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50 Figure 3 is a block diagram showi ng the structure of another pressure
cooker of the invention; Figure 4a is a chart 'show ng the change of vapor
detected by a humidity sensor ugpch 434 dap®ipr essure cooker of the invention;
Figure 4b.is d chart showi ng the novenent of the'internal pressure of a
pressure cavity in accordance with the charge of vapor shown in Figure 4a;
55 Fi gfigus 6bCis b shagt shbweing the movemegt of Inerrapreesser oha prbssyrefcayity iFgcgeriRcewiths

f 1 ow chartbe chlargeoingpdr lslowo ireffigure @ of a micro-conputer; Figure 6a is a chart
showi ng tHigurechedsg ehad Showing e cdedition Pt ¢lectris PRVAYISYRPY IO 3 hopling: devige: én%ase of | ow
pressur e FigwskT isg flow chart shpping the apeationpla Misrosampuler 4 1A S35 ot Y RIeyT] $paking
an/er#ent sy¢h 3siihat pheyn '"d’r‘@@s‘%‘re of a pressure cavity in accordance with the
chidrge of vapor shown in Frure 6a. jrure 6¢c is a chart show ng the
condi t | DESCRIFTION OF THE PREFERBED EMBORIMENISt 4 a heating device; and Figure 7 is
a flow chart showi ng the operation of a mcro-conputer in the case of |ow
pressurﬁ’ﬂgﬂ&ll ng 5 such as that shown in Figure 6a. DESCRI PTION OF THE

PREFERRED ENBquI,hlc\)/vlvEs & bbds Eg?es;urel'gooﬁerg)'r' te u?verﬁlbpwf‘herg kkearp&qéétu%f pafiel 2/ dntfed! €

cooker dod adftheP B"’h lyhieh B3R ot & RBr théks ko Bbing®d T he
],CP°“‘ ;‘z@ “’E‘,’%ﬁ;,,g ai.p Pk i3 4 1473 M'Htﬁd"mbo%“da&frdmng ol BN
rreans 't

g@ dz;n édnmgrgj Wﬁb eat | ng, and an auto-key 4 for
sel eGf i NY A%or&le@h b&ﬂ'olrm 5 %Cpﬁ&fddél BGhd EdnleP6ita0idD URER isadan tibchaigy pcesf vap@ad and
heat i Ngq@es tiaintbinfaP b pREdiBERTaUE titambia Pressto of a prodsydé VBT, avhich it bulitin tocthe/e 5
is provpglgd at the center of alid 6 so that is can discharge excess vapor
in order {OidWahd¥ Biigconstrutteddass Rollowd eyfindeshaped toely whitte israttachet sarngLar diantgftor af

pr essur the G@B. Thy préssuvddontiol ivaivelSUs brigaged witt a thbie altaigentepofthedid thandibl & When the lid
CONStz6 UG iseid tsa radidi dirdcton by\graspintethe lichtpdiel 8.litdeigossibip torsedl shenressus eavital withdhey

diranet elid &flt is kensirictbd Bo thBhthe dischergad vepoioetigadpic.\rasspe thepuph; tha inside etithoneliaw 8f ho| e
at the theilid bandief8 anHds duided tecarhuimiditg senge ongasisanspr (ot stipwndn Figurg f,jrefer; tp Figurp 2)j 5

di r ect i withiroihe badsd pThadeterpree npraers) 8/igR kandle for caryina thededvst e 1 o seal th rﬁ ressure
cavity 7 Jigue 2iné biockdiggram thwﬁ'gd'lﬂﬁ’t’?‘%f’@ﬂe Q@ssl“f?aqm'ieh%f A %gg ﬁl | 'gﬁ'br or
gas &t C°'°$S’6Fs'$°é§’ 1hisRyided aa hopling devige at g% W Areseyie vty 1R AT 8°8"4nd i s

gui ded PeyehsuRpltharet H@'Q‘F bxﬁ‘ my. 5?s°°g‘§ﬁ%' 'Ve flu \Agto ) i 'ﬁ% rg?u}ar fj{ gfgr to

The timer kn the p conne
oire o B SEm
carryinf h |§|§s SQE O §ensor s is gﬁ:w *3 etdh)? 1% fathahdi & Of
the press % cfet§ts ﬁs QEQ dlchtgd 5}:{ i Hafgbd b thaGdstire 10 1S
provi’d . % 113 §§ ?maﬁn % r&?ﬁ?%sdjéeﬁ’ecﬁﬁlvdlrt:m’t fér thénd an
eIectrl ereto 19 contro ed yamcro conputer 11 via a
driver ef eﬂ&% éubﬁrﬁs“ ak'n%se'?arﬁpq'elatHB Qukialy $bnSP of FItecHRMHisBiami'Y ali¥aInB| huriday €
connect @&rsér%édb%yrmﬁéugr& EHERIAE Hdustdal CB.N Ot D8 Igh® EéRssrrhddb Ibg Fitfarot O, dnedboing ti ne
and d I fgrhili BndoP nade 8y Sifialira MEnshin b @YREINGiricety s> vajdi@ersoniatiotby Metsnshita Electrigas
SeNsor fdustrial €4, ARP P Squivikibits 6F tibse Bahl bengedfarsthia gied bfemsed Tl retetvecd riuchelabitéd$ e 8
30 and piriey mide A AuBbbeladr @ediiny B e and aippasswoe cayis?. (i ndi cat ed by arrows) which
i s discharged by the pressure control valve 5 through an opening in a
nozzl e Bampble reference nurreral 15 is a detection circuit for t he sensor.
SEnsaws such as a "Humi seranu" relative humidity sensor or "Neo-Huniseranu”
absol ut e IFigwiedh isya biscindiagramralipwing Jhengiuciuse pfi aneharipesesurg qooken afdgq 'r'rearmca which ¢ g
a gas serheding dewiRe i gorpariged ¢f acmagnefsﬂﬂ Zp¥d| presses car'mf% és by
Shi baur dispasedsythin ajheg graher 38 Ong sido.of ting chamfjer ma' @é’ § I;I
El ectri €N 9&"{‘?‘1 %{P °d f"q_ejtyda"d Hpd 'E’Le elﬁ'g db"f"”?‘l"r@s%p °H 024 't F this

oot o ?*“éwﬂ St e s B3l A ?é:‘ i

bl ock di a'ﬁ18§'h \ﬂ"ﬁ e not her pressur C00 er o
i nvent i 8h o"i‘ tllg blaft & @ Elﬁd biScohtfi B stentd eQBIan?ed”ﬁ&ﬂ@WnQﬂné—Zhan@-nd a

pfes r & Bre&rnté%néiiﬁar ¥ thdlpRssird @iy, N9
Ssy %ﬂlgﬁ ﬁé oS |&?e h@la.l%)é 'kaBrsﬁns by hhrﬁldrg) %3&¢rt§lﬂe ?: d\reﬁétesl&)

Whl c h C &dv Pre$suRHPHe proSiBle)eavitd, rhqd ﬁigth'fb‘ a¢ Hbitaos IR Updiatiohdf & fandi sposed
in a port 'Wﬁbaneatfn s QQ&M the lidhiorathife of GOGUNMHINCIAé Prossitel Eavitybagina i fisepndothe t he
heat i ng ifiddTBBEsurbthegins to rise in the middle of the standby mode, as shown in Figure 4b. However, as
55 shown in Figure 4a, vapor is not transmitted from the pressure cavity to the vicinity of the humidity sensor
until the latter half of the standby mode, because the pressure control valve keeps the opening of the
nozzle closed.




The heating chanber 18 of this enbodi nent corresponds to the space forned
by the body 1 and the |id handle 8 in Exanple 1 and when the pressure
cavity 7 is renoved, the heati gp ¢hsadrB118 can be used as a microwave
oven. Next:, an outline of the operation of this kind of control systemis
explained. Figure 4 is tinme charts 50 showing vapor in the vicinity of the
hum di t y Negnwhan the @braséiee contrelr valyp begies tuoneratsl whick ajinws s@par do easape yromviher ei n

Fi gur eorpaing tithe apzzle, hunidity abepthf increases: in dhet icinitg @f the humidibhseansali This chengeds |

Fi gur edigital innafirecand hua thebyraiditypenser cap idate¢t ppialih gopdspaeivily.i n t he pressure
cavi ty, daiftering fepm conveptiong| snethadswhichigantioha degirgdalue ps ap sbgplute yeluerising a fhefp! | s

start efpnsqryfbe eherbacserdipgstodhe 'F‘@B‘f?"\ﬁf’l il atﬁ‘?@'e §‘§’G ,bgcagsg\ﬁ relgtive GNTRIASHY | se,
and t hyhet 8?"ﬁ'fﬂ Ud?@é ?Lﬁ'@e'ﬂ P S'@m phat fnt 'ﬁ‘bpr BUR A m)de
as sholfi® d" ﬁsgva:-’i&' oubivcyd

trans ‘t"f' da't’?‘ 'ﬁ§° P'avs%tPPs'a‘Pa ?f °8t °t°ﬂ °\/°" su?ﬁ B ehen ?n"&eﬂt J° sensor

po e al
unt i,| %hl’ or aiﬂaet.at@ 5259 R a%ﬁ%& e RIS pia arj
val Ve rﬁR’ST 9%9 EJSIJBQ% &haﬁtltPéref cl is u p & when
t he pr Er%&”lre@nogg J es\‘, I'nNs OoWwWs vapor to escape
from t he | piRe Rhd8 b Mbnuarea %%Ztﬁé ﬁnerhwaﬁsﬁhebms Wp%'frﬁm'daﬁ{ ﬁaaﬁ@&ue'p%s&hﬁ\e\té cinity
of t hecduhgd dbvny THIEMSMS predsiteSmEdda REIGh had thd Groatésh eifddt HRthY rh@atrn%@dtdftr & thé1©
humnisgli fold. WHes Be predét HeRInG Gihe REY dpsdd, W SIttr@ PoRlorSBEPH th ithéi Hedting Bbvich 69 dtépPed  OM
CONV enkridanstifts 1& the @8caps\iodd) dGring twhizh thid isterhdl pREsUKSdadRases. ThB tib Seuirdddornd Ue

usi ng eschgeatide is compité tdd, upbrithe BEidbpm@TCcording to the invention can attain
a st abl e detae bi atonatc haatirg, the palssukd ting i€ alsd daddrmmed based\ipdh Iﬂtarstaydbyetmat'ad vapor
I S pr eadithe entirehadting progest ineludic thé/bscam\tiere, undergase fuilh eutdraetit cankvalt | nt er nal

pr egsur e Thils 1 skaws ipert| olthe reeulis from @l expeliment fos a daseet butematic hestind- Y SO0 wettibjgh t he

| Eak agkeauéncie aulut magnepsesy weis ugadh as e hesting device. and APYrosleclrigityne vanohganeorimadby del ay
of opeMatsyshite Elrgtiic indusiiabo.érh wacuspdep thykumidits senselt i n conventi onal met hods

based upon a thermal sensor. 10 : The m cro-conputer cal culates the tine
[err% required fromthe start of g to the sensor's detection point P.
The®tine [err] depends upon the type an gquantity of food, and is used to

2 e of
manual heat | R@‘"‘Fh‘éYt "Pﬂslrl ﬁé‘éﬁgiﬂégr r‘f’é:af‘e‘ﬁ%erate fr&ﬁfﬁﬁr ‘t’"l‘-”"t&fnd the
preset tine is counted dawn This is the pressure node which has the

gregj estFesidf ect on t heljheat EagapendiTy on of Es¢rpel5 foody WienEadapepr eset
heating tine has el apsed, an electric power supply to the heating device is
st opped unpdiikhadi fts to the escape node, during which the internal

pressur qi@acreases. Tdgpin Megrgoni r adi man t heq amgape 19daihs LPHIY ed based
upon the standby t| me [err] In a case of autorratrc heat i ng, the pressure
times | . . ymey: vamem

heati ng - b’r , i nctTuding e escape frme, undergoes fuIIy automati c
cont r ol=——20———Fabt-e—t—shors—part—ot—the—restts—fromanrexper+aent for a
case of CoPK8Ratic heat | ng. A_500 watt hr h fre uency out put magnetron was

ysed as QG¥@PHEat i ng dWide, Snin phHoadBct e vapdr sensot made by
Vat ®ushita Flectric lndustrial Co 1t d _v\md_a_s_r_h_e_bu_nj_d_u_y__sensor )
25 ' TabI el QJantity Smal | Quantity
St and gb ant | tg/ Fo o
[err ] From t of thls ﬁqrn'nent |t can"be sepn. detectron time t;Ie humidity sensar- 4

ashi wrth | r S in t@e a ity of f‘i%’ H? ver, Gap qlﬁorpe seen

0
humidity se) hat the ti eJ’d 1o o e, 8 uce
pressure tifie can' b8 t{, h, PJe: 89, Mat e Succes 'tghat t he

det ectronhattquﬁe /8dslirb tifh T[., fo gt hens in a nearly linear
on wth an increase in the quan |ty ood However, it can al so be

seen 4h 1 Rat, #his tendency differs subtly depending upon t he type of food.
When the type of food is input into the mcro-conputer, the quantity of
food canwheeih R iealcedliclentanat ishiffefobidepénkiyig BRIty ofl Rb& @hd A3 aldofdtant Jalle! 1 S,
t he ti meHéatiig ¢anr @CHutomatitalfyodomblad Sisisg s kind @l Eperdtion procdss. il this Hiibodimetit i
pr esss Lpressire ke easifolrel veithtadin®er iogaédskign, dall achighedrdst chraseationuipnulat ey alsalbe @sdder r] .
That idepending upnnesperimentdl resaitsTp can be found by the follow ng formula: 50
Moreover, from the resuits of this experiment, the escape mode also shows a tendency to become
longer with an increase in the quantity of food, in the same way as the detection time Ti. This tendency

Unpol | E”?ﬁ y linear
# cy rs su ndrng upon e type
sgte ?] gé:& IS uEd thto the micro-com the quan odrl can of q%rr d fr 1 m n
E‘ %rréé r the s f%at
Sbﬁ

6
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| rrpl erﬁﬁe L6 3;,&0 oitin resu € press

Esee‘ &ﬂd:ﬁgg irPinis KRG coHr huam.daaua is a%ﬁtﬂt ARy @§Sum ng
that gé 9#@5& as&ﬁysmsﬂu A%y SohSoF th NS 6558 of Yow!Prddbure bdokilh; IRqufe®Bhs £t €1 Y
drop Tceamm.wmsr% méntodt HRSMEHRl blesddfets He/pRosslind by &t MisStinte; B Figltdcaé ere, the
Pr €SS ¢hft shéwihg tle SaRGitidAI BRIt pbRFBMRDH te hdiRfladvids: heat i ng chamber at the
time whewhdnhfle REIMb&L didunt &PAPdr i¢ Tetbuted Y e humidBp senskr HPd PPIANP tid Radhgpe Of
f oo, (tigume 2),ancinldMBlpré38BE of théprédsure [tavity réadhed @imek thelailispierit P@ssufeq(Biguts €
dur i n@by, arel thenabesélécicipodla . supphy to ehechaiiting devitle Ghquitkie S®pped (FigurgdbapfTais atopeagd or
t ough isatsatcomtinuedidsiing thehtime Tot i s desired to cook until the bones becomne
softened, where the internal pressure is generally set at about tw ce the
atmospheric pressure, but when cooking foods such as polished rice or
vegetabl es, applying a high 40 pregsure of as nuch as twi ce the
at nospheric pressure will result in overcooking which frequently causes
br eakdown and di scol oration, etc. Accordingly, in cooking these foods it is
best to select a sonmewhat Iower I nternal pressure of about 1.2 to 1.6 tines



In the invention, this kind of |ow pressure cooking does not involve
changi ng the weights of the pressure control valve, but rather can be
performed by fixing the weight g ¢ h8ifodyelyi est | evel and controlling an

el ectric power supply to the heatr ng device. 50 Figure 6 is charts
showi ng conditions in this kind of control, wherein Figure 6a is a chart
show ng trieetird 35 griey whetpealsctitepaet elbplyytottliraehdatim' dhvicy iss stopped, is fousd by the case
of | owolpwing tamnea.cooki ng; Figure 6b is a chart show ng the novenent of the
Internal pressure of the pressure cavity at this tinme; and Figure 6¢c is a
chart ®Bhoe dig+Pe condition of an electric power supply to the heating

devisce. When the prescribed anount of vapor is detected by the humdity
sensor ambergipKnis aF"°?f§°'9"E‘§EtH’e‘Ei“%@t megtrrgeupe&)he t‘tpﬁéf fi°?ﬂ @dnal pressur—e—ef the

pressur eDd’a?/F‘t ta‘r‘é‘%!lﬁt 2 t| nes

t hen the@ﬂ"e’@? tf“'é ﬁo l |t o‘w*{ ﬁ‘g}g?t ure '%ouﬁ hé ’pled

(Fr ) EP O
9"04“7°E§f’[| ‘fg & ache i ovver supp e 'He“é"t. ng

deV' ce® Q&Msﬁres[uﬁﬁtfo]t |§ fémgrb?'tﬁb [err]

s a cop 'ﬁ ere epen |n upont he type of food and Dis

a constan va ue. Then after t hi s st oppage, electric power supply to the

heatd ng deyicq gs resuned at a |lower power P2 - (in the exanple
illustrated, 500 Winitially, 250 Wwhen resuned) (Figure 6c). Through this
kind of Wﬁé}&:ﬁ% is alddeftidient inattiSdifiabnt pép@BAERY Wpoh the 3ype df fopsandand t here-after it

I S possi lgliea tonstamtivelbedi N a constant pressure (in the exanple illustrated,
1.5 ti mes8y adjestiog hestives Te apy Bsarths re§urmpgon powehP2, theldesinedl intermpBpregsyre cembo

el eed robtainedver supply to the heating device after resunption, is found by

t he fol | igimg if @rflow|chart howing theinpeiation c{féherrp-crpsorap%er pychiaceree piHaw Pr°§5“"°

di ffer@nklngdependr ng upon the type of food and Eis a constant val ue

adj ust i nfirgtiyderthe apeey ig derresy " Séter:rmm%?rrd*ethﬁféw B’§ °r° °"I§%

desi r far yogetahiasor copkedsucgy @lc- C%H'QB@“’??)’ ?S’B'f' meg t°

shod n m‘[:‘Pr'é obspE chﬁ;%tf‘irﬁrt?“raf?t“%"%t" '8 368 L1194 " ri(':o mg ) d";e 'st:zdryt '" SSUI‘ e
fg\?vkbprg Jﬂyage%tgg éﬁt:‘:‘g%ﬁg% tloal reac% :es em is so ‘?r:} 5 er

or hlg ing i u (p ﬁ b TheA E%h:o tgd(') i
25 exg r']I'g ) ref rﬁeﬁa%l V%QI tﬁ%’i ls f) %Etﬁtgqg)ﬁ B (1h §n@1§st§fﬂq}$"9:\ bdtapd ﬂbﬁ:e

{mneSrﬁ’ Stﬁe ca e i€ FWake @ Qi Hthe Q*HFﬂp f& 4 f)ﬁgﬂ%&&ké Bdbking ifPAGSr&® EIRME i4 N the
ne pressure cooki ng (b), the standby tinme [err] is

cal CU' at n{eﬁt}onem{?e i 'Be P42k Wherfa tierisChpbidtet QMitR GlpredBuré Sookérast iednvehit®aia Nng i s
st oppeglretithng ralidisle Ba@ctu&t Rpesdite hti the pdintWhireta drodstre CoitaLIvaMG Hogips toldpbte!l byre T2
| S G UditeRingtixvdds (dpbr orayasiwhikreis distiarget rem it prgssifrg Sontrblevalie usingi ashumigiiiyserdorat t he
| over RwesultPebtdikel. arel ikany equivhied!ts thgsel of wiredt ererdureme of sheoutampaltperdsyfé YsingThi s 30
tinme [gesshreisensonand ehds (tjis possibld tavbmanate Adimer means vithqut @ ldplay.Heredverg althought »pped
(1) anebnventichhli dréssure sermor rawst bp Bstritsd by pShetretingtthrepressurgrevitroWith 4 Rumidity ssesee as
that | or gabeeneotahisb éwerftionimgasusmeothacomescrosisle witheutrogtastiag e prassuse payitb#d t ed.
As menthisohe pressyg\cavityjisvenhessy ipdndis doesoyeri defpgetionjcan B?)E‘?’fat"éeé "Wa'?'h b%Pab?eéE%ur e
cooker obisfct ©oibe dpteciechachisyes am abiprt shange,whichy is igiabindialest ect j on i s i bl e Fl
poi nt  whogsoyer, p'rees@d%ﬂ% FRApiEgd fomy t%St%grhﬁ%““? H"‘BB‘@ rp%‘g:e“’hegh% °ssH'8 °8E:°
excess"a!)’aﬁﬁqmsd? °%eé Pnmears ptheyh ‘5?! Pgﬁa tf? % ‘(/e
usi gy E‘B'F'b'" e ?%ﬁ?"@ea?i i HERT Y o ""eetfs
{holt 'B‘S b A %”“’sﬁ”"’ ' e bvb Whodh, ntins
sensor ces ary reover wp Ietr rte s ur hou ans cfe? ay

ressure cavity, m hd f c vi .
rsazrrii Et?g U e e

wi r n I withinta brécfi t| al sibie to d er

theg né‘fq &th rosSURASIUhS PoSilire NG RadiRARS NS Sbrt kY ovoRHr AGhAIHEtid ichBESS UT €

Cavi t Ypon2dBstatbl of e Brosdufdeoitfobvahd i@ s6md ishdbn] &F duBEY of@sSsendors. handl e.  Mor eover,
detection can be perforned reliably because the object to be detected

achi eveginggn abrupt change which is digital in nature. Mreover, the standby
time, required fromthe start of heating until the point where the pressure
conky of. \Aepres3urb egtkersvith @ sapser atnpriding: means of the humidity sensor or gas
sensor, sipresagé yavite@pwiich asgrnnddhtes adaaals upyfood;

a pressure control valve (5) provided in a portion of this pressure cavity (7);

a heating chamber (18) which accommodates the pressure cavity (7);
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of food and hence it is possible to automatically determ ne the pressure
tinme and escape tine based upon 45 this. Therefore,

setting of a pressure tinme or wegp pags b4z 84 for the escﬂmmmnmmmm
conpl etel y unnecessary. Mreover when conpletion is reported," hi"gh °préssure
no longer remains in the pressure cavity, nmaking it possible to safely
renove t heThpriigslr duripgiwhicly elefide péver supply, to ttiecheatingedevicais stapped riss tonndcbyettie s 0

t hat t hdolietirgcformula. power supply to the heating device is stopped when vapor
or gas is not_detected within a prescribed time, making it possible to

avoi d t fe =d&nget D50 of internal pressure of the pressure cavity steadily
incredsing, even in the event of a nalfunction such as non-operation of the

pr essure coBteindf is apopficient thats, H’EG'F'EH%H"'"Q(}PWH@F be of fepd aP‘Fne sensors. CI a| ns

1. A pr ‘§§ T With a se recavte}/
o er g g
i ch s %ﬂr%mﬁq%“‘l LA 7 es%%"g ﬁgﬁ rffg“
accorffo d-r rmntemI rtissurg §f rc:lps and s ?:ossr,p 2
Sl Tl et p'fri" by Ar@r*egr»gén %rrwf

found by by err I's'a C
Is different pendr ng upon the type of food and D is a constant val ue.

Then ,gf = khi, S+ gt oppage, el ectric power supply to the heating device is
resumed at a | ower power P2 - (in the exanple illustrated, 500 Winitially,
250 W wherwhemugich cobfitight that i aijferont Bépantiiy upbr the typéiok fedd a@nt rol , 10 the

I nternal [Beazoistanfva&t drops, and there-after it is possible to maintain a
const ant [Byasissting thesantinids @2 enthTsparel thd residiptiaut peder Pt the dasinetdntorna pessuresqahbée | C

pr essor ebtaitddi gure 6b). The tine [err], for the electric power supply to the
héat i ng deiduse? isfa flow ghert sheping the, operation cofi e rhjgro-cérepufon inl syl & gase of iowr| RessSWS

[err] wheokieg.n [err] is a coefficient that is different depending upon the
type of f déeh when the auis-key is dppressert it {sdetgeminedywhathir lpw Rrepgure Reokiag hasiheen selorted and
[err], nueoeiables & coqkpd rigonets odigh P'Z’ss“ferf@dﬂw ?P"rsﬂ' '1'“ gdish, ofe.- @AM be 20

obt a.zﬁeaxa"ﬂeg’ﬂ Fgirgl f?fé"ggr Pr;qsw faq%rrgc is eﬁimr' afﬁr)a v Pfeﬁ%'fe °°°'<'"9

21u1(‘.: {)OkgB@ de the Imeto '?r 3;‘%‘ ear LE lﬁowﬁg

been segea% egrr e el §ow% g 1B i ng ? 'E okr ng

Qﬁ; t;grerrméé" scc‘l& ﬁe{r\ at.nfrﬂ gt a; . % for
o S L e B e

pr €ss Ur € QRMdnitBed Bove, e LAE w‘ﬁ&r@'ﬂ%ﬁ%r fs'oB&atL@Wm a br%ssﬁﬁltﬁb”e%ﬁﬁla iﬁﬁa)ltronvmen
t he poi gitecPindhbiiabie ld&tvctudﬂs%édummatltﬁe poRRWhé6l a predsird Edhtrdl vaitd BEIRE & & )ate, Bﬁd the
St OpR&AJ BetédtingEext-68& Mdpor-orldaé whicriBBeéhaded fom thd PieSsuted ddRtrol valvie Bisifal enbr. (),
and whefhe fesults bistinddsare.idaflydquiviie td kel of difeebmbasGlembnt bitho In@VIAT prEssine rusriig’Za (h).
Then, apressalel safsot, iale thu€ It fid pdssible @pstamda (imgr. mebhs @ithd( 4 delsy. Mereover, iaBhoaghuat ed
(j), anconvéngional gresstrs sEnsorsmuspbg injtalleth by poretating the tpegapuedlcavily, wanal hurhidigdsehdos t O
an: escapregassehsor dbtha dweritibe messtiegp@nttdcEnes Podsibie vathont centacligatie pressirbeavitkang| e of
hi gh 4pr thussthe eresayskdayity is verydagutochamile. Maieaver, detegtipn cancbe padormediliablyddcautrave, i n
t he casebieghiorbe defectedachieyes amphsyrh chapgaWhich isdigiiplde salyre cooker of the invention,
a direct aMppoyes) thexsiandbyimes feavited o thesstat oh heating unfil e poitit wherghe pressirenortol ur e
cont r ol Va)g|bggingje gparale Py,meas EPfaﬁ%"“"% ensQy &t B SPNREY @?&@%?W%@ﬁdf’mﬁf‘e qpastitvhi ch
i s di scHHPHetndip "t‘ﬁ6° iR tosqyfom Jotprmige,ing grogiy n‘g'ee?“% E?FFR?i béé?ﬁ’é’@?" The
result s r|°F?é‘H opgral °’rf F'1 31‘ B9 /A Fﬁ?ﬁ*"’? 4me Ao %%""81‘ fle of
the int &MPRY " ‘l{'h '% £3pangd. %hﬂ’*’fsﬂ'{?sm 'P“QP’ ropaes Iy °e to
A e i bl BT A S 0

pressur g p?;saran e ABEY b E& SR 91 85 §¥6 o wi th
bf?.arterﬁ s'é@;urepsf’t W0 .ty sad rﬁgcreggr.ra Jeﬂrh th s e m"e '
poss | Forbpr i baGIchitol Vi B Slcdaot. oAl e il QB SS Cr e

cavity Is very easy to handl e. Moreover, detectli on can be perforned
reliabl galy@cause the object to be det ect ed achi eves an abrupt change whi ch
is digital in nature.
55 1. A pressure cooker with a sensor comprising:
a pressure cavity (7) which accommodates and seals up food;
a pressure control valve (5) provided in a portion of this pressure cavity (7);
a heating chamber (18) which accommodates the pressure cavity (7);
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Mor eover, the standby tine, required fromthe start of heating until the

poi nt where the pressure control valve begins to oper “N”“E

hum'dity sensor or gas sensor, gpigrqan@hygepends upon am i“m“mm od,

and hence:it is possible to automatlcal |y determ ne ther prcessuré t¥ me" and

escape time based upon 45 this. Therefore, operations such as setting of a

pr essur e atheatipg devioad(i @) icorgbinedrwithfsaid hbdtiag gmwenmu heeting idevieso(it)| heating yhe

unnecess preysureavig@@er when conpletion is reported, high pressure no |onger

remai ns ichara¢terizedéngtbalr e cavity, making it possible to safely renmove the

pr essur e a@iy-eampuipLi {)isentiolsthe, eleciie powey eupply Ersalddieativg devicaétOkd so that t he

eI eét ric éﬂb’WéW sui?ppwﬁaerts?réﬂﬁésﬁe%awmm?éd?@a@%mme\Rﬁéwe\&?ﬂm' "‘B‘fe gas is
T dete@®@dwithin a prescribed tine, ‘E g E orh

danger 56 " maeremfam%a@ysme Sop refd aarr L %@Wﬁf"fgt'w&? of Wi o5 g,

Corey o RPOE ol L4 50 S i kel

al

pressure ?80?(@?Sdls ﬁg%‘l”rsog‘ns reg%‘I’rTepl’ S ng USI SSUI’G CaVI

accommpdat ph Q%oﬁ&aalcl?or&ﬁ% H W 1.3uBlRY rnﬁzroCtBRB L1149 %dﬁ@es(t@ el&:‘ir@vdoqs}d in a
portion Qtﬁp Et 1B e hedth§ ddvid¥ (4 frme p@mjfﬂ? |btnﬁie ROAERE ghslébhsorkiiaf dbtects
accomuod s BEd BRI bRessA¥hor Br dad bischarged from fre pressure coflol valve $6).2 heat i ng
devige ( 10) conbi ned with said heating chanber (18), said heating device
(10) hgatal fekstirb @odkeeadbttifg ERMkiiny1, (whdrein AR ftddmpatérc(11) stdp ae éectric power

M Cr 0- CORpplyas the hdating asvice Q103 for A@restrded périod prainer dulingDyich thedintmalchrdaand ofng

devi ce ( #3)presbure cavity @) diropsitelia piedatarmined vaiue, tas the @oistcat whidiBihe gebaibédsanmunte s s
vapor di stvaporg@chaé dischatged frpm diss pressuie coobtrob balvealb)ie detedted b thechumidite or gasans

set @ a heaserr(t)tandthefealter zesyreesi thaleledtricanowertrupply toshe hesting doviest Orat ajredueadached
W't hi n t lalectyior mowvensupplcwtia.t y (7), wherein said micro-conputer (11) starts
said tinmer neans by detecting a prescribed anount of excess 10 vapor or
gas di%chanrepsere fopekay acserding fadlajfrte Wherpin (gl timye, regiired dor the |"f?§‘a's%l'P§§“'ﬁlﬂ’n“H| t y or
gas sensiesguesgavity)(7) 19 f5luEs aqar t%?}@R@F'e"‘&dE@F'H? "t“be E'P%’fcn'i’q’e’ fpaly

ni c#- coﬁ%ﬁ!ﬁ’%i’e"ﬁﬂ)") e stopeadsis coppputad % ?NE'P >7°'f‘#1° | Agint ﬂg“ﬁ"f? eat| ng
devi ce ( PO5G POEY F‘ﬂ"@'y 6|ﬂﬁth°§tl“9\mY"E?n I‘R?g' Hethhe l i) it p; det ect s
the pr es(?? 43 the-p “; % 3 (vaRsy © ; 8%5 i E'ﬁ'é} 8'“??'°" Sssure
control é’af § poly §t‘§"° REP PR g'm&l)'gﬁ(e HXecording to claim 1 wher ei n

the m § r rgtcggker( abbording BPSairh 1Ewi E 1hb Inficr@8 teF Hméﬁ}h Qlﬁ\té?%%ﬂsng
devi‘ce Ig}r Lulaths Y Spadifid mf%%l' t the H¥er eeléc'ﬂ SIAREY
pressure e%ﬁ.ﬁ Hévice Y Inltdo dadd tn re%b%s t/éBonaor BE@ 6 teBseb dbakdi Galvel r OM

t he poi Nis) % n by'fe ﬂﬁrﬁi&. ' dr BRberdoPH ) withih saldsHekificimedmsrali schar ged from

t he pressure control valve (5) is detected by the humdity or gas 20
sengors, ( Aplossutdébokdd ¥itieabdnsdr comimisings the el ectric power supply to the

heati ng dexssm dalify)(7)ahich acconimodtbs @hcesshls ug fop@wer supply ratio. 4. A pressure
cooker aa@mesird@ntad vaeds)prodided/h e pertion df khis dreassaee casityi?y, ed f or t he i nternal

pr essur e ahéatihdgiéhamber { 1) whichcazvonimodgtéy the presseteicavity ikar | y t o at nospheric

Rr essur e adbitieg dbvive (#0) @ambined with\seid healing tamber (1 )esalitheating devicet (1@ideadtig itoe (1 10)

I S ®t oppewssuressavyrfPut ed based upon the tinme required fromthe point at

whi ch t heharpeterizedin thdwer supply to the heating device 10) begins until the
poi nt at awireeemptier @ iepetio h&“’@e Clija 8o ppply t‘{‘ﬁ@%"ﬁ%&@(‘!‘t’% Whe (F)rescrl bed
amount of hymigibror gas gpagor (13 Wﬁéﬁ“’?ﬁ@%’(ﬂfﬁ”a&epﬁﬂ“&e RRSSHS FPQ“' s’a'Yee(B)b?’lded at

t he poi nf“p'&t'“WﬁfE'l‘F" PthhEH %‘H %s el aFfsed 30 essdgre cooker

accr di ndhergn E?‘%T“!‘FP compift E 1 °’° g8 t er
| lﬁg
veag % |I"\E re;c?w e: ar:zrunt ‘of EZ requn’e

means whi '95_3‘1'%&?" o detecto
?118; OI ﬁoﬁ en c ues alr]il e e h¥at| ssur é{bgor%#eélg ‘ﬁ\?\a{l 3:

(5) g S NO cae@ecq hum d|ty or gas sensor (13) within said specific

ti ma | At Qr 3Sdsue oker @ccoﬁm & SIS & whevek Ge WicloltoR tﬁé?r(ﬁ(? redGE¥R T SlécdRa: poRer
pressure sapw k6 16 thb HBMG Bevits LOTTEN! 8o @SinEdd Whisie b SurkiBity! & @6 seRsaP (185 etkioR

control ylprdRerib6d arfduRivdl @@8ss! vapor ol 3k tiséhargd frdritihé plesRfeohtldl heig)y (7); a
heat i ng chanber (18) which accommpdates the pressure cavity (7); a heating

dev ks e8. ( AOpressaraizoskedacsbriiing 3 tidmhe alhbreig theh mittvesompuité) (1) stipsl tHeesMcirie podervi ce
(10) heatsipply tb the hé&ling device (0} s iareseribed peripd bf, time during which the internal pressure of

the pressure cavity (7) drops to a predetermined value from the point at which the prescribed amount

of vapor or gas discharged from the pressure control valve (5) is detected by the humidity or gas
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characterlzed in that a mcro-conputer (11) controls the eI ectrlc
supply to this heating device (10); a humdity or gas ﬂ“\ﬁ \l ‘“ﬂ“&mﬂts
excess vapor discharged fromthegpigegaegepgontrol valv

means for dictating the type of food is provided, 45 erein said

m cro-conputer (11) detects a prescribed anount of excess vapor or gas

di schar ged sénsa(13) laed thereafisu reeuntes e elctricaiove spBply toshenipatigedevicantl )i 4t w restucegias
sensor ( 13plecticiowed swppbsratine time required until that point, conputes the
time required until the prescribed amount of excess vapor has been

det ect ec® Arriessyie goRkeinfngerding fohelaim Hyauherpin dhectines: foavited o5 '"?UBbP’?SSE"'PrPéﬂfeor
t he héat i n§ogRP ity Tble @ygbwawp@nmwmpgereareafr&m the plectricnppwern gupply e ther

food di ct aleind V’E’ﬁ 0} if 3toppegds ermputag based HP‘:P 9%6?@?'" E(PBPP‘dFt ich@ec| ai m
6, wherei nelP‘H'éF et ¢ppl ﬁ‘?é‘?a“ q ¢ "'°Pé oagl stH’@"g‘ E‘d” I°%gjsat|o
to the heafy 92?&'3 VAR &t 9 Wf’ﬂtf°f‘ atig, ¢
sensor (135 2 PRI 5' c%'gpd' @B‘uﬂ?seﬁps Xxcess vapor or gas discharged
from theyg Ph ésers %Mc%rd.xgalovc% 3) whe m§ micrE oGRS e ﬁgﬁés@roo.ﬁfe?%gusng to
cl aim 6, gf i 35:% 018 Mdiadn méua o

r §u 5‘ ewai::ﬁ&'
the heating, @Y:ﬁs%@v @ vagdr BF GGt &g pF@&Jr@ nitbl Jaivg’%) ﬁétrlﬂte

i nternal pPh&sgH o gilsetsd ,e(ﬂ)r“ﬁﬁisgg,@sﬂggydtm,t adrops to a predeterm ned val ue
from fshe point "at which the prescribed amount of vapor or gas discharged

from t hepagantmspieheont rol val ve (5) is detected by the humdity or gas 10
sensor (13) and thereafter resunmes the electric power supply to the heating
devi ce (1L0pamagfdrackkeebgetsBdnitdiremitSensdr pdwer supply ratio. 9. A pressure cooker
accordi ng to dirambnickhohemglr)nder Bpeiden menimentjuridrabdicttatr t he | nternal pressure
of . th® 5 - ojnpw drceinem Remei¢ht djesés/Druckbohiraimes (Y) mgﬂstlynqnd)rmkstwplhworwl (X essure
after the el-eeineidenBowihohicum 1) puinehmenrsn Heigtammer d®vi ce (10) is stopped is
conput ed based®inapih derHisizkamper (18k kambinierien beigeinriehtung (1§, wobai digttieizpinrichieng{1@ct ri c
power supply tdgn Pryekhphlragm ybehaigh ce (10) begins, until the point at which
t he huni di #3dussh gpkennzalchngt, dad 3) et ects the prescri bed armunt of vapor or
gas, #nd then o k’&‘?? vt@ﬂmﬁ'e "‘H@B‘i 'qzsf“'f’égﬁ gipyichtu sgg whi ¢
sai d conput edélet‘ % %dﬁfc&d PQC'@E?BTM}QSQB @cﬁ“ﬁij’“‘f‘??"cl al m
6, wherein th ses al.cul at es
2’ speci 1 1] @5?? méq“ '“ ot 2Rl 3R R ER R SR
devi cg (10) '% e(sgésﬁatg nqﬁaperrter%mgﬁa. aemehg k5 oBssGRNL T 0!
ol

val ve (5) S I d
specific ti ne?,b,m,,g,{g sUbléc @Ler e w chg\éy#’#J c“rh télel nem

Sensor mt: - EI nem Druckhoh raum( der Spei sen auf ni mm und abdi chtet;
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