
Abstract Multiply Inner Pot for Rice Cooker  A rice
cooker pot made with two or more layers of different
materials designed to  improve the overall heat
dispersive qualities of the pot whilst trying to
maintain its heat  conducting, structural strength,
durability, and food compatibility qualities.
Combining  layers of materials such as aluminum which
has high heat conducting properties and  stainless
steel which is high in strength and durability as well
as being compatible with  cooking food will achieve
this goal. This combination will also increase heat
dispersion,  thus reducing localized heating and the
chances of burning parts of the rice at the 'hot
patches'. The Most Illustrative Figure: Fig. 1 


