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The invention relates to a process, a device and a receptacle for heating
pre-prepared neals, it being possible for these neals to be acconmodated in
open or closed receptacles and heated by neans of induction heating coils.
In the catering industry it is 3bstvaaty for prepared neals to be

heat ed by known circul ating air ovens, a high energy consunption and

relatively | ong heati ng,ti mes having negative effects, in particular in
mobi | e use. JTHf t RBVEREAOBT THAKAS vECheht PHECEFSsuch PREpSPecRmals, it is

necessary to nseRAdIes pebei NHesPBEd alprd-aheawane wBLeh, | S SUidedhle for
thi s purpose. T, %6é%%g§0t of thf I nvention is_ to_achieve thé heating
in a highly Eﬁ?iﬁ;’% ngreShd$ith §ooReoRSFPIYCdare® FBWOBRBeRdi ture in
terms of tinelamkdneeggptacTas soldit heateadcdidi ngahs tde iimdeetien i S
based on the . é?at he itens,of é od acgonmodated.in the receptacl es
are heatedlnﬁé%ﬁﬁ# i(ﬁé#ﬁ%ﬁing %%il R%ndcﬁg?ré?%an%?ﬂuﬁFﬁgedlgo Srtnents,
so that it i Fydwsidhye forr epkemandart mealsngte i e ahdateqr dwe khewgual ity
of the pre-prepanad iy SaifoeRenat ed i fiLA @Yy consumption and

relatively long heating times having negative effects,

in particular in mobile use. 1In the case of inductive

heating of such prepared meals, it is necessary to use

corresponding special kitchenware which is suitable for

this purpose. The object of the invention is to

achieve the heating in a highly effective manner and

with good quality, with low expenditure in terms of

time and energy.

The solution according to the invention is based on the
fact that the items of food accommodated in the
receptacles are heated by induction heating coils and
hot steam in closed compartments, so that it is
possible to reduce the heating time and improve the
quality of the pre-prepared meals regenerated in this
way .
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