i Pressure Cooker The invention relates to a pressure cooker. A pressure
cooker with which the cooking material can he cooked in a cooking space
under increased pressure and thereby also under increased temperature
is known per se. Embodiments of the invention improve a known
pressure cooker. According to an aspect of the invention, there is provided
a pressure cooker with a handle with an operating element, comprising a
rotating shaft, extending essentially horizontally and to the side of a
cooking space, wherein the rdtatissgsh@ftodam be brought into at least two
predefined rotary positions, such as for example latching positions, which
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normally various mechanical components are provided with which the
cooking space can be opened and closed. In this respect the mechanical
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which the cooking space can be opened and closed. In this respect the mechanical
elements are used, for example, to open and close apertures in the lid of the pot to
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 handie. This handle



protrudes sideways from the pressure cooker. In this way the situation is

obtained in which the operation of the rotating shaft can take place

outside of the region above the pressure cooker, because in this region a

hazardous region can arise due to heated air. To protect the operating

element mechanically it is advantageously accommodated, at least partly,

in the handle. In order to bypass the above mentioned hazardous region,

it is advantageous if the rotating shaft extends from a region at the side of
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the lid or the upper end_of the cooking space, but which lies to the side of
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preferably fitted with an actuating element and this actuating element is
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ensures a high level of safety when handling the pressure cooker. The
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by end stops and / or latching positions. When rotating the rotating shatft,
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another position an erein the rotating shaft on its owh can enter
the end of the handie, the actuating element is situated at the maximum possible

distance from the pressure cooker which can be hot and thus ensures a high level of
safety when handling the pressure cooker.

The actuating element is in this regard preferably arranged fully to the side of the
cooking space.

The rotating shaft preferably has at least two, three, four or even more predefined rotary
positions. These are situated within one fuli 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 laiching
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



the predefined rotary positions from a position adjacent to the predefined
rotary 3 positions. On rotating the rotating shaft via a predefined rotary
position a noticeable latching can be felt. The various predefined rotary
positions can comprise a zero position, at which pressure build-up is not
possible, and one or more various cooking levels. Also one or more rotary
positions for pressure relief are possible. The rotary position for two or
more cooking levels can be arranged on different sides of the zero
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are advantageously provided at the limit-stop positions.

The rotation of the rotating shaft is advantageously possible such that the rotating shaft
is not linearly displaced as would be the case with a screw which is rotated.

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 cocker.

For the mechanical elements found on a pressure cooker cams are particularly
advantageous, because corresponding cam followers must normaily 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.



particularly effectively employed to exploit the rotational movement of the

rotating shaft in pressure cookers. 4 It is also advantageous for example

to provide rocker elements, which interact with the respective cams,

because with rocker elements 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 mechanically via a

rocker in an opposing movement. Due to the rotation of the rotating shaft
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release pressure, which signifies that the time acquisition then begins or
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Pre¥8BiBRE to displace the rotating shaft linearly. In this manner further
functions can be actuated with one and the same operating element. For

Fe ample, it isgaossible to open ar close the pressure cooker also or
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certain release pressure, which signifies that the time acquisition then begins or
terminates. Through rotation of the rotating shaft this release pressure can be selected
such that various cooking levels for example can be set.

Through rotation of the rotating shaft it is also possible to open the pressure cooker {0

relieve pressure or to close it. Variously large pressure relief rates can be achieved
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 aperture 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.



aperture made available by a linear displacement and the aperture 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.
5 A variously fast pressure relief is however also possible by a rotation
into various rotary positions or through a displacement into various linear
actuating positions. Through rotation and / or displacement of the rotating
shaft the pretension of a pressure valve pretensioned with an elastic
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The pressure measurement device has advantageously a measuring element which can
be displaced by the pressure, wherein the electronic evaluation device acquires the
position of the movable measuring element for the determination of the pressure. in this
version it is possible through mechanical adjustment of the pretension of the movable
measuring element to vary the specified pressure from which the electronic evaluation
device detects the attainment of a specified pressure.

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



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 moyement can also be transferred 6
around a kink or curve. This facilitates greater freedom in the design of the
handle and the arrangement of the elements to be adjusted. The rotating
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The pressure cooker has means by which the pressure can be relieved in at least two
specified, different pressure relief rates.

Also a pressure cooker can be provided which has means with which the pressure can
be relieved at a predetermined pressure relief rate, and further at a second pressure
relief rate, which can however be 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 intemal pressure has built up during the cooking process, being impaired in its
consistency due to a too 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.



consistency due to a too 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. 7 The

various pressure relief rates can for example be set by a single aperture

which is opened or closed to a varying extent. The various pressure relief
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Re ief. With the two apertures it is possible to open just one
Ogﬁotfgsé%})éerﬁéﬁés to facilitate variously rapid pressure relief. The two

apertures can have the same or different discharge resistances. The
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and the slowest pressure relief is obtained with pressure relief through
ith the greatest discharge resistance. In an advantageous
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with pressure relief through both apertures, a medium speed pressure relief is obtained
with pressure relief through the aperture with the lowest discharge resistance and the

slowest pressure relief is obtained with pressure relief through the aperture with the
greatest discharge resistance.

In an advantageous embodiment the discharge resistance of at least one of the two
apertures or also both apertures is influenced by the pressure in the pressure cooker. if
the pressure is high, then the discharge resistance is also high and if the pressure is
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 énd the discharge
aperture, 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-



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 aperture, so that with a
pressure in the cooking space above thg 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
seefiistaraniipesdunsheidihe discharge resistances can be set through
the choice of various discharge cross 8 sections mentioned in the claims.
The IPressure cooker can for example be designed such that a pressure of
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predetermined overpressure in order to then change to the greater pressure relief rate.
Both apertures are preferably operated with one and the same operating element.

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 sealfing element which then on its part closes an
aperture on the pressure cooker. If the rotating shaft is not round, then the aperiure 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 aperture is provided in a removable lid of the pressure



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 shatft is not round, then the aperture can be released or closed in

different positions. One of the aperturesgcan 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
cenkereding lidhspravigerhgt dhthippeessulefvidea;amimbespaetirmdihyt thermally only
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removable lid of the pressure 9 coo e lid is provided at the upper
end of the cooking space so that normally only gas exits through the
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mechanical part of the pressure acquisition device can be adjusted such
that the relationship between the pressure and the position of the
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the exploitation of the whole measurement range that is available.

The mechanical and the electronic parts preferably interact without contacting one

another, because this normally facilitates systems which are not susceptible to
interference.

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.



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
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such that a signal is produced with the exceeding or undercutting of one
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or less, such as for example any period between a half of a minute and

utes, which indicates that the minimum pressure has been
A%%r d'g%%gg‘mg Or undercutiing one or more specified pressures a signal can for

example also be output for a preset period. For example after undercutting a specified
minimum pressure, such as say 0.04 bar, a signal can stilf be output for a period of 5
minutes or also more or less, such as for example any period between a half of a
minute and 10 minutes, which indicates that the minimum pressure has been undercut.

The signal transmitter can preferably produce a signal continuously 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.



The signal transmitter can preferably produce a signal continuously 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 fiqgllres. 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.
Tha@grbssine naguosinonederably isspesierabiyraatiphed theactiBiewhen it has become
jamaasurement device. In this way the time that a certain pressure is
present can be acquired. 11 The mechanical part can preferably be reset
externally for the case when it has become jammed. A pressure cooker

Ahpissstimecotashesnantidey v a¥iRanR UL It ESSHIR g CRAKEL pressure
is available, because in the closed

gensrall ntrol of the tim
¢ pressg%g{ e‘(?:%‘ k%ﬁ/ﬁﬁ]e o r%%é(érg t%ﬁl([aﬂ}? S DRIPS thecaysriytaeglosed pressure
Cpie N Bassy e siingp iequrieslsuir tharubokiepisgtbespseRspoeisIeks) relieving
triquessireniti b AR BRAULYIS S RUES IR AR oL BATINEESBs i the
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pfgségFﬁc‘?ﬁ?lgﬁf 4561 SepertRs At e measeseatdeiicRbesassthsledntiol of the
timepigsoplifi@bquisition device. This coupling can for example be arranged
such that a time measurement is initiated with the exceeding of a set
specified pressure. For pressure cooking generally only the time at the
It Hegitisdpiesshirntraaoe ihibadistprosssuedmearlelantciecouprbiesea pressure
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canldagugencenttyioimitidtedtis @referabiyeciiied pressure or at the highest pressure is

relevant, because here the cooking takes place the quickest. Thus, generally the time

from reaching this specified pressure is sufficient for the acquisition of the required
cooking time.

The specified pressure at which the time measurement is initiated is preferably
selectable, wherein this definition preferably occurs mechanically and / or electronically.
If for example the pretension of an elastic element is mechanically adjusted such as a
spring with & pressure acquisition device, then also the specified pressure is changed at
which the time measurement is initiated. However an electronic adjustment of the
specified pressure is aiso 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



selectable, wherein this definition preferably occurs mechanically and / or
electronically. If for example the pretension of an elastic element is
mechanically adjusted such as a spring with a pressure acquisition
device, then also the specified pressure is changed at which the time
measurement is initiated. However an glectronic adjustment of the
specified pressure is also possible in that the pressure is acquired

_electronically and the threshold, at which the time measurement is

UipfiaRas, # Senine Ny cleciiooniesty. The tiype biaaaurepaeniaabARmple be
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comprises an actuation device. This actuation device & be for example

a bqtton or similar feature. Furthermore, preferably setting means are
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measurement.

In this respect it is in particular advantageous if at least the time measurement remains
functional for the case where the time measurement device has been removed.

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



measurement. In this respect it is in particular advantageous if at least the

time measurement remains functional for the case where the time

measurement device has been removed. The time measurement device

can then also be replaced during the cooking process and preferably

detects the new pressure position, procgsses 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
fQsSraaRl Sy mslivstgst dachli mipressure. Mintene measoranotmdrdenicealue. n
s éspact RoalioiseiRLNRIA LS IRAAIIP Yol GREING IROVES T 8oong s
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erminaton Signal after the expiry of the set time span. The set time span

can preferably also be corrected or defined while the time measurement
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respect possible adjustment by in each case 1 minute and / or 1 second is

ntageous. If for example the temperature and the pressure in the
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aS{)on signal can be in a telephone call,

tofBSKEmuGe PSS RBIoR. | ll, el
electronic message, t & lI'é%’nng of a series of tones or music or similar

feature. A non-rechargeable or rechargeable battery, a fuel cell, solar cell,
A361&%5‘?&5@5&9@%9Fechargeable battery, a fuel cell, solar cell, Seebeck element, or

an element which exploits the steam energy can be used for the power supply of the
time 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 athree-dimensional schematic view of a pressure cooket;
Fig. 2  a schematic three-dimensional drawing of a disassembled pressure cocker:

Fig. 3 a schematic sectional drawing of a handle and a lid of a pressure cooker;

Fig. 4  aplan view of a handle;



an element which exploits the steam energy can be used for the power
supply of the time 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

F'@ct?emd?i?‘@@c‘!iﬁiﬁﬁfér%ing of a handle and a lid of a pressure cooker;
Fig. 4 a plan view of a handle; 14 Fig. 5 a plan view of a lid; Fig. 6 a

F%ct%ema%csg us{,;[}raﬁéoi Iof a device for closing an aperture of a pressure
ooker; Fig fee-t

RO oRarsdriRatos SlRing! AustPaiiieoPs a pressure
pressureCgeisition device; Fig. 8 a schematic sectional drawing of the
pressure acquisition device of Figure 7; Fig. 9 a three-dimensional

L}ematic view of the pressure acquisition device from Figs. 7 and 8; Fig.

SC
Figo 2 schdMefdiRensiRarkisshrigaitasertissaldlksiettioive’ Figrassare acquisition
three-doeinsjonal 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
FigeBematiechiersgtisisnatitte geateraf aftiapprésstetabydiigidrt b sieBaNalifure 7
illustration of the pressure variation during a cooking process with
Fig. 8 a three-dimensional schematic view of the pressure acquisition device from

Figs. 7 and 8;
Fig. 10 a schematic sectional drawing of a pressure relief valve;

Fig. 11  a three-dimensional schematic ilfustration of the pressure relief valve of Fig.
i0;

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 handie parts;



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; 15 Fig. 18 schematic views of a locking mechanism. Fig. 1
illustrates a pressure cooker 1. The pregsure cooker has a pot 2 which
can be closed with a lid 3. The pressure cooker has a handle 4 consisting
of two parts 7, 8. The part 7 is joined to the pot 2 and the part 8 is joined
to the lid 3. This joint can preferably be released. At the end of the handle

Fig (feg righhémate idRb @céq@ggﬁgﬂﬁg@{%- }ﬁ_arranged. As can be seen

in Fig. 1, this actuating element is arranged to the side of the region above
the pot 2, that is above the cooking space. In this position actuation of the

F@Ctﬂlaﬁ“g@mm@@mgﬁ@f dO%eTbl%ﬁéL@ecéébP@rrﬁ%t%dﬁéﬁ ﬂ“ﬁlrﬂ?@ﬁ can be
ele=gl} n the pot, wherein this can occur by rotating the
Cléggg_le par'?s%ﬁér?g? %ﬁe%%wg §)°8§ﬁ%raﬁ§tﬁg}?ﬁ“ﬁ8 fiFYRisAg pLtaggrarts 7, 8. The
PRY Aishioinethtmtpneal dsnwhidte areradrinigbidontbe tiduhfohisgdine gionpreferably
b® raMitixdlaese sections 10 the lid can be held on the pot according to a

type of bayonet connection. An electronic part 6 is integrated into the

handle 4. This is preferably removable. In Fig. 2 the cooking pot is shown

Alrrereitidsif shiohandieniclidhegid 3 iigemove dstoxtriglsidresnithesnat£h886. As can

adle- 4 is i . d ds f the lid 3. In thi _
b s WEESTRAUR R BTN DS oo gion v
PO pdiRt dairdeue diRl areting repage with this ipusiidty betuationtiohsHD actuating

elofibe: Igis dotkeeRthRidid 3 on the pot 2 when under pressure. Inside the
pot 2 there is the cooking space 11. A

The lid 3 can be rotated on the pot 2 for opening and closing the pot, wherein this can
occur by rotating the handle parts 7 and 8 relative to one another.

The lid 3 has at its edge sections 10 bent inwards which are arranged between

unformed regions 9. With these sections 10 the lid can be held on the pot according to a
type of bayonet connection.

An electronic part 6 is integrated into the handle 4. This is preferably removable.

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
lid 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 fid 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



seal which closes the region between the pot 2 and the lid 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 16 tools. This simplifies cleaning, both of the lid 3 and

also of the handle 4. As can be seen in the illustration in Fig. 2, the lid 3

has an indentation 13 which terminates with a chamfer 14 on the end of
tapls.intiénsitiplifies geimting wthefefe Fhis LhpaMdeiclhisnsrika facilitate

a controlled emission of gas from the pressure cooker 1 in a direction

radiating relative to the horizontal at 10 to 600, preferably 30 to 50 The lid
A3 538 PRUFRBRI B hseiftustiationtén2Bif the tineldintaiorad BT elentatler 08 which
teapantieasvith e 24anaed NOLA i ?; In 39 indentation, 13 ,
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placing on the handle 4. The function of the various apertures 21 to 24 is

explained below. In Fig. 3 a section through a central plane of the handle
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illustrated in a position displaced to the right."The actuating element 5 can
be both rotated as well as moved in the plane of Fig. 3 to the right and left.

The dndent@ipnctnieatedl todtidcaattiting talemMemtis, seseH NI REE8 that the
reanve ferned i ' [ le, a joipjng technique with a
i screw Iatg:hing1 h%oﬁgo@@ir%vﬁafwc%?nar%ﬁggr@ ?sdp%)s'nglIe%iﬁqst ;%J'BBgs%lg‘e lid can
ack BRI indpnietion A5 meniing id doslelasing Graehergiieck. The shaft
15 has a constriction 16 at its end to simplify the bearing support of the

This constriction 16 is however not necessary.
T@ﬂmcjﬁgh 0‘3 thé various aperiures 21 to 24 is explained b}éiow.

In Fig. 3 a section through a central plane of the handle 4 and the lid 3 is illustrated. In
Fig. 3 the actuating element 5 of the handle 4 is ilustrated to the right. In contrast to
Figs. 1 and 2 this is illustrated in a position displaced to the right. The actuating element
5 can be both rotated as well as moved in the plane of Fig. 3 io the right and feft.

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. 1t 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



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 17 displaceable hook 19 in the
handle 4 can latch into an aperture 20 of the lid 3. In this way the handle
4 and the lid 3 are firmly joined together. The lid 3 and handle 4 can be
separated from one another by moving the hook 19 in Fig. 3 to the right
digg GaRlellifekHE hatgehanmievdrdsrataichd tie droakafirn Figf 3Hbeid 3. In this

wageHehahews RRAMRTINS 2LaRA E%\H%%&fﬁ%?t SIS 40 E?gndée 4 can be

Furtk‘%more, a small aperture 23 is'illustrated. As can be seen in
SR AITIRIMA AR QI Eh Blee Updibe. Aepts tAdmbigzéntaltie datibrrst swivelling
thebtaidila daspoasismissiantiftonadhe pressure cooker in a direction

diagonally upwards. In this way it is possible to direct the steam into the

region of an extraction hood or similar device to reduce moisture
IngERbsRidhersssiipg shaveswihs aperiwitar? featotes isidddtmtienfSoe hegture 22,

Fuhisnagay) aesha apath3afitheagagdlg 4 which protrudes downwards.

In this way it is possible to arrange the handle 4 around a corner of the lid
3 to facilitate a good locking of the handle 4 or of the part 8 on the lid 3.
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fe RS cljr?tau(ip%low. On the underside of the handle 4 a seal 30 Is arranged,
WhiCh at Teast &hcloses 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

THE Rkt d e as-REWSS frodlibg apgiivre, 34,97 the Tc’c%ali:)rotrudes downwards. In
this way it is possible to arrange the handie 4 around a corner of the lid 3 to facilitate a
good locking of the handle 4 or of the part 8 on the lid 3.

Fig. 4 shows a schematic illustration of the handle 4 viewed on the handle from above.
Here, only selected elements are shown, because they would otherwise be covered by
other elements. The handie 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 handie 4 a seal 30 is arranged, which at least encloses the
aperture 33 and the pressure valve 34 such that gas emitied 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.



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. 18 The shaft 15 is
illustrated simplified in Figs. 3 and 4. Details of the shaft 15 are explained
in the following figures. On the surface Jabelled with 25 a coloured or a
symbolic marking or a text can be applied. It can thus be indicated that
with a fully extended actuating element 5 the lid 3 of the pot 2 can be

Thenfheéd 1y intdtistratece simapkiiegl cian Faysexarapte be Qs osfatrsy gt 15 are

eXPHGEaYRRISAS; qw&g of the lid. The marking or the appropriate
text is then only visible When the actuating element has been pulled out

so far that the lid can be rotated. A plan view onto the lid 3 is illustrated in
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themis ion. of gas is not possible. The aperture iIs'm erﬁ%led }or

SFLQAr iR MBe S srRc isdng Rlemerir isdoeen withat @ eleméat Bat the lid can
bdrartated). 4, the aperture 24 for the pressure valve 34 and the aperture 22

for the pressure acquisition device 35. In Fig. 6a part of the lid 3 is

illustrated in a sectional view. The section runs along the shaft 15. The
A RigRYiew entadhsdit S kmlustmiast ipl&ig. 4L, which, as described in Fig. 3,

is fixed above the lid 3. An elastic element 40, such as a rubber element,

T IS ?E{% ed in this plate 41. The shaft 15 runs above this elastic element
ol g%%ﬁ%h?%’?gr%ﬁwmé@'b#& grerdp@sRd 28dRfhkiiarsthe central axis of

the indentation 13 and the apertures 24 and 22 however lie adjacent to the central axis.
The aperture 23 is significantly smaller than the aperture 24, Gas from the cooking

space can be emitted through these two apertures. The other apertures are closed such
that an emission of gas is not possible.

The aperture 21 is intended for the pressure indicator 32, the aperture 23 for closure
with the element 33 from Fig. 4, the aperture 24 for the pressure valve 34 and the
aperture 22 for the pressure acquisition device 35.

in Fig. 6a part of the lid 3 is #llustrated in a sectional view. The section runs along the
shaft 15. The handie 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 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. 19 In Fig. 6¢ a situation is illustrated in which the shaft 15 has been
rotated by about 30 to 400. Through thjg rotation the cam 42 as a solid
mechanical part presses onto the elastic element 40 (sealing element)
and deforms it downwards so that it closes the aperture 23. The other
IncBier £5 tsivatiendadiustratathindeitnmisBcshitirdbgina betatieotatbdhs about 30 to
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pressure build-up in the pressure cooker is not possible. Also when the
rotatiorqut% _ri%]t or left is to realise two different cooking levels, then
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The handle has a lower plate 41 into which a retainer 57 is inserted. This
Also when the rotation to the right or left is to realise two different cooking levels, then
the cams 42 are the same or symmetrical, i.e. the sealing of the aperture 23 is the same
also for different cooking levels. However, with different cooking levels also different

levels of pressure can be exerted on the elastic element 40. The cams 42 can thus also
be different.

Fig. 7 illustrates the pressure acquisition device 35 in a three-dimensional section. Here,
the lid 3 is illustrated in the fower 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 platé 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.



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. iston 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. 20 The piston
47 extends upwards through an aperture in.the plate 41. The piston 47
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spring 50 is here guided between the upper end of the piston 47 and the

- ructure 52. The pot-type structure 52 is in turn guided in an
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aperture or this tubular section 51. The upper end of the spring 50 rests
inner.end, located at the top, of the pot-type structure 58. In Fig. 7
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tubeddissedifter&mt cooking levels. With the rotary position illustrated in
Figure 7 the rotating shaft is in a position in a cooking level.

The upper end of the spring 50 rests on the inner end, located at the top, of the pot-type
structure 58.

in Fig. 7 the shaft 15 with the cam 53 is illustrated. The cams 53 interact with a cam
follower 54 as will be explained with reference to Fig. 9. The cam 53 has an indentation
in its centre which with the cam follower pretensioned against the cam defines a
latching 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
illustrated in Figure 7 the rotating shaft is in a position in a cooking 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
illustrated, wherein the section is perpendicular to the section in Fig. 7. In Fig. 8 the
rubber beliows 45 can be seen with the piston 47.



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 illustrated, wherein the
section is perpendicular to the section in Fig. 7. In Fig. 8 the rubber
bellows 45 can be seen with the piston 47. 21 The piston 47 has a part
55, positioned to the right in Fig. 8 and t% the rear in Fig. 7, to which a
second perpendicular part 56 connects. In this section the piston 47 has
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protuberances 60 in Fig. 8 downwards, the spring 50 is pretensioned more
in the cooking space to press the piston 47
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pResiie9iHBRRIRIRY sAbe AR YRS Ak Resition detection of the pin 65 is

possible. For example, it can also change the capacitance of a capacitor
in the detector 66, wherein this change is acquired for acquiring the

AresSiirie. aF hen gledientoh 6 upPek 8RN B2 APRTZE WHRAW BRI I8 and down
indg@ﬁé%ebﬁl'%&?erﬁ&%h%n the movement of the piston 47. As well as this pin 65, a
position detector 66 is arranged. If the pin 65 is for example ferromagnetic or is made of
an easily magnetised material, then a modified Hall voltage or similar effect can be used
in the detector 66 for the detection of the position of the pin 65. Any other type of
position detection of the pin 65 is possible. For example, it can also change the

capacitance of a capacitor in the detector 66, wherein this change is acquired for
acquiring the pressure.

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 foliower 54. The cam foliower 54 is arranged on a rocker,



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 thige-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, 22 wherein the ends 59 are at the
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the end 59. The rocker is formed such that it can act upon the pot-type
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jection which protru intp. an indentation 98 of a part 80 which will
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levels imply different specified pressures. Depending on the preselected
T co;ﬁiﬁ%z level or the preselected specified pressure the element 65 always

HE RIS QRS StRipcHoRg e reisiiudasuinousniindeniosiokiag of a part 80
wisiphowfl b vl fimdbiandeteetaetdbwitreanedivabthg cppking level,

always only one specified position of the element 65 signifies that the

specified pressure has been reached. If a large cam is positioned at the
Dlggfﬁﬁblmbhsmwﬁdm@amhbacﬁati@y afiffeecrvtatimyssbafiohStitheshtlie 15. Different

cc{@igrfgi pﬁvr?%ﬁﬁ?fﬁ’ S8t FORY P YERLFUPRIANIRLY dXHANaNTs WS selected
coger% ?eve?or the preselected specified pressure the element 65 always reaches the
same position during a pressure build-up in the cooking space, so that for the detector
66, irrespective of the cooking level, always only one specified position of the element
65 signifies that the specified pressure has been reached. If a large cam is positioned at
the cam follower 54 through the rotation of the rotating shaft 15, then the pot-type
structure 58 is moved very substantially downwards whereupon the pretension is
substantially increased by the spring 50. Now a high pressure is required 1o 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
possibie.



substantially increased by the spring 50. Now a high 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 spegified 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
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An elastic element 86 is arrange
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to@méhgnpesaition of the upper pot-type structure 71.

Between these two pot-type structures a spring 87 is arranged which presses the two
structures apart. Consequently, the plunger 84 is pretensioned downwards by the spring
87. The tension however depends on the position of the upper pot-type structure 71.
This structure is guided by pins or a ring protruding from the upper side of the handle 8.
Whereas the spring 87 pretensions the upper pot-type structure 71 upwards, the ends
75 of a rocker 70 (refer to Fig. 11) can pretension the pot-type structure downwards.
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



This structure is guided by pins or a ring protruding from the upper side of

the handle 8. Whereas the spring 87 pretensions the upper pot-type

structure 71 upwards, the ends 75 of a rocker 70 (refer to Fig. 11) can

pretension the pot-type structure downwards. Consequently, the ends 75

of the rocker 70 can press downwards gpto 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
bearfitollcverretaing shaferdsigonfanehrockesititerdhaioththeomekeisisubstantially
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This position corresponds to the central position mentioned above.

By rotation of the rotating shaft from this central position to the right or left the cam
follower 73 is brought into contact with the cam 74 at the end of line 90 or 92. The lines
90 and 92 have different lengths, which signifies that the position of the cam follower 73
has rather different distances to the centre of rotation 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



relatively little counter pressure. This position corresponds to the central

position mentioned above. By rotation of the rotating shaft from this

central position to the right or left the cam follower 73 is brought into

contact with the cam 74 at the end of line 90 or 92. The lines 90 and 92

have different lengths, which signifies tggt the position of the cam follower

73 has rather different distances to the centre of rotation of the shaft 15.

In this way various deflections of the rocker 70 are possible. In this way
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This is a sliding part which can be moved in the direction along the shaft

gr fer to Fi%0 1). To facilitate this, the shaft 15 en&ages a
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Sﬁtﬂmr%rtgg’iérhl qqsa Fg ages, under. the, protyperance 81 of the .
lower pottype s@ructu@e g&ﬁ%@%lf ﬁ 8‘? Jg‘ﬁ fr%r%,L{Renathls protuberance 81 slides
along on the chamfers 95 and is pushed upwards by the movement of the sliding part
80 against the force of the spring 87. In this way the influence of the rocker 70 is

cancelled. The aperture 24 is thus opened independently of the spring 87 or the rocker
position.

The lower pot-type structure 83 has two opposing protuberances 81 which are both
operated by the sliding element 80.

The movement of the sliding element 80 is caused by a linear movement of the shatft
15. Through the linear movement of the shaft 15 the pressure vaive 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 until 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.



80 illustrated in Fig. 13 is pulled to the left at the front, then this
protuberance 81 slides along on the chamfers 95 and is pushed upwards
by the movement of the sliding part 80 against the force of the spring 87.
In this way the influence of the rocker 70 is cancelled. The aperture 24 is
thus opened independently of the spring, 87 or the rocker position. The
lower pot-type structure 83 has two opposing protuberances 81 which are
both 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
Threajhrtey eReriehiBRt il sifitgrancaie s flke §‘r‘é e”?H:?ﬁP Ean be achieved
alogen%g E;(z%h that pressure relief is in'any case possible through the
3 ealjtu ?fﬁtérghdlng 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
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displacement of the rotating shaft also unlocking of the lid 3 should be
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pressure in the cooking space and the piston 47 is in a raised position in which the
piston 47 is iocated with its round region or with its extended region in the extended
aperture 100 of the keyhole type of aperture 99, then displacement of the sliding part 80
is blocked by the piston 47. It is only when the pressure in the cooking space has fallen
so far that the piston 47 with its constriction 101 has reached the level of the keyhole

type hole 99 of the sliding part 80 that this sliding part 80 in Fig. 13 can be displaced to
the front to release the aperture 24.

Through the part 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 2is
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 expiained with reference to Figure
6.



7). In one 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 cooking space and the piston 47 is in a
raised position in which the piston 47 is located with its round region or
with its extended region in the extended, aperture 100 of the keyhole type
of aperture 99, then displacement of the sliding part 80 is blocked by the
piston 47. It is only when the pressure in the cooking space has fallen so
far that the piston 47 with its constriction 101 has reached the level of the

keyho! e f idi 0 that this sliding part 8Q in Fig.
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ce ry fast pressure relief is always possible. The
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that variously large cross-sectional areas are provided for the pressure
relief, thus giving different pressure relief rates which can be set by the
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bar. On reaching this pressure a pressure acquisition device acquires the exceeding of
this pressure value. The pressure acquisition device can produce an electrical signal so
that for example an LED in part 6 (refer also to Fig. 15) lights up continuously red or
flashes red. This state remains from the time t1 to the time t4 at which this pressure
value of 0.04 bar is again undercut,

After the time t1 the pressure rises again along the curve 105. This need not occur
linearly as it appears in Fig. 14, but can occur in any manner. A time measurement
starts on reaching 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 aperiure 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



whereas due to the adjustment of the degree of opening of the valve on

the aperture 24, a variable pressure relief rate is given which can

however assume values which are larger than the pressure relief rate

given by the aperture 23. In Fig. 14 the pressure variation during a

cooking process is schematically illustrgted. Starting from an

overpressure of 0 bar, a critical threshold value for the pressure is 0.04

bar. On reaching this pressure a pressure acquisition device acquires the
PERSHEINP kAT ihiessansisubeiredud pTosspressithe engoisilipredavieesaaNow that the
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also to Fig. 15) lights up continuously red or tlashes red. This state
remains from the time ti to the time t4 at which this pressure value of 0.04

Thargeeagaignadercot Aftentheisnraidichfdresiss fsssiRgamidlenddsecurs for
a?}ﬂé\ﬁ%té%rnéﬁiﬁ,ﬂsegu”?f ocedr linearly as i,tg@t)é)ears in Fig. 14, but can
OCCUN in any manner, X lime measurBinentsiing anddaesaties b indicator goes
0‘é"pecified pressure ps at the time t2. The pressure then does not further
increase (see curve 106), because either steam escapes as it is let off or

lnt e qge}fg% iu FFIWS reduced. After the expiry of the time measurement a
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thesslutess 1 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 28 pressure cooker is essentially free

Ftuﬂmmmeaoﬂimmmw presdeteisviadawhiar b e Haie s W 8RRl time of this
tirﬁ@%EQrPE’sei itheut-problem by removing the lid 3. This green signal

can be acomuous incﬁ(%a%c'?r& o a7 fﬁa%&?ﬁlﬁ. IR R I EORIOYS the ease of
regifktermined time, such as for example 5 minutes and thereafter the

indicator goes
The reference numerals 111, 112 identify the visual indicators, such as for example
LEDs which can have various colours. Both visual indicators 111, 112 can also be

integrated into one element which can light up in various colours in order to indicate 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 smail 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



out. In Fig. 15 the electronic part 6 is schematically illustrated. Fig. 15a
shows the upper side from the front. Operating elements 120, 121 are
provided which are used for setting a time span. The set time span can
for example be increased by one minute or one second using the plus
button 120. The time span can be corrgspondingly reduced using the
button 121. Furthermore, a display 110 is provided in which the time span
or a residual time of this time span is indicated. The display can be
of Reckiffdiihauwhithinhthovaotieetoass aft femadipariinentbeEn e BIMETBMSmore the

detbtiarldild ' ' indic as for example LEDs which
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the pi D154 SheRsiR s R Ao RtAsted 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. 150 there is an indentation 122. Adjacent to this
s DU o o T e B reretoagee sHaag. Pasko and
thuiadtirarrie1onasimsiified areasungistenta9Tiof toeulinbihsushidenbie passed
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enclos.es%tg)egrig 65, the easier or more precise ecom
c

outiit Uk 5PbidisAlnEeh! dndibdeinateornestionid parasdin or to an

antptara vidWvitnaéad 118. Also only an antenna or only a visual indicator or only an
acoustic indicator or any combination of these can be provided.

With the antenna 117 radio signals about the pressure or about time information or the

information that a time span has expired or any other relevant information can be
transmitted.

With the buttons 120, 121 or a further bution a time measurement can also be initiated
manually, for example by pressing 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 teaf springs can be held precisely, even when the pivot bracket 130
exhibits some production inaccuracies in its dimensions,



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
determined. The electronic part 6 can be removed from the pressure
cooker 1. The detector 66 and the pin 65 (in Fig. 8) operate without
contact. Using the detector 66 the posi@gn of the pin 65 is acquired in the
electronic part 6 and thus a pressure or a specified pressure detected.
The result of this detection is passed to a signal transmitter 113. This is
connected to an acoustic output unit 116 of the visual output unit 110

in(#ngl 4 o6 MA GRS hdd oA GOMRResHgD TIJF)lgnﬁqu(?%ft §'4A00¢ %)?1 16, the
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tu'mﬂ@}ﬂg%’ﬂé?{the information that a time span has expired or any other

relevant information can be transmitted. With the buttons 120, 121 or a
further button a time measurement can also be initiated manually, for
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precisely, even when the pivot bracket 130 exhibits some production
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26 in the side facing the handle part 8 is shown enlarged at its edge. In Fig. 17b the
handle parts 7 and 8 in the region of the recess 26 are shown as a sectional iltustration.
The protrusion 27 here fits exactly in the indentation 26. Through the indentation 26 and
the protrusion 27 the handle part 8 can be rotated to the right with respect to the handie
part 7 in Fig. 2 or 17. With a rotation to the left the protrusion 27 comes up against the
inner face of the indentation 26 so that further rotation is prevented. This provides
accurate positioning and simple placement of the lid 3 on the pot 2. The means, which

facilitates this, 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



central flattened region 134 is moved away from the leaf spring 133 so
that the leaf spring 133 is deflected. To achieve this a certain force is
necessary which is felt on turning the shaft. The arrangement of the pivot
bracket 130 in the handle 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 part
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
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past Mg, limisstenisksmerlddsent 145 is illustrated which is explained in more
detail in conjunction with Fig. 18. The limit-stop element 145 is connected
to the lower handleggart 7. It can be fixed or also displaceable in the
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31 comprises a locking element 140 which is formed in a U-shape. It can
engage a constriction 143 on the shaft 15 and thus prevent a
displacement of the shaft 15 relative_to the locking element 140. The
locking element 140 is built into the E?pper handle part 8. It can be
Claimgisplaced in a direction in Fig. 18a from the bottom left to the top right in

1. O 85&‘?11‘@"?ﬁ'}?ﬁ(g?e\ﬁﬁﬁﬁalff‘xam%'%‘H\Stﬁegﬂgé%#%eﬁ@m ocKiRGhrising a

element 140 has here been displaced from the lim] element 144 in
rotating, SRl oK IS FERE RS AN B VB, AT IR S R SIShROKINE space.

whereginovitedriiatiechahdl8 psan 7 isaygier itle. at hiestittstop pledsdimetit4otary

positiGRE T SRR %%Mﬁ@?ﬁ&ﬁ iRy yBSifbSEURIdd D INIER SRRt ttings of
limit- sto%%génent With the situation as illustrated in Fig. 18b, the shuttle

the PigsRYbe Led together with the shaft 15 or also be fixed so that the
shaft 15 is pushed past the limit-stop element 144. The locking element

2. 1@%§9@I@%@'R@edéa@dih§q&0mmﬁhe PersiiantiEyivldch teashied rigating shaft
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element 144 on rotation of the lid 3 so that with the lid 3 in place and

3. bRregstiriactukeoakivggiogitiorQisifer todrig, Thatteishatd Snittetetredbtating
shaft ' 'E&%%ﬁ ﬁp'ﬁﬁﬂnﬁﬁt &R r@‘%l%nﬁ’éﬁﬁs%ﬂéﬁ%‘%‘efﬁ@'t%&@ﬂ%eéYthent is

an operatln ent comprising a rotating shatft, extending essentially
preferahily iR CP I8 a cooking space, wherein the rotating shaft
can be brought into at least two predefined rotary positions, such as for

4, e)"‘?ﬂ@@ﬁr@%@@@?%ﬁ%ﬁ’@m\dh@h@l@wg dhﬁ%%@%@wﬁﬁftﬁa? the actuating
Iem%J gt:ssure coogfr 2. Pr$F utre@ ﬁ%%l a Claim 1, characterised
€ ARl g C So%t ngﬁcﬁg fﬁ particular in
the sideways protruding part.
5. Pressure cooker according to one of the Claims 1 10 4, characterised in that
on



3. Pressure cooker according to Claim 1 or 2, characterised in that the
rotating shatft is provided with an actuating element, wherein the actuating
element is preferably at the end of EIAe handle. 4. Pressure cooker
according to Claim 3, characterised’1n that the actuating element is
arranged completely to the side of the cooking space. 5. Pressure cooker

the ro*?é?tﬁig'@ﬂgﬁ%ﬂé%gf e Glabmsy %Hi%é cehasasiennedifelh dfit9vBRHkeechanical
| atlg%‘ harft at least one, two Oé % %Be are provided with which
© emeﬁ]} e R L %If% SPe S5k can be adjusted. 6. Pressure
cooker according to Claim 5, characterised in that for each cam at least
6.  ORRdU@OHERET aCkerdieNRNGIgie FoviteabiRdiaracith taeh cam at
least é‘?ﬁ% e %?mtj.rée PrSeRureaRkatacepLdip Eﬁo%’be QIHiAE GRSt Ritn the

aracterised In that the maximum sp eC|f| pressure of the pressure
respeehiuk 283 be set by rotation of the rotating shaft. 8. Pressure cooker
according to one of the Claims 1 to 7, characterised in that the initiation

7. preéégrﬁé%@oﬂgrea%%wﬁg)rbcaﬂé)ese{ebbremor & %‘ecfl%?é'@t%rﬁé@ﬂm that

9. Pressure ¢ raccordr one of the Claims 1 to 8, characterised
the maximum Sp&k r% &F%?égéﬁ ﬁePE%ﬁ%Wee GRG §e%ebg¥d&tﬁ’6'%rﬂf the

rofatinpeshafiting shaft. 10. Pressure cooker according to one of the Claims 1
to 9, characterised in that the rotating shaft for operating the pressure

cooker can be inea laced. 11. Press cook [ accor ane of
B, SR RREt Aa e O B, B ars 18 e IR pLioeet n that
the In&ﬁﬂ@? f@ﬁﬁ%ﬁﬁrf@rreﬂrémwﬁﬁéld@@ﬁédc@i’clb@e%ﬁf by rotat;on Of the rotating
shaft.

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

an aperture for pressure relief can be opened or closed by rotation of the rotating
shaft.

10.  Pressure cooker according to one of the Claims 1 o 9, characterised in that
the rotating shaft for operating the pressure cooker can be linearly displaced.

11.  Pressure cooker according to one of the Claims 1 to 10, characterised in that
an aperture in the pressure cooker for pressure relief can be opened or closed
through linear displacement of the rotating shaft.

12.  Pressure cooker according to one of the Claims 1 to 11, characterised in that
the pretension of a pressure valve, which can be pretensioned by an elastic element,

such as a spring can be varied by the rotation and / or displacement of the rotating
shaft.

13.  Pressure cooker according to one of the Claims 1 fo 12, characterised in that
the



through linear displacement of the rotating shaft. 12. Pressure cooker
according to one of the Claims 1 to 11, characterised in that the
pretension of a pressure valve, which can be pretensioned by an elastic
element, such as a spring can be varied by the rotation and / or
displacement of the rotating shaft. 13. Pressure cooker according to one

preterfithe Glaimsekiak? nibacarienissd dedhal thRidA paptensi Fbiéﬁ’sloned by an

g qssure mea%urement device hICh ca Be retensi ned {istc
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shaft. 14. Pressure cooker according to Claim 13, characterised in that
14, th&we@ﬁ@r@om@ammmgﬂwimmﬂnpesaﬁwam@teersediqm\mbtatm pressure
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one or more pressure levels and / or the exceeding of one or mo

can aﬁ%@&t’éﬁé\i@@&% aof (Y (hRIGHRINMG Fr 6 %W%r%@sﬁﬁ‘éf ‘f’e\‘f"é@!s and /

or theldxéredsyetooieconovoreipets orelefdhe adinsriBerdttercutting of one or

more glp@éggt%r@gglgl that the pressure measurement device comprises a
measuring element, displaceable by the pressure, wherein the electronic
evaluation device acquires the position of the displaceable measuring

15.  elvassuecorkprassausihadmonatdihe 6 Rivssliteatdbkethmrestaiigetbin that
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characterised in that the displaceable measuring element can be brought

16. '”@e%’%uﬁlaeé’& %‘?%&9&%‘%‘ geCl%ﬁ?rﬁabyct%r?é@?@@oa:Rq}%trtttlréerelationship

housing is provided for this,through which
between the pressure in the pressure cooker and the position of the displaceable

measuring element is changed by the vanation of the pretension of the pressure
measurement device.

17.  Pressure cooker according to Claim 15 or 16, characterised in that the
displaceable measuring element can be brought into an idle position from outside,
whereby for example a hole in the housing is provided for this, through which a pin
can be pushed to bring the displaceable measuring element into the idie position.

18.  Pressure cooker according to one of the Claims 1 to 17, characterised in that
the rotating shaft is straight and / or fiexible and / or provided with one or more
flexible points.



can be pushed to bring the displaceable measuring element into the idle
position. 18. Pressure cooker according to one of the Claims 1 to 17,
characterised in that the rotating shaft is straight and / or flexible and / or
provided with one or more flexible Sints. 35 19. Pressure cooker
according to claim 1 with an operating element with which pressure can

19. berealrd aRKkEICRIGH NG E8OKEIH P YEhaRRRBHAENENBIAHERE R/ N Which
means arfﬂpg)r(?wde with which the %fes ure can be relieved with at

that, d .
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specifie@@faeMalbRS HR8 feasPetlicd raitealleRieeni e seoiRUaSRASIRG relief
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pressure reliet. 21. Pressure’cooker according laim 20, Characterise
valuein that the two apertures have different discharge resistances, such as

due to different minimum discharge cross-sectional areas. 22. Pressure

20, C?%&én?r‘é‘:?t 38#%898:*8&3‘&9@%\%1%9 Eﬁa@&@r‘%s&sﬁ? fﬂ#}'ﬂvitdiﬁerent

least one o apertures or'both have a discharge resistance w

apertiiad e dIOMP Bk BrEYESRYIIR fifi§fressure cooker, such as for example

with a pressure reduction valve or a valve which changes its
21. CIRSSELIONBbREPAASLANING B NeiReSsHe F3rBERITER CPPKBLL the two

according tg.one of the Claims 19 to 22, characterised,in that ttfgé aperture,
apert{izS i AR SRR Aar ST A5 Fe TR S mum
discharge r@ss-5eLimmabaseds0 mm2. 24. Pressure cooker according to one of

the Claims 19 to 23, characterised in that the aperture when fully open

22. hﬁsreasgﬁ?ghc%gﬁerre g&%gp |reigs 5 %Héaéft ?r?ep 23S 18 to 21, characterised in that
at least one of the apertures or both have a discharge resistance which is influenced
by the pressure in the pressure cooker, such as for example with a pressure

reduction valve or a valve which changes its cross-sectional area according to the
pressure.

23.  Pressure cooker according to one of the Claims 19 to 22, characterised in that
the aperture 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 mm?,

24, Pressure cooker according to one of the Claims 19 to 23, characterised in that
the aperture 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
atimeofatleast10s,20s, 305,405 50s, 1 min, 1t min15s, 1 min 30 s, 2 min.

25.  Pressure cooker according to one of the Claims 20 o 24, characterised in that
one of the two apertures 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 nomore than 158, 10s, 8, 5 s.

26.  Pressure cooker according to one of the Claims 20 fo 25, characterised in that
both apertures can be operated with the same operating element.



the pressure cooker can reduce from 1 bar overpressure to 0.04 bar
overpressure in atime of atleast10s,20s,30s,40s,50s, 1 min, 1 min
15s, 1 min 30 s, 2 min. 25. Pressure_cooker according to one of the
Claims 20 to 24, characterised in thaf one of the two apertures when fully
open has a discharge resistance such that the pressure in the pressure
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according to one of the Claims 19 to 26, characterised in that the aperture

28, CBRY L?Jé’?ﬁ%%l?é’rt!é‘ RS Siemenkindhat the,eneratind Clementec in that
presses with a mec anlcall% strong part onto an elastic Sealing SiRent. .
the opsyappgssipeenbNerigschidintpisBreppirRrCpasicigesent, such as a spring
of a paksyaciariged in that the operating element varies the pretension of an
elastic element, such as a spring of a pressure valve. 29. Pressure

cooker according to one of the Claims 20 to 28, characterised in that the
29 fiSESRUPRARELRARIPEtarens pidlrRCdAIMALteiaArisBa@delired in that
the firptessliveorcihekeec8ddPapesunre dcogker el anpiessenecaeiplisitibofdbeigeessure
cookegccording to claim 1, characterised in that the pressure acquisition device
comprises: - a mechanical part with at least one part which is movable by
the pressure and - an electronic part, which can acquire the position of
30. tHyessusdlcpeketowibtieaniiestierpressuieit3n Prdsar@coaring fo claim 1,

chara@eaMeMthih&IaE gR<RhresiRyiasHn halihedpapyeal part of the
PreSSHIE ASILSITIONFSHRCAA0RS BHL'HEH SHRANR RSV WPRIR pressure
and
- an electronic part, which can acquire the position of the movable part to
determine the pressure.

31.  Pressure cooker according to Claim 30, characterised in that the mechanical
part of the pressure acquisition device can be adjusted such that the relationship
between the pressure and the position of the movable part is changed.

32.  Pressure cooker according to Claim 31, characterised in that the position of
the movable part, which corresponds to a set specified pressure is approximately the
same for different selected specified pressures.

33.  Pressure cooker according to one of the Claims 30 to 32, characierised in that
the mechanical part and the electronic part interact with one another without making
contact.

34.  Pressure cooker according to one of the Claims 30 to 33, characterised in that
the electronic part can be removed from the mechanical part and in fact without
using tools.

35.  Pressure cooker according to claims 30, characterised in that the mechanical
part can be brought into an idle position from outside, whereby for example a hole in



between the pressure and the position of the movable part is changed. 32.
Pressure cooker according to Claim 31, characterised in that the position
of the movable part, which corresponds to a set specified pressure is
approximately the same for differefiP3elected specified pressures. 33.
Pressure cooker according to one of the Claims 30 to 32, characterised in
the hiRinGeIMeehaueRrRathRNARRG RIRCHARE RATIRELACHYID AREAMBMRRIng the
.. without making. contact. 34, Pressure cooker according to one of the
d'smaﬁ'ﬁﬁﬁ% Wﬁ)s%%ﬁt?ga?éme@iﬁ'ﬁé@eﬂ%’%ﬂ%ﬂonic part can be removed

from the mechanical part and in fact without using tools. 35. Pressure
36. CPoKes@aecordke: aceiditInth eharacieriged nteanibssieshani GRivRat

can be brought into an idle position from outside, whereby for example a

hole in 36a the housing is provided for this, through which a pin can be

37.  phspssuiE iRk enevitisplaceantt anbasdigng @Tepteientd tecendipsdrichaim 1,
whereadf. iRréssuraredokssraceoisiagijoditpimck alitb itiate PaRBiaRENihich can be

ey - C ' li h p dme | .
oo T EEEUtp opih Haanga ONpaalle Loy et inear
displagemment fseriEatamhich can be locked by a displaceably supported

U-shaped locking element, such that linear displacement is restricted.
Pressure Cooker Abstract The invention relates to a pressure cooker

with a handle with an operating element, wherein the operating element
comprises a rotating shaft. Furthermore, the invention



relates to a pressure cooker with an operating element with which
pressure from the pressure cooker can be relieved through an aperture,
wherein means are provided with which the pressure can be relieved with
at least two specified different pressure relief rates or with at least one
specified pressure relief rate and with a pressure relief rate which can be
set to greater values than the specified value. Also, the invention relates
to a pressure cooker with an operating element for opening and closing an
aperture of the pressure cooker, whereirt & second operable aperture of
the pressure cooker is provided, as well as a pressure cooker with a

pressure acquisition device, wherigin tQSr ressure acquisition device
comprises: a mechanical part withﬁeasigﬁg'kﬁrt, movable by the

pressure, and an electronic part, which can acquire the position of the

movable part in order to determine thBRsi¢8&dre. Furthermore, the
invention relates to a pressure cooker with a time measurement device or

W FReRRhandles & 2 gr_é‘:’shsauprgdcé%&lgrn?vi?ﬁ\gCi?énlc:illg uv('(iathz an operating element,
wherein the operating element comprises a rotating shaft. Furthermore, the invention
relates to a pressure cooker with an operating element with which pressure from the
pressure cooker can be relieved through an aperture, wherein means are provided with
which the pressure can be relieved with at least two specified different pressure relief
rates or with at least one specified pressure refief rate and with a pressure relief rate
which can be set to greater values than the specified value. Also, the invention relates
to a pressure cooker with an operating element for opening and closing an aperture of
the pressure cooker, wherein a second operable aperture of the pressure cooker is-
provided, as well as a pressure cooker with a pressure acquisition device, whersin the
pressure acquisition device comprises: a mechanical part with at least one par,
movable by the pressure, and an electronic part, which can acquire the position of the
movabie part in order to determine the pressure. Furthermore, the invention relates to a
pressure cooker with a time measurement device or with special handles or a U-shaped

locking device.

Figure 2



