Met hod of Heating Food (a) Technical Field of the Invention The
present invention relates to a nethod of heating food, and nore
particularly to a nethod, wherein a cooker is provided with a control
program5 and a reader to identify a food package attached with a
coded obj ect which enbodi es the tenperature and the heating tine
associated with the food package, wherleby the food package can be
heat ed or cooked nore easily, conveniently, safely, and econom cally,
and the di sadvantages resulted fromincorrectly manual operations can
be avoided. 10 (b) Description of the Prior Art Wien a custoner
purchases a food package required to be heated, the food package is
usual Iy brought to a m crowaMemoﬂmftHe;ﬂiﬁngbdor t he cust omer

hi nsel f, and a heating for the food package is manually set according

to the Cat@%%%rﬂéaltﬁ?agfo?% TeBLse each food having its specific 15

heating tenperature and tine requirement, such manual heating
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results | npa?‘tri]cﬁi(ar(iﬁ %s ‘ia\tlgetﬁéd, iv?tfelf‘gifni acci:oeorl:iter igep%i/ir(]igd fwoltrh ; Ccfn;)t?cﬂ p?‘ggrl;?r?e
5 and areader to identify a food package attached with a coded object which
embodies the temperature and the heating time associated with the food
package, whereby the food package can be heated or cooked more easily,
conveniently, safely, and economically, and the disadvantages resulted from
incorrectly manual operations can be avoided.
[0 (b) Description of the Prior Art
When a customer purchases a food package required to be heated, the
food package is usually brought to a microwave oven by a clerk or the
customer himself, and a heating for the food package is manually set
according to the category of the food. Due to each food having its specific
15 heating temperature and time requirement, such manual heating operation
generally has the following disadvantages:
1. Itisdifficult for a customer to decide an appropriate heating time,
which results in an excessive or insufficient heating for a food package.
2. When a heating for a food package is excessive, the food can be

20 scorched in addition to a waste of electrical energy, resulting in the customer’s

complaints or loss of business reputation.




2. Wen a heating for a food package is excessive, the food can be 20
scorched in addition to a waste of electrical energy, resulting in
the custoner's conplaints or |oss of business reputation. 2 3. It
is inconvenient for visually inpaired persons, illiterate persons,
children, and the aged to operate a conventional m crowave oven.

Besi des, the taste of the food can be Zaffected due to an

i nappropriate heating of the mcrowave oven. Wien the clerk is busy,
the customer may 5 wait for the clerk to heat the food. I n view of
the foregoing, there is a need to provide a nmethod of heating food,
whereby the information of a food can be read by a cooker, and the

food can be heat ecispnensihicnaaisially ikpalrbe perbas ikéae Risddie food.
Wth this nethod, the food can be heated nore easily, conveniently,

safely, anghiffleSAAQME G844 ¥ operate a conventional microwave oven.

Besides, the taste of the food can be affected due to an inappropriate

heating of the microwave oven. When the cletk is busy, the customer may
5  wait for the clerk to heat the food.

In view of the foregoing, there is a need to provide a method of heating
food, whereby the information of a food can be read by a cooker, and the food
can be heated properly according to the information of the food. With this
method, the food can be heated more easily, conveniently, safely, and

10 economically.



3 SUWARY OF THE | NVENTI ON The primary object of the present
invention is to provide a nethod of heating food, whereby the food
package can be heated or cooked nore easily, conveniently, safely,
and econom cally, so that the disadvantages resulted fromb5
incorrectly manual operations can be avoided, and the | abor cost and
energy consunption can be reduced. 3 According to one aspect of the
above nethod, a cooker is provided with a control programand a
reader to identify a food package attached with a coded object which
enbodi es the paraneters associated with the food package, the 10
paranmeters including tenperature and tinme, whereby the contents of

t he par ane{eMaNVPA RVMOFCPAEANAPERTIOBRN be read by the reader and
conpared by the control programso that the control program can issue

commands to cehdy ts of
t he paraneter (sa[l}ﬁf Cfq@yc(ﬁ)gé%%ggfee@%%}#Hﬁ.@%ﬁﬁﬁé&(}ﬁ%@/ﬁ@&@s@%@

heat ed or cooked nore, e 15 copveni ent | fely
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operations can be avoi ded, and tangi ble |oss (including food and

ener gy) andoﬁvﬁnﬁmﬂ]iybﬂ;ﬁe]lyp&&i ¢donotrchlhygsa thae therdisdlvantagssrasaled fbion)
can be reduced. According to anot her aspect of the above

met hods t NicaAdetl Abnaaf opdtalidhsanbRaybRA, Ald Me@dade: apiizyan be

a R Code Acco ng to further aspect of t ve nmet hod,

reader is install
Co nsumption can be reduced.

According to one aspect of the above method, a cooker is provided with a
control program and a reader to identify a food package attached with a coded
object which embodies the parameters associated with the food package, the

10 parameters including temperature and time, whereby the contents of the
parameters of the coded object can be read by the reader and compared by the
control program so that the control program can issue commands to conduct a
heating procedure according to the contents of the parameters of the coded
object. Thus, the food package can be heated or cooked more easily,

15  convemently, safely, and economically, the disadvantages resulted from
incorrectly manual operations can be avoided, and tangible loss (including
food and energy) and intangible loss (including time and business reputation)
can be reduced.

According to another aspect of the above method, the coded object is in

20  the form of a barcode, which can be a QR Code.

According to a further aspect of the above methed, the reader is installed



4 in the cooker or connected to the cooker in a way of external
installation. O her objects, advantages, and novel features of the
present invention will becone nore apparent fromthe follow ng

detail ed description when taken in conjunction with the acconpanying
drawi ngs. 5 BRI EF DESCRI PTI ON OF THE DRAW NGS FIGS 1 and 2
respectively show a 3-di nensi onal view of one preferred enbodi nent of
the present invention. FIG 3 shows a flowhart of the present
invention. FIG 4 shows a working view of the present invention.

FIG 5 shows a 3-dinensional view of another enbodi ment of the present
i nvention.

in the cooker or connected to the cooker in a way of external installation.
Other objects, advantages, and novel features of the present invention will

become more apparent from the following detailed description when taken in

conjunction with the accompanying drawings.



6 DETAI LED DESCRI PTI ON OF THE PREFERRED EMBCODI MENTS FIGS. 1 and 2
show a preferred enbodi nrent of the present invention, wherein a coded
object 2 is provided for a food package 1, which is intended to be
heated via m crowave. The coded object 2 can be printed or attached 5
onto the food package 1. The coded object 2 enbodies the paraneters
associated with the heating of the fodd package 1, the paraneters

i ncluding tenperature, tine and so on. The optimal values for those
paranmeters are obtained fromthe test results by the nmanufacturer of
t he food package. Furthernore, the enbodi ment includes a cooker 3,
which is provided with a 10 reader 32 for reading the coded object 2

and provi dgRIMF DESCRIPTION (BF Q3R DRAWIMGSdi ng the information read
fromthe coded object 2, wherein the cooker 3 can be m crowave oven,

whi ch may inc |ﬁf¥ E&&%;?QQ Q'g%ﬁf 3 t he
coded obj ect lz:ttgg 1iaan g‘z%pormI a"ﬁglrgcéc{)l e, S nlﬁ(i]:- eggél Iger]%{%t%@d

(Uni versal Product e) or a, Code (Quick Response Code) or the 15
li ke, mhil@néﬁgnﬁﬁégggmﬁﬁe Hggngm%arcode scarmer, which can be
installed in the cooker 3 and has a reading term nal exposed outside

of the cooker FHEG 3 showava Howibang o€ thepresant emvcintion. t he contents of the
paraneters enbodied in the coded object 2 associated with the heating

of thesfood ppRkapsholvsaWobEng sy BY tHderes@rd@fendénand conpared by
the control program which thén can

FIG. 5 shows a 3-dimensional view of another embodiment of the present

invention,



20 issue commands to operate the cooker 3 according to the contents
of the paranmeters, including tenperature and tine, enbodied in the
coded object 2, 7 thereby facilitating the heating or cooking of the
food package 1 and avoiding an error due to inappropriately manual
settings as seen in the conventional cookers. Therefore, the food
package 1 can be heated to a desired éondition nore easily, safely,
rapidly, and correctly. The present invention can be used in 5 any
types of applications, no matter for use in supermarkets, famlies or
factories. When a custoner purchases a food package 1, which is
required to be heated, the food package 1 can be brought in front of

t he cookerDBTAILEMEDESCRIFTION ©OF TPIE PREFERIEFR FVBOPINUSNTRer
hi nsel f to conduct a heating for the food package |I. After the food

package 1 is i tqf) . i ooker
3, and the coﬁﬁgﬁt%5@?gFﬁé“%Q@E#%ﬁ%ﬁ%“@%@é%PgPg%kﬂﬁgﬁ%fﬁgkﬁo%
package 1 is conpared, hy the control .progrgmon the caoker, 3, e
control prBekH Seprsdaiec idsd r@pf%patp@%g&hloa@ueﬁ isgin di ng
to the contents of paranmeters, including tenperature and tine,

enmbodi ed ito lefeateddda nubjeeeave2 Thanddal dlyast 2 ten eejrtintad odattachied be
di spl ayed on the screen 311, 15 so that the heating of the food

packagg 1 G thefragiRkest MTHE dried oBidcoD etittbdiéthe paraaictant | mal
result. Thus, the food package | can be heated or cooked nore easily,

operat | on YRt RN SRIREEE SR Prelidel MR R GratiibORAbi .

312. Alternatively, .the user is_allawed to nual | y conduct a heating
via the 20cRpgrRbacytmeandoiand hgoptipg a%wg?%ﬁ@sed??ém@t%ar@r t he
cooker 3.

obtained from the test results by the manufacturer of the food package.

Furthermore, the embodiment includes a cooker 3, which s provided with a

10 reader 32 for reading the coded object 2 and provided with a control program
for decoding the information read from the coded object 2, wherein the cooker
3 can be microwave oven, which may include a screen 311 and a keyboard
312. Preferably, the coded object 2 is in the form of a barcode, which can be a
UPC (Universal Product Code) or a QR Code (Quick Response Code) or the

15 like, while the reader 32 can be a barcode scanner, which can be installed in
the cooker 3 and has a reading terminal exposed outside of the cooker 3.

With the present invention, the contents of the parameters embodied in
the coded object 2 associated with the heating of the food package 1 can be
read by the reader 32 and compared by the control program, which then can

20 issue commands to operate the cooker 3 according to the contents of the

parameters, including temperature and time, embodied in the coded object 2,




FIGS. 3 and 4 respectively show a flowhart and a working view of the
8 present invention. As shown, the invention includes a nethod of
heating food, which conprises the follow ng steps: 1. providing
a coded object 2 for a food package 1 that is required to be heated,
wherein the coded object 2 is enbodied with paraneters associated 5
with the food package 1, the paraneter’s including tenperature and

tinme; 2. bringing the food package 1 in front of a cooker 3 to
allow a reader 32 therein to conduct a reading for the coded object
2; 3. enabling the reader 32 to convert the contents of the

paranmeters enbodied in the coded object 2 to digital signals; 104.

enabl i ng t figrehyofatitatiioohe heafisy becdokimon bihil fiod patlegedrthdemidingd by
H

a control program provi ded on e cooker 3 to have the data,
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more casily, safely, rapidly, and correctly. The present invention can be used in
5  any types of applications, no matter for use in supermarkets, families or
factories. When a customer purchases a food package 1, which is required to
be heated, the food package 1 can be brought in front of the cooker 3 of the
present invention by a clerk or the customer himself to conduct a heating for
the food package 1. After the food package 1 is identified by the reader 32
10 provided for the cooker 3, and the contents of the parameters associated with
the food package 1 is compared by the control program on the cooker 3, the
control program can issue commands to operate the cooker 3 according to the
contents of parameters, including temperature and time, embodied in the
coded object 2, and allows the heating data to be displayed on the screen 311,
15 so that the heating of the food package 1 can be operated with zero error and
achieve an optimal result. Thus, the food package 1 can be heated or cooked
more casily, safely, conveniently, and economically. Furthermore, during the
operation, the heating can be manually terminated via the keyboard 312.
Alternatively, the user is allowed to manually conduct a heating via the

20 keyboard 312 instead of the above auto operation of the cooker 3.

FIGS. 3 and 4 respectively show a flowchart and a working view of the



15 on the screen is confirmed, and then enabling the cooker 3 to
conduct a heating procedure by depressing a start key, or returning
to the step 2 by depressing a cancel key; alternatively, finishing a
first stage of the heating procedure by depressing a pause key, and
starting a second stage of the heating procedure by depressing the
start key again, if necessary; 206. tefmnating the heating procedure

by depressing an end key, if necessary; 9 7. 1ssuing audible and
vi sual mnessages after the cooker 3 conpletes the heating procedure;
and 8. restarting the last heating procedure conducted by the

cooker 3 by depressing the start key (i.e. reheating), if necessary

59. Regar dppgeftiavaivie ARehbivigthclilfertRACHIRBESE ncthdd 8Eh&RIRL Bud .ed
with one or nore heating stages, each stage allowi ng to have a
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heated, wherein the coded object 2 is embodied with parameters associated
5  with the food package 1, the parameters including temperature and time;
2. bringing the food package 1 in front of a cooker 3 to allow a reader
32 therein to conduct a reading for the coded object 2;
3. enabling the reader 32 to convert the contents of the parameters
embodied in the coded object 2 to digital signals;
10 4. enabling the digital signals to be temporarily stored and compared by
a control program provided on the cooker 3 to have the data, including the
temperature and the heating time of the food package, displayed on a screen
311 of the cooker 3;
5. placing the food package 1 into the cooker 3 afier the data displayed
15  onthe screen is confirmed, and then enabling the cooker 3 to conduct a
heating procedure by depressing a start key, or returning to the step 2 by
depressing a cancel key; alternatively, finishing a first stage of the heating
procedure by depressing a pause key, and starting a second stage of the heating
procedure by depressing the start key again, if necessary;
20 6. terminating the heating procedure by depressing an end key, if

Necessary,



10 can be configured with three heating stages (defrosting, heating,
re-heating); and so on. FIG 5 shows anot her enbodi nent of the present
i nvention, wherein a coded object 2 is provided for a food package I,
which is intended to be heated via m crowave. The coded object 2 can
be printed or attached onto the 15 food package. The coded object 2
enbodi es the paraneters associ ated wi #h the heating of the food
package 1, the paraneters including tenperature, tinme and so on. This
enbodi ment i ncludes a cooker 3, which is provided with a reader 32
for reading the coded object 2 and provided with a control program
for decoding the reading information read fromthe coded object 2,

wherein 20 the CE@Miﬁgaﬁdﬁﬂ@aﬂ@vﬁhﬂrm@@ﬂge@a‘m tRd chekér 3komysietes e 311
and a keyboard 312. Preferably, the codéd object 2 is in the form of

a barcode }ké%/agg%r&&au%gagsl 10 UPC (Universal Product Code) or a QR

Code (QJiE: onse or the like, while the reader 32 can be a
bar code scanngr, whi ch I.s corhréect ed to.the n a wa
{1

k 3 f
ext ernal inst Esiasting the last hepting pmcstee Qﬂ%ﬁgﬁgé béffd”‘@ ﬁ‘éOIEQSék@M 3

and can be held in a hand of a user for conducting the reading. 5W t h
t hi s enmbodiepeessingtthe stadrkesrii.e. reheating)pfnegassays enbodi ed in the coded
object 2 can be read by the reader 32 held in the user's hand, and

; Ihleo\fvo Its}] reol PY OgR@pAriVihd @008 hedtth s BRK&Ided dbidtt casbe configmads to
with one or more heating stages, each stage allowing to have a different
temperature and a different heating time, for example, the coded object can be
configured with one heating stage (heating); the coded object can be
configured with two heating stages (pre-heating, heating); the coded object

10 can be configured with three heating stages (defrosting, heating, re-heating);
and so on.

FIG. 5 shows another embodiment of the present invention, wherein a
coded object 2 is provided for a food package [, which is intended to be
heated via microwave. The coded object 2 can be printed or attached onto the

15  food package. The coded object 2 embodics the parameters associated with
the heating of the food packagel, the parameters including temperature, time
and so on. This embodiment includes a cooker 3, which is provided with a
reader 32 for reading the coded object 2 and provided with a control program
for decoding the reading information read from the coded object 2, wherein

20  the cooker 3 can be microwave oven 31 having a screen 311 and a keyboard

312. Preferably, the coded object 2 is in the form of a barcode, which can be a



cooker 3 to conduct a heating procedure according to the contents of
the paraneters, including tenperature and tine, read fromthe coded
object 2. 10 Therefore, the heating or cooking of the food package
can be proceeded nore easily, conveniently, safely, and econom cally,
so that the present invention can be easily operated by visually

i npai red persons and children. Al so, this invention can avoid the

di sadvant age of incorrectly nmanual operations as seen in the
conventional cookers. Moreover, the | abor cost of heating food can be
15 reduced; unnecessary |oss and energy waste can be avoi ded. The
above enbodi nents are used only for illustrating the present

i nvent i on WRE (honvdrsal Frodieti oda)loe adgR féodef( Quiek Besmmse Godegat then.

Al'l trivial nodifications or changes for the present invention,

especi al | VlikeQivHilegh®sadbEI 2 ban BE albaf®deseAmRE,AVHICR i9dshrketedno tias ©
deened within the essence of 20 the present invention, and do not

deviate f Pt ' . . . aht of
the for egotme TiE Skt R AR SRS Beed usidsd b Wt n s
2 ached ViCOKORS UHANGS, 1A I AHaFLBHA ke TrEEIOVERTE MORaTE. coded

obj ect can be read by the reader and conpared by the control program

and thé cont r Withpthagermbodinuan, the soetentsrofdhelparameters dmbodsedniadhé ng
procedure according to the read information, so that the food package

can be heaisddebjceP2kad bERER! BAfd bad GIRIM BIthYiseS8h8hd, and e

econom cally, and the di sadvantages resulted fromincorrectly mnual
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10 energy c%r(]) GII: tdougoen uacE g Q:at?nrg Srscjcggﬁxe according to the contents of the
parameters, including temperature and time, read from the coded object 2.

10 Therefore, the heating or cooking of the food package can be proceeded more
casily, conveniently, safely, and economically, so that the present invention can
be easily operated by visually impaired persons and children. Also, this
invention can avoid the disadvantage of incorrectly manual operations as seen
in the conventionat cookers. Moreover, the labor cost of heating food can be

15  reduced; unnecessary loss and energy waste can be avoided.

The above embodiments are used only for illustrating the present
invention and not for limiting the scope of the present invention. All trivial
modifications or changes for the present invention, especially for the
parameters of time, temperature and so on, are deemed within the essence of

20  the present invention, and do not deviate from the spirit of the present

invention,




Al t hough the present invention has been described with a certain
degree of particularity, it is understood that the present disclosure
is made by way of exanple only and the conbi nation and arrangenent of
parts may be resorted to without departing fromthe spirit and scope
of the invention hereinafter 15 clainmed. 12 | CLAIM 1. A nethod
of heating food, which conprise the sﬂ%ps of : provi ding a coded
obj ect for a food package that is required to be heated, wherein said
coded object is enbodied with paraneters associated with said 5 food
package, the paraneters including tenperature and tinme; providing a

reader for a cooker; bringing said food package required to be
heat ed i n froin light ofdhe faregking, the patseotunseantion emphoystaccopkadpiotided
readi ng for said coded object; enabling said reader to convert

the cont enfih@fcohhie] PRl S eaRedh fbnkiby b&ro@@'g@bléagé @cht @é)&t%lhea 0

digital signals to be tenporarily stored and coded by a contro

program proy, ded g oﬁjaeice v&l%%ﬁ%; the QAo NTAB b Bk coded object can be read

by the reader and compared by the control program, and the control program
5  canissue commands to conduct a heating procedure according to the read
information, so that the food package can be heated or cooked more easily,
conveniently, safely, and economically, and the disadvantages resulted from
incorrectly manual operations as seen in conventional cookers can be avoided
entirely. Accordingly, the present invention is a useful design, which can save
10 energy and reduce carbon emission.

Although the present invention has been described with a certain degree
of particularity, it is understood that the present disclosure is made by way of
example only and the combination and arrangement of parts may be resorted
to without departing from the spirit and scope of the invention hereinafter

15  claimed.



pl aci ng said food package into said cooker and enabling said cooker
to conduct a heating procedure; and i ssui ng audi bl e and

vi sual nmessages after said cooker conpletes the 15 heating procedure.
2. A nethod of heating food as clainmed in claim1, wherein the
contents of the paranmeters read from said coded object can be del eted
if said food package is not intended { be heated, after said reader

conpl etes the reading. 3. A nethod of heating food as cl ai ned
in claiml, wherein the heating 20 procedure conducted by said cooker
can be manual | y term nat ed. 4. A nethod of heating food as

claimed in claiml1, wherein the heating 13 procedure conducted by
sai d cookdrCEAdMie tenporarily stopped so that a first stage of the
heati ng procedure can be finished, and a second stage of the heating

procedure Ca”lbeﬁﬁléﬂioﬂ%ﬂféﬁﬁﬁgfd&f wHicheSBpESE the stegsof5 A met hod of
heating food as clainmed in cla wher el n” sal d cooker 5 includes a

The hoating pPEeARIEd SR BERETREAD b PahRIRTHAY iy bRy, "0

wherein said coded object is embodied with parameters associated with said
5  food package, the parameters including temperature and time;

providing a reader for a cooker;

bringing said food package required to be heated in front of said cooker to
allow said reader to conduct a reading for said coded object;

enabling said reader to convert the contents of the parameters embodied

10 in said coded object to digital signals to be temporarily stored and coded by a
control program provided on said cooker for comparison;

placing said food package into said cooker and enabling said cooker to
conduct a heating procedure; and

issuing audible and visual messages after said cooker completes the

15 heating procedure.

2. A method of heating food as claimed in claim 1, wherein the contents
of the parameters read from said coded object can be deleted if said food
package is not intended to be heated, after said reader completes the reading,

3. Amethod of heating food as claimed in claim 1, wherein the heating

20 procedure conducted by said cooker can be manually terminated.

4. A method of heating food as claimed in claim 1, wherein the heating




6. A method of heating food as clainmed in claim11l, wherein said coded
object is in the formof a barcode. 7. A method of heating
food as clainmed in claim1, wherein said coded 10 object can be a QR
Code. 8. A nethod of heating food as clainmed in claim1, wherein
sai d reader provided for said cooker is a barcode scanner. 9. A
met hod of heating food as clained in ¢l aim 8, wherein said barcode
scanner is installed in said cooker and has a reading term nal
exposed 15 outside of said cooker for conducting the reading for said
coded object. 10. A method of heating food as clainmed in claim 8,
wherein said barcode scanner is connected to said cooker in a way of
ext ernal ipreteduraconduciediby amdweoket chni be tantpanatilyfstapped so thas adomiduct
the reading for said coded object.
stage of the heating procedure can be finished, and a second stage of the
heating procedure can be started thereafter if necessary.
5. A method of heating food as claimed in claim 1, wherein said cooker
5 includes a screen so that the data associated with temperature and time during
the heating procedure can be displayed on the screen.
6. A method of heating food as claimed in claim 1, wherein said coded
object 1s in the form of a barcode.
7. A method of heating food as claimed in claim 1, wherein said coded
10 object can be a QR Code.
8. A method of heating food as claimed in claim 1, wherein said reader
provided for said cooker 1s a barcode scanner.
9. A method of heating food as claimed in claim 8, wherein said
barcode scanner is installed in said cooker and has a reading terminal exposed
15 outside of said cooker for conducting the reading for said coded object.
10. A method of heating food as claimed in claim 8, wherein said
barcode scanner is connected to said cooker in a way of external installation

and can be held in a hand of a user to conduct the reading for said coded

object.




