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An assembly pot with a heat plate and the heat plate RELATED
APPLICATIONS This application claims priority to Taiwan Application
Serial Number 96131734, filed August 27, 2007, which is herein
incorporated by reference. 5 BACKGROUND Field of Invention This
inventionAgrélagenudyhpat math, afieabpi atetandih e heat plate on

an assembly pot. 10 Description of Related Art New and improved

commercial products harEbegrEdexglepad ATIEsERt years that provide
convenience and effectiveness to consumers who are becoming more

demamgingppiienicevelening peiwrjodyctraiiesignRrpiiRid S2hg Number

increasingly aware of the safety issues as well as the aesthetic appeal of
et ProductiiSPASIYNE! S hayedTeoainsh iRafe RAFERYCePPERiBLS BPdeference.

demand good-looking products that can enhance their lives. A sectional
view of a traditional Korean BBQ grill plate is shown in Fig.1. The grill
plate 500 in Fig. 1 is commonly used in Korean barbecue restaurants. 20

The grill plate 500 is made of a ggﬁgs%t ' ‘igypically an excellent heat
conductor. The grill plate 500 al a‘ﬂﬁ@ 01 on one side thereof.
Tidd of Invention

This invention is related to a heat plate, and more particularly to heat plate

on an assembly pot.

Description of Related Art

New and improved commercial products have been developed in recent
years that provide convenience and effectiveness to consumers who are
becoming more demanding. When developing new products, designers have to
be increasingly aware of the safety issues as well as the aesthetic appeal of the
product. Consumers have become more safety conscibus and demand
good-looking products that can enhance their lives.

A sectional view of a traditional Korean BBQ grill plate is shown in Fig.1.
The grill plate 500 in Fig. 1 is commonly used in Korean barbecue restaurants.
The grill plate 500 is made of a material that is typically an excelient heat
conductor. The grill plate 500 also has a buige 501 on one side thereof. The
opposite side of the bulge, 502, is a depression. The grill plate 500 can be
placed on a stove with the depression 502 facing the stove. When the stove

heats the grill plate 500, the heat from the stove is gradually conducted towards
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opposite side of the bulge, 502, is a depression. The grill plate 500 can be
placed on a stove with the depression 502 facing the stove. When the

stove heats the grill plate 500, the heat from the stove is gradually

conducted towards | the top point of the bulge 501. When cooking food
Hietkepgrmipi e thsdrdl oI5 Blace/ e feeekinttiaasukye the1ddisw weers will
heat transferred from the stove to the grill plate 500 to cook the food.
Rigeerbéved prathedwaacl istthabomethiedeabitnpdrited frenbiiigestove to
501 and the stove are not equal. This means heat from the stove is not
hsuasiltetRieniBFhi shRkUGSIROEe grill plate 500. That is, the

temperature of the grill plate 500 at the top of the bulge 501 is different
fromNedadippEngnrdat bmeerdiealishsienereRaivpritessod. raiatrédng bulge
that the food cooks at different speeds and if the user is not aware of the
fimpansutecdistonasing srtvesnalo ditferénemtatisrrl orane g sikge is not
500, the food being cooked may either be charred (overcooked) or raw
dinkibrétsskeniformy Wapwaherthaserd Matene)Ombhabie e respperature of
during the BBQ activity and prevent them from returning to the restaurant
hener ilRiade SORERsrioRcRbEPYIaREdoa MBS REVE ANbASREResAture at
the consumers' health. Thus, the related industries need to overcome the

ohgrdpeatiaasoritersrgbrigte rlfaldisURRaARTELhS feedfaelept different

objective of the ﬁresent invention to present an assembly .
speeds and if the user is not aware of the temperature differentials between

different locations of the grill plate 500, the food being cooked may either be
charred (overcooked) or raw (undercooked). This may frustrate users and they
may lose interest during the BBQ activity and prevent them from returning to the
restaurant in the future. Furthermore, charred or raw food may have a bad effect
on the consumers’ health. Thus, the related industries need to overcome the

drawbacks of the forgoing grill plate.

SUMMARY
it is therefore an objective of the present invention to present an assembly
pot with a heat plate whereby the temperature of heat plate at all locations is
uniform enabling the food to be evenly cooked on the heat plate.
To achieve the foregoing objectives, the present invention provides a
heat plate comprising a base and a plate body. The plate body has an opening
thereon, and has a circumferential edge sealed on a side of the base to form a

containing space between the plate body and the base. The containing space
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pot with a heat plate whereby the temperature of heat plate at all locations
is 20 uniform enabling the food to be evenly cooked on the heat plate. To
achieve the foregoing objectives, the present invention provides a heat
plate comprising a base and a plate body. The plate body has an opening

A R A LR R A R o
B i L SRR W
R M SRR R e

e o MRS S B S o

to the opening and bejng, rotated to cover or expose the opening. An air i
ORERSN Y B aFD T e URPRRTR ANBIROBrebe thb s SIERQsack igh that it

the containing space wh&n the liquid boils. Releasing the steam through

RIS BV S E DR RRIBL I BHERRANA NS RESNtR Fdbeing

conductive layer made by electrically conductive metal is disposed on a _
Safpicd 1 BV YR BRSE R WEPREe VoA ¥6Thi FfEREAN the lid. The air
conductive layer provides a uniform distribution of heat to the plate bod

WRBh e & B R B CEIPaRh GBhiaR SOLE EERacHERER G o i

heat.
boils. Releasing the steam through the air vent reduces the pressure inside the

containing space. The heat conductive layer made by electrically conductive
metal is disposed on a surface of the base opposite to the plate body, so that
the heat conductive layer provides a uniform distribution of heat to the plate
body when the heat plate is placed on an apparatus that converts electricity into
heat.

The invention also provides an assembly pot with the foregoing heat plate.
The assembly pot comprises a pot body and a plate body. The plate body has
an opening thereon and the plate body has a circumferential edge sealed on a
side of an inner surface of the pot body to form a containing space between the
plate body and the pot body. The containing space can be filled with some liguid
via the opening and the plate body can be kept hot by boiling the liquid.
Therefore, when the plate body stays at a high uniform temperature, food on the
plate body will be heated evenly.

The key element of the featured technigue of the present invention is a

plate body with a uniform distribution of heat everywhere that provides food

~
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15 The invention also provides an assembly pot with the foregoing heat
plate. The assembly pot comprises a pot body and a plate body. The
plate body has an opening thereon and the plate body has a
circumferential edge sealed on a side of an inner surface of the pot body

fo form a aln g aceb we n.the atebod andt P e . ..
*asm%. R AT SRR T, SRR S SR R e M
5 an be tho bmhna the liquid. Therefore, when the plate
%t%'ﬁ*

é\sh|5 'nﬁ)g ature food on the plate body will be
h ted ly. T
invention is & pla %%E%’ém%%ﬁﬁm@? i%ﬁeﬁ%ﬂ?;“@{%é';‘?y&rﬁéfe“t
e AT T B i AT 1o
whe e i
AR5 PG RS 9%»% N 8RS 08 B SIREP ©
e BB R PR A B S o

drawings, where: Fig. 1 is a sectional view of a traditional Korean BBQ

gRAQTREMARI Sle g HIRiEnsional view of an assembly pot with a
and Eihohatk SR AR A PRAR PLPgF i o0 Gl e,

Fig. 2 is a three dimensional view of an assembly pot with a heat plate
according to he present invention;

Fig. 3 is a sectional view and schematic view in operating the heat plate of
the present invention.

DESCRIPTION OF THE PREFERRED EMBODIMENTS

It is to be understood that the following disclosure provides one or more
preferred embodiment, or examples, for implementing different features of the
disclosure. Specific examples of components and arrangements are described
below to simplify the present disclosure. These are, of course, merely examples
and are not intended to be limiting. in addition, the present disciosure may
repeat reference numerals and/or lefters in the various examples. This
repetition is for the purpose of simplicity and clarity and does not in itself dictate
a relationship between the various embodiments and/or configurations
discussed.

Refer to Fig.2 and Fig. 3. Fig. 2 is a three dimensional view bf an assembly

pot with a heat plate. Fig. 3 is a sectional and schematic view of heat plate of
4



10

15

20

the present invention. DESCRIPTION OF THE PREFERRED
EMBODIMENTS It is to be understood that the following disclosure
provides one or more 15 preferred embodiment, or examples, for
implementing different features of the disclosure. Specific examples of
omEonents and at[ran ments are described below to sim\PIi  the
fhe gl

FiesRHRSAEEIS AU ALR R PRSTALE R, RIESHHIJE VRRHCI PRy des an
AR AT IR R BE AT 16 AR AR REesp e bodiment

repetition is for the purpaose of simpllcitg and clarity and does not in itself

HhaaesembiRAhRs Beirat RRIE AibALalBotim R s /Bfate comprises a

configurations discussed. Refer to Fi%pz and Fig. 3. Fig. 2 is a three

HisRiMdisAk GRS SUSHARINaRS KNS ReiBifbodyig Oaxiity a hemisphere
sectional and schematic view of heat plate of 4 the present invention )
RirdtEin dP&raRIGHE TR ARnbRR AIEATRINDR s S EbIFHdPSath &Y s

heat plate and the heat plate. In a preferred embodiment, the assembly

GECHEYRIPRIA! $5@ea N4 BBt PRRINENORea TheRIBIR RS 20 rgARECting to

heat- conductive circular base 10 and a plate body 20 with a hem::gphere
HsrsARiETHRD RIS d Hﬁ@@%ﬁ%&i@&éﬁé@@‘?@l‘)@@@% yhe base 10

circumferential e?g_e, and an opening 203 on the plate body 20 connecting

Y i dErHEfRRRNdIshcs 20 10 meabi ?e%ts&?'ﬂmm Pefwespiie plate
base 10

body 20 and the base 10. The containing space 201 can be filled with a quantity

of liquid 30 (e.g. water, water containing sait or oil} via the opening 203.

Alid 204 is movably or specifically pivotally disposed on the plate body 20
adjacent to the opening 203. The lid 204 can be rotated to cover the opening
203 to prevent liquid 30 from leaking out of the containing space 201, or the lid
204 can be rotated to expose the opening 203 for filling up some liquid 30.

The lid 204 has an air vent 205 on the lid 204. When the lid 204 covers the
opening 203 and the liquid 30 therein boils 1o generate steam, the air vent 205
provides an exit to release the steam and relieve the pressure inside the
containing space 201.

Additionally, a plurality of protrusions 202 are arranged on the curved
surface of the hemispheric plate body 20. These protrusions 202 prevent the
food from slipping down the plate body 20.

The pot body 104 for the embodiment is formed by extending a flange 101
around a circumferential edge of the base 10 and a ring groove 102 is formed

between the plate body 20 and the flange 101. The ring groove 102 collects
5
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by its circumferential edge to seal the containing space 201 between the
plate body 20 and the base 10. The containing space 201 can be filled
with a quantity 10 of liquid 30 (e.g. water, water containing salt or oil) via
the opening 203. A lid 204 is movably or specifically pivotally disposed on

R R AP 4 L RS 8 g
R T e

lid 204. When the lid %%4 covers the opening 203 and the liquid 30 therein
BBt A SRR S AT AR air vent 205 provides an exit to release the

steam and relieve the pressure inside the containing space 201. .
AdcitRR15, BERNY S ARk s e S P86 Uraie Copsuivg metal
surface of the hemispheric plate body 20. These protrusions 202, prevent

{5 15RERS SHBIng AGUTHIURE HHE BBy S I SHRSE0: Do) S479hs fleine pot
embodiment is formed by extending a flange 101 around a circumferential
bAg GHietalie15a5% LrRRRRSHTe20BR ARt B et Paade heat
body 20 and the flange 101. The ring groove 102 collects 5 wasted aill,
feREE er iR RYRTal RO REHERS A RIBUTTLSEERIYAR O ThER) BdiRy PGPy 20
The ring groove 102 can be deeper than that to provide customer to fill
Wﬁﬁ'?lé‘g%&%i&}fﬁ%ya}%f%@he base 10 is placed on an apparatus that converts

electricity into heat (e.g. electric magnetic cooker) with the heat-conductive
fayer 103.

Therefore, when the pot body 104 or the base 10 is placed on an electric
magnetic cooker and is heated by the electric magnetic cooker, the liquid 30 in
the containing space 201 is gradually heated to boiling point. In this case the
liguid 30 is water. When the water is heated to boiling point, the curved surface
of the plate body 20 reaches a temperature of around 100 degree centigrade.
Thus, the plate body 20 can be kept at a constant temperature by continually
boiling water. Therefore, when the plate body 20 stays in a constantly high
temperature, food on the plate body 20 will be heated evenly.

Note that when the liquid 30 boils, the temperature on the plate body may
vary within a range of three degrees centigrade to five degrees centigrade.
These temperature variations are caused by unpredictable, localized
circumstances at the time and place the barbecue plate is used. These
circumstances include the local air temperature and atmospheric pressure.

Therefore, the temperature on the plate will not always be exactly uniform.
' 6



Also a heat-conductive layer 103, made by electrically conductive metal 5
(e.g. stainless steel, chromium and iron), is disposed on a surface of the
pot body 104 or the base 10 opposite to the plate body 20, so that the
heat conductive layer 103 provides a uniform distribution of heat to the

p'ateA?cf%Y@Q tWéﬁ‘o”ret%‘SrR%\%’ o%oﬁa%: H%f Raégsilﬂéggl?nc%%%]aaé?able detail
apparatla that Converts electiicty Into REat (6.9 electric magnetic
cooker) with the heat-conductiye. 10 layer 103. Therefore, when the
30 TRIPIE pbe TP SENE orPLeTarted SEoSIRM SIS AR other

BB AR SOt P 2R s g

B B R B R an
i hus, the plate bod be k .

S RS S E TUAS R Wit o v

20 stays jn a constantly high temperature, food on the plate body 20 will
Béeﬁ%fg?é?éeé(}@ﬂ@wﬁg IQIREA fIRI5I5uid 30 boils, the temperature on

the plate body may 20 vary within a range of three degrees centigrade to
five degrees centigrade. These temperature variations are caused by
unpredictable, localized circumstances at the time and place the
barbecue plate is used. These circumstances include the local air
temperature and atmospheric pressure. Therefore, the temperature on
the plate will not always be exactly uniform.
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6 Although the present invention has been described in considerable
detail with reference in the certain preferred embodiments thereof, other
embodiments do not only limit the shapes of the plate body 20, the base
10 and the pot body 104 to the very shapes mentioned above. Therefore,

the spi iAaILtE#S@éC %t{% appended claims should not be limited to the
deszﬁg#o t %@ red embodiments contained herein. 7 WHAT IS
CLAI IS; 1. A heat plate, comprising: a base; and a plate body
havin{\g%ﬁ%ﬁfeﬂgﬂgtﬁgﬂﬁgﬁ'?ggircumferential edge thereof 5 sealed on

the base, and a cgntaining space formed between the plate body and the
base; \ﬁi‘f%?é?ﬁ & containing space is capable of being filled with liquid via

the opening, and the plate body is capable of retaining the heat by boilin
th liqURP 15 POFNEN AR AR CREPIRSH T olhith oty Ahgdge tereof
movggly di%%gsed over the o§)e_ning. 3. The heat plate as claimed in claim

sealRe B TR 1758, AUAEIRPHEIIIEFRAPRIPPRES RERYSRIHDS RIRigrRedY and

opening and is rotated to cover or expose the 15 opening.
the base; _

wherein the containing space is capable of being filled with liquid via the

opening, and the plate body is capable of retaining the heat by boiling the liquid.

2. The heat plate as claimed in claim 1, wherein a lid is movably disposed

over the opening.

3. The heat plate as claimed in claim 2, wherein the lid is pivotally disposed
on the plate body adjacent to the opening and is rotated to cover or expose the

opening.

4. The heat plate as claimed in claim 3, wherein an air vent is formed on the

fid.

5. The heat plate as claimed in claim 1, wherein the plate body has a

hemisphere profile.

6. The heat plate as claimed in claim 1, wherein a heat conductive layer

made by electrically conductive metal is disposed on a surface of the base
8
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4. The heat plate as claimed in claim 3, wherein an air vent is formed on

the lid. 20 5. The heat plate as claimed in claim 1, wherein the plate body
has a hemisphere profile. 6. The heat plate as claimed in claim 1, wherein
a heat conductive layer made by electrically conductive metal is disposed

on a syrface of the base, 8 opposite to the plate body. 7. The heat plate
QERAAI e?a %Iﬁﬁﬂﬁel?’%rein theliquidis a quantity of water.5 8.

The heat plate as claimed in claim 7, wherein the water contains salt. 9.
The heat plate as claimed in claim 1, wherein the liquid is a quantity of 10

oil. 10. An assembly pot with a heat plate, comprising: a pot body; and a
oiate/ bS5 RETHA S5 RID B Hb B B S B G dPeagantiy of
15 thereof sealed on an inner surface of the pot body, and a containing

%"é:ér'formed between the plate body and the pot boy; wherein the
containing space is capable of being filled with liquid via the

8. The heat plate as claimed in claim 7, wherein the water contains

salt.

9. The heat plate as claimed in claim 1, wherein the liquid is a quantity of

oil.

10. An assembly pot with a heat plate, comprising:
a pot body; and
a plate body having an opening disposed thereon, a circumferential edge
thereof sealed on an inner surface of the pot body, and a containing space
formed between the plate body and the pot boy;
wherein the containing space is capable of being filled with liquid via the

opening, and the plate body is capable of retaining the heat by boiling the liguid.

11. The assembly pot with a heat plate as claimed in claim 10, wherein a lid

is movably disposed over the opening.

12. The assembly pot with a heat plate as claimed in claim 10, wherein,

wherein the lid is pivotally disposed on the plate body adjacent to the opening
9
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opening, and the plate body is capable of retaining the heat by boiling the
liquid. 20 11. The assembly pot with a heat plate as claimed in claim 10,
wherein a lid is movably disposed over the opening. 12. The assembly
pot with a heat plate as claimed in claim 10, wherein, wherein the lid is

ivotally dispo e(g on the plate bod jacent to the opening 9 and being
08 ERr e 2 boeL T AR SRR sy pot with & o
plate as claimed in claim 12, wherein an air vent is formed on the lid. 5
14. The assembly pot with a heat plate as claimed in claim 10, wherein a

heat conductive layer made by electrically conductjve metal is disposed .
o A P P R R B aUe8 TLCHIE JsapRpn an
pot with a heat@plate as claimed in claim 10, wherein the liquid is a

BUARRY BIAREF 28 . 1¥Rd%ssembly pot with a heat plate as claimed in

claim 15, wherein the water contains salt. 15 17. The assembly pot with a
heat plate as claimed in claim 10, wherein the liquid is a quantity of oil. 10

14. The assembly pot with a heat plate as claimed in claim 10, wherein a
heat conductive layer made by electrically conductive metal is disposed on a

surface of the base opposite o the plate body.

15. The assembly pot with a heat plate as claimed in claim 10, wherein the

liquid is a quantity of water.

16. The assembly pot with a heat plate as claimed in claim 15, wherein the

water contains salt.

17. The assembly pot with a heat plate as claimed in claim 10, wherein the

liquid is a quantity of oil.
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