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4 upper surface of the food and then heating the food by means of a heater (9) dis-

posed on the bottom face indirectly through a space (12) one or more times so that

seasoning materials and water permeates the food (10) and then the cooked food

11 10 is preserved, as it is, while being cooled. A refrigerator satisfying both preserva-
\ tion function and cooking function can thereby be provided.

//’V 10X @;/6
2

(57) EH#:

iy

AEEOHEEEEAEE 10— RA4NOERIKL 1 LEREL
FAERLIOKHLT, BABSALCREL LELVEAL THE
ERE2AbE, KOWTEBRCBEF AL —F o LamMMEREE
Ml122N L CHBHNCADELY A IV Ee—EMLERVELT
BERERERMEIED LD, BR10CHEKMEOKESR
BEv. AEBRTOEIRHNEETS. TORE. BEKEL
AEBEOMYEERE LR HMEE BT &N TE 3,

WO 02/101306 A1l



upper surface of the food and then heating the food by nmeans of a heater
(9) dis- posed on the bottomface indirectly through a space (12) one or

and thenthe_cooked | ood VOn0Ba04s06aa 1 BRTITAbighiiGul g’
mmmm

refrige

can therebc}/ be Brovi ded. . .
M, PH, PL, PT, RO, RU, SD, SE, SG, SI, SK, SL, TJ, TM, & f+ ABEE:

TN, TR, TT, TZ, UA, UG, US, UZ, VN, YU, ZA, ZM, ZW. — EEAEREE

(84) FEEE (Jaid): ARIPO $5F (GH, GM, KE, LS, MW,
MZ, SD, SL, SZ, TZ, UG, ZM, ZW), 1 — 5 L 7 ¥ &F
(AM, AZ, BY, KG, KZ, MD, RU, TJ, TM), 3 — 0 = /4%
F (AT, BE, CH, CY, DE, DK, ES, FI, FR, GB, GR, IE, IT,
LU, MC, NL, PT, SE, TR), OAPI $&&F (BF, BJ, CF, CG,
CL, CM, GA, GN, GQ, GW, ML, MR, NE, SN, TD, TG).

2XFaA— FRUMOBIEICOLTIE., EHETEINLD
BPCTHE Y FOEBICHBESIATINS TO— FEREE
DHAF VR — ] 81,



