1 Multiply Rice Cooker Pot Field of Invention *
159159* *G 2* '5 The present invention relates to a
o o o St s k. TN,
i nvention can al so be used o cook or heat foods *159159*
other than rice. 10 Background of the Invention The

process of cooking ricglu val e upres an encl osed
container with a b%%mme ess steam

et Uncorken 71 ce 1= piaced i e 371 e conio TN

Fieldrdfilhvéntioni ng. The rice is simered until nost of the *Goooo2*
15 wat er has evaporated and the rice is cooked.
Currently, commercial rice cookers typically use a pot
5  TheOfteddA® idvRRticterldiey tohohels cddker pbtcand worel pagtidul@lycax ticecooker
process. Heating el ements on the underside provide the
pot et impeoved heptecongdugting Tepasiigse ThislinypnEan cap alse ge usgddp cook or
t ds.typically alumnum Wilst this is a good 20
}waggwaﬁgygﬁﬁg?gﬁ%at, and therefore uses | ess energy to
heat and cook an anount of rice, it does not disperse
the heat evenly fromthe | ocalized heating el ements on
the underside. This results in 'hot patches' that my
urn rice. Furthernore, it has been
10 Ba@ﬁ@@?@fé%&?gé¥&§ﬁﬁhinun1contaninates the food and is
therefore not as safe for the use of heating and
cooki ng foods as other materials, sych as staijnless
Thegprogsss ofsoomiag dog Ssualy reanies o easfescr comer pilhd pati-hole for
excBBNUEAR 1T &G, UicBokROKE! iPBladed NRideRh &id¥REROKEF @Bether with an

amount of water and is then heated until boiling. The rice is simmered until most of the

15  water has evaporated and the rice is cooked.

Currently, commercial rice cookers typically use a pot on the inside that holds the rice
during the cooking process. Heating elements on the underside provide the heating to the
pot. The material used for the inner pot is typically aluminum. Whilst this is a good

20  conductor of heat, and therefore uses less energy to heat and cook an amount of rice, it
does not disperse the heat evenly from the localized heating elements on the underside.
This results in 'hot patches' that may burn parts of the rice. Furthermore, it has been
suggested that aluminum contaminates the food and is therefore not as safe for the use of
heating and cooking foods as other materials, such as stainless steel.

25
There is currently a small percentage of manufactured rice cooker pots that are made from
stainless steel, and addresses the problem of contamination. It also addresses the problem
of uneven heating, as stainless steel disperses heat better than aluminum. However,
although stainless steel is a strong, safe and durable material, it is not as good a heat

30 conductor as aluminum. More energy is therefore required to cook an amount of rice
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stainl ess steel, and addresses the probl em of
contam nation.’ It &al so addresses the problem of
uneven heating, as stainless steel disperses heat
better than alum num However, although stainless
steel is a strong, safe and2durable material, it is
not as good a heat 30 conductor as alum num More

co QY airiRe thslee bo Madecfdth AREnihemcook an anount of rice

conpared to a rice cooker pot made fromal um num It

Is therefore an objective of this invention to

.ipcrease the .h : . L d ebnductifig rties of a
tiseBERERS B ORTH ECt B T (RGPRR1hS Kb SndRotfy Sopere
ricedWoakirl igby whitkt! @éhtEinignpat stridtinay $gength, ndurabilisy egnd  food

combi hation of two or nore djfferent @fgerital Se ‘J%ifhis could
compuatibiity by using 8 Ayiene@mbRatAN Qi taoAr e HEEPM T ER Hias

o0d, StE i hiki ittenBh, ardndhratilitingualities, and
be ‘gﬁ?rghmﬁ{é@]gf %ﬁl%%e%?t g@éﬁ‘é‘hﬂé%‘%{%%&g‘r otpgfg?li es. 10 éﬁn@mry
alu@inuinb&hlchvashigarhedtvendumriagprepertisscr i bed herein is an

article of manufacture used for cooking rice. It-is

the pot of a rice cooker, and is heated by heating

el enments usually attached to the external casing of

the rice cooker. The invention described hereinis
Sumanfyfof chehhventibon t wo or nore 15 layers of at |east two

different materials. The conbination of materials and

arrangenent of the layers are designed to increase

Thd R Y6 @lsbrifiaterdR RCHCAAE oP hRRERENES LA fbfmohit rice. [t s the
I''st mal ntal nl'ngl;1 its structural stren% h, dﬁé(ﬁbl B{?te&t mal
potaoitla Fioo dodlenpandi isiteateq by epting\elementsdiselly #HACEH G €
required to heat.and t is it hoRfeB -with tw
cosjg 1t S+ PRtoE T ravenf i dFfbed el f Sottslel it wo or more
lay &3] Stht WYt FiRS differdnd nadrials. The@smbination ef migeripkreand arrangement
manuf acturing process is tgl ven ﬂ brief descr

| pti
of Iter layerswere designsedodnusiss Bnayea hea&%?@ustﬂn%{’%#’ﬁﬁ%g% gf the pot
w@ﬁﬁg'ggﬁ&%ﬁ%: b CrORnfefiriREGt RRY 10 conpatidilitngThis will
reduce the er;ergy required to heat and thus cook the rice within. It will also reduce the

likelihood of 'hot patches' which may result in burnt areas of rice.

The manufacturing process is given a brief description here. Two or more square shaped
layers of stainless steel and aluminum are bonded together by a cladding process. This
multiply combination is then shaped into circles by a blanking process. The circles are
then cold-pressed into a pot like shape by recessing the middle of the circle to form the
floor of the pot and the outer edge of the circle to form the wall of the pot. Lastly a lip is
formed at the top of the pot walls by a flanging process. The main purpose of the lip is to

enable a lid to rest on top of the pot.

In one embodiment of the invention described herein, a layer of aluminum which

comprises the outer layer of the pot is bonded to a layer of stainless steel, which
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mul tiply conbination is then shaped into circles by a

bl anki ng process. The circles are then col d-pressed

into a pot |ike shape by recessing the mddle of the

circle to formthe 25 floor of the pot and the outer

edge of the circle to form3he wall of the pot. Lastly

alipis formed at the top of the pot walls by a

fl.angi P%Qhﬁﬁmhﬂi\ewlll pomdnct beat more
compHEB he dnfir e “of (HR gR=Yfe BUEPEERITERLIDY )
effi@etiRdionbatlayet of sinlesscatel. oﬁmjl@y@rr ofhstainiess é‘ieﬁl 1Sastlilaf§%‘f“° to

of al um num rises t
i 165 5700 SOVT dpEoGens, B BY AP gh€1fh, i o
alurﬁ?ﬁ]ﬂlr lssg&fe}%aew'ltﬁna? higdhah@k r@sﬁst&n’ﬁecdaﬁhg td pgoteety @ randf prolong its

Fum num w conduct heat nore eff%f; ntly to the
opefa&}bﬁal liféspan.aThis selledt the two-PhieinpeRRoK € iMghhl ess st eel

is still required to nmintain the strength,

durability and hygienic qualities of the pot. The

In M drdbcAimeit, adlayéd BUAIUNEnGAVEr endwidhhd abetw@n tyeqtlayers of
resi stant coating to protect it and

l
stainkﬂsﬂf ste¢lokmithiy erhbedimant, the @(tq:@alclayqrég P ‘fﬁ%&teﬁf wilP Hrotect the
layeg Hn%om%rg a%% 1r(1]c\;m&g€'?lgé Eéérat?dﬂﬂqui'f&ﬁﬂ{ of @heI iy Eritioni The internal

tween two | ayers of
layé&ioFlaingaémsVifighcredse thichoveranieaticondncting prepastieseefiih¢ pot.
Iayers of stainless steel will protect the |ayer of
al um num and increase the operational |ifespan of the

yeﬁ COElgt | ?rﬂitoﬁm&té of ﬁi@ ventiéh hRYElayeds oFl tHéserdifferehd Materials are

e overa eat COI’]dUCtI nP properties of th

usel@¥ith dﬁprgmata)ﬂlﬁ&nesseimdmpmw@@@vem heat pondetiRgPIepFIges S of the
| ayers of these different materials are used with

Potappropri ate thicknesses to inprove the overall heat
conducting properties of the pot. 15 20 25

In all of the above embodiments, the layered combination of these two materials will
increase the heat dispersion and reduce localized heating. This will lower the chances of
the rice being burnt by 'hot patches'.

Brief Description of the Drawings

The invention will be fully understood by reference to the following drawings, which are

for illustrative purposes only:
Figure 1 shows a cross-sectional view of the invention in one of its embodiments.

Figure 2 shows an enlarged cross-sectional view of the invention in one of its

embodiments.
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In all of the above enbodi nents, the |ayered

conbi nation of these two materials will increase the

heat di spersion and reduce |ocalized heating. This

will lower the chances of the rice being burnt by' hot

patches'. Brief Description4of the Draw ngs The

invention will be fully understood by reference to the
Figire!7 SiwRGarflEdiioB@Srosyéctionalr diewfafrthe liventiomtin wnother one of its

purposes only: Figure 1 shows a cross-sectional view
embgdim¢ends.i nvention in one of its enbodiments. Figure 2

shows an enl arged cross-sectional view of the

invention in one of its enbodinents. 30 4 Figure 3

shows an enl arged cross-sectional view of the

invention in another one of its enbodinments. 5
Detpilech Desariptioncefithe Imvensiont he | nvention Referring nore

specifically to the drawings, for illustrative

pur poses, the present invention is enbodied in the
Refapiigl aiois spheifialbyr os sthe erbwingal ifyr illusFagve eutposes, gie epresent
.2 and Figure 3. It will be appreciated,that. the ..
invensionds cbONG ity PAFGUE SO EOT SEPAOR TIRYC ds Figgre 2 and
Figﬁ% ¢ 31l Ge AprédifiedBat the@dfhal ighEthbp daryRiy 1o/ Bénfigasation and as

the specific steps and sequence, w thout departin

to dataitn oththe st end dhec mothod amayi vary| asstedhp spedific siepg ape sequence,
.sho a.crass-secti.onal vi ew, of ri.ce cooker pot in
W“E‘N‘E@Pm‘f‘%%8%%8i%ﬁ%?lf@cept%ﬁ%d??lg%elrﬁ’fr%l@ circular in

shape and is joined at the outer edges by the side
~wall's 2 which, 15 together with the floar 7 fg[ns % .
Figosel | slshvcabrosesectional e 9é thegdgercaoker potdnong of iy egbgdiments.

g oo 5Bl igh 17 AP 16 RO, Blucf ARG bt ide walls 2 whie
together with the floor 7 forms a cylindrical pot-like shape. Both the floor 7 and side
walls 2 are formed when a circular sheet is cold-pressed. The lip 4 of the pot is formed by

a flanging process and has an indentation on the inside circumference on which a lid may

rest.

Figure 2 is an enlarged cross-sectional view of the layered combination of materials in
one of its embodiments. This particular embodiment is called the 3-ply pot whereby a
middle layer of aluminum 17 is sandwiched in between an outer layer of stainless steel 12
and an inner layer of stainless steel 14. The outer and inner layers of stainless steel will
improve heat dispersion whilst maintaining the structural strength and food compatibility

qualities of the pot.

Figure 3 is an enlarged cross-sectional view of the layered combination of materials in
one of its embodiments. This particular embodiment is called the 5-ply pot whereby a 3-
ply aluminum middle portion comprising two layers of pure aluminum 1 17 on the outside

and one layer of aluminum alloy 119 in the middle to further increase rigidity is




a flanging process and has an indentation on the

i nside circunference on which a lid may rest. 20

Figure 2 is an enlarged cross-sectional view of the

| ayered combi nation of materials in one of its

enbodi nents. This particul a6 enbodinent is called the

3-ply pot whereby a mddle | ayer of alum num 17 is
san&;\gir&ﬂ%M %\feqwé(%; A?F&de&%‘ye? Bf &anfé’ss krayler 2%d$ah§mﬂ=1r €58 of stainless

an 1 nner layer of stainless steel 14.

steeT 4. CTHeamtaxadd innee taybray)élsamkss steal wilbiteprevekgat dispersion whilst

o REY B B EL LA S0PV B8 3 o

qualities of the pot. Figure 3 is an enl arged

cross-sectional view of the |ayered conblnatlon
Accoedieglyait svillibe seerethet this inventindgianeistigplempgnied,ia g Y& GFya?f ways.

Altgql{gﬁﬂh Sﬁplatqugabﬁlgg g?‘&)ta%%o an? S eo?t%s M& { %@élrdznog;be rEbﬁstrued as
hmﬁ{n'g'fh@ 5¢Bpd bF tHRS vy H\ﬁuﬁﬁhe %Qpemldd @Ia&ni; ag(cbthemﬂegal equlvalents
alumnumalloy 119 in the mddle to further increase

shopldydetérming the 5Copgedilie IVENYIR. bet ween an outer |ayer of
stainless steel 112 and an inner |ayer of stainless
steel 114. The outer and inner |layers of stainless
steel will inprove heat dispersion whilst nmaintaining
the structural strength and food conpatibility
qualities of the pot. 5 Accordingly, it wll be seen
that this invention can be inplenmented in a variety of
ways. Although the description above contai ns nmany
speci fics, these should not be construed as |imting
the scope of this invention. Thus the appended cl ai ns
and their legal equivalents should determ ne the
scope of this invention. 6 Clains 1. A rice cooker pot
conpri si ng:
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an internal |ayer, made of a high strength and durable
material and suitable for contact 5 with food; and an
external |ayer, nade of a high heat-conducting
material, which is bonded to the outside of the
internal layer. 2. Arice cpoker pot as nentioned in
claim1l wherein external Iéier is made from al um num
10 3. A rice cooker pot as nentioned in claim?2

Claifnsr t her conprising an additional |ayer of a high- heat
resi stant coating to enhance durability of said
al um numlayer. 4. A rice cooker pot as nentioned in

1. A(‘rlcaicfak}rprdnedsnﬁ;brmrtghe inner layer is nmade from stainless
st ee 15 5. A ri i ks leayd
L T S T e A S RS
st withdigad; @ndd dur abl e material, bonded to the outside

ar% gk?erﬁ%;tlzgr'én agé (?ﬁﬁgﬁ% at-DOndichifiy MRS wiRGH is BSnded to the outside

of

mentroned 1'n’cl al erein the additional |ayer is

madfthefntesnadiaypress 20 steel. 7. A rice cooker pot as

rentioned in claiml further conprising additiona

ayers of the high heat-conducting terials, and high

2. Agnidesngltehpetiagimertions injclajm fayhesemgxiernablayes is 'Aa‘{ﬁift"é“ %B‘BE‘E?’-

pot as nentioned in claiml1, 5 and 7 wherein the

conmbi nation of | ayers increas t he .heat dj.sper,sion .
3. A g gogker gt ssmpioReL BT Tat e SoRBTR oA 4o igh-

hevi edsRitafit doagng (D batfanad dueabilitgxftseidniimihay bye. are bonded

toget her by a cl addi ng process. 30

4. A rice cooker pot as mentioned in claim 1 wherein the inner layer is made from stainless steel.

5. A rice cooker pot as mentioned in claim 1 further comprising an additional layer of a high

strength and durable material, bonded to the outside of the external layer.

6. A rice cooker pot as mentioned in claim 5 wherein the additional layer is made of stainless

steel,

7. A rice cooker pot as mentioned in claim 1 further comprising additional layers of the high

heat-conducting materials and high strength and durability materials.

8. A rice cooker pot as mentioned in claim 1, 5 and 7 wherein the combination of layers increase

the heat dispersion of the pot.

9. A rice cooker pot as mentioned in claim 1 wherein the internal and external layers are bonded

together by a cladding process.



