TI TLE CF‘%ﬁ “NVENTI ON TABLE POT FOR LI QUI D SEASONI NG BACKGROUND, OF THE

| N\VENTI ON Field of the Invention The present invention relates to a table
pot -or container for a liquid seasoning, and jyore specifically to 5 ~an
| mpgovenent of such a table.pot, in which an-air inlet for i ntroducing air
into the pot is effectively prevented from cl oggi ng or closing. Discussion
of Related Art Table pots for storing |liquid seasonings, such as 10 soy

sauce, \Worcester SauTETLEeOF PesperNveNTION! drippings, are generally used at
hone and restaurants. A known exanple of such table pots includes a

cont ai ner body havi ng an DARLE rRPRAIFOR LI SBASONANG a |id which.is
threaded on or otherw se attached to the contained body so as to cover the
15 opening. By tilting the table pot, a Iliquid seasoElng ]
contained in the container body is delivered out of the pot, through a
fluid passage for med®PHEGRIYNR (F THE T pot as described above has

an air inlet for introdu '{gh iJ i E? the caontainer body. This air inlet 20
is formed through a perig%ew1§11§w£§ﬂm¥5¥§§§¥g§ id which is
The present invention relates to a table pot or
.contai'ner.for a liqﬁid seasoning, and more specifically to
5 an improvement of such a table pot, in which an air inlet
for introducing air into the pot is effectively prevented
from clogging or closing.

Discussion of Related Art

Table pots for storing liquid seasonings, such as

10 soy sauce, Worcester sauce; red pepper oil and drippings,

are generally used at home and restaurants. A known example

of such table pots includes a container body having an

opening at its upper end, and a 1lid which is threaded on or

otherwise attached to the contained body so as to cover the

15 opening. By tilting the table pot, a liquid seasoning

contained in the container body is delivered out of the pot,
through a fluid passage formed through the 1id.

The table pot as described above has an air inlet

for introducing air into the chtainei: body. This air inlet

20 is formed through a peripheral portion of the 1lid which is

diametrically opposite to the fluid passage, and serves to

avoid reduction of the pressure within the container body

when the 1liquid seasoning is delivered through the f£fluid



dianetrically opposite to the fluid passage, and serves to avoid reduction
of the préssure within the container body when the liquid seasoning is
del i vered through the fluid -2- passage, to thus permt continuous

deld vering of the |liquid seasoning. However, 4 he |iquid seasoning tends to
contact the air inlet upon delivering of the seasoning, and remain in 5
the air inlet even after the delivering, due to the surface tension of the

liquid, for exappigagds €o!€RM {pethft abbnt Thbusd AL JOMBLL s CtRECHi481d
t he remai ni ng seasoning solidifi'es and accunulates in the air inlet,

t hereby obstrucséfigosim®s h supply of air into the container body. 10
This results in deteriorated efficiency or easiness in using the table pot.
Such table pots, when usetbwevemsttier dritgmiidn spasbninbatendeetiot cobtact the
frequently checked and cleaned. In view of the above problem the inventor
of the present ahveinleh yPoposiediyerimde Pot ther sgaspying, 19nd rRaidhi by
as discl gse.d. | ntﬁ]g -éAi-.rS -nggtz 'evTer}xe é)gi%)x? St(:atqet-c?é) J'(.avering, due to the sﬁrface
tension of the liquid, for example. As a result, the air
inlet is narrowed or closed as the remaining seasoning
solidifies énd accumulates in the air inlet, thereby
obstructing sméoth supply of air into the container body.
10 This results in deteriorated efficiency or easiness in using .
the table pét. Such table pots, when used at restaurants in

particular, need to be frequently checked and cleaned.
In view of the above problem, the inventor of the
present invention proposed a table pot for a 1liquid
15 seasoning as disclosed in JP-A~5-27702. The proposed table
pot is provided with an extended air passage which is
connected to the inner open end of the air inlet and has a
larger cross sectional area than the air inlet. The extended
air passage extends from the air inlet towafgi the £luid
20 passage, with a slight inclination toward the bottom of the
container body. When this table pot is tilted to dispense
the 1liquid- seaéoning, the extendedl air passage is open
downwards in the vertical direction, whereby the air
introduced-through the air inlet remains in the extended air

25 _ Ppassage, thus preventing the seasoning from reaching the air

inlet.



pot is provided with an extended air passage which is connected to the

I nner sopen end of the air inlet and has a | arger cross sectional area than
the air i'nlet. The extended air passage extends fromthe air inlet toward
the, f:luid 20 passage, with a slight inclimation toward the bottom of the.
contai ner body. Wen this table pot is tilted to dispense the liquid
seasoning, the extended air passage is open dowwards in the vertical

direction, whereby the aifg, éPdePdtﬂ%rQgﬂﬂ%tﬁgtaﬁéviﬂﬁe#héegﬁ£gﬁ &8 5?%

extended air 25 passage, t us’ preeven € seasoni ng ronlreac I ng

air inlet. - pasHayeYEE, dé&cmseaagb@vémis heyipeatee &xgrewiesh abxtOaesage
as described above is tilted to a greater extent to dispense the liquid

seasoni ng, the @icpeded #he pdsmide seasopdnggowhsaredktendiedoldimusdysaddals
is, the air passage is 5 inclined with respect to the vertical )
di rection, wher eppgnt [downwards [ags ohkisuelwy rehat nisn the @uremmls@ga is
passage, Iettlng the |iquid seasoning enter the air passage. As
inclined w1th respect to the vertical direction, whereby the
air is less likely to remain in the extended air passage,
letting the liquid seasoning enter the air passage. As a
result, the 1liquid seasoning may reach the air inlet,
thereby_undesirably causing the air inlet to be narrowed or

10 clogged with the seasoning.

- SUMMARY OF THE INVENTION
It is therefore an object of the present ‘invention
to provide a table pot for a liquid seasoning, having an air
inlet for introducing air into the pot, in which the
15 seasoning is prevented from reaching the air inlet even when
the pot is tilted by an excessively large angle, assuring
improved efficiency and easiness in using the table pof.
The above object may be accomplished according to
the principle of the present invention, which provides a -
20 table pot for a 1liquid seasoning, comprising: a container
body having an opening at an upper end thereof, for storing
the liquid seasonihg therein; a 1lid which is attached to the
container body so as to close the opening, the 1id having a
fluid passage and an air inlet formed in'an outer peripheral
25 portion thereof such that the fluid passage and the air

inlet are located diametrically opposite to each other;



result, the liquid seasoning may reach the air inlet, thereby undesirably

causing the air
SUMMVARY COF THE

inlet to be narrowed or 10 cl ogged with the seasoni ng.
I NVENTION It is therefore an quect of the present invention

to provide a table pot for a liquid seasoning: "having an air inlet for

I ntroducing air
fromreaching t

into the pot, in which the 15 seasoning i s prevented
he air inlet even when the pot is tilted by an excessively

large _angle, asgdbindg iFBpr 0&@@1&15§C!§ﬁcye§@en&e&i NesS 1 Padisddl Lk &bl £s

pot. The above
present inventi

obj ect may be acconplished according to the principle of
ednnékicel RoOErlehmer?bpen téd CoPOthéOhiz lindeitd a3RP 3K NG,

conprising: a container body having an opening at an upper end thereof, for
storing the |iglatgeeasensagsébeienal ardad cchan thei aiat iatbéd theté&rtended

cont ai ner body

so as to close the opening, the lid having a fluid passage

and an air inleifoPasGags @xtepdingpdowandr sthepFluidppassaoe whickd bethg

that the fluid
to each her

10

15

20

25

passage and the ajr inlet are | ocated_dianetrically opposite
inclined downwardly of the 1lid; and a shielding member

located below an opening of the extended air passage remote
from the air inlet, so as to interfere with flow of bubbles
of air from the opening of the extended air passage into the
liquid seasoning. - |

in thé table pot constructed as described abéve,
the shielding ﬁember interferes with flow of bubbles of air
introduced from the opening of the extended air passage, so
that the bubbles remain around the opening, even when the

table pot is tilted by an excessively large angle. Thus, the

1iquid seasoning is prevented from entering the extended air

passage, and éttaching to the air inlet, whereby narrowing
and clogging of the air inlet can be effectively avoided,
assuring improved efficiency and easiness in using the table
pot.

In one preferred form of the present invention,
the shielding member consists of an outer flange which
extends radiélly outwards from the opening of the extended
air passage, and a cover plate which extends upwards and
obliquely from a lower peripheral portion of the outer
flange toward the fluid paSsage in the front of the opening.

In this case, the shielding member can be easily formed so



-4- neans, for defining an extended air passage which is connected to an

i nner sopen end of the air inlet and has a |larger cross sectional area than

the air inlet, the extended air passage extending toward the fluid passage

whil e being 5 inclined downwardly of thg' lid; and a shielding

menber | ocated bel ow an opening of the extended air passage renote fromthe
air inlet, so as to interfere with flow of bubbles of air fromthe opening

of the extendedtRhat RASIAGR | IMErddiCcdd J¢hdot§ASUHJextfnded air passadé
the tabl e pot constructed as described above, the shiel ding nmenber

interferes w thréhainoarduhd! tise cdpening rdf athec ad xf passube.openi ng of the
extended air passage, so that the bubbles remain around the opening, even
when the table pot is tilImdahgotherepreferredy flarmyeofinghe. imventitpe 1ghe
| i qui d seasoni ng is;grevented fromentering the extended air_passage,_and

attachi ng to t hEhafiding cimemless ehasnadr cEREGhdhel8ggF ot afe &i r LPYeEL

can be, o5 oLt Vel 491 itke 95 W' TNV EAREL! LEAENEY M BARICTD [0
i nventi on, the.ﬁBLf&ﬂ%”ﬁon%@ﬁﬁ éf“g¥sﬁf§ﬂgn§¥ﬁgo%5%t1&ha§aes$Q§8Hing, this
- through hole permits the liquid seasoning which has entered

the inside of the shielding member to drop down to the lower

part of thg container body in which the seasoning is stored.

10 In a further_preferred form of the invention, the

lid has a top platé having diametrically opposite
circumferential portions, and the fluid passage is formed by

a tube which extends upwards from one of these
circumferential portions of the top plate, whi;Le the | air

15 ‘inlet is formed by a through hole formed through the other

circumferential portion of the top plate.

BRIEF DESCRIPTION OF THE DRAWINGS
The above and optional objects, features and
advantages of- the  present invention will be Dbetter
20 understood by reading the following description of‘ a
preferred embodiments of the invention, when considered in
conjunction with the accompanying drawings, in which: -
Fig. 1 is an ele&ational ﬁiew in axial cross
section, showing one embodiment of a table pot for a liquid

25 seasoning of the present invention;



extends radially outwards fromthe opening of the extended air passage, and
a cover ptate which extends upwards and obliquely froma | ower peripheral
portion of the outer 25 flange toward the fluid passage in the front of
t he opening. In this case, the shielding nenber can be easily formed so

-5- that bubbles introduced through the extended air passage remain around
t he opening of the air passage. In another preferred formof the invention,

the shiel ding nenber has gjghrougl Rokeoksr gBEt@bnal ! 9¥&W ©aken alidi Dine
thereof. Wen the table pot is returned to its upright position after

di spensi ng the Ri-Quod Fégsoning, this through hole permits the liquid
seasoni ng which has entered the inside of the shielding nenber to drop down
to the lower part of the Edgtadnds Bodyora wRtthonak. gremomiken izlendrbine
10 In afurther preferred formof the invention, the lid has
a top plate Bavi R§ FdPandérically opposite circunferential portions,

and the {Jui d passage is forred by 3, Lybe, Wich SSaLends wHRMUGS.S oD

state of the table pot of Fig. 1 when it is in use;
Fig. 5 is an axial cross sectional view showing
another state of the table pot of Fig. 1 when it is in use;
Fig. 6 1s an axial cross sec;ional view showing a
10 further state of the.table pot of Fig. 1 when it is in use;
| Fig. 7 is a view showing in enlargement another
example of a spout of the table pot of Fig. 1;
Fig. 8 is a view showing in enlargement a further
example of a spout of the table pot of Fig. 1;

15 Fig. 9 4is an elevational view in axial cross
section; showing another embodiment of a table pqt for a
liquid seasoning of the present invention;

Fig. 10 is a front view showing one example of a
stationary cover provided on the table pot of Fig. 9;

20 - Fig. 11 is a plan view showing the stationary
cover of Fig. 10;

Fig. 12 is a front view showing one example of a
movable cover provided on the table pot of Fig. 9;
Fig. 13 is a plan view showing the movable cover

25 of Fig. 12;

| Fig. 14 is a view shbwing the stationary cover and

movable cover of the table pot of Fig. 9 when placed in



circunferential portions of the top plate, while the air 15 inlet is
formed by- a through hole formed through the other circunferential portion
of the top plate. BRI.EF DESCRI PTI ON OF THE W NGS The above and opti onal
objects, features and advantages of the present” i nvention will be better 20
understood by reading the following description of a preferred
enbodi nents of the invention, when considered in conjunction with the

acconpanyi ng dr@yd fi9Spd, %‘%ﬁi’ £ Gas lyidwad ShevRL @RAbcVisy & &Y &row
Cross section, -s omnn&’one enbodl ent- of ~ & tabl e pot ?or a +IQUId %%
seasoni ng of the 4 t g,nvention; -6- Fig. 2 is a cross sectional view
taken along line 2-2 of Fig. 1; Fig. 3 is a cross sectional view taken
along line 3-3 of Fig. 1;Fig. 15 is a view showind as appexipériciassof the
sectional view showing a state of the table pot of Fig. 1 when it is in
use; table pot of Fig. 9, as viewed in the direction of an arrow
5 B in Fig. 14;
Fig. 16 is a view showing the stationary cover and
movable cover of the table pot of Fig. 9 when placed in
-their closed position, as viewed in the direction of the
arrow A in Fig. 9; and
10 Fig; 17 is a view showing an upper portion of the
table pot of Fig. é, as viewed in the direction of an arrow

C in Fig. 16.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS
Referring first to Fig. 1 showing one embodiment
15 " of the present invention in the form of a table pot 20 for a
liquid seasoning, reference numeral 22 denotes a container
body having a generally cylindrical shape ana closed at one
of its opposite axial ends-. A suitable amount of ]_.iquid
seasoning, such as soy sauce or Worcester sauc.:e, can be
20 poured into the container body 22, through an.opening 24
formed at the other axial end of the body 22. Thus, the
liquid 'seasoning can be stored in the table pot 20.
The container body 22 has an open axial end
portion whose outer circumfefential surface is formed with
25 grooves, such that the axial end portion is e_xtérnally

threaded. Lid 26 is screwed on the threaded .axial end



Fig. 5 is an axial cross sectional view show ng another state of the table
pot ofs Fig. 1 when it is in use; Fig. 6 is an axial cross sectional view

showi ng a 10 further state of the table RO ot of Fig. 1 when it is in
use; ‘Fig. 7 is a view showing in enlargenent anot her exanple of a spout of
the table pot of Fig. 1, - Fig. 8 is a V|eM/shomnng in enlargenment a

further exanple of a spout of the table pot of Fig. 1; 15

Fig. 9is an ghevatiooalywl ' Hod rzczsss%esgl 28, c388¥ fFe 208 ARG

enbodi ment of aﬁtab?gJ pot orea% élﬁ%? sé%ggnlng of the p?esent |%vent|on

Fig. 10 is a frogt of et\héh%dig opne exaphedof2e wlast i Hnaieweterear, psmmﬁi

on the table pot of Fig. 9; 20 Fig. 11 is a plan view
showi ng t he st atuphhike cshapeof Fig. 10; Fig. 12 is a front view show ng
one exanple of a novable cover provided on the table pot of Fig. 9; Fig. 13

is a plan view showi ng t Heabwing 2bves Dsterpossd fefween ey lith 26 %Fld

vi ew showi ng the stationary cover and npvabl e cqver of .the_tahle pot of
Fig. 9 wAen pl atB® ppposed ‘end face of the container body 22. With the seal

ring 28 gripped under pressure by and between the 1lid 26 and
‘the container body 2}, the liquid seasoning stored in the
pot 20 is prevented from leaking through mutuallj engaging
portions of the 1lid 26 and the container body 22.

10 .The 1id 26 has a mounting hole 32 and an air inlet
hole 34 formed through an outer peripheral portion of a top
plate 30 thereof, such that the holes 32, 34 are located
diametrically opposite to each other. The air inlet hole 34
has a smaller diameter than the mounting hole 32. Tube 36 is

15 fixedly inserted through the mounting hole 32 so as to
‘provide a fluid passage through which the liquid seasoning
Jflows from the container body 22. The tube 36 has a spout 33
at its upper open end, through which the liquid seasoning is
delivered out of the table pot 20.

20 Stationary cover 35 having a generally half-dome
shape is fixedly attached to the top surface of the 1lid 26,
such that substantially one half of the 1lid 26 includiﬁg the
air inlet hole 34 is covered by the cover 35. The stationary
cover 35 has a pair of pivot pins 37, 37 provided adjadent

25 to its opening, at its opposite lower end portions. Further,
movable cover 39 having a generally half-dome shape with a

larger radius of curvature than the stationary cover 35 is



-7- their open position, as viewed in the direction of an arrow A in Fig.
9; Fig. 15 is a view showi ng an upper portion of the table pot of Fig. 9,
as viewed in the direction of an arrow 5 BinFig. 14; Fig. 16 is a
vi ew-showi ng the stationary cover and movall € cover of the table pot of
Fig. 9 when placed in their closed position, as viewed in the direction of
the arrow Ain Fig. 9; and 10 Fig. 17 is a view show ng an

upper portion o b Is ' ' dik&ECh ol ;
arrow O Fig rs B A P B AR P AR e e PRer B EE BV TErG PiAs

Referring first3yo Bi7g. shchhewakg thiee RveadiIents 15ivotaWie t AISowE eEREt pins
invention in the formof a table pot 20 for a liquid seasoning, reference
nuneral 22 denoB#soweroahaamgle bofiyabeut AP general ly cylindrical shape
and closed at one of its opposite axial ends. A suitable amount of liquid
seasoni ng, such as soy sddfeen othe\yneeahle cavee, 32aksbelaced in its closed

5 position as shown in Fig. 1, the opening of the stationary
‘cover 35 is covered by the movable cover 39, and these
covers 35, 39 cooperate to form a dome-shaped cover for
covering the air inlet hole 34, and the exposed part of the
tube 36 which includes the spout 33. Whén the movable cover

10 39 is then pivoted 90° about the pivot pins 37, and thus
placed in its open position, the movable cover 39 is
superposed on the outer surface of the stationary cover 35,
and the tube 36 having the spout 33 is exposed externally,
as shown in Fig. 4. The stationary cover 35 is provided with

15 a boss 43, which protrudes outwards from the lower end
portion of the cover 35, under a biasing force of a biasing
plate 41. Due to engagement with the boss 43, the movable
cover 39 is képt in the open position, that is, is located
radially outwardly of the stationéry cover 35, and is

20 prevented £rom closing even when the table pot 20 is
inclined or tilted. |

The tube 36 mounted in the mounting hole 32 of the
1lid 26 includes a straight tubular portion 38, and a curved
‘ portion 40 which has an arcuate shape and is formed

25 integrally with the straight tubular portipn 38. The a#ial

end portion of the tube 36 on the side of the straight

tubular portion 38 is fluid-tightly fixed to the inner wall



20 pour ed into the container body 22, through an opening 24 forned at
t he ot-her-axial end of the body 22. ‘Thus, the liquid seasoning can be
stored in the table pot 20. The container bq 22 has an open axial end

por.tion whose outer circunferenti al surface 5% Forned with 25 gr ooves,
such that the axial end portion is externally threaded. Lid 26 is
.screwed on the threaded axi al end -8- portion of the container body 22,

so as to close Lhe,ppeqy gtfé?%oigeﬁ?dq&haz; the lsitgagéh@aiuﬁu'iﬁ¥e?6‘%@ion

shal | ow cup-1i ke shape. al Ting 28 Is Interposed between the [1d 26 and 5

the opposed end3Bageoptudds eowdPdSefriRdynd21idV 26, Bacheghati RBe2®ortion
gri pped under pressure by and between the li'd 26 and the contai ner body 22,

the |iquid seasf8i g sholitked ra téhel il Garigl ep rwaride dher @aniteak iodg thier dadh
mit ual |y engaging portions of the lid 26 and the contai ner body 22. 10
The lid 26 has a6mouFhe ngursled 3poxtdoan APr isl eTuhved 3IPW &hehr ouger

an outer peripheral ﬁortion of a_top ) )
' 5 periphery of the 1lid 26, that is, extends radially outwards

from the protruding end of the straight tubular portion 38,
such that the spout 33 formed at the upper end of of the
tube 36 is open substantially in the horizontal direction.
In the inétant embodiment, the spout 33 formed at
10 the upper end of tﬂé tube 36 has a concave opéning as viewed
in the direction of flow of the liquid seasoning from the
container body 22. The concave opening of the spoutf33 is
‘defined by an internally curved or concave end face of the
curved portion 40 of the tube 36. The spout 33 inciudes an
15 upper end 45 and a lower end 47 between which the concave
_end face is formed. As shown in Fig. 1, the upper end 45 of
the spout 33 protrudes a larger distance than the lower end
47, in the direction in which the 1liquid seasoning is
delivered out of the table pot 20.
20 - In the instant embodiment, the inside diameter of
the straight tubular portion 38 of the tube 36 is larger
than that of the open end portion of the curved portion 40,
and also gradually increases toward the lower end of the
portion 38. That is, the straight tubular portion-38 is
25 tapered off, into the narrowed open end portion of the

curved portion 40, as shown in Fig. 2.



plate 30 thereof, such that the holes 32, 34 are |ocated dianetrically
opposi.te to each other. The air inlet hole 34 has a snmaller dianeter than
the nounting hole 32. Tube 36 is 15 fixedly inserted through the
mounti ng -hole 32 so as to provide a fluid™p age t hrough which the liquid
seasoning flows fromthe container body 22. The tube 36 has a spout 33 at
Its upper open end, through which the l'iquid seasoning is delivered out of

the table pot 20. 20 3 G AR GRMYedS aﬁﬁ%:@@eﬁdé@ngéﬁ ian
hal f - donme shape is flxedly attacﬁe to the top surface of the lid 2 such

that substanti algby w¥iehh@hrbreligble frof 2Bel NGladiadidihe e donedinet ebddy -
Is covered by the cover 35. The stationary cover 35 has a pair of pivot

pins 37, 37 progiededd] exemsridetb portion t 420extiends atonitisnuowsdyi tfordmowehe
end portions. Further, novable cover 39 having a generally hal f-dome shape
with a larger radwes eixialr\endirefthbe sksaig Fldh&W%aéoE€Kt¥PHs§8 rego .
attached to the stationary cover 35 throu h the pIVOtrBInS %Z é;

that theScover Syoms the ofubyed aboitiPRe and’ protrudes Gurwards'“Buch

that the portion 42 is 1ncl;ned radially outwards, that is,
toward the outer pefiphery of the 1lid 26. The extended
portion 42 has an open end portion which is cut in a
substantially vertical plane, as seen in Fig. 1. That is,

10 the cut.face formed at the lower end of the extended portion
42 is not perpendicular to the axis of the portion 42, and
is partially defined by a prolonged_Wall portion 46 located
on the side of the center of the 1lid 26, which protrudes
downwards from.the lower axial end of the tube 36.

15 As described.above, the straight tubular portion
38 of the tube 36, which is mounted on the .1id 26, is
inclined toward the center of the 1id 26, ~and is tapered
such that the inside diameter of the straight tubular
portion 38 is larger thaﬁ that of the curved portion 40.

20 When the table pot 20+is erected after dispensing the liquid
seasoning, therefore, a portion of the 1liquid seasoning
remaining in the curved portion 40 is squected to a
relatively large suction force, which fesults from gravity
acting on a portion of the seasoning remaining in the

25 straight tubular portion 38. Consequently, the 1liquid
seasoning is effectively cut off at the opening of the spout

33 formed by the curved portion 40 of the tube 36.



- 37 over an angle of about 900. Wen the novable cover 39 is placed in its
cl osed 5 - position as shown in Fig. 1, the opening of the stationary
cover 35 is covered by the novable cover 39,,and these covers 35, 39
coqQperate to forma dome-shaped cover for covering the air inlet hole 34,
and the exposed part of the tube 36 which includes the spout 33. \Wen the
novabl e cover 10 39 is then pivoted [err] about the pivot pins 37, and
thus placed in its open pafd téRfendd® Bovrehba cayelfs39%Fotmedipaspodescoibéde
outer surface of the stationary cover 35, and the tube 36 having the spout
33 is exposed exth@raatd extrmds lvontinuokisdy £rofihthet howenaayizbvend 35f j the
provided with 15 a boss 43, which protrudes outwards fromzthe | ower
end portion of s$tmaighertdslamdmrtddn &8 n@Erbrihe @Frelanged mpbt perzyon
Due-to engagenent with the boss 43, the novabl e cover, 39 i ept_int

open position, $haProfrudes| oERFEREF adinha ytBEt AR RTT ¢ ﬁ’@léér?a?#ma?%er

35 dis, 2-0 . . fr. | 4
Cover 30 Y | dnasnd HEE GO ElOS, Sishaen Uoloie g
the 1id 26 inclygdes,d Sl P HedlrRATY @Rows: £ABH EnéUEYEE: PPS [EOPaAd
S #OI’ ITE%

whi ch has an arcuate shape and 1
the container body 22 is gathered at the prolonged wall

portion 46, through the extended portion 42, and then drips
down inpo the container body 22. Thus, the liquid seasoning
10 is also effectively cut off or drained at the inner open end
of the tube 36 or extended portion 42.
As described above, the upper end 45 of the spout
33 is formed to protrude a larée: distance than the lower
end 47, in the direction in which the liquid seasoning is
15 delivered out of the table pot 20. Therefore, the'upper end
45 has a larger area of contact with the liquid seasoning
which flows into the spout 33, as cdmpared with the lower
end 47. This permits the tube 36 to effectively function as
a siphon after delivering or dispensing the liquid
20 seasoning, whereby the seasoning can be effectively cut off
at the spout 33. Consequently, the liquid seasoning does not
spill from the spout 33, thereby eliminating conve&tional
problems, such as contamination of the table pot 20 or its
surroundings, due to the liquid seasoning spilliné from the
25 spout 33.
Further, the opening of the spout 33 is defined by

the internally curved or concave end face of the tube 36, as



25 integrally with the straight tubular portion 38. The axial end
portion of the tube 36 on the side of the straight tubular portion 38 is
fluid-tightly fixed to the inner wall - ég - of the mounting hole 32.
Thus, the straight tubular portion 38 protrddes upwards fromthe |id 26,
such that the portion 38 is inclined a suitable angle toward the center of
the lid 26. The curved portion 40 is curved toward the outer 5

periphery of the;dvydh26n tdil aSreexi@ndssr adicd | o ovheandguigonddmning.
protrudi ng end of the straight tubular portion 38, such that the spout 33.
formed at the umpps peematsoftrdietubee [H ts opae sebfeciritvedyl ysiphome the
hori zontal direction. In the instant enbodi nent, the spout 33 fornmed at 10
the upper end ofidinid tsies@fidmsattenndelivapad rg asvharakyd the t§Rasoning
direction of flow of the liquid seasoning fromthe container _body.22., Ipe
concave openi ncat beremape et BBcEively i il AR At i HheeFRAUYy 3R 3}19 er
concave end face of the curved portion 40 of the tube 36. The spout 33

i ncl udes®an 15 Sta@&&kﬁyend 45 and a |l ower end 47 between which the concave

At the diametrically opposite portion of the 1id
26 in which the air inlet hole 34 is formed, a cylindrical
body 52 is secured to the inner surface of the lid 26, as
shown in .Fig. 3, such that the cylindrical body 52

10 communicates with the air inlet hole 34.
| The cylindrical Dbody 52 has a generally
cylindrical éhape and is closed at one of its opposite axial
ends. A bottom portion of the cylindrical body 52 is
obliquely cut off, to remove a part of its cylindrical wall
15 and an adjacent part of its bottom wall, such that the
resulting cut face reaches an inner bore of the cylindrical
body 52. The cylindrical body 52 is bonded at the cut face
to the inner surface of the 1lid 26, by an adhesive or
fusion-bonding, for example, such that the cylindiical body
20 52, which is located in the container body 22, "extends in a
substantially radial direction of the 1lid 26, and is open
toward the mounting hole 32 or tube 36. As shown in Fig. 1,
the cylindrical body 52 is inclined with respect to the lid
26, by an angle corresponding to that of inclination of the
25 cut face, such that the inner bore 56 has an opening which
is located at a lower level than the bottom wall of the

cylindrical body 52. In this condition, the cut face .of the



end face i,s formed. As shown in Fig. 1, the upper end 45 of the spout 33
protrudes -a | arger distance than the |lower end 47, in the direction in
which the liquid seasoning is delivered out the table pot 20. 20

In the instant enbodi ment, the inside dianeter pf the straight tubular
portion 38 of the tube 36 is |larger than that of the open end portion of
the curved portion 40, and also gradually increases toward the |ower end of

the portion 38. cOhghiher bbaystpaighfldidt BFhtIoyf tiixed3&o £hd51id kepestadh
off, into the narrowed open end portion of the curved portion 40, as shown
in Fig. 2. Thbatubbe3énhert berei 56 cdemuaicexesndith pbhei air 42nidt chole
protrudes fromthe lid 26 into the contai ner body 26. The extended portion
42 extends cont Bdubasmeds Ebrouah thewekid ¥ﬁuﬁhﬁ Hﬂ%§e§ﬁr8m§ﬁﬂlFEBGPthe
portion 38 renmote 5 fromthe curved (tiiop 4 a t rudes
downwar ds such FHHFrthE°B%rt§ n | |ﬂE§£ﬁBﬁr+%ﬁ eﬂ?@ﬁk) r BEOVifigE jan

toward tie oul oL REnRRRCLYrOLablgell fo20pe e EXASMERI PO th8 el 1380 2Pne
container body 22.

The angle of inclination of the inner bhore 56
{cylindrical body 52) is not limited to any specific value,
but may be suitable determined so that the inner bore 56 is
10 open downwards in a subétantially vertical direction, when
the table pot 20 is tilted or inclined for dispensing the
liquid seasoning. The inclination ahg;e of the inner bore 56
is also determiﬁed depending on the kind and visqosity of
the liquid seasoning contained in the table pot 20, so that
15 the liquid seasoning, which has inadvertently entered the
inner bore 56 upon dispensing thereof, can be readily
drained when the table pot 20 is returned to its upright
position. That is, the liquid seasoning in the inner bore 56
is required to readily flow down along the cylindrical body
20 52, and drop into the bottom part of the container body 22,
due to gravity acting on the liquid seasoning, while the

table pot 20 is being erected.
The diameter of the inner bore 56 of the
cylindrical body 52 is determinéd to be suffiéiently larger
25 than that of the air inlet hole 34, so that the 1liquid

seasoning attached to the inner wall of the cylindrical body



substantially vertical plane, as seen in Fig. 1. That is, 10 t he cut
face foerned at the | ower end of the extended portion 42 is not
perpendicular to the axis of the portion 42,9qnd is partially defined by a
prokonged wall portion 46 | ocated on the side of the center of the lid 26,
whi ch protrudes downwards fromthe |ower axial end of the tube 36. 15

As descri bed above, the straight tubular portion 38 of the tube 36, which
is nmounted on th2 ldcds26notsciloski nexl tdwgr cclicheinpat eboxfe t$® Hid A6y ahd
is tapered such that the inside dianeter of the straight tubular portion 38
is larger than shuface témsienveeyrefi ofpr@xample. Wien the table pot 20
is erected after dispensing the |IQUId seasonlng t herefore, a portion_of

the |iquid seasoning renmafhfh W?1Q¥ﬁ# Y of 56q4§e§uSPeEP§dl%é 36
bortion of the SBabBh °§n¥1§%§%ﬁ.%‘ FiR e asove o G Yofitn H1E T b
5 gl Lokl steseon Lty B0 gkt
22, through the inner bore 56 of the: cylindrical body_52.
Thus, an ambient air is introduced into the table pot 20,
through the air inlet hole 34 and the inner bore 56 of the
cylindrical body.52, when the liquid seasoning is delivered
10 out of thé'table pot 20.

The cylindrical body 52 is formed at its opening
with an outer flange 54 which extends radially outwards,
that is, in a direction subétantially perpendicular to the
axis of the body 52. The upper peripheral portion of the

15 ~outer flange 54 is cut off straight, so that the. flange 54
is bonded at the cut face thus formed to the inner surface
of the 1id 26. ' |

Cover - plate 58 having- a spherically curved,
rectangular shape is provided in the front of the opening of

20 the cylindrical body 52, such that the cover plate 58 is
opposed to the cylindrical body 52 with a suitable spacing
th_erebetween. The cover plate 58 is bonded at its lower
longitudinal end portion to the lower peripheral poition of
the outer flange 54, and at its upper 1longitudinal end

25 portion to adjacent parts of the extended portion 42 qf the
tube 36 and the inner surface of the 1lid 26. That is, the

cover plate 58 is disposed between the lower peripheral



- 12 - The extended portion 42 is formed as described above to extend
continuously fromthe | ower axial end of the straight tubular portion 38,
and the prolonged wall portion 46 protrudes further into the contai ner body
22., After 5 di spensing of the liquid s oning, therefore, a portion
of the seasoning which reversely flows fromthe spout 33 toward the

contai ner body 22 is gathered at the prolonged wall portion 46, through the

ext ended portiogoéeioﬂgsft{?ﬁe 911{:8:? gggﬁ?énse hHe €ROt BhieF HPace?. of Nufe

the Iiquid seasoning 1 I's also effeciively cut off or drained at the

i nner open end 94t he wd§aceftOrceRNAattdifidd Pordd onAst 2desC ritee deubieovas .
the upper end 45 of the spout 33 is fornmed to protrude a |arger distance

t han the | ower ®hds47thenopkaidgr eft ithe icylindidale HadyuiS® sieasmovened sons
delivered out of the table pot 20. Therefore, the upper end 45 has a | arger
area of contact sukrpunéed| byuitihes cattat nflawgenSt| a8 itheo adversiates3p8as

conpared with the |lower end 47. - This_permts the tube 36 to _effectivel)
function®as a ?hbﬁBnaQ%t¥Qca?ﬁ9i?%}gﬂgaHGrlQﬁE%%thﬂﬁt PﬁetHQqﬁPﬁP%ﬁg'

seasoni ng, whereb

33. Consequent | ¥+ ¥Pth gle I %S“g‘ﬁisagﬂiseg g%é%]#b)ge dgf%g"e'%%%’v the SPenthl Und 'hePElber

plate 58. In the present embodiment, therefore, the outer
flange 54 and the cover plate 58 constitute a shieldirfg
member 64 which is located downstream of the opening of the
10 inner bore 56 of the cylindrical body 52 as an extended air
passage, for shielding or covering the opening with a
suitable spacing therebetween.
The outer flange 54 of the shielding member 64 has
a semicircular notch formed through a radially middle part
15 of its lower "peripheral portion which is bonded to the cover
plate 58. This notch provides a through hole 66 which
extends thfough bonded portions of the outer flange 54 and
the cover plate 58.
When the table pot 20 constructed as described
20 above is tilted so as to dispense or deliver out a liquid
seasoning 62 contained therein, through the spout 33, as
shown in Fig. 4, the opening of the inner bore 56 of the
cylindrical body 52 is directed downwards in a substantially
vertical direction, and air is introduced into the container
25 body 22 through the iﬁner bofe 56, whereby the 1liquid
seasoning 62 is prevented from entering the inner bore 56

and contacting the air inlet hole 34. This can avoid



spill fromthe spout 33, thereby elimnating conventional problens, such as
contam nation of the table pot 20 or its surroundings, due to the liquid
seasoning spilling fromthe 25 spout 33. Eprther,'the openi ng of the
spout 33 is defined by the internally curved or” concave end face of the
tube 36, as - 13 - viewed in the direction of flow of the liquid
seasoning. This permts the tube 36 to nore effectively siphon the |iquid

seasoni ng af{ er cAELLNELLN0 | brabRURLY Lhens8SoNnouany BE TOIGuBId oot | KRbY

|
cut off at t-he spou wth stability. At the dianetrically
opposite portiogief {deed i hodR | B4Whi gAusbe aby ithet lHYGuid4seasbatingd, 62
cylindrical body 52 is secured to the inner surface of the lid 26, as shown
in Fig. 3, suchatbathédetsythadtirxdinleadhdiz Bot. communi cates with the
air inlet hole 34. The cylindrical body 52 has a_ generally
cylindrical shape and is Whersetheit tahdeoott Lbphdstittadi &40 such a large

5 extent that thg cylindrical body 52 is inclined with respect
to the vertical direction, and the opening of the inner bore
56 of the cylindrical body 42 is directed downwards but
obliquely,' as shown in Eig. 5 and Fig. 6, the shielding
member 64_ is located upwardly and in the front of the
10 opening of the inner bore 56, and the air in the form of
bubbles, whigh have been introduced from the opening of the
inner bore 56 into ﬁhe liquid seasoning 62, is prevented
from rising due to the presence of the shielding member 64.
As a result, the air is caused to pass around the shielding
15 member 64 and rise from the opposite longitudinal sides of
the member 64, while leaving a suitable amount of bubbles.
within a portion of the liquid seasoning 62 between the
shielding member 64 and the opening of the inner bo;e 56. In
this paftiéular embodiment, the shielding member 64 consists
20 of the cover plate 58 in the form of a spherically curved
planar body, and the outer flange 54 that is formed with a
suitable width over the entire circumference of the inner
bore 56 éf the cylindrical body 52. This structure ensures
the bubbles remaining around the 6pening of the inner bore

25 56 of the cylindrical body 52.
As described above, the bﬁbbles flowing into the

liquid season;ng 62 through the inner bore 56 of the



ends. A bottom portion of the cylindrical body 52 is obliquely cut off, to

renove a part of its cylindrical wall 15 and an adj acent part of its
bottomwal |, such that the resulting cut f_agteq reaches an inner bore of the
cyl.iindrical body 52. The cylindrical body 527 s bonded at the cut face to

the inner surface of the lid 26, by an adhesive or fusion-bonding, for
exanpl e, such that the cylindrical body 20 52, which is located in the
container body gg1ifuteads ibdy SWH! afkd aly i alo diseeceppell t by | tre
26, and is open toward the nmounting hole 32 or tube 36 shown in Fig. 1,
the cylindrical sh9gdydbRgi membeti reed mnahrmamactaﬁmrtd\ethedogemhg af ahpee
corresponding to that of inclination of the 25 cut face, such that the

i nner bore 56 hasnen dpare n§6whiwhtheut ocamedimtedy ogeing evis Mﬂ'a'-hlitnhethe
bottomwal | of the cylindrical body 52.. In this conditign, the _cut facge

tEe - 14 - csﬁaaq:nwgbomccatzd;@ky.u.eazqn gfhany thedable PR PPdlEestléﬁeﬁ
that the_inner bore 56 ¢ cates w hth I 34 fo
t hrough Phe | i dS96™uFh Fﬁétpﬁ:b&ﬁfm@ﬁb qr15t Jt%:e{]nc 1neA Settn' 2 resPeCt to

the vertical direction, the air introduced through the air

inlet hole 34 advantageously remains within the inner bore

56, and the liquid seasoning 62 is effectively prevented

from entering the inner bore 56. Consequently, the 1ligquid

10 seasoning 62 is pre{rented from contacting the air inlet hole

34, without causing the above-described problems, such as

narrowing or closing of the air inlet hole 34, which. are

caused by attachment of the liquid seasoning to the hole 34.

The shielding member 64 is located below the

15 opening of the inner bore 56 of the cylindrical body 52.

Therefore, the liqﬁid seasoning 62 contained in the table

pot 20 is prevented from entering the inner bore 56 of the

cyvlindrical body 52, even when the table pot 20 is erected

after dispensing the liquid seasoning, causing' spatters of

20 the liquid éeasoning from the lower portien of the container
body 22.

In the present embodiment, the through hole 66 is
formed through the mutually bonded portions of ‘the outer
flange 54 and the cover plate 58, which are 1.ocated at the

25 lowest position of the shielding mémber 64. When the table
pot 20' is erected after dispensing the ‘1ligquid seasoning,

therefore, the liquid seasoning 62 which has entered the



i nner bore 56 of the cylindrical body 52 provides an 5 extended air
passage for permtting flow of an air into the container body 22. The angle
of inclination of the inner bore 56 (cylindrical body 52) is not limted to
any, specific value, but may be suitable det éfhitned so that the inner bore
56 is 10 open downwards-in a substantially vertical direction, when the
table pot 20 is tilted or inclined for dispensing the |liquid seasoning. The

inclination angle Og?t$ﬁe£ﬁgeéhg8isi§§ xjnémfi‘éxs065’%5%@Q&@%ﬁfpﬁgiﬂgtﬁ?o{éaﬁ

ki nd and Viscosﬁpﬁl r ot rqui'd "seasoning contained in the table pot 20,
so that 15 the ghguhehsﬁaie%eg, 1WRioC e cdmadrirt eddy  ED! eTiegs f hehe

i nner bore 56 upon di spensing thereof, can be readily drained when the

table pot 20 isirghuane@asening W2 i ghichodids oentdhed ithe t hpsidgquiof the

seasoning in the inner bore 56 is required to readily flow down al ong the

cylindrical bodgh281ding2member d6bHpls mueventasotiivom Fiowisg dn&ocsheailReer

body 22, due to gravity acting on the liquid seasoniggé whil e the table ggt
e

20 is bebng erebped. The ofi dhe ecylépdrifal ey OIjgregainipg a

Cyl narical Doy 22 LS P ST Il Oy BeepU e hbYe L84 O Fhe shiglatly
| member 64. The through hole 66 also functions to adjust the
amount of the air remaining within the shielding member 64,
when the table pot 20 is tilted to dispense the 1liquid

10 sgasoning 62. | |
The curvature, width and other featurés of the
shielding member 64, and the spacing between the shielding
member 64 and the opening of the inner bore 56 of the
cylindrical body 52 are determined, taking account of the
15 - viscosity of the liquid seasoning 62 to be contained in ﬁhe
table pot 20, for example, so that the liquid seasoning 62
does not enter the inner bére 56 of the cylindrical body 52
and bubbles can remaiﬁ around the opening of the inner bore
56, even when the table pot 20 is tilted by an excessivelj

20 large angle. | e
The inner bore 56 of the cylindrical body 52 has a
sufficiently larger diameter than the air inlet hole 34, and
the cylindrical body 52 is inclined with respect to the lid
26 such that the opening of the inner bore 56 is located at
25 a lower level or height than the bottom wall of the

cylindrical body 52. Therefore, the liquid seasoning hardly

reaches the air inlet hole 34 even if the seasdning enters



seasoni ng attached to the inner wall of the cylindrical body - 15 - 52
does not ¢lose or clog the inner bore 56 due to the surface tension

t hereof , for exanple. Wth the cylindrical baody 52 secured to the lid 26 in
the manner as described above, the air i nI"et?%dle 34 is 5 held in
communi cation with the inside of the contai ner body 22, through the inner
bore 56 of the cylindrical body 52. Thus, an anbient air is introduced into

t he tabl e pot 2%8889&®%%m§é§%§$§.:ghg%aggletﬁé_qmﬁd§5aéégggniggeeﬁﬁeggn?

the. cylindrical e liq Sséasoning 1s delivered 10 ou

of the table po{n0.inHae BHrNBd Cahnbody rfRadily’ Ariithed, | whtlepeni bgustih
an outer flange 54 which extends radially outma?gs, t hat ﬁs, in a di?ectign

substantial |y penpendyCot athé oidder dore @6 tand bathersprobiemspper
peri pheral portion. of the 15 outer flange 54 is cut off straight, so

that the flange 54 i s bontedthke talsle motf 2 ofhihef presentoephedimgar, the
surface of the lid 26.
5 tube 36 is formed with the prolonged wall portion 46 which

protrudes into the container body 22, so that the liquid
seasoning can be easily cut off at the inner open end of the
tube 36 which is exposed to the inside of the container body
22. This effectively avoids narrowing or clogging of the

10 tube 36. Thus; the present table pot 20 can be used with
incréased ease and efficiency, without suffering from
narrowing or clogging of the tube 36 as well as the air
inlet hole 34 as described above.
| Referring next to Figs. 9-17, there will be

15 described another embodiment of the present invention, which
is different. from the first embodiment only in the
construction of covers attached to the upper surface of the
1id 26, for covering the air inlet hole 34 and the exposed
part of the tube 36 which includes the spout 33.

20 As shown in Fig. 9, a stationary cover 68 is fixed
on the upper surface of‘the 1id 26, and a movable cover 70
is disposed so as to cover the outer surface of the
stationary cover 68.

More specifically, the stationary cover 68 having
- 25 a generally cylindrical shape includes a cylindrical portion

72, and a bottom wall 76 formed at one axial end thereof.



Cover plate 58

in the.front of
cover plate 58

spacing therebe
| ongi t udi nal en
fl ange 54, and

parts of the ex
the lid 26. Tha
peri pher al -
of the lid 26 a
openi ng of the

flange 54 and t
front of the op
cover plate 58.
and the cover p

10

15

. 20

havi ng a spherically curved, rectangul ar shape is provided

t he openi ng of 20 the cylindrical body 52, such that the
is opposed to the cylindrical body 52 with a suitable

tween. The cover plate 58 is Bbnded at its |ower

d portion to the | ower peripheral portion of the outer

at its upper |ongitudinal- end 25 portion to adjacent

T EolEE . o Rppar s3ahe?cdDelRy 1AT AoBNeR, il *the

i : Iﬁgg@- 4 d the inner surface
Jﬁgég%%g%%c?ﬂéﬂ%kkgﬁaggkgéﬁéion 45é%fﬁ?he tube 36. Thus, the
cylindricalashamhbwa? ilrs Qs exh Oind UL L pueKEledi Rivet hRiRAbR! 74
he cover plate 58, 5 whi ch are | ocated below and in the
avighg Vd t eresallvblecsaapilyy beshaypenis hEoppedi by aetoviiag

In the present enbodi nent, therefore, the outer flange 54
laicatsgosenstouxtle fshkhedigylindrical portion 72 of the

= 18

stationary cover 68, and an outer peripheral portion of the
bottom wall 76 which extends continuously from the removed
part of the cylindrical portion 72. The thus removed outer
peripheral portion is defined by a circumferential edge 75
and opposite radial edges 77 and 79 of the bottom wall 76.
At radially inner ends of the radial edges 77, 79, there are
formed respeci:ive recesses 88, 89 which extend from the
opposite ends of the circumferential edge 75 in the
circumferential direction of the bottom wall 76.

The movable cover 70 is a generally cylindrical
member having a slightly larger size than the stationary
cover 68. This movable cover 70 includes a cylindrical
portion 82, and a bottom wall 78 formed at one axial end
thereof. Rotary pin 80 is provided at the center of the
bottom wall 78, such that the pin 80 protrudes a suitable

distance from the inner surface of the bottom wall 78. The

-rotary pin 80 is formed at its distal end with a ball-like

25

stopper 81, which has an outer diameter slightly larger than
the diameter of a through hole 86 formed through the bottom
wall 76 of the stationary cover 68. Outer window 84 having a

generally rectangular shape is formed through the thickness



menber 64 which is | ocated downstream of the opening of the 10 I nner
bore 56 of- the cylindrical body 52 as an extended air passage, for
shielding or covering the opening with  a suitable spacing therebetween.
The, outer flange 54 of the shielding menber &3 has a semicircular notch
formed through a radially mddle part 15 - of its | ower peripheral
portion which is bonded to the cover plate 58. This notch provides a

t hrough hol e 66 i,gh extends i hrough bonded,partiqns of t outer_flange.
54 and the coverc’vgglt % %%.fl %catlzeg?ﬁglr%npg?‘ 56 & st'?%vca(berhge a%o‘é%gcblﬁbeg)y
20 above is tJ ( t [ [ : : WeTTT ni n

62 contai ned the%éédl%(;ltg?}%g%gaﬁ tgﬁg gggg?ﬁ3g£ ggé sﬁgﬁ%\lﬁg.%%ﬁﬁbm gg
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substantially vertical direction, and air is introduced into the container
25 body 22 t hinmagiingt hein nd@r whhiohe prutrudesr einwnvarels | £xrpm das aasiin Iy
62 is prevented fromentering the inner bore 56 and contacting the air
inlet hol® 34. Thmtermediake gortion of the inner surface of the bottom wall
78. As shown in F1g 13, this engaging pin 90 is located on
a two-dot chain line: P which connects the center of the
movable cover 70, and one (92) of circumferentially opposite
ends 92, 94 of the outer window 84, which is 1located
10 rearwardly of.the other end 94, as viewed in the clockwise
direction of the bottom wall 78.
The ‘stationary cover 68 as described above is
bonded at the lower end face of the cylindrical portion 72
to the 6uter peripheral portibn of the 1id 26, as shown in
_ 15 Fig. 9, such that the inner window 74 corresponds to or is
-aligned with the spout 33 of the tube 36 mounted on the 1lid
26. Then, the movable cover 70 is provided on the outer
surface of the stationairy cover 68, such that the rotary pin
80 is inserted through the through hole 86 formed at the
20 center of the bottom wall 76 of the stationary cover 68, and
such that the engaging pin 90 is inserted through one of the
recesses 88, 89 of the inner window 74.
In this manner, the stationary cover 68 is fixed
to the 1lid 26 so as to cover the upper surface of the 1id 26
25 such that the spout 33 of-the tube 36 is exposed outside

through the inner window 74. The movable cover 70 provided

on the stationary cover 68 is rotatable about the rotary pin



- 17 - conventional problens, such as narrowing or closing of the air inlet
hol e 34, caused by the liquid seasoning 62 attached to the air inlet hole
34. When'the table pot 20 is tilted to such a large 5 extent that the
cylindrical body 52 is inclined with respett23o-the vertical direction, and
t he opening of the inner bore 56 of the cylindrical body 42 is directed
downwar ds but obliquely, as shown in Fig. 5 and Fig. 6, the shielding

renber 64 15 | 0gRt SRRl vo ARd Ik ANRLLON e 88, 1ne o3BT W Obne

the i nner bore in the formo es, whic een

i ntroduced frongbt&%t%ﬁnbeg t‘ﬂ% iRy aiReolRie 796 el ivRerhi gHEd s2qR38HAPY

62, is prevented fromrising due to the presence of the shielding nenber

64. As a result colee @Br iisSdetdsfinkd BISendyagemdntherskhel éhgdgilhy pin 90
menber 64 and rise fromthe opposite |ongitudinal sides of the nmenber 64,

whi | e | eavi ng awdttht aiblee tampurgcedsdmib®8 s8N £brmed pbr thencakrcumereguiadl
seasoni ng 62 between the shiel ding nenber 64 and the opening of the inner
bore 56. 5 n t hi engsr cifcthgr inppsdviadew 7he Tkl F ndheeedeagdngcpini 80s1iso
of the cover plate 58 i.n the form of a spherically curved planar body, a
the outer flangBo¥%d @iOnds tg fetr Gge ntial e&%elﬁs of e bottor waTE

76 while the movable cover 70 is rotated about the rotary
pin 80 relative to the stationary cover 68. With the movable
cover 70 thus positioned with respect to the stationary .
10 cover 68, the .}.:>a'll-1'ike stopper 81 is located inside the
bottom wall 76 of the stationary cover 68. When the table
‘pot 22 is tilted, therefore, the stopper 81 engages at its
outer periphery with a portion of the inner surface of the
bottom wall 76 which defines the through hole 86, whereby
15 the movable cover 70 is prevented from being detached from
the stationary cover 68.
When the movable cover 70 is rotated relative to
the stationary cover 68, in the counterclockwise direction
{in the direction of the arrow in Fig. 14), as shown in Fig.
20 14, the engagiﬁg pin 90 is brought into engagement with the
recess 88 located rearwardly of the other recess 89 as
viewed in the clockwise direction of the bottom wall 76,
whereby the corresponding circumferential ends 77, 92 of the
inner and outer windows 74, 84 are aligned with eaéh other,
25 that is, the'inner and outer windows 74, 84 are aligned with
each other, as shown in Fig. 15. Thus, the spout 33 of the

" tube 36 is exposed outside through these windows 74, 84.



suitable width over the entire circunference of the inner bore 56 of the
cylindrical body 52. This structure ensures the bubbles remaining around
the opening of the inner bore 25 ° 56 of the cylindrical body 52. As
descri bed above, the bubbles flow ng into-tRd IF qui d seasoning 62 through
the inner bore 56 of the - 18 - cylindrical body 52 are likely to be
st opped by the shielding nenber 64 and remai n around the opening of the

[ b 56, \iihout inmmedi | y. 9O} i 1 hj '

ocoravno e eolhtReite RERAERE RS0 ol dendfe s e
I nner bore | Sl Eﬁﬁﬂf Q. Lhe s ' [ ' |
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inner bore 56, ghdchdestdibrhseasumed2 is effectively prevented from
entering the inner bore 56. Consequently, the liquid 10 seasoning 62 is

prevented from contacti ngihidre €he molrabléokbevéz, 70 tiisoutotzehesi npliatdve to
above- descri bed probl ens, such as narrow ng or closing of the air inlet
hol e 34, 5whi ch the stationary cover 68, in the clockwise direction (in the
direction of the arrow in Fig. 16), as shown in Fig. 16, the
engaging pin 90 is brought into engagement with the recess
89 located frontwardly of the recess 88 as viewed in the
clockwise direction of the bottom wall 76, whereby the
10 circumferential end 92 of'the.outer window 84 of the movable
cover 70 is located ahead of the circumferential end 79
(opposite to the circumferential end 77) of the inner window
74 of the stationary cover 68, in the clockwise direction of
the bottom wall 72. Thus, the inner window 74 is covered
15 with the cylindrical portion 82 of the movable cover 70. As
a result, the inner window 74 of the stationary cover 68 is
closed, as shown in Fig. 17, and the spout 33 of the tube 36
is covered with the stationary cover 68 and the movable
cover 70, and thus hygienically protected; When the covers
20 68, 70 are placed in this closed pc';osition, the movable cover
70 is inhibited from rotating relative to the stationary
cover 68.
It will be understood from the above description
that the recesses 88, 89 and the engaging pin 90 constitute

25 a first and a second engaging portion of the - movable and

stationary covers 68, 70, respectively.



caused by attachnment of the liquid seasoning to the hole 34. The shiel ding
nmenber, 64-1s | ocated bel ow the 15 openi ng of the inner bore 56 of the
cylindrical body 52. Therefore, the liquid seasoning 62 contained in th
table pot” 20 is prevented fromentering tfeZnfer bore 56 of the '
cylindrical body 52, even when the table pot 20 is erected after dispensing
the |iquid seasoning, causing spatters of 20 the liquid seasoning from

the | ower portion of thedﬁ?ﬁ%%%g EthXn?%o b2 the EQEESHE_SHPBQIﬁ@ﬂE; the

t hrough hole 66 is forne mut ual I'y bond portions of the outer

flange 54 and thg,&pvehnBbat §45% Weheh stiat iloagayeboiert N8 28an HeOvessily
position of the shielding nenber 64. When the table pot 20 is erected after

di spensing the pigued 2@dssperpd t banef e, robatinguithesemsvabbe 62veli cHO
has entered the - 19 - inside of the shielding nenber. 64 can readily
drai n through thelabiveighohdhe 6fatiinmmuvhecavan abder ibodshe2cloghysise hand
| i quid seasoning 62 which has entered the inside of_the

5 counterclockwise directions. Accordingly, the spout 33
formed at the distal end of the tube 36, thrqugh'which the
liquid'seasoning is delivered out of the table pot 20, can
be easily covered with thé stationary cover.68 and movable
cover 70, or exposed to the outside of the pot 20.

10 | Furthei:, in the instant embodiment, the movable
cover 70 is not pivoted about an axis which extends in the
transverse or horizontal direction of the table pot 20, but
is rotated about the rotary pin 80 extending in the axial
direction of the pot 20, so as to selectively open and close

15 the inner window 74. Accordingly, the movable cover 70 is -
prevented from closing dué to its oﬁn weight, when the table
pot 20 is tilted to dispense the 1liquid seasoning, thus
eliminating a need to make sure that the inner window 74 is
completely open, or provide a member for holding the movable

20 member 70 in its open position.

As described above, in the table pot 20 of the
present embodiment, the spout 33 can be easily exposed to
the outside of the table pot 20, without requiring any
cumbersome procedure and special attention. Further, the

25 spout 33 1is surely képt exposed outside, that is, the

movable cover 70 is kept open without fail, when the table

pot 20 is tilted to dispense the liquid seasoning. In this



shi el di ng, mrenber 64 is prevented fromflowing into the inner 5 bore
56 of ,the cylindrical body 52, or remaining and accunulating in the
i nner | ower portion of the shielding nenber 64. The through hole 66 al so
fungtions to adjust the anpunt of the air Tef®ining within the shielding
menber 64, when the table pot 20 is tilted to dispense 'the liquid 10
seasoni ng 62. The curvature, width and other features of the shiel ding

T

of the inner bor e-°cy rica are detéer

account of the javap1eVbs68s 1 &F é@étkéﬂéﬁdbfﬁﬁé’rﬁdﬂa@%d,oa% ¢PR! 2hBed
in the table pot 20, for exanple, so that the Tiquid seasoning 62 does not.

enter the inner pbeér 205anaf itbe sayronsBings kady ndtane kohbhminaasdr Byaikhe
around the opening of the inner bore 56, even when the table pot 20 is
tilted by an exdégsidesga86ning) atlyes aagberidpeinpreved @ase angf effifidciency
cylindrical body 52 has a sufficiently |arger dianeter than the air inlet
hol e 34, 5and t hancyFiRdrthel taplg B2ti30inclined with respect to the lid 26

such that the opening of the inner bore 56 is |located at 25 a | oner
level or height than tFRepEPEBREORaOE Fhe.T?Mgkle cover 70 relative to

the stationary cover 68 is inhibited by engagement of the
engaging pin 90 with the two recesses 88, 89 formed at the
circumferentially opposite ends of the inner window 74 of

10 the stationary cover 68. Therefore, the movable cover 70 can
be selectively placed in its open and closed positions with
high efficiency, without requiring'cumbersome positioning of
these two covers 68, 70 relative to each other. This also
increases easiness of using the present table pot 20.

15 While the present invention has been described in
its presently preferred embodiments,' for illustrative
purpose only, it is to be understood that the invention may
be otherwise embodied.

For example, the length, cross sectional shape and

20 . other features of the extended air passage (inner bore) éré
not limited to those of the illustrated embodiments, but may
be suitably determined depénding upon the viscosity of the
liquid seasoning to be contained, for example.

In the illustrated embodiments, the mounting hole

25 32 receiving the tube 36 and the air inlet hole 34 are both
formed through the top plate 30 of the 1lid 26, in the

vertical direction of the table pot 20. However, these holes



cylindrical body 52. Therefore, the |iquid seasoning hardly reaches the air
inlet hole 34 even if the seasoning enters - 20 - the inner bore 56.
Further, 'the liquid seasoning entering the inner bore 56 can be readily
drai,ned, without causing closing of the inmet¢7bore 56 and other problenms.
In the table pot 20 of the present enbodi ment, the 5 tube 36 is forned
with the prolonged wall portion 46 which protrudes into the container body -

endl of the t ube Y vRE cR Lok SO eg SRy | o BELRbERE aediLr EndlFies

This effectivel y, Avoid ﬂ%F&QEﬁQE.Or cl oggi ng of the 10 tube 36. Thus,
the present table pot 25 can be used with increased ease and efficiency,

wi thout suffering from narhOwhad:Plusteeeed dembod fiferitie e apaitlg &Y e
air i'nlet hole 34 as descri bed above.- Referring next to Figs. 9-17, there

will be 15 st [Bsd foraddderate ihediuppder ofnd hef ptles ehibé ngéntiisode fdimedh
is different from the first enbodinent only in the
5 by the concave end face of the curved portion 40 of the tube
36. Further, the upper end 45 of the spout 33 prétrudes a
larger distance'thén the lower end 47, in the direction in
which the liquid seasoning.is delivered out of the table pot
20. However, the shape of the opening of the spout 33 is not
10 limited ﬁo that of the illustrated embodiments, butlmay be
changed provided the upper end 45 protrudes forward in the
direction of ﬁlow of the 1liquid seasoning, by a larger
distance than the lower end 47. For examplé, the opening of
the spout 33 may be defined by an inclined or slant end face
15 of the tube 36 as shown in Fig. 7, or a curved end face of
the tube 36 as shown in Fig. 8.

The shielding member is only required to be
located below the opening- of the inner bore 56 of- the
cylindrical body 52. That is, the shielding member does not

20 ,need to extend up to the 1lid 26 on the side of.the spout.
Further, the outer flange 54 does not need to be formed over
the entire circumference of the opening of the'inner bore
56, but may be formed along a circumferential portion
thereof. |

" 25 The shape of the shielding member should be
determined, taking account of the viscosity of the 1liquid

seasoning to be contained in the table pot 20, for example.



construction of covers attached to the upper surface of the Iid 26, for
covering the air inlet hole 34 and the exposed part of the tube 36 which

i ncl udes ‘'t he spout 33. 20 : As shown in Fig. 9, a stationary
cover- 68 i's fixed on the upper surface of thé8ltrd 26, and a novabl e cover
70 is disposed so as to cover the outer surface of the stationary cover 68.
More specifically, the stationary cover 68 having 25 a generally

cylindrical Sha%%%éc'%ﬂco%ﬁ'_lwdr@%h ggﬁéi Ofi%&% a“&&&%&rﬁgmﬂﬂi’n@g \?Va

formed at one axi en ere e cove has an T rmher wn

74 formed througheidie ddliykdpas Gfiddifsiay i 9Nk, PORd | @Arddah ARo3B0WE idE

Figs. 10 and 11, the inner window 74 having a generally rectangul ar shape
is fornmed by renthe nghielding femberosed mhoubé hreduddd Dylsiwl icanlclpydd onr
72 of the stationary cover 68, and an outer peripheral portion of the
bottom wal | 76 whipdcksdt-eride ceintelding | menbeom nége benpresigedt byf ddwering
cylindrical portion 72. The thus renobved outer
5 the spacing between the opposite sides of the lower part of
the cover plate 58 and the outer flange 54 of the
_cylindrical body 52, so that bubbles are likely to remain
around the opening of the extended air passage.
The shape of the shielding member is not limited
10 to that of the illustrated embodiments, but may be changed
such that the whole shielding member is formed integrally
with the opening of the inner bore 56 of the cylindrical
body 52.
Moreover, the stationary and movable covers 35, 39
15  provided on the 1id 26 may be eliminated.
It is also to be understood that the present
invention may be embodied with wvarious other changes,
modifications and improvements, which may occur to those

skilled in the art, without departing from the scope of the

20 invention as defined in the following claims.



peri pheral portion is defined by a circunferential edge 75 10 and
opposite radial edges 77 and 79 of the bottomwall 76. At radially inner
ends of the radial edges 77, 79, there are formed respective recesses 88,
89 whi ch extend fromthe opposite ends of Thé2cTrcunferenti al edge 75 in
the circunferential direction of the bottomwall 76. 15 The
novabl e cover 70-is a generally cylindrical nenber having a slightly |arger

size than the statio v I.s novable cover 70 includes a
cylindrical portion gggﬁén g&ﬁgﬁ?%h?§éll 78 fornmed at ,one axial end
thereof. Rotary pin 80 is provided at the center of the 20 bott om wal |
78, such that the pin 80 protrudes a suitable distance fromthe inner
surface of the bottomwall 78. 1The moteayl@i pdd) iferf.oaneliaiid t Sediskirding,
end with a ball-Iike stopper 81, which has an outer dianeter slightly

| arger than the chrametsimasf a t hrough hole 86 forned through the bottom 25
wal | 76 of the stationary cover 68. Quter w ndow 84 having a generally

rectangul ar shape is fornéd SORtadgeTt hedyhhakiegsan opening at’ an upper end

thereof, for storing the liquid seasoning therein;

a 1lid which is attached to said container body so
as to close said opening, said lid having a fluid passage
and an air inlet formed in an outer peripheral pbrtion
thereof such that the fluid passage and the air inlet are
1ocatgd diametrically opposite to each other;

means for defining an extended air passage which
is connected to an inner open end of said air inlet and has
a larger cross sectional 'area, than said .air inlet, said
extended air passage extending toward said fluid passage
while being inclined downwardly of said 1id; and

a shielding member located below an opehing of
said extended air passage remote from said air inlet, so as
to interfere with flow. of bubbles of air from said opening

of said extended air passage into the liguid seasoning.

2. A table pot according to claim 1,
wherein said shielding member comprises an outer flange
which extends radially outwards from said opening of said
extended air passége, and a cover plate which extends
upwards and obliquely from a lower peripheral portion of

said outer flange toward said fluid passage, said ‘cover

R O



of the cylindrical portion 82 of the novable cover 70, by renoving about
one faqurth of the cylindrical portion 82. The novable cover 70 is provided
with a stick-1ike engaging pin 90 which progfudes downwards froma radially
5 - internediate portion of the inner surtace of the bottomwall 78. As
shown in Fig. 13, this engaging pin 90 is |ocated on a two-dot chain |ine:
P which connects the center of the novable cover 70, and one (92) of

circunferenti al byaeppasover igiydssa®, op8hing ofhesainlit extehdddwaids, pasbagé
is located 10 rearwardly of the other end 94, as viewed in the

cl ockwi se directwioh ef spaeibogttivereldiwet. The stationary cover 68 as
descri bed above is bonded at the | ower end face of the cylindrical portion
72 to the outer peripheral portion of the lid 26, as-shown in 15 Fig. 9,
such that the inner w ndow 74 ¢corresponds, to or aI| ed with t ou

33 of the tube 36 nounted on tﬁe iR 2% ll‘herP tthea r?a‘;'co"—voer r?%a:rrg 2,

Potary pin 80 | EREKEEP; o8 othr 00U Ehe THAPGSGn o S0ReRs, ), ' SEire
center of the b9&¥85h¥@£€n3@ ﬁ%od%ﬁiﬁﬁﬁﬁiQQﬁ%& SRY8" eR8enand §ﬂfhp£§§égéhe

engagi.ng pin 90 is inserted"t one o he recesses 88, 89 of the Inner
w ndow 74.

4, A table pot according to claim 1,
wherein said shielding member has a through hole formed at a

lower portion thereof.

5. A table pot according to claim 1,
wherein said '1id has a top pléte having diametrically
opposite circumferential portions, and said fluid passage is
formed by é tube which extends upwards from one of said
diametrically opposite, circumferential portions of said top
.platej while said air inlet comprises a through hole formed
through the other of the diametrically opposite,

circumferential portions of the top plate. .

6. A table pot according to claim 5,
wherein said tube has an intégrally formed, extended portion
which extends downwards from said one of said diametrically
opposite, circumferential portions of said top plate, into

said container body.

* [ L M S *



In this nmanner, the stationary cover 68 is fixed to the lid 26 so as to
cover .the upper surface of the lid 26 25 such that the spout 33 of the
tube 36 is exposed outside through the ingeg window 74. The novabl e cover
70 provided on the stationary cover 68 is ro%atable about the rotary pin

- 23 - 80 relative to the stationary cover 68. The angle of the rotation of
t he novabl e cover 70 relative to the stationary cover 68 is determ ned by

engagement of the engaging pin, 90 wthaihe t wotr eeeesediflg, 86 felsda at,
the circunferential 5 ends of the inner window 74. That is, the
engagi ng pi n 9@Hexrginvesdadd omganse €brculdirdntg adn edgkenfed! aire lrassage
wall 76 while the novable cover 70 is rotated about the rotary pin 80

rel ative to t hewmtptisasary awhiadmEgalyhadn havipgaldine operdng7ett ppse axial
positioned with respect to the stationary 1 8, the ball-like

. 0 6
;s/\;}oppﬂ] 8éL 13IS |ght e ant oflt,n‘%(rj\% bottem vatt 25 ngrggh?faﬁ‘bﬁ&r §ndoy §A183.
en e table t. JS . tilt t.h f, , th '
outer peri pherfpx(/)ﬁlt 3550 #’P&S{ Wlf%re%f'%rﬁgr oéugPézz%P%?r?ﬁés AP EE M Wl
to said 1id, such that said cylindrical body extends in a

radial direction of said 1id while being inclined downwardly

of the 1lid.

8. A table pot according to claim 1,
wherein said fluid passage is formed by a tube which extends
upwards from said 1lid and has a spout at an upper open end
thereof, said spout having an upper end and a lower er_ld
which defines an opening therebetween, said upper end
prbtruding a 1arge£ distance than said lower end, in a
direction in which the liquid._seasoning -flows from said

container body.

9. A table pot according to claim 8,
wherein said opening of said spout is defined by a concave
end face of said tube as viewed in said direction in which

the liquid seasoning flows from said container body.

10. A table pot according to claim 1,
wherein said fluid passage is formed by a tube which extends
upwards from said 1id and has a spout at an upper open end

thereof, said table pot further comprising a stationary

e

W



bottomwal |l 76 which defines the through hole 86, whereby 15 t he
novabl e cover 70 is prevented from being detached fromthe stationary cover
68. Wien the novable cover 70 is rotated relative to the stationary cover
68, in the counterclockw se direction (in"t Z direction of the arrowin
Fig. 14), as shown in Fig. 20 14, the engaging pin 90 is brought into
engagenent with the recess 88 located rearwardly of the other recess 89 as

viewed in the clQaedis iHd eftdOimpiart e 3 tIBRI £68. ckerelYy kheupper

corresponding circunferential ends 77, 92 of the inner and outer w ndows

74, 84 are alignefFadd lopashidtied, 284 a mbekble, coberi naeingnd edtremlar
w ndows 74, 84 are aligned with each other, as shown in Fig. 15. Thus, the
spout 33 of thectakhe Sttiorexubal JangEesitde dign sedde stiatdonarys coyer,
- 24 - Wth the engaging pin 90 held in engagenent with the recess 88, the
novabl e cover 7Pt scoverbngegaidostasiopany aver iy fhat seaidomavpble

cover 68. When the noyvabl e cover 70 '&s rotated relatjve, to .
cover is rotatable relative to the stationary cover, said

stationary cover having an inner window formed through a
cylindrical wall thereof, said spout of said tube being
exposed externally through said inner window, saild movable
cover having an outer window formed through a cylindrical
wall thereof, said movable cover being rotated relative to
said stationary cover and being selectively .placed in an
open position in which said inner and outer windows are
aligned with each other so that said spout is exposed
outside, and in a closed poéition in which said inner window

'is covered by said cylindrical wall of said movable cover.

11. A table pot according to claim 10,
wherein éaid stationary cover and said movable cover have a
first engaging portion and a second engaging portion,
respectively,___ said first and second engaging portions being
held in engagement with each other when said movable cover
is placed in said open position and said closed position, so
as to inhibit the movable cover from _rotating relative to

the stationary cover.

* [ L M S *



5 the stationary cover 68, in the clockw se directignTHigsHEET HAS BEEN
direction of the arrowin Fig. 16), as shown inm Fig. 16, |} '
90 is brought into engagenment with the recess, 89 | ocated
recess 88 as viewed in the clockw se directi%%

1 of the bottomwall 76,

wher eby the 10 circunferential end 92 of the outer wi ndow 84 of the
novabl e cover 70 is | ocated ahead of TABEECPOTWORNIAGUIA SEASORANGOppoOSite
‘to the circunferential end 77) of the rnner w ndow.74 of the stationary
cover 68, in the clockw se direction of the bottomwall 72. Thus, the inner
wi ndow 74 is covered 15 with the cyl i ABBTRALT porti on 82 of the novable
cover 70. As a result, the inner window 74 of the stationary.cover 68 is
cl osed, as showA itakHiey.pdt7, fandat HdayslitsSSsanindie  inptudtng sacovatedner
w.th the stationary cover 68 and the novabl e cover 70, and thus ,
hygi eni cal |y pr Bed¥t Bavipfieant ARSREDEr §t2@n uPPEg, epd 4PerpPrhcedornstrring
cl osed position,_ the.,novagble cover 70 is inhibited from.r.otating, celativ
to the stationaF?ecg%gpl§8§e?f°ﬂ%?? eﬁﬂﬁ%fsﬁQéfo%%) Wqﬁéhaﬁﬁvgttacged Eo

description thagg%ggoﬁgggﬁggsbg% 88 gg?t% E(glgéga\%ré;q)#gﬁn%q eRRshiihuhes2]

a first and a st engagrng portron o nova stationary covers
68, 70, rsespectieygGhiY- passage and an air inlet formed in an outer peripheral

portion thereof such that the fluid passage and the air
inlet are loéated diametrically opposite to each other. An
extendéd éir passage having a larger cross sectional area
than the air inlet is connected to an inner open end of the
10 air inlet. The air passage extends toward the fluid passage
while being inélined downwardly of the 1lid. The tablé pot
further includes a shielding member located below an opening
of the extended air passage remote from the air inlet, so as
to interfere with flow of bubbles of air from the opening of

15 the extended air passage into the ligquid seasoning.

heet Has Been Replaced

T



- 25 - In the table pot 20 of the instant enbodi nent, the inner w ndow 74
of the stationary cover 68 can be easily closed and opened only by rotating
t he novable cover 70 relative to the stationary cover 68, -in the clockw se
and, 5 countercl ockwi se- directions. Acgondingly, the spout 33
formed at the distal end of the tube 36, through which the |iquid seasoning
is delivered out of the table pot 20, can be easily covered wth the
stationary cover 68 and novabl e cover 70, or exposed to the outside of the
pot 20. 10 Further, in the instant enbodi ment, the novable
cover 70 is not pivoted about an axis which extends in the transverse or
hori zontal- direction of the table pot_ 20, but is rotated about the rotary
pin 80 extending in the axial di ect&an of the pot 20, so as to selectively
open and cl ose 15 t he inner mfﬁﬁo 74. Accordingly, the nopvable cover 70
i's prevented fromclosing due tol it ght, when the t301 e pot 20 is
tilted to dispense the |iqui gS 480N Eelininatinglg/need to make

A"

wei

sure that .the i nner wi ndow 74\i s




conpl etely open, or provide a nenber for holding the novabl e 20 menber
70 in,jts open position. As described above, in the table pot 20 of the
present enbodi nent, the spout 33 can be easily exposed to the outside of

t he, tabl e pot 20, w thout requiring anyZ?TTbersone procedure and speci al
attention. Further, the 25 spout 33 S” surely kept exposed outside,
that is, the novable cover 70 is kept open without fail, when the table
pot 20 is tilted to dispense the Iiquid seasoning. In this - 26 - case,
the Iiquid seasoning will not be dispensed inside the novable cover 70 or
scattered by the cover 70, and the table pot 20 and its surroundings wll
not be contaninated by the |iquid seasoning, fhus assuring inproved ease
and efficiency 5. i n usi pot . The rotation of the
movabl e cover 70 relative to the stat] cover 68 is inhibited by
engagenment of the engaging pin BBwit e two recesses 88, 89 forned at
the circunferentially opposite end®Qj e 321ner26vm' ndow 74 of

e 54
- 46
58 S
567 64

66




10 the stationary cover 68. Therefore, the novable cover 70 can be

sel ectjively placed in its open and closed positions with high efficiency,

Wi t hout requiring cunbersone positioning of these two covers 68, 70 _
rel ative to each other. This al so incrﬁszs easi ness of using the present
tabl e pot 20. 15 Wiile t present invention has been
described in its presently preferred enbodinents, for illustrative
purpose only, it is to be understood that the invention nmay be otherw se
enbodi ed. For exanple, the length, cross sectional shape and 20 ot her
features of the extended air passage (inner bore) are not limted to those
of the illustrated enbodi nents, but may * be suitably determ ned
dependi ng upon the viscosity of the |iquid seasoning to be contained, for
exanple. In the illustrated enbodi nents, the nmounting hole 25 32
receiving the tube 36 and the air inlet hole 34 are both forned through the
top plate 30 of the lid 26, in the vertical direction of the ggble pot 20.
However, these hol es - 27 - ‘

\\\\\

FIG.4
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may be formed transversely or obliquely through the side wall of the lid
'26. In the illustrated enbodi nents, the opening of the spout 33 forned at

t he upper end of the tube 36 is defined 5 by the concave end face of
the, curved portion 40 of the tube 36. Rynther, the upper end 45 of the
spout 33 protrudes a | arger distance than the Iower end 47, in the
direction in which the liquid seasoning is delivered out of the table pot
20. However, the shape of the opening of the spout 33 is not 10 limted
to that of the illustrated enbodi nents, but may be changed provi ded the
upper end 45 protrudes forward in the direction of flow of the liquid
seasoning, by a larger distance than the lower end 47. For exanple, the
openi ng of the spout 33 nmay be defined by an inclined or slant end face 15
of the tube 36 as shown in Fig. 7, .or a curved end face of the tube 36 as
shown in Fig. 8. The shielding nmenbéer is only required to be | ocated bel ow
t he opening of the inner bore 56 of the cylindrical body 52. That is, the
shi el di ng nmenber does not 20 need to extend up to the lid 26 on the -
side of the spout. Further, the outer flange 54 does not need to be forned
over the entire circunference of theqopening of the inner bore

~22




56, but may be formed along a circunferential portion thereof. 25
The shape of the shielding nmenber should be determ ned, taking
account of the viscosity of the liquid seasoning to be contained in the

tabl e pot 20, for exanple.- - 28 - 93 specifically, when the liquid
seasoning having a relatively small Vi &oSity is used, the through hole
66 of the shielding nenber 64 may be reduced in size or closed, or a
pocket -1 i ke shiel ding menber nay be provided by covering 5 t he spaci ng

bet ween the opposite sides of the |ower part of the cover plate 58 and the
outer flange 54 of the cylindrical body 52, so that bubbles are likely to
remai n around the opening of the extended air passage. The shape of the
shielding nmenber is not limted 10 to that of the illushsated

enbodi nents, but may be changed such that t:ﬁ'v,ole shi el difig nenber is

formed integrally with the opening of the ip Qre 56 of Ahe cylindrical
body 52. :




Mor eover, the stationary and novabl e covers 35, 39 15 provi ded on the
lid 26, my be elimnated. It is also to be understood that the present

i nvention may be enbodi ed with various other changes, nodifications and

i nprovements, which may occur to thoseggkihlled in the art, without
departing fromthe scope of the 20 invention as defined in the foll ow ng
cl ai ns. - 29 - WHAT IS CLAIMED I S: 1. A table pot for a liquid
seasoni ng, conprising: a container body having an opening at an upper end

t hereof, for storing the Iiquid seasoning therein; a lid which is attached
to said container body so as to close said opening, said lid having a fluid
passage and an air inlet fornmed in an outer peripheral portion thereof such
that the fluid passage and the air inlet are |located dianetrically opposite
to each other; neans for defining an extended air passage which

45
B— g 40
47
a—36
38

FIG.8



is connected to an inner open end of said air inlet and has a | arger cross
sectional area than said air inlet, said extended air passage extending
toward said fluid passage while being inclined dowmmwardly of said lid; and
a shiel ding nenber |ocated bel ow an opening of said extended air passage
renpte fromsaid air inlet, so as to idféifere with flow of bubbles of air
from sai d opening of said extended air passage into the |iquid seasoning.

2. A table pot according to claim 1, wherein said shielding nenber
conprises an outer flange which extends radially outwards from sai d openi ng
of said extended air passage, and a cover plate which extends upwards and
obliquely froma | ower peripheral portion of said outer flange toward said

fluid passage, said cover - 30 - ate covering said opening of said
extended air passage with a spacing therebetween. 3. A table ot
according to claim 2, wherein said puter flange is fornmed over an entire
45 86 78
74 | 40 80 76
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circunference of said opening of said extended air passage. 4. A table
pot according to claim 1, wherein said shielding nenber has a through
hole forfmed at a | ower portion thereof. 5. . A table. pot according to
claim 1, wherein said |lid has a top plate having dianetrically opposite
circunferential portions, and said fluﬁg;gassage is formed by a tube which
extends upwards fromone of said dianetrically opposite, circunferenti al
portions of said top plate, while said air inlet conprises a through hole
formed through t he ot her of = the dianetrically opposi te,
circunferential portions of the top plate. 6. A table pot according
to claim 5, wherein said tube has an integrally forned, extended portion
whi ch ext ends downwards from said one of said dianmetrically opposite,
circunferential portions of said top plate, into said contai ner body. -
31 - 7. A table pot according to claim 1,

( (—= N )
| 77
7&\_) a4
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wherein said neans for defining an extended air passage conprises a _
cylindrical body having an opening at one axial end thereof and a bottom
wal | at the other axial end, said cylindrical body being fixed on the side
of said bottomwall to said lid, such tgzilsaid cylindrical body extends in
a radial direction of said |lid while being inclined dowmwardly of the I|id.
8. A table pot according to claim 1, wherein said fluid passage.is
formed by a tube which extends upwards fromsaid |Iid and has a spout at an
upper open end thereof, said spout having an upper end and a | ower end-
whi ch defines an openi ng therebetween, said upper end protruding a |arger
di stance than said lower end, in a direction in which the liquid seasoning
flows fromsaid contai ner body. 9. A table pot according to claim
8, wherein said opening of said spout is defined by a concave end face of
sai d tube as viewed in said,gdirectign in which the |iqu® seasoning flows
from said container body. 16. \5\ tabﬁe po??accor ding to/laiml, wherein
said fluid passage is forned bW a tibe which extendsgdpwards fromsaid |id

and has a spout at an uppgf open end™s i \&E
_ {3 - X
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thereof, said table pot further conprising a stationary - 32 - cover
having a circular cross section for covering an upper surface of said |id,
and a novabl e cover having a circular cross section and a | arger size than
sai d -stationary cover, for covering said stationary cover such that said
novabl e cover is rotatable relative tolpﬁzlstationary cover, said
stationary cover having an i nner wi ndow forned through a cylindrical wall
t hereof, said spout of said tube being exposed externally through said
i nner wi ndow, said -novabl e cover having an outer wi ndow formed through a
.cylindrical wall thereof, said novable cover being rotated relative to said
stationary cover and being selectively placed in an open position in which
said i nner and outer w ndows ar ' ach othgg so that said spout
[

i $ exposed outside, and in a ' iG d inner wi ndow is
‘~i‘ ver. 11. A table pot
< BO\Ner

covered by said cyIindr;ZQI 3
according to claim10, erej and sai d novabl e cover
26

have a
~
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first engaging portion and a second engagi ng portion, respectively, said
first ,and second engagi ng portions being held in engagenent with each ot her
when said novabl e cover is placed in said open position and said cl osed
position, so as to inhibit the novablejggyqr fromrotating relative to the
stationary cover.
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« . TABLE POT FOR LIQUID SEASONING
ABSTRACT

A table pot for a liquid seasoning, including a container
body having an.opening at an upper end thereof, for étoring
the liquid seasoning thérein, and a 1id which is attached to
thé container body so as to close the opening. The lid has a
fluid passage and an air inlet formed in an outer peripheral
portion thereof such that the fluid passage and the- air
inlet are located diametrically opposite to each other. An

extended air passage having a larger cross sectional area

than the air inlet is connected to an inner open end of the

air inlet. The air passage extends toward the fluid passage

‘while being inclined downwardly of the 1id. The . table pot

further includes a shielding member located below an opening
of the extended air passage remote from the air inlet, so as
to interfere with flow of bubbles of air from the opening of'

the extended air passage into the liquid seasoning.

Figure 1



