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present invention relates to a rice cooker pot
nore particularly to a rice cooker pot with i

heat conducting properties. This invention can aIso be

R e T

rice usually requi rgulsly Ricé 0o6Kerdit ai ner with a *G00002*
breat h-hole for excess steamto exit. Uncooked rice

is placed inside a rice cooker together with an
FieRiDURVefion@t er and is then heated until boiling. The

rice 1s simtmmered until nost of the 15 water has

evaporated and the rice is cooked. Currently,

ThelcﬁrseI € ‘%a 101}] ocﬁ%tgé) ?ohk Lige cg&(e? %l le&J ﬁﬁreea%%gitlﬂ%gy {ohg rice cooker

*166166*

erice

potmmﬁmovddel&tat ftgad&btﬁ@pmﬁemls.ﬂtm innetatosi cde apodeided tdeok or
atin the pot. The material used for the inner
heabgotodﬁgg'ﬁyﬁtaeacw al umnum Whilst this is a good 20
conductor of heat, and therefore uses less energy to

heat and cook an armunt of rice, it does not disperse
the heat evenly fromthe | ocali zed heati ng el enents on

Ba%l{%‘?‘omgfﬁ{e ve (g s results in 'hot patches' that may

arts o e rice. Furthernore, it has been
suggest ed that aI um num cont an nat es the food and is
Thet g%&%f% S)rf £90 ng 5ge S%aufag} fr%%lrtg?%%;égc osed CCI%)IPI zgelgtn thﬁan rggth-hole for

excgisestbam A5 émertﬁqclosk@lurlbemt Iplacad srmﬂé apﬁﬁd‘ecmageogﬁher with an

manuf.act ured .ri.ce .coo t ar e, made
@R O B dHen e e G bOBaE Tl ol ERGE WAl most of the
watePRdsaVapahie@and tHe eSO coskdaesses the probl em of

uneven heating, as stainless steel disperses heat

better than al um num

Currently, commercial rice cookers typically use a pot on the inside that holds the rice
during the cooking process. Heating elements on the underside provide the heating to the
pot. The material used for the inner pot is typically aluminum. Whilst this is a good
conductor of heat, and therefore uses less energy to heat and cook an amount of rice, it
does not disperse the heat evenly from the localized heating elements on the underside.
This results in 'hot patches' that may burn parts of the rice. Furthermore, it has been
suggested that aluminum contaminates the food and is therefore not as safe for the use of

heating and cooking foods as other materials, such as stainless steel.

There is currently a small percentage of manufactured rice cooker pots that are made
from stainless steel, and addresses the problem of contamination. It also addresses the
problem of uneven heating, as stainless steel disperses heat better than aluminum.
However, although stainless steel is a strong, safe and durable material, it is not as good a
heat conductor as aluminum. More energy is therefore required to cook an amount of rice

compared to a rice cooker pot made from aluminum.
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However, although stainless steel is a strong, safe
and durable material, it is not as good a 30 heat’
conductor as alum num Mre energy is therefore
required to cook an anount of rice conpared to a rice
cooker pot made fromalumnum 2 It is therefore an
objective of this invention to increase the heat
conducting properties of a rice cooker pot whil st

mai ntaining its structural 8trength, durability and
food conpatibility by using a |layer conbination of
two or nore different materials. This could 5 be a

nation of stai.nless, steel c d.strength

e isGETOMG b P Q7 (TERI LRGeS 0 G BORPGRS of 2
riceN@8bkes ORAUGHhING RIaARMARINgCSts SWOIRRY &fenghe h@ﬂésnf&y Ofhd food

10 The invention descrléed herein is an article of
compatbiliichxipeng s dayer epmbigatiomef twocas more differenfenatpials.ofhigcould
be d &cﬁﬁblﬁﬁ ELf st Hl@sé §teé1%f1€1‘ij hpsy Jb%astu;eﬂgtﬁein%r@ﬂ&lﬁlugscgﬁll i¥s, and

attac to t e extern cast ng o erice co
aluriiinem whieh haohighl bsatrcobdwtting pedperties. constructed with two

or nore layers of at least two different nmaterial s.

The conbination of materials and arrangenent 15 of the

| ayers are designed to increase the overall heat

conduc i propertles of the pot whilst naintaining
Summpary; of the HV%H 14} rength, durability and food
conpatibillty This will reduce the energy required

to heat and thus cook the rice within. It will also
Theringrntien dngeribed keteimis ad agiclhof mpenfadies' usoghfarisopkipg rice. It is the
’
po 5 SDLBGI LPAERS: O bLLE il Ep R UAEAN e oena
casingothe rsdeaq@ekier Thy ervsntnxfn ddseii beldeeseis i e@insandedivithitwaor more
ey B Bt PR PG on A for LR ol el dud pyaggemen
of thé amjlersn@e plesigR&B to Ttecase (el @&rdl Reat tcbﬁdiuoﬂ:mkg, cbr@pseﬁa;e@f the pot

whils) iesiga P U KRR frrabsthe FUERLDGPd da C@PaGRiLy. This will

red&@gﬁe @herk] @ec?x g t& hb& dn@rtind 8RkWak kicefwithie Pl aldSkivce the
ormed at the top of the pot wal |'s by a

hkeflh@mgqfn@otma&ée%svh@rfeamswt pubysBisaseasoftrise. 1ip is to

enable alid to rest on top of the pot.

The manufacturing process is given a brief description here. Two or more square shaped
layers of stainless steel and aluminum are bonded together by a cladding process. This
multiply combination is then shaped into circles by a blanking process. The circles are
then cold-pressed into a pot like shape by recessing the middle of the circle to form the
floor of the pot and the outer edge of the circle to form the wall of the pot. Lastly a lip is
formed at the top of the pot walls by a flanging process. The main purpose of the lip is to

enable a lid to rest on top of the pot.

In one embodiment of the invention described herein, a layer of aluminum which
comprises the outer layer of the pot is bonded to a layer of stainless steel, which
comprises the inner layer of the pot. The layer of aluminum will conduct heat more

efficiently to the layer of stainless steel. The layer of stainless steel is still required to
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I n one enbodi nent of the invention described herein, a

| ayer of alum num which conprises the outer |ayer of

the pot is bonded to a | ayer of stainless steel, which

30 conprises the inner layer of the pot. The |ayer of

alum numw Il conduct heat nore efficiently to the

| ayer of stainless steel. The |ayer of stainless steel

is still required to 3 mnmmintain the strength,

durability and hygienic quallities of the pot. The

outer layer of alumnumis covered with a high heat
maiheasi $}ueastterxgdatdumj31htg gdohwi¢nic tqualitikspsfothenwt.i Tlse outer layer of

er ati onal his is called the two-pl nner .
Al i S0 e o e, BER i S A REND, PatACh ofnd, Prolong its
opeddtiohINifepaf. PR ViaflB@ theRRoWRE thriePot! edRIdEm &,

stainless steel. In this enbodi nent, the externa

| ayers of stainless steel wll protect the layer of

In SR RRANG BISE OF Qﬁlﬂlﬂﬁﬁqak bidtel e@é?@?ffrp frwb NEyers of

I nvention. The intérna ayer of un1nuw1w
stamhs,sr gfagelnt thes cmbvcamenh eblaet exxotmelhkawm opf pstampesst steed vafl prbtect the
oth nbod ent nven
lay& of‘ all.ngxmeurnzc’ %Sé 1rtlcﬁ PP%r?té?ﬂa i;get-sg?n é‘)lf zh ¢, payen bogleg['he internal
layeni dflahmmpmpmillahmidmtb&mablseat Conduptiny probirgicoyLtha lpbt.
heat conducting properties of the pot. In all of the
above enbodi nents, the | ayered conbi nati on of these

In yetRthERteR{bodinFeritd bf thid veRGSEADE: Ia@@rsrtﬁ%es@'cﬁﬂ@feﬁi Rfaterials are
and reduce | ocalized heating. This wll |ower the

used pathcappropriater thickpgsses thamapve treevert hq@bgor@gg@m&gropemes of the
pot «Brief Description of the Drawings 20 The invention

Will be fully understood by reference to the follow ng
dramnngs which are for illustrative purposes only:

1 gfl the e]fl%ove sto%bm%n(%s thf %s%;elro éa(?,_mt\)lllngt%rggf hl?ege Itvr\}c\)rﬁ errrl]agter(xaaﬁs will
incnea‘deahg hdat(dlms-l@emd edade Mt:zdvzed)ﬁleith@ ﬂhlsamlﬂll lower theah@nces of
the I'IC€ laemg bun?%v 'hot patches

Brief Description of the Drawings

The invention will be fully understood by reference to the following drawings, which are

for illustrative purposes only:
Figure 1 shows a cross-sectional view of the invention in one of its embodiments.

Figure 2 shows an enlarged cross-sectional view of the invention in one of its

embodiments.

Figure 3 shows an enlarged cross-sectional view of the invention in another one of its

embodiments.
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Figure 3 shows an enl arged cross-sectional view of the

invention in another one of its 30 enbodinents. 4

Figure 4 shows the cross-sectional view of an

enbodi mrent with a bottom conprising 2 |ayers of

different materials. Detail ed Description of the

Invention 5 Referring nore specifically to the

drawi ngs, for illustrative purposes, the present

invention is enbodied in théd apparatus shown

cross-sectionally in Figure 1, Figure 2 and Figure 3.
Figure MbHowshiie @psE-s&dtidhgldvitwasf dnhempotimant Wiels la GOLORY condrising 2

as to configuration and as to details of the part,
layeghof differenbiRbsgalfay vary as to the specific steps and

sequence, 10 without departing fromthe basic

concepts as disclosed herein. Figure 1 shows a

cross-sectional view of the rice cooker pot in one of
Detpiled Pessginitionrafdhe Imyeatioppoor 7 is circular in shape and

is joined at the outer edges by the side walls 2

which, together with the floor 7 fornms a cylindrica
Refpoing| imoee SsbeqiﬁcaIB'oiIdn thdﬂedrﬁwmgs Toramltssathee Phirpumed, sth2 present
. are forned,.when.,a circul ar sheet is .col.d-pressed. .The
mv§Rugn4s 8‘58?‘?1% Bothe agpgr Bﬁ“ﬁé@"‘ﬁ@ rog> F?%ﬂ&?@g‘%f‘%‘é%& Figyi 2 and
FigireS. &nwillrsteplpadciadd vat the %cﬂuﬁdei%nCrhﬁ}CUﬁ& e we@ﬁgﬁlraﬁon and as

which a |lid may, rest. gure 2 is an en
to d(?Faélés"fstE%tp?’Gﬂ%‘Fd U?ee'iﬂﬁ%‘f) t’Wé’ Yayeseq tg% ﬁtsﬂs gpd sequence,

witHBRk @E;Beﬁ‘ﬂu%g frBm (ROb&REcRkehth 85 GRNOHATRALS. Thi s
particul ar enbodinent is called the 3-ply pot whereby

a mddle layer of alumnum 17 is sandw ched in

Flglprgtl\’\gl%gvsaepcrg Eerc 11)1?% QiewW fof ?‘fé:gx]ll&l %%ﬁ?s}goqqh ohé of m%ladiments.

nner a er o alnless S out er an I nher
Thel fhoeer7sis ofrmﬂmallnrshemsarsitleabmw dtlthe butpr edges b dlie side walls 2 which,

onShAREIE 0 001 b SherPh 0 ARNAD oIBELASE BER RULSPY tha sice

conpat i res o

wallsi 0are ordhddswisen ssitcaiag ehieen: isostd pﬂ:@iddomhé lip ne»ﬂ/tlca‘ pdt heformed by
| ayer ed conblﬂatlon of materjals

a flanging process and has an indentation on the 1n51de circumference on which a lid may

rest.

Figure 2 is an enlarged cross-sectional view of the layered combination of materials in
one of its embodiments. This particular embodiment is called the 3-ply pot whereby a
middle layer of aluminum 17 is sandwiched in between an outer layer of stainless steel 12
and an inner layer of stainless steel 14. The outer and inner layers of stainless steel will
improve heat dispersion whilst maintaining the structural strength and food compatibility

qualities of the pot.

Figure 3 is an enlarged cross-sectional view of the layered combination of materials in
one of its embodiments. This particular embodiment is called the 5-ply pot whereby a 3-
ply aluminum middle portion comprising two layers of pure aluminum 117 on the outside
and one layer of aluminum alloy 119 in the middle to further increase rigidity is

sandwiched in between an outer layer of stainless steel 112 and an inner layer of stainless
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one of its enbodinments. This particul ar enbodi nent is

called the 5-ply pot whereby a 3- ply al um num m ddl e

portion conprising two |layers of pure alum num 117 on

the outside and one layer of alum numalloy 119 in

the mddle to further increase rigidity is 30

sandwi ched i n between an outer |ayer of stainless

steel 112 and an inner |ayer of stainless 5 stee

114. The outer and inner |ayers of stainless stee

wi Il inprove heat dispersion whilst nmaintaining the
stee$ 1l  41CRheroalter ahd eogt layarscbffsmdesmrqeawilb irhprioye femldispe@ion whilst

.0f .t.he cro tion of .the nost. preferred
maiBlgitiog HERPOL RO AECGH CEmRei iR BORUEERSRS Pet he

pot 7 has two |ayers made of different nmetals. The

outer layer, nmade of alum num 17, @receives heat from
The; GiassyseeaQreefghe most h@éﬁmeﬁ@n&Oémnt Is stema lﬁe“agurps’} The bottom of
the g&aﬁﬁ;sec'i%qg) etrﬁmtati@ of &?ﬁ‘éfcnt h%\'a% Thi é)'il ? lof aluminum 17,

onduct i on e I nner layer 14, e st’al nl ess

recgvesdieat frsmahmak@ookec ® hemmgmleménth"é}als heat is ammfenr@bw tlho inner

ute almn
layerl]rgf eta gat coré ctlogn ?%lgﬂ?ﬁlﬁ%@rq mg:a i)E stg é‘lle&F ét%s 15 ahweaker
condﬁbtmﬂ}&@t mvmotﬂpahh@ focthel stitaf ﬁlsmﬁﬁhrﬁ dapteni Aeshichy the |heatt1h @ble to
This results in a nore en CQOkIn%OOf f ood

sprfl ezt HER theenngideyer Ly TRfe; GATHAE 48 CoRlgs! itk dhreoodstufs

contaieAn@ita A AIRAbTEMis Qésuttml d MRNEJeAR0EIBEE bF RRA éﬂ%eeéd&onaof the
| ayer of al um num whi conprises the outer |ayer of

pot /iad gBminatesplm petgheso a Iayer of stainless steel, which
15 conprises the inner layer of the pot. The Iayer of
alum numw Il conduct heat nore efficiently to the
| ayer of stainless steel. The | ayer of stainless steel

In pre smbpfiment)ifrtbe nwentioni desaiibed herest,regyen, of aluminum which

rrgng s§? 'tlllxé E)Mte?rf%epgcﬁ{uﬁ]? otqlgalgdntd &%o dg Vl\%){%ﬁ (ﬁoﬁﬁnahelg.ﬁ és%etel, which

ayer o mil1s covere
compf'séstmmnnelohiyexngf tlee pototidetlaydr ﬁhduuﬂmlmnzgjlli ¢cmduct heat more

| if . Thi Il ed t t o g
oBE 2 S e o SHs S” phEoERr of Sl Hnfe it Fffired o
maifta@s et strdih‘gﬂmdlufaballtol’dnyl Hiypgerd® quiliidsasn Bk goheTkd 66ter layer of
cooker pot is wo | ayers of different

alurpinugy esaF%ver% M"t% énglhﬁ%%i qea;%tépt rrligede Profpst itsendREpleng its

opeidnslulfedyag. THE Brdafibd malt% ply irté} pRnfbolifhedtont act
with food and on outer |ayer

In one preferred embodiment of the present invention, only the pot bottom of the rice
cooker pot is made of two layers of different materials, with the inner layer made of high
strength and durable material which is suitable for contact with food and on outer layer

made of high heat-conducting materials, which is bonded to the outside of the inner layer.

In another embodiment, a layer of aluminum is sandwiched between two layers of
stainless steel. In this embodiment, the external layers of stainless steel will protect the
layer of aluminum and increase the operational lifespan of the invention. The internal

layer of aluminum will increase the overall heat conducting properties of the pot.
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made of high heat-conducting materials,. which is

bonded to the outside of the inner layer. 25 In

anot her enbodi nent, a layer of alum numis sandw ched

between two | ayers of stainless steel. In this

enbodi nent, the external |ayers of stainless stee

will protect the Ilayer of alum num and increase the

operational lifespan of the invention. The interna

| ayer of alumnumw ||l incre&ase the overall heat

conducting properties of the pot. 6 Preferably, the
Prefetdt?y, theViftler Rlyet HEthEPbt RS RidkRbEkRBSENIES WOLIN®.- 18 assist in an

2.0mmto assist in_an even distribution of heat and
evep |diskiibpiton of heatpad eHedngtgbettpatahes in thepgiet ot her

enbodi nents of this invention nore |ayers of these

different materials are 5 used with appropriate

thi cknesses to inprove the overall heat conducting

Yot opleer tembodonenthef thasinveniommorefayetseofahesgedifferent materials are

useﬁa%?%pﬁf@ﬁm Rt B3 e RE O er ackl o3 fopertis of he
potr educe | ocalized heating. This will | ower the chances

of 10 the rice being burnt by 'hot patches'.

Accordingly, it wll be seen that this invention can

be inplemented in a variety of ways. Al though the

In SIBSE ihephboR alitdemenn! tk Nsysh@YoBPRetidd 66 thekb@we materlals will
shoul d not .be construed as |inting the scope of

. this
increasFeiiE g, disnsraon prdl edpesigediizer dratingad st widh lowee e chances of
theggnggh%gﬁﬁbYQQnﬁggg&ﬂ determ ne the scope of this
inventron. 7° Clains 1. Arice cooker pot conprising:
an inner layer, nade of a high strength and durable
material and suitable for contact wwth 5 food; and an

Ac%&ﬁglyl ﬁmil (Tr%gr‘? t}ﬁﬁ tifls H‘ngguﬁg%f&oiﬂ‘g)%érﬂ&i Elaéa%rﬁe% of ways.

to the outsi I nner yer
Although the descrlptlon above contains many specifics, these should not be construed as
limiting the scope of this invention. Thus the appended claims and their legal equivalents

should determine the scope of this invention.
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wherein the outer |layer of the pot bottomreceives
heat from a heat source and transmits the heat to the
i nner layer, which heat is spread unifornmy throughout
the inner |ayer contacting 10 with food; wherein the
i nner |ayer has a thickness between 0.4 - 2.0 nm
wherein the outer |layer is made from al um nunm and
wherein the inner layer is made from stainless stee

or titanium 15 2. A rice cdoker pot as nentioned in
claim1, further conprising an additional l[ayer of a

Clahhgh -resistant coating to enhance durability of said

alum numlayer. 3. A rice cooker pot as nentioned in
claiml or 2, further conprising a plurality of |ayers

Llﬂh&ﬂﬁﬁﬁﬁp&&bW@ﬁﬂnghe inner and outer |ayers of the pot

botto sal y t ottom 20 al.t atin
Dertedives Tidgal e S el fhghecraain an BbhRapger win
fomd; end al and a layer made of the high heat- conductlng
an &ugeta !:?.P’ rgm\l\@eeo ﬁlehn ht hneﬁt- alo!;iue nartéllgtrr_]e%%ls %{eﬁ is bo ? the outs%e of the
isnerileygr,cooker pot as nentioned in cIa|n11 further
[

g%g@%ﬁ%g%ﬁ racﬁ%é +o‘?% t r?'a?éé@t(/%sﬁe tgfrégt tggle a{38ur ?é £r@rt%ﬁmts the
hepfriethq iagesrlayes, wtwhrheeels cpoxckynifopnly dbronghau tbn éder layer contacting
WikiAoBa: 5, mhereln the addltlonal | ayer is made of
stainless stee ri ce cooker pot as nentioned
wheredn e iAngr layey Ptsrﬁe‘t“cl&‘?ﬁ%i)‘?qt‘é‘,‘?eﬂﬁ 4add? ffbnal | ayers of
\Mh:eenhthlbutehlﬁi’etnmlﬂbw dmgmﬂme?rnual s and high strength

nd .dur abi mat er al ce cooker pot as
SHt R St 1 T oM AT 5o oE 9 CBOREY and - nner

| ayers are bonded 8 together by a cladding process.

. /§ rlcéAcg K&e pocf %glr(n%atl&gé inL14i ﬂ fglgher COt ;tr)]r(i)smﬁga% [iftl“%ral gayer of a high

i nner a er streng
-n@atserltc@htlrmnglerﬁumeabraellmoof sedntuaumunwlam food; 5 an
outer layer, made of a high heat-conducting nmaterial,
which is bonded to the outside of the inner |ayer;

. A rice cooker pot as mentioned in claim 1 or 2, further comprising a plurality of layers

disposed between the inner and outer layers of the pot bottom, said layers of the pot bottom
alternating between a layer made of the high strength and durable material and a layer made of

the high heat-conducting material,

wherein the alternating layers assist in spreading the heat uniformly across the pot bottom.

. A rice cooker pot as mentioned in claim 1, further comprising an additional layer of a high

strength and durable material, bonded to the outside of the inner layer.

. A rice cooker pot as mentioned in claim 5, wherein the additional layer is made of stainless

steel.

. A rice cooker pot as mentioned in claim 1, further comprising additional layers of the high

heat-conducting materials and high strength and durability materials.

. A rice cooker pot as mentioned in claim 1, wherein the outer and inner layers are bonded
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wherein the outer |layer of the pot bottomreceives
heat from a heat source and transmits the heat to the
i nner layer, which heat is spread unifornmy throughout
the inner |ayer contacting wth food; 10 wherein the
i nner |layer has a thicknessgbetween 0.4 - 2.0 nmm
wherein the outer |layer is made from al um nunm and

tV\htrﬁr in m@aﬁlnner | ayer is nade from stainless stee
BT VAT TMEGO°R5r i ce cooker pot as nentioned in
clain18 further conprising an additional |ayer of a

8.Ar1 Od%§%$%ﬁ%%kggéwgg%%hﬁﬁ?§%eenhance durability of

um-l cooker pot as nentioned
ap mncd lajemngdopf Bhigh strenptbrnddmpid witerpl anduitatdé for gontdct with food;

aJ] @ytglr l§¥er drjna%Q Qe &d; gh%@ﬂpcgﬁhut:thr% hAAEH, G QUL RIEd LAREESsI of the

he po tom said layers of the pot bottom
I%FtéWﬁatlng bet ween a | ayer made of the high strength

v\ﬁn@x@{ndtHé alglarertayeatoe EHedot wﬁmarel:@%e 'hezmtiﬁ)ﬂm Qf\iat g&lrciehﬁd Ria@dits the
eal -conaucti n eril.a e erna
hpag o e g e P E?&r@amw RSP g Preadisg gontecting

withdoqapt bottom 11 A rlce cooker pot as nentioned in

“&GEHHLe?nm-%%hﬁ%ngl I ap,addi tional |ayer of a

ren urab Faterial’ "bonded to the
whenrte i thkeoutdr letyhemnmdefromayle'nnunzﬁndlz A rice cooker pot as

I;nltﬁ) %Qer leﬁle #s‘?r{am: fdm s gs?ét&l Bnﬁarﬁﬁjnql tional layer is
hede B

staln ess  stee ri ce cooker pot as
mentioned in claimS8, further conprrsrng addi ti ona

9. A ayeero%ké?fpor Bsemartg,hed RQ 18, fisrhedstitprivBg ARteditilab 12981Cbf a high
h strength and %rablélty naterlals 14. A rice
r?ﬂf b‘ioa?b'lﬁ“’é%haﬁ%?rﬂuf Hicgos pdAlum B aYeiher ei n t he out er
and inner |layers are bonded together by a cladding
process.
10.A rice cooker pot as mentioned in claim 8 or 9, further comprising a plurality of layers

disposed between the inner and outer layers of the pot bottom, said layers of the pot bottom
alternating between a layer made of the high strength and durable material and a layer made of

the high heat-conducting material,

wherein the alternating layers assist in spreading the heat uniformly across the pot bottom.

11.A rice cooker pot as mentioned in claim 8, further comprising an additional layer of a high

strength and durable material, bonded to the outside of the inner layer.

12.A rice cooker pot as mentioned in claim 11, wherein the additional layer is made of stainless

steel.

13.A rice cooker pot as mentioned in claim 8, further comprising additional layers of the high

heat-conducting materials and high strength and durability materials.

14.A rice cooker pot as mentioned in claim 8, wherein the outer and inner layers are bonded

together by a cladding process.




