1 Pressure Cooker The invention relates to a
pressure cooker. A pressure cooker with which the
cooking material can be cooked in a cooking space
under increased pressure and thereby al so under
i ncreased tenperature is know per se. The object of
the invention is to inprove a known pressure cooker.
This object is solved with a pressure cooker according
to Cdaiml, daim?22, Cpgj im34, C aim48,
Caim60 and / or d ai mpg%é.g'%éecfoé’??gd enbodi nents are
di scl osed in the respective dependent clains. Wth a
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uUsed, for exanple, to actuate various el enents such as
pressure valves. In this respect, it has proved to be
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of the various conponents add up. In other respects,

: er ,of functions which can be set with a slide
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Wth a rotating shaft additional functions can be

actuated and furthernore with a rotating shaft very
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tol erances or play are not inportant or of only
i nsignificant inportance. The operating elenent with
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facilitate a pressure build-up by heating the pot and / or to carry out a pressure relief.

In this respect, slides are used, for example, to actuate various elements such as
pressure valves.

In this respect, it has proved to be disadvantageous that slides must often comprise
various components so that the play or the tolerances of the various components add
‘up. In other respects, the number of functions which can be set with a slide is limited.
With the pressure cooker an operating element is provided which comprises a rotating |
shaft. With a rotating shaft additional functions can be actuated and furthermore with a
rotating shaft very high precision is obtained so that production tolerances or play are
not important or of only insignificant importance.

The operating element with the rotating shaft is coupled to a handle. This handle




pressure cooker, because in this region a hazardous

region can arise due to heated air. To protect the

operating el ement nechanically it is advantageously

accommobdat ed, at least partly, in the handle. In

order to bypass the above nentioned hazardous region,

it is advantageous if the rotating shaft extends from

a region at the side of the cooking space to a region
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The rotating shaft preferably has at least two, three, four or even more predefined rotary
positions. These are situated within one full rotation and more preferably within just one
half, third or quarter rotation of the rotating shaft. Through the various rotary positions
various settings of the pressure cooker can be realised, such as for example various
cooking levels or an opening of the cooking space for pressure relief or similar action.
The rotary positions can for example be predefined by end stops and / or latching
positions. When rotating the rotating shaft, predefined rotary positions may for example
be provided from which a rotation of the rotating shaft requires a greater torque than a
rotation from another position and / or wherein the rotating shaft on its own can enter
the predefined rotary positions from a position adjacent to the predefined rotary




| at ching can be felt. The various predefined rotary
positions can conprise a zero position, at which
pressure build-up is not possible, and one or nore
various cooking levels. Also one or nore rotary
positions for pressure relief are possible. The rotary
position for two or nore cooking |evels can be
arranged on different sides of the zero position or on
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el enents, which interact with the

Preferably one, two, three or more cams are provided on the pressure cooker. Together
with a cam follower it is thus possible to set the various mechanical elements of the
pressure cooker. '

For the mechanical elements found on a pressure cooker cams are parficularly
advantageous, because corresponding cam followers must normally be tensioned
against the cams, which can occur with spring forces, which are however normally
already present with pressure gauges or similar devices. Therefore, cams can be
particularly effectively employed to exploit the rotational movement of the rotating shaft
in pressure cookers.




respective cans, because with rocker elenents of this
nature relatively flat constructions are possible,
because then a cam does not need to press directly on
that part which is to be adjusted, but rather this is
realised nechanically via a rocker in an opposing
nmovenent. Due to the rotatiomt of the rotating shaft it
is for exanple possible to set the nmaxi num specified
itE;péssure of the pressure cooker. Above the maximnu
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pregdrited. rates can be achieved through different rotary
settings. Apart fromthe rotation of the rotating
shaft, it is also advantageously possible to displace
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avail able by a rotation of the rotating shaft can be

of different sizes so that through one or the other
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acilitate a fast or slow pressure relief
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through different rotary settings.

_Apart from the rotation of the rotating shaft, it is also advantageously possible to
displace the rotating shaft linearly. In this manner further functions can be actuated with
one and the same operating element.

For example, it is possible to open or close the pressure cooker also or instead of the
rotational movement by a linear displacement in order to relieve the pressure. The
aperture made available by a linear displacement and the aperiure made available by a
rotation of the rotating shaft can be of different sizes so that through one or the other
action different discharge cross-sections are provided to facilitate a fast or slow
pressure relief of the pressure cooker.




A variously fast pressure relief is however also
possible by a rotation into various rotary positions
or through a displacenent into various |inear
actuating positions. Through rotation and / or
di spl acenent of the rotating shaft the pretension of a
pressure valve pretensionedsMth an el astic el enent,
such as a spring, can be varied. Cenerally pressure
val ves have el astic elenments which deformduring a
rise in pressure. In this way a pressure valve or a
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The idle position is that position which the

measuring el enment normally assumes when no pressure is
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If this type of movable measuring element should become jammed, it is advantageous if
it can _be brought externally into an idle position. The idle position is that position which

the measuring element normally assumes when no pressure is present in the pressure
cooker.

The rotating shaft can be advantageously formed straight. It can then be manufactured
from or in one piece, which is advantageous here. It can however also have one or
more bending or flexible points, so that the rotational movement can also be transferred




around a kink or curve. This facilitates greater

freedomin the design of the handle and the

arrangenent of the elenments to be adjusted. The

rotating shaft can be produced just fromone materi al

or also fromtwo, three or nore materials. It can

for exanple, have one or norebsurround-noul ded net al
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reliaf ngleg whike v fhoW@V@rhbé Specified by the user and which can be set up to
larger values than the predetermined pressure relief rate.

A slow pressure relief is for example advantageous to prevent the cooking material, in
which an internal pressure has built up during the cooking process, being impaired in its
consistency due to a ioo rapid pressure relief. Here a slower pressure relief is
advantageous to give the cooking material opportunity to slowly reduce the high internal
pressure without being subjected to a change in consistency.

This depends however on the type of cooking material, so that the choice of different
pressure relief speeds is advantageous.




opened or closed to a varying extent. The various
pressure relief rates cannot therefore be set by the
user, but are rather specified by the constructions of
t he pressure cooker, for exanple by different
limt-stop positions, latching positions or simlar
feature of the operating elefrent. The vari ous
pressure relief rates can be achi eved however al so
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speci fied pressure always the sane pressure is
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low, then the discharge resistance reduces. In this way a consistent pressure relief can
be obtained. In this respect for example, pressure reduction valves or similar devices
can be used which are positioned between the cooking space and the discharge
aperiure, so that with a pressure in the cooking space above the specified pressure
always the same pressure is applied to the discharge aperture. Also other valves or

components which change the cross-sectional area can be used for a consistent
pressure relief.

The discharge resistances can be set through the choice of various discharge cross-




8 sections nentioned in the clainms. The pressure

cooker can for exanple be designed such that a

pressure of 1 bar overpressure reduces to 0.04 bar
overpressure in a specified tinme between 10 seconds
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provided with a pressure valve so that a pressure

reduction on reaching a maxi num pressure occurs
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el enment, such as a spring of this pressure va
be defined by the operating el enent.

- One aperture can for example be closed by the operating element, in that the operating
element presses with a mechanically strong part, such as for example a rotating shaft or
a cam arranged on it, onto an elastic sealing element which then on its part closes an
aperture on the pressure cooker. If the rotating shaft is not round, then the aperture can
be released or closed in different positions.

One of the apertures can also be provided with a pressure valve so that a pressure
reduction on reaching a maximum pressure occurs through the aperture. The
pretensioning of an elastic element, such as a spring of this pressure valve, can be
defined by the operating element.

The first and / or the second aperiure is provided in a removable lid of the pressure




The first and / or the second aperture is provided in
a renovable lid of the pressure 9 cooker. The lid is
provi ded at the upper end of the cooking space so that
normally only gas exits through the apertures, but
not liquid or simlar material. A pressure cooker
conprises a pressure acquisit¥ion device. Wth this
pressure cooker a mechani cal part is provided which

C | seg.a_par i S nmoved the pressure,
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part of the pressure acquisition device can be
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Furthermore, the situation is attained in that the electronic part can be removed from the
mechanical part, preferably without the use of tools. The removal of the electronic part
~can occur for cleaning purposes or also for other reasons (see below).

The electronic part comprises preferably also a signal transmitter which can produce a
signal depending on the acquired pressure.

The signal transmitter can for example comprise an indicator, such as an LED, a display
or an acoustic signal generator, such as a sounder or a loudspeaker or a beeper or
similar device.




Furthernore, an enbodinment is preferred in which the
signal transmtter conprises a device which produces
a radio signal. In this respect the acquired pressure
can be conveyed by radio to other electronic devices.
This can for exanple be used for the control of the
stove on which a pressure codRer is placed in order to
ensure the attainnment of a specified pressure or

E @}ﬁ%e of spec fi.ed pressure or conformance to the
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acqui red. After exceeding or undercutting one or nore
specified pressures a signal can for exanple also be
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canéneraoqmm cut . The signal transmtter can preferably

produce a signal continuously or quasi- continuously.
Thus the pressure val ue can be acquired continuously

After eqqaaedlng mnumdmmtsrhg/ ondh& oS SPEEITiER bréSLPeY BUSignal can for
exﬁR@ #%i %, tﬂgfo pressure units or relative to a
8504 ksey Pefiod, 4 psRmBle-fisrngetulinga specified
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acqui sition device is preferably coup gd to a tine

nmeasurenent device. In this way the tine that a

Theesighan tRINSARIErCcal PeRTSsy SRBuEE 2C8Phiedontnbously or quasi-
continuously. Thus the pressure value. can be acquired continuously or quasi-
continuously. The pressure can be output absolutely, i.e. in pressure units or relative to
a specified value. The latter can for example occur in percentage figures.

A signal of this nature, which is produced in very short time intervals, such as every
second or every tenth of a second or similar period, is also regarded as quasi-
continuous.

The pressure acquisition device is preferably coupled to a time measurement device. In
this way the time that a certain pressure is present can be acquired.
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The mechani cal part can preferably be reset externally
for the case when it has becone jammed. A pressure
cooker has a time neasurenent device. Wien cooking
with a pressure cooker generally only the control of
the tinme is available, because in the closed pressure
cooker with pressure built uplta control of the cooking
state is only possible by relieving the pressure and

TR ) e B aieorablets tioet oxaialy far bt eassomp ks become

jamrhédre nmeasur enent devi ce, because the control of the

time is sinplified. It is particularly advantageous if
the tinme nmeasurenent device is coupled to a pressure
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at which the tinme neasurenent is initiated is

preferably selectable, wherein this definition
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I h ens n of an el astic el enent
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cookingeimedi fferently electronically. " The tine

nmeasurenent can also be initiated manually wherein the
ti me measurenent device preferably conprises an
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simlar feature. Furt
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spgng wut a pressure acquisition device, then also the specmed pressure is changed at
which the time measurement is initiated. However an electronic adjustment of the
specified pressure is also possible in that the pressure is acquired electronically and the

threshold, at which the time measurement is initiated, is set differently electronically.

‘The time measurement can also be initiated manually wherein the time measurement

device preferably comprises an actuation device. This actuation device can be for
example a button or similar feature.

Furthermore, preferably setting means are provided with which a time span can be set.
Here it is possible for example to set the previously determined cooking time, such as a




12 tinme span of 5 mnutes or a simlar period. This
type of tinme span can for exanple be given in the
operating instructions, in cook books or simlar
items. The tinme neasurenent device cal culates the
remaining time of this tinme span from initiation of
the tinme neasurenent and can ¥referably indicate it.
However it would also be possible to indicate the

. expir f.a, an of this nature w thout
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cooker. For the roomin which the pressure
cooker is being heated can be left and a user can
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preferably fornmed such that it can produce a
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set tIme span can prefera

fu'lchP%lcf? © sasg wheredhe fime @e@%emem&mntremsved
running. If for exanple 3 1/2

The time measurement device can then also be replaced during the cooking process
and preferably detects the new pressure position, processes it and issues an updated
signal. The time measurement device can also be formed such that it detects when it is
not placed on the pressure cooker. it then does not issue any signals representing a
pressure. The time measurement device can however also retain the last signal output
before being removed.

The time measurement device is preferably formed such that it can produce a
termination signal after the expiry of the set time span. The set time span can preferably
also be corrected or defined while the time measurement is running. If for example 3 1/2
minutes have already expired from a set time span of 5 minutes, the remaining time can




m nut es have already expired froma set tine span of 5
m nutes, the remaining tine can 13 for exanple be
adjusted to 2 1/2 mnutes or 2 mnutes or set to
another tinme value. In this respect possible
adjustnent by in each case 1 mnute and / or 1 second
is { advantageous. |If for ex®mple the tenperature and
t he pressure in the pressure cooker reduce during the

ro t he, pecessary cooking tinme can be
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f re illustrated in the draw n
Sid o £ IRPBRE b3 Bl RS Shenane. Hegheungof a serios o
topes eemusiensinilanfeatchemat i ¢ vi ew of a pressure cooker;
Fig. 2 a schematic three-dinmensional drawing of a

di sassenbl ed pressure cooker; Fig. 3 a schematic
A sevtrechangeatiieno treghmfgeablbéba@ib@ aﬁdela:egi §bléﬁl cfﬂ gé@ée%we%ment or

view of a han
arF?l%h-l%'ht \évvr\lllzcg?eng'qqa &Re Seam energy can be used for the pogver supply of the

trme and / or pressure measurement device.

Furthermore, preferably means are provided with which a termination signal is output for
a preset time.

Preferred embodiments are illustrated in the drawings. In this respect the following are
shown:

Fig. 1 a three-dimensional schematic view of a pressure cooker;
Fig.2  a schematic three-dimensional drawing of a disassembled pressure cooker:
Fig. 3  a schematic sectional drawing of a handle and a lid of a pressure cooker:

Fig. 4  a plan view of a handie;




Fig. 6 a schematic illustration of a device for

cl osing an aperture of a pressure cooker; Fig. 7 a

t hr ee- di nensi onal schematic sectional illustration of
a pressure acquisition device; Fig. 8 a schematic
sectional drawi ng of the pressure acquisition device
of Figure 7; Fig. 9 a three-di nensional schenatic

vi ew of the pressure acqui sition device from Figs. 7
and 8, Fi .schematic sectional drawi ng of a
F@?%ssa éé&' g\/a’lve; Fig. 11 a three-dinensional
schenatlc |IIustration of the pressure relief valve of

Fi 2.a sch matj c_sectional view of the
F'gag us? "W'g‘éﬁi'fﬁt@tf?'&f ot § deyicesigr closing a8 ansrturg g€ a pressure
10 andodker; Fig. 13 a three-di nensional schematic
illustration of the parts of an aperture latch; Fig.

14 a schematic illustration of the pressure variation
Figur i ng tﬁre@@lﬁéﬁﬁorﬁdl %ﬁéﬁa% %Ectuo\‘m@f illeéiﬁatféharffaézkaﬁe%sﬁrte' &cquisition
times, Fig. 15 two views of time nmeasurenen

and /98¥C&n el ectronic pr essure acqui sition devi ce;
Fig. 16 various views of a pivot bracket for the
aft; Fig. 17 various views of the handle parts; 15
F'% . @LQCWWEONAI eiawing ohthequkdsnre aepisitiinsanvidei af Figure 7;
illustrates a pressure cooker 1. The pressure cooker
has a pot 2 which can be closed with alid 3. The
Figh%ss@ F'éfeét%ﬂ%fﬂs'm ghematit aie obthei pressure dcquisitiopaddvice from
7, 8. F@Qe;a,gpgt 7 is joined to the pot 2 and the part
8is joined to the lid 3. This joint can preferably
be rel eased. At the end of the handle 4 (far right in

Fid19 d)c tuafd n gis arr ed. As can Dbe
sjsfeen Fi}n %%ﬁﬁfgéﬁ%@dgﬁﬁgfﬁ% reé?%rﬁéﬁl?eqi%ﬁ’ﬁr ranged to

the side of the regi on above the
Fig. 11 a three-dimensional schematic illustration of the pressure relief valve of Fig.

10;

Fig. 12 a schematic sectional view of the adjustment mechanism of the pressure valve
of Figs. 10 and 11;

Fig. 13 a three-dimensional schematic illustration of the parts of an aperture latch;

Fig. 14  a schematic illustration of the pressure variation during a cooking process with
various characteristic times;

Fig. 15 two views of a time measurement device and / or an electronic pressure
acquisition device;

Fig. 16 various views of a pivot bracket for the shaft;

Fig. 17 various views of the handle parts;




pot 2, that is above the cooking space. In this
position actuation of the actuating elenent 5 is not
hazardous. The Iid 3 can be rotated on the pot 2 for
openi ng and cl osing the pot, wherein this can occur
by rotating the handle parts 7 and 8 relative to one
another. The |id 3 has at itsi5edge sections 10 bent
i nwards which are arranged between unformed regions
9. Wth these sections 10 the Iid can be held on the
pot according to a type of bayonet connection. An
Figl €8t soRérRatiidéwdof & I0cRingImedhaHisht © the handl e 4.
This is preferably renovable. In Fig. 2 the cooking
pot is shown in an illustration in which the lid 3 is
Fige TamMae r e .4 J S
e P oo oL 4T posBlife SqtRka B26aTpctd dnich can be
Clpggd with a il §nThe pressute enekentmsomharistie 4 eensisting ¢fawo pads 7, 8. The
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bq ¢sleased the 1id 3 on the pot 2 when under pressure.

Inside the pot 2 there is the cooking space 11. A

seal which closes the region between the pot 2 and the
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I'fies cleaning, both of the lid 3 and
al so of the handle 4. As can be seen in the

| on tn Fig. 2 e lid 3 has an indentation
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14 is used to facilitate a controlled em ssion of gas

fromthe pressure cooker 1 in a direction radiating
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The indentation 13 is also used to arrange the handl e

4 deeper inthe Ilid 3 so that the pressure cooker 1
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of the lid can

In Fig. 2 the cooking pot is shown in an illustration in which the lid 3 is removed upwards
from the pot 2 and the handle 4 is illustrated removed upwards from the lid 3. In this
illustration the sections 12 can be seen on the upper edge of the pot which are bent
outwards and which engage with the inwardly bent sections 10 of the lid 3 to keep the
de 3 on the pot 2 when under pressure. Inside the pot 2 there is the cooking space 11. A
seal which closes the region between the pot 2 and the iid 3 when the pot is closed can
be arranged in the lid 3 or on the edge of the pot.

Whereas the handle part 7 is permanently arranged on the pot 2, for example with a
screw or similar feature, the handle 4 can be released from the lid 3 without the use of




act with the indentation as a centring aid for placing
on the handle 4. The function of the various apertures
21 to 24 is explained below. In Fig. 3 a section

t hrough a central plane of the handle 4 and the Iid 3

is illustrated. In Fig. 3 the actuating elenment 5 of
the handle 4 is illustrated t® the right. In contrast
to Figs. 1 and 2 this is illustrated in a position

di spl aced to the right. The actuating elenent 5 can
fOSE %Bﬁﬁ'makf&ﬁ@&aamwmth o therfisl@and alsbloéthel emellect. Fi g.
3 totheright and left. A shaft 15 is connected to
the actuating elenment 5, wherein the joint here can be
As Sapegee Sieﬁnvarth@u@sway@] IF&iig. e atng!| kel 3ahasoamumntatnon 13 which
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h tatli 1 t Jid 3 h h 1
Tl?én g& é?,g h.gsptgr @fjﬂp@&i@ %#értou?eﬁea o %%emldftﬂgdﬂd%ﬁat&qgg’geﬂwq Rumber of
apstiiugeshdiblo 247neashrot eictedshalytantshgéd iman irddAtaln 13.

swi vel | ed around the hook 17 downwards in the
horizontal with a swivel novenent. A 17 displaceable
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in Fig. 3 to the right and swvelling the handle 4
upwar ds around the hook 17. In Fig. 3 the section
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*As can be seen in Fig. 3, the chanfer 14 has an angle
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features in a kitchen.

A shaft 15 is connected to the actuating element 5, wherein the joint here can be formed
in various ways. For example, a joining technique with a screw, latching hook or similar
component is possible. It is also possible to form the shaft 15 and the actuating element
5 as one piece.

The shaft 15 has a constriction 16 at its end to simplify the bearing support of the shaft

15. This constriction 16 is however not necessary.

On its upper side (in the indentation 13) the lid 3 has a hook 17 and an aperture 18 of
the handle 4 can be engaged in this hook 17, wherein the handle 4 then can be
swivelled around the hook 17 downwards in the horizontal with a swivel movement. A




The hook 19 is arranged on a part 23 of the handle 4
whi ch protrudes downwards. In this way it is possible
to arrange the handle 4 around a corner of the lid 3
to facilitate a good |ocking of the handle 4 or of
the part 8 on the lid 3. Fig. 4 shows a schematic
illustration of the handle 4 1iewed on the handl e from
above. Here, only selected el enents are shown,

di el au hh uId oth rwi se be covered by other
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val ve 3_4 and a &r essure anUI sition device

separated fromyphe anotherly moyiag dhe hpek d.in Big. BHe timdghtsindeswivelling

thethahdie Na@swdras Arcun89M hatdk 1A arranged, which at |east
encl oses the aperture 33 and the pressure valve 34

such that gas emtted there is output to the left at

In2Riga e lifkd!Refidn %i’notvgethéfgi ﬁpof @ 'ng adﬁlde%d Yfeet aperture 22.

emtted fromthe apertu

Figtheanotey agmall apedusn2tis diustratedn the lid 3. As can be

seen in Fig. 4, the shaft 15 is arranged above or

adj acent to the neans 33, the pressure valve 34 and

A ¢a5 b seeniindiact theschandar mahas.: an 3Bgle B appior. 487ab thelforizontal in
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t a p [t can

noPHTR unfa HOMEL . ol Yo Boriip i oo o sy simiar
feaiumsdna Kitchere I|d 3 of the pot 2 can be renoved by

rotation. The marking can for exanple be green or a

synbol whi ch synbolises the opening of the lid. The
TheahdokntP & atrdmyedippr apartatof €sthdnslle & hﬁfbrpﬁﬂo)fuélésslj@sh@wards In

e_act n as, been pulled out so
‘“’% t ﬁe"?sst?lf%g% fgwquEB?%@e 4pargHag, asgomgT oh e Wha tq> fagiltate a
goddilackirid afthe atiedle 4rorbf the gart 6L thd i 3 has four
apertures, wherein the apertures 21 and 23 lie on the

central axis of the indentation 13 and the apertures

F@m shioivs22 sbheveu®d illkdteatiol o BRMarldie Ehﬁemm I?eﬁtdﬁa from above.
H pertu Q?’%’E s significantly smaller t

: eé%,eqqyjﬁglegied ents gwg shewny @g@amjg they would otherWIse be covered by
other elements. The handle 4 comprises a pressure indicator 32, means 33 for closing
an aperture 23, a pressure valve 34 and a pressure acquisition device 35 which are
explained in more detail below.

-On the underside of the handle 4 a seal 30 is arranged, which at least encloses the
aperture 33 and the pressure valve 34 such that gas emitted there is output to the left at
an aperture 31 of the seal 30 in Fig. 4. The gas emitted from the aperture 31 of the seal
30 is directed onto the chamfer 14 in the lid 3.

As can be seen in Fig. 4, the shaft 15 is arranged above or adjacent to the means 33,
the pressure valve 34 and the pressure acquisition device 35.




space can be emtted through these two apertures. The
ot her apertures are closed such that an em ssion of
gas is not possible. The aperture 21 is intended for
the pressure indicator 32, the aperture 23 for closure
with the elenent 33 fromFig. 4, the aperture 24 for
the pressure valve 34 and thes8 aperture 22 for the
pressure acquisition device 35. In Fig. 6a part of the
i.llustrated in a sectional view. The section
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eXpsinéd Inqwlfolrébva{gﬁgﬁ}es whi ch, as described in Fig. 3,
is fixed above lid 3. An elastic el enent 40, such

as a rubber elenent, is arranged in this plate 41.
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b%@éaf%ot ated by about 30 to 40. Through this rotation
the cam 42 as a solid nmechanical part presses onto the
el astic element 40 (sealing elenent) and deforns it

A glannview dstodbe tith tis iltstcltes BsFigh®  aperture 23. The
ot her cam 42 would | ead to the same deformation
through a rotation of the shaft 15 in the opposite
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S§E Egl F(#g’g to the right or left (refer
P § % '6‘? %&E‘&Ee%%qu'f%ﬁ iTHA O&ertaﬁ@rt@rﬁafare glgsed such

thatraroerhissiofliof has BMot pesdihiag | evel s. This is expl ai ned
in further detail below The central position (refer

to Fig. 6b) corresponds to a zero or idle position,
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In Fig. 6a part of the lid 3 is illustrated in a sectional view. The section runs along the
shait 15. The handle 4 or the part 8 has a lower plate 41, which, as described in Fig. 3,
is fixed above the lid 3. An elastic element 40, such as a rubber element, is arranged in
this plate 41. The shaft 15 runs above this elastic element 40. The element 40 is
arranged over the aperture 23 in the lid 3.

The shaft 15 has one or more cams 42. A section perpendicular to the section of Fig. 6a
is illustrated in Fig. 6b. The shaft 15 is here situated in a central position in which cams
42 can be seen both to the right and to the left.




the cans 42 are the sane or symmetrical, i.e. the
sealing of the aperture 23 is the sane also for

di fferent cooking | evels. However, with different
cooking levels also different |evels of pressure can
be exerted on the elastic elenment 40. The cans 42 can
thus also be different. Fig.197 illustrates the
pressure acquisition device 35 in a three-di nensi ona

I Er}jé t@ isillustrated in the | ower
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c|5g@tbiﬁr}h@ejtét@%0§,§0&as end sections 46 which seal
cl osed on conpression between the lid 3 and the plate

41. The rubber bellows 45 has folds at its | ower end
Thd k - tral
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place up and down. A piston 47 is arranged in the
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|ntﬂjﬂ§ }éggﬁécg&?eé of ﬁt’tgﬁ% grbiepon 47 a pot-type structure

orne ring 50 can be inserted from
above The spring 50 |s here guided bet ween t he upper

|st ot -t structure 52.
Algﬁqmgétthc% yogg 0&’['035@; g@le és ib rqauﬁ% fiffegent gookipg levels, then
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p nail, needle or simlar itemwth which press
be c(iﬁérsgt exerted on the piston 47 from above |f it
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Fig lustrates the pressure acquisition device 35 in a three-dimensional section. Here,

the lid 3 is illustrated in the lower part in the region of the indentation 13 (refer to Fig. 5).

Here, the region around the aperture 22 (refer to Fig. 5) can be seen. A rubber bellows

45 Is inserted into this aperture 22 from above. The rubber bellows is attached to the
handle 8. The handle has a lower plate 41 into which a retainer 57 is inserted. This
retainer 57 holds the rubber bellows 45. The rubber bellows 45 has end sections 46
which seal closed on compression between the lid 3 and the plate 41. The rubber
bellows 45 has folds at its lower end which facilitate a movement of the central part of
the rubber bellows 45. In Fig. 7 the movement takes place up and down. A piston 47 is
arranged in the central part. This has an edge which facilitates guidance of the piston 47
through the retainer 57 during an up and down movement.




The upper end of the spring 50 rests on the inner end,
| ocated at the top, of the pot-type structure 58. In
Fig. 7 the shaft 15 with the cam53 is illustrated.
The cans 53 interact with a cam follower 54 as wl|
be explained with reference to Fig. 9. The cam 53 has
an indentation in its centrédwhich with the cam

foll ower pretensioned agai nst the cam defines a

| at ching position (predefined rotary position). The
camis asymmetrical to the right and left of this

Thepistonat 71 extenids LQiV\!d@d]s theolighedn gerilird fn%@FFate,C Q?k'l'l’@plston 47 has a

t t
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illustrated, wherein the section®’'s perpe
th?&'§t%4§ abq fherpat-tyrs gruciure Ba. ﬁn%]poﬂypmaruatw‘etﬁens in turn guided in

arbiphé@epoftfps afukifireSsienN Wi th the piston 47. 21  The
pi ston 47 ﬁas a part 55, positioned to the right in

Fig. 8 and to the rear in Fig. 7, to which a second
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pi ston 47 has e struc
SPHNgPRdS Lipigént itSpmsmqrp &histsegtious e cﬁtﬁprlsdslaﬁnpveehsléﬁn the handle 8.

t ber anc
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tuy}g]g,rgetch?g ends 59 9 ) press the protuberances 60 in
ownwar ds, the spring 50 is pretensioned nore

strongly For the pressure in the cooking space to

d . hi gh
R R LTy S o S TR—
stiyelui®ed® t he position of the piston 47 (also

desi gnated as a displ aceabl e neasuring el ement or
nmechani cal part) and the pressure in the cooking

In $jga Fethiesshaftuts Whmmdamﬁsfp iNillGstratéd. @fﬂe%ﬁéj 59rlnﬂé 1 w1th a cam
foltdRRF 54 %@%ﬁ)ge ;:?launeg1 wut?'n re}l:ar:ar?cect%nﬁg e9 r'{'li)'u\e/ec:am ES has an mdentatlon
in its centre which with the cam follower pretensioned against the cam defines a
fatching position (predefined rotary position). The cam is asymmetrical to the right and
left of this indentation in order to realise different cooking levels. With the rotary position
iflustrated in Figure 7 the rotating shaft is in a position in a cocking level.

Furthermore, a component 48 is illustrated in Fig. 7 which will be explained in more
detail in Fig. 13.

In Fig. 8 a schematic section through the pressure acquisition device 35 from Fig. 7 is
ilfustrated, wherein the section is perpendicular to the section in Fig. 7. In Fig. 8 the
rubber bellows 45 can be seen with the pision 47.




in a space 67 depending on the novenent of the piston
47. As well as this pin 65, a position detector 66 is
arranged. |If the pin 65 is for exanple ferronmagnetic
or is made of an easily nagnetised material, then a
nodi fied Hall voltage or simlar effect can be used

in the detector 66 for the detlection of the position
of the pin 65. Any other type of position detection

he pip 65 is possible. For exanple, it can also
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The detector 66 and the pin 65 operate without contact. The detector 66 is part of the
-electronic part 6 which is preferably removable. An indentation is provided for this in the
upper side of the handle 8.

The pressure acquisition device from Fig. 8 is not intended for the pressure relief, but

rather only for acquiring the pressure. This pressure acquisition can be adjusted
mechanically.

As can be seen in the three-dimensional drawing in Fig. 9, the shaft 15 has cams 53
which interact with a cam follower 54. The cam follower 54 is arranged on a rocker,




cooking levels inply different specified pressures.
Dependi ng on the preselected cooking |evel or the
presel ected specified pressure the el enent 65 al ways
reaches the same position during a pressure build-up
in the cooking space, so that for the detector 66,

i rrespective of the cooking |28vel, always only one
speci fied position of the elenent 65 signifies that
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pressure is to be defined is however always the sane.

In this way the electronic systemof the sensor 66 can
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Figure 7 un erence n rovided to
close this aperture. In the bellows a piston,
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sulesﬂ%n gﬂyqqﬂ?%seggby the spring 50. Now a hlgh pressure is required to bring the
element 65 into the position at which the detector 66 detects the attainment of the

specified pressure. With a smaller cam 53 this position is attained already with a lower
pressure.

In this way the pressure at which the reaching of a specified pressure is to be defined
can be varied by rotating the rotating shaft 15, wherein the position of the element 65 at
which the reaching of a specified pressure is to be defined is however always the same.

In this way the electronic system of the sensor 66 can be designed as simple as

possible.




At its upper end the plunger 84 is enclosed by a
pot-type structure 83 which is enclosed from above by
a pot-type structure 71. Both pot-type structures can
nove with respect to one another. Between these two
pot -type structures a spring 87 is arranged which
presses the two structures &art. Consequently, the
pl unger 84 is pretensioned downwards by the spring
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upper type structure
toenagnq@er Consequently, through the force of the

spring 87 the plunger 84 is noved downwards so that

the aperture 24 is closed. If an increased pressure
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Consequently, the ends 75 of the rocker 70 can press downwards onto the
protuberances 72 of the upper pot-type structure 71.

As illustrated in Fig. 11, the rocker 70 is supported for rotation about a rotating axle
which is positioned between a cam follower 73 and the ends 75 of the rocker. Here too,
the rocker is formed such that it surrounds the pot-type structure 71 and can press onto
this pot-type structure on two oppositely located sides.

The rocker 70 with the cam follower 73 is adjusted by the rotation of the shaft 15 with
the cam 74. In this way the pretension of the spring 87 of the pressure relief valve can




As illustrated schematically in a drawi ng depicting a

section through the rocker 70 in Fig. 12, different

canms 74 can deflect the rocker 70 by different

anmounts. The lengths of the Iines 90, 91 and 92 are

different. In a central position the camfollower 73

is located at the end of lirfé 91 and is thus

relatively slightly deflected. This S|gn|f|es that the
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pressure valve 34 releases the aperture 24. The

rless%sg E whi ch the pressure val ve 34 opens can, for
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pqt'lWH?s‘i*W&ﬂE@l yi 'Wﬁmdtdqﬂnwﬂm m tlnagthe vaBs 34scan be opened with

reﬁ[.@é]ﬁn@b%gﬁlteggmg\@,reds via the spring 87 in order to

have a certain mninmum 25 pretension dowwards for
t he plunger 84 independently of the rocker so that

TR hisBordh T LORRA phtIh Bebiib aabhe " cooi ng
space. Protuberances 81, as can be seen in Fig. 11,
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has hlmhelr diietenbdistnoagitd the cahié bf dotation of the shaft 15. In this way various
deflections of the rocker 70 are possible. In this way different pretensions of the spring
87 are set and thus different pressures specified at which the pressure valve 34
releases the aperture 24. The pressure at which the pressure valve 34 opens can, for
example, be x times (about 1.5 times) the specified pressure. The specified pressure
can be that pressure at which the pressure acquisition initiates a time measurement.

The upper pot-type structure 72 can also be pretensioned downwards with a spring in
~ the space 88 (e.g. in the form of a leaf spring; not illustrated). Consequently, the plunger
84 is pretensioned downwards via the spring 87 in order to have a certain minimum




(refer to Fig. 11). To facilitate this, the shaft 15
engages a protuberance in a recess 98 of the sliding
part 80 (refer also to Figs. 7 and 9). The sliding
part 80 has a flat part 97 and an end part with a
chanfer 95. This chanfer engages under the
prot uberance 81 of the |ower 3ot-type structure 83. If
t he inding part 80 illustrated in Fig. 13 is pulled
ef t pe front, then this protuberance 81
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ofghe gliding oartﬁﬁér&éénadham Figs. Jeingr®). 80 too far to the
left at the front in Fig. 13 is prevented. The end 96
of the sliding structure 80 here noves until stopped
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-pdﬁtwwer occur with pressure in the pot, because this

can lead to the sudden release of large quantities of
steam and consequently to a high risk of injury. In
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hus, al so that of the sl

and t
| operated by the sliding element 80.

The movement of the sliding element 80 is caused by a linear movement of the shaft
15. Through the linear movement of the shaft 15 the pressure valve 34 can thus be
opened such that pressure relief is in any case possible through the aperture 24.

The sliding part 80 encloses the upper pot-type structure 71 and the lower pot-type
structure 83 in a type of ring shape. In this way a sliding of the sliding structure 80 too
far to the left at the front in Fig. 13 is prevented. The end 96 of the sliding structure 80
here moves unitil stopped by the upper pot-type structure 71. This prevents the rotating
shaft 15 from being pulled out further than the position illustrated in Figures 3 and 4.




if there is pressure in the pot, a keyhole type of
aperture 99 is provided in the slider 80. This
aperture 99 interacts with the piston 47 of the
pressure acqui sition device 35. The piston 47 of the
pressure acqui sition device 35 has a constriction 101
(refer alsoto Fig. 7). In @e position of the piston
47 the narrow part of the keyhole type of aperture 99
can be displaced along the constriction 101 of the
piston 47. |If however there is pressure in the
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theé'oss sectional areas are provi or the press

Phidp releaspsthgiaperyre 4.t f erent pressure reli ef rat es
whi ch can be set by the user. Wth a valve on the

Tharlcl?t(regrht tltjtrreebart 100 of the aperture, which is extended as a type of elongated hole, in
the sliding part 80 it is however ensured that with a high pressure in the cooking space
a very fast pressure relief is always possible. The movement of the operating element
up to a maximum pulled-out position in which the lid 3 can be removed from the pot 2 is
only possible after a specified minimum pressure has been undercut.

A pressure relief also with high pressure, but through a much smaller aperture, i.e.

aperture 23, is achieved through the central position explained with reference to Figure
6.




24 conpletely open a pressure relief rate is given
defined by the construction. Wth the apertures 23
and 24 various pressure relief rates are thus defined
by the construction, whereas due to the adjustnent of
the degree of opening of the valve on the aperture 24,
a variable pressure relief rd&e is given which can
however assune val ues which are |Ilarger than the
pressure relief rate given by the aperture 23. In Fig.
14 the pressure variation during a cooking pr.ocess is
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starts on reachmg a set specified pressure p; at the time 2. The pressure then does not
further increase (see curve 106), because either steam escapes as it is let off or the
~ energy supply is reduced. After the expiry of the time measurement a termination signal
is produced. The energy supply to the pressure cooker is interrupted either manually or
automatically so that the pressure p reduces (see curve 107). This can occur either in
that the aperture 23 for slow pressure relief and in addition the aperture 24 for fast
pressure relief are released and / or in that the temperature of the pressure cooker
reduces. After undercutting the reference pressure of 0.04 bar an appropriate signal is

produced so that for example a green LED indicator starts to light. This signals that the




a predetermned tine, such as for exanple 5 m nutes
and thereafter the indicator goes out. In Fig. 15 the
el ectronic part 6 is schematically illustrated. Fig. 1
5a shows the upper side fromthe front. Operating

el ements 120, 121 are provi ded which are used for
setting a tinme span. The set28ti ne span can for
exanpl e be increased by one mnute or one second

but o 120. The tine an can be
P%%%lﬂg gégﬁed' Il%égfgﬁnr gﬁy 5%edoflgrp§§j1re p%@egégld@ai pressure is so low that the
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time span or a residual tine of th span is
i ndi cated. The di splay can be background-lit to

Thisgreenesigrite caase HE
ﬁ 112@| dgnt ify t%neth\gllégéugalcaﬁ%?ggfﬁ%§@§%ﬁ n]%@&g][‘ac' oceurs for

a 8 rRinedgine. fich psdanexrmrie waninutes and theresfteBtiietindicator goes
outi sual indicators 111, 112 can also be integrated

into one el enent mhich can light up in various colours

in order to indicate the pressurised state or
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thé Bl #5pect snmal |l dones can be provided for the LEDs

or by the LEDs. In Fig. 15b the electronic part 6 is

shown rotated and the operati ng el enments 120, 121 are

clarity. At _the back of the
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times span iis dredicated.omMhd 2ispldyjcan e bhekdrbirsd- lltnﬂia el e! I'}he ease of
the el ectronic detector 66 (refer to Fig. 8)

r
epro i ded. The indentation 122 sinplifies an
arrangement 29 of the pin 65 such that the detector

ast rtly,en es_the pin. The nore the
T reRiphd RimBRlS gX1cT T4 SR e Vaurt idicator, suchesdor example
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cl osed el ectronic part
mt\glg?rﬁ%de ﬁﬁ@’r}ehé]gment whac% can ?ght up in various colours in order to mdlcate the
pressurised state or unpressurised state.

The LEDs can also protrude upwards from the electronic part 6 so that the visual signal
can be easily seen from a direction to the side adjacent to the pot so that an operating
person does not need to access the possibly hot and therefore hazardous region above

the pot to read the signal. In this respect small domes can be provided for the LEDs or
by the LEDs.

In Fig. 15b the electronic part 6 is shown rotated and the operating elements 120, 121
are omitted for the sake of clarity. At the back of the electronic part 6 which is visible in
Fig. 15b there is an indentation 122. Adjacent to this indentation 122 the electronic
detector 66 (refer to Fig. 8) is provided. The indentation 122 simplifies an arrangement




case there is an indentation, into which the pin 65
can protrude, on the underside of the electronic
part, so that its position can be easily determn ned.
The el ectronic part 6 can be renoved fromthe pressure
cooker 1. The detector 66 and the pin 65 (in Fig. 8)
operate w thout contact. Usi2sg the detector 66 the
position of the pin 65 is acquired in the electronic

f@é{t and, thus a pressure or a specified pressure
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or reinforced. The leaf spring 133 Ts held in a pivot

bracket 130. It is held on both sides of the shaft 15
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dinmensions. 30 In Fig. 16b it is shown how by

rotation of the shaft 15 and thus of the constriction
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fromthe |eal spri
manually, for example by press:ng the two buttons 120, 121 simultaneously.

The support for the constriction 16 of the shaft 15 is illustrated in Fig. 16a. A leaf spring
133 is arranged in a pivot bracket 130. The constriction 16 has a number of flattened
regions 134. Instead three flattened regions 134 on the circumference, also only one,
two or more than three flattened regions can be provided. The flattened regions 134

-interact with the leaf spring 133 such that latching positions on the shaft 15 are specified
or reinforced. The leaf spring 133 is held in a pivot bracket 130. It is held on both sides

of the shaft 15 between in each case two protrusions 131, 132. Using this construction
even relatively thin leaf springs can be held precisely, even when the pivot bracket 130
exhibits some production inaccuracies in its dimensions.




spring 133 is deflected. To achieve this a certain
force is necessary which is felt on turning the
shaft. The arrangenent of the pivot bracket 130 in the
handl e part 8 is illustrated in Fig. 16c. From above
it is held by the (not illustrated) inner side of the
upper side of the handle par3 8, wherein appropriate
brackets are provided for this in this inner side. The
pivot bracket 130 is held in this position by the
plate 41 so that it cannot drop out. Further fixing,
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recess 26 in the side facing the handle part 8 is

shown enlarged at its edge. In Fig. 17b the handle
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o 25 8% olifer R8T b&GA.38 RS el bieh 90 i By Hecplate 41. The

sheftrifd eandheamenexhin thé dirdtiohidl tie @sUBIdEEW! 2. The neans, |

which facilitates this, are in relationto the lid
and pot fixed parts. In Fig. 17 a limt-stop el enent

ThedBandie phitIsraratragl 2v8i aairi muﬁmé@'eﬂﬁi?’gédﬁnrﬁ?%elﬂef—%\'é the recess

18. The | t
26, RnB S e e Melodic ot il shRMAcEr s et 5 odge. ledg. 17b the
halndlef partsd? and 8lis medlegi@h&:ﬁ @@é)nte%e%‘zé Bfe Q‘:cfls_{ﬁFéé Q%g@tko‘?\ﬁglllustratlon

handl e part

e .

Thfgﬁof{“?'% E%E‘&“%fété ARG the 'nfiﬁ@taﬁmfi@ T.LfBough the indentation 26 and
the I'dllsfsroalt.fﬁdth\ém fablel

' Fj For 3 ”\%‘i grﬁ%g rﬁ g%rggéé ﬁt%tgfé Itgttl‘ib nevﬁf[ﬂr}g]};;?%cﬁéo the handle
P g aﬂ 199 °|" /- Yib %%@'mﬁatth@lﬁﬂhed:’r@rwmn 2frogmeds Lpagainst the

Hehefap®tof 2he T I f
in o F@@ o 4 2 ngﬁritél%% %Isgﬁﬂ:ﬁ?mf i ne:{rétatlgﬁ @&ré\%ziﬁezd This provides
acgurate, ugg and simple placement of the lid 3 on the pot 2. The means, which

facilitates thls are in relation to the lid and pot fixed parts.

In Fig. 17 a limit-stop element 145 is illustrated which is explained in more detail in
conjunction with Fig. 18. The limit-stop element 145 is connected to the lower handle

part 7. It can be fixed or also displaceable in the direction along the shaft 15 in the
handle part 8.

In Figs. 18a and 18b a locking mechanism for the shaft 15 is illustrated which is
[integrated into the handle 4. This locking mechanism prevents displacement of the shaft
15 for the case that the lid 3 is removed from the pot 2. The locking mechanism




constriction 143 on the shaft 15 and thus prevent a

di spl acenent of the shaft 15 relative to the | ocking

el enent 140. The locking elenment 140 is built into the

upper handle part 8. It can be displaced in a

direction in Fig. 18a fromthe bottomleft to the top

right in order to release th® shaft 15. This is

illustrated in Fig. 18b. The | ocking el enent 140 has

here been di splaced fromthe limt-stop elenment 144 in
CIBRRES 8 dACking elemestiaf40 whichoist foemed dp a iUgbtapeThiecan engage a
coristfictiof 198 of!tReBMY Jt ilélécrﬂri] El@.rﬁg\fe%ig dﬁbﬁc@ﬁ@h oﬂlﬂ SE%TE 15 relative

7 on its upper Ssi
tortpe l@sl%riq)efemﬁet b ihedackimg alememe 140 isshuwilt irte thb%ppﬁﬁlhahdle part

5158 eyt 58 TR oo ) L o

ordggtet lﬁbﬁﬂswmmshaﬁtd 5 Raistis Ihspatedlis B|gb 8. Imdocﬂm'lgt élérhent 140 has

8 Heshdidh I‘f@gﬁg? Hiit-t85 Sort ‘?ﬁzé?@pﬁﬁ@g?mhg shaft 15 to the

tog.ng@t;tTr@riimlbsbhelmnmtﬂmaﬁs :pib\xM.mthih Fthb %a{iﬁéfﬂan 7 §:t1 its upper side.
Ve By ele ro i S posi
TR o0 e B FRYol FeSBF B AiovHST on ol obshultie 145 which

CarltIea‘rHJeéImrteawp elemu SNith thleaégruhﬁoﬁ aeililistrdiéd ﬁ't Fig @bem%@hume can
| so that wt t

t f th
bel&é%'?'g%‘fe%&%ﬂ* e Fattdsraratibri ke g dhatites, Sl('ﬁlféfiéris pushed
pasbthéilipit-dipp eldnfent 3haft 15 is rel eased for |inear
di spl acenent. 32 Cdainms 1. Pressure cooker (1) with a
handle (4) with an operating elenent, characterised

Theriocltimg elehfee.t MG IshreRMsRhEIRNE BRI B8fe @oé:@r%' W@ch the shaft

Eor?g(it Sr?. Pressure cooker accordi ng
18 [90kpd & G 9¥sR PN €lRment: feom e esitiary it lfpeniv eogasing the pot 2 with

the lid @whxtSit mooss bllﬂeb&’faﬁféé W&ﬁ)u@é’%qrmlﬁﬁb‘p e%mé?‘ft 832 ler'otation of the

ook accordin Caiml terised
"dthw g\aﬁt@"‘P é'i‘%l‘q aéﬁ plage and prmyght mtcatheocmwnmatp@artuon (neresr to Fig. 1),
thdginatt €5 (shbleabstl RAlihd Hishladetdrie Si deways  protruding

part. 4. Pressure cooke accordlng to one of the

Claims 1 to 3, characterised in that the rotating

shaft (15) extends froma region to the side of the

cooki ng space (11) up




to a region above the cooking space (11). 5. Pressure
cooker according to one of the-Clains 1 to 4,
characterised in that the rotating shaft (15) is
provided with an actuating elenment (5), wherein the
actuating elenent (5) is preferably at the end of the
handl e. 6. Pressure cooker aggording to Caimb5,
characterised in that the actuating elenent (5) is
arranged conpletely to the side of the cooking space
(11). 7. Pressure cooker addeimisng to one of the
Clains 1 to 6, characterised in that the rotating
shaft (15) can be brought into at |east two, three,

1.f odiressurerppakep( Both mbandle 6t)avith rosperaigceleraat as for
exanpl e latching positions, which preferably provide
different settings of the pressure cooker (1). 8.

Pr @bgracierisaskivthat.cor ding to one of the Clains 1 to 7,
characterised in that on 33 the rotating shaft (15)
at | east one, two or three cans (42, 53, 74) are

pr dive cletating ¢lemehi edmprisebanbedhg ehaemsys of the
pressure cooker (1) can be adjusted. 9. Pressure
cooker according to Claim@8, characterised in that for

2.eabiessare abokerasdcording tot @BINP1, téK I
(5@0@% 70) are gr oWded whi ch ina?g?tggtg&\?\ﬁl?ﬁir{%hggné%amle “
r e SJSAPPS S19EWRYES ('8 the Bressyig copkeddir e cooker
according to one of the Clainms 1 to 9, characterised
ingthat the nmaxi num s&)eci fied pressure of the

S or Eé%iﬁ'l-'{ee EodieL raceaiingato Glaimget oby2, charadterised in tthat the rotating
r obldft 195)s kabtediMbdatéd - inPiHes ﬁé‘r‘icﬁ? C(Qf,kﬁm(rj p?rﬁ&@éld'iﬁ‘ qﬂée %ideways

one ?f the Cainms 1 to 10, characteri'se at 't
i nPIOTYEINGPask essure for a time acquisition can be set

by rotation of the rotating shaft (15). 12. Pressure
cogker according to one of the Cains 1 to 11,

chafeseY&, Faokar ascorgding taane ahthet Ciaing 23) 3f chamctesiseddn that the

.refd ti f th
! olOtIngCSHa A5 BRBAM Aomd BRI BYind Hdk o 2hokils sgace,(11) up
ont® degiaeahgvaithg cqoking spacedht act erised in that the

5. Pressure cooker according to one of the Claims 1 to 4, characterised In that the
rotating shaft (15) is provided with an actuating element (5), wherein the actuating
element (5) is preferably at the end of the handle.

6. Pressure cooker according to Claim 5, characterised in that the actuating
element (5) is arranged completely to the side of the cooking space (11).

7. Pressure cooker according to orie of the Claims 1 to 6, characterised in that the
rotating shaft (15) can be brought into at least two, three, four or more predefined
rotary positions, such as for example latching positions, which preferably provide
different settings of the pressure cooker (1).

8.  Pressure cooker according to one of the Claims 1 to 7, characterised in that on




rotating shaft (15) for operating the pressure cooker

can be linearly displaced. 14. Pressure cooker

according to one of the Clainms 1 to 13, characterised

in that an aperture (24) in the pressure cooker for
pressure relief can be opened or closed through

i near displacenment of the rasating shaft (15). 15.

Pressure cooker according to one of the Cainms 1 to

14, characterised in that the pretension of a

pr 488 iptating shaft (H))at Fmtmecam be three tamsi (6R283,bF4)ane provided

by T o R e RS of Nk fookst T cdf phik iy

shaft (15). 16. Pressure cooker according to one of

gt hq:’r@ﬁjrérﬁo%l?e‘r Qcdotdin n@@ﬁﬁﬁé lf?'%?ﬂécﬁ 0 id el tbhf @é)each cam at least

pret ensi on a pres ure nea
whiQd®g, Bemomibrasr retkersilementsii§4, 59, 70) aetproviedEwaIth,intekebwith the

as résr?@%”é‘%arﬁ?fg(alg)ﬂﬂ be varied by the rotation of the

rotating s 17. Pressure cooker according to
Claim 16, characterised i n that the pressure

[ r|s .an_ el ectronic
1de' VE ﬁg%sﬁfr@o E&o ‘?\égéc?re%é% ﬁhe § 3114819, characierisd in that the
t hen@rimemmpecaed pressurd bfsth@t prabaui@ Bboler (9)8arP be BRI By rotation of
pr ?ﬁesrgtaﬁr 2%5@1 nd / or the exceeding of one or nore

pressure hd / or the wundercutting of one or
nDre pressure levels. 18. Pressure cooker according to

t he characterised in that the
pr esg{ﬁuee ﬁ%"%ﬁ F‘%‘f?éﬁiipg 3%9!1% gt thelaimsnbio; 1 sharanterised ingthat the
eI éntiiztion (€gsure fhir SPHrAG aklisitbY cérhﬁe Eéﬂﬁ?l‘ﬂ’t@hon"\tgﬁﬁﬁ YStating shaft

Eﬁlectronrc eval uati on device acquires t

ion of the displaceable neasurrng el enment (65)

for t he pressure determ nation. 19. Pressure cooker
ordln Claim 18, characterised in that the

5?5138 FF? or BeRasiBg te Rae of thesbipims hta hb gharacterieed In that an
C0ab@n’ruré3(23)&6ﬂpr"e§§ur§9§héf'cﬁﬂ befo é)hﬂ@%ordé‘ ﬁ@éd’r‘ﬁ «Jilt?on of the rotating

ﬁ' blsg el ement I's chan e va I on
th§ %F nsi on of the pressure neasurenent deV| ce

(35).
13. Pressure cooker according to one of the Claims 1 to 12, characterised in that the
rotating shaft (15) for operating the pressure cooker can be linearly displaced.

14. Pressure cooker according to one of the Claims 1 to 13, characterised in that an
aperture (24) in the pressure cooker for pressure relief can be opened or closed
through linear displacement of the rotating shaft (15).

15. "Pressure cooker according to one of the Claims 1 to 14, characterised in that the
pretension of a pressure valve (34), which can be pretensioned by an elastic

element, such as a spring (87) can be varied by the rotation and / or displacement
of the rotating shaft (15).

16. Pressure cooker according to one of the Claims 1 to 15, characterised in that the




20. Pressure cooker according to Claim118 or 19,
characterised in that the displaceable neasuring

el enent (65) can be brought into an idle position from
out si de, whereby for exanple a hole (51) in the

housing is provided for this, through which a pin can

be pushed to bring the displ aeabl e neasuri ng el enent

(65) into the idle position. 21. Pressure cooker

accqrg%n% to_one of the ains 1 to 20, characterised

i n YRSSPAST 2REBSRUNS JressHrament gpvipe (35)rwlhighcanibe pretensioned by

f1 exti blogti@@fbrierdr smﬁfpﬁkdaegpﬂ}}gtlgbo\?\ﬁ%tﬁﬂode URficd b{/!tﬁéirgﬂaﬁon of the

poi M 2%. Pressure cooker an opera
el &REATPIERaT (1t h whi ch pressure can be 35 vented
fromthe pressure cooker through an aperture,
haracterised in that, neans are provided wth which
1?‘h3£rﬁﬁ$}§§ Foekermacerrdingl toedaimwil 6/ chardcterided W that the pressure
spefibid i n r | ,ef rates or. with at )
| east ééﬁgn g’ge‘iﬁﬁ%e@sgrcgg@ﬁf&% ?gIelleé’itmmrca?"@l"é?ﬁ'an\/detvl‘fea\(ss)’ which
pr d¥efgrably 6N edcauise cthe apliessurabdrel 1ijprtthe gateatmentval BAS or more

th jEi . Pressure cooker
c nesi IR B8 nt 445 ool of o 3 e pRgRoUfagvels and /o tho
di fundeesaitingabene or eorapeespurevévdds] for pressure relief.

24. Pressure cooker according to Caim 23,
characterised in that the two apertures (23, 24) have

1&3@ ﬁ,@m covkse taachin_gemih areanicibs Claimeh &b dw,lecﬁa}acterised in that
I f I scparge 0ss-secCll1 onal areas.
25 Syl M et o (9 FRRISEH & Heeauanaelement (65),

t o displacehbleaby ethe sprdsiure] hateréih theearbirome Sfalddi®n device (66)
haye a di scharge resi stance

ap ..24) ar bot h S

m%%ﬁ&feg%h?(’ @F'ﬂg'ﬁ ok g"eo‘g'sié"ﬁ%ea&’f‘e%a?lé"ﬂgnei@'m!énb(ﬁ& fartee pressure
codeterminblion.such as for exanple with a pressure

reducti on valve or a valve which changes its

cross-sectional area according to the pressure.

19. Pressure cooker according to Claim 18, characterised in that the relationship
between the pressure in the pressure cooker (1) and the position of the

displaceable measuring element (65) is changed by the variation of the pretension
of the pressure measurement device (35).

20. Pressure cooker according to Claim 18 or 19, characterised in that the
displaceable measuring element (65) can be brought intc an idle position from
outside, whereby for example a hole (51} in the housing is provided for this,

through which a pin can be pushed to bring the displaceable measuring element
(65) into the idle position.

21. Pressure cooker according to one of the Claims 1 to 20, characterised in that the

rotating shaft (15) is straight and / or flexible and / or provided with one or more
flexible points.

22, Pressure cooker (1) with an operating element (15} with which pressure can be




26. Pressure cooker according to one of the Cains 22
to 25, characterised in that the aperture (23) has a
m ni mum di scharge cross-sectional area of no nore than
0.1, 0.2, 0.5, 1.0, 1.5, 2.0, 2.5 or 3.0 M. 27.
Pressure cooker according to one of the Clains 22 to
26, characterised in that tles aperture (23) when
fully open has a discharge resistance such that the
pressure, in the pressure cooker can reduce from1l bar
ovefsesicomdhe pregswa cogker thiougheospartarein a time of at
least 10 s, 20 s, 30 s, 40s, 50s, 1 mn, 1 mn 15 s,
1 mn30s, 2mn 36 28. Pressure cooker according
t o Dieaglerisad incthetis 23 to 27, characterised in that
one of the two apertures (24) when fully open has a

di scharge resistance such that the pressure in the

pr 488 ateo pawided awith avdhichethier pressdurb agarobe rellees8 Wiith hDleast two

0. r e | tinme.of .no re than 15 s, .
0o ool MERREESSLS ol s Bl [Tl m e o
of Taigeam aviths a2@essure Geliethmtacadindtalsie uph té RpdateDOhles than the

ap - , 24) can be operated with the sane
opgsrlpg?'?zlﬁg\’&élﬁghent (15). 30. Pressure cooker according

to one of the ains 22 to 29, characterised in that

=4 AL Pk Wil E5E PLnARAIERT 4 et o atrom

pr epsduresidrd peovidedifanreaddry r&ifef.ong part (42) onto an
el astic sealing elenment (40). 31. Pressure cooker
according to one of the Cains 22 to 30, characterised

24.n Rrésdure thekeppretakdingdoetiai® b, éHarhcteide@Sintthst the two apertures
pri §g$4)§1n of .@n etl &Stl c elenment, such as a spring N
(8 ‘J} ’ WP SlerpRt Gisehazag sesistanges, puel ggrduecigotitierent minimum
ac dischang dresPstiohallabensCl ai n8 23 to 31, characterised
inthat the first and / or the second aperture (23,

24) is provided in the renovable lid (3) of the
2501 F3easife Wécé&ﬂingﬁong 6?&%%@%@%4 bhatddilriddl in that at
-opgalastl ng oﬁl enment (15) for opening and cldsing an
ap PEe of the apatras EZbiad of bpth have a discharge resistance which is
influenced by the pressure in the pressure cooker (1), such as for example with a
pressure reduction valve or a valve which changes its cross-sectional area

according to the pressure.

26. Pressure cooker according to one of the Claims 22 to 25, characterised in that

the aperture (23) has a minimum discharge cross-sectional area of no more than
0.1,0.2,0.5,1.0, 1.5, 2.0, 2.5 or 3.0 mmZ.

27,. Pressure cooker according to one of the Claims 22 o 26, characterised in that
the aperture (23) when fully open has a discharge resistance such that the
pressure in the pressure cooker can reduce from 1 bar overpressure to 0.04 bar

overpressure in a time of at least 10's, 20 s, 30 s, 40 8,50 s, 1 min, 1t min 15 s, 1
min 30 s, 2 min.




characteri sed by a second operable aperture (23) of
the pressure cooker (1). 34. Pressure cooker with a
pressure acquisition device, characterised in that the
pressure acqui sition device (35) conprises: - a
mechani cal part (45 - 67) with at |east one part (56,
65) which is novable by the 3ressure and 37 - an

el ectronic part (66), which can acquire the position
5 féﬁhe novabkepgart_(56, 65? to determ ne the

B JSEPUS opSKeieoKtinG I onR e

chagricéfane seslapdtlréaioal Wﬁeﬂﬁ?lgggﬁe Has %ad'iéchagis:t ’éggté‘{]‘é% such that

pr e?.sure acqui sition device @an bead)
t hdf® (HeSSUER Ht theriypssyire Beokaseant redugs frsmut banontrpriessure to 0.04

PO ioQ8rppdsstiftein 140 i Sochanged. 36.
Pressure p‘(i:;‘]fi)okerl ac‘g@%’gf%cgﬁ{oge Qﬂagﬂr%%,oscﬁ%r 2& eri sed
in that the position of the novable part (56, 65),

og\hi r S i £ied Ssyre, is . . .
oo e (epRa¥Rokihiordle SPRPLTRS BRTE2Hcehardcterised in that
spewith pRertyree (3 RakcandRe ofated with tho Glife GpeeAing icfgndr (15),
one of the Clainms 34 to 36, characterised in that the
mechani cal part (56, 65) and the electronic part (66)

30Q. ntFepesitre wookeravsoutingt tocone o thb AlihinEaR2 fe) 29 O AGtterid®d in that

P ing t f the Clains 34 t _
7 T RS ol W ey B @Paralion elgmernt iaon it Mgsgperating
caldareentditd) préssesonitt henestahrailg @irorﬁig?lE&rtm drifo hA@lastic sealing

Wi ‘b‘?ﬁ'fdé mng tools. 39. Pressure cooker according to
on'iee 0 TE@)CI aims 34 to 38, characterised in that the

el ectronic part (66) of the pressure acquisition

dey onprises a signal transmtter (113) which can
31pr))gcri%%’é"?%c ?Iberqaﬂccargwgﬁ icﬁl‘j’_ antﬁg tgalgtﬁgg &céaO,pcﬁl'eaqupg_sed in that

401hePoparating eleawne (15)6aA6s tHdpleferisiod &F atPelastic olement, such as a

ch rlar?t@; s*ed in that the signal transmtter %?LT%S'

co%&’i% )T o PIERsTe Valked@fbr (110, 111, 112), such as

one or nore LEDs (111, 112), a display (110), an

32aci;,usti c si(%(nal enerator (116), such as a-
- Fressure cooker actording to one of the Claims 23 to 31, characterised in that

the first and / or the second aperture (23, 24) is provided in the removable lid (3) of
the pressure cooker (1).

33. Pressure cooker (1) with an operating element (15) for opening and closing an
aperture in pressure cooker (1),

characterised by
a second operable aperture (23) of the pressure cooker {1).

34. Pressure cooker with a pressure acquisition device, characterised in that the
- pressure acquisition device (35) comprises:

- @ mechanical part (45 - 67) with at least one part (56, 65) which is movable by
the pressure and

theclairas 29 to @7Cehanac®tised in that .




sounder or a |oudspeaker. 41. Pressure cooker

according to Caim39 or 40, characterised in that the
signal transmtter conprises a radio signal

generation device (117), such as an antenna and the

associ ated el ectronics. 38 42. Pressure cooker

according to one of the Clairmg 39 to 41, characterised

in that the signal transmtter (113) is formed such

that on exceeding and / or undercutting one or nore

pr st PIREHORD Parti(Pel whicksearn aequiresthg maksitivs op tredmoeable part (56,
43.657kE88 ; ording to one of the Cains 39

to 42, Cﬁtgfrglgtﬁ‘g%‘@%aéﬁﬁ. that the signal transmtter

(113) is formed such that on exceeding and / or

n ' : Ifled, pressures si gnal .
B Tt LOkor AREording T CRIMRA, chafiptdticeali ha B Sicihanical par
ac iR pEpsswrecrnguisitionievice (BEEcADbE adilidtedcdirhakitané $6tionship

in ' ransm.tte 113 roduces 3 .
si gﬂr?g?é ecnolhtg ?ﬁ%égg%a é,”%tpg(?f?g@'f’ﬂ 8&“‘% 'ﬂ%‘%ﬂ?@? part &3\%? @% is changed.
represents the pressure absolutely or relatively to a
e . P r.e .Gook ccording .to one of the
3 BdiE ooty pCLGRTIE R ES cHiararieriote ue thatgha posiion of the
1 r aneyablet @art( (38) 665 Wwhichedomssponti®ato af ts8f specified pressure is

un speci,fi ressure of for exanple O.
parParegrirel e SBRE for el e ectieforassoime. 46,
Pressure cooker according to one of the Clains 34 to
5 racterised in that the pressure acquisition ]

37, o IS EooHeL S orpNe O e i st EnBhrchesaetansed in that

( 1118 medfanidl parYES, 65)%@rth@%fé%frghie%aatPHGt@E@té?EctWﬁ ong another

34 to 46, characterised in t mechani ca

ad ai.
pamtﬁg‘é\tﬁn%"%Fgﬂﬁﬂt into an idle position from
out si de, whereby for exanple a hole (51) in the

38ho Si ng is provided for this, through which a pin can
be " "HUEIREPYRST BEFEINg e anpiithe £daims Fetesd7,i sharatterived in that
(Sthe Gibgtrdriié @akth®, b Iy  thia! lnd i
(D) 2 PaTe, 28] Perh B8 bimBled o i agiinaf Bat ing in ract
oBlBoUtySIGIaRlSg to O aim 48, characterised in that
the tinme neasurenent device (113) is coupled to a
prsssure acqui sition device (35, 56, 65,

39. Pressure cooker according to one of the Claims 34 to 38, characterised in that

the electronic part (66) of the pressure acquisition device comprises a signal
transmitter (113) which can produce a signal depending on the acquired pressure.

40. Pressure cooker according to Claim 39, characterised in that the signal
transmitter (113) comprises a visual indicator (110, 111, 112), such as one or more

LEDs (111, 112), a display (110), an acoustic signal generator (116), such as a
sounder or a loudspeaker.

41. Pressure cooker according to Claim 39 or 40, characterised in that the signal

transmitter comprises a radio signal generation device (117), such as an antenna
and the associated electronics.




66). 50. Pressure cooker according to Claim 49,
characterised in that the time 39 neasurenent device
(113) is coupled to the pressure acquisition device
(35, 56, 65, 66) such that the exceeding of an

adj ustabl e specified pressure initiates a tine
measurenent. 51. Pressure cod®er according to one of
the Cains 49 or 50, characterised in that the

4$r sure acgui sition device r(35) can be adjusted such
it CPTHe SPeksracsgrding tosang ef e Glaineh3® e 41, elearacterised in that

e el BRIRNFaristittdt (4 1 Bt ' | ' i
adj ust Eent IS r_ef(er?k;i?;o rmee?h%ﬁh?%t%gnegc?gmoﬁé &hd/ Bnhﬁndercuttmg
el ey iere pegdefiped spepifiediyeruresie signdi ingraducedie of
the Cains 48 to 51, characterised in that the tine
measur ement device (113) conprises an actuation device

43-1 Ryessya pogkaraccarsinghtosond oktheeGisimed@ it 42achdracterised in that

i Nithé 8BS trd ording to one of .
t hee.Pofak ransitter (11532 Kol 306 i o YfiPitng o e ficercutting
me &R qF TXge specifjedhpresgurey acihahdrhbansadd for tiprases pRe.

can be set and wherein the tine neasurenment device

cal culates the remaining tine of the tine span from

44 n Rressure codler giccardingnte areasiuthe reiaimsael te a8, ¢hidthetediebd in that

di Lt - Pr u cooker_.accordi ng to one of .
e A Ak B e S RBORRE i daF BrlAY oR @isppontinuously
neddinheepresedisihe presilrd, abSplutsobeatiosn (e d sebialue.

Pressure cooker according to Caimb54, characterised
in that the tinme neasurenent device (113, 6) is

45. uitessoreatooker Bbeordipgty athesdfahe GlamE3d & 48 ScHdraé@fised in that
56. Pressure

cont i rt.ed fjJjre neasurenent.

co?kée?*@%@!{?é?'ﬁ@% sHillas PR SerRithal atier yndsscutting a specified
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(113) is formed for the generation of a term nation

signal after expiry of a set tinme span. 57. Pressure
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soyn enerator . . .
He p%ssure acquisition device (35) is coupled to a time measurement device

(113).

47. Pressure cooker according to one of the Claims 34 to 46, characterised in that
the mechanical part can be brought into an idle position from outside, whereby for
example a hole (51) in the housing is provided for this, through which a pin can be
pushed to bring the displaceable measuring element (56, 65) into the idle position.

48. Pressure cooker (1) with a time measurement device (113).
49. Pressure cooker according to Claim 48, characterised in that the time
measurement device (113) is coupled to a pressure acquisition device (35, 56, 65,

66).

50. Pressure cooker according to Claim 49, characterised in that the time




(116), such as a | oudspeaker, sounder or simlar

device, is provided which can output a term nation

signal. 40 58. Pressure cooker according to Claimb56

or 57, characterised in that a visual indicator such

as one or nore LEDs or one or nore displays (110) is
provided with which a term rgation signal can be

output. 59. Pressure cooker according to one of the

Clains 56 to 58, characterised in that neans (113)
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- 53. Pressure cooker according to one of the Claims 48 to 52, characterised in that
adjustment means (120, 121) are provided with which a time span can be set and
wherein the time measurement device calculates the remaining time of the time
span from an initiation of a time measurement and can preferably display it.

54. Pressure cooker according to one of the Claims 48 to 53, characterised in that
the time measurement device (113, 6) can be removed.

95. Pressure cooker according to Claim 54, characterised in that the time
measurement device (113, 6) is functional in the removed state in so far as it can
continue a started time measurement.

| 56. Pressure cooker according to one of the Claims 48 to 55, characterised in that
the time measurement device (113) is formed for the generation of a termination
signal after expiry of a set time span.

57. Pressure cooker according to Claim 56, characterised in that a sound generator

(116), such as a foudspeaker, sounder or similar device, is provided which can
output a termination signal.




58.

59.

60.

- 61.

62.

40

Pressure cooker according to Claim 56 or 57, characterised in that a visual
indicator such as one or more LEDs or one or more displays (110) is provided with
which a termination signal can be output.

Pressure cooker according to one of the Claims 56 to 58, characterised in that
means (113) for outputting the termination signal for a set time are provided.

Pressure cooker with a lid (3) to which a handle part (8) can be fitted and with a
pot (2) to which a second handle part (7) is fitted, wherein the two handle parts (7,
8) can be brought to abutment with one another by movement of the two handie
parts (7, 8) towards one another and preferably with in each case fixed means
such as for example an indentation and a protrusion.

Pressure cooker with a lid (3) and a handle part (8) on the lid (3}, wherein in the
handle part (8) a linearly displaceable element (15), such as a linearly
displaceable shaft, is provided, which can be locked by a displaceably supported
U-shaped locking element (140), such that linear displacement is restricted.

Pressure cooker according to one of the Claims 1 to 59, characterised by the
features of Claims 60 and / or 61.




