cooked is placed in the food steamer, i.e., the space defined by the bottom wall of the food 

steamer and the side wall of the food steamer. 

[0173] In the case where the side wall of the food steamer has a ring shape that extends 20

circumferentially along the bottom wall of the food steamer, the volume B of the food steamer is 

the volume enclosed by the bottom wall of the food steamer and the side wall of the food steamer. 

[0174] Further, the upper boundary of the first receiving area 4 refers to the plane where the 

draining-steaming-cooked rice waterline lies, optionally, the plane where the draining-steaming-

cooked rice waterline lies is a horizontal plane, and the lower boundary refers to the plane where 25

the upper surface of the bottom wall of the food steamer lies, as shown in Fig. 3, the first 

receiving area 4 refers to a space in the cooking chamber 18 that is enclosed by the plane P 

where the draining-steaming-cooked rice waterline 28 lies, the horizontal plane F where the 

bottom wall 21 of the food steamer 2 lies, and the inner wall surface of the side wall of the inner 



32 

pot. When the entire bottom wall of the food steamer does not lie on a single plane, for example, 

the bottom wall of the food steamer is stepped, curved, etc., the horizontal plane where the 

bottom wall of the food steamer lies refers to the horizontal plane where the lowest part of the 

bottom wall of the food steamer lies. 

[0175] In the case where the bottom wall of the food steamer is planar, as shown in Fig. 3 to 5

Fig. 5, the first receiving area refers to a space enclosed by the horizontal plane where the 

draining-steaming-cooked rice waterline lies, the inner side wall of the inner pot, and the 

horizontal plane where the upper surface of the bottom wall of the food steamer lies, and the 

volume between the inner side wall of the inner pot and the food steamer is A, then V1=A+B. 

[0176] (V1-B)/B being greater than 0means that the volume between the inner wall surface of 10

the side wall of the inner pot and the food steamer is greater than 0, and 0 (V1-B)/B 1 can 

achieve complete separation between the material and the solution after the completion of the 

cooking of draining-steaming-cooked rice, so that the rice grains of the resultant draining-

steaming-cooked rice are dry and plump, with good taste, and the draining-steaming-cooked rice 

has a low sugar content, making it very suitable for people suffering from diabetes and people 15

who are obese, and is also accompanied by sweet and delicious rice soup. 

[0177] Description is made by taking the case where the material to be cooked or the material 

is rice and the solution is water as an example. It can be understood that in making draining-

steaming-cooked rice, the user can also add other auxiliary materials, such as beans, according to 

his own preference, in such cases, the material to be cooked or the material includes rice and 20

other auxiliary materials, and in addition to water, the solution can also be selected by the user. 

For other cooking processes than making draining-steaming-cooked rice, the material to be 

cooked or the material is not necessarily rice, and the solution is not necessarily water. 

[0178] When 0 (V1-B)/B 1 is satisfied, rice in an amount (weight or volume) 

corresponding to the draining-steaming-cooked rice waterline is placed in the food steamer, 25

water is added to reach the draining-steaming-cooked rice waterline, and after the completion of 

the cooking of draining-steaming-cooked rice, the water level is lower than the bottom wall of 

the food steamer, and realizing separation between the rice and the water and improving the taste 

of the draining-steaming-cooked rice. 
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[0179] Further, (V1-B)/B may be, but is not limited to, 0.2, 0.4, 0.6, 0.8, or 1. 

[0180] The draining-steaming-cooked rice waterline 28 satisfies: 

[0181] 0 C/D 1.4, wherein C is the weight of the solution in the first receiving area 4 

corresponding to the information of solution indicated by the draining-steaming-cooked rice 

waterline 28, and D is the weight of the material to be cooked in the first receiving area 4 5

corresponding to the information of material to be cooked indicated by the draining-steaming-

cooked rice waterline 28. 

[0182] The weight of the material to be cooked in the first receiving area 4 corresponding to 

the information of material to be cooked indicated by the draining-steaming-cooked rice 

waterline 28 refers to the weight D of the material to be cooked corresponding to the draining-10

steaming-cooked rice waterline 28, and at the time of making draining-steaming-cooked rice, the 

material to be cooked having a weight of D is placed on the bottom wall 21 of the food steamer 2. 

[0183] The information of solution indicated by the draining-steaming-cooked rice waterline 

28 means that if the height of the draining-steaming-cooked rice waterline 28 is h, in the case 

where the material to be cooked corresponding to the information of material to be cooked 15

indicated by the draining-steaming-cooked rice waterline having a height of h is placed on the 

bottom wall of the food steamer, the solution is added into the cooking chamber to reach the 

height h, and the weight of the solution in the first receiving area 4 corresponding to the 

information of solution indicated by the draining-steaming-cooked rice waterline 28 refers to the 

weight C of the solution in the cooking chamber 18 between the draining-steaming-cooked rice 20

waterline 28 and the bottom wall 21 of the food steamer 2, when the solution is added to reach 

the height h, in the case where the material to be cooked corresponding to the draining-steaming-

cooked rice waterline 28 having a height of h is placed on the bottom wall 21 of the food steamer 

2. 

[0184] For example, the draining-steaming-cooked rice waterline h is marked with 3, 25

indicating that the coefficient of the measuring tool is 3, then 3 measuring tools (the measuring 

tool is a measuring tool associated with the pot assembly, which is the first measuring tool or the 

second measuring tool) of material to be cooked need to be added onto the bottom wall 21 of the 

food steamer 2, and after the addition of the material to be cooked, a solution is added to the 
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cooking chamber 18 to reach the draining-steaming-cooked rice waterline h. It can be understood 

that the information of material to be cooked indicated by the draining-steaming-cooked rice 

waterline 28 can be directly provided in the vicinity of the draining-steaming-cooked rice 

waterline 28, for example, the draining-steaming-cooked rice waterline h is marked with 3, 3 is 

the coefficient of the measuring tool of the material, i.e., taking 3 full-capacity measurements 5

using the measuring tool, and the information of material to be cooked can also be written in the 

instructions attached to the product, or obtained by a user by scanning a code or from the Internet. 

[0185] In order to meet the need of different cooking volumes, there are a plurality of top-

down draining-steaming-cooked rice waterlines 28, and each draining-steaming-cooked rice 

waterline 28 meets 0 C/D 1.4, wherein C and D are the weight of the solution and the weight 10

of material to be cooked corresponding to a specific draining-steaming-cooked rice waterline 28, 

respectively. For example, the draining-steaming-cooked rice waterline h1is marked with 2, then 

2 measuring tools (the measuring tool is a measuring tool associated with the pot assembly) of 

material to be cooked need to be added onto the bottom wall 21 of the food steamer 2, and after 

the addition of the material to be cooked, a solution is added to the cooking chamber 18 to reach 15

the draining-steaming-cooked rice waterline h1, the amount of the solution and the amount of the 

material to be cooked are C1 and D1, respectively, then 0 C1/D1 1.4; and the draining-

steaming-cooked rice waterline h2 is marked with 4, then4 measuring tools (the measuring tool 

is a measuring tool associated with the pot assembly) of material to be cooked need to be added 

onto the bottom wall 21 of the food steamer 2, and after the addition of the material to be cooked, 20

a solution is added to the cooking chamber 18 to reach the draining-steaming-cooked rice 

waterline h2, the amount of the solution and the amount of the material to be cooked are C1 and 

D1, respectively, then 0 C1/D1 1.4. 

[0186] C/D 1.4 will lead to incomplete separation between the material on the bottom wall 

21 of the food steamer 2 and the solution after the completion of cooking, which will deteriorate 25

the taste of the food on the bottom wall 21 of the food steamer 2. Therefore, C/D 1.4 allows 

complete separation between the material and the solution after the completion of cooking, 

which can ensure the taste of the food on the bottom wall 21 of the food steamer 2. 
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[0187] Further, D is the weight of rice having an average moisture content of less than 17%, 

and C is the weight of water. 

[0188] Rice having an average moisture content of less than 17% may be referred to as 

unwatered rice or dry rice, such as unwashed rice. 

[0189] Before cooking, in the state where rice having an average moisture content of less than 5

17% corresponding to the information of material to be cooked indicated by the draining-

steaming-cooked rice waterline (i.e., rice having an average moisture content of less than 17% 

corresponding to the draining-steaming-cooked rice waterline 28) is placed on the food steamer 2, 

between the plane D where the draining-steaming-cooked rice waterline 28 lies and the plane F 

corresponding to the bottom wall 21 of the food steamer 2, the weight of the water on the upper 10

side of the plane where the bottom wall 21 of the food steamer 2 lies is C, and the weight of the 

rice having an average moisture content of less than 17% corresponding to the draining-

steaming-cooked rice waterline 28 is D, then C/D 1.4. 

[0190] C/D 1.4 will lead to incomplete separation between the rice soup and the rice after the 

completion of the cooking of draining-steaming-cooked rice, which deteriorates the taste of the 15

rice. Therefore, C/D 1.4enables complete separation between the rice soup and the food 

steamer 2 after the completion of the cooking of draining-steaming-cooked rice, and ensuring the 

taste of the rice, and C refers to the weight of the water on the plane where the bottom wall 21 of 

the food steamer 2 lies in the cooking chamber, between the plane where the draining-steaming-

cooked rice waterline 28 lies and the plane corresponding to the bottom wall 21 of the food 20

steamer 2, after the rice having an average moisture content of less than 17% and in an amount 

corresponding to the draining-steaming-cooked rice waterline 28 is placed on the food steamer 2, 

including the weight of water in the gaps among the rice grains on the bottom wall of the food 

steamer. 

[0191] In the case where the food steamer comprises a side wall and the side wall of the food 25

steamer is connected above the bottom wall of the food steamer, C includes: the weight of the 

water between the side wall of the food steamer and the side wall of the inner pot and the weight 

of the water inside the food steamer, between the plane D where the draining-steaming-cooked 

rice waterline 28 lies and the plane F corresponding to the bottom wall 21 of the food steamer 2, 
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in the state where rice having an average moisture content of less than 17% corresponding to the 

draining-steaming-cooked rice waterline 28 is placed on the food steamer 2. In this case, the side 

wall of the food steamer is connected to the bottom wall of the food steamer vertically, obliquely 

or in other forms. For example, when the side wall of the food steamer is connected to the 

bottom wall obliquely, C refers to the sum of the weight of the water located directly above and 5

obliquely above the bottom wall of the food steamer inside the food steamer and the weight of 

the water between the side wall of the food steamer and the side wall of the inner pot, between 

the plane D where the draining-steaming-cooked rice waterline 28 lies and the plane F 

corresponding to the bottom wall 21 of the food steamer 2, in the state where rice having an 

average moisture content of less than 17% corresponding to the draining-steaming-cooked rice 10

waterline 28 is placed on the food steamer 2. 

[0192] At the time of cooking, rice having an average moisture content of less than 17% 

corresponding to the draining-steaming-cooked rice waterline is placed on the food steamer, and 

water is added thereto until the water surface reaches the draining-steaming-cooked rice 

waterline, then cooking is started. 15

[0193] C/D may be, but is not limited to, 1.0, 1.1, 1.2, 1.3, or 1.4. Further, C/D 1.1, so that 

after the completion of cooking of draining-steaming-cooked rice, the rice soup is completely 

separated from the food steamer, ensuring the effect of the rice. 

[0194] Further, a different kind of rice has a different water absorption rate and a different 

moisture content, thus, different draining-steaming-cooked rice waterlines 28 may be provided 20

for different kinds of rice. 

[0195] Before cooking, between the plane D where the draining-steaming-cooked rice 

waterline 28 lies and the plane F corresponding to the bottom wall 21 of the food steamer 2, the 

weight of water between the inner pot and the food steamer is W, the weight of water in the food 

steamer is C1, then C=W+C1, and the weight of the rice in the food steamer is D (referring to the 25

rice having an average moisture content of less than 17%), satisfying (C1+W)/D 1.4. 

[0196] In some embodiments, as shown in Fig. 3, before cooking is started, the plane where 

the draining-steaming-cooked rice waterline 28 lies is higher than the upper surface of the rice 

having an average moisture content of less than 17% corresponding to the draining-steaming-
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cooked rice waterline 28, the upper surface being the upper surface of the rice after the rice is 

completely flattened, allowing the rice to be completely soaked in the water to ensure the 

cooking effect of the upper-layer rice, the upper surface of the rice here referring to the upper 

surface of the rice after the rice is flattened on the food steamer. 

[0197] In some embodiments, the volume of the food steamer 2 between the plane where the 5

draining-steaming-cooked rice waterline 28 lies and the bottom wall 21 of the food steamer 2 is 

greater than the volume of the rice having an average moisture content of less than 17% 

corresponding to the draining-steaming-cooked rice waterline, so that the rice can be completely 

immersed in water. 

[0198] For example, the volume of the food steamer between the plane where the draining-10

steaming-cooked rice waterline lies and the bottom wall of the food steamer is V, 1 measuring 

tool of rice (e.g., 150 g rice) corresponds to the volume of approximately 170 ml, then V 170 

ml E, E is the coefficient of the measuring tool of rice corresponding to the draining-steaming-

cooked rice waterline 28. The volume V between the plane where the draining-steaming-cooked 

rice waterline 28 lies and the bottom (the bottom wall 21) of the food steamer 2 is greater than or 15

equal to the volume of the corresponding amount of rice, so V 170 ml  the coefficient of the 

measuring tool, for example, the volume V of the draining-steaming-cooked rice waterline 28 

corresponding to 1 measuring tool of rice (the coefficient of the measuring tool is 1) is greater 

than or equal to 170 ml, the volume V of the draining-steaming-cooked rice waterline 28 

corresponding to 2 measuring tools of rice (the coefficient of the measuring tool is 1) is greater 20

than or equal to 340 ml, and so on, to ensure the cooking effect of the upper-layer rice. In order 

to improve the cooking effect of the upper-layer rice better, V 180 ml the coefficient of the 

measuring tool. 

[0199] Further, the food steamer comprises a side wall connected above the bottom wall of the 

food steamer, a gap L between the side wall of the food steamer and the inner side wall of the 25

inner pot is smaller than or equal to 20 mm, and controlling the ratio of (V1-B)/B, and realizing 

complete separation between rice soup and rice after the completion of cooking of draining-

steaming-cooked rice. 
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[0200] In some embodiments, as shown in Fig. 5, the volume of the inner pot 1 between the 

bottom wall 21 of the food steamer 2 and the bottom wall 21 of the inner pot 1 is V2, then V2

1000 ml. 

[0201] When the rice soup of 1 measuring tool of rice is greater than 1000 ml, the rice soup 

will be relatively clear, with the bottom being easily seen, and have a taste similar to plain boiled 5

water, with no sticky feeling. Therefore, in order to ensure that the rice soup has a certain 

concentration and the bottom of the pot cannot be seen therethrough, it is necessary to satisfy V2

1000 ml, to ensure that the concentration of the rice soup obtained by rice-water separation 

after cooking of rice in a relatively small amount (e.g., 1 measuring tool of rice) is less than 1000 

ml, at this time, the bottom of the pot cannot be seen through the rice soup, the rice soup is milky 10

white, and has a certain sticky feeling in mouth. V2 may be, but is not limited to, 200 ml, 400 ml, 

600 ml, 700 ml, 800 ml, or 1000 ml. In order to obtain relatively good taste and a certain amount 

of rice soup with rice in different amounts, the range of V2 is 400-700 ml. 

[0202] It should be noted that V2 1000 ml is applicable to both the case where the food 

steamer 2 comprises a side wall 22 and the case where the food steamer 2 does not comprise a 15

side wall 22. Further, V2 refers to the volume of the inner pot between the horizontal plane 

where the lowest part of the bottom wall of the food steamer lies and the horizontal plane where 

the lowest part of the bottom wall of the inner pot lies. 

[0203] In some embodiments, as shown in Fig. 4, there is a rounded corner 26 transition 

between the side wall 22 of the food steamer 2 and the bottom wall 21 of the food steamer 2, and 20

the orthographic projection of the rounded corner on the plane where the bottom wall 21 of the 

food steamer 2 lies has a length L1 of less than or equal to 50 mm, to control the ratio of A/B, so 

that completely separation is realized between the rice soup and rice after the completion of the 

cooking of draining-steaming-cooked rice. It will be appreciated that the side wall of the food 

steamer may also be connected to the bottom wall of the food steamer by a non-arc straight line 25

or curve. 

[0204] In some embodiments, as shown in Fig. 2, the communication holes include first 

communication holes 221 provided on the side wall 22 of the food steamer 2, and the area of the 

first communication hole 221 is smaller than or equal to 20 mm
2
.
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[0205] As shown in Fig. 6, the first communication holes 221 on the side wall 22 of the food 

steamer 2 communicate the cooking chamber 18 with the interior of the food steamer, and the 

steam 30 in the cooking chamber 18 is discharged to the outside or enters the food steamer 

through the first communication holes 221. Therefore, the first communication holes 221 serve 

to discharge steam 30 during the boiling process, and prevent the food steamer 2 from being 5

lifted by steam 30. The area of the first communication hole 221 is smaller than or equal to 20 

mm
2
 to ensure the size of the first communication hole, which, on the one hand, enables the first 

communication holes 221 to play a role of breaking bubbles to prevent rice soup from 

overflowing from the cooking appliance 100, and on the other hand, prevents the first 

communication holes 221 from greatly reducing the strength of the side wall 22 of the food 10

steamer 2. 

[0206] It should be noted that the area of the first communication hole being smaller than or 

equal to 20 mm
2
 means that the area of a single first communication hole is smaller than or equal 

to 20 mm
2
, and the area of a single first communication hole may be, but is not limited to, 5 mm

2
,

10 mm
2
, 15 mm

2
 or 20 mm

2
.15

[0207] Taking the case where the first communication hole is a circular hole as an example, 

the hole diameter of the first communication hole is smaller than or equal to 5 mm, and the hole 

diameter of the first communication hole 221 may be, but is not limited to, 1 mm, 3 mm, or 5 

mm. Further, the hole diameter of the first communication hole is in the range of 1.5 mm-2.5 mm. 

It will be appreciated that the first communication hole may also be an elongated hole, an 20

elliptical hole, or a hole of any other shapes. 

[0208] In some embodiments, as shown in Fig. 7, the total area of the first communication 

holes 221 is greater than the minimum flow area of a steam passage 101 of the cooking appliance 

100. 

[0209] Flow area is the sectional area of a steam passage in the direction perpendicular to the 25

steam flowing direction. The first communication holes 221 are used to discharge the steam 30 

during the boiling process while allowing the rice soup boiling and expanding in the inner pot 1 

to flow into the interior of the food steamer 2. The total area of the first communication holes 

221 is greater than the minimum flow area of the steam passage 101, to ensure that the air 

pressure outside the food steamer 2 is the same as the air pressure inside the food steamer, 30
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preventing an excessively large pressure outside the food steamer 2 from lifting the food steamer 

2. When the total area of the first communication holes 221 is smaller than the minimum flow 

area of the steam passage 101, the steam 30 outside the food steamer 2 cannot be discharged in 

time, then an air pressure is generated, which will lift the food steamer 2. Even if the bottom wall 

21 of the food steamer 2 is provided with second communication holes 211, at this time, the rice 5

will seal the second communication holes 211, and the steam 30 cannot pass through the rice 

layer to be discharged. Therefore, the total area of the first communication holes 221 still needs 

to be larger than the minimum flow area of the steam passage 101. Taking the case where the 

section of the steam passage perpendicular to the steam flowing direction is circular as an 

example, the total area of the first communication holes is larger than the minimum aperture of 10

the steam passage of a cooking appliance. It is to be understood that the section of the steam 

passage perpendicular to the steam flowing direction may also have any other shapes such as a 

polygon, an ellipse, or the like. The cooking appliance comprises a lid body, the lid body covers 

the pot body, the steam passage is provided on the lid body and is used for communicating the 

cooking chamber with the outside, and the steam in the cooking chamber is discharged to the 15

outside through the steam passage. 

[0210] The first communication hole 221 may have any shape such as a circle, a polygon, an 

ellipse, or the like. There are a plurality of first communication holes 221, the plurality of first 

communication holes 221 are uniformly distributed on the side wall 22 of the food steamer 2, or 

are not uniformly distributed, as shown in Fig. 2, for example, the plurality of first 20

communication holes 221 are distributed in a plurality of regions, each region includes at least 

one first communication hole 221, and a plurality of first communication holes 221 are arranged 

in a centralized manner in each region. 

[0211] In some embodiments, the total area of the first communication holes is greater than 10 

mm
2
, ensuring that the rice soup flowing into the food steamer from the second communication 25

holes can smoothly flow back into the cooking chamber through the first communication holes. 

[0212] In a specific embodiment, there are a plurality of first communication holes, and at least 

one of the plurality of first communication holes is at least partially higher than the highest 

draining-steaming-cooked rice waterline. 
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[0213] Further, there are a plurality of first communication holes, and at least one of the 

plurality of first communication holes is at least partially higher than the upper surface of the rice 

having an average moisture content of less than 17% that corresponds to the maximum draining-

steaming-cooked rice waterline, the upper surface referring to the upper surface of the rice after 

the rice is flattened. 5

[0214] In another specific embodiment, the number of first communication holes is one, and 

the first communication hole is at least partially higher than the highest draining-steaming-

cooked rice waterline. Further, the first communication hole is at least partially higher than the 

upper surface of the rice having an average moisture content of less than 17% that corresponds to 

the maximum draining-steaming-cooked rice waterline. 10

[0215] After an appropriate amount of washed rice is placed in the food steamer, it is ensured 

that at least one or more first communication holes are higher than the upper surface of the rice 

having an average moisture content of less than 17%, and that the first communication holes are 

ventilated smoothly, preventing excessively large side air pressure from lifting the food steamer 

to cause air leakage of the cooking chamber. Further, after an appropriate amount of washed rice 15

is placed in the food steamer, it is ensured that at least one or more first communication holes are 

higher than the water level, and further improving the smoothness of the steam and the rice soup 

passing through the first communication holes. Still further, after the cooking is finished, at least 

one or more first communication holes are kept clear, that is, at least one or some of the first 

communication holes are higher than the upper surface of the rice after the cooking is finished, 20

ensuring that the steam is unobstructed. 

[0216] In some embodiments, as shown in Fig. 2 and Fig. 3, the side wall 22 of the food 

steamer 2 is provided with a first step 224. 

[0217] The first step 224 has a ring shape provided in the circumferential direction of the side 

wall 22 of the food steamer 2, and the arrangement of the first step 224 can enhance the strength 25

of the side wall 22 of the food steamer 2. At least one of an upper side wall section 222, a lower 

side wall section 223 and the first step 224 is provided with the first communication holes 221. 

[0218] In some embodiments, the height of the first step 224 from an upper end surface of the 

food steamer 2 is H1, then 5 mm H1 50 mm. 
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[0219] When H1 is smaller than 5 mm, the distance between the first step 224 and a first 

flange 23 of the food steamer 2 is too small, which is disadvantageous to the forming of the food 

steamer 2, when H1 is greater than 50 mm, the distance between the first step 224 and the bottom 

wall 21 of the food steamer 2 is too small, rice will contact the first step 224 during cooking, 

making it not easy to clean the first step 224 after the completion of cooking, and when the first 5

communication holes 221 are provided on the first step 224, rice will easily leak out of the food 

steamer 2 from the first communication holes 221. H1 may be, but is not limited to, 5 mm, 10 

mm, 20 mm, 30 mm, 40 mm, or 50 mm. Further, 7 mm H1 20 mm. 

[0220] In some embodiments, as shown in Fig. 4, the height of the first step 224 from an upper 

end surface of the food steamer 2 is H1, the height of the food steamer 2 is H, then 1/9 H1/H10

3/4. 

[0221] 1/9 H1/H 3/4prevents the distance between the first step 224 and the upper end 

surface of the food steamer 2 from being too large or too small. H1/H may be, but is not limited 

to, 1/9, 1/7, 1/5, 1/3, 1/2, or 3/4. Further, 1/7 H1/H 1/2. 

[0222] In some embodiments, as shown in Fig. 4, the height of the food steamer 2 is H, then 15

40mm H 100 mm. 

[0223] H being smaller than 40 mm will affect the volume of the food steamer, and affecting 

the amount of rice that is allowed for the cooking of draining-steaming-cooked rice. H being 

greater than 100 mm will lead to a large volume of the inner pot 1, and leading to a large volume 

of the cooking appliance 100. H may be, but is not limited to, 40 mm, 60 mm, 80 mm, or 100 20

mm. Further, 60 mm H 80 mm. 

[0224] In some embodiments, as shown in Fig. 12 to Fig. 14, the side wall 22 of the food 

steamer 2 is provided with a first flange 23, and the first flange 23 is supported on the inner pot 1. 

[0225] An upper end of the side wall 22 of the food steamer 2 is everted to form the first 

flange 23, which may be the upper end of the side wall 22 of the food steamer 2 extending 25

outwardly and circumferentially to form a ring-shaped first flange 23, or the upper end of the 

side wall 22 of the food steamer 2 extending outwardly to form a plurality of first flanges 23 

spaced apart from each other. 
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[0226] The first flange 23 is supported on the inner pot 1, that is, the food steamer 2 is hung on 

the inner pot 1 by the first flange 23, realizing the positioning of the food steamer 2 in the inner 

pot 1. 

[0227] In some embodiments, the side wall 22 of the inner pot 1 extends outwardly to form a 

pot rim 13, the first flange 23 is supported on the pot rim 13 or at a junction between the pot rim 5

13 and the side wall 12 of the inner pot 1, and the first flange 23 is lower than the pot rim 13, as 

shown in Fig. 12 to Fig. 14, H2 is greater than 0. 

[0228] A lid body 10 of the cooking appliance 100 covers the pot body 20, and the cooking 

appliance 100 comprises a sealing ring 102, one end of the sealing ring 102 is connected to the 

lid body 10, the other end of the sealing ring 102 abuts against the inner pot 1, further, the other 10

end of the sealing ring 102 abuts against the pot rim 13, and a closed cooking chamber 18 is 

formed between the lid body 10 and the inner pot 1 by the sealing ring 102. 

[0229] The first flange 23 is lower than the pot rim 13 so that the first flange 23 does not affect 

sealing between the sealing ring 102 and the inner pot 1 and will not cause air leakage at the 

sealing ring 102. 15

[0230] In the first specific embodiment, as shown in Fig. 12, the side wall 12 of the inner pot 1 

extends outwardly to form a pot rim 13, the side wall 12 of the inner pot 1 is connected to the pot 

rim 13 by a first arc 15 or a first non-arc curve, and the first flange 23 is supported at the first arc 

15 or at the first non-arc curve. 

[0231] In the second specific embodiment, as shown in Fig. 13, the side wall 12 of the inner 20

pot 1 extends outwardly to form a pot rim 13, the pot rim 13 or the junction between the pot rim 

13 and the side wall 12 of the inner pot 1 is recessed to form a second step 16, and the first 

flange 23 is supported on the second step 16.

[0232] In the third specific embodiment, as shown in Fig. 14, the side wall 12 of the inner pot 

1 extends outwardly to form a pot rim 13, the side wall 12 of the inner pot 1 is connected to the 25

pot rim 13 by a first slope 17, and the first flange 23is supported on the first slope 17. 

[0233] In some embodiments, the draining-steaming-cooked rice waterline 28 is provided on 

the side wall of the inner pot 1 and/or on the side wall 22 of the food steamer 2. 
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[0234] In order to facilitate the user’s observation of the draining-steaming-cooked rice 

waterline 28, the draining-steaming-cooked rice waterline 28 is provided on the inner wall 

surface of the side wall 12 of the inner pot 1 or on the inner wall surface of the side wall 22 of 

the food steamer 2, or the draining-steaming-cooked rice waterline 28 may be provided on both 

the inner wall surface of the side wall of the inner pot and the inner wall surface of the side wall 5

of the food steamer. It is to be understood that it is also feasible to describe the draining-

steaming-cooked rice waterline 28 in the instructions attached to the cooking appliance 100, for 

example, describing in the instructions that water covers the surface of rice, in this case, the inner 

pot and the food steamer may not be provided with a draining-steaming-cooked rice waterline, of 

course, the inner pot and/or the food steamer may also be provided with a draining-steaming-10

cooked rice waterline. Alternatively, a water gauge is sold together with the cooking appliance 

100, the water gauge is provided with draining-steaming-cooked rice waterline 28, when cooking, 

the user places the water gauge in the inner pot 1, and in this case, the water gauge is used in the 

same manner as the draining-steaming-cooked rice waterline 28 printed on the side wall 22 of 

the inner pot 1. 15

[0235] In some embodiments, as shown in Fig. 22, the communication holes include second 

communication holes 211 provided on the bottom wall 21 of the food steamer 2, and the 

diameter of the largest circle 40 capable of flatly passing through the second communication hole 

211 is in the range of 0.5 mm-2.5 mm. 

[0236] “Flatly passing through” is relative to “obliquely passing through”, for example, the 20

second communication hole is in the horizontal plane, “flatly passing through” means that the 

largest circle is also in the horizontal plane, and the largest circle passes through the second 

communication hole in the up-down direction. 

[0237] When the entire second communication hole is in a single plane, as shown in Fig. 22 

(C), the largest circle is an inscribed circle of the second communication hole, for example, the 25

second communication hole is a circular hole, then the aperture (diameter) of the second 

communication hole is in the range of 0.5 mm-2.5 mm, and for example, the second 

communication hole has an elongated shape, then the width of the second communication hole is 

in the range of 0.5 mm-2.5 mm. As shown in Fig. 22 (D), when the entire second communication 

hole is not in a single plane, the second communication hole is orthographically projected on any 30
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planes to obtain projection patterns, each projection pattern is inscribed in a circle, and the 

inscribed circle having the largest diameter is the largest circle. 

[0238] In some embodiments, the area of the second communication hole 211 is in the range of 

0.5 mm
2
-4 mm

2
.

[0239] When the diameter of the largest circle is smaller than 0.5 mm or the area of the second 5

communication hole is smaller than 0.5 mm
2
, the forming of the second communication hole 211 

is difficult, which will increase the manufacturing cost of the food steamer 2; and when the 

diameter of the largest circle is greater than 2.5 mm or the area of the second communication 

hole is greater than 4 mm
2
, the rice on the bottom wall 21 of the food steamer 2 will leak through 

the second communication holes 211. The diameter of the largest circle may be, but is not 10

limited to, 0.5 mm, 1.0 mm, 1.5 mm, 2.0 mm, or 2.5 mm, or the area of the second 

communication hole may be, but is not limited to, 0.5 mm
2
, 1.0 mm

2
, 2.0 mm

2
, 3.0 mm

2
, or 4 

mm
2
. Further, in order to facilitate the manufacture of the food steamer 2 by a mold and meet the 

requirement of the service life of the food steamer 2, the diameter of the largest circle is 1.8 mm-

2.0 mm. 15

[0240] The second communication hole 211 may be a circular hole, a polygonal hole, an 

elliptical hole or a hole of any other shapes, and the second communication hole 211 shall be 

sized to allow the boiling rice soup in the inner pot 1 to enter and exit the food steamer 2through 

the second communication holes 211, and also to not allow the rice on the bottom wall 21 of the 

food steamer 2 to leak through the second communication holes 211. 20

[0241] The total area of the second communication holes is S1, then S1 150 mm
2
, which can 

enable the mixture of rice soup and foam in the food steamer to flow back smoothly and rapidly, 

preventing more rice soup from accumulating in the food steamer due to difficult backflow to 

cause overflowing. 

[0242] Further, the second communication hole 211 penetrates the bottom wall 21 of the food 25

steamer 2 in the thickness direction of the bottom wall 21 of the food steamer 2. 

[0243] As shown in Fig. 28, in the process of making draining-steaming-cooked rice, when 

heating is performed at the boiling stage of the cooking appliance, after water mixed with starch 

boils, a large amount of mixture of rice soup and foam is generated in the pot, which enters the 



46 

food steamer 2 and soaks the rice; as shown in Fig. 29, when heating is not performed at the 

boiling stage, the mixture of rice, water and foam will flow back through the second 

communication holes 211, and S1 150 mm
2

can enable the mixture of rice soup and foam in the 

food steamer 2 to flow back smoothly and rapidly, preventing more rice soup from accumulating 

in the food steamer 2 due to difficult backflow to cause overflowing. 5

[0244] When there are a plurality of second communication holes, the total area S1 of the 

second communication holes refers to the sum of the areas of all the second communication 

holes. 

[0245] The side wall 22 of the food steamer 2 is provided with first communication holes 221. 

When heating is performed at the boiling stage, after water mixed with starch boils, the mixture 10

of rice soup and foam generated in the pot fills the gap between the food steamer 2 and the inner 

pot 1 and enters the food steamer 2 from the first communication holes 221 to completely soak 

the rice; and when heating is not performed at the boiling stage, the mixture of rice, water and 

foam flows back to the inner pot 1 through the second communication holes 211. 

[0246] Further, the area of the orthographic projection of the food steamer 2 on a horizontal 15

plane is S2, then S1/S2 1/100. 

[0247] S2 is the total projection area of the food steamer 2, which may be an orthographic 

projection of the food steamer 2 on the bottom wall of the inner pot 1 when placed in the inner 

pot 1 for use, in other words, the area of the orthographic projection of the food steamer on the 

plane or the horizontal plane where the bottom wall of the inner pot lies is S2, S1/S2 1/100. 20

S1/S2 1/100 further ensures the proportion of the total area of the second communication holes 

211, and ensures that the mixture of rice soup and foam can quickly flow back into the inner pot 

1 from the food steamer 2 through the second communication holes 211, preventing the rice soup 

and the foam from overflowing from the cooking appliance due to slow backflow of the rice 

soup and the foam. 25

[0248] The food steamer 2 is placed on the inner pot 1, and the side wall 22 of the food 

steamer 2 is provided with the first communication holes 221. When heating is performed at the 

boiling stage, after water mixed with starch boils, a large amount of mixture of rice soup and 

foam is generated in the pot, which fills the gap between the food steamer 2 and the inner pot 1 
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and enters the food steamer 2 from the side wall 22 of the food steamer 2 to completely soak the 

rice, as shown in Fig. 28; and when heating is not performed at the boiling stage, the mixture of 

rice, water and foam flows back to the inner pot 1 through the second communication holes 211 

of the bottom wall of the food steamer 2. In order to allow the mixture of rice, water and foam 

entering the food steamer 2 through the first communication holes 211 to flow back smoothly 5

and quickly, and prevent more rice and water from accumulating in the food steamer 2 due to 

difficult backflow, which will easily overflow after repeated flushing, the total area S1 of the 

first communication holes 25: the total projection area S2 of the food steamer 2 1/100, and S1

150 mm
2
.

[0249] In some embodiments, the bottom wall 21 of the food steamer 2 is provided with a 10

reinforcing rib. 

[0250] The reinforcing rib can enhance the strength of the bottom wall 21 of the food steamer 

2 and improve the deformation resistance of the food steamer 2. It is possible that the bottom 

wall 21 of the food steamer 2 is recessed or protrudes to form a reinforcing rib, for example, the 

upper surface or the lower surface of the bottom wall 21 of the food steamer 2 is recessed to 15

form a reinforcing rib, and as another example, the upper surface or the lower surface of the 

bottom wall 21 of the food steamer 2 protrudes upwardly or downwardly to form a reinforcing 

rib. 

[0251] There may be one or more reinforcing ribs, and the reinforcing rib may have an 

elongated shape, a triangular shape, or any other shapes. 20

[0252] In some embodiments, as shown in Fig. 1 and Fig. 2, the upper surface of the bottom 

wall 21 of the food steamer 2 is provided with a flow guide groove 29. 

[0253] The upper surface of the bottom wall 21 of the food steamer 2 is recessed to form a 

flow guide groove 29, so the flow guide groove 29 is lower than the bottom wall 21 of the food 

steamer 2 at the junction with the flow guide groove 29, so that the flow guide groove 29 can 25

serve the function of flow guiding to guide the flowing of the rice soup and the foam in the food 

steamer 2, further preventing the accumulation of the rice soup and the foam in the food steamer 

2. Moreover, the flow guide groove 29 also has the function of enhancing the strength of the 

bottom of the food steamer 2. 
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[0254] Further, the flow guide groove 29 is provided with flow guide holes 291, and the flow 

guide holes 291 penetrate the bottom wall 21of the food steamer 2in the thickness direction of 

the bottom wall 21 of the food steamer 2. 

[0255] The rice soup and the foam in the food steamer 2 can flow back into the inner pot 1 

through the flow guide holes 291, and the flow guide holes 291 shall be sized to allow the rice 5

soup and the foam to pass through, and to not allow the rice grains to pass through to prevent the 

rice in the food steamer 2 from leaking into the inner pot 1 through the flow guide holes 291. 

There may be one or more flow guide holes 291, and the flow guide hole 291 may be a circular 

hole, a polygonal hole, an elliptical hole, or a hole of any other shapes. 

[0256] In some embodiments, the flow guide groove 29 is located at the lowest position of the 10

bottom wall 21 of the food steamer 2. 

[0257] In order to further enhance the flow guiding effect of the flow guide grooves 29, the 

flow guide grooves 29 are the lowest part of the bottom wall 21 of the food steamer 2, so that 

more rice soup and foam can enter the flow guide grooves 29 and flow back into the inner pot 1 

through the flow guide holes 291. 15

[0258] In a specific embodiment, as shown in Fig. 1 and Fig. 2, the bottom wall 21 of the food 

steamer 2 is provided with a plurality of flow guide grooves 29, the plurality of flow guide 

grooves 29 are arranged in a radial shape on the bottom wall 21 of the food steamer 2, the second 

communication holes 211 are provided between two adjacent flow guide grooves 29. 

[0259] In another specific embodiment, the bottom wall 21 of the food steamer 2 is provided 20

with a plurality of flow guide grooves 29, the flow guide groove 29 having a ring shape, the 

plurality of flow guide grooves 29 are arranged in a nested manner in sequence, and the second 

communication holes 211 are provided between two adjacent flow guide grooves 29, for 

example, the plurality of flow guide grooves 29 are arranged in concentric circles, and further, 

the center of the concentric circles where the plurality of flow guide grooves 29 lie coincides 25

with the center of the circle where the bottom wall 21 of the food steamer 2 lies. 

[0260] It is to be understood that the flow guide grooves 29 may have a polygonal shape or 

any other shapes, and in addition to the radial distribution or the distribution of concentric circles, 

the flow guide grooves 29 may also be distributed in other shapes, for example, the connection 
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lines of the plurality of flow guide grooves 29 form a polygon, or the plurality of flow guide 

grooves 29 are irregularly distributed. One flow guide groove 29 is provided with at least one 

flow guide hole 291. 

[0261] In some embodiments, as shown in Fig. 8 to Fig. 11, the food steamer 2 is provided 

with a handle 24. 5

[0262] In order to make it convenient to take the food steamer 2 out from the inner pot 1 or 

place the food steamer 2 in the inner pot 1, the food steamer 2 is provided with a handle 24. The 

user holds the handle 24 to take out or place the food steamer 2. 

[0263] The handle 24 is fixedly connected with the food steamer 2. The handle 24 is rotatably 

connected with the food steamer 2. In order to facilitate the connection between the handle and 10

the food steamer, a fixing seat 25 is provided on the food steamer, the fixing seat is fixed on the 

food steamer, and the handle is rotatably connected with the fixing seat. 

[0264] Example 1: For a food steamer 2 with a side wall 22, the handle 24 may be connected 

to the side wall 22 of the food steamer 2. The side wall 22 of the food steamer 2 protrudes to 

form a plurality of handles 24, and in order not to affect the cooperation between the food 15

steamer 2 and the inner pot 1, the handles 24 are arranged on the inner wall surface of the side 

wall 22 of the food steamer 2 and located on the inner side of the side wall 22 of the food 

steamer 2, for example, the inner wall surface of the side wall 22 of the food steamer 2 protrudes 

inwardly to form two handles 24, and the two handles 24 are provided on two opposite end 

portions of the side wall 22 of the food steamer 2. As shown in Fig. 9, the handle 24 may be solid, 20

or as shown in Fig. 8, the handle 24 may be in the form of a handle ring. In this case, the handle 

is fixedly or rotatably connected to the food steamer. 

[0265] Example 2: The handle 24 may cross the food steamer 2 at the middle, one end of the 

handle 24 is connected to one end portion of the side wall 22 of the food steamer 2, and the other 

end of the handle 24 is connected to the other end portion of the side wall 22 of the food steamer 25

2, and in order to reduce the volume of the food steamer 2, in this case, the handle 24 is rotatably 

connected to the food steamer 2, as shown in Fig. 10, the other end of the handle is rotatably 

connected to one end portion of the side wall 22 of the food steamer 2 by the fixing seat 25, and 
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the other end of the food steamer is rotatably connected to the other end portion of the side wall 

22 of the food steamer 2 by the fixing seat 25. 

[0266] Embodiment II: 

[0267] Embodiment II differs from Embodiment I in that: the pot assembly comprises a first 

measuring tool configured to quantify the volume of a material to be cooked, wherein the first 5

measuring tool has a quantitative volume V11, an inner side wall of the inner pot, a horizontal 

plane where the bottom wall of the food steamer lies and a horizontal plane where the draining-

steaming-cooked rice waterline lies define a first receiving area 4, the horizontal plane where the 

bottom wall of the food steamer lies refers to the horizontal plane where the lowest part of the 

upper surface of the bottom wall of the food steamer lies, in the first receiving area 4, the volume 10

of the food steamer is B1, B1 (V11 n+100) ml, wherein n is a coefficient of the first 

measuring tool of the material to be cooked corresponding to the draining-steaming-cooked rice 

waterline. 

[0268] According to B1 (V11 n+100) ml, it can be satisfied that the material is completely 

separated from the solution after the completion of the cooking of draining-steaming-cooked rice, 15

which can ensure the taste of the food on the bottom wall of the food steamer, and the case can 

be avoided where, if B1 (V11 n+100) ml, the rice on the bottom wall of the food steamer is 

not completely separated from the water in the cooking chamber after the completion of the 

cooking of draining-steaming-cooked rice, so that the taste of the draining-steaming-cooked rice 

is affected. 20

[0269] That n is a coefficient of the first measuring tool of the material to be cooked 

corresponding to the draining-steaming-cooked rice waterline means that the material to be 

cooked needs to be contained inn first measuring tools, for example, the draining-steaming-

cooked rice waterline h is marked with 3, then n=3, and 3 first measuring tools (the first 

measuring tool is the first measuring tool associated with the pot assembly) of material need to 25

be added onto the bottom wall 21 of the food steamer 2, i.e., taking 3 full-capacity measurements 

using the first measuring tool, and after the addition of rice, water is added to the cooking 

chamber 18 to reach the draining-steaming-cooked rice waterline h. In another example, the 

draining-steaming-cooked rice waterline h is marked with 0.5, then n=0.5, and 1/2first measuring 
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tool of material needs to be added onto the bottom wall of the food steamer. Thus, n is greater 

than 0, and may be an integer or a fraction. 

[0270] It can be understood that the coefficient of the first measuring tool of the material to be 

cooked corresponding to the draining-steaming-cooked rice waterline can be directly provided in 

the vicinity of the waterline 28, for example, the draining-steaming-cooked rice waterline h is 5

marked with 3, 3 is the coefficient of the first measuring tool of the material to be cooked, and 

the coefficient of the first measuring tool of the material to be cooked can also be written in the 

instructions attached to the product, or obtained by a user by scanning a code or from the Internet. 

[0271] The first measuring tool is provided with at least one volume scale line, and V11 is the 

volume reading at the maximum scale line of the first measuring tool. For example, the first 10

measuring tool is provided with three volume scale lines, which are 180 ml, 100 ml and 50 ml in 

a top-down direction, and V11 is 180 ml. 

[0272] Further, the first measuring tool may be cup-shaped. 

[0273] Embodiment III: 

[0274] Embodiment III differs from Embodiment I and Embodiment II in that: as shown in Fig. 15

16 to Fig. 18, the food steamer 2 does not comprise a side wall 22. 

[0275] The pot assembly comprises: a second measuring tool configured to quantify the 

volume of the material to be cooked, and the second measuring tool has a quantitative volume 

V12; and the inner side wall of the inner pot, the horizontal plane where the bottom wall of the 

food steamer lies and the horizontal plane where the draining-steaming-cooked rice waterline lies 20

define a first receiving area 4, an inner wall surface of the side wall of the inner pot and the 

bottom wall of the food steamer define the first receiving area 4 with the bottom wall of the food 

steamer as a lower boundary and the draining-steaming-cooked rice waterline as an upper 

boundary, the horizontal plane where the bottom wall of the food steamer lies refers to the 

horizontal plane where the lowest part of the upper surface of the bottom wall of the food 25

steamer lies, the volume of the first receiving area 4 is B2, B2 (V12 n+100) ml, wherein n is 

a coefficient of the second measuring tool of the material to be cooked corresponding to the 

draining-steaming-cooked rice waterline. 
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[0276] According to B2 (V12 n+100) ml, it can be satisfied that the material is completely 

separated from the solution after the completion of the cooking of draining-steaming-cooked rice, 

which can ensure the taste of the food on the bottom wall of the food steamer, and the case can 

be avoided where, if B2 (V12 n+100) ml, the rice on the bottom wall of the food steamer is 

not completely separated from the water in the cooking chamber after the completion of the 5

cooking of draining-steaming-cooked rice, so that the taste of the draining-steaming-cooked rice 

is affected. 

[0277] That n is a coefficient of the second measuring tool of the material to be cooked 

corresponding to the draining-steaming-cooked rice waterline means that the material to be 

cooked needs to be contained inn second measuring tools, for example, the draining-steaming-10

cooked rice waterline h is marked with 3, then n=3, i.e., taking 3 full-capacity measurements 

using the second measuring tool, and 3 second measuring tools (the second measuring tool is the 

second measuring tool associated with the pot assembly) of material need to be added onto the 

bottom wall 21 of the food steamer 2, and after the addition of rice, water is added to the cooking 

chamber 18 to reach the draining-steaming-cooked rice waterline h. In another example, the 15

draining-steaming-cooked rice waterline h is marked with 0.5, then n=0.5, and 1/2second 

measuring tool of material needs to be added onto the bottom wall of the food steamer. Thus, n is 

greater than 0, and may be an integer or a fraction. 

[0278] It can be understood that the coefficient of the second measuring tool of the material to 

be cooked corresponding to the draining-steaming-cooked rice waterline can be directly provided 20

in the vicinity of the waterline 28, for example, the draining-steaming-cooked rice waterline h is 

marked with 3, 3 is the coefficient of the second measuring tool of the material to be cooked, and 

the coefficient of the second measuring tool of the material to be cooked can also be written in 

the instructions attached to the product, or obtained by a user by scanning a code or from the 

Internet. 25

[0279] The second measuring tool is provided with at least one volume scale line, and V12 is 

the volume reading at the maximum scale line of the second measuring tool. For example, the 

second measuring tool is provided with three volume scale lines, which are 180 ml, 100 ml and 

50 ml in a top-down direction, and V12 is 180 ml. 
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[0280] Further, the second measuring tool may be cup-shaped. 

[0281] The draining-steaming-cooked rice waterline 28 satisfies: 

[0282] 0 C/D 1.4, wherein C is the weight of the solution in the first receiving area 4 

corresponding to the information of solution indicated by the draining-steaming-cooked rice 

waterline 28, and D is the weight of the material to be cooked in the first receiving area 4 5

corresponding to the information of material to be cooked indicated by the draining-steaming-

cooked rice waterline 28. 

[0283] C refers to the weight of the water on the upper side of the plane where the bottom wall 

of the food steamer lies, between the plane where the draining-steaming-cooked rice waterline 

lies and the plane corresponding to the bottom wall of the food steamer, in the state where rice 10

having an average moisture content of less than 17% corresponding to the draining-steaming-

cooked rice waterline is placed on the food steamer, C including the weight of water in the gaps 

among the rice grains. 

[0284] In a specific embodiment, for a food steamer 2 without a side wall 22, the handle 24 is 

connected to the bottom wall 21 of the food steamer 2. The bottom wall 21 of the food steamer 15

2protrudes upwardly to form a plurality of handles 24, for example, to form two handles 24, the 

two handles 24 being provided at two opposite end portions of the bottom wall 21 of the food 

steamer 2. The handle 24 may be solid, or each handle 24 may be in the form of a handle ring. 

[0285] In another specific embodiment, the handle 24 may cross the food steamer 2 at the 

middle, one end of the handle 24 is connected to one end portion of the bottom wall 21 of the 20

food steamer 2, and the other end of the handle 24 is connected to the other end portion of the 

bottom wall 21 of the food steamer 2, and in order to reduce the volume of the food steamer 2, in 

this case, the handle 24 is rotatably connected to the food steamer 2. 

[0286] In order to realize the positioning of the food steamer in the inner pot, the inner pot 1 is 

provided with a first positioning structure. 25

[0287] After the food steamer 2 is placed in the inner pot 1, the food steamer 2 cooperates with 

the first positioning structure to achieve stable placement of the food steamer 2 in the inner pot 1. 
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[0288] Example 1: The first positioning structure comprises a third step 14 provided on the 

side wall 12 of the inner pot 1, and the bottom wall 21 of the food steamer 2 is supported on the 

third step 14. The third step has a ring shape provided in the circumferential direction of the 

inner pot, or there are a plurality of third steps, the plurality of third steps are uniformly arranged 

on the side wall of the inner pot, and the plurality of third steps may be at the same height. 5

[0289] Example 2: The first positioning structure comprises a first positioning protrusion 

provided on the inner wall surface of the side wall 12 of the inner pot 1, and the bottom wall 21 

of the food steamer 2 is supported on the first positioning protrusion. The inner wall surface of 

the side wall of the inner pot protrudes inwardly to form the first positioning protrusion, and it is 

also possible that the inner wall surface of the side wall of the inner pot protrudes inwardly and 10

circumferentially to form a ring-shaped first positioning protrusion, or there are a plurality of 

first positioning protrusions which are uniformly distributed on the side wall of the inner pot, and 

the plurality of first positioning protrusions may be at the same height. 

[0290] Example 3: The first positioning structure comprises a first transition section 19 

connected between the side wall 12 of the inner pot 1 and the bottom wall 11 of the inner pot 1, 15

the cross-sectional area of the first transition section 19 is smaller than the cross-sectional area of 

the side wall 12 of the inner pot 1 connected to the first transition section 19, and the food 

steamer 2 is supported on the first transition section 19, or the food steamer 2 is supported at the 

junction between the first transition section and the side wall of the inner pot. The first transition 

section may be arc-shaped or rectilinear, as shown in Fig. 19, the first transition section is 20

rectilinear, and the junction of the first transition section and the side wall of the inner pot form a 

corner at which the food steamer is supported. As shown in Fig. 20, the first transition section 

has a circular arc shape, and the food steamer is supported on the first transition section. 

[0291] In some embodiments, as shown in Fig. 21, the food steamer 2 is provided with a 

bracket 27, and the bracket 27 abuts against the inner pot 1. 25

[0292] A bracket 27 is provided on the bottom wall 21 of the food steamer 2, and the bracket 

27 abuts against the inner pot 1, for example, against the bottom wall 21 of the inner pot 1. In 

order to improve the stability of the bracket 27 supporting the food steamer 2, a plurality of 

brackets 27 are provided, and the plurality of brackets 27 are uniformly disposed in the 

circumferential direction of the food steamer 2. The brackets 27 may be fixedly connected or 30
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detachably connected to the food steamer 2. It will be appreciated that the brackets may also be 

connected to the inner pot 1, and the brackets may be fixedly connected or detachably connected 

to the inner pot 1. 

[0293] The arrangement of the structure of the first positioning structure and the brackets is 

suitable for the food steamer 2 with a side wall 22 and also suitable for the food steamer 2 5

without a side wall 22. 

[0294] In some embodiments, the draining-steaming-cooked rice waterline 28 is provided on 

the side wall 12 of the inner pot 1. For a food steamer 2 without a side wall 22, the draining-

steaming-cooked rice waterline 28 is provided on the side wall 22 of the inner pot 1. It is to be 

understood that it is also feasible to describe the draining-steaming-cooked rice waterline 28 in 10

the instructions attached to the cooking appliance 100, for example, describing in the instructions 

that water covers the surface of rice, in this case, the inner pot and the food steamer may not be 

provided with a draining-steaming-cooked rice waterline, of course, the inner pot and/or the food 

steamer may also be provided with a draining-steaming-cooked rice waterline. Alternatively, a 

water gauge is sold together with the cooking appliance 100, the water gauge is provided with 15

draining-steaming-cooked rice waterline 28, when cooking, the user places the water gauge in 

the inner pot 1, and in this case, the water gauge is used in the same manner as the draining-

steaming-cooked rice waterline 28 printed on the side wall 22 of the inner pot 1. 

[0295] Embodiment IV: 

[0296] On the basis of Embodiment I, Embodiment II or Embodiment III, the pot assembly 20

comprises: a steamer pot placed in the inner pot 1 and located above the bottom wall 21 of the 

food steamer 2. 

[0297] The steamer pot comprises a bottom wall, and the bottom wall of the steamer pot may 

be provided with through holes penetrating the bottom wall of the steamer pot, or may not be 

provided with through holes penetrating the bottom wall of the steamer pot. The steamer pot may 25

further comprise a side wall, the side wall of the steamer pot has a ring shape and is connected 

above the bottom wall of the steamer pot, and the side wall of the steamer pot may be provided 

with through holes penetrating the side wall of the steamer pot, or may not be provided with 

through holes penetrating the side wall of the steamer pot. When neither of the bottom wall and 
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the side wall of the steamer pot is provided with through holes, the steamer pot can be used for 

cooking rice or cooking porridge, and realizing both the cooking of draining-steaming-cooked 

rice and the cooking of rice or both the cooking of draining-steaming-cooked rice and the 

cooking of porridge. It will be appreciated that the food steamer 2 is taken out from the inner pot 

1, the steamer pot may be used with the inner pot 1. When it is necessary to use the steamer pot, 5

the steamer pot is placed above the food steamer 2, and when it is not necessary to use the 

steamer pot, the steamer pot is taken out of the inner pot 1. 

[0298] The steamer pot may be supported on the inner pot or on the food steamer. 

[0299] Embodiment V: 

[0300] As shown in Fig. 23, on the basis of Embodiment I, Embodiment II, Embodiment III or 10

Embodiment IV, the pot assembly comprises: a partition 3 located in the cooking chamber, the 

partition 3, and the food steamer 2 jointly partitions the cooking chamber into a plurality of 

receiving areas, the plurality of receiving areas including the first receiving area 4 and a second 

receiving area 5. 

[0301] The partition 3 is disposed on the inner pot 1, and further, the partition 3 is detachably 15

or fixedly connected to the inner pot 1; or the partition 3 is disposed on the food steamer 2, and 

further, the partition 3 is detachably or fixedly connected to the food steamer 2. 

[0302] The cooking chamber is partitioned into the first receiving area 4 and the second 

receiving area 5 by the partition 3 and the food steamer 2. The first receiving area 4 may be used 

for making draining-steaming-cooked rice, and the user may use the second receiving area 5 20

according to his own actual needs, for example, cooking rice, cooking porridge, etc. using the 

second receiving area 5, thus greatly expanding the range of use of the cooking appliance in the 

present invention. 

[0303] Further, the partition 3, the food steamer 2, and the inner wall surface of the inner pot 1 

jointly define the second receiving area 5. 25

[0304] The inner wall surface of the inner pot 1 is part of the second receiving area 5, which 

can simplify the structure of the partition 3 and reduce the cost of the partition 3. 



57 

[0305] Further, the food steamer 2 comprises a side wall connected above the bottom wall 21 

of the food steamer 2, and the partition 3 is located outside the food steamer 2. For example, the 

bottom wall 21 of the food steamer 2 may not be circular, the bottom wall 21 of the food steamer 

2 is semicircular, the partition 3 is provided at the junction of the bottom wall 21 and the side 

wall of the food steamer 2, the partition 3 extends downwardly to the bottom of the inner pot 1, 5

and further, the partition 3 abuts against the bottom wall surface of the inner pot 1. 

[0306] The partition 3 is located outside the food steamer 2 so that the partition 3 does not 

affect the structure of the food steamer 2. 

[0307] Further, the partition 3 is located below the bottom wall 21 of the food steamer 2, 

which further simplifies the structure of the partition 3, and can increase the size of the second 10

receiving area 5. 

[0308] Further, the partition 3 may be in the form of a plate, and the partition plate 3 may be a 

flat plate or a curved plate. 

[0309] Further, the partition 3 is provided with through holes or is not provided with through 

holes. As shown in Fig. 23, the middle-upper end of the side wall 22 of the food steamer 2 is 15

provided with communication holes. 

[0310] Embodiment VI: 

[0311] As shown in Fig. 24 to Fig. 26, Embodiment VI differs from Embodiment V in that: the 

partition 3 comprises a bottom wall and a side wall connected to the bottom wall 31 of the 

partition 3 and located above the bottom wall 31 of the partition 3, and the food steamer 2 and 20

the partition 3 jointly define the second receiving area 5. 

[0312] The bottom wall 31 of the partition 3 is at the same height as or at a different height 

from the bottom wall 21 of the food steamer 2, as shown in Fig. 26, for example, the bottom wall 

31 of the partition 3 is at the same height as the bottom wall 21 of the food steamer 2, and as 

shown in Fig. 24, the bottom wall 31 of the partition 3 is lower than the bottom wall 21 of the 25

food steamer 2. It can be understood that the bottom wall 31 of the partition 3 may also be higher 

than the bottom wall 21 of the food steamer 2. 
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[0313] The partition 3 comprises the bottom wall 31 and the side wall 32, and the structure of 

the partition 3 can be reasonably arranged according to the requirements of shape and size of the 

second receiving area 5, to construct the second receiving area 5 in any shape, to enrich the use 

of the cooking appliance. 

[0314] Further, the side wall 32 of the partition 3 is provided with a second flange 321, and the 5

second flange 321 is supported on the inner pot 1. 

[0315] An upper end of the side wall 32 of the partition 3 is everted to form the second flange 

321, which may be the upper end of the side wall 32 of the partition 3 extending outwardly and 

circumferentially to form a ring-shaped second flange 321, or the upper end of the side wall 32 

of the partition 3 extending outwardly to form a plurality of second flanges 321 spaced apart 10

from each other. 

[0316] The second flange 321 is supported on the inner pot 1, that is, the partition 3 is hung on 

the inner pot 1 by the second flange 321, realizing the positioning of the partition 3 in the inner 

pot 1. 

[0317] Further, the side wall of the inner pot 1 extends outwardly to form a pot rim, the second 15

flange 321 is supported on the pot rim or at a junction between the pot rim and the side wall of 

the inner pot 1, and the second flange 321 is lower than the pot rim. 

[0318] The second flange 321 is lower than the pot rim, and in this way, the second flange 321 

does not affect sealing between the sealing ring and the inner pot 1 and will not cause air leakage 

at the sealing ring. 20

[0319] In the first specific embodiment, the side wall of the inner pot 1 extends outwardly to 

form a pot rim, the side wall of the inner pot 1 is connected to the pot rim by a second arc or a 

second non-arc curve, and the second flange 321 is supported at the second arc or at the second 

non-arc curve. 

[0320] In the second specific embodiment, the side wall of the inner pot 1 extends outwardly 25

to form a pot rim, the pot rim or the junction between the pot rim and the side wall of the inner 

pot 1 is recessed to form a fourth step, and the second flange 321 is supported on the fourth step. 
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[0321] In the third specific embodiment, the side wall of the inner pot 1 extends outwardly to 

form a pot rim, the side wall of the inner pot 1 is connected to the pot rim by a second slope, and 

the second flange 321 is supported on the second slope. 

[0322] Further, the inner pot 1 is provided with a second positioning structure, and the 

partition3 is positioned with respect to the inner pot 1 by the second positioning structure. 5

[0323] After the partition 3 is placed in the inner pot 1, the partition 3 cooperates with the 

second positioning structure to achieve stable placement of the partition 3 in the inner pot 1. 

[0324] Example 1: The second positioning structure comprises a fifth step provided on the side 

wall of the inner pot 1, and the partition 3 is supported on the fifth step. The fifth step has a ring 

shape provided in the circumferential direction of the inner pot 1, or there are a plurality of fifth 10

steps, the plurality of fifth steps are uniformly arranged on the side wall of the inner pot 1, and 

the plurality of fifth steps may be at the same height. 

[0325] Example 2: The second positioning structure comprises a second positioning protrusion 

provided on the inner wall surface of the side wall of the inner pot 1, and the partition 3 is 

supported on the second positioning protrusion. The inner wall surface of the side wall of the 15

inner pot 1 protrudes inwardly to form the second positioning protrusion, and it is also possible 

that the inner wall surface of the side wall of the inner pot 1 protrudes inwardly and 

circumferentially to form a ring-shaped second positioning protrusion, or there are a plurality of 

second positioning protrusions which are uniformly distributed on the side wall of the inner pot 1, 

and the plurality of second positioning protrusions may be at the same height. 20

[0326] Example 3: The second positioning structure comprises a second transition section 

connected between the side wall of the inner pot 1 and the bottom wall of the inner pot 1, the 

cross-sectional area of the second transition section is smaller than the cross-sectional area of the 

side wall of the inner pot 1 connected to the second transition section, and the partition3 is 

supported on the second transition section or at a junction between the second transition section 25

and the side wall of the inner pot 1. The second transition section may be arc-shaped or 

rectilinear. 
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[0327] Further, the partition 3 is provided with through holes or is not provided with through 

holes, as shown in Fig. 24, through holes may be provided on the bottom wall 31 of the partition 

plate 3, and as shown in Fig. 25, there are no through holes on the partition plate 3. 

[0328] The partition 3 may or may not be provided with through holes, depending on the use 

of the second receiving area 5 and the structure of the partition 3. 5

[0329] Embodiment VII: 

[0330] Embodiment VII differs from Embodiment I in that: as shown in Fig. 33 and Fig. 34, 

the food steamer 2 comprises: a side wall 22, and the side wall 22 of the food steamer 2 is 

sleeved on the outer side of the bottom wall 21 of the food steamer 2 and is connected to the 

bottom wall 21 of the food steamer 2, a portion of the side wall 22 above the bottom wall 21 of 10

the food steamer 2 and the bottom wall 21 of the food steamer 2 define a receiving space for 

receiving the rice for making draining-steaming-cooked rice, in this embodiment, the side wall 

22 of the food steamer 2 is partially above the bottom wall 21 of the food steamer 2, and partially 

below the bottom wall 21 of the food steamer 2, and further, the side wall 22 of the food steamer 

has a ring shape that extends in the circumferential direction of the bottom wall of the food 15

steamer. 

[0331] The side wall 22 of the food steamer 2 is provided with first communication holes 221. 

When heating is performed at the boiling stage, after water mixed with starch boils, the mixture 

of rice soup and foam generated in the pot fills the gap between the food steamer 2 and the inner 

pot 1 and enters the food steamer 2 from the first communication holes 221 to completely soak 20

the rice; and when heating is not performed at the boiling stage, the mixture of rice, water and 

foam flows back to the inner pot 1 through the second communication holes 211. When the side 

wall 22 of the food steamer 2 is sleeved on the outer side of the bottom wall 21 of the food 

steamer 2, the first communication holes 221 are at least partially provided on the side wall 

located above the bottom wall 21 of the food steamer 2. 25

[0332] The side wall 22 of the food steamer 2 and the bottom wall 21 of the food steamer 2 

may be a one-piece structure or a split structure. 

[0333] Embodiment VIII: 



61 

[0334] On the basis of Embodiment I to Embodiment VII, as shown in Fig. 35, the cooking 

appliance comprises: a steaming grid 6, and the steaming grid 6 is placed in the inner pot 1, the 

steaming grid 6 comprises a bottom wall 61 and a side enclosing wall 62 connected to the bottom 

wall 61 of the steaming grid 6, the bottom wall 61 and the side enclosing wall 62 of the steaming 

grid 6 define a mounting space, the bottom wall 61 and the side enclosing wall 62 of the 5

steaming grid 6 are provided with third communication holes 63 communicating the mounting 

space with the cooking chamber, and the food steamer 2 is located in the mounting space. 

[0335] The side enclosing wall 62 of the steaming grid 6 may be sleeved on the outer side of 

the bottom wall 61 of the steaming grid 6, and the side enclosing wall 62 is partially located 

above the bottom wall 61 of the steaming grid 6 and is partially located below the bottom wall 61 10

of the steaming grid 6. It is also possible that the side enclosing wall 62 of the steaming grid 6 is 

wholly located above the bottom wall 61 of the steaming grid 6. 

[0336] When the third communication holes 63 meet the requirement of cooking of draining-

steaming-cooked rice, that is, the third communication holes 63 can allow steam to enter the 

mounting space, and can also prevent rice in the mounting space from leaking into the inner pot 15

1, draining-steaming-cooked rice can be cooked in the steaming grid 6, that is, rice used for 

making draining-steaming-cooked rice is placed on the bottom wall 61 of the steaming grid 6, 

and in such a case, the food steamer 2 can be used for other purposes, e.g., making steamed buns 

and the like. 

[0337] The size of the third communication hole 63 is not limited, and the use of the steaming 20

grid 6 and the food steamer 2 can be reasonably arranged according to the size of the third 

communication hole 63. For example, when the diameter of the third communication hole 63 is 

larger than 8 mm, the steaming grid 6 can be used alone for making steamed buns and the like, 

that is, the existing steaming grid may be used as an alternative for the steaming grid 6, and the 

existing steaming function and the function of making draining-steaming-cooked rice in the 25

present invention can be realized only by adding the food steamer 2 on the basis of the existing 

steaming grid. 

[0338] An embodiment of the second aspect of the present invention provides a cooking 

appliance 100, comprising: a pot body 20; and the pot assembly according to any of the 

embodiments of the first aspect, the pot assembly being placed in the pot body 20. 30
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[0339] The cooking appliance 100 provided by the embodiment of the second aspect of the 

present invention comprises the pot assembly according to any of the embodiments of the first 

aspect, and therefore has all the advantageous effects of the pot assembly according to any of the 

embodiments, which will not be further described here. 

[0340] The cooking appliance 100 may be an electric cooker, a pressure cooker, or the like. 5

[0341] The cooking appliance 100 in the present invention can realize the function of cooking 

draining-steaming-cooked rice, as the food steamer 2 is placed in the inner pot 1, and can realize 

normal cooking, e.g., cooking rice or cooking porridge, when the food steamer 2 is taken out of 

the inner pot 1. 

[0342] In the description of the present invention, the term “a plurality of” means two or more, 10

unless otherwise explicitly specified or defined; and the terms “connection”, “fixing” and the like 

should be understood in a broad sense, unless otherwise specified or defined, for example, 

“connection” may be a fixed connection, and may also be a removable connection, or an integral 

connection, or electrical connection; and may be direct connection and may also be indirect 

connection through an intermediary. A person of ordinary skills in the art could understand the 15

specific meaning of the terms in the present invention according to specific situations. 

[0343] In the description of the present specification, it should be understood that the 

orientation or position relationships indicated by the terms “upper”, “lower”, “front”, “back”, 

“left”, “right” and the like are the orientation or position relationships based on what is shown in 

the drawings, are merely for the convenience of describing the present invention and simplifying 20

the description, and do not indicate or imply that the device or unit referred to must have a 

particular direction and is constructed and operated in a specific orientation, and thus cannot be 

understood as the limitation of the present invention. 

[0344] In the description of the present specification, the descriptions of the terms “one 

embodiment”, “some embodiments” and “specific embodiments” and the like mean that specific 25

features, structures, materials or characteristics described in conjunction with the embodiment(s) 

or example(s) are included in at least one embodiment or example of the present invention. In the 

specification, the schematic representation of the above terms does not necessarily refer to the 

same embodiment or example. Moreover, the particular features, structures, materials or 
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characteristics described may be combined in a suitable manner in any one or more embodiments 

or examples. 

[0345] The descriptions above are only preferred embodiments of the present invention, which 

are not used to limit the present invention. For a person skilled in the art, the present invention 

may have various changes and variations. Any modifications, equivalent substitutions, 5

improvements etc. within the spirit and principle of the present invention shall all be included in 

the protection scope of the present invention. 
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WHAT IS CLAIMED IS: 

 

1. A pot assembly, comprising: 

an inner pot, defining a cooking chamber; and 

a food steamer, configured to be adapted to be placed in the cooking chamber, the food 

steamer being provided with communication holes communicating with the cooking chamber, 

the food steamer comprising a bottom wall, 

the inner pot and/or the food steamer being provided with a draining-steaming-cooked 

rice waterline, the food steamer being placed in the cooking chamber, and the draining-

steaming-cooked rice waterline being higher than the bottom wall of the food steamer, 

the draining-steaming-cooked rice waterline is used for indicating information of 

material to be cooked and information of solution at the time of making draining-steaming-

cooked rice; 

according to the information of solution and the information of material to be cooked 

indicated by the draining-steaming-cooked rice waterline, the amount of a solution and the 

amount of a material to be cooked is determined; 

the pot assembly comprises a first measuring tool and/or a second measuring tool; 

the first measuring tool configured to quantify the volume of a material to be cooked, 

wherein the first measuring tool has a quantitative volume V11, 

an inner side wall of the inner pot, a horizontal plane where the bottom wall of the food 

steamer lies and a horizontal plane where the draining-steaming-cooked rice waterline lies 

define a first receiving area, in the first receiving area, the volume of the food steamer is B1, 

B1≤(V11×n+100) ml, wherein n is a coefficient of the first measuring tool corresponding to 

the draining-steaming-cooked rice waterline, 
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the second measuring tool configured to quantify the volume of the material to be 

cooked, wherein the second measuring tool has a quantitative volume V12, 

an inner side wall of the inner pot, a horizontal plane where the bottom wall of the food 

steamer lies and a horizontal plane where the draining-steaming-cooked rice waterline lies 

define a first receiving area, the volume of the first receiving area is B2, then B2≤(V12×

n+100) ml, wherein n is a coefficient of the second measuring tool corresponding to the 

draining-steaming-cooked rice waterline. 

2. The pot assembly according to claim 1, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, an inner side wall of the inner pot, a horizontal plane where the bottom wall of the 

food steamer lies and a horizontal plane where the draining-steaming-cooked rice waterline 

lies define a first receiving area, the volume of the first receiving area is V1, and in the first 

receiving area, the volume of the food steamer is B, then 0＜(V1-B)/B≤1. 

3. The pot assembly according to claim 1, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer. 

4. The pot assembly according to any of claims 1-3, wherein 

the inner pot and/or the food steamer are/is provided with a plurality of top-down 

draining-steaming-cooked rice waterlines, and the draining-steaming-cooked rice waterlines 

are all higher than the bottom wall of the food steamer; and/or 

the inner pot and/or the food steamer are/is provided with a plurality of sets of draining-

steaming-cooked rice waterlines, wherein each set of draining-steaming-cooked rice 

waterlines include a plurality of top-down draining-steaming-cooked rice waterlines, the 

plurality of sets of draining-steaming-cooked rice waterlines correspond to different materials 
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to be cooked, and the plurality of sets of draining-steaming-cooked rice waterlines are 

provided in a circumferential direction of the inner pot and/or the food steamer. 

5. The pot assembly according to claim 2 or 3, wherein 

the draining-steaming-cooked rice waterline satisfies: 

0＜C/D≤1.4, wherein C is the weight of the solution in the first receiving area 

corresponding to the information of solution indicated by the draining-steaming-cooked rice 

waterline, D is the weight of the material to be cooked corresponding to the information of 

material to be cooked indicated by the draining-steaming-cooked rice waterline, and the 

bottom wall of the food steamer is adapted to receive the material to be cooked. 

6. The pot assembly according to any of claims 1-3, wherein 

the draining-steaming-cooked rice waterline is higher than an upper surface of the 

material to be cooked corresponding to the information of material to be cooked indicated by 

the draining-steaming-cooked rice waterline, wherein the bottom wall of the food steamer is 

adapted to receive the material to be cooked; and/or 

the volume of the food steamer between the draining-steaming-cooked rice waterline 

and the bottom wall of the food steamer is greater than the volume of the material to be cooked 

corresponding to the information of material to be cooked indicated by the draining-steaming-

cooked rice waterline, wherein the bottom wall of the food steamer is adapted to receive the 

material to be cooked. 

7. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, a gap between the side wall of the food steamer and the inner side wall of the inner 

pot is smaller than or equal to 20 mm. 

8. The pot assembly according to any of claims 1-3, wherein 
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the volume of the inner pot between the bottom wall of the food steamer and the bottom 

wall of the inner pot is V2, then V2≤1000 ml. 

9. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, a rounded corner is provided between the side wall of the food steamer and the bottom 

wall of the food steamer, and the orthographic projection of the rounded corner on the plane 

where the bottom wall of the food steamer lies has a length of less than or equal to 50 mm, or 

the food steamer comprises a side wall connected to the bottom wall of the food steamer, and 

the side wall of the food steamer is connected to the bottom wall of the food steamer by a 

connecting slope or by a non-arc curve. 

10. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the communication holes include first communication holes provided on the side wall 

of the food steamer, and the area of the first communication hole is smaller than or equal to 

20 mm2; and/or 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the communication holes include first communication holes provided on the side wall 

of the food steamer, and the total area of the first communication holes is greater than the 

minimum flow area of a steam passage of a cooking appliance; and/or 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the communication holes include first communication holes provided on the side wall 

of the food steamer, and the total area of the first communication holes is greater than 10 mm2; 

and/or 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the communication holes include first communication holes provided on the side wall 
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of the food steamer, and the first communication holes are at least partially higher than the 

highest draining-steaming-cooked rice waterline. 

11. The pot assembly according to any of claims 1-3, wherein 

the communication holes include second communication holes provided on the bottom 

wall of the food steamer, and the diameter of the largest circle capable of flatly passing through 

the second communication hole is in the range of 0.5 mm-2.5 mm, or the area of the second 

communication hole is in the range of 0.5 mm2-4 mm2; and/or 

the communication holes include second communication holes provided on the bottom 

wall of the food steamer, and the total area of the second communication holes is S1, then 

S1≥150 mm2; and/or 

the communication holes include second communication holes provided on the bottom 

wall of the food steamer, the total area of the second communication holes is S1, and the area 

of the orthographic projection of the food steamer on a horizontal plane is S2, then 

S1/S2≥1/100. 

12. The pot assembly according to any of claims 1-3, wherein 

the upper surface of the bottom wall of the food steamer is provided with a flow guide 

groove. 

13. The pot assembly according to claim 12, wherein 

the flow guide groove is provided with flow guide holes penetrating the bottom wall 

of the food steamer, and the flow guide groove is located at the lowest position of the bottom 

wall of the food steamer; and/or 

the communication holes include second communication holes provided on the bottom 

wall of the food steamer, the bottom wall of the food steamer is provided with a plurality of 

flow guide grooves, the plurality of flow guide grooves are arranged in a radial shape on the 

bottom wall of the food steamer, the second communication holes are provided between two 
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adjacent flow guide grooves, or the bottom wall of the food steamer is provided with a plurality 

of flow guide grooves, the flow guide groove having a ring shape, the plurality of flow guide 

grooves are arranged in a nested manner in sequence, and the second communication holes 

are provided between two adjacent flow guide grooves. 

14. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall, the side wall of the food steamer is sleeved on 

the outer side of the bottom wall of the food steamer and partially below the bottom wall of 

the food steamer, a portion of the side wall of the food steamer above the bottom wall of the 

food steamer and the bottom wall of the food steamer define a receiving space, or the food 

steamer comprises a side wall, the side wall of the food steamer is connected to an edge of the 

bottom wall of the food steamer and located above the bottom wall of the food steamer; and/or 

the upper surface or the lower surface of the bottom wall of the food steamer protrudes 

upwardly or downwardly to form a reinforcing rib. 

15. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the side wall of the food steamer is provided with a first step, 

the height of the first step from an upper end surface of the food steamer is H1, then 

5mm≤H1≤50 mm; and/or the height of the first step from an upper end surface of the food 

steamer is H1, the height of the food steamer is H, then 1/9≤H1/H≤3/4. 

16. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, and the height of the food steamer is H, then 40 mm≤H≤100 mm. 

17. The pot assembly according to any of claims 1-3, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, the side wall of the food steamer is provided with a first flange, the side wall of the 
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inner pot extends outwardly to form a pot rim, the first flange is supported on the pot rim or 

at a junction between the pot rim and the side wall of the inner pot, and the first flange is lower 

than the pot rim, 

wherein the side wall of the inner pot is connected to the pot rim by a first arc, and the 

first flange is supported at the first arc, or the pot rim is provided with a second step, and the 

first flange is supported on the second step, or the side wall of the inner pot is connected to the 

pot rim by a first slope, and the first flange is supported on the first slope. 

18. The pot assembly according to any of claims 1-3, wherein 

the inner pot is provided with a first positioning structure, and the food steamer is 

positioned with respect to the inner pot by the first positioning structure, 

wherein the first positioning structure comprises a third step provided on the side wall 

of the inner pot, and the bottom wall of the food steamer is supported on the third step, or the 

first positioning structure comprises a first positioning protrusion provided on the inner side 

wall of the inner pot, and the bottom wall of the food steamer is supported on the first 

positioning protrusion, or the first positioning structure comprises a first transition section 

connected between the side wall of the inner pot and the bottom wall of the inner pot, the 

cross-sectional area of the first transition section is smaller than the cross-sectional area of the 

side wall of the inner pot connected to the first transition section, and the food steamer is 

supported on the first transition section or at a junction between the first transition section and 

the side wall of the inner pot. 

19. The pot assembly according to any of claims 1-3, wherein 

the food steamer is provided with a bracket, and the bracket abuts against the inner pot. 

20. The pot assembly according to any of claims 1-3, wherein 
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the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, and the draining-steaming-cooked rice waterlines are provided on the side wall of the 

inner pot and/or on the side wall of the food steamer. 

21. The pot assembly according to any of claims 1-3, wherein 

the food steamer is provided with a handle, wherein the handle is fixedly connected 

with the food steamer, or the handle is rotatably connected with the food steamer; and/or 

the pot assembly comprises a steamer pot configured to be adapted to be placed in the 

inner pot and located above the bottom wall of the food steamer; and/or 

the pot assembly comprises a steaming grid, the steaming grid comprises a bottom wall 

and a side enclosing wall connected to the bottom wall of the steaming grid, the bottom wall 

and the side enclosing wall of the steaming grid define a mounting space, the food steamer is 

located in the mounting space, and the bottom wall and/or the side enclosing wall of the 

steaming grid are/is provided with third communication holes. 

22. The pot assembly according to any of claims 1-3, comprising: 

a partition configured to be adapted to be placed in the cooking chamber, the partition 

and the food steamer jointly partitioning the cooking chamber into a plurality of receiving 

areas, the plurality of receiving areas including the first receiving area and a second receiving 

area. 

23. The pot assembly according to claim 22, wherein 

the partition, the food steamer, and the inner wall surface of the inner pot jointly define 

the second receiving area. 

24. The pot assembly according to claim 23, wherein 

the food steamer comprises a side wall connected to the bottom wall of the food 

steamer, and the partition is located outside the food steamer; and/or 
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the partition is located below the bottom wall of the food steamer. 

25. The pot assembly according to claim 22, wherein 

the partition comprises a bottom wall and a side wall connected to the bottom wall of 

the partition and located above the bottom wall of the partition, and the food steamer and the 

partition jointly define the second receiving area. 

26. The pot assembly according to claim 25, wherein 

the side wall of the partition is provided with a second flange, the side wall of the inner 

pot extends outwardly to form a pot rim, the second flange is supported on the pot rim or at a 

junction between the pot rim and the side wall of the inner pot, and the second flange is lower 

than the pot rim, 

wherein the side wall of the inner pot is connected to the pot rim by a second arc, and 

the second flange is supported at the second arc, or the pot rim is provided with a fourth step, 

and the second flange is supported on the fourth step, or the side wall of the inner pot is 

connected to the pot rim by a second slope, and the second flange is supported on the second 

slope. 

27. The pot assembly according to claim 22, wherein 

the inner pot is provided with a second positioning structure, and the partition is 

positioned with respect to the inner pot by the second positioning structure, 

wherein the second positioning structure comprises a fifth step provided on the side 

wall of the inner pot, and the partition is supported on the fifth step, or the second positioning 

structure comprises a second positioning protrusion provided on the inner side wall of the 

inner pot, and the partition is supported on the second positioning protrusion, or the second 

positioning structure comprises a second transition section connected between the side wall of 

the inner pot and the bottom wall of the inner pot, the cross-sectional area of the second 

transition section is smaller than the cross-sectional area of the side wall of the inner pot 
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connected to the second transition section, and the partition is supported on the second 

transition section or at a junction between the second transition section and the side wall of 

the inner pot. 

28. The pot assembly according to claim 22, wherein 

the partition is provided with through holes or is not provided with through holes. 

29. A cooking appliance, comprising: 

a pot body; and 

the pot assembly according to any of claims 1-28, the pot assembly being placed in 

the pot body. 


