A food processor with a m xing vessel and a drive nechanismfor an agitator
in the mxing vessel The invention relates to a food processor conprising a
m Xi ag vessel 5 and a drive nechanismfor an agitator in the mxing vessel,
t he 4 xi ng vessel being heatable in its lower region. There are food
prpcessors known whi ch have a drive nmechanismfor an agitator in a m xing
vessel . Food processors of this kind ser¥e; for 10 exanple, for the
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in this way. I@gggleprbﬁ,e%ssﬁ@gﬁam@nﬁ{ ¥t RAkel Nrdgibs. maNner can be used, for
exanple, for the production of soups, sauces or the like. During t he

heati ng phase, the soup or 20 sauce |located in the m xing vessel is now
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processor of @ﬁ ype in 1y f?r
i nvent i on yr oexaeplle, nfehdheeinededtiom of doughs or the 1ike, for example for the

production of farinaceous products. The ingredients introduced into
the mixing vessel are mixed by means of the driven agitator. Depending
on the construction of the agitator, the introduced ingredients may
also be kneaded, for example into a doﬁgh or the like. It is further

15 known, for example from DE-0S 3507276, to equip food proéessors of this
kind with a heater. The heater acts preferably in the lower region of
the mixing vessel, which is heatable in this way. Food processors
constructed in this manner can be used, for example, for the production
of soups, sauces or the 1ike. During the heating phase, the soup or

29 Ssauce located in the mixing vessel is now stirred, which leads to an
optimum blending and to an improved flavouring of the food.

It is a task of the present invention to improve a food processor of
this type in a simple way.

25
This problem is solved by the invention provided in the main claim.

The subsidiary claims represent advantageous variants.

30 As a result of this arrangement, there is provided a food processor
which, apart from the functions mentioned, such as stirring and
heating, further presents the possibility of a cooking of foodstuffs.
This is achieved in that a top unit for the mixing vessel has a
perforated base for the bréparétion by steaming of foodstuffs, the

35 perforations being formed in a food material support of the top unit
base and condensate / moisture forming being conducted back into the



The subsidiary clains represent advantageous variants. 30 As a result of
this arrangenent, there is provided a food processor which, apart fromthe
functi'ons nentioned, such as stirring and heating, further presents the
possibility of a cooking of foodstuffs. This is achieved in that a top unit
feag the m xing vessel has a perforated base for the preparation by steam ng
of foodstuffs, the 35 perforations bein®formed in a food material support
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10 Provided in the top unit base, back into the mixing vessel. It is
advantageous above all in this connection for the moisture forming
during a steaming, in particular the emerging foodstuff moisture
forming, to be conducted back likewise into the mixing vessel over the
aforementioned route. The stock located in the mixing vessel is
15 therefore enriched in turn with flavours of the cooking material. The
switched-on agitator effects an optimum blending of the moisture or
condensate conducted back. A food processor formed in this manner is
especially advantageously to be used whenever, for example, sauces or
the Tike are to be refined with spice flavours, without the sauce or

o9 the like entering directly into contact with the spices.

For this purpose, the spices may be located in the top unit, the
flavours condensing out of the spices by virtue of the steaming. This
condensate drips, as a consequence, through the perforations of the top
o5 unit base, back into the mixing vessel. The sauce there present is
refined with the desired flavours. The constantiy rotating agitator
effects a uniform distribution of the flavours. In an advantageous
development of the subject matter of the invention, it is provided that
the top unit base has a central, unperforated region. Because of this
39 arrangement, there is formed a surface which permits also, for example,
fine-grained spices or the like to be introduced into the top unit.
The openings of the top unit base are so dimensioned that usual
foodstuff or large-surfaced spices may not fall through these openings
into the mixing vessel, but are rather made so large that even viscous
35 condensate or viscous moisture forming may be conducted back.
Fine-grained spices such as, for example, salt, pepper or the like



during a steamng, in particular the energing foodstuff noisture form ng,
to be conducted back |likew se into the m xing vessel over the

af orenentioned route. The stock located in the mxing vessel is 15
therefore enriched in turn with flavours of the cooking material. The
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15
In a preferred embodiment, the ovally formed top unit has an aspect
ratio of longitudinal axis to transverse axis of approximately 1.2:1 to
1.5:1. A top unit formed in such a way is held open upwardly for
filling and may, by means of the handles, be placed on or 1lifted off a
o0 Mixing vessel as described at the beginning. In a preferred
arrangement, it is furthermore provided that there is located, between
the top unit and the mixing vessel, an inserted cover which has a
substantially central large opening. This intermediate cover is
advantageously adapted to the contour of the mixing vessel and located
o5 on the Tlatter. On this cover, there is placed the top unit. The
condensate forming or the moisture forming during the steaming
operation is, as already mentioned, conducted back through the
perforations in the top unit base. After passage through the
perforations of the top unit base, the condensate or the moisture
39 forming reaches the surface of the inserted cover. This inserted cover
is preferably provided with a descending slope directed towards the
large opening, by virtue of which the moisture draining off outside the
region of the large opening is conducted to the large opening. From
here, the moisture passes into the mixing vessel. The central
35 arrangement of the large opening of the inserted cover effects,
furthermore, a central return of the condensate or the moisture forming



Fi ne-grai ned spices such as, for exanple, salt, pepper or the |like - 3-
coul d, however, fall through these perforations into the m xing vessel.
These spi ces may, because of the aforenentioned arrangement, be disposed in
the-unperforated region of the top unit base. Also in this region, the

sfi ces/ foodstuff are washed around by the rising 5 vapours. As already
menti oned, the unperforated region is préferably located centrally in the
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upwardly for opening, between the mixing vessel and the top unit, the central,
unperforated region of the top unit has a favourable effect, because
10 otherwise the centrally rising vapour would impact on the cooking
material located directly above.

This would have the result that the cooking material in the central
region would be cooked earlier than that located in the edge zones. It

15 1s also advantageous in this arrangement that after removal of the top
unit, the mixing vessel and especially the agitator are not immediately
exposed. To obtain an improved effect during the cooking operation, it
is proposed that the top unit be covered with a cover, the cover having
openings, and a supporting surface for cooking material being

o0 Provided. The cover thus covers the cooking space, by virtue of which
the flavoured vapours entering the top unit and suffusing the cooking
space cannot escape in uncontrolled manner. There is thus provided an
optimum washing around of the foodstuff or the 1ike placed in the top
unit. In order, however, to counteract an increased overpressure, the

25 cover has openings through which vapours may emerge. These openings
are, however, so dimensioned in size and number that only a portion of
the flavoured vapours entering into the top unit can pass through the
cover openings. By comparison with the top unit base, which, but for
the aforementioned central, unperforated region, is provided over

30 almost its entire surface with perforations, the cover is provided only
with a few perforations arranged in line. Preferred in this connection
is an arrangement of two rows of perforations lying opposite one
another. In addition, these perforations can further be used to wash
around, with flavoured vapours, the cooking material located on the

35 supporting surface of the cover. There is in this way provided a
layer-type arrangement of supporting surfaces for foodstuff to be



filling and may, by neans of the handles, be placed on or lifted off a 20
m Xxi ng vessel as described at the beginning. 1In a preferred arrangenent,
it"is furthernore provided that there is |ocated, between the top unit and
t he -m xi ng vessel, an inserted cover which has a substantially central

| arge.opening. This internedi ate cover is advantageously adapted to the
contour of the m xing vessel and | ocated 25 on the latter. On this cover,
there is plac%g %ﬂ% top unit. The condensate form ng or the noisture

form ng during fne Steam ng operation is, as already nentioned, conducted
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another. Furthermore, the cover can be provided on its underside, i.e.

10 ©on the side facing the top unit, with a, for example, annular drip
projection. This projection directed downwardly effects a draining of
the condensate collecting on the underside of the cover back into the
top unit. The outer contour of the cover corresponds, preferably, to
that of the top unit. Furthermore, it is proposed to provide the

15 cover, likewise, with handles, which, with cover placed on the top
unit, lie in coincidence with the handles of the top unit.
Advantageously, the cover can also serve as stand for the top unit, for
example for putting down the top unit on a work surface. The top unit
has here, in its lower region facing the top unit base, an outer

op contour corresponding to the inner contour of the drip projection of
the cover. If the cover is used as stand, it is placed with its
originally upper side downwards onto the support area or the like, by
virtue of which the aforesaid annular drip projection points upwardly.
The top unit is now placed on the cover in such a way that the outer

o5 contour of the base region of the top unit is encompassed by the
annular drip projection. Any liquid still emerging from the top unit
through the openings of the top unit base is thus collected within the
region defined by the annular drip projection.

30 It is furthermore provided that the cover has an inner, upwardly-arched
central base region. 1In cocking operation, this dome-like central base
region effects a directed run-off of condensate or moisture forming on
the surface of the cover into the outer edge regions. When using the
cover as stand, this arrangement effects an enlargement of the seat

35 volume in the region of the annular drip projection, with top unit
placed on this cover. The base surface of the upwardly-arched central
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portion extending from the foot region effects a flow of the condensate
or the moisture forming away from the circumferential edge, towards the
openings, which, as already mentioned, are provided in the foot region
of the raised central base region. There is thus formed a channel, in
which there are provided the openings.

When there is associated with such a pan-type cover, on its underside,
the previously mentioned annular drip projection, the latter is so
dimensioned that the openings of the cover are positioned outside of
the annular enclosed region of the drip projection. It proves
especially advantageous for the cover to have, on the underside, a
circumferential sealing projection, for sealing cooperation with an
edge of the top unit. By this means, there is prevented an
uncontrolied emergence of the flavoured vapours. The latter, on the
contrary, swirl through the cooking space of the top unit closed off by
the cover provided with the circumferential sealing projection. The
vapours may only escape directed through the perforations provided in
the cover, on the one hand to prevent too high an over-pressure in the
cooking space and on the other hand to steam the cooking material
provided on the supporting surface of the cover. Preferred in this



are, however, so dinensioned in size and nunber that only a portion of the
fl avoured vapours entering into the top unit can pass through the cover
openi'ngs. By conparison with the top unit base, which, but for the

af orenmentioned central, unperforated region, is provided over 30 al nost
its entire surface with perforations, the cover is provided only with a few
perforations arranged in |ine. Preferred7|ﬂ this connection is an
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10 sealing projection along the outer contour of the cover. This means
that the sealing projection, extending from an edge region of the
cover, extends through the region of the handles. This can be
realized, for example, in. the form of cross-members provided on the
underside, which effect a sealing closure between the handles of the

15 top unit and of the cover.

As already mentioned, the cover may be provided on its underside with
a, for example, annular drip projection. This can be solved by the
cover, on the underside, forming an inner drip edge spaced apart from
20 the sealing projection, in the form of a circumferential rib. This rib
is preferably located in a projection to the foot region of the central
base region. Rising vapours can thus controlledly drip, after
condensation, back into the top unit again. In an alternative
embodiment, it is proposed that the openings of the cover are partially
o5 let into the contour of the rib. Because of this arrangement, it is
guaranteed that condensate forming on the top unit cover may pass
through the openings directly into the region of the drip edge, from
which this condensate can drain off. The openings of the cover are, in
advantageous manner, so positioned that the drip edge comb is
39 unaffected even in the region of the openings. The drip edge can have,
for this purpose, for example a trapezoidal cross-section, the openings
of the cover penetrating a trapezoidal surface of the drip edge. Any
penetrating condensate thus immediately passes into the region of the
drip edge comb, from which there is effected a directed draining into
3¢ the top unit. It is of further advantage for an intermediate tray to
be located between the top unit and the cover. In this intermediate



10 on the side facing the top unit, with a, for exanple, annular drip
projection. This projection directed downwardly effects a draining of the
condensate col l ecting on the underside of the cover back into the top unit.
The -outer contour of the cover corresponds, preferably, to that of the top
unit. .Furthernore, it is proposed to provide the 15 cover, likewise, with
handl es, which, with cover placed on the 8ep unit, lie in coincidence with
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edge regions.
. cooking space and the cooperation of the circumferential sealing

projection with an edge of the top unit is not reduced by the insertion
of an intermediate tray. In an arrangement as previously described of

15 top unit and cover with handles, the intermediate tray can likewise be
provided with handles, by which the intermediate tray is supported on
an upper side of the top unit handles. It works out especially
advantageous in this connection for the circumferential sealing
projection of the cover to extend also through the region of the

20 handles. The sealing projection portions provided on the underside of
the cover handles effect an optimum sealing in this region. The cover
handles overlap the region of the intermediate tray handles, the
sealing portions provided there being supported sealingly against the
upper side of the top unit handles. In a further embodiment, it may be

o5 provided that the intermediate tray leaves through-flow openings with
respect to the inner surface of the top unit. For this purpose, the
intermediate tray may have, on the outer side in its wall region,
projections by which the intermediate tray is supported on the inner
surface of the top unit. Between these projections, there remain

39 through-flow openings, by virtue of which it is guaranteed that rising
vapours flow also past the outer sides into the upper portion of the
top unit bounded by the intermediate tray and heat the foods located
there. An arrangement is preferred in which the edge of the
intermediate tray is formed wave-like in such a way that the wave

35 Ccrests and wave troughs extend substantially vertically.



cover as stand, this arrangement effects an enlargenent of the seat 35
volume in the region of the annular drip projection, with top unit placed
oh this cover. The base surface of the upwardly-arched central -6- base
region is identical in contour to the substantially outer contour of the
cover. This neans wth, as described before, an oval arrangement of the top
unit and of the cover, a correspondi ngl-y9oval base surface of the central

base region. van 5
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wall th1ckness. As a?ready ment1gned the cover can have, on its

10 underside, a circumferential sealing projection. For this purpose, it
is proposed in a further development that a partial portion of the
sealing projection is formed as a sealing strip and that the cover has,
offset inwardly and spaced apart from the sealing strip, a seat-space
closing wall, which has openings for nesting of the handle of the

15 intermediate tray. The sealing projection of the cover continues in
the region of the cover handles in the form of sealing strips. To form
a seat space in which there lies, in assembled condition, at least a
portion of the intermediate tray handle, there is provided a seat-space
closing wall spaced apart from the sealing strip and offset inwardly.

o9 The seat-space closing wall has openings for the passage of the
intermediate tray handle. These openings are, in the assembled
condition, almost completely closed by the handle cross-section of the
intermediate tray. Because of this arrangement, the sealing of the
cooking space from the outer sides is improved. Hot vapours pass only

os in small quantities into the seat-space formed between the sealing
strip and the closing wall, by which it is guaranteed that the handles,
in particular those of the cover, are not heated up too much.

To increase this effect further, it may be provided that the seal is

39 formed labyrinth-1ike, in such a way that there is provided, on the
handle of the top unit, a closing rib for outside disposition at the
sealing strip. The cover, put on, is supported, in the region of the
top unit handles, against the latter by means of the sealing strip. A
further support is effected in the region of the seat-space closing

35 walls. The sealing strips are covered on the outer side by a closing
rib located on the upper side on the handle of the top unit, by virtue



portion extending fromthe foot region effects a flow of the condensate or
the nmoisture formng away fromthe circunferential edge, towards the

openi ngs, which, as already nentioned, are provided in the foot region 20
of t'he raised central base region. There is thus formed a channel, in

whi ch.there are provi ded the openings. Wen there is associated with such a
pan-type cover, on its underside, the preyy ously nmentioned annular drip

projection, the latter is so 25 . di mensioned at the.openi.n of the cover
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surface of the covér. Preferred rn thrs =7
corresponding outward archings, for example in the form of noses of the
10 inserted cover. Besides the advantage of an orientation aid for the
user, these register surfaces also provide a protection against
rotation of the top unit on the inserted cover. Above all with, as
already mentioned, an oval plan of the top unit, there may result, on
vibration, a rotation of the top unit on the inserted cover, which at
15 the same time, because of the oval construction, has as a consequence a
slipping out and 1ifting of the top unit. This is successfully
prevented by the aforementioned register surfaces, because the latter
represent a protection against rotation. It here proves especially
advantageous for a register surface to be formed step-like. Finally,
o9 it is provided in an advantageous development, that a register surface
extends perpendicular to a main axis of the top unit.

In a mentioned oval arrangement of the top unit and a corresponding
construction of the inserted cover, a register surface of the top unit

o5 extends perpendicular to the longer axis of the oval base surface.
Advantageously, the counter-register surface on the inserted cover is
likewise aligned correspondingly perpendicular to the longitudinal axis
of the oval supporting surface of the inserted cover. To prevent an
unintentional 1ifting of the top unit from the inserted cover, for

39 example by children, it may be provided that the register surfaces on
the top unit are formed as trough-like undercuts. These trough-1like
undercuts may cooperate with corresponding counter-register surfaces,
where with top unit placed on the inserted cover, there is formed an
under-handle which prevents a tipping of the top unit. For this

35 purpose, it may be provided that at least one counter-register surface
is formed as a nose-like register projection. Preferred in this



connection is an arrangenent of the cover in which the cover has an al nost
I dentical outer contour to the top unit. The circunferential sealing
projection is |located on the underside of the cover, along its edge, at a
di strance fromthe edge. The cover is placed on the top unit 5 1in such a
way that the edge projecting beyond the sealing projection is supported on
the edge of the top unit and the sealinglprojection engages on the inner
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. are conducted, in the form of condensate, after further permeation of
the cooking material, in reverse direction back into the mixing
vessel. By a heating of a stock located in the mixing vessel,

15 flavoured vapours are released. This effect is further intensified
when the agitator Jocated in the mixing vessel is switched on. The
flavoured vapours rise up into the top unit and swirl around the
foodstuff located there for steaming. The foodstuff here absorbs
flavours of the vapour. The condensate arising during steaming in the

20 top unit is conducted, after further permeation of the cooking
material, in reverse direction back into the mixing vessel. The stock
Tocated in the mixing vessel is thus enriched in turn with flavours of
the cooking material. The switched-on agitator effects an optimum
blending of the moisture or the condensate fed back. In an

o5 advantageous development, it is provided that the vapours, after a
first permeation of the cooking material, are conducted towards a
substantially closed top unit cover to introduce the condensate. By
means of this top unit cover, there is defined a cooking space. The
vapour timpinging on the cover condenses and drips from there back again

30 into the top unit and into the mixing vessel.

The invention is explained in further detail below with reference to
embodiments shown in drawings.

35 Fig. 1 shows a food processor according to the invention comprising a
mixing vessel with a top unit of a first embodiment placed on



e

25 let into the contour of the rib. Because of this arrangenent, it is
guaranteed that condensate formng on the top unit cover may pass through

t he openings directly into the region of the drip edge, fromwhich this
condensate can drain off. The openings of the cover are, in advantageous
manner,, so positioned that the drip edge conb is 30 wunaffected even in the
region of the openings. The drip edge _cap have, for this purpose, for

exafpl e a trapezoidal _cross-sgectiqn, the openings of the.cover penetrating
a trapezoi dal surfacet®® at“aecﬁ’rs%q@’dﬂ%a.“sAﬂ ap&ﬂg Y‘r'at‘l'nagség%d’éﬁgate t hus

i mredi ately passes into the-region of the drip edge conb, fromwhich there

is effected adireste ak pud ! t he. Bbhtrig.!3 ipgtOfn f er
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the cover. In this i nV&8¥edi ate -8- tray, there can be introduced ot her

foodstuffsgwhich are to be steanmed. There is thus facilitated a cooking of

foodstuffs™in three |ayers. For this rpose,, the base of the, internedi ate
tray has corr&dBordi naN%rP(ﬂ]fo‘iY)}?&, oﬁﬁihghﬁ’&def'%ﬁ?rfa Rt vaEHE RHgit and
arranged in 5 |like naoonar temdvedsavioh d héew optondn ibssaeed Tduver nBanshé hat

here al so there may bﬁhﬁ% v%ggg]a central, unperforated region. In order,
also on insertion of an internediate tray of this kind, to

10 Fig. 4 shows a detailed representation of the top unit, in a side
view,

Fig. 5 shows the front view of the top unit,
15 Fig. 6 shows the plan view of the top unit,
Fig. 7 shows the section according to the line VII-VII in Fig. 6,
Fig. 8 shows the section according to the line VIII-VIII in Fig. 6,
20
Fig. 9 shows a detailed representation of the cover in a side view,
Fig. 10 shows the front view of the cover,
25 Fig. 11 shows the cover in plan view,
Fig. 12 shows an under view of the cover,
Fig. 13 shows the section according to the line XIII-XIII in Fig. 11,
30
Fig. 14 shows the section according to the line XIV-XIV in Fig. 11,
Fig. 15 shows a partial enlargement of Fig. 1, showing the bearing

region of the top unit on the inserted cover for the mixing
35 vessel,



guarantee an optinmum sealing of the entire cooking space, it is 10

provided that an edge of the internediate tray is located within the
circunferential sealing projection of the cover. The sealing of the cooking
space and the cooperation of the circunferential sealing projection with an
edge of the top unit is not reduced by the insertion of an internedi ate
tray. I'n an arrangenent as previously dedéribed of 15 top unit and cover

w th handl es, _Fti?.e 161t shodaaf @-the@papaial elitavigeneds pud\vedetling tb tigndkes,
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agai nst the upper side of the top unit handles. In a further enbodinent, it

may be 25 provided that the internediate tray |eaves through-flow
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t hrough-f 1l ow openi ngs, by virtue of which it is guaranteed that rising

vapours flow al so past the outer sides into the Epper partion gf t he
Fig. 19 shows a representation corresponding to Fig. 18, but in a

cross section,

15 Fig. 20 shows the plan view of an intermediate tray relating to a
second embodiment,

Fig. 21 shows the section according to the line XXI-XXI in Fig. 20,
20 Fig. 22 shows the front view of the intermediate tray,
Fig. 23 shows a partial enlargement from Fig. 20,

Fig. 24 shows an under view of the cover corresponding to Fig. 12, but
25 relating to the second embodiment,

Fig. 25 shows the front view of the cover,

Fig. 26 shows the section according to the Tine XXVI-XXVI in Fig. 24,

30
Fig. 27 shows the section according to the line XXVII-XXVII in Fig. 24,
Fig. 28 shows a representation corresponding to Fig. 17, in partial
section, according to the second embodiment,
35

Fig. 29 shows a detail enlargement from Fig. 28,



top unit bounded by the internmediate tray and heat the foods |ocated there.
An arrangenent is preferred in which the edge of the internmediate tray is.
forped wave-like in such a way that the wave 35 crests and wave troughs
extend substantially vertically. -9- The internediate tray is supported
accordingly, in the region of the wave crests, on the inner surface of the
top unit, by virtue of which the throught®¥ lFow openings are left in the
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tray. Advantageously trefeasgavding ke-igr e Bubevish caveri ‘”r?é"@?’%dl ate tray is
di nensi oned in such a way that a wave helght corresponds to approximately a
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10 undersg¢de, a circunferential sealing projection. For this purpose, it
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projection is nmed "as stri ver Of f set
i nwardly and spaced dpatmiﬁﬁQWﬂtﬁ@b@b@ﬁﬁhgagﬂrlp, a seat space cl osi ng
wal |, whi ch has openlngs for nesting of the handle of the 15 I nt er nedi at e

tray. The sealin jection of the cover continues inp, .
y F%g. 93 % ws a representation correspond?ngsio P1g. 16, according to

10 the second embodiment.

The food processor 1 represented in Figs. 1 to 3 has a housing 2, in
which there are provided two rotary switches 3, 4. The housing 2
furthermore has supporting feet 5 on its underside.

15
To mount a mixing vessel 6 in the food processor 1, the food processor
1 is provided with a seat 7 not represented in further detail. A drive
8 provided in the housing 2, for example in the form of an electric
motor, drives, by means of a drive shaft 9 aligned vertically,

op coaxially with a vertical axis z of the food processor 1, an agitator
10 disposed inside the mixing vessel 6 in the base region, which
agitator 10, by means of a coupling arrangement, is in
power-transmitting connection with the drive shaft 9. The agitator 10
is, in the embodiment shown, formed in known manner, in that blades

o5 bent at right angles, arranged offset by 900, are mounted in
rotationally-fixed manner by means of a screw connection on the shaft
on the mixing pot side. The rotational speed of the agitator 10 is
adjusted by means of the rotary switch 4.

30 The mixing vessel 6 is formed to be oval in its upper, open region,
where in extension of the longitudinal axis x, there is provided a
pouring spout 11 projecting beyond the edge of the mixing vessel 6.

The spout 11 points, with mixing vessel 6 inserted in the housing 2, in
the direction of the housing portion provided with the rotary switches

35 3, 4. At the end of the longitudinal axis x opposite the spout 11, the
mixing vessel 6 is provided with a jug handle 12. This jug handle 12



the region of the cover handles in the formof sealing strips. To forma
seat space in which there lies, in assenbled condition, at |east a portion
of the internediate tray handle, there is provided a seat-space cl osing
wal b spaced apart fromthe sealing strip and offset inwardly. 20 The
seat-space closing wal|l has openings for the passage of the internediate
tray handl e. These openings are, in the dosenbl ed condi ti on, al npbst

cormpl et el y cl exeehdsy ovédre thanehidrertasighs esft ithe rubnnghe/essre‘erﬁr.redi ate tray.
Because of this arrangement, the sealing of the cooking space fromthe
outer sides is inproved. Hot vapours pass only 25 in small quantities
into the seat Thpattockospase betdgédned fia theamixydsvessslabdis Revaledshngnwal | |

by which it igpgaaeanters 19at thie Haestas coldr mrsr,rt@uéwsthnpfaqwf the
cover, are not heated up too much. To. jncrease this effect further, it nay

be provided traamrwslxeard sealapgly Annthe r%%%ﬂﬁ qfi khe mixiag esselly tihst
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di sposition at t e e _cov 0 supported, in the
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strip. A further support Is effected in the region of t he seat-space
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virtue 10 inserted cover 14 is arranged to be coaxial w1th the vert1ca] axis 7
above the agitator 10. .The wall 16 of the large opening 15 extends

from a surface 17 of the inserted cover 14 down into the stock space 13.

The funnel shape of the inserted cover 14 is provided by the surface 17
15 rising towards the outside from the centrally located large opening 15,
which is formed to be circular. At the outer edge, the surface 17
passes into a raised circumferential edge 18, the latter being inclined
outwards towards its free end. By this means there results an upwardly
widening seat space 19. The upwardly-directed surface of the
o9 Circumferential edge 18 is referred to as cover edge 20.

As is recognisable in particular from Fig. 3, the projection of the
" inserted cover 14 has an oval shape.

o5 On the Tongitudinal axis x there are formed, at the cover edge 20, on
both sides of the transverse axis y, counter-register surfaces 21.
These counter-register surfaces 21 extend perpendicular to the
longitudinal axis x. These counter-register surfaces 21 are obtained
by a pressing-in of the circumferential edge 18 in the two regions

30 bisected by the Jongitudinal axis x, with retention of the cover edge
20 which, in this region, is consequently formed wider than in the
regions between the counter-register surfaces 21. The width of the
cover edge 20' formed here corresponds approximately to the height of
the counter-register surface 21, by virtue of which there is provided a

‘ 35 step-like arrangement.



- 10 - of which there is achieved a | abyrinth-type sealing of the cooking
space in the region of the handles. To offer the user an orientation aid
when.placing the top unit on the m xing vessel, it may be provided that the
top unit defines register surfaces which cooperate with 5 correspondi ng
counter-regi ster surfaces on the inserted cover. The register surfaces of
the top unit are, in this connection, pfdierably located in the region of

the top uni! DFs@ndnheetOly EXAIPLE ey Ao idb<bl% [Op TR b5 Bbheq by
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surfaces al so provide a protection against rotation of the top unit on the

inserted cover. Above all with, as already nentioned, an oval plan of the
top unit, tferkhembyp nastil22, han subbtaitiahly a fratsabi-mmcaltsl.hapepnhantdp anit he
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here approximately 45°. The height of the top unit 22 is so chosen
that it corresponds approximately to the radius on the longitudinal
axis x of the supporting surface 25.

15
The top unit wall 24 has, in its lower region, a tapered top unit
region 26, the height of the top unit region 26 corresponding to
approximately one fifth of the total height of the top unit 22. By
this means, there is formed a top unit shoulder 27, by means of which,

20 Wwith top unit 22 placed on the inserted cover 14, the top unit 22 is
supported on the cover edge 20 of the inserted cover 14. The outer
contour of the shoulder region 26 corresponds, in this connection, to
the inner contour of the circumferential edge 18 of the inserted cover

_ 14. 1In this top unit region 26, the top unit 22 is provided with

o5 register surfaces 28 on its longitudinal axis x. These register
surfaces 28 extend, corresponding to the counter-register surfaces 21
of the inserted cover 14, perpendicular to the longitudinal axis x on
both sides of the transverse axis y. Also these register surfaces 28
are formed by set-backs in the top unit wall 24. The height of the

39 register surfaces 28, which are aligned perpendicular to the supporting
surface 25, corresponds to the height of the top unit region 26, which
in turn has a lesser height than that of the counter-register surfaces
21 of the inserted cover 14. By the set-back of the register surfaces
28, the top unit shoulder 27 is enlarged in this region, which top unit

35 shoulder 27, with top unit 22 placed on the inserted cover 14, is
supported on the widened cover edge region 20'.



construction of the inserted cover, a register surface of the top unit 25
extends perpendicular to the |longer axis of the oval base surface.

Advant ageously, the counter-register surface on the inserted cover is

| i kéwi se al i gned correspondi ngly perpendicular to the |ongitudinal axis of
t he oval supporting surface of the inserted cover. To prevent an
uhintentional lifting of the top unit fr& the inserted cover, for 30
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in a dimension of this rise corresponds approximately to the material
10 thickness of the top unit wall 24 and that of the top unit base 29.

The top unit base 29 has perforations 31 arranged distributed over
almost the entire supporting surface 25. Only in the central region 32
of the supporting surface 25 is the top unit base 29 formed closed,

15 i.e. unperforated. This region 32 corresponds to approximately one
quarter to one sixth of the entire supporting surface 25. The
aforementioned perforations 31 are formed as longitudinal slits, whose
width, in the embodiment shown, is approximately 1 to 1.5 mm and whose
length is approximately 10 to 12 mm. The alignment of the perforations

op9 31 is so chosen that they run in longitudinal extent parallel to the
transverse axis y.

At the upwardly-directed end, the top unit wall 24 is provided with an
outwardly-projecting, horizontally extending top unit edge 33.

25
On the longitudinal axis x, on both sides of the transverse axis y,
there are provided handles 34 on the top unit wall 24. These handles
34 have, on their upper side, troughs 35 which are formed to be of
circular-segmental shape in cross-section.

30

The space defined to be upwardly open by the top unit wall 24 and the
top unit base 29 is referred to as cooking space 36.

A stock 37 located in the mixing vessel 6 releases, because of a
35 heating by means of a heater 61 adjustable by the rotary switch 3,
flavoured vapours, which may emerge upwards out of the mixing vessel 6



device forned as food processor, which conprises an agitator acconmmodat ed
in,a mxing vessel and a heater to cook the food. In an advant ageous
arrangenent, it is proposed that the vapours rising out of 10 the m xing
vessel are conducted into a top unit vessel, with flow ng around of the
cooking material accomodated in the top unit vessel, and are conducted, in
the form of condensate, after further perl8ation of the cooking material,
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arrangement of the inserted cover 14, the region of the large opening
15 and from there the stock space 13 (arrow lines b). Because of the
coaxial arrangement along the z axis of the large opening 15 in

15 relation to the agitator 10, the condensate or the fed-back moisture
passes into the direct influence of the agitator 10, by virtue of which
the fed-back moistures mixed with the flavour of the cooking material
38 are immediately stirred in optimum manner into the stock 37. There
is thus effected an exchange of flavours between the stock 37 and the

og cooking material 38, without these coming into direct contact with one
another.

By the arrangement of a closed region 32 of the supporting surface 25,
there is also prov1ded the possibility of introducing fine-grained

25 spices or the like into the cooking space 36. Since these would fall
through the perforations 31 which are formed too large for this use,
such small spices or the like are placed in the central, closed region
32. The spices are also here washed around by the flavoured vapours,
by which the condensate forming is enriched with the spice flavours.

30 As already described, the condensate passes back again into the mixing
vessel 6 and is blended here with the stock 37.

This mode of operation is further supported by a use of the cover 23
already mentioned. By means of this cover 23, the cooking space 36 is
35 covered.



30 into the top unit and into the m xing vessel. The invention is
explained in further detail below with reference to enbodi nents shown in
drawings. 35 Fig. 1 shows a food processor according to the invention
conprising a mxing vessel with a top unit of a first enbodi nent placed on
-12- top and cl osed by nmeans of a cover, in a side view, Fig. 2 shows the
food processor according to Fig. 1, but- it front view, 5 Fig. 3 shows a
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5 longitudinal axis x to transverse axis y corresponding to the ratio of
the axes for the inserted cover 14. The outer dimensions of the cover
23 in its lower region correspond to those of the top unit 22 in the

region of its top unit edge 33.

10 The cover 23 comprises substantially a cover base 39, which passes at
the edge into a circumferential edge 40. The circumferential edge 40
is, corresponding to the top unit wall 24 of the top unit 22, inclined
outwardly. The cover 23 is by this means formed pan-like.

15 Furthermore, the cover 23 has an inner, upwardly-arched, lens-shaped
central base region 41, which is a portion of the cover base 39. From
the foot region 42 of the central base region 41, there extends a
portion 43 of the cover base 39 rising up to the circumferential edge
40. '

20
Disposed near the foot region 42, there are provided openings 44 in the
rising portion 43. As is to be recognised from Fig. 11, these openings
44 are arranged on both sides of the longitudinal axis x, in each case

. over a partial region of the foot region 42. There is provided on both

'25‘ sides of the longitudinal axis x, in each case a row of openings 44,
each row extending along the respective foot region portion. In
relation to the entire circumference of the foot region 42,
approximately one half of the foot region 42 is provided, in the
embodiment shown, with the openings 44. These openings 44 are, both in

39 longitudinal and in transverse extent, approximately twice as large as
the perforations 31 of the top unit 22.

In the same manner as the top unit 22, the cover 23 is also provided,
on both sides of its transverse axis y, in extension of the

35 longitudinal axis x, with handles 45 arranged outside on the
circumferential edge 40. These handles 45 are so formed that when the



Fig. 9 shows a detailed representation of the cover in a side view, Fig.
10. shows the front view of the cover, 25 Fig. 11 shows the cover in plan
views Fig. 12 shows an under view of the cover, Fig. 13 shows the section
according to the line XII1-XIIl in Fig. 11, 30 Fig. 14 shows the section
according to the line XIV-XIVin Fig. 11, Fig. 15 shows a partial

enl argement of Fig. 1, show ng the beard 2 regi on of the top unit on the
inserted covero{&r 28hes P14t oRdthe top unit 22’e$ﬁ@|hand1es 453overfihf - thdSe of
shows a further parti al enlargenent % reldating to Fig. 2, to represent a
seal i ng bet wedheti%® ¥B%er2and the top unit, Fig. 17 shows a detail ed

representation of the top unit closed by 5 means of the cover,
wi th introduc & di ' - Sect I
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as 10 op uplidnsh a”?'h?sr %@Qgﬁ\g Ewgié%‘ém":{ %”&teﬁﬂg oh9bothSYfes?of the
representatlon corres ondi ng
1ongitud1na1 ax1s x, along the crrcumferent1a1 edge 40, at a spacing
from the latter, by which there is formed an underside cover bearing
shoulder 47. 1In the regions of the handles 45, the sealing projection
10 46 passes into sealing shoulders 48 provided on the underside of the
handles 45. These sealing shoulders 48 are provided along the outer
edges of the handles 45, located on both sides of the longitudinal axis

X.

15 The two sealing shoulders 48 of each one of the handles 45 are joined
together by means of a circularly-segmentally shaped sealing strip 49,
the latter being formed approximately centrally on the underside of the
handle 45, in relation to the longitudinal axis direction. As is to be
recognised in particular from the longitudinal section in Fig. 14, the

og sealing strips 49 project downwardly beyond the sealing projection 46.

In addition, the cover 23 has an oval drip projection 50 corresponding

. to its outer contour. The drip projection 50 is provided in the region
of the foot region 32 of the top unit base, on its underside. The

o openings 44 already mentioned pass, outside the central region defined
by the drip projection 50, through the cover base 39. The projected
surface of the region defined by the drip projection 50 corresponds
approximately to that of the projected surface of the inner,
upwardly-arched, central base region 41.

30
On a placing of the cover 23 onto the top unit 22, there is produced a
sealing covering of the cooking space 36. The cover bearing shoulder
47 of the cover 23 abuts against the top unit edge 33 and seals, in the
handle-free regions, by means of the sealing projection 46 engaging

35 against the inner surface of the top unit wall 24. In the region of
the superpositioned handles 34 and 35, the sealing is effected by means



cross section, 15 Fig. 20 shows the plan view of an internediate tray
relating to a second enbodi ment, Fig. 21 shows the section according to
the line XXI-XXI in Fig. 20, 20 Fig. 22 shows the front view of the
internediate tray, Fig. 23 shows a partial enlargenent fromFig. 20, Fig.
24 shows an under view of the cover corresponding to Fig. 12, but 25
relating to the second enbodi nent, Fig.” 85 - shows the front view of the

cover, Fig. 2@f glowsaling mnu@ms agcaiddithe seal trigestiips KV -Th@(\SIealmg:l g.
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Because of the now covered cooking space 36, a steaming of cooking
material 38 placed into the cooking space 36 is optimised. The

10 entering flavoured vapours cannot now escape uncontrolledly outwards.
There is only possible a controlled exit through the openings 44 of the
cover 23. By the small number of openings 44, there is provided a
controlled passage of vapours. This passage may, however, still be
used for the steaming of further foodstuffs 51, which are placed on the

15 cover base 39 formed as a supporting surface 52 (see arrow lines c).

The vapours rising in the cooking space 36 deposit on the underside of
the cover base 39, condense there, and run, because of the arched
arrangement of the central base region 41 and the rising portions 43,
og in the direction of the drip projection 50 (see arrow lines d)}. Here
there is effected a draining of the condensate back into the cooking
space 36, directed towards of the region provided with the perforations
31, whence, as already described, the condensate is conducted into the
mixing vessel 6. Also in the steaming of foodstuffs 51 disposed on the
o5 cover 23, condensate forming there or moisture forming there, may be
conducted back through the openings 44. Here also there is effected a
directed draining of the condensate in the direction of the region of
the supporting surface 25 which is provided with the perforations 31.
This is likewise facilitated by the arrangement of the raised central
30 base region in combination with the rising portions 43. It is
advantageous here for the openings 44 to be located in the transition
region between the central base region 41 and the rising portion 43.

As is evident from Fig. 17, there may be disposed, between the top unit
35 22 and the cover 23, an intermediate tray 53 in a first embodiment.
This intermediate tray 53 has a form corresponding to the top unit 22,



5 Fig. 32 shows a partial enlargenment corresponding to Fig. 15, relating to
t he second enbodi nent, and Fig. 33 shows a representation corresponding to
Fig.. 16, according to 10 t he second enbodi nent. The food
processor 1 represented in Figs. 1 to 3 has a housing 2, in which there are
provi ded two rotary switches 3, 4. The housing 2 furthernore has supporting
feet 5 on its underside. 15 To nnunt a m2Ring vessel 6 in the food

processor 1, the AOByby B6ETMIF i RERMRISH et fopug s ] rr%mr&presented
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The rot ati onalcof@RE@nofndaretroirited @ndd0 i s adjusted by neans of the rotary
switch 4. 30 The mxing vessel 6 is formed to be oval in its upper, open

regi on,
10 The intermediate tray base 54 is provided, in similar manner to the top

unit base 29, with perforations 58, to leave a central, closed region
59.

The intermediate tray 53 is located in such a way between the cover 23
15 and the top unit 22 that the edge of the intermediate tray 53 is
contained within the circumferential sealing projection of the cover
23. The intermediate tray 53 is here supported, by means of the
supporting cross-members 57, on the handles 34 of the top unit 22,
namely in the region of the troughs 35. The annular collar 56 is here
20 covered over by the handle 45 of the cover 23, the sealing strip 49
sealing, towards the outside, the seat space for the annular collar 56.

By this arrangement, there is facilitated simultaneous steaming of
three layers of foodstuffs or the like. In addition to the two

o5 previously mentioned layers - top unit base 29 and cover base 39 -
there is formed a further layer, a third layer. The flavoured, rising
vapours pass through the perforations 31 of the top unit base 29 as
well as the perforations 58 of the intermediate tray base 54. Also
with the use of an intermediate tray 53, there is provided the return

30 ©of condensate or moisture forming. It is also conceivable, in this
connection, for the base 54 of the intermediate tray 53 to be
constructed to correspond to the cover base 39, in order to guarantee
an improved return of condensate or the like.

35 The described cover 23 may also be used as stand for the top unit 22,
for example in a placing of the top unit 22 onto a work surface. For



where in extension of the |longitudinal axis x, there is provided a pouring
spout 11 projecting beyond the edge of the m xing vessel 6. The spout 11
poi nts,- with m xing vessel 6 inserted in the housing 2, in the direction of
t he housing portion provided with the rotary switches 35 3, 4. At the end
of the longitudinal axis x opposite the gpout 11, the m xing vessel 6 is
provided with a jug handle 12. This jug handle 12 -15- extends over the
entire hei ghtthofs phepasiexi the vewsreR361s Phacesk dekreypresd formefi-pedith thee
m xi ng Vesse'oﬁqiﬁavq‘\hﬁé%&wumrue,santceduf:eowsfk Lhrfddai sritheerfied cpyer 14
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e recogni se romFig. e | arge, openj n . of the | nsgrted. cover 14
i s arranged t°BES ‘Uh‘gi'aw \ﬁﬁ’t]?\ ctolﬁ'BgQ/félpBi'céﬁ Qg | WNST G00584% 19 grbel ?gfpor 10.
The wal |l 16 ofrdajeetiax §8. openi ng 15 extends froma surface 17 of the

i nserted cover 14 down into the stock space 13. The funnel shape of the
i nserted cover 14 is provided by the surface 17 15 rising towards the

out si de from ¥hee SeettoR) writ 82 aitsed l3cadgdn Jhendengribed WANRET PR §hsr ARETt &3 be
circular. At thetoptigritesas $dpposted dgemcans of its supporting edge 30 on the

10 ©original underside of the central base region 41, near the drip
projection 50. A lateral displacement of the top unit 22 is prevented
by the annular gripping of the base region by means of the drip
projection 50. The hollow space now formed underneath the top unit
base 29 by the bulge of the central base unit 41 is bounded by the

15 annular drip projection 50 and forms a drip pan 60. In this, there may
be collected moisture continuing to pass out of the top unit 22 through
the top unit base 29.

Any condensate draining from the top unit edge 33 collects in the

og Tregion between the annular drip projection 50 and the circumferential
sealing projection 46, the rising portions 43 of the cover 23
preventing a run-off of this condensate through the perforations 44 of
the cover 23, because the inclination of the portion 43 points in the
direction of the circumferential sealing projection 46.

25 _
In Figs. 20 to 23, there is represented a second embodiment of the
intermediate tray 53, of the cover 23 and of the top unit 22.

The intermediate tray 53 comprises, substantially corresponding to the

30 first embodiment, an intermediate tray base 54, from which there
extends an upwardly-widening intermediate tray wall 55. The
inclination of the intermediate tfay wall 55 corresponds to that of the
top unit 22.

35 In distinction from the first embodiment, the intermediate tray wall 55
is formed wave-shaped, where the wave crests 70 and the wave troughs 71



passes into a raised circunferential edge 18, the latter being inclined
outwards towards its free end. By this neans there results an upwardly
mndenlng seat space 19. The upwardly-directed surface of the 20
cireunferential edge 18 is referred to as cover edge 20. As is recogni sabl e
in particular fromFig. 3, the projectiog of the inserted cover 14 has an
oval shape. 25 On the |ongitudinal axis & “there are forned, at the cover
edge 20, on bettendi akmgothe hvert iaiseoxtest efkitbeyincdddned élﬂl"?@!ﬁdgﬁt@ tyay fwadds
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shown, there is thus produced a uniform wave shape of the intermediate
10 tray wall 55 and of the edge 72, there being provided, over the entire
circumference 35 to 45, preferably 40 waves.

The intermediate tray base 54 is provided, corresponding to the first
embodiment, with openings 58.

15
The intermediate tray base 54 is to be formed to be oval, corresponding
to the top unit 22, the ratio of longitudinal axis x to transverse axis
y corresponding to approximately 1.2 : 1. 1In the region of the
longitudinal axis x, there is moulded onto the intermediate tray 53, on

20 both sides, in each case a handle 73 formed in the shape of a U. The
handles 73 are moulded on the inner side onto the intermediate tray
wall 55 integrally as to material by means of their U-shaped arms 74.
These U-shaped arms, extending from.the intermediate tray wall 55,
extend beyond the latter in vertical as well as in horizontal

o5 direction. At the end, the U-shaped arms 74 are joined by a U-shaped
cross-member to form the handle 73.

In Figs. 24 to 27, there is represented the top unit cover 23 in a
second embodiment. This embodiment differs from that previously
30 described substantially in that the openings 44 are partially let into
the contour of the drip projection 50, this in such a way that the comb
76 of the drip projection 50 is unaffected even in the region of the
openings 44. The arrangement is made here in such a way that the
openings 44 are provided in the foot region of the central base region
35 41,-but on the side of the drip projection 50 turned away from the
“central base region 41.



a first embodinent in Figs. 1 to 19 and are described below. 5 The top unit
22 has substantially a frusto-conical shape, the top unit wall 24 wi dening
upwardly from an oval supporting surface 25. The ratio of |ongitudinal axis
X to transverse axis y of the oval supporting surface 25 corresponds to
that of the ratio of the inserted cover _14s In t he enbodi nent shown, this
Is aratio of approxinmately 10 1.2 : 1.“% The inclination of thetop uni t
- wall 24 corresP¥n@8vero 28nkas ddkewisei om the undersidec ane incemterent iallgsed Bingf
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the seahng stmps 49, a seat-space closing wall 78, in order to form a
seat space 79. Each seat-space closing wall 78 has two openings 80 for
nesting of the handle 73 of the intermediate tray 53.

15 The assembled position of top unit 22, cover 23 and intermediate tray
53 is represented in Figs. 28 to 31. The intermediate tray 53 is put
into the top unit 22 in such a way that the handles 73 of the
intermediate tray 43 are supported on the handles 34 of the top unit
22, this in the region of their U-shaped arms 74. The intermediate

og tray base 54,is, as is to be recognised from Fig. 28, located at
approximately half the height of the top unit 22. Because of the
wave-shaped arrangement of the intermediate tray wall 55, there are
produced through-flow openings 81 in the region between the wave
troughs 71 and the inner side of the top unit wall 24. Because of

25 this, rising vapour may also pass by at the outer sides into the upper
region of the top unit 22 and there flow around the cooking material
located on the intermediate tray 53.

On a placing of the cover 23 on the top unit 22, there is produced a

30 sealing covering of the cooking space 36. The cover 23 engages by
means of its bearing rib 77 against the top unit edge 33 and seals, in
the handle-free regions, by means of the sealing projection 46 abutting
against the inner surface of the top unit wall 24. In the region of
the superpositioned handles 34 and 45, there is effected a

35 labyrinth-type sealing. The sealing strip 49 of the cover 23 engages,
for this purpose, against the handle 34 of the top unit 22, where there



of the inserted cover 14, perpendicular to the Iongitudinal axis x on both
s[des of the transverse axis y. Also these register surfaces 28 are forned
by sgt-backs in the top unit wall 24. The height of the 30 regi ster
surfaces 28, which are aligned perpendicular to the supporting surface 25,
corresponds to the height of the top unit region 26, which in turn has a

| esser height than that of the counter-régister surfaces 21 of the inserted
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I ckness of the top and that of the top unit base 29.

10 Because of this arrangement, rising hot vapours do not come directly
against the surfaces of the intermediate tray handles 73. On the
contrary, the rising vapours first come against the seat-space closing
wall 78 and pass only in small quantities through the openings 80 into
the seat space 79, in which lies the U-shaped cross-member 75 of the

15 intermediate tray handle 73. Accordingly, the handles of the cover 23
are not greatly heated.

Further, there are gripped by this arrangement, because of their

U-shaped arrangement, the handles 73 of the intermediate tray 53.
20

The undersides of the top unit handles 34 are profiled in order to

prevent a slipping off on a lifting off of the top unit 22.

The register surfaces 28 of the top unit 22 shown in the second

or, embodiment are formed as trough-1like undercuts. These undercuts
cooperate with a nose-like register projection 83 formed as
counter-register surface 21 in the region of the inserted cover 14.
The projection 83 is formed on the inside of the circumferential edge
18 in the region of the spout 11. The top unit 22 is placed in the

30 manner of a lever movement onto the inserted cover 14, the nose-1ike
register projection 83 entering into the trough-like undercut of the
register surface 28. This arrangement is intended to prevent an
unintentional ‘1ifting of the top unit 22 from the inserted cover 14.

35 The features of the invention disclosed in the above description, in
the drawing and in the claims may be of importance both individually



The top unit base 29 has perforations 31 arranged distributed over al nost
the entire supporting surface 25. Only in the central region 32 of the
suppdrting surface 25 is the top unit base 29 formed cl osed, 15 i.e.
unperforated. This region 32 corresponds to approximately one quarter to
one sixth of the entire supporting surface 25. The aforenentioned
perforations 31 are forned as Iongitudfﬁgl'slits, whose width, in the

enbodi ment  shgnin i ahya2BeANAERIEFYr khkOrealdsamioansf whesmveatipinh i 411
approximately 10 ign t

to 12 he alignme of , t he rfaratdo S (SO
chosen that th§a§ureh i’?ﬁg&ﬁgi FGaraaves tté’ntth_?)a‘lnégrl]etélogt 0 It"hgﬁ(? r%grslgilogggi's‘% Ogii s
y. At the upwhedappdicatidngdtieared, atdderely alse inabtporated agr twviidsdfulilt h an
out war dl y- pr gj I N0, hofs I i t i :
ong; ¢ udh nal SREEVE e s BTG LorREhENE e cBBocitbd SR EBpRyiAd ot
provi ded handlosymentsoftexteof dihieuprev igus |appdicatieBl handl es 34 have, on
their upper side, troughs 35 which are fornmed to be of circular-segnental
shape in cross-section. 30 The space defined to be upwardly open by the top
unit wall 24 and the top unit base 29 is referred to as cooki ng space 36. A
stock 37 located in the mxing vessel 6 rel eases, because of a 35 heat i ng
by nmeans of a heater 61 adjustable by the rotary switch 3, flavoured
vapours, which may energe upwards out of the m xing vessel 6
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- 18 - through the |l arge opening 15. After passing through the seat space
19, these vapours pass through the perforations 31 of the top unit base 29
and ,suf fuse the cooki ng space 36. These fl avoured vapours, vvhi ch enter into
t hecooki ng space 36, are diagranmatically represenfed T Fi 3%“ %d 2

r

by the arrow |l ines a. The foodstuffs, in particular débkp e

|l ying on the suppor ﬂium;lmmugang s@8ce 36, arie
fl avoured vapours. u“ ed byctihiss and al so noi sture energing
fromthe cooking mat®eri‘l 38" may be conducted, through the perforations 31

provided in the top unit base 29, back into 10 the mxing vessel 6. After
passage through Mﬁmopeprfaaeasdrol(ls) ibmprmngomdeuwg aveasell 1(6) sdndr @ dreiaeh(g)by

means of the n SENRt e e gi on
of the large opem ngaﬁjgﬂggld@q)omt er"en 8 hfsseﬁl écfehelg\f%{nrggees eh é@e

Because of 5t héetwgobeatatder ahgéaelnwes mggmhecf@rac(ﬁesﬂ@#d tinethatr get@peming 15
in 15 rel atlfenz;qotrhﬁ]eagmkﬁfgoweé&] w)e h@@naiq;@%ﬁatea Bdie {27 backngoi sture

to the ¢t influencge of at vi rtue of ich the
D back o SPLSRAT oo W tang e, o EQRISRIERS (3B) < dbe Hey FhEatdons (49 batao
I medi at el y sformezd ihna @pbk mgmmateriel support v sheodlp dihit Thesee (2%) ahdis

effected an exghandgt@f/ bAMALE SFRRING DR ihd CoRl®Hed3a& Inid G e mixing
1 vessel (6).

o

2. A food processor according to Claim 1 or in particular according
thereto, characterised in that the top unit base (29) has a central,
unperforated region (32).

15
3. A food processor according to one or more of the preceding claims or
in particular according thereto, characterised in that there is
disposed, between the top unit (22) and the mixing vessel (6), an
inserted cover (14) which has a substantially central large opening

0 (15).

4. A food processor according to one or more of the preceding claims or
in particular according thereto, characterised in that top unit (22) is
covered by a cover (23), the cover (23) having openings (44), and a

o5 supporting surface (52) being provided for cooking material (51).

5. A food processor according to one or more of the preceding claims or
in particular according thereto, characterised in that the cover (23)
has an inner, upwardly-arched central base region (41).

30
6. A food processor according to one or more of the preceding claims or
in pakti'cu]ar according thereto, characterised in that the openings
(44) are associated with a foot region (42) of the central base region
(41).

35
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20 cooki ng nateria% 38, without these com ng inte-direct—contact with one

another. By the nt _of a closed regi on 33 oHIS becsuPRYHHEERG||sur f ace
25. there is also 4 HEHJ' Eu bility of intjroducregLhcee- grai fed 25
spi ces or the |ike space 36. Sit |

“through the perforatlons 31 mhlch are togggd too large for this use, such
sma) | spices or the like are placed int central, closed region 32. The

spi ces are al o Ahdped rohessonr acaoertding ttheotfel av caoredofs dheuprecedingrailzimst be

condensat e f Ok gifagh S RRr dcdosding ttnertebc% saia%cééragﬁa"ﬁ tft the @veR a@zég s

descri bed, the condensate passes arn in e m xi ng vessel

bl ended her e Wst-h Cﬂﬁ‘é‘"ﬁ?ﬁ%ﬂ%’é’?]y ] ktsrrﬁg@eoﬁx%‘aglfdﬁml Ehef dpehereIipport ed
by a use of t(42)oderisiag Poressh (nsntwhaalecbassys mRassa 9hiddd TiraMFEremialhe
cooki ng space %? & fS covered. 19 - As is to be seen in a plan view
of the cover $ A % 11, the cover 23 has a |like contour correspondi ng
to the top unit 22 and the inserted cover 14. The projected surface is

|1 kewi se Torngd 4 obe, pweéssobegn&]o%ﬁ@ t8%rii°5F rohe b O the " cbQhiE14 AR P !

22, the ratio o transverse a espo |ng
to the ratio ® particular accordlng thereto character1sed in that the cover e%B

has, on the underside, a circumferential sealing projection (46), for
10 sealing cooperation with an edge (33) of the top unit (22).

9. A food processor according to one or more of the preceding claims or

in particular according thereto, characterised in that the cover (23),

on the underside, defines an inner drip edge (50) spaced apart from the
15 sealing projection (46), in the form of a circumferential rib.

10. A food processor according to one or more of the preceding claims

or in particular according thereto, characterised in that the openings

(44) of the cover (23) are partially let into the contour of the rib.
20 .

11. A food processor according to one or more of the preceding claims

or in particular according thereto, characterised in that the drip edge

comb (76) is unaffected even in the region of the openings (44).

25 12. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that an
intermediate tray (53) is located between the top unit (22) and the
cover (23).

30 13. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that an edge of
the intermediate tray (53) is located within the circumferential
sealing projection (46) of the cover (23).
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the axes for the inserted cover 14. The outer dinensions of the_cover 23 in

it.s | pwer region corr the top uniti 22.in.f be.negiqn; of
its top unit edge 33. elmﬂ i mmﬂ conprises sub$t ant izadd; ogrover 'base
39, which passes at the edgetinto & circunferential ‘edge-40:-Fhe==w:=--:

cirrcunferential edge 40 is, corresponding}to the top unit wall 24 of the
top.unit 22, inclined outwardly. The coveéf 23 is by this neans forned

pan-like. 15 1#urk fiesdrprocessbe anwoedind3tbameaor imonerof mb&\@frﬁbydﬁrngEﬁi,mse
- shaped ' | LhiQ over bas
36 From ¢ Cﬁpt{"ak’agl %ﬁ]éfg%g?&(ﬁég é’}{‘&g{‘?, %hgr&%éksc?@ i’i,tthtaﬁe £ extends a

39. Fromthe foot fe central’ base re

portion 43 of intermediate trave (33) ripayesy thyough-flaw epenings e(8dnt with eesmectO.

20 Di sposed negrthehgnde@oturfagé U7 4Re trobelq,ﬁta(gz)q_r ovi ded openings 44 in the
rising portion 43. As is to be recognised fromFig. 11, these openings 44

are arranged on both sides of the | ongi tudinal axis x, in each case over a
partial regioh5.0f féwl pradessegiaztodding Thane ors mpre\bfdere Prebading28) Sindes

: 0 . . . 7y 4
oxtendi ng o oy Taeaicdiah: ablo3fe GREFH Fatnrrel PERaRF e edagid’?)

entire ci rcunﬁgrt@ﬁcimt@?‘med*i@t?omayr@ﬁ;ﬁ)orﬁs A2rmepooké mavetshaped mabéchnfa wine
fool region AghdtsthE Wvehestd (708 AMORAIRABUGHIONT) Bhidhd! BibBREISG 44

These openi ngs 44 a{e, both in 30 ngi t udi I'n transverse ex
appr oxi mat@l Ve Ed! Ws | arge as

16. A food processor according to one or more of the preceding claims

or in particular according thereto, characterised in that a wave height

(h) corresponds to approximately a wall thickness (d) and a wavelength
15 (1) corresponds to approximately four to five times the wall thickness

(d).

17. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that a partial

20 Portion of the sealing projection (46) is formed as a sealing strip
(49) and that the cover (23) has, offset inwardly and spaced apart from
the sealing strip (49), a seat-space closing wall (78), which has
openings (80) for nesting of the handle (73) of the intermediate tray
(53).

25
18. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that there is
provided, on the handle (34) of the top unit (22), a closing rib (82)
for external placement at the sealing strip (49).

30
19. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that the top unit
(22) defines register surfaces (28) which cooperate with corresponding
counter-register surfaces (21) on the inserted cover (14).

35
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the perforations 31 of the top unit 22. In the same manner as the top unit

ﬁmlﬂﬂﬂi’m axi S X with Handics @S artShaed, |
g

22, the cover 23 is
in extension of the Tﬂ“m : 0 Ak i
outside on the circunierenti ah esdge*40. These handl es_45_dre"Sd-Formed: it hat

when t he - 20 - cover 23 is placed onjthe top unit 22, the handles 45
overlap those of the top unit 22. The cover 23 al so has, on the underside,
a circunf er ent?0al A SoaHi PrCes gAropeeanding 48, oreorsiene afy Weopeacediom claims t he
top unit edge op3ipfparBecdiaP adtohrddrg thddetoSC@arhStdiob®GHh BatAQ Ragigpgs, on
bot h si des of thﬁélozg$gud|€al xis X,.along the circunferential edge 40,

at a spaci ng PFohh t'5eformsd s¥iPchi%®here is formed an underside cover

beari ng shoul der 47. In the regions of the handles 45, the sealing

' [ 10,446 ' | 4 i.de n,the .
Cinder oi de &1 Ghe haoh g oyssb E8drind 8 bATSE, dieof the e Ba it che nsong
the outer edg®s bt pankidwdadlassonding dkenedd, cﬂhabmﬂersmtbs;lothatthe register
| ongi tudinal atface (38) extifist ggrp%ﬁa#dmwstwhé%ﬁ%nf%@ ggangﬁtgﬁe;% uni

handl es 45 ar? éfine t oget her means of a circularly-s haped
sealing strip 3_;

10 22. A food processor according to one or more of the preceding claims
or in particular according thereto, characterised in that the register
surfaces (28) on the top unit (22) are formed as trough-like undercuts.

23. A food processor according to one or more of the preceding claims

15 or in particular according thereto, characterised in that at least one
counter-register surface {(21) is formed as a nose-1ike register
projection (83).

24. A method for the preparation of foods in a device formed as food

o9 Processor {1) according to Claim 1, which comprises an agitator (10)
accommodated in a mixing vessel (6) and a heater (61) to cook the food,
characterised in that the vapours rising out of the mixing vessel (6)
are conducted into a top unit vessel (22) to flow around the cooking
material (38) accommodated in the top unit vessel (22), and are

o5 conducted, in the form of condensate, after further permeation of the
cooking material (38), in reverse direction back into the mixing vessel

(6).

25. A method as claimed in Claim 24 or in particular according thereto,

30 Characterised in that the vapours, after a first permeation of the
cooking material (38), are conducted towards a substantially closed top
unit cover (23) for introduction of the condensate.

35

"

i



+the latter being formed approximately centrally on the underside of the
handl e 45, wio®sr20618ti on to the |ongitudinal axis direction. ARCYEPISH1636
Tecognised in particular fromthe |ongitudinal section in Fig. 14, the 20
sealing strips 49 project downwardly beyond the sealing projection 46. In
addition, the cover 23 has an oval drip proﬂgﬁigpn 50 corresponding to its
outer contour. The drip projection 50 is p#ovided in the region of the
foot region 32 of the top unit base, on its underside. The 25 openings 44
al ready nentioned pass, outside the central region defined by the drip

proj ection 50, through the cover base 39. The projected surface of the
regi on defined by the drip projection 50 corresponds approximately to that
.of the projected surface of the inner, upwardly-arched, central base region
41. 30 On a placing of the cover 23 onto the top unit 22, there is produced
a sealing coveri ki ng space 36. The cover bearing shoul der 47
-of the cover 23_m-§i t the top unit edge 33 and seals, in the

handl e-free regi ons, by neans of the sealing projection 46 engagi ng 35

agai nst the inner surface of the top unit wall 24. 1In the region of the
super posi ti oned handl es 34 and 35, t%g sealing is effected by neans - 21

|
45 48 36 40 43 39 42 50%23 41 15 19 46 ;51 22 52 33 45
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'of the sealing shoulders 48 and the sealing strips 49. The sealing

shoul der s w8 sgnsisupported on the upper sides of the handl epcBAprsdiesm
fheir outer edges. Into the troughs 35 of the handl es 34, there enter the
correspondi ngly forned sealing strips 49. There is thus provided a 5
circunferential seal for sealing cooperati of_cover 23 and top unit 22.
Because of the now covered cooking space 3%1/4Ztean‘i ng of cooking materi al
38" placed into the cooking space 36 is optimsed. The 10 entering

fl avoured vapours cannot now escape uncontrolledly outwards. There is only
possi ble a controlled exit. through the openings 44 of the cover 23. By the
smal | nunber of openings 44, there is provided a controlled passage of
vapours. This passage may, however, still be used for the steam ng of
further foodstuffs 51, which are placed on the cover base 39 forned as a
supporting surface 52 (see arrow lines c). The vapours rising in the
~cooki ng space 36 deposit on the underside of the cover base 39, condense
there, and run, because of the arched arrangenent of the central base
region 41 and the rising portions 43, 20 in the direction of the drip
projection 50 (see arrow lines d). Here there is effected a draining of

t he condensate back Y 1 4 oki ng space 36, directed towards of the
regi on provided w er ations 31, whence, as al ready described, the
condensate is conducted into the m xing vessel 6. Also in the steam ng of
foodstuffs 51 disposed on the 25 cover 23, condensate formng there or

noi sture formng there, nay be

23 43 44 50 51 41 42 44 39 40
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conduct ed back through the openings 44. Here also there is effected a
direct ed dwasimersof the condensate in the direction of the ﬁ@g@ﬂﬂwﬁgsthe _
supporting surface 25 which is provided with the perforations : % s
| i kéwi se facilitated by the arrangenent of the raised central 30 base
region in conbination with the rising portions 43. It is advantageous here
for. the openings 44 to be located in thelgném§7tion regi on between the
central base region 41 and the rising porTiomn‘43. As is evident fromFig.
17, there may be di sposed, between the top unit 35 22 and the cover 23, an
intermediate tray 53 in a first enbodinment. This internediate tray 53 has a
form-corresponding to the top unit 22, - 22 - but has only about half
the height of the top unit 22. Froman internediate tray base 54, there
extends an upwardl y-w dening internediate tray wall 55, whose inclination
corresponds to that of the top unit 22. At the upper end, the internediate
‘tray wall 55 is &sprovided with an outwardly-projecting annul ar collar 56.
Thi s annul ar col |l akt56 has supporting cross-nmenbers 57 on the underside, at
the regions facing t handl es 34 of the top unit 22 when in inserted
condition, near the fr ends. 10 The Eﬁterne i atecdray base 54 is
provided, in simlar manggr to the top o
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unit base 29, with perforations 58, to |leave a central, closed region 59.
The i nter mah e®sisray 53 is located in such a way between t r .23 15
and the top unit 22 that the edge of the internediate tray gézﬁgﬁggﬁﬁgined
within the circunferential sealing projection of the cover 23. The
Internediate tray 53 is here supported, by nmeans of the supporting
cross-nenbers 57, on the handl es 34 of th‘qfig unit 22, nanely in the
regi pn of the troughs<g5. Thepannul ar collar=56 is here 20 covered over by
the handl e 45 of the €dver 23¢Jthe sealing strip 49 sealing, towards the

‘ Rg_ {10 25 previously nentioned | ayers - top unit
base 29 and cover bap > Xyere is formed a further layer, a third |ayer.
The flavourgg, rising SsS rough the perforations 31 of the top
‘unit base 264 wel | 6T at1 ons 58 of the internediate tray base
54. Also with t brnmedi ate tray 53, there is provided the
return 30 of conde ? i sture formng. It is also conceivable, in
this connection,gg 2 ' 1l of the internediate tray 53 to be
constructed to corre P cover base 39, in order to guarantee an
(_tee |ike. 35 The described cover 23 may
pp GMit 22, for exanple in a placing of the

al so be used as EE
For

top unit 22 onto

W
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- 23 - this purpose, the cover 23 is placed in reversed form i.e. with the
original urwievsisdes upwards, onto the work surface or the i k ?&é@gnul ar .
drip projection now serves as hol ding projection for the top o

outer contour of the base region of the top unit 22 5 corresponds, in this
connection, to the inner contour of the drip projection 50. Wien the top
unit 22 is placed in the described manner dﬁigp cover 23, the top unit 22
i s supported by neans of its supporting e 0 a‘theuﬁo ori gi nal
undersi de of the central base region 41, near tfierdX1 pProjection 50. A

| at eral displacenent of the top unit 22 is prevg ~by the annul ar

gri pping of the baz& region by means of the g4i} q$w|50 The hol | ow
'space now formed ukderneath the top unif\ybas@ ul ge of the
central base unit 4NNis bounded by the annulg
forms a drip pan 60. \n this, there may b coII:‘*
"pass out of top un\t 22 through the topguni
draining fromthe,top uhit edge 33 collects®in
annul ar drip proj PSeQr

the rising portiof

proj ection 50 and
pi sture continuing to
g Any condensate
‘*\ion bet he
AL 0 eﬁ om46;‘8

11 .']23




Y

preventing a run-off of this condensate through the perforations 44 of the
cover 23, lwoasrswis he inclination of the portion 43 points ipgﬁggg&hrection
of the circunferential sealing projection 46. 25 In Figs. 2010 : 8%%er e

i s-fepresented a second enbodi nent of the internediate tray 53, of the
cover 23 and of the top unit 22. The internediate tray 53 conpri ses,
substantially corresponding to the 30 fir /gﬁpodinent, an i nternedi ate
tray.base 54, from whi cflagf here extends an Upwardl y-w dening internediate
tray wall 55. The incliﬁagion of the internediate tray wall 55 corresponds
to that of the€op unit| 28. 3%oln distinction fromthe first enbodi nent,

the internmedi ateN{ray > ¥s formed wave-shaped, where the wave crests
70 and the wave ?&bqgr - 24 - extend along the vertical extent of
the inclined interme®

wave- shape-fornmed edge

wal | 55. As a result, there is produced a
Al AS I's to be recognised in particular fromFig.
20, the wave shape ext:pr ovegn the entire circunference of the edge 72, a
wave height h 5 correScoiai'o‘ﬁpproxinately to the wall thickness d of the
internedi ate tray HA Further, the wave shape is dinmensioned in such a
way ==:
"Iq o ¥
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that a wavel ength 1 corresponds to approximately four to five tinmes the

wal | thi ckneessigbegsee Fig. 23 in this connection). In the enW}%g,{ué own,
there is thus produced a uniformwave shape of the internedi ate ra
wal T 55 and of the edge 72, there being provided, over the entire
ctrcunference 35 to 45, preferably 40 waves. The internediate tray base 54
is provided, corresponding to the first eﬁ@ﬁ?jhyn, w th openi ngs 58. 15
The i.nternediate tray base 54 is to be fornmed to be oval, corresponding to
the top unit 22, the ratio of longitudinal axis x to transverse axis y
corresponding to approximately 1.2 : 1. In the region of the |ongitudinal
axis-x, there is noulded onto the internediate tray 53, on 20 both sides,
in each case a handle 73 fornmed in the shape of a U The handles 73 are
noul ded on the inner side onto the internediate tray wall 55 integrally as
to material by neans of their U-shaped arns 74. These U shaped arns,’
extending fromthe internediate tray wall 55, extend beyond the latter in
vertical as well as in horizontal 25 direction. At the end, the U shaped
arns 74 are joined by a U shaped cross-nenber to formthe handle 73. In
Figs. 24 to 27, there is represented the top unit cover 23 in a second
enbodi nent. This enbodi nent differs fromidhatgprevi ously 30 descri bed
substantially in that the openings 44 areYarWally let into the contour of
the drip projection 50, this in S%&? a way thdgt the conb




76 of the dr|p rgection 50 is unaffected even in the region of the

Gpeni ngs 44" rangenent is nade here in such a way that POTErORERBHIS -
44 are prOV|ded in the foot region of the central base region 35 41, but on
the"side of the drip projection 50 turned away fromthe central base region
41. - 25 - The cover 23 has |ikew se o the underside a circunferenti al
sealing projection 46 for sealing cooperah th the top unit edge 33 of
the top unit 22. This sealing projection 46 extendsn bot h sides of the

| ongi tudi nal axis x along the circunferenti al edge, at a spacing 5 from
the latter, a bearing rib 77 being formed m@ 2gijon of the

ci rcum‘erential edge 40, rib 77 of the ver 23 bs HpoHhed on the top
unit edge 33. Corresponding to the fi rsz.&ewi l the sexti ng projection

46 is continued in the region of the handl eS™45 i orm of edge-portion
shaped seal ing stod psdlgr\l n the region of each ¢ ndl es 45,
.there is provide fTsetYi nwardly and spaced@ apg romthe sealing strips
49, a seat-space Il 78, in order to form@ yeat sgpace 79. Each
seat - space cl osi ng wo openi ngs 80 f ¢r 110 @3 the handle 73
of the intermedi af 15 The assenbl(epl PPSi 1 hp unit 22,
cover 23 and interngd ray g
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53 is represented in Figs. 28 to 31. The internediate tray 53 is put into
the top unmo 32918 such a way that the handles 73 of the i ntRCTERISAIE6L I ay
43 are supported on the handles 34 of the top unit 22, this in the region
of their U-shaped arns 74. The internediate 20 tray base 54 is, as is to
be recognised fromFig. 28, |located at approximately half the height of the
top unit 22. Because of the mavggfhgged dévgbaénent of the internedi ate
tray wall 55, there are produc hrwugh- 1 ow openi ngs 81 in thg region

bet ween the wave troughs 71 arfd\e~d\nner side of the top unitcwall 24.
Because of 25 this, rising vagou 0 pass by at the ou;;y sides into

the upper region of td® top urit 28 Qw 8Poul t he/cooki ng

‘mat eri al | ocated on tfé™qt er rfedi at € ] . t he cover 23
on the top unit 22, there Mg groduce t he cooking
space 36. The cover 23 engagd4s by ne agai nst t he
“top unit edge 33 and seals, i the han 5 of the

seal ing projection 46 abuttind agai nst R top unit
wal | 24. In the region ofeg he {super posi§ there is
effected a 35 | abyri nt <t ypg—sealdng. t he cover
23 engages, for this purpose, jagai nst t unit 22,
where there
\10
B @ "
i
o -
Iy

22

W ICh




- 26 - is provided, on the upper side on the handle 34, a closing rib 82,
f.or externdWogpa¥dpent at the sealing strip 49 in the assenblped/EposierssoN
(see Fig. 29). The seat-space closing wall 78, however, is supported on the
top-unit edge 33. The seat space 79 forned between the 5 seat-space cl osing
wal | 78 and the sealing strip 49 is thus alnost conpletely closed. The
openi ngs 80 of the seat-space cl osing vva[lo Q}re, I n this connection,
al nost conpletely filled by the cross section of the respective U shaped
arm74 of the internediate tray dle 73. 80 NBecause of this arrangenent,
ri sihg hot vapours do not cone d|‘a H 129X pskt he surfaces of the
I nternmedi ate tray handl es 73. Cn LAEX ary, the rising vapours first
‘cone agai nst the seat- spﬁg .IM” ﬂ‘ 78mand pass only in small
guantities through the openino og M eat space 79, in which lies
QL

.the U shaped cross-nenbeqg 7 0 \\ nt- dlate tray handle 73.
Accordi ngly, the handl es|0» ‘ §§ are nqot_greatly heated. Further,
there are gripped by thiga ra v‘ﬁw \\\\paus- t heir U shaped
arrangenent, the handl esi€¥3 %,:- ate tray 53. 20 The undersi des
of the top unit handl es &% “%u. der t6Uprevent a slipping off

on a lifting off of the bp p
unit 22 shown in the seaundzzgy e

undercuts. These underdfﬁ/////
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cooperate with a nose-like register projection 83 formed as
count er - r egV%R98r f ace 21 in the region of the inserted cowerrdpdsnkae

projection 83 is forned on the inside of the circunferential edge 18 in the
region of the spout 11. The top unit 22 is placed in the 30 nmanner of a

| ever nmovenent onto the inserted cover 14, the_nose-like register
projection 83 entering into the trough-IﬂKb qhaercut of the register
surface 28. This arrangenent is intended to prevent anaun}ntentional
lifting of the top unit 22 fromjips, i nserted c 14-\85] The features of
the invention disclosed in the dptRd degcription, IRt rawing and in the
clainms may be of inportance bot Lwvfdual |y - =and in any

conbination for the realisation i he inventiqgJ All f di scl osed
‘ & di scl osurst e WpplNcation, there

are relevant to the invention,
are hereby al so incorporatﬁ@ as full content, |t di osure content
of the associ at ed/ acconpanyi ng AN Ly S5Xdocunents xtT| of "t he previous
application). 10 15 20 25 N — @
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30 35 Clains 1. A food processor (1) conprising a m xing vessel (6) and
a_drive (8)WP82¥5agitator (10) in the m xi ng vessel (6), t@@1ﬂ3§5@ﬁ3
vessel (6) 5 being heatable in its |ower region, characterised int aﬁ a
toprunit (22) for the mxing vessel (6) has a perforated base (29) for the
pr eparation by steaming of foodstuffs (38), the perforations (31) being
formed in a cooking material support of ng unit base (29) and
condensate / noisture form ng being conducted back into the m xing 10
vessel (6). 2. A food processor according to Claim1 or in particular
according thereto, characterised in that the top unit base (29) has a
central, unperforated region (32). 15 3. A food processor according to one
or nore of the preceding clains or in particular according thereto,
characterised in that there i di sposed, between the ¢®p pit422) and the
.m xing vessel (6), an insert® cover (14) which has a~substanwally centra

| ar ge opening 20 (15).
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4. A food p%§§§§son according to one or nore of the preceding clains or in
particul ar a aﬁﬁh thereto, characterised in that top unit pe2kpisy 6
covered by a cover (23), the cover (23) having openings (44), and a égs
supporting surface (52) being provided for cooking material (51). 5. A food
processor according to one or nore of the preceding clains or in particular
according thereto, characterised in that ﬁh? er (23) has an inner,
upwar dl y-arched central base region (41). 30 6. A food processor according
to one or nore of the preceding clainms or in particular gccording thereto,
characterised in that the openings (44) are associeﬂﬁ%i h ﬁ:foot regi on
fase region (41). 35 - 2 7.4 A frood',processor

(42) of the cefiral hs
according to oﬁg.%\\s§§k of the preceding cl g ns [ ul ar aﬁﬁording
t her et o, charaggerisffsﬂn that the cover (25) has,<i i y at its
edge, extendi ng~KN orpI N I ch

sor

passes into a raioeq
accordi ng togmne o
~

[ foot region (42), a riging
ffcunferential 5,66dge (40). 8.
i -Hgthe precedi ng clg s _Ar

/

o
™~

19. 727




in particular according thereto, characterised in that the cover (23) has,
on the undé¥YSPY¥SIA circunferential sealing projection (46), pcaierdSorsss

seal i ng.cooperation with an edge (33) of the top unit (22). 9. A foo
protessor according to one or nore of the preceding clains or in particular
according thereto, characterised in that,t ver (23), on the underside,
defines an inner drip edge (50) spaced aﬁdﬁ?iﬁ?onlthe 15 seal i ng
projection (46), in the formof a circunferential rib. 10. A food processor
according to one or nore of the preceding clains or in particular according
thereto, characterised in that the openings (44) of the cover (23) are
partially let into the contour of the rib. 20 11. A food processor
according to one or nore of the preceding clainms or in particular according

thereto, chara ised in that the i p edge conb (76) is unaffected even
in the region he openi ngs (44).K5 12. A food processor according to
one or nore of e preceding cl ai r i articular according thereto,
characteri sed 't hat an internedi tray|(53) is |located between the top
unit (22) and cover (23). 30 . A fqod processor according to one or
nore of the pr ding clainms or in particul'agnyaccordi ng thereto,

characterised that an edge of the i rmethatg-tray (53) is |ocated
within the cir erenti al sealinggproj:ctio? (46) of the cover (23). 35




&

- 30 - 14. A food processor according to one or nore of the preceding

clainms or iWoBakdsigul ar according thereto, characterised in that the
intermediate tray (53) |eaves through-fl ow openings (81) mﬁtﬁCFggﬁﬁﬁﬁmio

ther inner surface of the top unit (22). 5 15. A food processor according to
one or nore of the preceding clains or in particular according thereto,

characterised in that the edge (72) of tmmgrmdi ate tray (53) is forned
to be wave-shaped in such a way that the rests (70) and wgve troughs
(71) extend substantially 10 wvertically. 16. A food proclé€¥sor
one or nore of the preceding clains or in particular accordi Ny
char.acterised in that a wave height (h) corresponds to aagroxi y a wall
‘thi ckness (d) and a wavel ength 15 (1) corresponds to apgprQXiff
to five tinmes the wall thickness (d). 1@ A food processor  ac
or nore of the preceding clainms or in paptiadmwar accordi ng themrs
‘characterised in that a partial 20 portfon df the sealing prjd

is formed as a setu\n'g strip (49) and tfat the cover (23) has
bd a

i nwardly and spaced apart fr_om P -
S T T ~
- Q
(9¥ —

B — B -
< <

N~ [V P ™
N~ < g

™ m
: o ™ 1o
\< o .

)
//

o
o
N A
— OO ) o F o
TR 1 3 T ©
]
— @ I — o f
N v'f A
-1 l [[+— B f
l.n/ N A
/& \ ‘
%
-t \
o o
~
m\\ / Sq,U\ o
ol ~
A~ \ \ /
m
< I~ = T 72
|

ig.7 L
ig. 2y

Fig:gq ©
45 79

aw.

g 48 78



SA. <
o . c o o om....l..l
C 0 (@] +— (O] —
c - (@)] ~+— C
OET_C o Omm ~
(@] T CT 0
(2] >0 0L »n ~ JE
ana OtCtem__mQN
- X O (&) .
mpeaga ; m
< 256 -
—C—.—_ OO0T S o O —
2%, 25 B TH=
~ O C ON O OO — D OT\C U
00 © T 4+ — n un —
N~ O O« . Sm
— T 0O -0 T DD 0 (&)
mem.uwmeeww;bmr
—_— — f —
—_ - O o O O n O O
meenmv 055" o
)
nhllle“n pe
[ dO%p N 3
—_ O O — - O —
nconmnoco o O ow
S 25°8.a5%28%% SN
L - S S S -
0° B85 1 Y3 HERS EG GG ] =mll ) §
S Nt _oVNeca Y . 174
ON OGBS ——C .. O \ 8¢ ¥G gg ¥8 c 8¢
., 00— _— 35T ) EQG I |
— O C - 00 c % \l_
C_ O .C._ oo} 0 . $ d/
0T OS> -DO0Q — - [
am,[ewus..mee .Ie...de Y ~.
OO0 - DO C o —Th @ [ \ ™~ o Y e e e
,MHhen%tWB © C \ ‘\\ \
—~ — — &
()] el - ‘ LS S S
- olTatC .@m.mﬁwx ] 514 ik, —-SSoITIIIZIZIzu
-8 ocC O L~ ~_coc El v :
O 4— N O . <t T +, . ~N \ i B A
og 0To £ _ 40 ~. — £
— o - O~ C —oOC — —— Nm
i1 eI el 8 |
N © —
oB 08— BL LcS GG W EC Op
CC O -0 .0 0C._ 0
— Caltmro - = O ®©
— -0 _T C L OT L O —
aorunm = O Oy 4o - O
Du- OO ®© - O — O 0Qo
~ O g Q, “ OOV T
DO O OOTOLTC.— N — © O
T —w— 0O 000 — Oy O



surface (28) extends perpendicular to the main axis (x) of the top unit
(22). 10 wiresmdefsood processor according to one or nore of pREWEPSRESE Ng -
clainms or in particular according thereto, characterised in that the

regi ster surfaces (28) on the top unit (22) are forned as trough-1like
undercuts. 23. A food processor according o one or nore of the preceding
claims 15 or in particular according t ?r/e#? characterised in that at

| east one counter-register surface (21)"1S Tormed as a nose-like register
projection (83). 24. A nethQd for the preparation of foods in a device
formed as food 20 process according to Claim1l, which conprises an

P MYt

agi-tator (10) accaodat-ed ng vessel (6) and a heater (61) to cook
(6) are conducted_ jnto .
mat eri al (38) accm

- the food, characterised if i nggegut of the m xing vessel
(22) to fBwasound the cooking
(22)M and are 25

conducted, in the form of i on of <he
cooki ng mat gri al @%8), in i dssel
(6). 25. A hod ees~el ai 1 cordi ng

st perneation of

thereto, 3 characteri sed
t he cookin terial (38), ally closed top

unit cover pg3) fqgintroc
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32h1.‘A food processor (1) conprising a mxing vessel (6) and a drive
nechani sm (8) for an agitator (10) in the m xing vessel (6), the mxing 5
vessel (6) being heatable in its |lower region, the mxing vessel (6) being
covered by an inserted cover (14), characterised in that there is disposed,
on the inserted cover (14), a top unit (22) which has a perforated base for
the preparation by steam ng of foodstuffs (38), the perforations (31) being
formed in a cooking material support of the top 10 unit base (29) and
condensate / noisture form ng being conducted back into the m xing vessel
(6). 2. A food processor according to Caim1l, characterised in that the
top unit base (29) has a central, unperforated region (32). 15 3. A food
processor according to one or nore of the preceding clainms, characterised

in that there is disposed, betwee it the m xi ng vessel
(6), an inserted cover (14) whi chq ﬁﬂﬁch il TRM Aﬁaﬁntral | ar ge openi ng
(15). 20 4. A food processor according to one or nore of the preceding

clains, characterised in that the top uni¢ingAPgre S covered with a cover
(23),

Re Patent Application No.
I, MICHAEL JOSEPH WALSH, European Patent Attorney, of the firm of Tomkins &
Co., European Patent Attorneys, 5, Dartmouth Road, Dublin 6, Ireland, hereby
declare that I am conversant with the German and English languages and that I
am the translator of the documents attached and certify to the best of my
knowledge and belief the following is a true and correct translation of
amended claims 1-25 filed on 14th November 1995 at the European Patent Office
as International Preliminary Examining Authority in respect of International
Patent Application No. PCT/EP95/01636 in the name of VORWERK & CO.

INTERHOLDING GmbH.
a6 96 11 8 16— - (Banaxen)

Dated this 10th day of October 1996.

ot ol Y

MICHAEL JOSEPH WALSH

N21361 "VAROMA-VERFAHREN" : MP1296 amendment
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the cover (23)1 ds (44), and a supporting surface (52) being
provi ded f égﬁigiﬁhgﬁﬁgﬁgg. (51). 25 5. A food processor according to one

or nore of the preceding cliaiijns, characterised in that th 23) has
tral base region (41). 30 GG!MH ﬂ[ Hmr
he precedi ng,cl ai s, charact e

%? L M *

an i.nner, u rdlyasranekl e
according t ne or nore of
openi ngs (44) ~are-associated mith a foot “Fegion (42) of the central base
region (41){ 7. A food procesisor ac@oEdi ngCtio AofieMd& nore of the preceding
clains, 35 characterised in that the cover (23) has, circunferentially at
its - 33- edge, extending fromthe foot region (42), a rising portion
(43) whi ch padsek fiaedoproceasaredlligompni singne imiixiegyessab)(6) sandaast @ige
processor. aCC%éheﬂﬁs&p@neoprannﬁ fralbr tO9)PiRABE Mg Ale¥Be1 (6), the mixing
characterised in th?t he caqver gﬁ§) hag, on the undeiﬁ%de .a
ci rcunf er et | APSIallPhPeing) atable (A6jts AoversEegiqfy ERpPaKRg dASHHl AShn
edge (?3) hof bbénd @overdd by 2ah) .inQertédfumérp(mc)gselmraataoﬂsddntn ltbat)rtee\)aef is
nore of the pre i_ng ' t.epi s | t e 3), on
the undersi de’d1%;gc%qsleﬁés&la%hgs?nsépteacIEQ{?YC (383 % tbg? u‘ﬁti'@ (ZtZB'ewiﬁ%K Iqas(%
perforated base for the preparation by steaming of foodstuffs (38), the

perforations (31) being formed in a cooking material support of the top
10 unit base (29) and condensate / moisture forming being conducted back
into the mixing vessel (6).

—_— =

2. A food processor according to Claim 1, characterised in that the top
unit base (29) has a central, unperforated region (32).

15
3. A food processor according to one or more of the preceding claims,
characterised in that there is disposed, between the top unit (22) and
the mixing vessel (6), an inserted cover (14) which has a substantially
central large opening (15).

20
4, A food processor according to one or more of the preceding claims,

characterised in that the top unit (22) is covered with a cover (23},
the cover (23) having openings (44), and a supporting surface (52)
being provided for cooking material (51).

25
5. A food processor according to one or more of the preceding claims,

characterised in that the cover (23) has an inner, upwardly-arched
central base region (41).

30 6. A food processor according to one or more of the preceding claims,
characterised in that the openings {44) are associated with a foot
region (42) of the central base region (41).

7. A food processor according to one or more of the preceding claims,
35 characterised in that the cover (23) has, circumferentially at its



i nner drip edge (5 )’spaced apart fron1the seal i ng ' in the
form,of a circunfefentijg OCTQQQ%OE f ood processorimlm ﬂ&! E [lsﬁﬁﬂe

nore of- the preceding clalns characterised in I KOS (44)

of the cover (23) arL“parrra#+y~+é |nto the contour of the rib. 11. A food
processor accordi to one or nore hes preceding clainms, characterised
in that the drip edge conb (76) is unaffected even in the 2 n aof the
openi ngs (44) edge. eAtﬁrtdddg ﬁﬁ@@eﬂ@ofo%é‘éﬁtﬂ"ng@b 8t SIPY rRAFE o e(ghg which
precedi ng cl ah %sesChfAG! §is2@C iruhftrentinli Bgy ed) ate tray (53) is

| ocat ed between the top unit (22) and the cover (23). 25 13. A food
processor according to one or nmore of the preceding claims, characterised
in that an edge pffobdi@rovessoneaicarding ay dre3primreoefattbe aiechd inge Réaims,
Clrount orent | SRtk igPiRinst 08 LR oia) he coretnd Rlersifle, ¥ A o0

pr ocessor 5008 0 Oone or | al ns, ch ar acter] Ed
in that the i nirgunerentdai rWH'EBPW@&\ﬁé%" t(l‘lﬁbugcﬁrfff%/]/’Bﬁ!)éWPH@”sat(’S‘i)w

respect to thgnléya@r(gs;argﬁ%eo{oﬁ QRit ggzynlt (22). 15. A food processor
according to one or nore of the preceding clains, 35 characterised in that

the edge (72) of the internediate tray (53) is
9. A food processor according to one or more of the preceding claims,

10 characterised in that the cover (23), on the underside, defines an
inner drip edge (50) spaced apart from the sealing projection (46), in
the form of a circumferential rib.

10. A food processor according to one or more of the preceding claims,
15 Ccharacterised in that the openings (44) of the cover (23) are partially
let into the contour of the rib.

11. A food processor according to one or more of the preceding claims,
characterised in that the drip edge comb (76) is unaffected even in the
op Tregion of the openings (44).

12. A food processor according to one or more of the preceding claims,
characterised in that an intermediate tray (53) is located between the
top unit (22) and the cover (23).

25
13. A food processor according to one or more of the preceding claims,
characterised in that an edge of the intermediate tray (53) is located
within the circumferential sealing projection (46) of the cover (23}.

39 14. A food processor according to one or more of the preceding claims,
characterised in that the intermediate tray (53) leaves through-flow
openings (81) with respect to the inner surface of the top unit (22).

15. A food processor according to one or more of the preceding claims,
35 characterised in that the edge (72) of the intermediate tray {53) is
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16. A food processof™ aCCOrdlﬁg Tq ne or nore of t
characterised in {hat I ght!{ (h) correspond G m i EM y a vvaII
t hickness (d) andfa ‘G%ﬁgﬁ%?ﬂ§ corresponds to r to

five times the wajl 17. A food processor according to one or
nmore of the precefling clains, charag4 eri sed in that a partlal portion

f th I I t.hat
?he cgvz(raa( IZQ? 'ﬁ'}f %fqes‘é? eé’l Rr%ﬂ %}é} da'ga%ajrtt fw% %?)e(gﬁr%lds?rl p
(49), a seat- Upﬁ&:érclllgigl b@l)wakter(d?&,lbsixmtmﬂuabentpeﬂhlgs (80) for nesting

of the handle (73) of the internediate tray (53). 15 18. A food processor
according to one or nore of the preceding clains, characterls%g I n I hat

there is provi@ed Tord Pﬁ@“ﬁéﬁﬁl@%’gﬁ)“%ﬁot% o Foreiqf the)prege ‘I”SS‘F}?der b

(82) for extetmalaceeeieden tﬁhttahﬁaﬁt?aﬂehéﬂﬁl S(h)ld%r(‘éﬂ)cndgotolgppv‘bxf]ﬁ?&T .
rocessor accor e har acterl se
P hat 1 he b LuaickheSs il phE & peta Tenar® LTF rearberonds h bR R BB o
wi t h correspofatimgo chivet bimesetfeswai 1 stlwitkmass (®)L) on the inserted cover
(14). 25 20. A food processor according to one or nore of the preceding

clainms, characterised in that a register surface (28) is forned step-I|iKke.
A food processor according to one or more of the preceding claims,

10 characterised in that a partial portion of the sealing projection (46)
ijs formed as a sealing strip (49) and that the cover (23) has, offset
inwardly and spaced apart from the sealing strip (49), a seat-space
closing wall (78), which has openings (80) for nesting of the handle
(73) of the intermediate tray (53).

15
18. A food processor according to one or more of the preceding claims,
characterised in that there is provided, on the handle (34) of the top
unit (22), a closing rib (82) for external placement at the sealing
strip (49).

20

19. A food processor according to one or more of the preceding claims,
characterised in that the top unit (22) defines register surfaces (28)
which cooperate with corresponding counter-register surfaces (21) on
the inserted cover (14).

25
20. A food processor according to one or more of the preceding claims,

characterised in that a register surface (28) js formed step-like.

21. A food processor according to one or more of the preceding claims,
30 characterised in that a register surface (28) extends perpendicular to
the main axis (x) of the top unit (22).

22. A food processor according to one or more of the preceding claims,
characterised in that the register surfaces {(28) on the top unit (22)
35 are formed as trough-like undercuts.



21._ A tood processor according to one or nore of the preceding clainms, 30
characterised in that a register surface (28) ext eﬂm&mnmmwuw to the
main axis (x) of the top unit (22). 22. A food pro O, inMlit o one
or nmore of the preceding clains, characterised in that the r"egisstér
surfaces (28) on the top unit (22) 35 .agg formed as trough-Iike undercuts.

23. A food di t f th di | ai s,

char act eri sed2in \ RatY RIOYESET d50ar L e OMecar Aok QLS A ef9din €19 g
as a nose- | i keharagterisedpinjtbat iadn1¢83) oné cednter-mey feer f arfabe (21¢pr at i on
of foods in arggbycss faom@ed]?geogrgggisﬁyﬁggﬁg,aﬁggi&;)(gg%cor ding to daiml,

whi ch conprises an agitator cco In-a Xi ng vessel (6) and a
heater (61) to cook the food, characterised in that the vapours rising out

o opuni 1Sy SRueRom b £ ehe ?’?Eﬁ"&gﬁ‘é%‘”gﬁ“@??fcﬂ?’%"ﬁﬁﬂt@?ﬁ‘{ 2% gffod "1
unit v . .

accoﬁ’rmdat ed PPERYT 6b5 Lﬂﬁ)cf’r‘i/ Js ?\,8(}22'}’, 'aHE’J“:j"r QOWH&gEtaéH?g?WtPP(ﬁeﬁﬁ)ér m of

condensazI e, adtcommédatetiein pemivdagi ssel (rﬂ”)eanabcakhegtem(gIS)' ag éo’b&%thé food,

reverse direc 0 . A met ho

Chaimed in O dandgtiited MOt L X8R g nd %Eo%‘f £hé Jidpd Fepra L o)

per meati on ofanensondyskedh dhrauah ienl insested gover dAdhicindd a top unit vessel

10 (22), to flow around the cooking material (38) accommodated in the top
unit vessel {22), and are conducted, in the form of condensate, after
further permeation of the cooking material (38), in reverse direction
back into the mixing vessel (6).

15 25. A method as claimed in Claim 24, characterised in that the vapours,
after a first permeation of the cooking material (38), are conducted
towards a substantially closed top unit cover (23) for introduction of
the condensate.

20

25

30

35 00437



towards a substantially closed top unit cover
\condensate.
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(57) Abstract

The invention relates to a food processor (1) with a
mixingvessel(ﬁ) andadrivemechmism(%)furanagimor
(10) in the mixing vessel (6), the lower region of which
can be heated. Asaﬁmplewayofhnpzovmgafood
processortl) of this type, it is proposed that a top unit (22)
for the mixing vessel {6) should have a perforated base to
allow food (38) to be steam-cooked. The perforations are
formed in a support plae in the base of the top unit and
condensation and moisture are led back into the mixing
vessel {6).

(57) Zusammenfassung

Die Erfindung betrifft eine Kichenmaschine (1)
mit einem RithrgefiB (6) und einem Antrieb (8) filr ein
Rithrwerk (10) in dem RihrgefiB (6), wobei das Rithrgefi8
(6) in seinem unteren Bereich aufheizbar ist. Um eine
gattungsgemife Kichenmaschine (1) in einfacher Weise
weiterzugestalten, wird vorgeschlagen, daB ein Aufsatz
(22) for das Rihrgef2B (6) einen durchbrochenen Boden
aufweist zum Zubereiten durch Diinsten von Lebensmitteln
(38), wobei die Durchbriiche in einer Gargut-Auflage des
Aufsatzbodens ausgebildet sind und Kondensat/entstehende
Feuchtigkeit in das RithrgeRi (6) zurlickgeleitet wird.
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