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COOKING DEVICE

PRIORITY INFORMATION

[0001] This application claims a priority to and benefit of Chinese Patent Applications No.
202210253810.2 and No. 202220567222.1, filed with China National Intellectual Property
Administration on March 15, 2022, the entire contents of which are incorporated herein by

reference.

FIELD

[0002] The present disclosure relates to the field of cooking device technologies, and

more particularly, to a cooking device.

BACKGROUND

[0003] Enamel is a composite material formed by solidifying an inorganic vitreous
material onto a base metal by fusion and combining the inorganic vitreous material with the
metal firmly. Owing to its characteristics such as high hardness, high temperature resistance,
corrosion resistance, scratch resistance, oil resistance, easy cleaning, and high radiation

coefficient, the enamel is widely used in household appliances.

SUMMARY

[0004] The present disclosure provides a cooking device.

[0005] Embodiments of the present disclosure provide a cooking device. The cooking
device includes an inner housing having an opening and a cavity. An outer edge of the
opening is provided with a first enamel layer. An inner wall of the cavity is provided with a
second enamel layer. The first enamel layer has a thickness within a first thickness range. The

second enamel layer has a thickness within a second thickness range. A lower limit value of
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the first thickness range is greater than or equal to 100 micrometers. An upper limit value of
the first thickness range is smaller than or equal to 270 micrometers. A lower limit value of
the second thickness range is greater than or equal to 100 micrometers. An upper limit value
of the second thickness range is smaller than or equal to 350 micrometers.

[0006] With the above-mentioned cooking device, both the thickness of the first enamel
layer and the thickness of the second enamel layer are at least greater than 100 micrometers,
which can avoid a bottom exposure caused by a thin enamel layer at a surface of the inner
housing. Enamel layers at different parts of the inner housing are set to corresponding
thicknesses. The thickness of the first enamel layer is smaller than or equal to 270
micrometers and the thickness of the second enamel layer is smaller than or equal to 350
micrometers, which can prevent adhesion of each enamel layer from being affected due to a
large thickness of the enamel layer.

[0007] In some embodiments, when hardness of the enamel is greater than first
predetermined hardness, the lower limit value of the first thickness range is greater than or
equal to 100 micrometers, and the lower limit value of the second thickness range is greater
than or equal to 100 micrometers.

[0008] In some embodiments, when hardness of the enamel is smaller than second
predetermined hardness, the lower limit value of the first thickness range is greater than or
equal to 120 micrometers, and the lower limit value of the second thickness range is greater
than or equal to 120 micrometers.

[0009] In some embodiments, the lower limit value of each of the first thickness range
and the second thickness range is 150 micrometers, and the upper limit value of each of the
first thickness range and the second thickness range is 200 micrometers.

[0010] In some embodiments, the cooking device includes an operation component
configured to form a cooking environment in the cavity in an operation state.

[0011] In some embodiments, the operation component includes a microwave generator
configured to emit microwaves into the cavity.

[0012] In some embodiments, the operation component includes a heating member
disposed in the cavity and configured to heat the cavity.

[0013] In some embodiments, the operation component includes a hot air motor disposed
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outside the cavity and configured to introduce hot air into the cavity.

[0014] In some embodiments, the operation component includes a steam generator in
communication with the cavity and configured to deliver steam into the cavity.

[0015] In some embodiments, the cooking device includes a cooling component arranged
close to the operation component and configured to form a cooling channel around the
operation component.

[0016] Additional aspects and advantages of the present disclosure will be provided at
least in part in the following description, or will become apparent at least in part from the

following description, or can be learned from practicing of the present disclosure.

BRIEF DESCRIPTION OF THE DRAWINGS

[0017] The above and/or additional aspects and advantages of the present disclosure will
become more apparent and more understandable from the following description of
embodiments taken in conjunction with the accompanying drawings, in which:

[0018] FIG. 1 is a schematic partial structural view of a cooking device according to an
embodiment of the present disclosure.

[0019] FIG. 2 is a schematic structural view of an inner housing according to an
embodiment of the present disclosure.

[0020] FIG. 3 is a schematic side view of an inner housing according to an embodiment of
the present disclosure.

[0021] FIG. 4 to FIG. 6 each are a schematic partial structural view of a cooking device
according to an embodiment of the present disclosure.

[0022] Description of reference numerals of main elements:

[0023] cooking device 100, housing plate 101;

[0024] inner housing 110, plate surface 111, front plate 112, point 113, path 114, cavity
115, grid structure 116, opening 117;

[0025] first enamel layer 121, second enamel layer 122;

[0026] operation component 130, microwave generator 131, heating member 132, first

heating tube 133, second heating tube 134, hot air motor 135, third heating tube 136, steam
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generator 137, water storage tank 138, nozzle 139;
[0027] cooling component 140, cooling channel 141, first air duct 142, first air inlet 1421,
first air outlet 1422, second air duct 143, second air inlet 1431, second air outlet 1432, third

air duct 144, third air inlet 1441, third air outlet 1442.

DETAILED DESCRIPTION OF THE EMBODIMENTS

[0028] Embodiments of the present disclosure will be described in detail below with
reference to examples thereof as illustrated in the accompanying drawings, throughout which
same or similar elements, or elements having same or similar functions, are denoted by same
or similar reference numerals. The embodiments described below with reference to the
drawings are illustrative only, and are intended to explain, rather than limiting, the present
disclosure.

[0029] Various embodiments or examples for implementing different structures of the
present disclosure are provided below. In order to simplify the description of the present
disclosure, components and arrangements of specific examples are described herein. These
specific examples are merely for the purpose of illustration, rather than limiting the present
disclosure. Further, the same reference numerals and/or reference letters may appear in
different examples of the present disclosure for the purpose of simplicity and clarity, instead
of indicating a relationship between different embodiments and/or the discussed arrangements.
In addition, the present disclosure provides examples of various specific processes and
materials. However, applications of other processes and/or the use of other materials are
conceivable for those of ordinary skill in the art.

[0030] As illustrated in FIG. 1 and FIG. 2, the embodiments of the present disclosure
provide a cooking device 100 including an inner housing 110. Specifically, in the embodiment
illustrated in FIG. 2, the inner housing 110 includes a plurality of plate surfaces 111. A
quantity of plate surfaces 111 is greater than one. A cavity 115 located in the inner housing
110 is enclosed by all plate surfaces 111. The cavity 115 is semi-enclosed to form an opening
117 located at the inner housing 110 and in communication with the cavity 115. For the

cooking device 100, the cavity 115 located in the inner housing 110 is configured to hold food
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for cooking the food. In the embodiment illustrated in FIG. 1, the cooking device 100 includes
a plurality of housing plates 101. The plurality of housing plates 101 is disposed at an outer
side surface of the inner housing 110 to form a casing of the cooking device 100, which
provides protection and accommodation for the inner housing 110 and electrical components
in the cooking device 100. A part of the plurality of housing plates 101 may be fixed or
relatively movable. The part of the plurality of housing plates 101 that is relatively movable
may be a door body of the cooking device 100, allowing the door body to be movable to
expose or cover the opening 117.

[0031] In the embodiment illustrated in FIG. 2, the inner housing 110 further includes a
front plate 112. The front plate 112 presents a hollow frame structure. The frame structure of
the front plate 112 is arranged along an edge of the opening 117 to form an outer edge of the
opening 117.

[0032] On the above basis, each of an outer edge surface of the opening 117 and an inner
wall surface of the cavity 115 is provided with enamel. The enamel located at the outer edge
surface of the opening 117 forms a first enamel layer 121. The enamel located at the inner
wall surface of the cavity 115 forms a second enamel layer 122. The first enamel layer 121
and the second enamel layer 122 each have a corresponding thickness.

[0033] It should be understood that, in the related art, although the enamel is widely
applied in household appliances and other devices, the processing of the enamel is demanding.
To achieve an effect of cooking food by the cooking device 100, heating the cooking device
100 to a high temperature is required, in such a manner that the cavity 115 is often in a
high-temperature environment.

[0034] For an enamel layer, if the enamel layer is thin, the plate surface 111 to which the
enamel layer is attached is likely to be exposed to an outside, which easily leads to a problem
of a bottom exposure, causing the inner housing 110 to rust. If the enamel layer is thick, a
large number of irregular air bubbles are likely to enter the enamel during sintering of the
enamel, which affects adhesion of the enamel layer. Moreover, the thick enamel layer means
that more sintering time is required, and thus insufficient sintering time is also likely to result
in unsatisfactory adhesion of the enamel layer.

[0035] Specifically, the thickness of each of the first enamel layer 121 and the second
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enamel layer 122 may be selected within a corresponding thickness range. A thickness range
corresponding to the first enamel layer 121 is a first thickness range. A thickness range
corresponding to the second enamel layer 122 is a second thickness range. Each of the first
thickness range and the second thickness range has an upper limit value and a lower limit
value. The lower limit value of the first thickness range may be identical to the lower limit
value of the second thickness range to ensure that both the first enamel layer 121 and the
second enamel layer 122 have a certain thickness, which avoids an occurrence of the bottom
exposure. The upper limit value of the first thickness range is smaller than the upper limit
value of the second thickness range. In this way, the second enamel layer 122 has relatively
great adhesion that meets a thermal expansion need of the second enamel layer 122, which
avoids chipping. Since the first enamel layer 121 is further away from an interior of the cavity
115 than the second enamel layer 122, the first enamel layer 121 may be set to be relatively
thin while ensuring an avoidance of chipping. Of course, in other embodiments, the upper
limit value of the first thickness range may also be equal to the upper limit value of the second
thickness range.

[0036] In some embodiments, the lower limit value (in micrometers) of the first thickness
range may be 100, 110, 120, 130, 140, 150, 160, 170, 180, 190, 200, 210, 220, 230, 240, 250,
260, or 270, while the upper limit value (in micrometers) of the first thickness range may be
100, 110, 120, 130, 140, 150, 160, 170, 180, 190, 200, 210, 220, 230, 240, 250, 260, or 270.
[0037] That is, the first thickness range may span from 100 micrometers to 270
micrometers, or may be a sub-range between 100 micrometers and 270 micrometers. The first
enamel layer 121 having the thickness of 100 micrometers can meet a thermal expansion need
at the front plate 112. The first enamel layer 121 having the thickness of 270 micrometers can
meet needs for sufficient adhesion and structural elasticity at the front plate 112 and is
conducive to reducing a possibility of chipping.

[0038] In some embodiments, the lower limit value (in micrometers) of the second
thickness range may be 100, 110, 120, 130, 140, 150, 160, 170, 180, 190, 200, 210, 220, 230,
240, 250, 260, 270, 280, 290, 300, 310, 320, 330, 340, or 350, while the upper limit value (in
micrometers) of the second thickness range may be 100, 110, 120, 130, 140, 150, 160, 170,
180, 190, 200, 210, 220, 230, 240, 250, 260, 270, 280, 290, 300, 310, 320, 330, 340, or 350.
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[0039] That is, the second thickness range may span from 100 micrometers to 350
micrometers, or may be a sub-range between 100 micrometers and 350 micrometers. The
second enamel layer 122 having the thickness of 100 micrometers can meet a thermal
expansion need in the cavity 115. The second enamel layer 122 having the thickness of 350
micrometers can meet needs for sufficient adhesion and structural elasticity in the cavity 115
and is conducive to reducing the possibility of chipping.

[0040] With the above-mentioned cooking device 100, both the thickness of the first
enamel layer 121 and the thickness of the second enamel layer 122 are at least greater than
100 micrometers, which can avoid the bottom exposure caused by a thin enamel layer at a
surface of the inner housing 110. Enamel layers at different parts of the inner housing 110 are
set to corresponding thicknesses. The thickness of the first enamel layer 121 is smaller than or
equal to 270 micrometers and the thickness of the second enamel layer 122 is smaller than or
equal to 350 micrometers, which can prevent adhesion of each enamel layer from being
affected due to a large thickness of the enamel layer.

[0041] In addition, to ensure that the first enamel layer 121 can meet a corresponding
thickness standard, in the embodiment illustrated in FIG. 2, the front plate 112 includes a
plurality of points 113. All points 113 are sequentially disposed at the front plate 112 in a
manner of surrounding the opening 117. A part of the plurality of points 113 are located at a
corner area of the front plate 112. The other part of the plurality of points 113 are located at
middle areas of corresponding borders of the frame structure of the front plate 112. In a case
where the first enamel layer 121 is attached to the front plate 112, the enamel layer is arranged
around the point 113 first, until a thickness of the arranged enamel layer reaches a required
thickness.

[0042] On the above basis, in the embodiment illustrated in FIG. 2, the front plate 112
further includes a plurality of paths 114. Each of the plurality of paths 114 has two ends
corresponding to two adjacent points 113 in a direction surrounding the opening 117,
respectively. Or, the path 114 is formed between the two adjacent points 113 and is located at
a border of the frame structure of the front plate 112. When the thickness of the first enamel
layer 121 at each of the two adjacent points 113 reaches the required thickness, the first

enamel layer 121 is attached to the path 114 between the two adjacent points 113, until the
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thickness of the first enamel layer 121 at the path 114 also reaches the required thickness.
[0043] That is, during an actual processing, the enamel layer is attached to all the points
113 at the front plate 112, and then the enamel layer is attached to the each path 114 between
the points 113. Therefore, the enamel layer at the point 113 can provide a thickness reference
for the enamel layer at the path 114, which facilitates realization of the processing of attaching
the entire first enamel layer 121 to the front plate 112.

[0044] In addition, to ensure that the second enamel layer 122 can meet a corresponding
thickness standard, reference can be made to FIG. 2 and FIG. 3. In an embodiment illustrated
in FIG. 3, the opening 117 of the cavity 115 faces downwards as a whole, in such a manner
that the inner housing 110 is in a hung-up state. For an inner wall of the cavity 115, an
attachment processing of the second enamel layer 122 can be achieved by sequentially
performing: oil removal; multi-channel water washing; drying; electrostatic powder spraying;
powder attraction for a core part; hanging transfer; sintering; hanging removal; and inspection.
Arranging the inner housing 110 in the state illustrated in FIG. 3 first can avoid the case in
which during the processing, when the enamel layer attached to the inner wall of the cavity
115 has not yet been wholly adhered to the inner wall of the cavity 115, it will move to a
cavity bottom of the cavity 115 by gravity, which results in the enamel layer for the inner wall
at the cavity bottom exceeding the second thickness range. The core part may include an inner
wall region of the cavity 115 that is liable to be exposed to a high temperature environment
for a long period of time, or a region having a large number of uneven structures at the inner
wall of the cavity 115. In an embodiment, thickness control of the enamel layer may be
achieved by adjusting a duration of the electrostatic powder spraying or adjusting a duration
of the powder attraction for the core part.

[0045] In some embodiments, when hardness of the enamel is greater than first
predetermined hardness, the lower limit value of the first thickness range is greater than or
equal to 100 micrometers, and the lower limit value of the second thickness range is greater
than or equal to 100 micrometers.

[0046] Specifically, in an embodiment, the enamel having hardness greater than the first
predetermined hardness may be black metallic enamel. It should be understood that, the black

metallic enamel has relatively high hardness and a relatively low brittleness value. Therefore,
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the first enamel layer 121 and the second enamel layer 122 may be set to be relatively thin. Of
course, when the enamel is the black metallic enamel, the thickness of the enamel layer may
also be greater than 100 micrometers.

[0047] In some embodiments, when the hardness of the enamel is smaller than second
predetermined hardness, the lower limit value of the first thickness range is greater than or
equal to 120 micrometers, and the lower limit value of the second thickness range is greater
than or equal to 120 micrometers.

[0048] Specifically, in an embodiment, the enamel having the hardness greater than the
first predetermined hardness may be non-ferrous metallic enamel. It should be understood that,
the non-ferrous metallic enamel has relatively low hardness and a relatively high brittleness
value. Therefore, the first enamel layer 121 and the second enamel layer 122 may be set to be
relatively thick. Of course, when the enamel is the black metallic enamel, the thickness of the
enamel layer may also be greater than 100 micrometers. The non-ferrous metallic enamel may
include blue and white dot enamel.

[0049] In addition, on a basis of the above embodiments, in some embodiments, the first
thickness range and the second thickness range may have a same value range. That is, the
lower limit value of the first thickness range may be identical to the lower limit value of the
second thickness range, and the upper limit value of the first thickness range may also be
identical to the upper limit value of the second thickness range. Preferably, in an embodiment,
the lower limit value of each of the first thickness range and the second thickness range is 150
micrometers, and the upper limit value of each of the first thickness range and the second
thickness range is 200 micrometers. In this way, when the thermal expansion needs can be
met simultaneously to reduce the chipping and the adhesion at the surface of the inner
housing 110 is sufficient, a processing process of a same parameter standard can be applied to
the first enamel layer 121 and the second enamel layer 122 to reduce unnecessary parameter
adjustments and corresponding inspection steps.

[0050] In some embodiments, the cooking device 100 includes an operation component
130. Specifically, for the operation component 130, when the cooking device 100 starts
operation, the operation component 130 enters an operation state, and enables the operation

component 130 to form a cooking environment in the cavity 115 in the operation state. The
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cooking environment is an environment formed for heating and cooking the food. A method
for forming the cooking environment varies depending on a type of the operation component
130.

[0051] As illustrated in FIG. 1 and FIG. 4, in some embodiments, the operation
component 130 includes a microwave generator 131. Specifically, in the illustrated
embodiments, the microwave generator 131 is arranged at a top of the outer wall of the inner
housing 110. When the cooking environment needs to be formed in the cavity 115,
microwaves generated by the microwave generator 131 may be transmitted along a conduit in
communication with the cavity 115. Therefore, the microwaves may be emitted into the cavity
115 and fill the cavity 115. Water molecules in the food undergo polarization in an
electromagnetic field formed by the microwaves, achieving an effect of heating and cooking
the food. The microwave generator 131 may be a magnetron.

[0052] As illustrated in FIG. 1 and FIG. 5, in some embodiments, the operation
component 130 includes a heating member 132. Specifically, in the illustrated embodiments,
the heating member 132 is capable of generating heat in an energized state, and thus the
heating member 132 can heat the cavity 115 for cooking the food.

[0053] More specifically, in the embodiment illustrated in FIG. 5, the heating member 132
includes a first heating tube 133 and a second heating tube 134. The first heating tube 133 is
arranged close to a top of the cavity 115. The second heating tube 134 is arranged close to a
bottom of the cavity 115. The first heating tube 133 is capable of heating a top space in the
cavity 115. The second heating tube 134 is capable of heating a bottom space in the cavity 115.
In this way, a high-temperature environment is formed in the cavity 115. Therefore, a space in
the cavity 115 can be uniformly heated.

[0054] As illustrated in FIG. 1, FIG.5, and FIG.6, in some embodiments, the operation
component 130 includes a hot air motor 135. Specifically, in the embodiments illustrated in
FIG. 5 and FIG. 6, the cooking device 100 includes a third heating tube 136. The third heating
tube 136 is arranged at the plate surface 111 opposite to the opening 117 and located outside
the cavity 115. A surface of the plate surface 111 opposite to the opening 117 has a grid
structure 116. The hot air motor 135 is located outside the cavity 115 and positioned facing

the grid structure 116. When the third heating tube 136 starts heating air around the third
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heating tube 136, the hot air motor 135 enables the heated air to form an airflow. The airflow
flows along the grid structure 116 into the cavity 115. Therefore, the heat generated by the
third heating tube 136 can be brought into the cavity 115 to heat the space in the cavity 115.
[0055] As illustrated in FIG. 1 and FIG. 6, in some embodiments, the operation
component 130 includes a steam generator 137. Specifically, in the illustrated embodiments,
the cooking device 100 further includes a water storage tank 138, a nozzle 139, and a water
pump (not illustrated). The water storage tank 138 is in communication with the steam
generator 137 by a pipe. The water pump is arranged at the pipe communicating the water
storage tank 138 with the steam generator 137 and is capable of opening or closing the pipe.
The nozzle 139 is in communication with the steam generator 137. When the steam generator
137 generates steam, the steam can flow through the nozzle 139 into the cavity 115. In this
way, the steam can be delivered into the cavity 115. Due to a high temperature of the steam, a
high-temperature cooking environment can be formed in the cavity 115. The steam generator
137 may be a channel steam generator.

[0056] As illustrated in FIG. 1 and FIG. 4, in some embodiments, the cooking device 100
includes a cooling component 140. Specifically, in the embodiment illustrated in FIG. 4, the
cooling component 140 may have a plurality of cooling channels 141. The plurality of cooling
channels 141 includes a first air duct 142, a second air duct 143, and a third air duct 144. The
first air duct 142 has a first air inlet 1421 and a first air outlet 1422. The second air duct 143
has a second air inlet 1431 and a second air outlet 1432. The third air duct 144 has a third air
inlet 1441 and a third air outlet 1442.

[0057] When the operation component 130 in FIG. 4 includes the microwave generator
131, the third air duct 144 is arranged surrounding the microwave generator 131. In addition,
the third air inlet 1441 and third air outlet 1442 are both located at a same side of the
microwave generator 131. Therefore, when entering the third air inlet 1441 and flowing along
the third air duct 144 to be discharged from the third air outlet 1442, the air is allowed to
exchange heat with the microwave generator 131 to a maximum extent to improve a cooling
effect exerted by the third air duct 144 on the microwave generator 131.

[0058] In addition, in the embodiment illustrated in FIG. 4, the first air duct 142 and the

second air duct 143 each are capable of cooling other electrical components (for example,
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other operation components 130) of the cooking device 100. Further, the first air duct 142, the
second air duct 143, and the third air duct 144 may intersect with each other to facilitate
formation of a cooling system having the composite path 114, to improve a cooling efficiency.
[0059] In addition, as illustrated in FIG. 4 to FIG. 6, for the cooking device 100, in an
embodiment, the operation component 130 further includes the microwave generator 131, the
heating member 132, the hot air motor 135, and the steam generator 137. Further, different
cooking effects can be achieved by combining different operation components 130.
Specifically, with the steam generator 137 and the heating member 132, coupling of a steam
function and a baking function can be achieved. Therefore, a baking effect of the food is
satisfactory, and a dry taste of the food is avoided. With the steam generator 137 and the
microwave generator 131, coupling of the steam function and a microwave function can be
achieved to provide the cooking device 100 with fast steaming and other cooking effects.
With the steam generator 137, the microwave generator 131, and the heating member 132,
coupling of the steam function, the microwave function, and the baking function can be
achieved, which can greatly improve an efficiency and the cooking effect. With the hot air
motor 135 and the heating member 132, or with the hot air motor 135 and the steam generator
137, the steam function or the baking function can be enhanced to improve the cooking effect.

99 ¢

[0060] Reference throughout this specification to “an embodiment,” “some embodiments,”

9 ¢

“an illustrative embodiment”, “an example,” “a specific example,” or “some examples,”
means that a particular feature, structure, material, or characteristic described in connection
with the embodiment or example is included in at least one embodiment or example of the
present disclosure. The appearances of the above phrases in various places throughout this
specification are not necessarily referring to the same embodiment or example of the present
disclosure. Furthermore, the particular features, structures, materials, or characteristics
described here may be combined in any suitable manner in one or more embodiments or
examples.

[0061] In addition, the terms “first” and “second” are only used for descriptive purposes,
and cannot be understood as indicating or implying relative importance or implicitly

indicating the number of indicated technical features. Therefore, the features associated with

“first” and “second” may explicitly or implicitly include at least one of the features. In the

12



10

15

20

25

30

description of the present disclosure, “plurality” means at least two, unless otherwise
specifically defined.

[0062] In the description of the present disclosure, it should be understood that, the
orientation or the position indicated by terms such as “center”, “longitudinal”, “lateral”,

9 (13

“length”, “width”, “thickness”, “over”, “below”, “front”, “rear”, “left”, “right”, “vertical”,

99 ¢ 99 ¢¢

“horizontal”, “top”, “bottom”, “inner”, “outer”, “clockwise”, and “anti-clockwise” should be
construed to refer to the orientation and the position as shown in the drawings, and is only for
the convenience of describing the embodiments of the present disclosure and simplifying the
description, rather than indicating or implying that the pointed device or element must have a
specific orientation, or be constructed and operated in a specific orientation, and therefore
cannot be understood as a limitation of the present disclosure.

[0063] In the present disclosure, unless expressly stipulated and defined otherwise, the
first feature “on” or “under” the second feature may mean that the first feature is in direct
contact with the second feature, or the first and second features are in indirect contact through
another feature between the first and second features. Moreover, the first feature “above” the
second feature may mean that the first feature is directly above or obliquely above the second
feature, or simply mean that the level of the first feature is higher than that of the second
feature. The first feature “below” the second feature may mean that the first feature is directly
below or obliquely below the second feature, or simply mean that the level of the first feature
is smaller than that of the second feature.

[0064] In the present disclosure, it should be noted that, unless otherwise clearly specified
and limited, terms such as “install”, “connect”, “connect to” and the like should be understood
in a broad sense. For example, it may be a fixed connection or a detachable connection or
connection as one piece; mechanical connection or electrical connection; direct connection or
indirect connection through an intermediate; internal communication of two components or
the interaction relationship between two components. For those skilled in the art, the specific
meaning of the above-mentioned terms in the present disclosure can be understood according
to specific circumstances.

[0065] Although embodiments of the present disclosure have been illustrated and

described, it is conceivable for those skilled in the art that various changes, modifications,
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replacements, and variations can be made to these embodiments without departing from the
principles and spirit of the present disclosure. The scope of the present disclosure shall be

defined by the claims as appended and their equivalents.
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CLAIMS

What is claimed is:

1. A cooking device, comprising:

an inner housing having an opening and a cavity, an outer edge of the opening being
provided with a first enamel layer, an inner wall of the cavity being provided with a second
enamel layer, the first enamel layer having a thickness within a first thickness range, and the
second enamel layer having a thickness within a second thickness range, wherein:

a lower limit value of the first thickness range is greater than or equal to 100
micrometers;

an upper limit value of the first thickness range is smaller than or equal to 270
micrometers;

a lower limit value of the second thickness range is greater than or equal to 100
micrometers; and

an upper limit value of the second thickness range is smaller than or equal to 350
micrometers.

2. The cooking device according to claim 1, wherein when hardness of the enamel is
greater than first predetermined hardness, the lower limit value of the first thickness range is
greater than or equal to 100 micrometers, and the lower limit value of the second thickness
range is greater than or equal to 100 micrometers.

3. The cooking device according to claim 1 or 2, wherein when hardness of the enamel is
smaller than second predetermined hardness, the lower limit value of the first thickness range
is greater than or equal to 120 micrometers, and the lower limit value of the second thickness
range is greater than or equal to 120 micrometers.

4. The cooking device according to any one of claims 1 to 3, wherein the lower limit
value of each of the first thickness range and the second thickness range is 150 micrometers,
and wherein the upper limit value of each of the first thickness range and the second thickness
range is 200 micrometers.

5. The cooking device according to any one of claims 1 to 4, comprising:

15
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an operation component configured to form a cooking environment in the cavity in a
predetermined operation state.

6. The cooking device according to claim 5, wherein the operation component comprises
a microwave generator configured to emit microwaves into the cavity.

7. The cooking device according to claim 5 or 6, wherein the operation component
comprises a heating member disposed in the cavity and configured to heat the cavity.

8. The cooking device according to any one of claims 5 to 7, wherein the operation
component comprises a hot air motor disposed outside the cavity and configured to introduce
hot air into the cavity.

9. The cooking device according to any one of claims 5 to 8, wherein the operation
component comprises a steam generator in communication with the cavity and configured to
deliver steam into the cavity.

10. The cooking device according to any one of claims 5 to 9, comprising:

a cooling component arranged close to the operation component and configured to form

a cooling channel around the operation component.
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