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Technical Field

The present invention relates to a heat insulating
cooking vessel which may be suitably utilized for a cooking
process by which food semi-cocked by heating is kept warm
and brought to a completely cocked state.

Technical Background :
In general, the process of heating and cooking fooé
involves electric heat or a direct flame. However, such a
cooking ‘process makes food susceptible to breakdown or
scorching due to heating, and consumes a large amount of
energy. ;.
A cooking process wherein raw vegetables or grains are
immersed in an appropriate quantity of boiling water or a
boiling seasoned soup, or semi~cooked food is kept warm for
an extended period of time to bring it to a completely
cooked state, have been advanced in recent yedrs as’
processes which resolve the above-mentioned problems. .

Conventional heat insulating cooking wvessels such asﬁ
that shown, for example, in Japanese Utility Model 3-10926ﬁ
(Utility Model Appln., Publication No. Heisei 3-10920),
wherein a freely hinged handle is attached at the edge of
the mouth of the cooking pot, and an engaging portion is
provided to this handle, so that when the handle is
operated, the aforesaid engaging portion contacts with a
portion of the pot, thereby preventing the food contained
therein from easily spilling, are available as heat
insulating cooking vessels wherein cooking is performed by
placing a cooking pot, containing a food material which has
been preheated until semi-cooked, in the heat insulating
vessel, closing the vessel to’'seal if, and maintaining the
cooking pot and contents therein in a heat insulatlng state
for a desired period of time.

However, the aforementioned conventional heat
insulating  cooking vessel has the following problems.
Namely, because there is no handle on the heat insulating
cooking vessel itself, when carrying it, it is cumbersome
to transport. Further, because the secure fit of the lid
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easily and the food contained therein spills easily.
Moreover, food which has spilled over from the cooking pot
into the heat insulating container could spill out from the
heat insulating container, presenting a hazard.

A heat insulating cooking apparatus as shown in Figure
13 is available as a conventional cooking apparatus
applicable to this type of cooking. This heating
insulating cooking vessel consists of a 1id 4 releasably
provide to the container 3. The container 3 is closed and
sealed with the lid 4 and, moreover, an inner pot 2 is
releasably contained in the container 3. :

The container 3 consists of an inner bottle 5, which

. is cylindrical and has a curved bottom, and an outer bottle

6, which has a larger diameter than that of the inner
bottle 5 and has approximately the same shape as the inner
bottle 5, both bottles being joined airtight at their
respective upper edges to form a dual wall structure.

~ The space between the inner bottle 5 and the outer bottle 6

is either a vacuum space or is filled with heat insulating
material to form a heat insulating portion 7. A bottom
element 8 is disposed on the lower face of the container 3,
and container handles 9,9 are attached at both sides of the
container 3.

The lid 4 consists of an upper 1lid element 11 of an
approximate disc shape and having a lid handle 10 at its
center, and with a lower lid element 12 also of an
approximate disc shape, the lower lid element 12 being
formed in a unitary fashion with the upper lid element 11.
The space between the upper 1id element 11 and the lower
1id element 12 is filled with heat insulating material.

Next an explanation will be given of the inner pot 2
contained in the heat insulating container 1 with reference
being made to FIG. 14. The inner pot 2 consists of an
inner pot container 13, an inner pot 1lid 14 and a grip
handle 15. The disk shaped inner pot 1lid 14, which has a
diameter approximately equal to that of the mouth portion
of the inner container 13, is placed over the mouth portion
of the inner pot container 13 in a freely releasable
fashion. Further, both ends of semi-circular arc shaped
grip handle 15, which has a diameter approximately equal to
that of the mouth portion of inner pot container 13, are
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In a heat insulating vessel of the aforementioned
structure, food contents are placed in the inner container
13, the inner pot 1id 14 is closed and inner pot 2 is
contained entirely within container 3. By closing the
mouth portion of the container 3 with 1lid 4, the
temperature of the contents in inner pot 2 can be
maintained over a long period of time, thus obtaining a
completely cooked product. ¢

However, conventional heat insulating cooking vessels
have the following problems. Namely, because inner pot 2
is placed on the inner face of the bottom of the heat
insulating container 1 and a part of the bottom edge of
inner pot container 13 is maintained in a state wherein it
comes in contact with the edge of the inner face of the
bottom of the heat insulating container 1, if the
dimensions of the inner bottom surface of the heat
insulating container 1 are not highly accurate, i.e., the
ﬁ inner bottom surface of heat insulating container 1 is
somewhat distorted or is irregular, then the storage of
inner pot 2 in heat insulating container 1 is not stable.
Accordingly, in the case where heated food is place in
inner pot 2 and thereafter contained in heat insulating
container 1, when handling the heat insulating cooking
vessel, there is the chance that inner pot 2 will shift or
tilt, allowing the contents contained therein to spill out.

Further, due to the impact when the inner pot 2 is.
placed inside heat insulating container 1, or the
vibrations which occur when handling the heat insulating
cooking vessel, the contact areas between the bottom edge
of the outer surface of the inner pot container 13 and the
bottom edge of inner surface of the heat insulating
container 1 strike against one another, dents or marks
arise in this contact area and in the surrounding vicinity.

Further, because the bottom edge of the outer surface
of inner pot container 13 and the bottom edge of the inner
surface of the heat insulating container 1 come in contact
with one another, heat is easily transmitted from inner pot
2 to the heat insulating container 1, or from the heat
insulating container 1 to the inner pot 2 wvia this contact

ﬁﬁﬁa

THIS SHEET HAS BEEN |
3 "REPLACED




Illvwever, the aforenentioned

?§vent|onal heat insul ati ng cookin #iilihe fol l owi ng probl ens.

kgtel y, because there is no handle e heat insulat- ing cooking vessel

| tgel f, when carrying it, it is cunber- sone to transport. Further, because
g secure fidred, ttieisi Betlngt beoboekhbgcpdin aarawtitbeghsssr edsewhen dei ng

reduction in the ability to maintain the temperature.

I%Eulatlng state for a desired per|§u g;

SUMMARY OF THE INVENTION

It is therefore the object of the present invention to
provide a superior heat insulating cooking vessel which is
convenient to carry and easy to use, which has a high heat
insulating ability and which will not permit the contents
contained therein to spill out easily even if the vessel is
mistakenly dropped or overturned. 4

Purther, the present invention has as an additional
object the provision of a heat insulating cooking vessel
wherein there is no denting or marking of the inner bottom
of the heat insulating container itself, the heat
insulating ability is superior, and wherein the heat
insulating cooking vessel is convenient to carry and does
not permit the contents contained therein to spill out
easily.

In a heat insulating cooking vessel wherein a cooking
pot with a 1id element is contained in a freely removeable
fashion within the inner space of a heat insulating
container consisting of a heat insulating container member
and a 1id which closes the mouth portion of this container
member, the present inveéntion comprises attachment shafts
which are formed projecting outward from both side walls of
the container member of the heat insulating container; a
' grip handle which is attached to the container member via
F the aforesaid attachment shafts and can be freely raised or
lowered; a locking piece which is formed projecting outward
from the side of the 1lid which is positioned above the
attachment shafts when the container member is covered by
the 1id; a concave interlocking portion, which covers the
locking piece when the container member is covered with the
lid, and which is formed to the attachment parts of the
handle grip attached to the sides of the container member;
openings formed in the attachment parts of the aforesaid
grip handle, the openings communicating with the aforesaid
interlocking portion and permitting free movement of the
lock in the upward direction when the aforesaid grip handle
is lowered on one side of the container member; and a
bearing face which presses the locking piece dogp on the
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Due to the above described structure, because the
pressing force of the locking piece at the interlocking
portion of the handle grip can be released by changing the
position of the handle grip, the locking and unlocking of
the container member of the heat insulating container with
the 1id can be carried out.

Further, in one preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention;
the container member consists of metallic inner and outer
bottles, between which a space is formed. The edges of the
openings of both the inner bottle and the outer bottle are
joined in a unitary fashion to form the container member.
The space formed between the inner bottle and the outer
bottle is evacuated to form a heat insulating layer.

By means of the provision of a vacuum heat insulating
layer, a container member having superior heat insulating
ability can be formed from the inner bottle and the outer
bottle.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, there
is provided to the lower face of the 1lid, a bearing means
for pressing the lid member of the cooking pot which is
contained in the container member on to the mouth portion
of the cooking pot when the container member is closed with
the 1lid.

According to this conétruction, because, due to the
locking of the 1lid on to the container member, the 1lid of
the container member presses the lid member of the cooking
pot on to the cooking pot, the cooking pot can be sealed.
Additionally, because the cooking pot can be held fixed
within the heat insulating container, the cooking pot does

. not move about during transport and the contents contained
therein do no easily spill out,

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
concavity is formed in the center of the bottom surface of
the lid, a knob which is inserted into this concavity is
formed in the center of the upper surface of the lid member
of the cooking pot, and a bearing means wherein the
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¥ce of the 1o¢ 1ng of the 1lid with the container member, it is
‘ possible to apply pressing force to the 1lid member of the
cooking pot via the concavity and the knob with assurance
and to assure the closing and sealing of the cooklng pot
within the container member.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, the 1lid
is attached in a freely moving fashion to the opening of
the container member wvia a hinge connecting device, thus
making the copening and closing of the 1lid simple. .

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
projecting piece for use in drip prevention is formed at a
portion of the lower surface of the lid on the hinge
connecting device side thereof.

According to this construction,'because the projecting
piece prevents dripping when the lid of the heat insulating
container is opened and the lower face of the 1lid is lifted
upward, it is possible to prevent droplets from dripping
off the 1lid. -

In a heat insulating cooking vessel whereln a cooking
pot with a 1id element is contained in a freely removeable
fashion within the inner space of a heat insulating
container consisting of a heat insulating container member
and a lid which closes the mouth portion of this container
member, the present invention comprises attachment shafts
which are formed projecting outward from both side walls of
the container member of the heat insulating container; a
grip handle which is attached to the container member via
the aforesaid attachment shafts and can be freely raised or
lowered; a locking piece which is formed projecting outward
from the side of the lid which is positioned above the
attachment shafts when the container member is covered by
the 1id; a concave interlocking portion, which covers the
locking piece when the container member is covered with the
lid, and which is formed to the attachment parts of the
handle grip attached to the sides of the container member;
openings formed in the attachment parts of the aforesaid
grip handle, the openings communicating with the aforesaid
interlocking portion and permitting free movement of the
lock in the upward direction when the aforesaid grip handle
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bearing face which presses the locking piece down on the
lid and presses the 1id down on the mouth portion of the
container member when the aforesaid grip handle is in the
upright position or is lowered on the other side of the
container member; wherein a handle consisting of a grip
handle hilt part extending in the upper direction of the
cooking pot, a grip handle extending part provided to the
grip handle hilt part and extending away from the cooking
pot, and a knob part attached to the tip of the grip handle
extending part, is formed to the side wall of the cooking
part; and further wherein, the grip handle extending part
is formed at a position at which the grip handle extending
part contacts with the upper edge of the mouth portion of
the container member and hangs down without contacting with
the bottom of the container mémber, when the cooking pot is
contained within the container member.

Due to the above construction, the storage of the
cooking pot in the container member made stable and, for
example, such inconveniences as the cooking pot rattling or
tilting when handling the heat insulating cooking pot in
which the cooking pot has been contained within the
container member, are eliminated. ‘

Further, because there is a space is provided
therebetween, the outer surface of the cooking pot and the
inner surface of the container vessel do not strike against
one another due to the impact at time of placing the
cooking pot in the container member, the vibrations caused
during handling of the heat insulating cooking vessel, or
the like. Thus, the dents and marks which are caused by
the striking together of the outer surface of the cooking
pot and the inner surface of the container member are
prevented. ' .

Because there is a space provided between the outer
surface of the cooking pot and the inner surface of the
container member and thus they do not come in contact with
each other, the only heat transmission which occurs from
the outer surface of the cooking pot to the inner surface
of the container member and from the inner surface of the
container member to the outer surface of the cooking pot is
that which takes place via the vacuum layer, which has a
low degree of heat transmissivity. Accordingly, the heat

AR i ts center, and with a

lid el enent 11.

THIS SHEET HAS BEEN

“EPLACED




$anation will be given of the |l
il ating container 1 with referHy

2 cgpnsists of an inner pot container 13, an inner pot lid 14 and a grip
il e 15. The dsk shaped inner pot lid 14, which has a dianeter

appg oxi mat el yinsqlat ing t hapabilihéespuith pbe- heiagn oisulet impecookingi ner

13,jis pl acede@yen tBenwBHth portion of the inner pot container 13 in a

fregly releasa- blg 133Ul SFUEbDeLy BRAOERMM: e SBIE “HdelaAl Fele

| insulating cooking vessel of the present invention, the
container member is comprised of a metallic inner bottle
and metallic outer bottle, both bottles being joined in a
unitary fashion at their respective upper edges, and the
upper edge of the opening of the container member supports
the aforesaid handle grip extending portion.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a means
to control the position of the cooking pot in a non-contact
state with the inner surface of the container member by
supporting the tip of the grip handle extending portion is
formed to an outer container handle.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
bearing face for preventing contact between the external
side surface of the cooking pot and the inner side surface
of the container member by controlling the position of the
tip of the grip handle extending portion is formed to the
outer container handle. As a result, because the external
side surface of the cooking pot does not come in contact
with the inner side surface of the container member, there
is not heat transmission from the cooking pot to the
container member nor from the container member to the
cooking pot. Accordingly, the heat retaining capabilities
are improved.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, there.
is provided to the lower surface of the lid a bearing means
for pressing the 1lid member of a cooking pot which has been
contained in the container member on to the mouth portion
of the cooking pot when the container member is closed by
the 1lid.

According to this construction, because, by locking
the lid of the container member, the lid of the container
member presses the lid member of the cooking pot down on to
the cooking pot, the cooking pot is sealed and, at the same
time, the cooking pot is set firmly in the heat insulating
container. Thus, there is no movement of the cooking pot
during and the contents of the cooking pot do not easily
spill out during transport.
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to the lid member of the cooking pot with assurance via the
concavity and the knob, making possible the reliable
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Fig. 1 is a perspective view of one embodiment of the
present invention showing the component parts of the heat
insulating cooking vessel.

Fig. 2 is a cross sectional side view taken along a
part of the heat insulating cooking vessel shown in Fig. 1.

Fig. 3 is a cross sectional view of a portion of the
grip handle attachment part showing the condition when the
1lid and the container member of the heat insulating cooking
vessel shown in Fig. 1 are locked. :

Fig. 4 is a cross sectional diagram along the line IV-

IV in the grip handle attachment part of the heat
insulating cooking vessel shown in Fig. 3.
Fig. 5 is a cross sectional diagram of a part of the
’ grip handle attachment part showing the condition when the
1id has been opened by releasing the lock between the 1lid
and the container member of the heat insulating cooking
vessel shown in Fig. 1.

Fig. 6 is a cross sectional diagram of a part of the
grip handle attachment part showing another condition of
the locking state between the lid and the container member
of the heat insulating cooking vessel shown in Fig. 1.

Fig. 7 is a side view of the heat insulating cooking
device shown in Fig. 1.

Fig. 8 1is a cross sectional view of the heat
insulating cooking vessel showing another embodiment of the
present invention.
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Fig. 11 is a cross sectional view of a part of the
grip handle attachment part shown in the condition when the
lid and the container member of the heat insulating cooking
vessel shown in Fig. 8 are locked.

Fig. 12 is a cross sectional diagram along the line
V-V in the grip handle attachment part of the heat
insulating cooking vessel shown in Fig. 11.

Fig. 13 is a cross sectional diagram showing ap
example of a conventional heat insulating cooking vessel. "

Fig. 14 is a cross sectional diagram showing the inner
1' pot of the heat insulating cooking vessel shown in Fig. 11.

A concrete explanation of the heat insulating cooking
vessel of the present invention will be explained below
using the preferred embodiments.

Figs. 1 and 2 are diagrams showin'g the overall
structure of the first embodiment of the heat insulating
cooking vessel of the present invention. The heat
insulating cooking vessel 21 in this example consists of a
heat insulating container 22 and a cooking pot 23 which is
housed releasably in the heat insulating container 22.

Heat insulating container 22 consists of' a cylindrical
container member 30 comprising a stainless steel evacuated
heat insulating container; a 1lid 31 which is made from a
synthetic resin and contains a heat insulating layer P as
shown in Fig. 2, 1lid 31 being attached to the container
member 30 to cover the opening thereof and so as to be
freely releasable therefrom; and a grip handle 32 which is
made from a synthetic resin and is attached at opposing
sides of the container member 30 and which can be freely
lowered or raised. As is shown in Fig. 2, the aforesaid
container member 30 comprises a metallic inner bottle 30a
and a metallic outer bottle 30b, an open space being formed
therebetween, the mouth portions of metallic inner bottle
30a and metallic outer bottle 30b respectively being joined
together to form a unitary structure. The space between
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space or is filled with heat insulating material to form a
heat insulating layer.

A mouth edge part 33 and a bottom protecting cover 34,
both comprised of synthetic resin, are formed so as to
enclose, respectively, the peripheries of the external wall
of the mouth portion of the container member 30 and the
external surface of the bottom of the container member 30.
As is shown in enlarged view in Figs. 3 and 4, attachment
shafts 35,35, for attaching the grip handles, are formed at
opposing positions on the side wall of mouth edge part 33,
and are formed in a unitary fashion with and projecting out
from the mouth edge part 33. Further, at the external
periphery of the mouth edge part 33 shown in Fig. 1, a
1’ female hinge fastener 36 for attachment of the 1lid 31 is
' provided in a unitary fashion with mouth edge part 33 to a
portion of one of either of the attachment shafts 35,35.

To both sides of the aforesaid 1lid 31, respectively
projecting locking pieces 37 are formed at positions
corresponding to the positions of attachment shafts 35,35
when container member 30 is closed with the 1lid 31. A male
hinge fastener 38 is formed at a position at the side of
the 1lid 31 which corresponds to the position of the
aforesaid hinge fastener 36, Lid 31 is provided to
container member 30 in a freely opening and closing fashion
by the mutual connection of the hinge fastener 36 and the
hinge fastener 38.

As may be seen from the cross sectional structure
shown in Fig. 2, 1lid 31 has an obulate disk shape
consisting of a top plate and peripheral plates. An inner
surface lid 39 is attached to the bottom of 1id 31, forming
a hollow space therebetween. This hollow space is filled
with a heat insulating layer P made of a synthetic resin.

Concavity 40 is formed in the center of the bottom
surface of the inner surface 1lid 39. This concavity 40 is
formed of a size such that it can contain knob 53 which is
provided to lid member 51 of the cooking pot 23 which will .
be explained below. The inner surface lid 39, in which
concavity 40 is formed, possesses elasticity because the
inner surface 1lid 39 and the insulating layer P are formed
of a éynthetic resin, and is constructed so that, when 1lid
31 is closed, inner surface lid 39 comes in contact with
knob 53, applying bearing force on knob 53 to press it down
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? the cooking pot 23. Moreover, Xf the aforementioned knob
53 is formed of an elastic material, then the pressure
sealing effects of lid member 51 from the bearing force
become even greater.
Further, a projecting piece 41 in the shape of a
.curved arc is formed to the inner surface 1lid 39 and is
located on the side of inner surface 1lid 39 which

corresponds to the side of the 1id 31 at which the hinge

fastener 38 is formed. This projecting piece 41 is
provided for resting lid member 51 thereon when the 1lid
member 51 is removed from the cooking pot 23. Further, a

plurality of protrusions 42 are provided to the inner
surface 1lid 39.

The aforesaid grip handle 32 has an arched shape, and
attachment parts 43,43 in the approximate shape of a disk
are formed at both ends of grip handle 32. As is shown in
Fig. 4, attachment holes 44 are formed in the center of the
approximate disk shaped portion of attachment parts 43,43.
By inserting an attachment shaft 35 into an attachment hole
44, grip handle 32 is attached to the container member 30
in a manner so as to make poésible the free raising or
lowering of the grip handle 32. In other words, grip
handle 32 is provided so that it can be freely raised or
lowered, with the direction of the raising and lowering
movement being from the front to the back or from the back
to the front of the container member 30, with the
# attachment shafts 35,35 being used as fulcrum points.

Further, as is shown in Fig. 3, an extending wall 55, which
projects outward and extends from the end of grip handle 32
and across approximately half of the circumference thereof,
is formed to the outer periphery of attachment 43 so as to
be positioned on the right side of the grip handle 32 in
this figure (on the hinge fastener 36 side in Fig.1l). To
the inner side of extending wall 55 there is provided a
concave shaped engaging part 56 which is formed from the
end of grip handle 32 and the extending wall 55. The inner
surface of the engaging part 56 is employéd for a bearing
face 46 which engages with the upper surface of the
aforesaid locking pieces 37. Further, an open portion 57
is formed at the side of the end of the extending wall 55,
this open portion opening one side of the end of grip
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The cooking pot 23 has a three layer construction
wherein a steel plate such as carbon steel which has good
thermoconductivity is layered between stainless steel
plates or the like. Cooking pot 23 comprises a pot member
50; a freely detachable 1lid member 51, formed from
stainless steel, which covers the mouth portion of the pot
member 50; and an arched grip handle 52 which is attached
at opposing sides of the pot member 50 so that it can be
freely raised or lowered.

Lid member 51 is disk shaped, and knob 53 made of :a
synthetic resin, is formed to project outward from the

center of the upper surface of lid member 51. At the same,
» a step portion 54 for insertion into the rim of the opening

at the upper portion of the pot member 50 is formed to the
outer periphery of the upper surface of 1lid member 51.

Grip handle 52 is attached by a hinge fastening so
that it can be freely raised and lowered with respect to
the plate shaped attachment parts 50a,50a shown in Fig.2
which are attached at increments of 180° at the peripheral
edge of the mouth portion of the pot member 50. A stoppers
50b is formed to one side of each of these attachments
50a,50a and projecting therefrom. ©One of the attachment
parts 50a is attached to the pot member 50 so that the
stopper 50b formed to this attachment part 50a stops the
movement of the grip handle 52 in the descending direction,

while the other attachment part 50a is attached to the pot
# member 50 so that the stopper 50b formed to this other

attachment part 50a stops the movement of the grip handle
52 in the ascending direction.

Because of the contact with stoppers 50b,50b, when
lowered, grip handle 52 is positioned at a position
slightly higher than the edge of the pot member 50, and
conversely, when raised, grip handle 52 is placed in an
upright position. Further, a slit 52a for quickly cooling
grip handle 52 is formed in center of the grip handle 52.

Next, an explanation will be made of the employment of
a heat insulating cooking vessel 21 of the above
construction.

In the utilization of the aforementioned heat
insulating cooking vessel 21, once the cooking materials
have been preheated in the cooking pot 23 and other
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‘ 1nsulat1ng container 22. Next, the heat insulating
container 22 is closed with 1lid 31 and grip handle 32 is
moved to the open side of 1lid 31 (to the left in Fig. 1,
and in the direction of the arrow B in Fig. 3). As a
result, the bearing face.46 of the engaging part 56 of the
grip handle 32 engages with the upper surface of the
locking piece 37, sealing container member 30 and 1lid 31,
while at the same time, the concavity 40 formed in the
inner surface 1lid 39 which is on lower surface of lid 31
bears down on the knob 53 of the cooking pot 23. As a
result, lid member 51 is pressed down and firmly set over
the mouth portion of the pot member 50.

Further, when transporting heat insulating cooking
vessel 21 by raising the grip handle 32, because the
attachment part of the grip handle 32 is in the state as
shown in Fig. 3, bearing face 46 engages with the upper
surface of the locking piece 37 and presses locking piece
37 down, 1lid member 51 is firmly set on the edge of the
opening of the pot member 50 by the bearing force of
concave part 40 on the knob 53 of the cooking pot 23.
Thus, the contents do not spill out from the cooking pot 23
during transport.

Further, if grip handle 32 is lowered to the open side
of 1id 31, i.e. the state as shown in Fig. 6, then, even if
the heat insulating cooking vessel 21 is transported by
car, etc, the contents therein do not spill out because 1id
member 51 is set firmly on the pot member 50 and, at the
same time, the cooking pot 23 is set firmly within the heat
insulating container 22. Further, even if the heat
insulating cooking vessel 21 is accidently dropped or
overturned, there is no danger of the contents spilling out
from the heat insulating container 21.

When serving the contents within the heat insulating
cooking vessel 21 following completion of cooking, grip
handle 32 is lowered to the side of container member 30 at
which hinge fastener 36 is located (the direction shown in
Fig. 3), and the engagement between the locking piece 37
and the engaging part 56 is released as shown in Fig. 5.
Then, because open portion 57 of a side of the tip of the
grip handle 32 is positioned in the upward direction as
shown in Fig. 5, locking piece 37 can move freely in the
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1id 31, and remove the contents from the cooking pot 23.

When serving the contents of cooking pot 23, the lid
member 51 of the cooking pot 23 can be rested on the
projecting piece 41 of the 1lid 31 which has been placed in
an upright position. Further, because there are a
plurality of protrusions 42 provided to the inner surface
1id 39, 1lid member 51 comes in contact with the protrusions
42 but does not directly contact with the inner surface lid
39, therefore, there is 1little concern that the inner
surface lid 39 will be dirtied by the food contents or
droplets of moisture. Further, when lid 31 is raised and
1id member 51 is placed on projecting piece 41 so as to la§
along the inner surface lid 39, the droplets formed on the
lower surface of the inner surface 1lid 39 or on the inner
surface of the lid member 51 roll down along the inner
surface lid 39 or the lid member 51 and, as a result, can
be collected in the projecting piece 41 and prevented from
dripping off 1lid 31.

Further, when serving the contents of the cooking pot
23 following the removal of the cooking pot 23 from heat
insulating container 22, as shown in Fig. 1, because the
grip handle 52 of the cooking pot 23 is stopped at a
position slightly higher than the edge of the pot. member
50, grip handle 52 can be easily raised by inserting a
finger into slit 52a and, thus, the cooking pot 23 can be
easily removed from the heat insulating container 22.

In the preceding preferred embodiment of the present
invention, the structure of the present invention was one
wherein 1id 31 of the heat insulating container 22 and the
heat insulating layer P provided to the 1lid 31 are formed
of a synthetic resin, and wherein the elastic concavity 40
formed in 1id 31 comes in contact with the knob 53 which is
provided to the 1id member 51 of the cooking pot 50.
However, provided that the structure provided is one in
which, when 1lid 31 of heat insulating vessel 22 is closed,
pressing force is applied to 1lid member 53 of cooking pot
23, setting the lid member 53 firmly on the pot member 50
of the cooking pot 23, then the preceding embodiment is not
limited to any particular shape or material. For example,
a convexity may be provided to the 1lid 31 of the heat
insulating container 22, and bearing pressure may be
applied to the lid member 51 of the cooking pot 23 by this
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surface of the 1lid 31, but instead bearing force is applied
to the knob 53 by the lower surface of the lid 31.

An explanation of a second embodiment of the heat
insulating cooking container according to the present
invention will now be explained using on Figs. 8 through
12.

Shown in Fig. 8, the heat insulating cooking vessel of
the second embodiment of the present invention comprises a
heat insulating container 61, and a cooking pot 62, which
is contained within heat insulating container 61 so as teo
be freely insertable thereinto and removable therefrom. 1In
this heat insulating container 61, a lid 64 is attached to
the container member 63 so as to be freely opening and
closing. Further, unlike the 1lid 31 in the preceding
embodiment, the 1lid 64 of this embodiment does not
specifically have a hinge connecting part. When closing
container member 63, lid 64 is covered by container member
63; however, when opening container member 63, 1id 64 is
removed from the container member 63.

The aforementioned container member 63 is composed of
a cylindrical inner bottle 65 made of stainless steel or
carbon steel and a cylindrical outer bottle 66 made of the
same material as that of the inner bhottle 65 and having a
diameter larger than that of the inner bottle 65. The
inner bottle 65 and the outer bottle 66 form a dual wall
structure with the respective upper edges of the bottles
being Jjoined in an airtight manner. A heat insulating
portion 67 consisting of a vacuum or filled with insulating
material is formed in the space between the .inner bottle 65
and the outer bottle 66.

A bottom member 68 is attached to the lower surface of
the container member 63 by screwing a screw 71 into a screw
hole 69 drilled in the bottom member 68 and a screw
receiver 70 provided in the outer bottle 66. Further, to
the outer periphery of the mouth portion of the container
member 63, there is the mouth edge part 33 of the same
structure as the mouth edge part 33 of the container member
30 of the first embodiment explained above. Quter
container handles 72,72 for supporting heat insulating
container 61 are attached to the mouth edge part 33 of the
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Additionally, as the container grip handle employed in

this embodiment, the grip handle 32 used in the structure
of the first embodiment described above is provided here as
well. This container grip handle 32 is provided so that it
can be raised or lowered, passing over the outer container
handles 72,72, to be placed in ‘an upright or 1lowered
position. Further, the structure of the attachment part of
the grip handle 32 in this example is identical to that in
the above first embodiment. Namely, a locking piece 37
identical in structure to that in the first embodiment is
formed to the side of lid 64, and the same construction
wherein pressing force is brought to bear on 1lid 64 by the
application of pressing force to the locking piece 37 by
the bearing face 46 of the attachment portion of the grip
handle 32 is employed in this embodiment. Moreover,‘aé the
structure of these parts was already explained-in the
preceding embodiment, the essential parts thereof are shown
in Figs. 11 and 12 and a detailed explanation is omitted
here. °

As shown in Fig. 8, the 1lid 64 of the second
embodiment of the present invention is a disk shaped plate
consisting of a top plate and side wall plates. An inner
surface 1lid 74, approximately disk shaped, is affixed to
the lower surface of the lid 64, and the space therebetween
is filled with a heat insulating material 75. Lid 64 and
inner surface lid 74 are connected by the engagement of an
upper engaging member lower engaging member 77, which is
formed projecting downward from the vicinity of the outer
periphery of 1id 64, and a lower engaging member 77, which
is formed projecting from the vicinity of the outer
periphery of the inner surface 1lid 74. Further, a
concavity 80 for housing a knob 79 attached to 1lid member
78 of the cooking pot 62 is formed to the center. of the
lower surface of the inner surface 1lid 74. '

Lid 64 is formed so that, when cooking pot 62 is
contained in container member 63 and the lid 64 is closed,
the lower surface of the inner surface lid 74 is positioned
slightly lower than the upper surface of the container
member 63. Further, cutouts 82 through which a grip handle
extending portion 83, to be explained below, is passed so
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Cooking pot 62 consists summarily of a pot member 73,
a lid member 78, and a pot grip handle 84. A disk shaped
lid member 71 having a diameter approximately the same as
the mouth portion 85 of the pot member 73 is placed on the
mouth portion 85, Knob 79, consisting of a plastic
material or the like which has low heat transmissivity
properties, is attached to the center of the lid member 78.

The metallic cooking pot 62 is formed with a bottom
and is of a cylindrical shape. The mouth portion 85
thereof is provided with a diameter smaller than that of
the other parts. Two pot grip handles 84 are attached aE
180° intervals to the outer periphery of the mouth portion
85.

Pot grip handle 84 consists of a tang portion 81 which
extends in the upper direction of the cooking pot 62; a
handle grip extending portion 83, which is provided to the
upper end of the tang portion 81 and extends at a right
angle therefrom; and a grip portion 86, which is provided
to the end of the grip handle extending portion 83. The
lower end of the tang portion 81 is attached to pot member
73 by welding. This tang portion 81 and grip handle
extending portion 83 are formed by bending rectangular
shaped plates made from stainless steel, and extend higher
upward than the mouth portion 85 of the pot member 73.
Because the tang portion 81 is exposed to heating when the
cooking pot 62 is heated, and must also stand up to
impacts, weight, etc., it is formed from heat resistant
stainless steel having a high degree of strength. i

Grip portion 86 which is attached to the tang portion
81 is formed from a material having a low rate of thermal
transmissivity such as wood or thermosetting resin, and is
constructed so as not to reach a temperature at which it is
too hot to touch with the hand, even when the tang portion
81l and the grip handle extending portion 83 have undexgone
heating to a temperature at which they are temporarily too
hot to be touched with the hand.

When containing the cooking pot 62 in the heat
insulating container 61, the aforementioned tang portion 81
passes through the cutouts 82 formed at 180° intervals to
the outer periphery of the lid 64 and extends upward from
the inner bottle 65 of the container member 63. Grip
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the radial outward_direction of cooking pot 62 ang grip
portion 86 is attached to the end thereof,. This grip
handle extending portion 83 contacts with and is supported
by the mouth portions of inner bottle 65 and outer bottle
66. Outer container handle 72 is attached to the outer
peripheral surface of the vicinity of the mouth portion of
the container member 63. When containing cooking pot 62 in
container member 63, the outer surface of cooking pot 62
does not contact with the inner surface of the container
member 63, but rather the outer surface of the cooking pot
62 and the inner surface of the container member 63 are
maintained with spacing therebetween. Namely, a ste§
portion 72a, on which grip portion 86 of cooking pot 62 is
placed, 1is formed at the upper surface of the outer
container handle 72. The position of grip portion 86 is
regulated by the step part 72a, and the side suxface of the
pot member 73 and the inner side surface of the inner
bottle 65 do not contact.

Additionally, the provision of the aforementioned
outer container handle 72 may be omitted, and the grip
handle extending portion 83 may be supported by the upper
edge of the mouth portion of the container member 63. As a
result, as in the case stated above, when containing the
cooking pot 62 in the container member 63, the outer
surface of cooking pot 62 does not contact with the inner
surface of the container member 63, but rather the outer
surface of the booking_pot 62 and the inner surface of the
container member 63 are maintained with spacing
therebetween.

In this embodiment of the heat insulating cooking
vessel of the present invention, the bottom edge of tang
portion 81 is attached to the outer peripheral surface of
the mouth portion 85 of the cooking pot 62. When
containing cooking pot 62 in heating insulating container
61, this grip handle extending portion 83 passes through
cutouts 82 formed in the 1lid 64 and extends upward from the
inner bottle 65 of the container member 63. Grip portion
86 is attached to the tip of the grip handle extending
portion 83, and grip handle extending portion 83 contacts

yith and supports outer container handle 72 which is

attached to the upper edge of the container member 63. For
this reason, when containing coocking pot 62 in container
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with spacing therebetween, thus making the containment of

the cooking pot 62 in the container member 63 stable.
Accordingly, the problem of the cooked contents of the

cooking pot 62 spilling out into the container member 63

when the cooking pot is shook or tilted during handling of

a heat insulating cooking vessel, wherein a cooking pot 62

which holds food which has been brought to a cooked state

is contained in a container member 63, is resolved. :
Further, because an interval of space is provided

'b between the outer surface of the cooking pot 62 and the

)
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inner surface of the container member 63, the outer surface
of the cooking pot 62 and the inner surface of the
container member 63 do not strike against one another as a
result of impact when installing the cooking pot 62 in the
container member 63, or when vibrations arise during
handling of the heat insulating container, etc. Thus, it
is possible to prevent the occurrence of dents or marks
which result from the striking together of the outer
surface of the cooking pot 62 and the inner surface of the
container member 63. Accordingly, the durability of the
the cooking pot 62 and the container member 63 is improved.

Further, space is provided between the outer surface
of the cooking pot 62 and the inner surface of the
container member 63 and there is no contact therebetween at
all. As a result, with the exception of only that which
occurs via the air layer, which has a low degree of heat
transmissivity, heat transmission from the outer surface of
the cooking pot 62 to the inner surface of the container
member 63, or, from the inner surface of the container
member 63 to the outer surface of the cooking pot 62 does
not take place. Accordingly, the thermal insulating
properties of the heat insulating cooking wvessel is high,
and it is possible to improve the temperature holding
efficiency of the heat insulating cooking vessel.

Further, the plate-shaped metallic grip handle
extending portion 83 of the cooking pot 62 extends along
the radial direction of the cooking pot 62 and lies in the
vertical plane. For this reason, even if grip handle
extending portion 83 is heated due to hot air rising upward
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What is claimed is:

1. A heating insulating cooking vessel (21) including a
heat insulating container (22) having a mouth portion, a
lid (31) for closing the mouth portion of said heat
insulating container (22), a grip handle {32) attached by
attachment parts (43) to the outer surface of the mouth
portion of said heat insulating container (22) so as to be
freely raisable or lowerable, a cooking pot (23) having a
mouth portion and contained releasably in said heat
insulating container (22), and a 1lid member (51) for
closing the mouth portion of said cooking pot (23), said
heat insulating cooking wvessel (21) characterized in that:

said insulating container (22) comprises a container
member (30) and attachment shafts (35) which are formed to
opposing sides of said container member (30) and support
said grip handle (32);

said 1id (31) comprises locking piece (37) attached to
opposing sides of said 1id (31);

said grip handle (32) is provided at said attachment
parts (43) thereof with an open ﬁortion which permits the
free movement of said locking piece (37) in the upper
direction when said grip handle (32) is lowered to one side
of said container member (30), and with a concave shaped
engaging part (56) which covers said locking piece (37)
when said container member (30) is covered by said 1lid
J {(31), said engaging part (56) comprising a bearing face

(46) at the inner surface thereof, said bearing face (46)
pressing said 1id (31) on to the mouth portion of said
container member (30) by pressing on said locking piece
(37) when said grip handle (32) is placed in the upright
position or is lowered to the other side of said container
member (30). '

2. A heat insulating cooking vessel (21) according to
claim 1 characterized in that said container member (30)
consists of a metallic inner bottle (30a) and a metallic
outer bottle (30b), a space being formed therebetween, the
edges of the openings of said inner bottle (30a) and said
outer bottle (30b) being joined in a unitary fashion to
form said container member (30), and the space formed

I LTI LT | TS SHEET S




—_— T T T ) et ——————

¥ According to UMESMxﬂh@B ﬂ%*because, due to the | ocking of the

N to the contai nHIRINEIRERERtERE: | i d of the contai ner nenber presses the

mber of the cooldfil 3 Bt he cooking pot, the cooking pot can be
Addi tional | y, because t he cooklng pot can be held fixed within the

I nsul ating container, the cook- ing pot does not nove about during

por t anﬂetheenom&ﬁ@tﬂm&ﬁtﬁ&d (Beapi andosdid eAfidry baritllle QBbb) I N

er prefeprRédngnogh AR 1 u&g@lggoig§@£d heat insul ating cooking
>

of the present I nvent i

3. A heat insulating cooking vessel (21) according to
claim 1 characterized in that a bearing portion is provided
to the inner surface of said lid (31), said bearing portion
pressing said 1lid member (51) of said cooking pot (23},
which is contained in said container member (30), on to the
mouth portion of said cooking pot (23) when said container
nmember (30) is closed with said lid (31).

4. A heat insulating cooking vessel (21) according t¢
claim 3 characterized in that a concavity (40) is formed iﬂ
the center of the lower surface of said lid (31), and a
knob (53) for insertion into said concavity (40) is formed
in the center of the upper surface of said lid member (51)
of said cooking pot (23), said concavity (40) and said knob
(53) forming a bearing portion wherein said concavity (40)
applies pressing force to said lid member (51) via said
knob (53).

5. A heat insulating cooking vessel (21) according to
claim 1 characterized in that said lid (31) is attached to
the opening of said container member (30) wvia a hinge
attachment so as to be freely opening and closing.

6. A heat insulating cooking vessel (21) according to
claim 5 characterized in that a projecting piece (41) for
preventing drip run-off is formed to the hinge side of said
1id (31), at a portion of the lower surface thereof.

7. A heating insulating cooking vessel including a heat
insulating container (61) having a mouth portion, a 1lid
(64) for closing the mouth portion of said heat insulating
container (61), a grip handle (32) attached by attachment
parts to the outer surface of the mouth portion of said
heat insulating container (61) so as to be freely raisable
or lowerable, a cooking pot (62) having a mouth portion and
contained releasably in said heat insulating container
(61), and a lid member (78) for closing the mouth portion
of said cooking pot (62), said heat insulating cooking
vessel characterized in that:
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sald grip handle (32);

said 1lid (64) comprises locking pieces (37) attached
to opposing sides of said 1lid (64);
said grip handle (32) is provided at said attachment
parts (35) thereof with an open portion which permits the
free movement of said locking piece (37) in the upper
direction when said grip handle (32) is lowered to one side
of said container member (63), and with a concave shaped
engaging part which covers said locking piece (37) when
said container member (63) is covered by said lid (64),
said engaging part comprising a bearing face (46) at the
inner surface thereof, said bearing face (46) pressing said
I' lid (64) on to the mouth portion of said container member
(63) by pressing on said locking piece (37) when said grip
handle (32) is placed in an upright position or is lowered
to the other side of said container member (63);
said cooking pot (62) comprising a pot member ({73),
tang portions (81) provided opposite to each other on
opposing walls of said pot member (73) and extending
upward, a grip handle extending portion (83) extending from
the upper end of said tang portion (81) in the radial
outward direction of said cookiﬁg pot (62) and being formed
80 as to come in contact with the mouth portion (85) of
said container member (63) and suspend said pot member (73)
so that there is a space between said pot member and said
container member (63) when said cooking pot is contained in
( said container member (63), and a grip portion (86)
attached to the end of said grip handle extending portlon
(83).

8. A heat insulating cooking vessel according to claim 7
characterized in that said container member (63) consists
of a metallic inner bottle (65) and a metallic outer bottle
(66) Jjoined in a unitary fashion at the edges of their
respective openings, the upper edge of the opening of said
container member (63) supporting said grip handle extending
portion (83).

9. A heat insulating cooking vessel according to claim 8
characterized in that a step portion (72a), which supports
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®bt her preferTmmmﬁmﬁmmB h@ﬂ the aforesaid heat insulating cooking

Y} of the pres the lid is attached in a freely noving

on to the ope container menber via a hinge connecting

e, thus nekin enlng and closing of the lid sinple. In another

efer red enbodlnent of the aforesaid heat insulating cooking vessel of the
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1 satd cooklng pot (62) does not contact with the inner

surface of said container member (63), is formed to said
outer container handle (32).

10. A heat insulating cooking vessel according to claim 7
characterized in that a bearing portion is provided to the
inner surface of said 1lid (64), said bearing portion
pressing said 1id member (78) of said cooking pot (62},
contained in said container member (63), on to said mouth
portion of said cooking pot (62) when said container member
{63) is closed with said lid (64).

characterized in that a concavity (80) is formed in the
center of the lower surface of said 1id (64), and a knob
(79) for insertion into said concavity (80) is formed in
the center of the upper surface of said lid member (78) of
said cooking pot (62), said concavity (80) and said knob
(79) forming a bearing portion wherein said concavity (80)
applies pressing force to said 1lid member (78) wvia said
knocb (79).

'? 11. A heat insulating cooking vessel according to claim 9
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gr ding to this S FET IR AS®cause the project- ing piece prever
Epi ng when the I' (RUARARIE (BBl | nsul ating container is opened and,
by face of the |[ilEKEISEHHEH Mipward, it is possible to prevent dr
dripping off the Iid. -8- In another preferred enbodi nent of
i nsu- | ating cooking vessel of the invention, the cooking pot
ABSTRACT OF THE INVENTION

In a heat insulating cooking vessel (21) wherein a
cooking pot (23) with a 1lid element (51) is contained in a
freely removeable fashion within the inner space of a heat
insulating container (30) consisting of a heat insulating
container and a lid (31) which closes the mouth portion of
this container member (30), the present invention comprises
attachment shafts (35) which are formed projecting outward
from both side walls of the container member (30) of the
heat insulating container (22); a grip handle (32) which is
attached to the container member (30) wvia the aforesaid
attachment shafts (35) and can be freely raised or lowered;
a locking piece (37) which is formed projecting outward
q‘i from the side of the 1id (31) which is positioned above the

attachment shafts (35) when the container member (30) is
covered by the lid (31); a concave interlocking portion,
which covers the locking piece (37) when the container
member (30) is covered with the 1lid (31), and which is
formed to the attachment parts of the handle grip (32)
attached to the sides of the container member (30);
openings formed in the attachment parts of the aforesaid

grip handle (32), the openings communicating with the
aforesaid interlocking portion and permitting free movement
of the lock in the upward direction when the aforesaid grip
handle (32) is lowered on one side of the container member
(30); and a bearing face : which presses the locking
piece (37) down on the 1lid (31) and presses the lid (31)
' down on the mouth portion of the container member (30) when
said grip handle (32) is placed in the upright position or
is lowered to the other side of said container member (30).

Figure 1

B
REPLACED BEN




ing walls o
fdi ng portion
| outward d|

fses a pot nenber, tang rons provided oppo- site to ea

niepied and extendi ng upward,

i

on of said container

menber when sai d cooki ng pot
and a grip portion attached to

34

¥ t he upper end of said tang po
Fd cooki ng pot and being forned sofas to cone
menber and suspend sai d

ot her on

a grip handle

LLhaﬁ/ln t he

a‘”‘ ber so that there is a space between said pot nenber and said
B is contained in said container
H?§Oend of said grip handle

THIS SHEET HAS BEEN
REPLACED




T TN st i

FIG.2

Due to the abeve—eeﬁs%fuefkaﬁr—the storage of the cooking pot in the

e, such inconveni ences as

fai ner menber fdeq fOr exanpl

‘cooklng pot rattl ¥ when handling the heat
ing pot in mhlch ,5;ﬁt has been con-

ai ner nenber, are urt her,

| ded t here- betmeen,

P 53 31 5
40 41
"fﬁ'\\m AR R
*\P G MENSIN G
33 b sttt ] ~“i‘:%[ EE
> —
% |
A

34

i nsul ating
tained within the
because there is a space

the outer surface of the cooking pot and the inner
ace of the container vessel

: do not Epibke agai nst one another due to
Wi npact at tine of placing

300} 30

THIS SHEET HAS BEEN
REPLACED




ﬁoking pot in thecontatnrer—menrber, the vibrations caused during

ffng of the heat i nguMels : gjugdvessel or the like. Thus, the

& and mar ks whi ch araﬂ, '“festrlklng t oget her of the outer

pce of the cooking p imér surface of the container menber

] (i dAee provi ded between the outer surface
e cooklng pot and the inner surface of the cont ai ner nenber and thus

0 not cone in contact with each other, the only heat transm ssion
occurs fromthe outer surface oB/ibe cooking pot

THIS SHEET HAS BEEN
REPLACED




fie i nner surface of the contaimer member—and fromthe inner surface of
iront ai ner nenber to the ThistSheet

_ laded t he cooking pot is that which
B place via -9- the vag | ich has a | ow degree of heat

5- mssivity. Accordingl yi{iliE

ating cooking vessel are hlgh.
esai d

Wi 5t ing capabilities of the heat
Ot her preferred enbodi nent of the -

4/10

THIS SHEET HAS BEEN
REPLACED




ffnsulating cooki ng vessel—ef—+he present invention, the container
B H [ t

i s conprised of a el iy.G tl'e and netallic outer bottle,
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According to this construction, because, by locking the Iid of the
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Heat Insulating Cooking Vessel
BACKGRQUND QF THE INVENTION

hnical Field

The present invention relates to a heat insulating
cooking vessel which may be suitably utilized for a cooking
process by which food semi-cooked by heating is kept warm
and brought to a completely cooked state.

Technical Background

In general, the process of heating and cooking food
involves electric heat or a direct flame. However, such a
cooking process makes food susceptible to breakdown or
scorching due to heating, and consumes a large amount of
energy.

A cooking process wherein raw vegetables or grains are
immersed in an appropriate quantity of boiling water or a
boiling seasoned soup, or semi-cooked food is kept warm for
an extended period of time to bring it to a completely
cooked state, have been advanced in recent years as
processes which resolve the above-mentioned problems.

Conventional heat insulating cooking vessels such as
that shown, for example, in Japanese Utility Model 3-10920
(Utility Model Appln., Publication No. Heisei 3-109%20),
wherein a freely hinged handle is attached at the edge of
the mouth of the cooking pot, and an engaging portion is
provided to this handle, so that when the handle is
operated, the aforesaid engaging portion contacts with a
portion of the pot, thefeby preventing the food contained
therein from easily spilling, are available as heat
insulating cooking vessels wherein cocking is performed by
placing a cooking pot, containing a food material which has
been preheated until semi-cooked, in the heat insulating
vessel, closing the vessel to’ seal if, and maintaining the

cocking pot and contents therein in a heat insulatlng state
for a des‘red period of time.

However, the aforementioned conventional heat
insulating  cooking vessel has the following problems.
Namely, because there is no handle on the heat insulating
cooking wvessel itself, when carrying it, it is cumbersome
to transport. Further, because the secure fit of the lid

pN
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the Tid has been opened-by r.elegsi
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Fig. 7 is a side view of the heat insulat4yng cooking. device sho
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the cooking pot within the heat insulating vessel shifts
easily and the food contained therein spills easily.
Moreover, food which has spilled over from the cooking pot
into the heat insulating container could spill out from the
heat insulating container, presenting a hazard.

A heat insulating cooking apparatus as shown in Figure
13 is available as a conventional cooking apparatus
applicable to this type of cooking. This heating
insulating cooking vessel consists of a lid 4 releasably
provide to the container 3. The container 3 is closed and
sealed with the 1lid 4 and, moreover, an inner pot 2 is
releasably contained in the container 3.

The container 3 consists of an inner bottle S, which

. is cylindrical and has a curved bottom, and an outer bottle
6, which has a larger diameter than that of the dinner
bottle 5 and has approximately the same shape as the inner
bottle 5, both bottles being joined airtight at their
respective upper edges to form a dual wall structure.
The space between the inner bottle 5 and the outer bottle 6
is either a vacuum space or is filled with heat insulating
material to form a heat insulating portion 7. A bottom
element 8 is disposed on the lower face of the container 3,
and container handles 9,9 are attached at both sides of the
container 3.

The 1lid 4 consists of an upper 1lid element 11 of an
approximate disc shape and having a 1lid handle 10 at its
center, and with a lower 1lid element 12 also of an
approximate disc shape, the lower lid element 12 being
formed in a unitary fashion with the upper lid element 11.
The space between the upper 1id element 11 and the lower
lid element 12 is filled with heat insulating material.

Next an explanation will be given of the inner pot 2
contained in the heat insulating container 1 with reference
being made to FIG. 14.° The inner pot 2 consists of an
inner pot container 13, an inner pot 1lid 14 and a grip
handle 15. The disk shaped inner pot 1lid 14, which has a
diameter pproximately equal to that of the mouth portion
of the inner container 13, is placed over the mouth portion
of the inner pot container 13 in a freely releasable
fashion. Further, both ends of semi-circular arc shaped
grip handle 15, which has a diameter approximately equal to
that of the mouth portion of inner pot container 13, are
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opposite each other on the outer peripheral wall of inner
pot container 13, so that the grip handle 15 can be freely
raised or lowered.

In a heat insulating vessel of the aforementioned
structure, food contents are placed in the inner container
13, the inner pot 1lid 14 is closed and inner pot 2 is
contained entirely within container 3. By closing the
mouth portion of the container 3 with 1lid 4, the
temperature of the contents in inner pot 2 can be

- maintained over a long period of time, thus obtaining a
completely cooked product. ' ¢

However, conventional heat insulating cooking vessels
have the following problems. Namely, because inner pot 2
is placed on the inner face of the bottom of the heat
insulating container 1 and a part of the bottom edge of
inner pot container 13 is maintained in a state wherein it
comes in contact with the edge of the inner face of the
bottom of the heat insulating container 1, if the
dimensions of the inner bottom surface of the heat
insulating container 1 are not highly accurate, i.e., the
inner bottom surface of heat insulating container 1 is
somewhat distorted or is irregular, then the storage of
inner pot 2 in heat insulating container 1 is not stable.
Accordingly, in the case where heated food is place in
inner pot 2 and thereafter contained in heat insulating
container 1, when handling the heat insulating cooking
vessel, there is the chance that inner pot 2 will shift or
tilt, allowing the contents contained therein to spill out.

Further, due to the impact when the inner pot 2 is.
placed inside heat insulating container 1, or the
vibrations which occur when handling the heat insulating
cooking vessel, the contact areas between the bottom edge
of the outer surface of the inner pot container 13 and the
bottom edge of inner surface of the heat insulating
container 1 strike against one another, dents or marks
arise in this contact area and in the surrounding vicinity.

Furt'ier, because the bottom edge of the outer surface
of inner pot container 13 and the bottom edge of the inner
surface of-the heat insulating container 1 come in contact
with one another, heat is easily transmitted from inner pot
2 to the heat insulating container 1, or from the heat
insulating container 1 to the inner pot 2 via this contact
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area, this being problematic in that it gives rise to a
reduction in the ability to maintain the temperature.

SUMMARY OF THE INVENTION

It is therefore the object of the present invention to
provide a superior heat insulating cooking vessel which is
convenient to carry and easy to use, which has a high heat
insulating ability and which will not permit the contents
contained therein to spill out easily even if the vessel is
mistakenly dropped or overturned. :

Further, the present invention has as an addltlonal
object the provision of a heat insulating cooking vessel
wherein there is no denting or marking of the inner bottom
of the heat insulating container itself, the heat
insulating ability is superior, and wherein the heat
insulating cooking vessel is convenient to carry and does
not permit the contents contained therein to spill out
easily.

In a heat insulating cooking vessel wherein a cooking
pot with a lid element is contained in a freely removeable
fashion within the inner space of a heat insulating
container consisting of a heat insulating container member
and a lid which closes the mouth portion of this container
member, the present invention comprises attachment shafts
which are formed projecting outward from both side walls of
the container member of the heat insulating container; a
grip handle which is attached to the container member via
the aforesaid attachment shafts and can be freely raised or
lowered; a locking piece which is formed projecting outward
from the side of the 1lid which is positioned above the
attachment shafts when the container member is covered by
the lid; a concave interlocking portion, which covers the
locking piece when the container member is covered with the
lid, and which is formed to the attachment parts of the
handle grip attached to the sides of the container member;
openings formed in the attachment parts of the aforesaid
grip handle, the openings communicating with the aforesaid
interlocking portion and permitting free movement of the
lock in the upward direction when the aforesaid grip handle
is lowered on one side of the container member; and a
bearing face which presses the locking piece down on the
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1id and presses the 1lid down on the mouth portion of the
container member when the aforesaid grip handle is in the
upright position or is lowered on the other side of the
container member.

Due to the above described structure, because the
pressing force of the locking piece at the interlocking
portion of the handle grip can be released by changing the
position of the handle grip, the locking and unlocking of
the container member of the heat insulating container with
the 1id can be carried out.

Further, in one preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention,
the container member consists of metallic inner and outer
bottles, between which a space is formed. The edges of the
openings of both the inner bottle and the outer bottle are
joined in a unitary fashion to form the container menber.
The space formed between the inner bottle and the outer
bottle is evacuated to form a heat insulating layer.

By means of the provision of a vacuum heat insulating
layer, a container member having superior heat insulating
ability can be formed from the inner bottle and the outer
bottle.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, there
is provided to the lower face of the lid, a bearing means
for pressing the lid member of the cooking pot which is
contained in the container member on to the mouth portion
of the cooking pot when the container member is closed with
the 1lid.

According to this construction, because, due to the
locking of the lid on to the container member, the lid of
the container member presses the lid member of the cooking
pot on to the cooking pot, the cooking pot can be sealed.
Additionally, because the cooking pot can be held fixed
within the heat insulating container, the cooking pot does
not move about during transport and the contents contained
therein do no easily spill out.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
concavity is formed in the center of the bottom surface of
the 1lid, a knob which is inserted into this concavity is
formed in the center of the upper surface of the lid member
of the cooking pot, and a bearing means wherein the
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th e aforesaid knob, is provided. Thus, by means of the

ljocking of the lid with the container member, it is
possible to apply pressing force to the lid member of the
cooking pot via the concavity and the knob with assurance
and to assure the closing and sealing of the cooking pot

" within the container member.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, the 1lid
is attached in a freely moving fashion to the opening of
the container member via a hinge connecting device, thus
making the opening and closing of the lid simple. .

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
projecting piece for use in drip prevention is formed at a
portion of the lower surface of the lid on the hinge
connecting device side thereof.

According to this construction, because the projecting
pliece prevents dripping when the lid of the heat insulating
container is opened and the lower face of the lid is lifted
upward, it is possible to prevent droplets from dripping
off the 1id.

In a heat insulating cooking vessel wherein a cooking
pot with a lid element is contained in a freely removeable
fashion within the inner space of a heat insulating
container consisting of a heat insulating container member
and a lid which closes the mouth portion of this container
member, the present invention comprises attachment shafts
which are formed projecting outward from both side walls of
the container member of the heat insulating container; a
grip handle which is attached to the container member via
the aforesaid attachment shafts and can be freely raised or
lowered; a locking piece which is’ formed projecting outward
from the side of the 1lid which is positioned above the
attachment shafts when the container member is covered by
the 1lid; a concave interlocking portion, which covers the
locking piece when the container member is covered with the
1id, and which is formed to the attachment parts of the
handle grip attached to the sides of the container member;
openings formed in the attachment parts of the aforesaid
grip handle, the openings communicating with the aforesaid
interlocking portion and permitting free movement of the
lock in the upward direction when the aforesaid grip handle
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is lowered on one side of the container member; and a
pearing face which presses the locking piece down on the
1lid and presses the lid down on the mouth portion of the
container member when the aforesaid grip handle is in the
upright position or is lowered on the other side of the
container member; wherein a handle consisting of a grip
handle hilt part extending in the upper direction of the
cooking pot, a grip handle extending part provided to the
grip handle hilt part and extending away from the cooking
pot, and a knob part attached to the tip of the grip handle
extending part, is formed to the side wall of the cooking
part; and further wherein, the grip handle extending part
is formed at a position at which the grip handle extendiné
part contacts with the upper edge of the mouth portion of
the container member and hangs down without contacting with
the bottom of the container member, when the cooking pot is
contained within the container member.

Due to the above construction, the storage of the
coocking pot in the container member made stable and, for
example, such inconveniences as the cooking pot rattling or
tilting when handling the heat insulating cooking pot in
which the cooking pot has been contained within the
container member, are eliminated.

Further, because there is a space 1is provided
therebetween, the outer surface of the cooking pot and the
inner surface of the container vessel do not strike against
one another due to the impact at time of placing the
cooking pot in the container member, the vibrations caused
during handling of the heat insulating cooking vessel, or
the like. Thus, the dents and marks which are caused by
the striking together of the outer surface of the cooking
pot and the inner surface of the container member are
prevented. '

Because there is a space provided between the outer
surface of the cooking pot and the inner surface of the
container member and thus they do not come in contact with
each other, the only heat transmission which occurs from
the outer surface of the cooking pot to the inner surface
of the container member and from the inner surface of the
container member to the outer surface of the cooking pot is
that which takes place via the vacuum layer, which has a
low degree of heat transmissivity. Accordingly, the heat
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insulating capabilities of the heat insulatl
vessel is high.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, the
container member is comprised of a metallic inner bottle
and metallic outer bottle, both bottles being joined in a
unitary fashion at their respective upper edges, and the
upper-edge of the opening of the container member supports
the aforesaid handle' grip extending portion.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present inwvention, a means
to control the position of the cooking pot in a non-contact
state with the inner surface of the container member b&
supporting the tip of the grip handle extending portion is
formed to an outer container handle,

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, a
bearing face for preventing contact between the external
side surface of the cooking pot and the inner side surface
of the container member by controlling the position of the
tip of the grip handle extending portion is formed to the
outer container handle. As a result, because the external
side surface of the cooking pot does not come in contact
with the inner side surface of the container member, there
is not heat transmission from the cooking pot to the
container member nor from the container member to the
cooking pot. Accordingly, the heat retaining capabilities
are improved.

In another preferred embodiment of the aforesaid heat
insulating cooking vessel of the present invention, there.
is provided to the lower surface of the lid a bearing means
for pressing the lid member of a cooking pot which has been
contained in the container member on to the mouth portion
of the cooking pot when the container member is closed by
the 1lid.

According to this construction, because, by locking
the 1lid of the container member, the lid of the container
member presses the lid member of the cooking pot down on to
the cooking pot, the cooking pot is sealed and, at the same
time, the cooking pot is set firmly in the heat insulating
container. Thus, there is no movement of the cooking pot
during and the contents of the cooking pot do not easily
spill out during transport.
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In another preferred embodiment of the aforesajq heat
insulating cooking vessel of the present inventioh' a
concavity formed in the center of the lower surface of tpe
1lid, a knob which is inserted into the concavity formed jig
the center of the upper surface of the lid member of the
cooking pot, and a bearing means wherein the aforementioned
concavity presses down on the 1lid member via the
aforementioned knob. Thus, by means of the locking of the
1id of the container member, pressing force can be applied
to the lid member of the cooking pot with assurance via the
concavity and the knob, making poésible the reliable
sealing of the cooking pot within the container member.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1 is a perspective view of one embodiment of the
present invention showing the component parts of the heat
insulating cooking vessel.

Fig. 2 is a cross sectional side view taken along a
part of the heat insulating cooking vessel shown in Fig. 1.

Fig. 3 is a cross sectional view of a portion of the
grip handle attachment part showing the condition when the
lid and the container member of the heat insulating cooking
vessel shown in Fig. 1 are locked.

Fig. 4 is a cross sectional diagram along the line IV-

IV in the grip handle attachment part of the heat
insulating cooking vessel shown in Fig. 3. ‘

Fig. 5 is a cross sectional diagram of a part of the
grip handle attachment part showing the condition when the
1id has been opened by releasing the lock between the lid
and the container member of the heat insulating cooking
vessel shown in Fig. 1.

Fig. 6 is a cross sectional diagram of a part of the
grip handle attachment part showing another condition of
the locking state between the lid and the container member
of the heat insulating cooking vessel shown in Fig. 1. '

Fig. 7 is a side view of the heat insulating cooking
device shown in Fig. 1.

Fig. 8 1is a cross sectional view of the heat
insulating cooking vessel showing another embodiment of the
present invention.
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in a freely opening and c _'fé_;f*ﬁ'arm59 t he mutual conngeg
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sisting of a top plate and perlpheral pl ates. A inner sur-}f
attached to the bottomof |lid 31, form ng a holl ow space tjherebetween. This
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resin. Concavity @fgisefQl meqjidhd MR P WRwidh khR BBbkEMY pot of the
heat insulating cooking vessel shown in Fig. 8.

Fig. 10 is a side view of the heat insulating cooking
vessel shown in Fig. 8.

Fig. 11 is a cross sectional view of a part of the
grip handle attachment part shown in the condition when the
1id and the container member of the heat insulating cooking
vessel shown in Fig. 8 are locked.

Fig. 12 is a cross sectional diagram along the line
Vv~V in the grip handle attachment part of the heat
insulating cooking vessel shown in Fig. 11.

Fig. 13 is a cross sectional 'diagram showing an
example of a conventional heat insulating cooking vessel. )

Fig. 14 is a cross sectional diagram showing the inner
pot of the heat insulating cooking vessel shown in Fig. 11.

<

DETAILED DESCRIPTION OF THE INVENTION

A concrete explanation of the heat insulating cocking
vessel of the present invention will be explained below
using the preferred embodiments.

Figs. 1 and 2 are diagrams showing the overall
structure of the first embodiment of the heat insulating
cooking vessel of the present invention. The heat .
insulating cooking wvessel 21 in this example consists of a
heat insulating container 22 and a cooking pot 23 which is
housed releasably in the heat insulating container 22,

Heat insulating container 22 consists of a cylindrical
container member 30 comprising a stainless steel evacuated
heat insulating container; a l1id 31 which is made from a
synthetic resin and contains a heat insulating layer P as
shown in Fig. 2, 1id 31 being attached to the container
member 30 to cover the opening thereof and so as to be
freely releasable therefrom; and a grip handle 32 which is
made from a synthetic resin and is attached at'opposing
sides of the container member 30 and which can be freely
lowered or raised. As is shown in Fig. 2, the aforesaid
container member 30 comprises a metallic inner bottle 30a
and a metallic outer bottle 30b, an open space being formed
therebetween, the mouth portions of metallic inner bottle .
30a and metallic outer bottle 30b respectively being joined
together to form a unitary structure. The space between
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A mouth edge part 33 and a bottom protecting cover 34,
both comprised of synthetic resin, are formed so as to
enclose, respectively, the peripheries of the external wall
of the mouth portion of the container member 30 and the
external surface of the bottom of the container member 30.
As is shown in enlarged view in Figs. 3 and 4, attachment
shafts 35,35, for attaching the grip handles, are formed at
opposing positions on the side wall of mouth edge part 33,
and are formed in a unitary fashion with and projecting out
from the mouth edge part 33. Further, at the external
periphery of the mouth edge part 33 shown in Fig. 1, a
female hinge fastener 36 for attachment of the 1lid 31 is
provided in a unitary fashion with mouth edge part 33 to a
portion of one of either of the attachment shafts 35,35.

To both sides of the aforesaid lid 31, respectively
projecting locking pieces 37 are formed at positions
corresponding to the positions of attachment shafts 35,35
when container member 30 is closed with the 1lid 31. A male
hinge fastener 38 is formed at a position at the side of
the 1lid 31 which corresponds to the position of the
aforesaid hinge fastener 36. Lid 31 is provided to
container member 30 in & freely opening and closing fashion
by the mutual connection of the hinge fastener 36 and the
hinge fastener 38,

As may be seen from the cross sectional structure
shown in Fig. 2, 1lid 31 has an obulate disk shape
consisting of a top plate and peripheral plates. An inner
surface lid 39 is attached to the bottom of 1id 31, forming
a hollow space therebetween. This hollow space is filled
with a heat insulating layer P made of a synthetic resin.

Concavity 40 is formed in the center of the bottom
surface of the inner surface 1lid '39. This concavity 40 is
formed of a size such that it can contain knob 53 which is
provided o lid member 51 of the cooking pot 23 which will,
be explained below. The inner surface lid 39, in which
concavity 40 is formed, possesses elasticity because the
inner surface lid 39 and the insulating layer P are formed
of a synthetic resin, and is constructed so that, when lid
31 is closed, inner surface lid 39 comes in contact with
knob 53, applying bearing force on knob 53 to press it down
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on the mouth portion of cooking pot 23, making_ it possible

to firmly set the lid member 51 of the cooking pot 23 on
the cooking pot 23. Moreover, if the aforementioned knob
53 is formed of an elastic material, then the pressure
sealing effects of 1lid member 51 from the bearing force
become even greater.

Further, a projecting piece 41 in the shape of a
curved arc is formed to the inner surface lid 39 and is
located on the side of inner surface 1lid 39 which
corresponds to the side of the lid 31 at which the hinge
fastener 38 is formed. This projecting piece 41 is
provided for resting lid member 51 thereon when the 1lid
member 51 is removed from the cooking pot 23. Further, a
plurality of protrusions 42 are provided to the inner
surface 1lid 39.

The aforesaid grip handle 32 has an arched shape, and
attachment parts 43,43 in the approximate shape of a disk
are formed at both ends of grip handle 32. As is shown in
Fig. 4, attachment holes 44 are formed in the center of the
approximate disk shaped portion of attachment parts 43,43.
By inserting an attachment shaft 35 into an attachment hole
44, grip handle 32 is attached to the container member 30
in a manner so as to make possible the free raising or
lowering of the grip handle 32. In other words, grip
handle 32 is provided so that it can be freely raised or
lowered, with the direction of the raising and lowering
movement being from the front to the back or from the back
to the front of the container member 30, with the
attachment shafts 35,35 being used as fulcrum points.
Further, as is shown in Fig. 3, an extending wall 55, which
projects outward and extends from the end of grip handle 32
and across approximately half of the circumference thereof,
is formed to the outer periphery of attachment 43 so as to
be positioned on the right side of the grip handle 32 in
this figure (on the hinge fastener 36 side in Fig.1). To
the inner side of extending wall 55 there is provided a
concave shaped engaging part 56 which is formed from the
end of grip handle 32 and the extending wall 55. The inner
surface of the engaging part 56 is employéd for a bearing
face 46 which engages with the upper surface of the
aforesaid locking pieces 37. Further, an open portion 57
is formed at the side of the end of the extending wall 55,
this open portion opening one side of the end of grip
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The cooking pot 23 has a three layer construction
wherein a steel plate such as carbon steel which has good
thermoconductivity is layered between stainless steel
plates or the like. Cooking pot 23 comprises a pot member
50; a freely detachable 1lid member 51, formed from
stainless steel, which covers the mouth portion of the pot
member 50; and an arched grip handle 52 which is attached
at opposing sides of the pot member 50 so that it can be
freely raised or lowered.

Lid member 51 is disk shaped, and knob 53 made of :a
synthetic resin, is formed to project outward from the
center of the upper surface of lid member 51. At the same,
a step portion 54 for insertion into the rim of the opening
at the upper portion of the pot member 50 is formed to the
outer periphery of the upper surface of lid member 51.

Grip handle 52 is attached by a hinge fastening so
that it can be freely raised and lowered with respect to
the plate shaped attachment parts 50a,50a shown in Fig.2
which are attached at increments of 180° at the peripheral
edge of the mouth portion of the pot member 50. A stoppers
50b is formed to one side of each of these attachments
50a,50a and projecting therefrom. One of the attachment
parts S50a is attached to the pot member 50 so that the
stopper 50b formed to this attachment part 50a stops the
movement of the grip handle 52 in the descending direction,
while the other attachment part 50a is attached to the pot
member 50 so that the stopper 50b formed to this other
attachment part 50a stops the movement of the grip handle
52 in the ascending direction.

Because of the contact with stoppers 50b,50b, when
lowered, grip handle 52 is positioned at a position
slightly higher than the edge of the pot member 50, and
conversely, when raised, grip handle 52 is placed in an
upright position. Further, a ‘slit 52a for quickly cooling
grip handle 52 is formed in center of the grip handle 52.

Next, an explanation will be made of the employment of
a heat insulating cooking vessel 21 of the above
construction.

In the utilization of the aforementioned heat .
insulating cooking vessel 21, once the cooking materials
have been preheated in the cooking pot 23 and other
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outward andopened and cocking pot 23 is contained within heat

insulating container 22. Next, the heat insulating
container 22 is closed with lid 31 and grip handle 32 is
moved to the open side of 1lid 31 (to the left in Fig. 1,
and in the direction of the arrow B in Fig. 3). As a
result, the bearing face 46 of the engaging part 56 of the
grip handle 32 engages with the upper surface of the
locking piece 37, sealing container member 30 and lid 31,
while at the same time, the concavity 40 formed in the
inner surface lid 39 which is on lower surface of lid 31
bears down on the knob 53 of the cooking pot 23. As a
result, lid member 51 is pressed down and firmly set over
the mouth portion of the pot member 50.

Further, when transporting heat insulating cooking
vessel 21 by raising the grip handle 32, because the
attachment part of the grip handle 32 is in the state as
shown in Fig. 3, bearing face 46 engages with the upper
surface of the locking piece 37 and presses locking piece
37 down, lid member 51 is firmly set on the edge of the

opening of the pot member 50 by the bearing force of

concave part 40 on the knob 53 of the cooking pot 23.
Thus, the contents do not spill out from the cooking pot 23
during transport.

Further, if grip handle 32 is lowered to the open side
of lid 31, i.e. the state as shown in Fig. 6, then, even if
the heat insulating cooking vessel 21 is transported by
car, etc, the contents therein do not spill out because lid
member 51 is set firmly on the pot member 50 and, at the
same time, the cooking pot 23 is set firmly within the heat
insulating container 22. Further, even if the heat
insuldting cooking vessel 21 is accidently dropped or
overturned, there is no danger'of the contents spilling out
from the heat insulating contalner 21.

When serving the contents within the heat insulating
cooking vessel 21 following completion of cooking, grip
handle 32 is lowered to the side of container member 30 at
which hinye fastener 36 is located (the direction shown in
Fig. 3), and the engagement between the locking piece 37
and the engaging part 56 is released as shown in Fig. 5.
Then, because open portion 57 of a side of the tip of the
grip handle 32 is positioned in the upward direction as
shown in Fig. S, locking piece 37 can move freely in the
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lid 31, and remove the contents from the cooking pot 23.
When serving the contents of cooking pot 23, the lid

member 51 of the cooking pot 23 can be rested on the

projecting piece 41 of the lid 31 which has been placed in

an upright position. Further, because there are a

plurality of protrusions 42 provided to the inner surface
1id 39, lid member 51 comes in contact with the protrusions
42 but does not directly contact with the inner surface lid
39, therefore, there is 1little concern that the inner
surface lid 39 will be dirtied by the food contents or
droplets of moisture. Further, when lid 31 is raised and
l1id member 51 is placed on projecting piece .41 so as to lay
along the inner surface lid 39, the droplets formed on the
lower surface of the inner surface 1lid 39 or on the inner
surface of the lid member 51 roll down along the inner
surface lid 39 or the lid member 51 and, as a result, can
be collected in the projecting piece 41 and prevented from
dripping off 1lid 31.

Further, when serving the contents of the cooking pot
23 following the removal of the cooking pot 23 from heat
insulating container 22, as shown in Fig. 1, because the
grip handle 52 of the cooking pot 23 is stopped at a
position slightly higher than the edge of the pot member
50, grip handle 52 can be easily raised by inserting a
finger into slit 52a and, thus, the cooking pot 23 can be
easily removed from the heat insulating container 22.

In the preceding preferred embodiment of the present
invention, the structure of the present invention was one
wherein 1lid 31 of the heat insulating container 22 and the
heat insulating layer P provided to the 1lid 31 are formed
of a synthetic resin, and wherein the elastic concavity 40
formed in 1lid 31 comes in contact with the knob 53 which is
provided to the 1id member 51 of the cooking pot 50.
However, provided that the structure provided is one in
which, when 1id 31 of heat insulating vessel 22 is closed,
pressing force is applied to 1lid member 53 of cooking pot
23, setting the lid member 53 firmly on the pot member 50

‘of the cooking pot 23, then the preceding embodiment is not

limited to any particular shape or material. For example,
a convexity may be provided to the 1lid 31 of the heat
insulating container 22, and bearing pressure may be
applied to the lid member 51 of the cooking pot 23 by this
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concavity. Further, a structure is also possible wherein
neither a concavity nor a convexity is formed in the lower
surface of the lid 31, but instead bearing force is applied
to the knob 53 by the lower surface of the 1lid 31.

An explanation of a second embodiment of the heat
insulating cooking container according to the present
invention will now be explained using on Figs. 8 through
12.

Shown in Fig. 8, the heat insulating cooking vessel of
the second embodiment of the present invention comprises a
heat insulating container 61, and a cooking pot 62, which
is contained within heat insulating container 61 so as to
be freely insertable thereinto and removable therefrom. In
this heat insulating container 61, a lid 64 is attached to
the container member 63 so as to be freely opening and
closing. Further, unlike the lid 31 in the preceding
embodiment, the 1id 64 of this embodiment does not
specifically have a hinge connecting part. When closing
container member 63, lid 64 is covered by container member
63; however, when opening container member 63, lid 64 is
removed from the container member 63.

The aforementioned container member 63 is composed of
a cylindrical inner bottle 65 made of stainless steel or
carbon steel and a cylindrical outer bottle 66 made of the
same material as that of the inner bottle 65 and having a
diameter larger than that of the inner bottle 65. The
inner bottle 65 and the outer bottle 66 form a dual wall
structure with the respective upper edges of the bottles
being joined in an airtight manner. A heat insulating
portion 67 consisting of a vacuum or filled with insulating
material is formed in the space between the inner bottle 65
and the outer bottle 66.

A bottom member 68 is attached to the lower surface of
the container member 63 by screwing a screw 71 into a screw
hole 69 drilled in the bottom member 68 and a screw
feceiver 70 provided in the outer bottle 66. Further, to
the outer periphery of the mouth portion of the container
member 63, there is the mouth edge part 33 of the same
structure as the mouth edge part 33 of the container member
30 of the first embodiment explained above. Outer
container handles 72,72 for supporting heat insulatihg
container 61 are attached to the mouth edge part 33 of the
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container member 63 at a 180° intervals from each other
about the mouth edge part.

Additionally, as the container grip handle employed in
this embodiment, the grip handle 32 used in the structure
of the first embodiment described above is provided here as
well. This container grip handle 32 is provided so that it
can be raised or lowered, passing over the outer container
handles 72,72, to be placed in an upright or lowered
position. Further, the structure of the attachment part of
the grip handle 32 in this example is identical to that in
the above first embodiment. Namely, a locking piece 37
identical in structure to that in the first embodiment is
formed to the side of 1lid 64, and the same construction
wherein pressing force is brought to bear on lid 64 by the
application of pressing force to the locking piece 37 by
the bearing face 46 of the attachment portion of the grip
handle 32 is employed in this embodiment. Moreover, “as the
structure of these parts was already explained'in the
preceding embodiment, the essential parts thereof are shown
in Figs. 11 and 12 and a detailed explanation is omitted
here.

As shown in Fig. 8, the 1lid 64 of the second
embodiment of the present invention is a disk shaped plate
consisting of a top plate and side wall plates. An inner
surface lid 74, approximately disk shaped, is affixed to
the lower surface of the lid 64, and the space therebetween
is filled with a heat insulating material 75. Lid 64 .and
inner surface lid 74 are connected by the engagement of an
upper engaging member lower engaging member 77, which is
formed projecting downward from the vicinity of the outer
periphery of lid 64, and a lower engaging member 77, which
is formed projecting from the vicinity of the outer
periphery of the inner surface 1lid 74. Further, a
concavity 80 for housing a knob 79 attached to lid member
78 of the cooking pot 62 is formed to the center. of the
lower surface of the inner surface lid 74. '

Lid 64 is formed so that, when cooking pot 62 1is
contained in container member 63 and the lid 64 is closed,
the lower surface of the inner surface lid 74 is positioned
slightly lower than the upper surface of the container
member 63. Further, cutouts 82 through which a grip handle
extending portion 83, to be explained below, is passed so
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Cooking pot 62 consists summarily of a pot member 73,
a lid member 78, and a pot grip handle 84. A disk shaped
lid member 71 having a diameter approximately the same as
the mouth portion 85 of the pot member 73 is placed on the

mouth portion 85. Knob 79, consisting of

a plastic

material or the like which has low heat transmissivity
properties, is attached to the center of the lid member 78.
The metallic cooking pot 62 is formed with a bottom

and is of a cylindrical shape. The mouth p

ortion 85

thereof is provided with a diameter smaller than that of
the other parts. Two pot grip handles 84 are attached at
180° intervals to the outer periphery of the mouth portion

85.
Pot grip handle 84 consists of a tang portio
extends in the upper direction of the cooking

n 81 which
pot 62; a

handle grip extending portion 83, which is provided to the
upper end of the tang portion 81 and extends at a right
angle therefrom; and a grip portion 86, which is provided
to the end of the grip handle extending portion 83. The
lower end of the tang portion 81 is attached to pot member

73 by welding. This tang portion 81 and gr

ip handle

extending portion 83 are formed by bending rectangular
shaped plates made from stainless steel, and extend higher
upward than the mouth portion 85 of the pot member 73.
Because the tang portion 81 is exposed to heating when the
cooking pot 62 is heated, and must also stand up to

impacts, weight, etc., it is formed from heat
stainless steel having a high degree of strength.

resistant

Grip portion 86 which is attached to the tang portion
81 is formed from a material having a low rate of thermal
transmissivity such as wood or thermosetting resin, and is

constructed so as not to reach a temperature at w

hich it is

too hot to touch with the hand, even when the tang portion

81 and the grip handle extending portion 83 have

undergone

heating to a temperature at which they are temporarily too

hot to be touched with the hand.
When containing the cooking pot 62 in

the heat

insulating container 61, the aforementioned tang portion 81
passes through the cutouts 82 formed at 180° intervals to
the outer periphery of the 1id 64 and extends upward from

the inner bottle 65 of the container member

63. Grip
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attachment part 50a stops the npye
descanding direction, while the
t he pot nenber 50 so that the stp
part 50a stops the novenent of t '

direction. Because of the contact with stoppers 50b, 50p, O < grip
handl e 52 is positioned at a position sljghtly higher {han the edge of the
pot menber 50, and conversely, when rais%%, grip handl &&2—s—ptraced T n an

handle extending portion 83 is disposed at a right angle in

the radial outward direction of cooking pot 62 and grip
portion 86 is attached to the end thereof. This grip
handle extending portion 83 contacts with and is supported
by the mouth portions of inner bottle 65 and outer bottle
66. Outer container handle 72 is attached to the outer '
peripheral surface of the vicinity of the mouth portion of
the container member 63. When containing cooking pot 62 in
container member 63, the outer surface of cooking pot 62
does not contact with the inner surface of the container
member 63, but rather the outer surface of the cooking pot
62 and the inner surface of the container member 63 are
maintained with spacing therebetween. Namely, a ste§
portion 72a, on which grip portion 86 of cooking pot 62 is
placed, is formed at the upper surface of the outer
container handle 72. The position of grip portion 86 is
regulated by the step part 72a, and the side surface of the
pot member 73 and the inner side surface of the inner
bottle 65 do not contact.

Additionally, the provision of the aforementioned
outer container handle 72 may be omitted, and the grip
handle extending portion 83 may be supported by the upper
edge of the mouth portion of the container member 63. As a
result, as in the case stated above, when containing the
cooking pot 62 in the container member 63, the outer
surface of cooking pot 62 does not contact with the inner
surface of the container member 63, but rather the outer
surfacé of the cooking pot 62 and the inner surface of the
container member 63 are maintained with spacing
therebetween.

In this embodiment of the heat insulating cooking
vessel of the present invention, the bottom edge of tang
portion 81 is attached to the outer peripheral surface of
the mouth portion 85 of the cooking pot 62. When
containing cooking pot 62 in heating insulating container
61, this grip-handle extending portion 83 passes through
cutouts 82 formed in the 1lid 64 and extends upward from the
inner bottle 65 of the container member 63. Grip portion
86 is attached to the tip of the grip handle extending
portion 83, and grip handle extending portion 83 contacts
with and supports outer container handle 72 which is
attached to the upper edge of the container member 63. For.
this reason, when containing cocking pot 62 in container

AL & i v
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handle 52 is formed in center

t he above construction. In thjm,-;:

upright position. Furthggsy Iﬁéb&mﬁw

be nmade of the enploy- ne

i nsul at- ing cooking vessel 21, once the cooklng mat eri g

preheated in the cooking pot 23 and oth§5 prelim

Aetfc 92 NeqREPRACEN EHEEﬁ

{sulatlng cqoHi ng Vesseal
the af orerentipg
have been

member 63, the outer surface of cooking pot—62—dwes—mot
contact with the inner surface of the container member 63,
but rather the outer surface of the cooking pot 62 and the
inner surface of the container member 63 are maintained
with spacing therebetween, thus making the containment of
the cooking pot 62 in the container member 63 stable.

Accordingly, the problem of the cooked contents of the
cooking pot 62 spilling out into the container member 63
when the cooking pot is shook or tilted during handling of
a heat insulating cooking vessel, wherein a cooking pot 62
which holds food which has been brought to a cooked state
is contained in a container member 63, is resolved. 4

Further, because an interval of space is provided
between the outer surface of the cocking pot 62 and the
" inner surface of the container member 63, the outer surface
of the cooking pot 62 and the inner surface of the
container member 63 do not strike against one another as a
result of impact when installing the cooking pot 62 in the
container member 63, or when vibrations arise .during
handling of the heat insulating container, etc. Thus, it
is possible to prevent the occurrence of dents or marks
which result from the striking together of the outer
surface of the cooking pot 62 and the inner surface of the
container member 63. Accordingly, the durability of the
the cooking pot 62 and the container member 63 is improved.

Further, space is provided between the outer surface
of the cooking pot 62 and the inner surface of the
container member 63 and there is no contact therebetween at
all. As a result, with the exception of only that which
‘occurs via the air layer, which has a low degree of heat
transmissivity, heat transmission from the outer surxface of
the cooking pot 62 to the inner surface of the container
member 63, or, from the inner surface of the container
member 63 to the outer surface of the cooking pot 62 does
not take place. Accordingly, the thermal insulating
properties of the heat insulating cooking vessel is high,
and it is possible to improve the temperature holding
efficiency of the heat insulating cooking vessel.

Further, the plate-shaped metallic grip handle
extending portion 83 of the cooking pot 62 extends along
the radial direction of the cooking pot 62 and lies in .the .
vertical plane. For this reason, even if grip handle
extending portion 83 is heated due to hot air rising upward

REPLACED
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i nary preparations-have been Gﬁg@h&;ﬁg&&@pﬁ&d ks opened

I.s contained within heat insula Next, t QEFEQ{:U S
con- tainer 22 is closed with Il ;ﬁr handle 32 i IUVCU"%@
open side of lid 31 (to the |ef dnd in the di e(t

arrow Bin Fig. 3). As a result, the bearlng face 46 of the
56 of the grip han- dle 32 engages with_the upper surface oi . C

pi ece 37, sealing container menber 30 afd 1id 31, while a the sane tlneT
the concavity 40 fornmed in the inner surface lid 39 whiich

surface of %é&hBQthéﬁéer surface of the cooking pot Gé?‘because the
area of the surface receiving the heat is small, the
temperature increase in the grip handle extending portion
83 is less than in the case where the handle grip extending
portion is temporarily disposed horizontally. Thus, grip
portion 86 does not easily become hot and, as a result,
this is advantageous when transporting the cooking pot 62.
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down on the knob 53 of t As a resu
pressed down and firmy se
‘Further, when transporti ng||FkEd M
grip handl e 32, because t hglikgikag jart of the gri Hggﬂkﬁ;%% |s
state as shown in Fig. 3, bearing face 46 engages Wi tih |t er ‘sur
the | ocking piece 37 and presses |0Ckl pi ece 37 do
firmy set on the edge of the openlng the pot me
force of concave part 40 on the knob 53 of the cooking

What is claimed is: o

ng cooki ng vdgsget—2t oy*rals

1. A heating insulating cooking vessel (21) including a
heat insulating container (22) having a mouth portion, a
lid (31) for closing the mouth portion of said heat
insulating container (22), a grip handle (32) attached by
attachment parts (43) to the outer surface of the mouth
portion of said heat insulating container (22) so as to be
freely raisable or lowerable, a cooking pot (23) having a
mouth portion and contained releasably in said heat
insulating container (22), and a lid member (51) for
closing the mouth portion of said cooking pot (23), said
heat insulating cooking vessel (21) characterized in that:

said insulating container (22) comprises a container
member (30) and attachment shafts (35) which are formed to
opposing sides of said container member (30) and support
said grip handle (32);

said 1id (31) comprises locking piece (37) attached to
opposing sides of said 1lid (31);

said grip handle (32) is provided at said attachment
parts (43) thereof with an open portion which permits the
free movement of said locking piece ({37) in the upper
direction when said grip handle (32) is lowered to one side
of said container member (30), and with a concave shaped
engaging part (56) which covers said locking piece (37)
when said container member (30) is covered by said 1lid
{31), said 'engaging part (56) comprising a bearing face
(46) at the inner surface thereof, said bearing face (46)
pressing said 1id (31) on to the mouth portion of said
container member (30) by pressing on said locking piece
(37) when said grip handle (32) is placed in the upright
position or is lowered to the other side of said container
member {(30).

2. A heat insulating cook;ng vessel (21) according to
claim 1 characterized in that said container member (30)
consists _.f a metallic ‘inner bottle (30a} and a metallic
outer bottle (30b), a space being formed therebetween, the
edges of the openings of said inner bottle (30a) and said
outer bottle (30b) being joined in a unitary fashion to
form said container member (30), and the space formed
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pot '23. Thus, the contents do _nGysIRie! fr t he cook

during transport. Further, if grigiy B owered t . f
l'id 31, i.e. the state as shown Iﬁi““’ M), even if the heat
i nsul ati ng cooking vessel 21 is t ) car, etc. the @@DELLEE:

therein do not spill out because lid nenber 51'|s set firpdy on the pot
menber 50 and, at the sane tine, the cq£¥|ng pot 23 is se LFFWTV”WFFﬁF

t he

between said inner bottle (30a) and said outer-bottle (30b)
forming a vacuum insulating layer.

3. A heat insulating cooking vessel (21) according to
claim 1 characterized in that a bearing portion is provided
to the inner surface of said lid (31), said bearing portion
pressing said 1lid member (51) of said cooking pot (23),
which is contained in said container member (30), on to the
mouth portion of said cooking pot (23) when said container
member (30) is closed with said 1lid (31).

4. A heat insulating cooking vessel (21) according to
claim 3 characterized in that a concavity (40) is formed in
the center of the lower surface of said lid (31), and a
knob (53) for insertion into said concavity (40) is formed
in the center of the upper surface of said lid member (51)
of said cooking pot (23), said concavity (40} and said knob
(53) forming a bearing portion wherein said concavity (40)
applies pressing force to said lid member (51) via said
knob (53).

5. A heat insulating cooking vessel (21) according to
"elaim 1 characterized in that said 1lid (31) is attached to
the opening of said container member (30) via a hinge
attachment so as to be freely opening and closing.

6. A heat insulating cooking vessel (21) according to
claim 5 characterized in that a projecting piece (41) for
preventing drip run-off is formed to the hinge side of said
1id (31), at a portion of the lower surface thereof.

7. A heating insulating cooking vessel including a heat
insulating container (61) having a mouth portion, a 1lid
(64) for closing the mouth portion of said heat insulating
container (61), a grip handle (32) attached by attachment
parts to the outer surface of the mouth portion of said
heat insuliting container (61) so as to be freely raisable
or lowerable, a cooking pot (62) having a mouth portion and
contained releasably in said heat insulating container
(61), and a lid member (78) for closing the mouth portion
of said cooking pot (62), said heat insulating cooking
vessel characterized in that:
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- 17 - heat insul ating hisShietrHas Bea
cooki ng vessel 21 is aCCI |

s¢d her, even if the R@§LACE§HW@?S§EET

or overturned t har ro-danger
of the contents spilling|

~£?‘7f eat insul ating contjaijne, n
serving the contents W t'hi-n” heat:"i nsul at- ing cooking |vgs §é§%é¥:%M%

fol l owi ng conpl etion of cooking, grip handle 32 is |owered tlo the side of
contai ner nem ber 30 at which hinge f s ener 36 is Iocat'd (the direc-
tion shown in Figid3lnsanskife é%ﬁﬁ&&ﬂég'(Gmivwﬁmpiiﬁbéoa

the engaglqgmgart(égs|55&e%é%% $hent shafts (35) which are formed to

opposing sides of said container member {63) and support
said grip handle (32);

said 1id (64) comprises locking pieces (37) attached
to opposing sides of said lid (64);

said grip handle (32) is provided at said attachment
parts (35) thereof with an 6pen portion which permits the
free movement of said locking piece (37) in the upper
direction when said grip handle (32) is lowered to one side
of said container member (63), and with a concave shaped
engaging part which covers said locking piece (37) when
said container member (63) is covered by said lid (64),
said engaging part comprising a bearing face (46) at the
inner surface thereof, said bearing face (46) pressing said
1id (64) on to the mouth portion of said container member
(63) by pressing on said locking piece (37) when said grip
handle (32) is placed in an upright position or is lowered
to the other side of said container member (63);

said cooking pot (62) comprising a pot member (73),
tang portions (81) provided opposite to each other on
opposing walls of said pot member (73) and extending
upward, a grip handle extending portion (83) extending from
the upper end of said tang portion (81) in the radial
outward direction of said cooking pot (62) and being formed
so as to come in contact with the mouth portion (85) of
said container member (63) and suspend said pot member (73)
so that there is a space between said pot member and said
container member (63) when said cooking pot is contained in
said container member (63), and a grip portion (86)
attached to the end of said grip handle extending portion
(83).

8. A heat insulating cooking vessel according to claim 7
characterized in that said container member (63) consists
of a metallic inner bottle (65) and a metallic outer bottle
(66) joined in a unitary fashion at the edges of their’
respective openings, the upper edge of the opening of said
container member (63) supporting said grip handle extending
portion (83). :

9. A heat insulating cooking vessel according to claim 8

characterized in that a step portion (72a), which supports
rized 1in that a s
- THIS SHEET HAS BEEN
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portion 57 of a s

as shown in Fig. 5. _Then, because open
god upward direction

the grip handle 32 is ﬁﬁi

5, locking piece 37 canif
pot 23. When serving the.confenfé of cooking pot 23, the Ifid nenber 51 ¢f

becones possible to opei

t he cooking pot 23 can be rested on the ? oj ecting piecd 41 of tThetTd-31

whi ch has been placed in an upright posi Furt her, ause there are

plu- rality oL protrug %%§ 42 roxgggget%égg% Agﬂpgg{face(aéj nd

maintains the pOSltlon of said cooking pot (62) so that
said cooking pot (62) does not contact with the inner
surface of said container member (63), is formed to said
outer container handle (32}.

10. A heat insulating cooking vessel according to claim 7
characterized in that a bearing portion is provided to the
inner surface of said lid (64), said bearing portion
pressing said 1id member (78) of said cooking pot (62},
contained in said container member (63), on to said mouth
portion of said cooking pot (62) when said container member
(63) is closed with said lid (64).

11. A heat insulating cooking vessel according to claim 9
characterized in that a concavity (80) is formed in the
center of the lower surface of said lid (64), and a knob
(79 for insertion into said concavity (80) is formed in
the center of the upper surface of said lid member (78) of
said cooking pot (62), said concavity (80) and said knob
(79) forming a bearing portion wherein said concavity (80)
applies pressing force to said lid member (78) via said
knob (79).
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39, lid nenber 51 cones inrggg;ggi;¥ilﬁ_gng_protru5|ons 42 but does not
directly contact with the T sSuyrface lid 39, theref e R g 4 %
concern that the inner sur-Iﬁﬁsmwﬂ lacpd o dirtie 0D
contents or droplets of moisty 'n! kilfiwhen |id 31{7;

mem ber 51 is placed on prOJ m 1l so as to t
surface rid 39, the droplets torned on the |ower surfa o%fﬁgcﬁ%er
surface lid 39 or on the inner surface of the |lid nenbé¢r | 5l rolldoy

the inner surface Iid 39 or the Iid nenber 51 and, as $ result, can be |
collected in the projecting piece 41 ang6

ABSTRACT OF THE INVENTION

HEAT INSULATING COOKING VESSEL

In a heat insulating cooking vessel (21) wherein a
cooking pot (23) with a lid element (51) is contained in a
freely removeable fashion within the inner space of a heat
insulating container (30) consisting of a heat insulating
container and a lid (31) which closes the mouth portion of
this container member (30), the present invention comprises
attachment shafts (35) which are formed projecting outward
from both side walls of the container member (30) of the
heat insulating container (22); a grip handle (32) which is
attached to the container member (30) via the aforesaid
attachment shafts (35) and can be freely raised or lowered;
a locking piece (37) which is formed projecting outward
from the side of the lid (31) which is positioned above the
attachment shafts (35) when the container member (30) is
covered by the 1lid (31); a concave interlocking portion,
which covers the locking piece (37) when the container
member (30) i1s covered with the 1lid (31), and which is
formed to the attachment parts of the handle grip (32)
attached to the sides of the container member (30);
openings formed in the attachment parts of the aforesaid
grip handle (32), the openings communicating with the
aforesaid interlocking portion and permitting free movement
of the lock in the upward direction when the aforesaid grip
handle (32) is lowered on one side of the container member
(30); and a bearing face which presses the locking
piece (37) down on the 1lid (31) and presses the lid (31)
down on the mouth portion of the container member (30) when
said grip handle (32) is placed in the upright position or
is lowered to the other side of said container member (30).

Figure 1
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prevented fromdri ppi ng off+Hd—3f—Further; when serwn 4 of
t he cooki ng pot 23 follomﬁmgsmﬂagﬁgmay 1a6dd t he cook REPE%QE

) \ dat
i nsul ating contai ner 22, H BAINERLeRY: 1, becausejthe grip handl g 52 of
the cooking pot 23 is stopp u LollE S| I 1n slightly hig@gsgﬁmaﬁ96he edge
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into slit 52a and, thus,
|nsulat|ng con- t ai ner

inserting a finger
easily renoved fromthe heat
‘preferred enbodi nent of tHHn
i nvention was one wherein [i

the heat insulating layer P
synthetic resin,
conmes in contact with the knob 53 which is provided
t he cooki ng pot 50. However,

and wherein the efastlc concaV|ty 40 \f or pedesk

othelid ngggg;»51 of

provi ded2t hat the struclure

-

FIG.2

p 53 b, 38
51 40 4
MNMWN N N \\ R \ ARNER R Y. AT W 36
33 ——— S |
524 1 [' A ¢ \ R 39
52 - / ) | ' ggg}jso
| sob 500 | -l
i~ \_——'/ SO
30
5‘ ~
apk

Ty

{ are

4:.‘12:‘.:" 4! l o et
H2R .o #

P2 vpes coe ¥

34

L’I’HIS SHEET HAS BEEN
REPLACED




provided is one in which, wahen—++e—3t+—-of—heat—insul ating vessel 22 is

cl osed, pressing force is apphiss eggwb&ggﬁgakdﬁer 53 of [y9% BeF cOeTT
setting the |id menber 53 firnMiKNINERE NI erber 50 o
23, then the precedi ng enbodi e 'iﬂ]fted to any p
or material. For exanple, a conw provi ded t
heat insul ating contai ner 22, and bearing pressure nmay |be
lid menber 51 of the cooking pot 23 by this concavity. [Fu "uct yr e
Is al so possi bl e wherein neither a congavity nor a con ' ' |
the | ower surface of the lid

pe
e

FIG.3
;ﬁ\A

B
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31, ‘but instead bearing foree—is—appted—+to—the knob 53 by the |ower

surface of the lid 31. An exghRgmkiigl

i nsul ati ng cooki ng contai ner oMM (NNCIELIN Hhe present
expl ai ned using on Figs. 8thr g ;fmln Fig. 8
cooki ng vessel of the second éft "t he present
a heat insulating container 61, and a cooklng pot 62,
wi thin heat insulating con- tainer 61 so as to be free
t hereinto and 4

Recond ean
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renovabl e therefrom | .
attached to the cdﬁfﬁine

Further, unlike the e
64 of this enbodi ment do |

When cl osi ng cont ai ner nenber 63
however, when

n the precedi ng
cally have a hing
id 64 is covered by




openfng cont ai ner nenber 63, I|d 64 1s renmovedfromthe cont
63. The af orenenti oned contai né BeﬁR_'Iﬁced:om posed of

i nner bottle 65 made of stainl :;ﬁ; (4] and fa
outer bottle 66 made of the sanfjiiy t hat of the inpey
and having a dianmeter |larger than th t o ' bottl e p5f
bottle 65 and the outer bottle 66 forma dual wall structuge w
respecti ve upper edges of the bottles being joined in an a
heat isulating portion 67 consisting ¢f a vacuumor filled
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with insulating material is _formed—nthe—space between the inner bottle 65
and the outer bottle 66. A boﬂhﬁﬁhﬁﬁﬁh%&n'-HéhaltaChed to_the |ower sur-

face of the container menber p; i screw 71 in REP&&QEEBNTSQ%H??
drilled in the bottom nenber ’:”, i ecei ver 70 pro ~
outer bottle 66. Further, to th oefi'Phery of the ufh portion of
the container menber 63, there is the nouth edge part 33 ¢f |t Re3 DEGE199%
structure as the nmouth edge part 33 of the container nmenbe¢r{30 of the firist

enbodi ment expl ai ned above. Quter container handles 72, 72ffor
7
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FIG.9
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et
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supporting heat insulating container 61 are attached to the nouth edge part
33 of the container nenber_63 at_a _ err] .intervals from-each—other—about
the nouth edge part Additi GHsbes Hash {%%ntalner gri p haRBPIACPMENY SHERT
this enbodi nent, the grip hd ’l}n the struc- tuge[or THETTTSY
enbodi nent descri bed above ii# il itihere as well. This gﬂgﬁ grlp
handle 32 is provided so that it can be raised or | ower ed) ver tihe
outer container handles 72,72, to be placed in an upright |otlewered
position. Further, the structure of
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the attachnent part of the grip handle dZ‘ln this exam - 20 - pieis
i.dentical to that plit Nanmely, a | ocking piece 37

identical in structure to th enbodinent is forned to the
side of lid 64, and the sane erein pressing force.is brought

to bear on lid 64 by the appli e55|ng force to t|REPLACKMINTPEEEET
37 by the bearing face 46 of
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the attachnent portion of—the—grip—handte—32 is enployed in thls

enbodi ment. Moreover, aS‘thﬁkg&&qﬁsB&Hk 1y these parts
il LIk he essenti al

pl anation is o
I ment o

explained in the preced

shown in Figs. 11 and 12 an
shown in Fig. 8, the lid 64 -
I nvention is a disk shaped plate consisting of a top plate
plates. An inner surface lid 74, approximately di sk shapgd
the | ower surface of the lid 64, and thg space therebe-
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tween is filled with a heat insulating materi al
surface lid 74 are connected by the engage- nent of an up

menber, which is forned projecting downward fromthe V|C|5Eé9ﬁﬂﬁﬂﬁhgﬁgﬁgér
peri phery of lid 64, and a | ower engagi ng nmenber 77, which pree=feesin
projecting fromthe vicinity of the.oguter periphery of the jis

lid 74. Further,

pot 62 is

75. Lid 64 and i nner

O ~ ‘M
a concav- ity 80 for housing a knob 79 attzq*-t* o o
menber 78 of the cooking pot 62 is forned to the center of §

& [
surface of the inner S“”H@%t'iﬁk&faﬁhbdc@okﬁ\ﬁ%éﬁgeio th | %\W@o’%ng

Description

The present invention relates to a heat insulating
cooking vessel which may be suitably utilized for a cook-
ing process by which food semi-cooked by heating is
kept warm and brought to a completely cocked state.

Technical Background

In general, the process of heating and cocking food
involves electric heat or a direct flame. However, such a
cooking pracess makes food susceptible to breakdown
or scorching due to heating, and consumes a large
amount of energy.

A cooking process wherein raw vegetables or
grains are immersed in an appropriate quantity of boil-
ing water or a bailing seasoned soup, or semi-cooked
food is kept warm for an extended period of time to bring
it to a completely cooked state, have been advanced in
recent years as pracesses which resolve the above-
mentioned problems.

Conventional heat insulating cooldng vessels such
as that shown, for example, in Japanese Utility Model 3-
10920 (Utility Model Appin., Publication No. Heisei 3-
10920), wherein a freely hinged handle is attached at
the edge of the mouth of the cooking pot, and an engag-
ing portion is provided to this handle, so that when the
handle is operated, the aforesaid engaging portion con-
tacts with a portion of the pot. thereby preventing the
food contained therein from easily spilling, are available
as heat insulating cooking vessels wherein cooking is
performed by placing a cooking pot, containing a food
material which has been preheated until semi-cooked,
in the heat insulating vessel, closing the vessel to seal it,



contained in container nenber 63 and the lid 64 is closed,

t he | ower

surface of the inner surface |lid 74 is positioned sllghtly

‘upper surface of the container mentor 63. Further, cutoutsR
a grip handl e extendi ng portion 83,
to extend outside the container menber 263 is forned to the |ce2/\3I
lid 64.
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and maintaining the cooking pot and contents therein in

a heat insulafing state for a desired period of time.

However, the aforementioned conventional heat
insulating cooking vessel has the following problems.
Namely, because there is no handle on the heat insulat-
ing cooling vessel itself, when carrying &, it is cumber-
some to transport. Further, because the secure fit of the
lid to the cooking pot cannot be assured, when being
carried the cooking pot within the heat insulating vessel
shifts easily and the food contained therein spills easily.
Moreaver, food which has spilled over from the cacking
pet into the heat insulating container could spill out from
the heat insulating container, presenting a hazard.

A heat insulating cocking apparatus as shown in

. Figure 13 is available as a conventional cooking appara-

tus appiicable to this type of cooking. This heat insulat-
ing cooking vessel consists of a lid 4 releasably provide
to the container 3. The container 3 is closed and sealed
with the lid 4 and, moreover, an inner pot 2 is releasably
contained in the container 3.

The container 3 consists of an inner botlle S, which
is cylindrical and has a curved bottomn, and an outer bot-
tie 6, which has a larger diameter than that of the inner
bottle 5 and has approximately the same shape as the
inner battle S, both bottles being joined airtight at their
respective upper edges to form a dual wall structure.
The space between the inner bottle S and the outer bot-
e 6 is either a vacuum space or is filled with heat insu-
lating material o form a heat insulating portion 7. A
bottom element 8 is disposed on the lower face of the
container 3, and container handles 9,9 are attached at
both sides of the container 3.

The fid 4 consists of an upper lid element 11 of an
approximate dis¢ shape and having a lid handle 10 at its
center, and with a lower lid element 12 also of an
approximate disc shape, the lower lid element 12 being
formed in a unitary fashion with the upper lid element

] 11. The space between the upper lid element 11 and




-21- Cooki ng pot 62 consists summarily of ber 73, alid rrenbeBEPLﬂcEMENTaSHEET
pot grip handle 84. A disk shaped |id nenber 71 having a dia ter a 'P 3l
mately the sane as the nouth portion 85 of the pot nenber 73R Fa@@&

the nouth portion 85. Knob 79, consisting of a plastic materi gl or t he

whi ch has | ow heat transm ssivity propegties, is attached tgt center—of
the lid nenber. 78. The netallic cooking pot 62 is fornmed wijth a bottom and

s of a cylindrical y3d3fCer TRf diBiHahtPPSisOMiIER with heat insutating
material.

Next an explanation will be given of the inner pot 2
contained in the heat insulating container 1 with refer-
ence being made to FIG. 14. The inner pot 2 cansists of
an inner pot comtainer 13, an inner pot lid 14 and a grip
handle 15. The disk shaped inner pot lid 14, which has
a diameter approximately equal to that of the mouth por-

_tion of the inner container 13, is placed over the mouth
portion of the inner pot container 13 in a freely releasa-
ble fashion. Further, both ends of semi-circular are
shaped grip handle 18, which has a diameter approxi-
mately equal to that of the mouth portion of inner pot

- container 13, are attached to stopper portions: 16,16,
which are provided cpposite. sach other on the outer

- peripheral wall of inner pot container 13, sa that the grip
handle 1S can be freely raised or lowered.

In a heat insulating vessel of the aforementioned
structure, food contents are placed in the inner con-
tainer 13, the inner pot lid 14 is closed and innerpot 2 is
contained entirely within container 3. By closing the
mouth portion of the container 3 with fid 4, the tempera-
ture of the contents in inner pot 2 can be maintained

- aver a long period of time, thus obtaining a cornpletely
cooked product.

However, conventional heat lnsulahnq cooking ves-
sals have the following problems. Namely, because

" inner pot 2 is placed on the inner face of the bottom of
the heat insulating container 1 and a part of the bottom
edge of inner pot container 13 is maintained in a state ° -
wherein it comes in contact with the edge of the inner
face of the bottom of the heat insulating container 1, if
the dimensions of the inner bottom surface of the heat
insulating container 1 are not highly accurate, i.e., the
inner bottom surface of heat insulating container 1 Is
somewhat distorted or is Irregular, then the storage of
inner pot 2 in heat insulating container 1 is not stable.



thereof is provided with a diameter smaller than that of t
Jdwo pot grip handles 84 are attached at 180[err] interval PHOSHEERME G
periphery of the mouth por- tion 85. Pot grip handle 84 cgngi om géan
portion 81 which extends in the upper direction of the codgki n%% %3
handl e. grip extending portion 83, whiclh is pro- vided toitlie_uppe

the tang portion 81 and extends at a right angle therefro and a grlp

Dorti on 55, The’ o BRGRI hineEash s Réatid o pscad
inner pot 2 and thereatter contamed in heat insulating
container 1, when handling the heat insulating cooking
vessel, there is the chance that inner pot 2 will shift or
{ilt, allowing the contents contained therein to spill out.

Further, due to the impact when the inner pot 2 is
placed inside heat insulating comtainer 1, or the vibra-
tions which occur when handling the heat insulating
coaking vessel, the contact areas between the bottom
edge of the outer surface of {he inner pot container 13
and the bottom edge of inner surface of the heat insulat-
ing cortainer 1 strike against one another, dents or
marks arise in this comact area and in the surraundlng
vicinity.

Further, because the bottom edge of the outer sur-
face of inner pot container 13 and the bottom edge of
the inner surtace of the heat insulating cantainer 1 come
in contact with one another, heat is easily transmitted
from inner pot 2 to the heat insulating container 1, or
from the heat insulating container 1 to the inner pot 2 via
this contact area, this being problematic in that it gives
rise to a reduction in the ability to maintain the tempera-
ture.

Belgian patent BE-A-451 974 describes an isother-
mal storage vessel wherein tha lid is pressed against
the top of the vessel by camming pressure exerted by
the handls against diametfrically opposed pins project-
ing from the lid.

American patent US-A-4 648 512 describes a port-
able cooler having a pair of recesses formed in oppos- .
ing side walls that define with pivotally supported
closure members additional cavities that will be main-
tained at a diffarent temperature than the main cavity
formed in the main body portion of the caoler and in
which non food articles may be stored and/or camied.
The closure member is provided with a pair of outwardly
extending locking lugs at its opposite sides which are




81 is attached to pot menber 73 by welding. This tang pof
handl e extendi ng portion 83 are fornmed by bendi ng rectan
made from stainless steel, and extend hi gher upward than
85 of the pot nenber 73. Because the tang portion 81 is ¢
when the cooking pot 62 is heated, ang nust also stand up to=TTmpacTs,

wei ght, etc., it is fornmed fron1heat resistant stainless{steel having a

hi gh degree of st r enghB mbdére tang
portion 81 is forneqbr‘ ’ G

.Landlg_:s_m_mgggumst caffvmgposmn

German patent DE-C-920 985 describes a heat
insulating cooking vesse! corresponding to the pream-
ble of claim 1. However, in this vessel, the lid is locked
only when the handle is positioned sideways, and the

_vessel can not be carried by the handle when the latter
is in an upright positian,

it is therafore the object of the present invention to

- provide a superior heat insulating cooking vessel which
is convenient to carry and easy to use, which has a high
heat insulating ability and which will not permit the con-
tents contained therein to spill out easily even if the ves-
sel is mistakenly dropped or overturned.

Further, the present invention has as an additional
object the provision of a heat insulating cooling vessel
wherein there is no denting or marking of the inner bot-
tom of the heat insulating container itself.

Accordingly, there is provided a heat insulating
cooking vessel inciuding a heat insulating container
having a mouth portion, a lid for closing the mouth por-
tion of said heat insulating container, a grip handle
attached by attachment parts to the outer surface of the
mouth portion of sald heat insulating containerso as to.
be freely raisable or lowerable, a cooking pot having a_

___mouth portion and being contained releasably in said
heat insulating container, and a lid member for closing
the mouth portion of said cocking pot, wherein said
insulating container comprises a container member and

“attachment shafts which are formed to oppasing sides
of said container member and suppart said grip handle
; said lid comprises locking pieces attached to opposing
sides of said lid ; said grip handle is provided at said
attachment parts thereof with an open partion which
permits the free movement of said locking piece in the
upper direction when said grip handle is lowered to one
side of said container member, and with a concave




transm ssivity such as wood or thernosetting resin, and is
@as not to reach a tenperature at which it is too hot to tou
hand, even when the tang portion 81 and the grip handl e ext
83 have undergone heating to a tenperature at which they arfe |t
too hot to be touched with the hand. _ g22 - Wen containiln
pot 62 in the heat
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shaped engaging part which covers said locking piece
when said container member is covered by said lid, said
engaging part comprising a bearing face at the inner
surface thereotf.

The heat insulating cocking vesse! is characterized
in that said bearing face presses said lid on to the mouth
_portian of said container member by allowing a continu-
ous surfaca of said baaring face to press on said locking
piece when said grip handle is placed in any position
beitween the upright position and a lowerad position in
which said grip handle is lowered to the other side of

said comtainer member.

Due to the above described structure, because the
prassing force of the locking piece at the interlocking
portion of the handle grip can be releasad by changing
the position of the handle grip, the locking and unlocking

of the containar member of the heat insulating container
with the lid can be carried out.

Further, in one preferred embodiment of the afore-
said heat insulafing cooking vessel of the present inven-
tion, the container member consists of metallic inner

- and outer bottles, between which a space is formed.
The edges of the apenings of both the inner bottle and
the outer bottle are. joined in a.unitary fashion. to form-
the container member. The space formed between the
inner bottle and the outer bottle is evacuated to form a
heat insulating layer.

| By means of the provision ot a vacuum heat msulat-
ing layer, a container member having superior heat

- msulating ability can be formed from the inner bottle and
the outer bottle. '

In ancther preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention,
there is provided to the lower face of the lid, a bearing
means for préssing the lid member of the cooking pot
which is contained in the container member on to the
mouth portion of the cooking pot when e contairi
member is closed with the fid.




i nsul ating container 61, the aforenentioned tang por- ti STACRRIEIS
through the cutouts 82 formed at 180[err] intervals to t -=va.h_:.dlm'\ f BEE
of the lid 64 and extends upward fromthe inner battle &5 jof the contai
mem ber 63. Grip handle extending portion 83 is disposed lat? 3 dUBn1398ng
in the radial outward direction of cooking pot 62 and gr§ p portion 86 i§
attached to the end thereof. This grip handl e extendi ng portion 83 cont act
with and is supported By tf’]& nmout h,portions of inner bottle 65 and auter

bottle 66. Quter conta Redtocthis con Becdusecduettorthecr i pher al

surface of the vi cilockingobf the lid on to the container member, the lid of
1!\9 container member oresses the fid member of the
coaking pot on o thé cocking pot, the ‘cooking pot can
be sealed. Additionally, because the coaking pot can be
held fiked within the heat insulating container, the cook-
ing pot does not mave abaut during transport and the
contents contained therein do no easily spilf out.

In another prefarred ambodiment of the aforssaid
heat insulating coaoking vessel of the present inventian,
a concavity is formed in the center of the bottom surface
of the lid, a knob which is inserted into this concavity is
formed in the center of the upper surface of the lid mem-

" ber of the cooking pat, and a bearing means wherein
the aforesaid concavity applies pressing forca to the lid
via the aforesaid knab, is provided. Thus, by means af
the locking of the lid with the cantainer member, it is
possible to apply pressing force to the lid member of the
cooking pot via the concavity and the knob with assur-
ance and to assure the closing and sealing of the cook-
ing pot within the container member.

In another preferred embediment of the aforesaid

heat insulating cooking vessel of the present invention,
-the lid is attached in a freely moving fashion to the cpen-

ing of the container member via a hinge connecting
device, thus making the opening and closing of the lid
simple.

In ancther preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention,
a projecting piece for use in drip prevention is formed at
a portion of the lower surface of the lid on the hinge con-
necting device side theraof.

According to this construction, because the project-
ing piece prevents dripping when the lid of the heat
insulating container is opened and the lower face of the
lid is lifted upward, it is possible to prevent droplets from
dripping off the lid.

| e




the mouth portion of the container nmenmber 63. \Wen contaiﬁ}ﬂﬁesmﬁg%ngsﬁEET.
in container nenber 63, the outer surface of cooking pot §2 eihodebob:
contact with the inner surface of the container nenber 63 Qu i@ﬁr t he
outer surface of the cooking pot 62 and the inner surface}of ﬁ%i t183%he
nember 63 are maintained wth spacing ¢ herebetween. Nanel ¥, La.step portion
72a, on which grip portion 86 of cooklng pot 62 is placed S forned at thq
upper surface of the outeg vy < % (S RiaEe =< .
portion 86 is regul ated 3 ace of t he
pot menber lating coo dng vessel of the mvent:on, the cookmg pot

comprises a pot member, tang portions provided oppo-
site fo each other on opposing walls of sald pet member
and extending upward, a grip handle extending portion
extending from the upper end of said tang portion in the
_ radial outward direction of said cooking pot and being
formed so as to come in contact with the mouth portion
of said container member and suspend said pot mem-
ber so that there is a space between said pot member
and said container member when said cooking pot is
cantained in said container member, and a grip portion
attached 1o the end of said grip handle extending por-
tion. :
Due to the above construction, the storage of the
cooking pot in the container member is made stable
and, for example, such inconveniences as the cocking
pot rattling or tilting when handiing the heat insulating
cooking pot in which the cooking pot has been con-
tained within the container member, are eliminated. . -

Further, because thers is a spaca provided thare-
between, the outer surface of the cooking pot and the
inner surface of the container vessel do not strike
against one ancther due to the impact at time of placing
the cocking pot in the comtainer member, the vibrations
caused during handling of the heat insulating cooking
vessel, or the like. Thus, the dents and marks which are
caused by the striking together of the outer surface of
the cooking pot and the inner surface of the container
member are prevented.

Because there is a space provided between the
outer surface of the coaking pat and the inner surface of
the container member and thus they do not come in
contact with each other, the only heat transmission
whiich occurs from the outer surface of the cooking pot
to the inner surface of the container member and from
the inner surface of the container member to the quter
surface of the cooking pot is that which takes place via




73 "and the inner side surface of the inner bottle 65 do not co BEMCEMENT SHEE‘
Additionally, the provision of the aforenmentioned outer contai hef handle 72
nmay be onitted, and the grip handl e extending portion 83 RBRLAGEMGNIGHEEN 1399
by the upper edge of the nouth portion of the container mem bér{63. As a
result, as in the case stated above, ;when contai ning the cooki jg*pot—62TN
the container nenber 63, the outer 'sar'f ace of cooking pot 62 dges not

outer surtace of {18 ASHITITeE wihich Y adon dedBi i haat wals- """ 1N°
missivity. Accordingly, the heat insulating capabilities of
the heat insulating cooking vessel are high.

In another preferred embodiment of the aforesaid
heat insulating cogking-vessel of the present invention,
the container member is comprised of a metallic inner
bottte and metallic auter bottle, both bottles being joined
in a unitary fashion at their respective upper edges, and
the upper edge of the opening of the container member
supports the aforesaid handle grip extending portion.

In another preferred embodiment of the aforesaid
heat insulating cocking vessel of the present invention,
a means to control the position of the cooking potin a

- pon-contact state with the inner surface of the container
member by supporting the tip of the grip handle extend-
_ing portion is formed to an outer container handle.

In ancther.preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention,
a bearing face for preventing contact between the exter-
nal side surface of the cooking pct and the inner side
surface of the container member by cantrolling the posi-
tion of the tip of the grip handle extending portion is
formed {0 the outer container handle. As a result,
because the external side surface of the cookdng pot
does not come in contact with the inner side surface of
the container member, there is no heat transmission
from the cooking pot to the container member nor from
the container member to the cooking pot. Accordingly,
the heat retaining capabilities are improved.

In another preferred embodiment of the aforesaid
heat insulating cooking vessel of the present invention,
there is provided to the lower surface of the lid a bearing
means for pressing the fid member of a cooking pot
which has been contained in the container member on
to the mouth portion of the cooking pot when the con-
tainer member is closed by the lid. ’




inner surface of the container nmenber 63 are main- tai nq&&ﬁlﬁmﬁ/&&ﬁﬁkﬁ

7

;therebet ween. - 23 - In this enbodi nent of the heat iljnsilating vesse
the present invention, the bottom edge of tang portion 81 is?gt Egﬂhﬂggtc
the outer peripheral surface of the nmouth portion 85 of it he tdoking t
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When con- taining cooking pot 62 in hgating insulating clo
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According to this construction, because, by locking
the fid of the container member, the lid of the container
member presses the lid member of the cooking pot
down on to the cookirg pot, the cooking pot is sealed
and, at tha sama time, the cocking pot is sat firmly in the
heat insulating container. Thus, there is no movement of
the cooking pot during and the contents of the cocking
pot da naot easily spill out during transport.

In another preferred embodiment of the aforesaid
heat insulating cocking vessel of the present invention,
a concavity formed in the center of the lower surface of
the lid, a knob which Is inserted into the concavity
formed in the center of the upper surface of the lid mem-

. ber of the coaking pot, and a bearing means whersin
the aforementioned concavity presses down on the lid
member via the aforementioned inob.-Thus, by means
of the lacking of the lid of the container member, press-
ing force can be applied to the lid member of the cook-
ing pot with assurance via the concavity and the knab,
malkding possible the reliable sealing of the cooking pot
within the container member.

BRIEF DESCRIPTION OF THE DRAWINGS

Fig. 1is a perspective view of one embodiment of
the present invention showing the companent parts of
the heat insulating cooking vessel.

Fig. 2 is a cross sectional side view taken along a
part of the heat insulating cooking vessel shown in Fig.
1.

Fig. 3 is a cross sectional view of a portion of the
grip handle attachment part showing the condition when
the lid and the container member of the heat insulating
cooking vessal shown in Fig. 1 are locked.

Fig. 4 is a cross sectional diagram along the liné IV-
[V in the grip handle attachment part of the heat insulat-
ing cooking vessel shown in Fig. 3.



61, this grip handl e extending portion 83 passes through cut THES
in the lid 64 and extends upward fromthe inner battle 65 of {tHEvEr

agt3y
upper edge

and supports outer container handle 721yhich is attached to the
OKI ng pot 62

of the container nenber 63. For thIS reason mhen cont ai ni ng {c
i n container nemnber
contact with the inn

outer

not

Eﬁ%fe fiic menctontr? sﬂgrmng 8 co%r?;g\ \when
the Ild has been opened by releasing the lock between
the lid and the container member of the heat insulating
cooking vessel shown in Fig. 1.

Fig. 6 is a cross sectional diagram of a part of the
grip handle attachment part showing another condition
of the locking state between the lid and the container
member of the heat insulating cooking vessel shown in
Fig. 1.

Fig. 7 is a side view of the heat insulating cooking.

device shown in Fig. 1.

Fig. 8 is a cross sectional view of the heat insulating
cocking vessel showing another embodiment of the
present invention.

Fig. 9is aplana view shawmg heecohmgpotoftha
heat instlating cooking vesset shown in Fig. 8.

Fig. 10 is a side view of the heat insulating cooking
vessel shown in Fig. 8.

Fig. 11 is a cross sectional view of a part of the grip
handle attachment part shown in the condition when the
lid and the container member of the heat insulating
cooking vessel shown in Fig. 8 are locked.

Fig. 12 is a cross sectional diagram along the line
V-V in the grip handle attachment part of the heat insu-
lating cooking vessel shown in Fig. 11.

Fig. 13 is a cross sectional diagram showing an
example of a conventional heat insulating cooking ves-
sel.

Fig. 14 is a cross sectional diagram showing the
inner pot of the heat insutating cooking vessel shown in
Fig. 13,

Al D N OF THE INVENTION

A concrete expfanation of the heat insulating cook-




surface of the cooking pot 62 and the inner surface of the clRERIAGEMERENDHEET
63 are maintained with spacing therebetween, thus nmaking thel c T TIITETT 0T
t he cooking pot 62 in the container nmenber 63 stable. Accordjn lf tr]g g
probl em of the cooked contents of the cooking pot 62 spillin] out intoMt‘F‘ig9
contai ner nem ber 63 when the coogilag_pot I's shook or tilte uLi-ng

handl i ng of a heat insulating cooking vessel, wherein a cookjng pot 62

L ot e oS BB Pl B G b b T
below using the preferred embodiments.

Figs. 1 and 2 are diagrams showing the overall
structure of the first embodiment of the heat insulating
cooking vessel of the presant invention. The heat insu-
lating cooking vessel 21 in this example consists of a
heat insulating container 22 and a cooking pot 23 which
is housed releasably in the heat insulating container 22.

Heat insulating container 22 consists of a cylindri-
cal container member 30 comprising a stainless steel
evacuated heat insulating container; a lid 31 which is
made from a synthetic resin and contains a heat insutat-
ing layer P as shown in Fig. 2, lid 31 being attached to

~ the container member 30 ta cover the opening thereof
and so as to be freely releasable therefrom; and a grip
handle 32 which is made from a synthetic resin and is
attached at oppasing sides of the container member 30

_ and which can be freely lowered or raised. As is shown
in Fig. 2, the aforesaid container member 30 comprises

~ a metallic inner bottie 30a and a metallic outer bottle
30b, an open space being formed therebetwaen, the
mouth portions of metallic inner boftle 30a and metallic
outer bottie 30b respectively being joined together to
form a unitary structure. The space between inner bottle

~ 30a and outer bottle 30b is either a vacuum space oris
filled with heat insulating material to form a heat insulat-
ing layer.

A mouth edge part 33 and a bottom protecting
cover 34, both comprised of synthetic rasin, are formed
so as to enclose, respectively, the peripheries of the
external wall of the mouth portion of the container mem-
ber 30 and the external surface of the bottom of the con-
tainer member 30. As is shown in enlarged view in Figs.
3 and 4, attachment shafts 35,35, for attaching the grip
handles, are formed at opposing positions on the side
wall ot mouth edge part 33, and are formed ina unitary -
fashion with and projecting out from-the mouth edge



Further, because an interval of space is provided between thsg
aof the cooking pot 62 and the inner surface of the container

outer sur- face of the cooking pot 62 and the inner surface g
cont ai ner nenber 63 do not strike against one another as a re
when installing the cooking pot 62 In hge cont ai ner nmenber 63,
vi brations aarise during handling of t heat insul ating contlai RS o RRSW—

fesuit fromthe str S#ﬁaf B, a6u Y qlerSa BefondAY of g nigiig> " <"

edge part 33 shown in Big. 1, a female hinge hston« 36
for attachment of the lid 31 is provided in a unitary fash-
ion with mouth adge part 33 to a portion of ane of either
of the aftachment shafts 35,35. -

To both sides of the aforesaid lid 31, respecﬁyely
projecting locking pieces 37 are formed at positions cor-
respending to the positions of attachment shafts-35,35
when container member 30 is clased with the lid 31. A
male hinge fastener 38 is formed at a position at the
side of the lid 31 which corresponds to the position of
the aforesaid hinge fastener 36. Lid 31 is provided to
container member 30 in a freely opening and closing

- fashion by the mutual connection of the hinge fastener
36 and the hinge fastener 38.

As may be seen from the cross sactional structure
shown in Fig. 2, lid 31 has an cbulate disk shape con-
sisting of a top plate and peripneral plates. Aninner sur-
faca lid 39 is attachad to the bottom of lid 31, forming a
hollow, space therebetween. This hallow space is filled
with a heat insulating layer P made of a synthetic resin.

" Concavity 40 is formed in the center of the bottam
surface of the inner surface tid 39. This concavity 40 is
formed of a size such that it can contain knob 53 which
is provided ta lid member S1 of the cooking pot 23 which
will be explained below. The inner surface tid 39, in
which concavity 40 is formed, possesses efasticity
because the inner surface lid 39 and the insulating layer
P are formed of a synthetic resin, and is constructed so
that, when lid 31 is closed, inner surface lid 39 comes in
contact with knob S3, applying bearing force on knob 53
to press it down on the mouth portion of cooking pot 23,
making it possible to firmly set the fid member 51 of the
cooking pot 23 on the cocking pot 23. Mareover, if the
aforementioned knob 53 is formed of an elastic mate-
rial, then the pressure sealing effects of lid member 51
from the bearing force become even greater.




-24 - outer surface of the cooking pot 62 and the inner sur-
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cont ai ner nenber 63. Accordingly, the dura- bility of the t e'tUUkrﬁgwpo-mgﬁT

62 and the container menber 63 |s inproved. Further, space ifs p%g%iﬂ@@émﬁﬁ
between the outer sur- face of the cooking pot 62 and the i r

the contai ner member 63 and there is nq,contact therebe- t As
result, with the exception of only that

Further, a projecting piece 41 in the shape of a
curved arc is formed to the inner surface lid 39 and is
located on the side of inner surface lid 39 which corra-
sponds to the side of the lid 31 at which the hinge fas-
tener 38 is formed. This projecting piece 41 is provided
for resting lid member S1 theraon when the lid member
51 is removed from the cooking pot 23. Further, a plural-
ity of protrusions. 42 are provided to the inner surface fid
3s.

The aforesaid grip handle 32 has an arched shape,
and attachment parts 43,43 In the approximate shape of
a disk are formed at both ends of grip handle 32, As is
shown in Fig. 4, attachment holes 44 are formed in the
center of the approximate disk shaped portion of attach-
ment parts 43,43. By inserting an attachment shaft 35
into an attachment hole 44, grip handle 32 is attached to
the container member 30 in a manner so as fo make
possible the free raising or lowering of the grip handle
82. in other words, grip handle 32 is provided so that it
can be freely raised or lowered, with the direction of the
raising and lowering movement being from the front to
the back or from the back to the front of the container
member 30, with the attachment shafls .35,35 being
used as fulcrum points. Further, as'is shown in Fig. 3,
an edending wall 55, which projects outward and
extends from the end of grip handle 32 and across
approximately- half of the circumference theredf, is
formed to the outer periphery of attachment 43 so as (o
be positioned on the right side of the grip handle 32 in
this figure (on the hinge fastener 36 side in Fig. 1). To
the inner side of extending wall 55 thera is provided a
concave shaped engaging part 56 which is formed from
the end of grip handle 32 and the extending wall 55. The
inner surface of the engaging part 56 is employed for a
bearing face 46 which engages with the upper surface
of the aforesaid locking pieces 37. Further, an open par-
tion 57 is formed at the side of the end of the extending
wall §S, this open portion opening one side of the end of

e t..all.




whi ch occurs via the air layer, which has a | ow degree of he %PLAGEMENT SHEET

transmssivity, heat transm ssion fromthe outer surface of e N E;SHEE"\

pot 62 to the inner surface of the container nenber 63, or, fframg BeJu nigpg
surface of the container nenber 63 to the outer surface of th ooki ng pot
62 does not take place. Accordingly, the tsh_c_arrral I nsul ating pyopérties of

the heat insulating cooking ves- sel is hilgh, and it is possiple (o Lnoprove .l

the tenperature holdin fficiency.of the heat_insulating cooking vessel.
Further, the plat e-stﬂ!&i‘iﬁ’éﬁﬁﬁ&@@ﬁﬂ@ﬂﬂﬁﬂlg 5ml@%psrwmt@ﬂ\%3 of the

cooking pot 62 extendioresaid concave shaped engaging part S6.

The cooking pot 23 has a three layer construction
wherein a steel plate such as carbon steel which has
good thermoconductivity is layered between stainless
steel plates or the like. Cooking pat 23 camprises a pot
member S0; a freely detachable lid member 51, formed
from stainless steet, which cavers the mouth portion of
the pct member 50; and an arched grip handle 52 which
is attached at opposing sides of the pot member 50 so
that it can be freely raised or lowered. .

Lid member S1 is disk shaped, and inob 53 made
of a synthetic resin, is formed to project cutward from
the center of the upper surface of lid member S1. At the
same, a step portion 5S4 for insertion into the rim of the
opening at the upper portion of the pot member 50 is
formed to the cuter periphery of the upper surface of lid
member 51.

Grip handle 52 is attached by a hinge fastening so
that it can be freely raised and lowered with respect to
the plate shaped attachment parts 50a, 50a shown in
Fig.2 which are attached at increments of 180° at the
peripheral edge of the mouth partion of the pot member
50. A stoppers S0b is formed to one side of each of
these aftachments 50a,50a and projecting therefrom.
One of the attachment parts 50a is attached to the pot
member 50 so that the stopper 50b formed to this

~ attachment part S0a stops the movement of the grip
handle 52 in the dascanding diraction, while the othar
attachmant part S0a is attached to the pot member 50
$0 that tha stopper SOb formed to this other attachment
part 50a stops the movement of the grip handle 52 in
the ascending direction.

Because of the contact with stoppers S0b,50b,
when lowered, grip handle 52 is positioned at a pesition
slightly higher than the edge of the pot member 50, and
conversely, when raised, grip handle S2 is placed in an
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along the radial direction of the cooking pot 62 and lies in | g&J SHEET
pl ane. For this reason, even if grip handl e extending portionj &EPLAC EﬁHEEr
due to hot air rising upvvard fromthe outer surface of the cook nd 3p
because the area of the surface receiving the heat is small, }h
tenperature increase in the grip handlﬁgextending portion 83 s less than

in the case where the handle grip extending portion is tenporbelly.dispased
Fosuitr thi % is advaPatBRoden” Frlide, ot i Yor LRy Spi gt >
grip handle 52 is formed in center of the grip handle 852.°
Next, an explanation will be made of the employ-
ment of a heat insulating cooking vessel 21 of the above
construction. -

. In the utilization of the aforementioned heat insulat-
ing cooking vessel 21, once the cooking materiaishave
been-preheated in the cocking pot 23 and other prelim-
inary . preparations have been :completed, lid-31 is
opened and cocking pot 23 is.contained within heat
insulating container 22. Next, the heat insulating con-
tainer 22 is closed with lid 31 and grip handle 32 is
moved to the open side of lid 31 (to the left in Fig. 1, and
In the direction of the arrow B in Fig. 3). As a result, the
bearing face 46 of the engaging part 56 of the grip han-
dle 32 engages with the upper surface of the locking
piece 37, sealing container member 30 and lid 31, while
at the same time, the concavity 40 formed in the inner
surface lid 39 which is on lower surface of lid 31 bears
down on the knob 53 of the cooking pot 23. As a resutt,
lid member 51 is pressed down and firmly set over the
mouth portion of the pot member SO.

Further, when transporting heat insulating cooking
vessel 21 by raising the grip handle 32, because the

attachment part of the gripo handle 32 is in the state as
shown in Fig. 3, beanng face 46 engages with the upper

surface of the locking piece 37 and presses locking
piece 37 down, lid member S1 is firmiy set on the edge
of the opening of the pot member 50 by the bearing
force of concave part 40 on the knob 53 of the cooking
pot 23. Thus, the contertts do not spill out from the coak-
ing pot 23 during transport.

Further, if grip handle 32 is lowered to the open side
of lid 31, i.e. the state as shown in Fig. 6, then, even if
the heat insulating cooking vessef 21 is transported by
car, etc, the contents therein do not spill out because lid
member 51 is set firmly on the pot member 50 and, at
the samae time, the cooking pot 23 is set firmly within the
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i nsul ating container (22) having a mouth por- tion, a lid ( BE %\‘%ET

the nmouth portion of said heat insulating container (22), a Hdi e

(32) attached by attachnment parts (43) to the outer sur- fa o. h

portion of said heat insulating -17 - éé%mﬂb
heat insulating comainer 22. Fufttiér, even ifhha..heat

insulating caoking vessel 21 is accidently dropped or
overturned, there is no danger of the contents spilling
out from the heat insulating container 21.

When serving the contents within the heat insulat-
ing cooking vessel 21 following completion of cocking,
grip handle 32 is lowered to the side of container mem-

. ber 30 at which hinge fastener 36 is located (the direc-
tion shown in Fig. 3), and the engagement between the
lockdng piece 37 and the engaging part S6 is released
as shown in Fig. S. Then, because open portion 57 of a
side of the tip of the grip handle 32 is pesitioned in the
upward diraction as shown in Fig. 5, locking piece 37
can move freely in the upward direction. As a result, it
becomes possibie to open lid 31, and remove the con-
tents from the cooking pot 23.

When serving the contents of cooking pot 23, the lid
member 51 of the cooking pot 23 can be rested on the
projecting piece 41 of the lid 31 which has been placed
in an upright position. Further, because thers are a plu-
rality of protrusions 42 provided to the inner surfaca fid
39, lid member S1 comas in contact with the protrusions
42 but does not directly contact with the inner surface lid
39, therefore, there is fitde concem that the inner sur-
face lid 39 will be dirtied by the food contents or droplets
of mwoisture. Further, when fid 31 is raised and lid mem-
ber §1 Is placed on projecting piece 41 so as to lay
along the inner surface lid 39, the droplets formed on
the fower surface of -the inner surface lid 39 or on the
inner surface of the lid member 51 rolt down along the
inner surface lid 39 or the lid member S1 and, as a
result, can be collected in the projecting piece 41 and
prevented from dripping off lid 31.

Further, when serving the contents of the coaking
pot 23 following the removal of the cooking pot 23 from
heat insulating container 22, as shown in Fig. 1,
because the grip handle 52 of the cooking pot 23 is
stopped at a position slightly higher than the edge of the



container (22) so as to be freely raisable or |owera- g? PA ENE%Q;SHEET

(23) having a nouth portion and being contained rel easa Iy |n ﬁ@lgg t TS“EET
i nsul ating container (22), and a |id nenber (51) for dl dsi g ¢
29)

portion of said cooking pot (23), wherein: said insul atijng container (
conprises a con- tainer menber (30) anqgattachment shgft (35) which are
formed to opposing sides of said container menber (30) '

i p handl 32 d I d 37) .
artp handle (32): 52l got'mamber &6 Brip Wanie 2 Cibe Sasity ralsed by
lnserﬂng a finger into slit 52a and, thus, the cooking pot

23 can bag easily removed from the heat insutating con-
tainer 22.

in the preceding preferred embodiment of the
present invention, the structure of the prasant invention
was one wherein lid 31 of the heat insulating container
22 and the heat.insulating layer P pravided to tha lid 31
are formed of a synthetic resin, and wherain the elastic
concavity 40 formed in lid 31 comes in contact with the
knob 53 which is provided to the lid member 51 of the
cooking pot SO. However, provided that the structure
provided is ane in which, when lid 31 of heat insulating
vessel 22 is closed, pressing force is applied to lid mem-
ber 53 of cooking pot 23,.setting the lid member S3
firmly on the pot member 50 of the cocking pat 23, then
the praceding embodiment is not limited to any particu-
lar shape or material. For example, a convexity may be
provided to the lid 31 of the heat insulating container 22,
and bearing pressure may be applied to the lid member.
51 of the cooking pot 23 by this concavity. Further, a
structure is also possible wherein neither a concavity
nor a convaxity is formad in tha lower surfacs of the lid
31, but instead bearing force is applied to the knob 53
by the lower surface of the fid 31.

An explanation of a second embodsment of the heat
insulating cocking container according to the present
invention will now be explamed using on Figs. 8 through
12

Shown in Fig. 8, the heat insulating cocking vessel
of the second embodiment of the present invention
comprises a heat insulating container 61, and a cooking
pot 62, which is contained within heat insulating con-
tainer 61 so as to be freely insertable thereinto and
removable therefrom. In this heat insulating container
61, a lid 64 is attached to the container member 63 so
as to be freely opening and closing. Further, unfike the




attached to opposing sides of said lid (31); said grip hdREPEﬁCE

provi ded at said attach- nent parts (43) thereof with an
which permts the free novenent of said | ocking piece (3
direction when said grip handle (32) is |owered to one §

contai ner nenber (30), and with a con- }gave shaped engagi

7)
i

covers said | ocking piece (37) when sa cont ai ner nenbeg

by said lid (31), Sﬁddaf ‘g%ﬁ'éngrg%adtné 5%08%%?&% fid

embodiment: does not specifically have a hinge con-.

necting part. When closing container mamber 63, lid 64
is covered by container member 63; however, when
cpening container member 63, lid 64 is ramoved from
the container member 63.

The aforementioned container member 63 is com-
posed of a cylindrical inner bottle 65 made of stainless
steel or carbon stael and a cyfindrical outer ‘bottie 66
made of the same material as that of the inner bottle 65
and having a diameter larger than that of the inner bottie
65. The inner bottle 65 and the outer bottle 66 form a
dual wall structure with the respective upper edges of
- the bottles being jcined in an-airtight manner. A heat
insulating portion 67 consisting of a vacuum or filled
with insulating material is formed in the space between
the inner bottie 65 and the outer bottle 656.

A bottom member 68 is aftached to the lower sur-
face of the container member 63 by screwing a screw
71 into a screw hole 69 drilled in the bottom member 68
and a screw recaiver 70 provided in the outer battie 66.
Further, to the outer periphery of the mouth portion of
the container member 63, there Is the mouth edge part
33 of the same structure as the mouth edge part 33 of
" the container member 30 of the first embodiment
explained above. Outer container handles 72,72 for
supporting heat insulating contalner 61 are attached to
the mouth edge part 33 of the container member 63 at
a 180° intervals from aach other about the mouth edge
part.

Additionally, as the container grip handle employed
in this embodiment, the grip handle 32 used in the struc-
ture of the first embodiment described above is pro-
vided here as well. This container grip handle 32 is
pravided so that it can be raised or lowered, passing
over the outer container handles 72,72, to be placed in
an upright or lowered position. Further, the structure of

the attachment part of the grip handle 32 in this exam-
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pla is identical to that in the above first embodiment.
Namely, a loclking piece 37 identical in structure to that
in the first embodiment is formed to the side of lid 64,
and the same construction wherein pressing force is
brought to bear on lid €4 by the application of prassing
force to the locking piece 37 by the bearing face 46 of
the attachment portion of the grip handle 32 is
empioyed in this- embodiment. Moreover, as the struc-
ture of these parts was already explained in the preced-
ing embodiment, the essential parts thereof are shown
in Figs. 11 and 12 and a detailed explanation is omitted
hers.

As shown in Fig. 8, the lid 64 of the second embod-
imert of the present invention is a disk shaped plate
consisting of a top plate and side wall plates. An inner
surface lid 74, approximately disk shaped, is affixed to
the lower surface of the lid 64, and the space therebe-
tween is filled with a heat insulating material 75. Lid 64
and inner surface lid 74 are connected by the engage-
ment of an upper engaging member, which is formed
projecting downward from the vicinity of the outer
periphery of lid 64, and a lower engaging member 77,
which is formed projecting from the vicinity of the outer
periphery of the inner surface lid 74. Further, a concav-
ity 80 for housing a knob 79 attached to lid member 78
of the cooking pot 62 is formed to the center of the lower
surface of the inner surface lid 74.

Lid 64 is formed so that, when cooking pot 62 is
contained in container member 63 and the lid 64 is
closed, the lower surface of the inner surface lid 74 is
positioned slightly lower than the upper surface of the
container member:63. Further, cutouts 82 through
which a grip handle -extending portion 83, to be
explained below, is passed so as {o extand outside the
container member 63 is formed to the side wall of the lid
64.



(37) when said grip handle (32) is placed in any positiop. et
upright position and a | owered position in which said gdi pwin\f
lowered to the other side of said container nenber (30). A-Hea
i nsul ati ng cooking vessel (21) according to claim1l charfagteriz g
sai d container nenber (30) consists _og a metallic inner bat t2 8
netallic outer bottle (30b), a space
of the openings of said jnner bottle (30a) and said oute
p g SO0k (30a) ai d

bei ng

eing forned there (et ween,

$

t he ed

bottl e

g pot 62 consists summarily of 3

(30b)

ber 73, a lid member 78, and a pot grip handle 84. A
disk shaped lid member 71 having a diameter approxi-
mately the same as the mouth portion 85 of the pot
member 73 is placed on the mouth portion 85. Kncb 79,
consisting of a plastic material or the like which has low
heat transmissivity properties, is attached to the center
of the iid member. 78.

The metallic cocking pot 62 is formed with a bottom
and is of a cylindrical shape. The mouth portion 85
thereof is provided with a diameter smaller than that of
the other parts. Two pot grip handles 84 are attached at
180° intervals to the outer periphery of the mouth por-

. tion 85. :

- Pot grip handle 84 consists of a tang portion 81
which extends in the upper direction af the cooking pot

62; a handle. grip extending portion 83, which is pro- -

vided to the upper end of the tang portion 81 and
extends at a right angle therefrom; and 1 grip portion
86, which is provided to the end of the grip handle
extending portion 83. The lower end of the tang partion
81 is attached to pot member 73 by weiding. This tang
portion 81 and grip handle extending portion 83 are
formed by bending rectangular shaped plates made
from stainless steel, and exténd higher upward than the
mouth portion 85 of the pot member 73. Becausa the
tang portion 81 is exposed to heating when the cocking
pot 62 is heated, and must also stand up to impacts,
weight, etc., it is formed from heat resistant stainless
steel having a high degree of strength.

Grip portion 86 which is attached to the tang portion
81 is formed from a material having a low rate of thermal

fransmissivity such as wood or thenmosetting resin, and”

is constructad so as not to reach a tempaeraturs at which.
it is too hot to touch with the hand, even when the tang

‘portion 81 and the grip handle extending portion 83

have undergone heating to a temperature at which they
are temporarily too hot to be touched with the hand.



joined in a unitary fashion to formsaid contai ner nenber (
space formed between said inner bottle (30a) and said outer
form ing a vacuuminsulating layer. 3. A heat insulating cpoki v i§
(21) according to claim1 characterized in that a bearing ppri 2% {yﬂs 99
provided to the inner surface of said |igd (31). said bearing portian
pressing said lid nenber (51) of said co klng pot (23), mhlch S contalned

in said container nenber (30 on to the nD 1 LQn, q;ﬁ“tﬁﬁk+$@bﬁmﬂm__
(23) when said cont ai n¥Yhes taining Ehe coo ng p %3 in the aat
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insulating container 61, the aforementicned tang por-
tion 81 passes through the cutouts 82 formed at 180°
Intervals to the outer periphery of the iid 64 and extends
upward from the inner battle 65 of the container mem-
ber 63. Grip handle extending portion 83 is disposed at
a right angle in the radial outward direction of cooking
pot 62 and grip pertion 86 is attached fo the end thereof.
This grip handle extending portion 83 contacts with and
is supported by the mouth portions of inner bottle- 65
and outer bottle .66. Ouier container handle 72 .is
attached to the outer peripheral surfacs of the vicinity of
the mauth portion of the container member 63.:When
- containing caoking pot 62 in container member 63, the
outer surface of cooking pot 62 does- not -contact with
the inner surface of the container mamber €3, but rather
the outer surface of the cocking pot 62 and the inner
surface of the container member 83 are maintained with
spacing therebetween. Namely, a step portion 72a, on
which grip portion 86 of cooking pot 62 is placed, is
formed at the upper surface of the outer container han-
dle 72. The pasition of grip portion 86 is regulated by the
- step part 72a, and the side surface of the pot member
73 and the inner side surface of the inner bottle 65 do
not contact.

Additionally, the provision of the aforementioned
outer container handle 72 may be omitted, and the grip
handle extending portion 83 may be supported by the
upper edge of the mouth portion of the container mem-
ber 63. As a result, as in the case stated above, when
containing the cooking pot 62 in the container member
63, the outer surface of cocking pot 62 does not contact
with the inner surface of the container member 63, but
rather the outer surface of the cocking pot 62 and the
inner surface of the container member 63 are main-
tained with spacing therebetween.




(30) is closed with said Iid (31). 4. A heat insulating cookhRg
according to claim3 characterized in that a concavity (40) L {
fthe center of the |ower surface of said lid (31), and a knop

i nsertion into said concav- ity (40) is fornmed in the cente 3f2t3hd|mo!ggg
surface of said Iid nenber (51) of sai&ngookl ng pot (23), spifd concavi y
(40) and said knob (53) forming a bear

(40) apol s pressi 10 10150 bl EF UG Hed bl ol

vessel of the prasent invention, the bottom edge of tang
portion 81 is attached to the outer peripheral surface of
the mouth portion 85 of the cooking pot 62. When con-
faining cooking pot 62 in heating insulating container
61, this grip handle extending portion 83 passes
through cutouts 82 formed in the lid 64 and extends
upward from tha inner battle 83 of the container mem-
ber 63. Grip portion 86 is attached to the tip of the grip
handle extending portion 83, and grip handle extending
portion 83 contacts with and supports outer container
handle 72 which is aftached tc the upper edge of the
container member 63. For this reason, when containing
coaking. pot 62 in container member 63, the cuter sur-
face of cooking pot 62 does not contact with the inner
surface of the container member 63, but rather the outer
surface of the cocking pot 62 and the inner surface of
the container member 63 are maintained with spacing
therebetween, thus making the containment of the
coaking pot 62 in the container member 63 stable.
Accordingly, the problem of the cooked contents of
the cooking pot 62 spilling out into the container mem-
ber 63 when the cooking pot is shook or filted during
handling of a heat insulating cooking vessel, wherein a
cooking pot 62 which holds food which has been
beought to a cooked state is contained in a container
member 63, is resolved. . .
Further, because an interval of space is provided
between the quter surface of the cooking pat 62 and the
inner surface of the container member 63, the outer sur-
face of the coaking pot 62 and the inner surface of the
container member 63 do not strike against one.another
as a result of impact when instafling the cooking pot 62
In the container member 63, or when vibrations arise
during handling of the heat insulating container, etc.
Thus, it is possible to prevent the occurrenca of dents or
marks which result from the striking together of the
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characterized in that said lid (31) is attached to the openi S\(}

cont ai ner nenber (30) via a hinge attachnment so as to be freel ‘oae g’ggﬂd
closing. 6. A heat insulating cooking vessel (21) accordingjt

characterized in that a projecting p_i_e&e_(41)

outer surfice of the cooking pot 62 dnd the inner sur-
face of the container member 63. Accordingly, the dura-
bility of the the cooking pot 62 and the container
member 63 is improved.

Further, space is provided between the outer sur-
face of the cooking pat 62 and the inner surface of the
container member 63 and there is no contact therebe-
tween at all. As a result, with the exception of only that
which occurs via the air layer, which has a low degree of
heat transmissivity, heat transmission from the outer
surface of the cooking pot 62 to the inner surface of the
container member 63, or, from the inner surtace of the
container member 63 to the outer surface of the cooking
pot 62 does not take place. Accordingly, the thermal
insulating properties of the heat insulating cooking ves-
sel is high, and it is possible to improve the temperature
tolding efficiency of the heat insulating cooking vessal.

Further, the plate-shaped metallic grip handle
extending portion 83 of the cooking pat 62 extends
along the radial direction of the cocking pot 62 and flies
in the vertical plane. For this reason, even if grip handle
extending portion 83 is heated due to hot air rising
upward from the outer surface of the cooking pot 62,
because the area of the surfaca raceiving the heat is
small, the temperature increase in the grip handle
extending portion 83 is less than in the case where the
handie grip extending portion is temporarily disposed
horizontally. Thus, grip portion 86 does not easily
become hot and, as a resuit, this is advantageous when -
transporting the cooking pot 62.



for preventing drip run-off |s7 si de of
at a portion of the |lower surfac mﬂ lgg!‘ O!“\lmzat I nsul Y
vessel according to claim1, whe I ng pot (62) orrprl sing a pEt
menber (73), tang portions (81) provided opposite to each jot h&SodUNpﬂ

wal I s of said pot nenber (73) and ext eggi ng upward, a grig Handl e extendihg
portion (83) extending fromthe upper  &nd of said tang portion (SIy=Tmthe
radi al outward direction of said cooking pot (62) and bei ng_fornmed so as tg

Claims

1. A heat insulating cooking vessei (21) including a
heat insulating container (22) having a mouth por-
fion, a fid (31) for closing the mouth portion of said
heat insulating container (22), a grip handle (32)
attached by attachment parts (43) to the outer sur-
face of the mouth portion of said heat insulating
container (22) so as to be freely raisable or lowera-
ble, a cooking pot (23) having a mouth partion and
being contained releasably in said heat insulating
container (22), and a lid member (51) for closing the
mouth portion of said. cooking pot (23), wherein :

said insulating contairier (22) comprises a con-
tainer member (30) and attachment shafts (35)
which are formed to oppesing sides of said
container member (30) and support said grip
handle (32);

said lid (31) con'pnses locking pieces (37)
attached to opposing sides of said lid (31);

said grip handle (32) is provided at said attach-
ment parts (43) thereof with an open portion
(57) which permits the free movement of said:
locking piece (37) in the upper direction when
‘'said grip handle (32) is lowered o one side of
-gaid container member (30), and with & con-
cave shaped engaging part (56) which covers
said locking piece (37) when said container
member (30) is covered by said fid (31), said
engaging part (56) comprising-a bearing face
(46) at the inner surfaca thereof, said heat insu-
lating cocking vessel (21) being characterized
Inthatt _

said bearing face (46) presses said lid (31) on
tc the mouth partion of said container member
(30) by sllowing a conliriuous surface of said,




come in contact with the nouth port cont ai nell 'BRERER =G >

and suspend said pot mem ber (73) ﬂﬂ!ﬂ@ ‘M‘llm“l a space be B, SHEF

pot menber and said container nenb en sai*d cooki ng pot 2s3 EQQS
contained in said contai ner nenber (63), and a grip portion ¢8¢) attached

to the end of said grip handl e extendi Qg portion (83). 8. A heat
I

I nsul ati ng cooki ng vessel according to al m 7 characterizediin.that. said
cont ai ner nenber (63) con eﬁrﬁr 2
metal lic outer bottle(665H G+Hed

2} is placed in any
position between the upright position and a
lowered position in which said grip handle (32)
is lowered to the other side of said container
member (30).

2. A heat insulating cooking vessel (21) according to
- claim 1 characterized in that said container member
(30) consists of a metallic inner bottle (30a) and a
metallic outer bottle (30b), a space being formed
there batween, the edges of the openings of said
inner bottle (303) and said outer bottle (I0b) being
joined in a unitary fashion to form said container
member (30), and the space formed between said
inner botte (30a) and said outer bottle (30b) form-

ing a vacuum insulating layer.

3. A heat insulating cocking vessel (21) according to
claim 1 characterized in that a bearing portion is
provided to the inner surface of said lid (31). said
bearing portion pressing said lid member (51) of
said cooking pot (23), which is contained in said
container member (30), on to the mouth portion of
said cooking pot (23} when said container member
(30) is closed with said fid (31).

4, A heat insulating cooking vessel (21) according to
claim 3 characterized in that a concavity (40) is
formed in the center of the lower surface of said lid
(31), and a larob (53) for insertion into said concav-
ity (40) is formed in the center of the upper surface
of said lid member (S51) of said cooking pot (23),
said concavity (40) and said knob (53) forming a
bearing portion wherein said concavity (40) applies
pressing force o said lid member (51) via said knob
(S3).
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edges of their respective openi Ngs,.d-NEy: of the opentng
cont ai ner nenber (63) sup- portinglﬂﬂmumﬂguuﬁﬁie ext endi
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A heat insulating cooking vessél {21) according 10
claim 1 characterized in that said lid (31) is attached
to the opening of said container member (30) via a
hinge aftachment so as to be freely opening and
closing.

A heat insulating cooking vessel (21) according to
claim 5 characterized in that a projecting piece (41)
for preventing drip run-off is formed to the hinge
side of said lid (31), at a portion of the lower surface
thereof::

A heat insulating cocking vessel according to claim

1, wherein said cooking pot (62) comprising a pot
member (73), tang portions (81) provided opposite
to each other on opposing walls of said pot member
(73) and extending upward, a grip handle extending
portion (83) extending from the upper end of said
tang portion (81) in the radial outward direction of
said cooking pot (62) and being formed so as to
come in contact with the mouth portion (85) of said
container member (63) and suspend said pot mem-
ber (73) so that there is a space between said pot
member and said container membaer (63) when said
cooking pot is contained in said container member
(€3). and a grip portion {86) attached to the end of
said grip handle extending portion (83).

A heat insulating cooking vesset-according to claim
7 characterized in that said container member (63)
consists of a metallic inner bottle (65) and a metatlic
outer bottle (66) joined in a unitary fashion at the
edges of their respective cpenings, the upper edge
of the opening of said container member (63) sup-
parting said grip handle extending portion (83).




surface of said container nenber to said OLEHﬂﬁgﬁntainer.;;T

handl e (72). 10. A heat insulating coo

pot {62) so that said cooking po "Hﬁl m tact with t REPLAGESMENT SHEET
ng vessel accor di ng

-
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cook- ing pot (62), contained in said container nenber (63}, fon-lo.said__ |
nmouth portion of said cooking pot (62) when said contalnerjnenber (63) is
closed with said | 'g ( A}xeat insulating cooking vessel dccarding4o claim
8 characterized in that a step portion (72a), which
supports the end of the grip handle extending par-
tion (83) and maintains the position of said cocking
pot {(62) so that said cooking pot (62) does net con-
tact with the inner surface of said container member
(63). is formed to said outer container handle (72).

10. A heat insulating cooking vessel according fo claim

7 characterized in that a bearing portion is provided

1o the innar surfaca of said lid (64), said bearing

portion pressing said fid membaer (78) of said cook-

ing pot (62), contained in s3id container. member

(63), on to said mouth portion of said cooking pot

(62) when said container member (63) is closed
with said lid (64).

11. A heat insulating cooking vessel gceording to claim

9 characterized in that a concavity (80) is formed in

the center of the lower surface of said lid (64), and

a lnob (79) for insertion into said concavity (80) is

formed in the center of the upper surface of said lid

member (78) of said cooking pot (62), said concav-

ity (80) and said knob (79) forming & bearing por-

tion whersin said concavity (80) applies pressing
force to said lid member (78) via said knob (79).

12. A heat insulating cooking vessel (21) according to
claim S, characterized in that a projection piece for
resting said lid member (51) thereon is provided to
the hinge side of said lid (31), at 8 pomonof the
lower surface theredf.




11. 'A heat insul ating cooking vessel according to claim9 C@R—i

that a concavity (80) is fornmed in the center of the |ower $u R
lid (64), and a knob (79) for insertion into said concavityj/( r med
in the center of the upper surface of said |lid nmenber (78) pf{s 18999g
pot (62), said concav- ity (80) and sajd knob (79) form ng p bearing por-

tion wherein said concavity (80) appli “pressing force to said |id nenbér

(78) via said knob (79). 12. A heat insulating cooking vesset—{zd}

accordi ng

to claimb5, characterized in that a pojection piece for

ABSTRACT OF THE INVENTION

HEAT INSULATING COOKING VESSEL

In a heat insulating cooking vessel (21) wherein a
cooking pot (23) with a 1lid element (51) is contained in a
freely removeable fashion within the inner space of a heat
insulating container (30) consisting of a heat insulating
container and a lid (31) which closes the mouth portion of
this container member (30), the present invention comprises
attachment shafts (35) which are formed projecting outward
from both side walls of the container member (30) of the
heat insulating container (22); a grip handle (32) which is
attached to the container member (30) via the aforesaid
attachment shafts (35) and can be freely raised or lowered;
a locking piece (37) which is formed projecting outward
from the side of the Iid (31) which is positioned above the
attachment shafts (35) when the container member (30) is
covered by the 1lid (31); a concave interlocking portion,
which covers the locking piece (37) when the container
member (30) is covered with the 1lid (31), and which is
formed to the attachment parts of the handle grip (32)
attached to the sides of the container member (30);
openings formed in the attachment parts of the aforesaid
grip handle (32), the openings communicating with the
aforesaid interlocking portion and permitting free movement
of the lock in the upward direction when the aforesaid grip
handle (32) is lowered on one side of the container member
(30); and a bearing face which presses the locking
piece (37) down on the lid (31) and presses the lid (31)
down on the mouth portion of the container member (30) when
said grip handle (32) is placed in the upright position or

is lowered to the other side of said container member (3Q).

Figure 1




lid (31), at a portion of the |ower surface thereof.
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