SOYBEAN M LK MACHI NE OF RAPI D PULPI NG [ 0001] This application clains the
benefits of priorities to Chinese Patent Application No. 201010195075.1
titled "RAPI D SOYBEAN M LK MAKI NG SOYBEAN M LK MAKER', 5 filed with the
Chinese State Intellectual Property Ofice on June 9, 2010; Chinese Patent
Application No. 201020219055.9 titled "SELF- COOKED SOYBEAN M LK MAKER',
filed with the Ohi nesm)$RRAN MEIKIACHTRIOPE RAIHIFS PINGne 9, 2010;
and Chi nese Patent Application No. 201020543739 4 titled "SELF- HEATED
SOYBEAN M LK MAKER', filed with the Chinese State Intellectual Property
Ofice on Septenber 27, 2010, the entire disclosures 10of which are
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on bean crushing and soybean m |k naking thereof. [0004] The first type o
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thr OughAﬁ}@h&ﬁloﬁfN&.hﬁ)1@@@5113739.4 titled “SELF-HEATED SOYBEAN MILK MAKER?”, filed
with the Chinese State Intellectual Property Office on September 27, 2010, the entire disclosures

10 of which are incorporated herein by reference.
FIELD OF THE INVENTION

[0002] The present application relates to a food processor, in particular, to a soybean milk

maker.

BACKGROUND OF THE INVENTION

15 [0003] The prior household soybean milk maker is divided into three types according to the

working principle on bean crushing and soybean milk making thereof.

[0004] The first type of soybean milk maker is mounted, in the cup body thereof, with a mesh
cover. Beans are placed in the mesh cover and are crushed by a cutter projected in the mesh
cover. Then soybean milk made therefrom flows into the cup body through holes of the mesh

20  cover.

[0005] In the second type of soybean milk maker, the mesh cover is removed. Beans are placed
in the cup body, and are crushed and made into soybean milk through high-speed rotating of the
cutter. This type of soybean milk maker may be further provided, on an inner wall of the cup
body, with a baffle to facilitate the crushing of the beans. With the baffle, the space in the cup
25  body becomes irregular, and by changing circulation direction of the fluid, the material flowing
to the wall of the cup under a radial force of the blade flows back to the proximity of blade to be

crushed.

[0006] In the third type of soybean milk maker, the mesh cover is replaced by a flow guiding
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20cover. [0005] In the second type of soybean m |k naker, the nesh cover is
renoved. Beans are placed in the cup body, and are crushed and nade into
soybean m | k through hi gh-speed rotating of the cutter. This type of
soybean m | k rmaker may be further provided, on an inner wall of the cup
body, wth a baffle to facilitate the crushing of the beans. Wth the
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maker incfudes a base and a control unit. The rapid soybean m |k maki ng
soybean m | k maker further includes a crushing cutter, a notor driving the
cruyghing cutter to rotateg ' evice. The notor and
t he crushi ng and cooki ng dgggggAgygngspose ogggﬁggggse, the notor is
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efficiency to realize a rapid soybean milk making.

[0009] It is provided according to the present application the following technical solutions to

realize the above object.

20 [0010] A rapid soybean milk making soybean milk maker includes a base and a control unit.
The rapid soybean milk making soybean milk maker further includes a crushing cutter, a motor
driving the crushing cutter to rotate and a crushing and cooking device. The motor and the
crushing and cooking device are disposed on the base, the motor is electrically connected to the
control unit, and the crushing cutter is located in the crushing and cooking device. While a

25 material is mingled with water in the crushing and cooking device and is crushed by the
crushing cutter into seriflux or paste, the seriflux or paste is heated and cooked by heat
generated by frictions among the seriflux or paste, the crushing cutter and the crushing and

cooking device.

[0011] The crushing and cooking device has a volume of 50-1000 milliliters.
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25 material is mngled with water in the crushing and cooking device and is
crushed by the crushing cutter into seriflux or paste, the seriflux or
paste is heated and cooked by heat generated by frictions anong the
seriflux or paste, the crushing cutter and the crushing and cooki ng device.
[ 0011] The crushing and cooki ng device has a volune of 50-1000 mlliliters.
[0012] T®H2¢r Uhécrughiap dnd cadkiimgdalas lze alvaling: of0l00R3H0ahillIers500 milliliters.
[ 0013] The crushing and cooking device is a closed container or a
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i ncludes a heating unit electrically connected to the 5control un
A di anetentaintr. a sphere having a volune equal to that of the crushing and
cooking device is D, a dianmeter of a rotation plane of the crushing cutter
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cooking device is ‘a hollow sphere, a hollow cylinder or a
10el 3 i psaitebl unft0017] The crushi ng and cooking device is provided with a
feeding inlet and a discharging outlet. [0018] Aratio of a volunme of the
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cooking device is 1:2 19] The heating unit is osed on
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t he crushing and cooki ng device. [0021] The soybean m | k maker further

i ncl ude§<®&3nat er tank communicated with the crushing

[0016] The crushing and cooking device is a hollow sphere, a hollow cylinder or a hollow

10 ellipsoid.

[0017] The crushing and cooking device is provided with a feeding inlet and a discharging

outlet.

[0018] A ratio of a volume of the material and the water after being mingled to a volume of the

crushing and cooking device is 1:2 to 1:1.
15 [0019] The heating unit is disposed on the crushing and cooking device.
[0020] The heating unit is disposed upstream the crushing and cooking device.

[0021] The soybean milk maker further includes a water tank communicated with the crushing
and cooking device, the heating unit is disposed on the water tank or on a water feeding passage
communicating the water tank with the crushing and cooking device; or the soybean milk maker
20 s further provided with an automatic feeding unit, the crushing and cooking device is provided
with a feeding inlet, the automatic feeding unit is communicated with the feeding inlet of the

crushing and cooking device, and the heating unit is provided on the automatic feeding unit.
[0022] The heating unit is disposed downstream the crushing and cooking device.

[0023] The soybean milk maker further includes a receiving device on which the heating unit
25  is disposed; or the soybean milk maker further includes a receiving device and a discharging
passage corresponding to the receiving device, the crushing and cooking device is provided with
a discharging outlet, the discharging passage is communicated with the discharging outlet of the

crushing and cooking device, and the heating unit is provided on the discharging passage.
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and cooking device, the heating unit is disposed on the water tank or on a
wat er feedi ng passage conmuni cating the water tank with the crushing and
cooki ng device; or the soybean m |k naker 20 is further provided with an
automatic feeding unit, the crushing and cooking device is provided with a
feeding inlet, the automatic feeding unit is communicated with the feeding
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on the automatic feeding unit. [0022] The heating unit is disposed
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further includes a receiving device on which the heating unit 25 is
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the container, the crushing cutter can be protruded into the material during the crushing, the

material and water are restricted, by the crushing and cooking device, around the crushing cutter
to be crushed, and the crushing and circulating path of the material is short, these are all within
the scope of the crushing and cooking device of the present application. It should be noted that,
20 the volume referred to herein should be interpreted as the volume of the effective work space of
the crushing and cooking device. For example, for a hollow body having a “gourd” shape, the
lower portion of the hollow body is the effective work space of the hollow body, as long as the
volume of the lower portion is within the scope, it also falls within the protection scope of the

present application.

25 [0027] Term “substantially closed” mentioned in the present application means that the
crushing and cooking device may also be in the following non-closed state. For example, a
passage communicated with the crushing and cooking device is provided on the crushing and
cooking device, and the passage is provided thereon with a hole or a slit; or the passage is
sufficient long and is completely opened. As long as the structure is configured to be not only

30 being unclosed but also being able to restrict the material and water therein for crushing such



15 space of the same container, the crushing cutter is larger relative to
the effective work space of the container, the crushing cutter can be
protruded into the material during the crushing, the nmaterial and water are
restricted, by the crushing and cooking device, around the crushing cutter
to be crushed, and the crushing and circulating path of the material is
short, thueshe seridlualwillmat bierspilled deciopehotrushieg pracséy, g andigamtkh ngwithit the of
the present application. It should be noted that, 20 the volunme referred to
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t OZg S%lu}]; _bgc%Q 5te t?le tsg}r;%)eglrl %Ei rI%'aker available in the market. The volume of the cup body of the
soybean milk maker available in the market is generally large relative to the crushing cutter,
therefore the material can not be well defined in the proximity of the crushing cutter, and it
requires another structure such as a mesh cover, a flow guiding device or a baffle to help to
increase the crushing effect. The crushing and cooking device of the present application is

30  disposed adjacent to the crushing cutter to define the material in the proximity of the crushing



[ 0030] The crushing and cooki ng device according to the present application
is different from25 cup body of the soybean m |k maker available in the
mar ket. The volunme of the cup body of the soybean m |k naker available in
the market is generally large relative to the crushing cutter, therefore
the material can not be well defined in the proximty of the crushing
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seriflux/paste can be heated and cooked. That is, the soybean milk maker of the present
application is different from the existing soybean milk maker in that, it does not require a
heating device to boil soybean milk, but can realize “self-heated” based on the motor and the
crushing and cooking device. In this way, time separately spent for boiling soybean milk after
30  the material is crushed in the existing soybean milk maker is eliminated by the present soybean

milk maker, which greatly reduces the overall time for making the soybean milk, and the
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soybean m |k can be made within five mnutes, which further makes it
possible for a ready-to-drink type soybean m |k maker. Where water is
injected into the crushing and cooki ng device, the crushing cutter stirs
the water such that the peripheral wall of the crushing and cooki ng device
is automatically washed. During the crushing, only a small quantity of
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vol ume 6fttergilsgbrsmand ¢rosheg the “pwnippiny’ maleriak gyielRohPily s@veeenasgy Ayt also

bl ended. w r . t.he demand of single rson and can al.so neet
the. domiiresr Bufco BEMITBEL WA BRI e By o ShA0 S s PGB0 RS R a drihiesy
15[ 0034pf HeNffatetiaR afer bR, MGreEAAK IR HRYAERIohSard b QRBHNE %?tsag&%h rﬂﬂlﬁa
substantially closed container, it can prevent heat from dissipating, thus

heat gefiealht mdddyy thd ©lybemsmikmmdret b seeadjfidtek by astitenllihd) ehecanu@init 0O watkt toer
and_ t he rushi,{ilg and_cooki ng device can be highly gathered within a short
1

tink) tpbeehouid Blepdedvith dhg soybens reilkyariielycamuce daiividgalawodcel casumes.

i ncreased rapidly, and thus the seriflux/paste can be heated and cooked. 20
[ 0035] 883} hndpreferatde drat Hie aashind swl bekheadevitehy canfi@atd toghdveid vadfime b€
soybean m Lk maker before being crushed and cooked or during the crushing

and cooki%he0hmidididars. by bws waxt Soybramymitke piber baing blended vathaiies cantmeas be
90F], i i ined.in th hi Ki devi whi ch i st
the. oo TR bEL MM Beblf ofd W3V R08 ARY GERERATS PT R iHadh oy gy

furt herngvashue gsbd dppfiastilidhe ratio of the diameter of the rotation plane of
the crushing cuttér to the dianmeter of 25 the sphere having a vol une equal

to ghat t ryshi ng.and cooki.ng.device is defined to be 1:3 to 1-1
uni S 0B L R R SRR P R 5k PRACEFORR Bk £5 by 216 can
define doRenifd! frél pRDER 1Rkl IfonPUidsibaBlE Nhbif Feat BoPREELHY AfrictiSnd thopg the
proximty of the crushing cutter, to thereby enhance the crushing effect of
t he cr ushilog/paste.ttbe crushing]@@87 jndTthe «odhédy mgl eovdkinpoddsiicegeaaedd kighlyagatiged

hol  ow sphere, a hollow cylinder or_a 30hollow ellipsoid. [0038] The

heat i ngVilitinta vheyt Haedihsish dempgraiufein thgstinshipamnptl eetinadedes/taebe brcrdssed

di sposed _.upstream gr downstream the crushi.ng and cooki ng device. For

exanpl er,aplki e i@??ﬁgsﬁﬂﬁ?x}%s%?aé‘p%e?ée& egr‘?nfiﬁgowglt er tank or on a water

f eedi ng[ @fssa@e comuni cating the water tank with the crushing and cooki ng

delce: 100351t nEatsoysbammaterial Graiadso beheated hep hepigng writi ofihersoxbranumdkenaker
before being crushed and cooked or during the crushing and cooking process, such that a high

temperature, for example, at least 907], is maintained in the crushing and cooking device, which

can assist the cooking, therefore the time for the making of the soybean milk is further reduced.

[0036] The ratio of the diameter of the rotation plane of the crushing cutter to the diameter of
25  the sphere having a volume equal to that of the crushing and cooking device is defined to be 1:3
to 1:1, which not only can ensure a smooth circulation of the material but also can define the
material more efficiently such that the material is in the proximity of the crushing cutter, to

thereby enhance the crushing effect of the crushing cutter.

[0037] The crushing and cooking device may be a hollow sphere, a hollow cylinder or a

30 hollow ellipsoid.



5 feeding unit, the crushing and cooking device is provided with a feeding
inlet, the automatic feeding unit is comunicated with the feeding inlet of
t he crushing and cooki ng device, and the heating unit is disposed on the
automatic feeding unit; or the soybean m |k maker further includes a

recei ving device and a di schargi ng passage corresponding to the receiving
devi ce, [A038] cThsheatiggamit maoke dgpdedi amethe sryphimgi adddtovkinp davide satliar dispayed
outlet, the discharging passage_ is 10 communi cated with the di scharging

out | et BPSUHCAB o dewistigamnte EBing apd ¢pelang sguicehBomewmmey thaiheating gnpssed

ool 1 catioBR o BwBET BRRSH oha St L nd RS ER o R g e D GeR et
cl osed, & B6hehad ‘é‘oélﬁgg HSRLe; RROREBANRIIK W Ser ROFY O plolRled WARNAD guet@f\jﬁtic

cooking device to add material 1 nto the crushing and cooki ng devi ere
usi gy t feedihg ity deacrusiihg andlceoking metvioe $s pRwidedheitli acfdedige et ald suromadé or
the water feeding nechanismmay be elinnated fromsoybean m |k naker,

t her ef ofeedingamngtis cernmpaicated (v heyesding inlet R thelcsshing andreeokingpigtice.aand the i s

| le to be.used in h haol d, .. besi.d t.h t t he . | ker i
P capLs i8558 1 Jojcenel bpeces the ot o e phole mRkgr
aut onat fn%luﬁéﬁéf@c@ﬂ'ir%a&v&%aﬂ@raf(%cgg%jr%}épa%g%g'cgﬂﬁ%ﬁggﬁhg? tHAG e LdMing QUGiLe RRAY

and the crushing and cooki ng 20 eani ng can al so be

per f or nedsHiyg bhé coslgfig dkties id povived avittbadyscharghpenad:, thbdisehapidg piBge is
choices are provided in use and it is nore convenient. Mreover, the
cr ukdhi nepramunisgek wilh bevisshargimg qutleepf tiercrushingnand eoking dsiasgardithechoaiing

the mater.jal,. manual Iy, the problem of bad crushing and cooking due to
addi ng Y8 lsr‘?ﬁf’@ﬂs‘%%ef’r“e‘#é}sg%aé NEH2AELct i vel y avoi ded, which has a
"Fool -Proof' effect and can ensure the quality of soybean m | k. Further, 25

t he usel003¥n Hiestoybpanmilkemalesy e the dyesamyanpheatinmyineloss ecrasdipicagrd eoeking
crushing cutter accordi o,varipus.materials to be crushed a cooked.
C0020] nE bt BE Cbsiieddpl IR R RO M GRers e cal o1 oy 30 Thredog i ne
base a i i ] i - i -devhce, . &
centerq%?'3?%@§$§gg?§%hgdaﬁg gﬁgd% eg%;#§ i zﬁg?xﬁgﬂébﬁg?gh¥h%ﬁ%u%? gyﬁity
of 1She solbéad witlk @fiakies ih MPE G diheaBelihd endehatiabiahiiioy thdhattet Redasmedanisin or

water enters the notor and the control unit during a manual operation is
r educednax heisliminatedekim goytfcan e llsoykesathereifok thesstrmstwe obthe sybeanghiliaimager
Furt heri’s ntl(prg c%gnlf)gpti a?n% lgcl{é tagll;li(!aglebtroogeg Gged in household, besides the cost of the whole
maker is also reduced. Moreover, to clean the crushing and cooking device, an automatic

cleaning can be performed by sealing and closing the cover body and the crushing and cooking

20  device, and a manual cleaning can also be performed by the user after the cover body is opened,
therefore, many choices are provided in use and it is more convenient. Moreover, the crushing

and cooking device has a certain volume, where being added with the material manually, the

problem of bad crushing and cooking due to adding too much material can be effectively
avoided, which has a “Fool-Proof” effect and can ensure the quality of soybean milk. Further,

25  the user can also open the cover body anytime anywhere to replace the crushing cutter according

to various materials to be crushed and cooked.

[0040] The motor of the soybean milk maker is horizontally provided on the base and is
located at a side of the crushing and cooking device, the center of gravity of the whole soybean
milk maker is lowered, the stability of the whole maker is improved, and the probability that the
30  seriflux or water enters the motor and the control unit during a manual operation is reduced, thus

the making of the soybean milk is more safe and reliable. Further, the crushing cutter is brought
8



into direct contact with the material and is driven by the notor to rotate
at a high speed to thereby crush the material. Thereby the crushing
efficiency is inproved. [0041] The notor of the soybean m |k maker of the
present application is extended in the crushing and cooking device fromthe
bottom portion of the crushing and cooki ng device such 5 that the cutter
shaft omnte kigresthedntacd fwithh thenmberial mdaisvmj/\&ni by theemstr ith lrotatedarr 4 hipht yeedraki ng
of the soybean mlk, that is, the shaft of the notor is washed by the

seri f | ulheeduaraighe mpteriph Thgrely g crushiag effeicppeisiaatovgéner at ed by t he
friction between the shaft of the notor shaft or the cutter shaft rotated
at a hi {(W48pethbe andort bietheesoybery wiilkl mbleer difrthe tprgsettr appdicetiore s &xaedded in the
seriflux, which, on the one hand, can reduce the tenperature of the shaf t
of the RERIASaRd cpekipgdewee Snay tthetb@tt@me%h@n Pﬁ@ef@@eﬁgb@&rﬁwkmg qvise weh ng

bur nged he ,0 er or, or,the utt t,
e T4 (el e BHGH BRa AL LS 5 Rpseh ERARnRiyEfiafipecalahe
washi ngs@ et lﬁefhhﬂ u

or the (s:dt}zbf er éhaft |Ss%§tsgﬁwogﬂg%ggt§?hs§? %%lé@m{ggﬂ%émﬁg C|§}s;|t(i){}{§)uvgdltn "tﬁls”&?%%p

ot her hawost, ofithe héas gedeasted by diceictibe betoekn iy shhft ol hesnytoe stimfndd thie chithe sy
the time for making the sogbean_ mlk is further reduced. Further, since the
soy beanr%atﬁiatlehlﬂhlseeeq @dﬁ obearig wilk be dirasy dransfped knthe rse@ﬂu@ rvehigh, y)ndhe t he

whol e soybea i s | ower fhe stability of oIerrak IS
i mpr ove@Yb}%at"I Ifanfrﬁfhlmﬁ’ e RURIEIREY cgqé? g%arﬂ thSﬁf‘{%‘err © thteﬁl ﬁ@f\é\? B‘f’fﬁ?nalc,l

W tfpth I t

1D BB BRI B B g Piﬁﬂgﬁit?f.t%@?“ﬁ%r%@edﬁBté'%O‘éL&%%%ﬁ o
OF THE DEAWNESh2 Gh4T042}heThetop e sientutepphdfc &t dledmed Hyfthe tWaghing ldfulsd satfRd, i n
det ai | her einafter in conjunction with the acconpanyi ng draw ngs. [0043]
Fi gur e andj dug ﬂﬁﬁep@ﬂ@m ithat the skatboy tha ewtasforathg @yﬁelaﬁlaﬁﬁ isksteki and aan:oofdbmg
to a first referr errbo nt of the nt a tion

Fi gure 9° Eln§ dPpBr¥) g‘@& 09 apdy it o?acﬁ’h@ess 04 Pf(t}}‘?a??é(PL

Fi gure I f

expl odet(i:lielggr E{ngi??g% n\%pl%]@l% g@%be%?%l frg]gu%g thlltg(gﬁglng@ %#éfth%osb %e%grﬁrtnék
shasn imalkdr gauprevilied with a base, the center of gravity of the whole soybean milk maker is lowered

and the stability of the whole maker is improved. Still further, since the crushing cutter is in
direct contact with the material and is driven by the motor to rotate at a high speed to crush the

material, the crushing efficiency is improved.

BRIEF DESCRIPTION OF THE DRAWINGS

20 [0042] The present application is further illustrated in detail hereinafter in conjunction with the

accompanying drawings.

[0043] Figure 1 is a perspective assembly view of a soybean milk maker according to a first

preferred embodiment of the present application;

[0044] Figure 2 is a perspective assembly view of the soybean milk maker shown in Figure 1

25  viewed from another angle of view;

[0045] Figure 3 is an exploded perspective view of the feeding mechanism and other

components shown in Figure 1;

[0046] Figure 4 is a schematic view showing a feeding mechanism, a crushing and cooking



[0046] Figure 4 is a schematic view show ng a feeding mechanism a crushing
and cooking device and other conponents of a soybean m | k nmaker according
to a second preferred enbodi nent of the present application; [0047] Figure
5 1is a schematic view showi ng a crushing and cooki ng devi ce of a soybean

m | k maker according to a third preferred enbodi mrent of the present

appl i catledre abfl OGA&] comngorents of @ sovbehe mailk anakicevacsbrdiigngp a saxphé aprefertelt
maker according to a fourth preferred enbodi nent of the present

appl i catMpdimenbeihy prasgiregplrcatiena schemati ¢ vi ew showi ng a soybean mi |k
maker according to a fifth preferred enbodi mrent of the present application;
[ 0050] KHI0#Gt eFRuiesS & sathermmatic ciew showsizpwenghiag andisdukigg davikecafaksoyfeaenilk e
of a soybean m |k 10 maker according to a sixth preferred enbodi nent of the
pr esent ke gceandingrio a thigd srefermdmbodomeny of thearasent #rPligatear: showi ng a
crushing and cooking device of a soybean m |k maker according to a seventh
pr ef®r r fi48hbbBgureeatis af schbmatie exenthappg iacadyibomi nfilkOmakerFacgurdengl @& khsfoarth
schemati c view showi ng a crushing and_cooki ng device of a soybean mlk
maker abEbrEdrgnbodinentef gietmesnerpliceiPrenbodi nent of the present
application; 15[0053] Figure 11 is a schematic view show ng a crushing and
cooki ng[(#d9] cEigofe @ isay beamarit | Kewadhewirac a aogbean ik amakart dvcprdddgera adfifth
enbodi ment, of the present application; [0054] Figure 12 is an enlarged view
of the HstFtadrgnbodipent of thegrresenanplicaiitig and cooki ng devi ce shown in part

Il in Figure 11,
[0050] Figure 8 is a schematic view showing a crushing and cooking device of a soybean milk

10  maker according to a sixth preferred embodiment of the present application;

[0051] Figure 9 is a schematic view showing a crushing and cooking device of a soybean milk

maker according to a seventh preferred embodiment of the present application;

[0052] Figure 10 is a schematic view showing a crushing and cooking device of a soybean

milk maker according to an eighth preferred embodiment of the present application;

15 [0053] Figure 11 is a schematic view showing a crushing and cooking device of a soybean

milk maker according to a ninth preferred embodiment of the present application;

[0054] Figure 12 is an enlarged view of the mounting structure of the crushing and cooking

device shown in part II in Figure 11;

[0055] Figure 13 is a schematic view of a crushing and cooking device of a soybean milk

20 maker according to a tenth preferred embodiment of the present application;

[0056] Figure 14 is a schematic view of a crushing and cooking device of a soybean milk

maker according to an eleventh preferred embodiment of the present application; and

[0057] Figure 15 is an enlarged view of the mounting structure of the crushing and cooking

device shown in part II in Figure 14.
25 DETAILED DESCRIPTION

[0058] The present application is further described in detail hereinafter in conjunction with the

figures and the embodiments.



[ 0055] Figure 13 is a schematic view of a crushing and cooki ng device of a
soybean m |k 20 nmaker according to a tenth preferred enbodi nent of the
present application; [0056] Figure 14 is a schematic view of a crushing and
cooki ng device of a soybean m |k maker according to an el eventh preferred
enbodi mrent of the present application; and [0057] Figure 15 is an enl arged
vi ew of [G0509] nDhankoytgas Wiilic idaker adcotdigg ¢o tshprgem ppicoiohng applicabée shaakei n
part Il in Figure 14. 25DETAI LED DESCRI PTI ON [ 0058] The present application
i s furt BsHluxercpasiselike toodefoaicxamplee soydar mitknansongeupasts. J%evmthrmlheeﬁtlc@gd es
and thehenbod%ﬁents. LOO %% The sg%ﬁﬁgﬁ n@lk maker according to the

pr esent "AHP Lt IPJAVIR Qﬁﬁl foxp prysh 85 SEMF P USC-or paste-like food, for
exanpl e, soybean mlk and rice paste. The naterial mentioned herein refers
to raw 68 i Birstigerbedienat ushed such as beans or rice. [0060] First

enbodi ment 5[ 0061] Referring to the soybean m |k nmaker according to a first

pr ef®r r p6erbRefierriipt toahe khbeap helembkapptordaigi torn SRoPRIdrredRdrgbudeBed: dfahd.
The soybean m | k nmaker 10 includes a base 11, a control unit 12, a crushing
and cooRicpt @eplicagion shown irf Egrasgl el hEhe sovbaaomilly netker ha irglwdgs melsadil smn

135 o FOETUMR BN Gl et 3 et O, SR BASS
are co CfUS - dev :
Ceapoct Tyal g R e e LSO R Pl R R Erblne enir 134 v
cooki ngrogev.i iR d&ding Heehaidns NBDend thetdidchd@thgShidhanishel IBedre commuaidtedale i n
the crushing and cooking device 131 such that the material is crushed and
cooled thatcsushinghanthconkikg daviee ddt.orespgdvely. Thee coshishiontgemhdt dobichisd idebe ce
131 is nounted on the hase 0062]..The base 11.is substantially af U
shape. St hend deakide dEuee (4l HheSrighipy SupPary Hirs e Ml A pt s bt e

to th . i 13 i . 2,12
and 1 hoo Ganatea) CoptiR e TURRAH IOy Fh it OB T Rp bR hOBe B yike

1121 sutke ﬁnb@ffr185161'fh@bﬂshﬁ%&nd%b@kiﬁ%ﬁéﬁﬂ@lmﬁhﬂdﬂnﬁﬂdrﬁt?le%ﬁ% tihe like are

exposed outside the through hole 1121.

[0062] The base 11 is substantially of a “U” shape, and includes a pedestal 111, a top plate 112
15  arranged opposite to the pedestal 111 and a supporting arm 113 connecting the top plate 112 and
the pedestal 111. The top plate 112 is provided with a through hole 1121 such that the motor 135,

the feeding mechanism 132 and the like are exposed outside the through hole 1121.

[0063] The crushing and cooking device 131 is a closed container or a substantially closed
container provided around the crushing cutter 134 in a three-dimensional space. The peripheral
20  wall of the crushing and cooking device 131 is arranged adjacent to the crushing cutter 134 in
the three-dimensional space. In the present embodiment, the crushing and cooking device 131 is
substantially a hollow sphere, the inner surface of the peripheral wall of which is configured to
be a streamline shape arc surface. Since the crushing and cooking device 131 is closed or is
substantially closed, noise transmitted to the external of the crushing and cooking device 131 is
25  greatly reduced during the operating process of the crushing cutter 134 in the crushing and
cooking device, which thereby can reduce the noise. Moreover, the closed or substantially
closed structure can also enhance circulating pressure of the material and water in the crushing
and cooking device 131, which thereby facilitates the crushing of the material. A mounting
portion 1311 is provided on the peripheral wall of the crushing and cooking device 131, the

30  mounting portion 1311 is provided with a through hole, through which a shaft of the motor 135

11



[ 0063] The crushing and cooking device 131 is a closed container or a
substantially closed contai ner provided around the crushing cutter 134 in a
t hr ee- di nensi onal space. The peripheral 20 wall of the crushing and
cooking device 131 is arranged adjacent to the crushing cutter 134 in the

t hr ee- di nensi onal space. In the present enbodi nent, the crushing and

cooki ng igipeirodedlido ths caishmpand cadliyg dehiad 13dwaspthe metort 185 ik fivedly sunfiareel tof

t he peripheral wall of which is configured to be a streanline shape arc

sur f ace thesmau@tingnrortion, d il Inyiabelis dwa Rfﬁ%@ald@@n@é Inghe presentegehpdgpentsthe inner
substantj al |y .cl osed.. noise transmtted.to th ternal. .of the cr i.ng. and
ook ng e G inEREAlRE ek 1L st ol i b REPSliel el FiebiBud®s
the crusb By Cfét R sdBan il SIHERN t eheBHCARKIB IO fifsen 18@& Liber HRY
can reduce the noise.” Moreover, the closed or substantially cl eg

st r uSt uceishiap aall ookinpaieciee di canflgatddn lpive ssuwlemefof tShel Ovatreillilitbrsandiched @ r

in the crushing and cooki ng device 131, which thereby facilitates the
cr ushi ngniyfensies aapEngloybeanmpilintadnigepentthiuo alse 3an coak the soythtad nifk ashwon as

bor t | onPas e plerCihal B8 G0N Sov e U SAmalFe ST HES itk ot izp 3RO he
ot or  13fe sbybeRf ﬁ{illfkutqglgeria@&&dfé@?% ‘%%l@laééﬁg aﬁﬂfkaﬁ&? Kérpﬂngﬁgl%_ecﬁlaﬂ‘iﬁ% g)f apghehhe

notor 135 is fixedly connecte nounting portion 1311 via~bolts 1n a

verti camiliewitiein. fivenminhespifake rbluaiebafttheenishingh@di JobEihg sdek fcade s@hlldrBan 50
crushing and cooking device 131 is coated with a non-stick material such
t hat? i t mildilifpss, sexbsanfoik mpase vy e paypdankmill neakise issinsefficieat fomesingler peasm, | n

t he presen |i.cati.on, the 5 ushi ng and. cooki device is. configured to
have. o VETnATOP 6. o b rmT FkErer o Bni ot VBN Srbt Fashiat g6 sarine
soybeangydy;lK;r [ -t . . i

ossi bl o atich T FhEoAsUMEs, A0 i BRphOE (5PYRED, Jridk B2 SAME S
of the éwmbthespfoetss, itTisedisfiyienprdivide aekshingCantetliand 4 motdtempfcBBE@Mvith the
application can finish the maki ng of soybean mlk within five mnutes. If

t he vol grthieg andeoeking Hlerigeametl deokinagorehd crushisg symdl thercopkiag 150org) which
rﬁlfgliﬁﬁr?, sogbean m | k made by the soybean m |k maker is insufficient
fora sifigrec hef 6O i@r eby the utility of the soybean nmilk maker is |ow
if the volunme of the crushing and cooking device is larger than 1000
ml1ilit0864l Inethe rreseni swbpditeat.ttbe viokmialloy tlkiciushing amdceaekhigndederd ic30ki ng
process 1&# is difficult to provide a crushing cutter and a notor matching
with tHE 'ﬁghing and cooking device, and the tine for the crushing and the
cooking is long, which 15 therefore is unecononmical. [0064] In the present

enbodi nBA6S] T feedinganashanisie IGR2uskiides ahearc froiting gisskavtily d 36 o8 G@ding beans
BB cruprk O haTaE S5 08 TS AL S ARE bASER B Sean e
L 28 ol SR LR e B0, 11 L1, 17 0 and
o and 199 Jdl AP Scrdire 1oerRER HRORSRES Pirof 4 Bt DO N ARAHEaRR 1
Sort oo oINS, B BN cEhResee: SRS SR SRFE
and codkidghddd\thebeahJdediddpasbige 1888 1s ¢inmunicated with the bin 1361, and the other end
thereof is communicated with the crushing and cooking device 131. The bin 1361 is
25  corresponded to the bean feeding passage 1362 and is mounted to the peripheral wall of the
crushing and cooking device 131 via screws. The bean feeding passage 1362 is provided with a
bean feeding controller 1363 for controlling the opening and closing of the bean feeding passage
1362. The bean feeding controller 1363 includes a driving portion 1364, a connecting rod 1365
and a baffle plate 1366. The baffle plate 1366 is rotatably mounted in the bean feeding passage

30 1362, and the connecting rod 1365 connects the driving portion 1364 with the baffle plate 1366.
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25 corresponded to the bean feeding passage 1362 and is nmounted to the

peri pheral wall of the crushing and cooki ng device 131 via screws. The bean
feedi ng passage 1362 is provided with a bean feeding controller 1363 for
controlling the opening and closing of the bean feeding passage 1362. The
bean feeding controller 1363 includes a driving portion 1364, a connecting
r od 136$0%73 dhpatafidrefegding esse@dly 1Ihinchaks lhevptataek 13686, 4 svatentialieahiby 1373

nmounted in the bean.feedi ng passage 301362, and the connecting rod 1365
connect §n$ e Waler \f?‘?f]@“%) (HF‘?SF‘%% pi‘%%%v\ﬁf gl extanded tarogelatthe pedpheral palbet] thyhe

wat er f i { el S .an 371 ter inlet be
1373 and A g Dd Sy adide LOC 1 HESEehE Rbod AR 8 e g b i
peri phebadn RRliing Pasdabe afy MSdpraied aig oﬁ@@hésage.d% &Rl d3the Wdler! ARt RERSENN is
enbodi ment, the water feeding passage and the bean feedi ng passage are

i nt eyr atemimunicatedneitlpdwswagter tabkel 3@hdaraf the heharaendrthémbis dombreurdicatdd wéthShe
conmmuni cat egee:%' th the water tank 1371, and the other end thereof is
communi Y2tEdesiingPastRge waliceVate iRt fipegad 3 agrrovirigd wikktastherk valve d dFbtorgggent s

hater ¢ aalt ByTnqe alBlo'Pe Wt i PEAY PR b B E STl BY) 08 RSt e
to the g&iiettoll tdtHetcohBol drkf Ii‘.qfurthérl, lﬁ%@éﬂﬂg%?é@&?‘@é YroRicl roﬂ“ﬁaf ﬁﬂlepﬂn%@ of

i nner surface of the peripheral wall of the crushing and cooki ng device 131
at a pothetpeoipherel weB pdrik oigishiog tahé codlinp elavicé ddtliang rpasivagerkdadingrto the
sea{ing t he bean feedinngassage 1362. In the present enbodi nent, the

f

seall ngbs8s fping passage Jpp2 r iopbesaling 1the baa Eesdingt passrgsh 1962.c nribe t rrdsend
the inn face of the peripheral .wall o he crushing. and cooki devi ce
137 DGR T teal e pREBbRLR o) Rbbernla 155 FoS PR LRSS PERSIdP AR t o
the i nnnesdfa06 6t Bk Jeliphdsr WRANSE A @ t ' 100K ice
131 underet he ai npact ptgf Evvat er flow, C\ggéglr}g%ldt%gk% ﬁoi‘cggé?%uﬁ@ggggg%%@/
1362 t ooftsegbesinymipl, ¢heesitfi mbberhis 1 ad athesdd tb tiannaatsarfacgof the pbgsterd] eedli dTdhe
passage4362 during the nakinqﬂof soybean m | k. [0068] The discharging
mechani SHshAS apdh cpoliag devige s avrglen ghp impageof 138er Haw. scalingctharhgamdeeding

congtr ol 1 for. cogntrollin he discharging.of the setriflux. The

di sqtcsharllga%]aéeggég é%éh?%évlpﬁe¥efﬁ¥“g\}§‘8é‘&g‘iﬂ?? 3??&9 8&@8&%&%?@6{? N RasSAET  ifreral——
wal | ofmﬁﬁltggﬂﬁﬁ&%gfgg%GQQQM%ng device 131 20 corresponding to a boiling
contai ner I4. The discharging controller 1332 is a control val ve including

a valv y 433 a val ve .,core 34 connecti.ng bod 5 gnd._.a .

oper at ﬁﬂg orﬁieodﬁsckﬁgl.g %@a{}’ﬁfr\/@blf}wgﬁ%%‘éls' r%B?P%?ﬁ%en#gﬁ ﬁ“a atchg:?largmg

di schar@hfel1@a33298r dotmrblBMhE Sid] Y . ol RRGLE! 39pkd  of
t he crushi ng and co%king gggﬁEgn%gﬁgﬂgﬁgqggﬁgghgggEQfgggmﬁgg#gggggggy?u
nmount ecprovideden wad eetchdallytht @B, thd perishredlatalngf perdrighingl dRB6cdokinddied] 310
the 25 valve body 131 via a connecting seat 1337, and one end of the
op@Pat icAgeHondingnio1s deiling eaniaveart ki Tths disehayging sonwelicr 1682 i @ coteol valve

other  dHINREALYIT Boiy dabhi LarRly' oniiacct COuRERRE SomY RS aHitarpertite
to be wRHRKStPRA ﬁ%%al@@ﬁod@ahyﬁ %Oﬁé(rrésﬁ(%?déﬁa% & diwggx%?r%te ﬁ%ﬁé@e&&%&% iSThe

det achably connected wth t'he crushing and cooki ng

cr ushi dixedlytdoanect@¥toithe paripheedd viatl dfike emshiag ahdeodkiad devide 1318 THEOVAIVe 23R
and includes at |east one bl ade which can punp the seriflux. In the present
enmbodi féadt is roréablly sroanied in the valve body 1333. The operating portion 1336 is mounted to the

25  valve body 131 via a connecting seat 1337, and one end of the operating portion 1336 is
connected to the valve core 1334 via the connecting body 1335 for driving the valve core 1334
to rotate, and the other end thereof is electrically connected to the control unit 12. It is to be
understood that the valve body 1333 may be integrated with or detachably connected with the

crushing and cooking device 14.

30 [0069] The crushing cutter 134 is mounted to the end of the shaft of the motor 135, and

includes at least one blade which can pump the seriflux. In the present embodiment, the distance
13



between the end of the blade of the crushing cutter 134 and the inner wall
of the crushing and cooking device 131 within the rotation plane of the
crushing cutter 134 is smaller than the radius of the crushing cutter 134.
In this way, the material can be forced to pass through the interspace

bet ween the crushing cutter 134 and the crushing and cooking device 131 to
t her eby bpveasa ttheendsolibe déadletad thtrerushing leiittey Bt andrthd Banef ovallei the corshish edd
Further, the t.or has.a rated speed of 6000-50000r/mn, which is )
suffi ci GRYXIFS H%ﬁ%%‘r@ ‘Fﬁ@néﬁ? i Oéﬁt@ﬁcr@af{?fofﬂéeaﬁmﬁ?%%@a rl%%/ 1sismadler Bygn theygdius
efficie AN ' oW, k1§ I S d.is too
ow,  Honpurr i QEREYE 38 0B il B BT B odd 6l R BRTAC G e
besi des betivebs tiad &asting sivtdrf13uhdrias @ﬁsﬁiﬂg%ﬂdic%oﬁiﬁ% daiigh 131 Q9 fiketiyubd B&fer
the ratio of the dianmeter of the crushing cutter 134 to a dianeter of a
spheb e £0idadve tlae erustihgeetteqlid fardeitpatrustied; Fertben ghei mgtoariths comkddngpedé wif ce

131 may ther. defined tQ be 1:3 to 1:1, which_not only can ensure a
smoot h é&&’c‘%@oﬂ&ﬁn’o‘f’hlf % shillePidp Bore AhelticieAcnpf bex ipyedugedi by ifietioqundhe

materi a ' in utter 134. .and thus the.crushing
ef f ect %gﬁgﬁgﬁ8?8%?%%8&8%f?%?%%§%q?g”@%ﬁ%%%%?.q??fﬁgo%g¥¥i @W?detﬁﬁﬂl ®the
crushi ng ®uut@!if thddatbdsgede iLiol BN Besiitd CRAKLMiIEVine SatdP dpdel id 106 nigt i 0 of

the radius of the crushing cutter 134 to the 15 radius of the sphere having

h | j : - ice 131 is |
han 1: WL MRk dnt balo 8F ok WGBSl B MRORHENTAT Ry b aftdtr 458 B e
radius kdviide vephrrguilasithd of iR oedHIE ROkl a1 30 fmdyhis: RirUshidtgheand

cooking device 131 is smaller than 1.3, the material can'not be well
def i nedba d:3b® &dj adeeit npoonlfiecanr anstiieng stwbthecirdBaionyoft the mateshl big @lsd can
cooki ng dev.i %éégl si nce the crushing and cooking device 131 is too |arge

rel ati v&9CHYE ge g Atergl oube adbaceanto thereshingecutice 1841 ans| thng fheogrusttieg

hi ' ' d. .ln the .prg nmbodi t, it is desjrtabl
T e PRRTSr BRI Gl 98F W pnaBed R, ROIER of MR IR e eatgE T34 e
sphere fha¢hRrBingh@duobking ®ai¢a!131 of tRahti®bf iferadiud %@kﬁ@cﬁ%n%%ﬁ’tlﬁ%rnlg4qg\fﬁ&e

131 is 1:2. [0071] Were assenbling the soybean m |k maker irstly, the
mouldt i ngdips of ifensph8thagingt the vabiner eigial togthanal the okishipgdedicoekihg Heiige flzxedl y
connected tg the top plate 112 of the base 11 via bolts; then the notor 135
s mourlar 80 d He A TDS rgiops e wrius L the cruddasiaior 194 1 the rasiivs af38a sphsre

nmount e t shing, a C ing device 131 nd then. the water tank
171§ St SR ARSI R EE R T oo a Bhed [ ke ar bn 1 f Qe
tube 13%aeridlidaaldoy be b alirsehas Ok RBacQNtb Whd EhsHiASRud -
crushi ng gﬁd coofina devi ce 131. 30”[00%2] Rngregggﬁééﬁﬁh e&%6£%?%ﬂ$%“%.
Wher e rmekking deojdeebil sinbk thd tiushing adybedkingritkce nakds tdd larké rslhlive td g
bean feeding controller 1363 is actuated by the control unit 12 such that
beafls feE¥shifk T dadheercima theaptBcigney pethe prushing éind rapskinggis amduasdoki the

device 131 through the bean feedin assage 1362. Then the water r Ki ng
soybea %%%eﬁeﬂngo%%? Pyt ]isn(i%élé?bi?j 1t]! Wgcfgtﬂ%tg?gl?%?ﬁf%g‘)féﬂﬁ °t6 H’i&‘@“@%@%‘&o %1

t hr oughadibe oMk &phdrBIhglink YR vIIRHR- Ll o iRo dl ted
to driv%lthg crughfng Jﬁ'tervlgﬁéfgh%g?ggg(?ﬁh% esg@%gﬁ?ﬁgégﬁ%d%§8§?%§%
devi ce 1231 such that the material is crushed and is made into high
concentration soybean mlk. Since the soybean mlk has a high concentration
and_t heoora) etWikdre hiof 81ikEthe HYbdaltnifl HARLND, AL CALEINBIAE Phifni3H of e
adj acent to the crushing cutter, friction force$s anong t |gﬁ

coBfentrwhingmndayokag duvide, 131hie fivedBheompeattd t@thel@®p wmd 1dpughhe@agntl via
cooking device 131 are |arge, causing the tenperature 10 thereof being
i ncr ea®els: dhgn thepeion i FnisaBernderd foathe srousiipd @artion 13411 subsedueytly dbk bith, 13Bfen,

the disch i 1331 i hy t trol it 12 to disch
the cobkdl R CaRE AT dnt esPBln dantk 1t o7 L8: Henupel dah adTad o
cup) . NexkunidRdr &R MEGyRaF tfeéafingt Eﬁss‘ﬁ@é &%ia RS ]ng%&lsuc tsfta})égfl%?% mfln‘éll#r,gthe

injected into the crushing and cooki ng devi ce e rest’dua

soybeadisohdrgingdbeteeltbr 1832 Bandumet toshis ERgkin@hnd beokpes ddhes 1. wal | of the
crushing and

30 [0072] Reference is made to Figure 3. Where making soybean milk with the soybean milk
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15 cooking device 131 is blended with the water, thereby the m xture is

di scharged, through the discharging passage 1331, into the container and is
bl ended with the soybean m |k previously discharged into the container.
100731 In the present enbodi ment, where nmaki ng soybean mlk, in a case that
the ratio of the weight of the material to the weight of the water is 1:10
to 2:1, makhr §b fethcdhe bean sadisgcotreller dB62 @ pasdted bathdeontmd @naflResuch hieat

teri i ' ed with th t [n.th hi d Ki devi 131
e e B o At B SR ST LS
th | ; i Ki . i 131
R el o Py AR AL S Do B

i ncr easefhshivigtahe cbolking devise § BEIRBEIMAE Rvatdrlinfehibe BT, WkadvifieMleIibopf 35 he
material to the weight of the water is smaller than 1:10, the concentration

of the isxBtuntadthlduive the qagieg crce | 34 teotdtdim thateshial ahd cookind éeliod 131 dubke
wat er ig@;@s crusang and cooking device 131 and is crushed by the crushing
cutter 18hiematgal|iggiushedandanmads g high concsatraignnewy beavgnik + Hacesthe seyhean or

past e, My r 134 .and the.crushi and cooki device 13 re
paste: L O U B R AR AP B PR R B
the tenpebaddid@it tofthd BRskiak eu@! frichn W& aldng thE hiFA @nt&iratiBn sHMELARL Of
the water is |larger than 271, the concentrati on 30 of the seriflux or paste
made af thercrashingnautter i 3¢ andscruobligg ecd vodking deviswaldr art tarkdieatsing tengmaadture

cookij ng devi%e,lal and is crushed by the crushing cutter 134 is too high,
t hel&er fheregk beinggagieased il oe Aiphdeinseniragian tsarbeenusik Ay feli eeaked 3%hen, thtre

crushin . i ice 131 nd,.t he seriflu r paste can no .

cr ot n8sifE U8 AT R Aol P 0 BRRer B M Sty
the wei @iceitfatio 8oy il infoth EMRaiNG! Gk Rf ctuBE N §he tehatned: palfr ?fgev\‘%ter the
tenperature can also be effectively increased by frictions aﬁ%ng t he

seri f | ufor anakpas s@besthenitkr issinjeegdcintd tie anshitidend coskishidegicand] aaokitig the
device 131 if the ratio of the volune of the m xture of the material and

the wat®pidpd sopeapomilkadbgred fe the inaps siyfasn @f devoretivhetrdwalkofi the drushing gedi

f 1: 2 1:1, T, terjal . th AR f.l h hi d
Lo mabhetich st STy B e s Tt btm NG i SHShEef R "
mat er | adis@afgiﬁgwgaswgeersatloi&ta%eveér%ﬁepindtﬂaeol&fdeﬁ miﬂgt}é%aﬁ&ﬂ%ﬂﬁ 9&%&@@6131

is larger than 1:1; and friction forces anong the seriflux or paste,
cr ushi nisahatgee intd thel@htama. t he crushi ng and cooki ng device 131 will be
reduced if the ratio of the volunme of the m xture of the nmaterial and the

vat er tjgo13)e iy thepRs@h chBEdids Nimgde ﬁﬁ‘fli@%ﬁh{&% Iﬂgrz,it 7% dd Hat tlfe”itﬁﬁh o tkH'an

1:2. In the present enbodinent, it Is desir [ eratio o e vol une

of t he wdighturfehomatehnial nathe weaght afithd Watewiat B10 to211he hikdl dvieerdfatibheflwshi N
and cooking device 131 is 1:1.5. 15[0074] Were cleaning the soybean m |k
nmalklr 1ostefqapdie padeuatier thesmptafialcis eningladowith he matdtiin gheseisbingkandgeaddities e

the. or GENRA L aRY BT by Bliiuring Dt b Tgblre s Spcttia o iy s Sevdi m
and coQkit&g ﬂ%%ﬁfiﬁe élxﬁlghin LRGidNRyvRiahy étglfl i %oaliRE Ofe arfolﬁ%;g ixﬂﬂ% Efeféqg éffg ce

of the peripheral wall of the crushing and cookihg device

f eedi ngugndsagiee IBGRrand o @ inckdasédhibg thafiictidhe theyba&aRedl If khe G4RKBF tHeS
automatical ly cl eaned.
weight of the material to the weight of the water is smaller than 1:10, the concentration of the
25 seriflux or paste made after the material is mingled with the water in the crushing and cooking
device 131 and is crushed by the crushing cutter 134 is too low, therefore the friction forces
among the seriflux or paste, the crushing cutter 134 and the crushing and cooking device 131 are
small, and thus they can not rub effectively with one another to increase the temperature; if the
ratio of the weigh of the material to the weight of the water is larger than 2:1, the concentration
30  of the seriflux or paste made after the material is mingled with the water in the crushing and

cooking device 131 and is crushed by the crushing cutter 134 is too high, the seriflux or paste

15



[ 0075] The soybean m | k nmaker 10 enpl oys the crushing and cooki ng device
131 having the unique configuration, thus the tine for maki ng soybean m | k
is greatly reduced, the soybean m |k nmaker 10 can finish the maki ng of
soybean mlk within ten m nutes, which soybean m |k maker steps into an era
of maki ng soybean m | k quickly, and solves the problemthat a | ong 25

peri od nmyspenindinsed e the coshiag yheanl 3 driktherekshinfand rakking deoigbdan, and the

whi ch probl em has puzzled the industry for a long time. [0076] During the
period P QrPastsecanapebs ayenhoheatask i thequgssabemprdiments itgs desiblen§ thethUO
crushin utter, 134 .0of the soybean m |k maker 10 s crushed to nmake
soybeangﬁ1eQN?ﬁhE emﬁﬂﬁgﬂﬁﬂgo %ﬁ“@@ngﬁgwdﬁgF%ﬁ hg%%ofﬁgahﬁﬁhweﬁﬁﬁﬁm?Fﬁ?:on
soybean i [ ; Nt hi : | : ri

e he R ey Pt B er b o TS BBk W BT e
soybeancmishikg iasd abcking doked]31[i0MhE thtid bf harohenduTdrs sii:aoe dfhad mbleial aiahe
surface of the crushing and cooking device may be further provided with

ri bs fomatehtie therplymengtt the toneshingosnd eqpkingedetse {2k iy fanged fioebdnwi hd. Thet he

[ . th hij . . 0078]. | h d that, t hi gh
LEIE T T LRI R T
and coolhinghe ‘ﬂﬁ@ﬁﬂx’tﬁﬁe& tﬁ@%ﬁ?&@i’a%% gﬂ(i[ ﬁmeg«%telb% thd @oltah@}qgﬂeg cﬁ@ﬁﬁg %ﬁ% ':Sokin

di scharged into the contal ner; e notor 1s rotated to sti € soybean

mi |k dudévig 131eis bdrgardhang 1 0t aeRgtion fork@0dAdngd the Garflbeonges sea@ekhidpadutiche
process of blending the high concentration soybean mlk 10 with water may
al st belifbarfcbthﬁ@ausfam ang qogkingedeyragsliFil myillabrdredoesili if ghedeatip o thardolpanetdfythe n
' i I
Lo b o SRRt s SR BE LR 58 0 SREIE  T
smaller than 1:2. In the present embodiment, it is desirable if the ratio of the volume of the
mixture of the material and the water to the volume of the crushing and cooking device 131 is

1:1.5.

15 [0074] Where cleaning the soybean milk maker 10, firstly, water is injected into the crushing
and cooking device 131; the motor 135 is actuated to drive the crushing cutter 134 to rotate, the
crushing cutter 134 in turn drives the water to rotate in the crushing and cooking device 131,
washing the shaft of the motor, the inner surface of the peripheral wall of the crushing and
cooking device 131, the bean feeding passage 1362 and so on. In this way, the soybean milk

20  maker is automatically cleaned.

[0075] The soybean milk maker 10 employs the crushing and cooking device 131 having the
unique configuration, thus the time for making soybean milk is greatly reduced, the soybean
milk maker 10 can finish the making of soybean milk within ten minutes, which soybean milk
maker steps into an era of making soybean milk quickly, and solves the problem that a long
25  period is spent by the prior soybean milk maker for making soybean milk, which problem has

puzzled the industry for a long time.

[0076] During the period in which the material for making soybean milk is stirred by the
crushing cutter 134 of the soybean milk maker 10 and is crushed to make soybean milk in the
crushing and cooking device 131, the high concentration soybean milk is also cooked. In this

30  way, the crushing of the material and the cooking of the material are performed simultaneously,
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[0081] It can be understood that the speed and the rotation direction of
the notor may be 15 switched where perform ng the crushing or the cleaning
to increase the crushing effect or the cleaning effect. [0082] Second
enbodi ment [0083] Reference is made to Figure 4 which shows a second
preferred enbodi nent of the feeding nechani smof the soybean m |k nmaker
accor di dgsttlee $dybegmrradle it alspglokedit i on, whi ch 20 second preferred enbodi nment
is different fromthe first preferred enbodinent in that, the water feeding

passage [@3%] andah be R8&80HE eLt ek %@ﬁ%ﬁcé%@&xe@&ﬁ%ix@ﬁ’&mﬁ%ﬁq A& i COEP Be

passage but are separately provided on the peripher wal | of” the crushing
and cookurtigr geosideel B ribk dodt it feniay , witthehecftow, reoltherabyt fabditatanelsntlingl oftthe
wat er feeding operation and the bean feeding operation respectively and
nor e efﬂé%¥W86“£¢CQ§mPQGBW$ZThird enbodi ment [0085] Reference is nade to
Figure 5 which shows a third preferred enbodi nent of the crushing and
cook3 ng[&8] ck caf b¢ hedesaydithat thic hkighnmkesntacion sakbegn tilkirhay gdsebeblended with
application. The crushing and cooking device 431 is different fromthe

cr ushi n§aghdn deroRiuslng @@3 ceoking demicehtien soiecagrmikiget biribe bisskinggpraesss de

431 i ided. with a th | i | at i I hat i the 17 c i
and cooltPrgitinth sforiErbded' B2mabnd wRbiinereis S gand rgntine
i nner | gitgdin#PhessThe i nner |ayer 4312 is superposed to the thernal

i nsul ation layer 4311, formng a closed crushing chanber. Since the
crushin ooki n evice 4 IS _provi.ded .wt .thermal insulation .
Cayer. RSTEE §EREbERRARHART s I SeBid Ao s B iR e PR o sy
r edye edy,itRRehtdBay als6 e SHRkBEMED agm? Min it bﬁ%iﬁ% &fld choth} evieX bt Eéﬂtl in the
environment, thereby influence of the external environnment on the grocess
of makicomtdmytbean mlk is reduced. [0086] It can be understood that the
crushi ng and cooking device may include a plurality of thermal insulation

layers. 10080]l 0P8 bé tind@RobHE AR ARY SLRAY adsPRbAMUAGHE Hab @B 8Her WRle B PIaihsed
between the inner |ayer and 10 the thermal i'nsulation [ayer to further

i sol at estteares ushi ng chanber fromthe external environnent.

[0081] It can be understood that the speed and the rotation direction of the motor may be
15 switched where performing the crushing or the cleaning to increase the crushing effect or the

cleaning effect.
[0082] Second embodiment

[0083] Reference is made to Figure 4 which shows a second preferred embodiment of the
feeding mechanism of the soybean milk maker according to the present application, which
20  second preferred embodiment is different from the first preferred embodiment in that, the water
feeding passage 331 and the bean feeding passage 1362 does not share one common passage but
are separately provided on the peripheral wall of the crushing and cooking device 131. In this
way, the control unit 12 can control the water feeding operation and the bean feeding operation

respectively and more effectively.
25 [0084] Third embodiment

[0085] Reference is made to Figure 5 which shows a third preferred embodiment of the
crushing and cooking device of the soybean milk maker according to the present application.
The crushing and cooking device 431 is different from the crushing and cooking device 131 in

that, the crushing and cooking device 431 is provided with a thermal insulation layer, that is, the
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[ 0088] Fourth enbodi nent [0089] Reference is nmade to Figure 6 which shows a
fourth preferred enbodi nent of the feeding nmechani sm and ot her conponents
of the soybean m |k maker according to the present 15 application, which
fourth preferred enbodinment is different fromthe first preferred

enbodi ment in that, the present enbodi ment enploys a doubl e-layer cutter

whi ch i ealshitigandrcovRipgrde®ice sAdilngeladéd £thébiddl Andladod Gwer 48TUaid BE itiekr tigfer
532. The upper crushing cutter 531 and the | ower crushing cutter 532 are

evenl y & Fandednmnat layse 48 uisisuperpased te dlaskihagnal éndubssion dayer FR &L, dpimaing eredosed of
t he doubl e-] ayer cutter nqgt only can .increase the ushi ng .effi.ci ency, but
e o o S ing bt cfihed e, Sing g e fnacs 451 I8 e gas it & Elimali ng
and cooki . i ; . i . f t t or
128 ang fRaBEMLEE ndRE cohiitel Uafind O rOMnDAOEIBabbe LREERRbaRd 11 IE

durifg thehiah@BRMBE BIiLESS frone dld Siteifaldedviron@Eah tidr&dNinAdendeIABE ckieredn
be understood that a multi-layer crushing cutter nay al so be enpl oyed.

[ 0091] FifitdnmenbhodthewmocessdD0Sihe Resfbearemell i$ ssdreade t o Fi gure 7 which shows
a fifth preferred enbodi nent of the feeding mechani sm and ot her conponents

of the gmgbpan dahlbk urakelood Gl M Reushihgt 4@ @oREGMNMevaRRhAE alch@R, a Phikglity biff t h
preferred enbodinent is different fromthe first preferred enbodi nent in

t hat, tthermolusslattpndegersr 134 is nmounted to the inner wall of the crushing
and cooki ng device 131, and the notor 135 is | ocated outside the crushing

and cooki08g] dig¢he Be Lidderstbb® tHPh cuhiB® laydf ke He tphevidédisdtivech tatih®sr 1dye4 ah@
rotate through a.couplin%’631, thereby the nmotor 135 can be conveniently
di stbhnnthet drhplomsukagionr lasei rig Guthererisoldd. the0ogshing t clearbebefremdéres evethal hat
t he cou Itnggﬁa be a contact type coupling or a non-contact type coupling.
5 [ 0094 XM Menbodi ment [ 0095] Reference is made to Figure 8 which shows
a sixth preferred enbodi ment of the crushing and cooki ng device of the
soybean[0888k Fakérenzhodonetitng to the present application. The crushing and
cooking device 731 is different fromthe crushing and cooking device 131 in
that, tj0089f usdtergcaivdnedoks MigeeVd eghich3dhdves habludwpadierréthsmdodi@gdna g uhar
shape. Since the
feeding mechanism and other components of the soybean milk maker according to the present
15  application, which fourth preferred embodiment is different from the first preferred embodiment
in that, the present embodiment employs a double-layer cutter which includes an upper crushing
cutter 531 and a lower crushing cutter 532. The upper crushing cutter 531 and the lower
crushing cutter 532 are evenly arranged in the crushing and cooking device 131. The
arrangement of the double-layer cutter not only can increase the crushing efficiency, but also can
20  effectively drive water flow to the top portion of the crushing and cooking device 131 such that
the root portion of the shaft of the motor 135 and the top portion of the crushing and cooking

device 131 are washed during the cleaning process, realizing a thorough cleaning.
[0090] It can be understood that a multi-layer crushing cutter may also be employed.
[0091] Fifth embodiment

25  [0092] Reference is made to Figure 7 which shows a fifth preferred embodiment of the feeding
mechanism and other components of the soybean milk maker according to the present
application, which fifth preferred embodiment is different from the first preferred embodiment
in that, the crushing cutter 134 is mounted to the inner wall of the crushing and cooking device

131, and the motor 135 is located outside the crushing and cooking device 131. The motor 135
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10 crushing and cooking device 731 is hollow and has a rectangul ar shape,
it is nore convenient to nount elenents such as the notor 152 on the outer
peri pheral wall of the crushing and cooki ng device 731. [0096] It can be
understood that the crushing and cooki ng device may al so have ot her shapes
as long as the material can be restricted around the crushing cutter by the
cr ushi ndrimesdthe @olshing dfiter€%4 cerotdite threxghnplcenplitpec X, dsdheygthamdoton d&$ rgn be
device may be a hollow sphere, a hollow cylinder or a hollow ellipsoid.
[0097] Svenichtle fisernnsetse foopdgermbgcatieiel 3% made to Figure 9 which shows
a seventh preferred enbodi nent of the crushing and cooki ng device of the
soybean[089Bk hekebe aodastdbd that thet doaplingesantbe apphiacatyporoudhgldre soydmaact

m | k maker further includes a heating unit connected to the control unit.
In the PiPesewlingrbodi nent, the heating unit is di sposed upstreamthe
crushing and cooking device 131. In particular, the heating unit is a
heatd ng[(09U|n i3 erabddidbetd t 0 t he outer peripheral wall of the water inlet
tube 1373, for heating water in the water inlet tube 1373 such that the

vat er i pobsj | Reketepcs US hddeWar BgutdB OwhibE hbWSN BiG1IRRE:GAQK eRBodRIENE & 1B -
That is, the heating unit not only can 25 heat the water but al so can

cont r ol ctubleng mhécboling dbvichef wat srybeat milkhealor ustordggandhe podsemgoappéivatios.
131. In_the present embodi nent, water and/or the material are/is heated, by
the heafihgrushing andcopldng deyiee &3l midiffapenefiomabe crushingsind repkiagidyice AT i me
for the,c hi ng, and the c¢ooking o he terial and the ter. Furth it
o qesr PELIEC ERRpRR S SRR pa RRpERMEfohGonaf Pk BelE Hyogo et o
in {he HaalihenbERBehg ddvideS73diif hbeh tind Ris 4 RBtaBBNILE {HAYe OF isRASERohGerlént to
rapi dly heated, 30through frictions anong the seriflux or paste, the

cr ushi ngoonttd@nernt8ducard thdhmoarushionghandter paiiticrad wadwifeke diBthingaad thakdnpe
cooked if the tenperature of the water and/or the material after being

heat ed 4%i¢¢e3d- t han 50E ; and the seriflux or paste will overflow the
crushing and cooking device 131, or air pressure in the crushing and

cooki ng[069¢]i decdBlie hedwostesd tiagthel drughigy arehekatoudeyicef mahelsodbes othedslapes he

material after being heated is nore than 100E, which is 5 dangerous. [0099]
It can ¥donmarthstpaerialican be restiicded piognd Hiccrughyndeutier ki dhg eryshing ang eenkingkd

adj,acent to the water.inlet.tube. ar,ent | he ter tank 1 al so
pe. Bon sl §x4RRE b B Shinkdnd eouBRE 4855 e b rATR G cap s o) v i
shown id}gﬂyﬁoahg%§§§i such that water is injected into the crushing and
cooki ng device 1 t hrough the hydraulic punp. In the present enbodi nent,

[0097] Seventh embodiment

[0098] Reference is made to Figure 9 which shows a seventh preferred embodiment of the
crushing and cooking device of the soybean milk maker according to the present application.
20  The soybean milk maker further includes a heating unit connected to the control unit. In the
present embodiment, the heating unit is disposed upstream the crushing and cooking device 131.
In particular, the heating unit is a heating film 1372 attached to the outer peripheral wall of the
water inlet tube 1373, for heating water in the water inlet tube 1373 such that the water is boiled
to rush upwards into the crushing and cooking device 131. That is, the heating unit not only can
25  heat the water but also can control the injection of the water into the crushing and cooking
device 131. In the present embodiment, water and/or the material are/is heated, by the heating
unit, at least to 50 [, which facilitates shortening the time for the crushing and the cooking of
the material and the water. Further, it is desirable if the water and/or the material are/is heated to
801 to 100C in the heating stage. It is difficult for the seriflux or paste to be rapidly heated,

30 through frictions among the seriflux or paste, the crushing cutter 134 and the crushing and
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10t he heating unit is disposed on the water tank 1371 to heat the water.
[0100] It can be understood that the heating unit may be di sposed on the
wat er tank or on the water feeding passage communi cating the water tank

wi th the crushing and cooki ng device; or the soybean m |k nmaker may be
further provided with an automatic feeding unit, the crushing and cooking
devi ce |ceolpn@dc\de¢jlw tahd ghusdedionked if k@tpmhettaubﬁﬁlatwaterfmddlrm]ge maietial sfter
comuni ate th the feeding inlet of the crushing and cooking device,
and t he RSt enfﬁd l&*meﬁs fhan ép§p6§‘ég’%ﬁ’?“ﬂﬁé oxpederatl everdem th@ ctishing and roeking

can be 120°Le] n|t ose n the c hl n and
cooki ngld g‘% (S:lg? ?bfga%regh?% enbo H%(fo%)gfgﬁﬂs Réf Ierli)(?‘éoril%s h’&ﬁ

Fi gure 1Gnp¥ritaRt Sh@wsyAas S{dbH fe Qﬁaﬁéﬁﬂra@ﬁér %@?\?\ﬁq{eﬁﬁeﬂtls Rhork RRard @U@ea@hﬁhl iK
maker according to the present application ich eighth preferred

enbolli mémgerausdi fferent fromthe seventh preferred enbodi nent in that, the

soybean m | k maker 90 further includes a boiling container 14 and a heating

unit. |1 [o090p RreasSetundBREBUNBALhe hBRideatii Mgy oI hdafind Mk HELIed Q&faea{t thube

15 provided at the bottom portion of the b0|?’| ng contai ner 14. The boiling

25 cont dieneaterl thldét Subee rppateintly,phacettraank h37 lpmde atsalbeldbhnedfted hethbasgerlihlaand

i's Iocat d downstreamthe crushi ng and cooki ng device 131, for receiving
84K

soybeant4¥FIlk’ % IﬂH\ﬂP%a Gutraghc prep &F%%PW@ iz r‘i]éF HRENGCH At dwater3s injqeied into

el ectr ofhe b rov conf ai, ner 14 an

el ectri %:hgl i %nedgfoo “}god{) e con hL}E? py rﬁu iq ﬁmpﬂe 8?@?1?“%%@%41%%
them:rUﬁl@lh@alwlp@qh@pagad%\/th@%za{éa%anﬁ 1\3?'1%Tﬁea@the5«9é}exm ' liliters. 30 [0104]
In the soybean m | k maker cooked soybean mlk in the crushi ng and

the heatfioy! ﬁlﬁf%”’ﬂ’aéﬁﬁ‘?%?ai}“ bR RRRL Bl Bl RGN B LML PR T 6T 16
may be watee lf@dtnggimgxgetcbmrﬂmwanng thmwht,er anktveidnmheastdhivgy s &00kihg| deghdepay e

heating unit or t It can be understood that the boiling
cont ai n&f Sf&b%yn@% rtlfnézﬂ enamwé Rrp Ffééi‘tl‘ihr?él YRomanas foeding; yndle theycryshing ded

on the zﬁfd%kﬁh% Od?gf;f %f@ls'vfagd de é:%g gnhart Atﬁgfeéd] f??ﬂ &M&mgated

soybean m | k. can be un ood”’ t t heat| uni t

pr b deditlotheafeedinginletrd ticeariigdang and ¢dmk1rga;ebe:anand| thk hemkxgrunitus ‘dhpdised altheles
a receiving device and a discharging passage corresponding to the receiving
devi ce,auﬁ‘ﬂga %g‘ﬁflﬁﬁn’and cooking device is provided with a discharging

outlet, the d| schargi ng passage is comuni cated with the di scharging outl et
of t he [0101] It can be understood that the heating unit may be disposed on the crushing and cooking

device.
[0102] Eighth embodiment

20  [0103] Reference is made to Figure 10 which shows an eighth preferred embodiment of the
soybean milk maker according to the present application, which eighth preferred embodiment is
different from the seventh preferred embodiment in that, the soybean milk maker 90 further
includes a boiling container 14 and a heating unit. In the present embodiment, the heating unit is
an electrothermal tube 15 provided at the bottom portion of the boiling container 14. The boiling

25  container 14 is removably placed on the pedestal 111 of the base 11 and is located downstream
the crushing and cooking device 131, for receiving soybean milk flowing out of the crushing
and cooking device 131. The electrothermal tube 15 is provided on the boiling container 14 and
is electrically connected to the control unit 12. In the present embodiment, the crushing and

cooking device has a volume of 500 milliliters.

30  [0104] In the soybean milk maker 90, cooked soybean milk in the crushing and cooking device
131 can be further cooked by the boiling container 14 and the heating unit.

20



10crushi ng and cooki ng device, and the heating unit is provided on the

di schargi ng passage. [0108] N nth enbodi nent [0109] Reference is nmade to
Figures 11 and 12 which show a ninth preferred enbodi nent of the rapid
soybean m | k maki ng soybean m | k nmaker according to the present
application. The rapid soybean m |k maki ng soybean m |k nmaker includes a
base 11 [0H)5¢oHtqanbeumiderstbRd that thasdating utB 1amiayclooki rlgetdevagnetid Beatmgnotitpn
base 15 jn ich a. or 14 i.s provi.de cutter shaft 16 and a crushing
cutter féf?m%??@n%‘f%ggil&%%avgIhgﬁtﬁ)r?%‘%ﬁi‘i(?rah‘?:g]ﬁenect ed to the control unit 12.
The cutter hﬁft 6 1S exten%ed into.the crushing and cooki ng device 13.
The cru %0,45 U eie understoqs (hg4 thepodling spntaingr b maydecqrpitied, whilg theilgzatimge

notor 1 iY : . f fur r i I i ; 17
o rot atat o TistR SFLHEL of IR sk fhd okl acBleL 18 KO SRR BT
cook? ngsadeacmilk0 13 and is curshed by the crushing cutter 17 into seriflux

or paste, the seriflux or paste is heated and cooked by heat generated by

frictiof1of] t heasee uhddroed tmﬁﬂfeelebﬂi)’?elhrfi‘g mby b€ biiddAInERBeil g deelde! diltke O
paste and the crushing cutter 17, and friction between the seriflux or

past e afRybese ®illismakgr assthetodrelndesdavireesivise divecanpingr abaksshargings rassegaged
above t j I Vi 3.:1n_the present. enbaodi nment, .t he
crushi ng&gﬁé&?z@%?%gﬂgégcfgg}g&%gg‘qge’v%%UC%%Sh(134g i‘&gﬁo%rﬁ% Idle?nlcle ter QVQ‘F@&% a
Ref er endiscliasgiag soatlemde dischhiging passdae i§Romeiunsdatdiowan the goKiandng ouil&erfkBe

i ncludes: a crushing and, cookjing device 131 provided with an opening 1311,
andl® cervehing aps copkinggavigs. enhihe besingmitds pewided @ndhediseiyraing passegs: he
crushi ng and cooking device. In the present enbodi ment, the cover body 132
i s provI0d88] aNintihembedimeni portion of the notor base 15 and is 30 integrated
with the notor base. The cutter shaft 16 is the shaft of the notor 14. The
openi ng[0189]1 Re&fepnoyisdesdeato Figeret dp apdriRivelnclothdvha rinthsiréeferredothbodmkinggf
devi ce ]131. .é’he crushin nd cogki n%li gevi ce 131 is a hollow elljpsoid or a
hol | ow 'i‘lw?m &Pybeppdnillo MakingoiRy beaspmilk maksy jageqydiag to g Rresen gpplicagion. The

t hr oughp Wi in@f LS i LR i "ﬁﬂgf
cooki ng #gvsﬁgzéa?%.ﬁlb%gmgrsggﬁ?ﬁgﬂ glﬁ{é]alé%réﬁ%q%g& ews%:éi’%ﬁgh?rg P?%ir?}g%/ér}gﬁ Yy p &ced
on IShe ddswoling demice HBsa waygr Habe 1 ugewhichn metke 14 heprovidsdi ananttanshatiobkaria

device 131.to the erial use ta d materjal wthoyt t need of
anot he rcrg%’ﬁ‘ﬂ%?%gf lﬁher eler 3? hsgg’ﬁ‘ﬁﬁc (RYREE the ﬁOI?tEOLf %Hag n?]é% guttes seaffyse.
Mor eovefs isRRniSEICAR cAlsARgBTRYSKihH BeRELFNITRY cﬁfsﬁin%%ktw g?ﬁb\figﬁd]aqtjché rom

the base 11 to wash the sane under a water faucet, therefore e eani ng
i s conwadidrihe auitbr fshafkil bl ‘Ehe Dotordddirofes tiecutey sehafbb@lyo fiBther drive thewainhyng

t { h 1.th .a_hi t 133.. .Th i t
T0 e b Sttt e iR S wting 98 oot b riehEE Aot 6rORBR LTS and
a goaf t13baidrieludBaLod tﬁée&h%lﬁg)&ﬂ%gggg%%ﬂ seANtber PAsE theseriik bt PR 331

i s enbedded in 10t he shaft barrel
and cooked by heat generated by friction of the seriflux or paste itself, friction between the

seriflux or paste and the crushing cutter 17, and friction between the seriflux or paste and the
crushing and cooking device 13. The motor base 15 is arranged above the crushing and cooking
device 13. In the present embodiment, the crushing and cooking device has a volume of 1000

25  milliliters.

[0110] Reference is also made to Figure 12. The crushing and cooking device 13 includes: a
crushing and cooking device 131 provided with an opening 1311, and a cover body 132 which
can open and close the opening 1311 of the crushing and cooking device. In the present
embodiment, the cover body 132 is provided at the bottom portion of the motor base 15 and is
30  integrated with the motor base. The cutter shaft 16 is the shaft of the motor 14. The opening
1311 is provided at the top portion of the crushing and cooking device 131. The crushing and

cooking device 131 is a hollow ellipsoid or a hollow cylinder. The cover body 132 is provided
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[0111] Where nmaking soybean mlk with the soybean m |k nmaker 10, firstly,
the cover body 132 is opened, then, the material may be easily put into the
crushi ng and cooking device 131. Then the cover body 132 is closed to cl ose
t he opening 1311. At this tinme, the power source is switched on, and the
nmotor 14 is controlled by the control unit 12 to performthe making of the
15 soybe&dth aoli 1321 thtauzh witieh thechafhnf thy mdéter seyiveded mid the walsbinglidd cohleing

hi 7 i dri by .th t 14 t t , .th hi tter
17t etiek 45T 05 e P erthing Befing: b bt elivaly Higehiongne e bprahis
shaft 16agnehet i@r icAm@skePetht RgIhale Wl kodMing RByieE USNi BGhaRELESAMIISe Q@\é&ig e

13, thereby realizing an automatic cleaning of the soybean m |k maker
Appar entiajerial withgethe aeednitl dnother perkainembay resbivinghibe olataiaddvinelm isadonyenidittao

is, the cleanin be perforned by the user manpal |y aft t he .caover body
132 § o 45 METC OB 7 AR AR PRt e et Rk eidh Ge dSL ot 1 o e
conveni eNtvashl e dafRdinder ABGRGaS¢Bt 2MeeBre tecMRliRE if ERNLAGNMBRLNANSI RY be
elimnated fromthe soybean m |k maker 10 that can nmake soybean m |k

qui ckl yend pletheggvarthedr d A2 igigmmvpleli conneacted te dlybleasa [hithioughn k dingestmoue 133.

conpact d L I£a to be. used,i 5 _househaol d, i des . the cost
of The. Wb ek sharREN Sl ik R B BREF astFredREOERaLsH wif e Bisbibrag o>
devi ce ddila bagt bareen 330 fixadly boimcctol it tBEBhRg] 1t TRe BRIfERIE! 13MNs 8hbYddeti i
probl em of bad crushi ng and cooking due to adding too much material can be
ef fHbt i P1shate Bargdd 33%hi ch has a "Fool - Proof' effect and can ensure the
quality of soybean mlk. Further, the user can also open the cover body 132
anyt i mel0dhyvn®heret makiagsatean heillc mithithe goyhetn enilkl habeacl), dirstly, the saer dody 30

materials,to be crushed and .cooked. [Q113] .l an _be. under st opd t hat the

speed ain% {Shoéjep%c{z éﬁ?%ﬁ“edwgg?fglﬁy g’? e%ﬂé’ H‘l}tIB{O Tﬁ?ﬁf“ﬂf@%ﬁ%ﬁ?@%ﬁ&f&ﬁ’ o 11

per f or nTiG thBeoGdrisidyN92 a8 clob& ©l @63 thE ophihd ¢35 B thib finGd, WRNpREr&bhRETs Or

t he cleanlng effect. [0114] It can be understood that the rapid soybean
6

m | k meRvitdged eppmeltheindtomidkis con@oltast byothk yontael unét isteder @rmehe mebirigaxiihe
m I%, q% b IsIg-1 an be used to nake other food that needs to be crushed and
hegt d’s c%mhsl'ruit and vegetabl e juice, sesane paste or the |like. 5[0115]

| t tood that, in the rapi oybean m | k maki ng. soyhean m | k
R 0t e SN e B SoyBean T
fricti oot 14 etk thb HshingRARLE1 7 LRe Watertd k&ihic9R tRELUGHTL E&}Fergf?%ih% or

paste and the crushing cutter 17, friction between the seri Ihx or

past e ahel cutter sbaftd hiand tianidneomciphgratieall of the3¢rusteng agbcxmi@rﬁgdie\ﬁ%e 13, |t1®etarelgns
) . . , i £o

ﬁggtn gt f{lgaq%mggﬂné ?Iil I&Qtot h%ﬁ%iquaéﬂllgngf t sto(}:lt?e%lr(ll rggk qr?a Ieg EiOl gpgglrgnt? ,St}?e sgyblégg milk

20 maker may also be cleaned manually. That is, the cleaning may be performed by the user

manually after the cover body 132 is opened. Therefore, many choices are provided in use and it
is more convenient. The feeding mechanism and/or the water feeding mechanism may be
eliminated from the soybean milk maker 10 that can make soybean milk quickly, thereby the
configuration of the soybean milk maker is more compact and it is applicable to be used in
25  household, besides the cost of the whole maker is also reduced. Moreover, the crushing and
cooking device 131 has a certain volume, where adding the material manually, the problem of
bad crushing and cooking due to adding too much material can be effectively solved, which has
a “Fool-Proof” effect and can ensure the quality of soybean milk. Further, the user can also open
the cover body 132 anytime anywhere to replace the crushing cutter 17 according to various

30 materials to be crushed and cooked.

[0113] It can be understood that the speed and the rotation direction of the motor may be

switched where performing the crushing or the cleaning to increase the crushing effect or the
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10whi ch should also fall within the protection scope of the present
application. [0116] Tenth enbodi nent [0117] Reference is nmade to Figure 13
whi ch shows a tenth preferred enbodi nent of the soybean m |k naker
according to the present application. The soybean m |k maker 50 is
different fromthat of the ninth enbodinent in that, the crushing and
cooki ngcldeningeffédl is 15 fixedly nounted on the base 11 or is integrated
with the base 11, and the notor base 15 is nmounted at the opening 1311 of
t he cru$dlildy Endndeokidegtabevthatetht 3dpit ophgh milbuckig siybest milk dadkr 10mdthe

resent enbodi nent, the crushing and cooking device has a volunme of 100
ﬁi |11 palygan be used tom%fgpylpqan@g#a Bat dlpieansicorad ihmeke plberiord thas asedstg be s

di tl [ ' : ' cooki ng devi ce
T3 ol s e T e e B D 614 v ch
h t eferre nbodj,ment. .of the saybean m |k maker, accordi ng
to the. DHasEnfi il sRrEGBNRY STRAChTTaR I RS ARES R hehe At SEEE ),

cont r ol hetdigenédrdted dyCkidtitnsnigeiatéd &5t ohBy hént @ehdred ?géﬁfbtid{ﬂ of theGetIHk g paste

cooki ng device, 25 15 and a_notor 16. The notor drives the crushing
cutter it drigtipmnaesweaantie seréflypeiapasteanidshe reshing caiteryl 7 ond Sigtivon hetveanethe

control i h t 4 .j. . d, | e_cnushing and
Cokt ool PP B SRt e SO BSOS R B g
cutter slbmbhtsid thoNubleing hed vesigng dbvits 13ichghBd bai dsbd W@ hedt thd sérifRixCoUsdiiaNg

and, cooki n evice 15 and. is crushed by the crushing cutter 13 into
ser1& | uWhigh spadd @lsodtpld watain the psotestiop sedne qfshqprascaliappigadobked by heat

[0116] Tenth embodiment

[0117] Reference is made to Figure 13 which shows a tenth preferred embodiment of the
soybean milk maker according to the present application. The soybean milk maker 50 is
different from that of the ninth embodiment in that, the crushing and cooking device 131 is
15 fixedly mounted on the base 11 or is integrated with the base 11, and the motor base 15 is
mounted at the opening 1311 of the crushing and cooking device 131 through a buckle structure
151. In the present embodiment, the crushing and cooking device has a volume of 100

milliliters.

[0118] It can be understood that the motor base 15 is directly snap fit at the opening 1311 of

20  the crushing and cooking device 131.
[0119] Eleventh embodiment

[0120] Reference is made to Figure 14 which shows an eleventh preferred embodiment of the
soybean milk maker according to the present application. The soybean milk maker 10 includes a
base 11, a control unit 12, a crushing cutter 13, a cutter shaft 14, a crushing and cooking device
25 15 and a motor 16. The motor 16 drives the crushing cutter 13 to rotate, and the motor 16 is
electrically connected to the control unit 12. The cutter shaft 14 is extended in the crushing and
cooking device 15. The crushing cutter 13 is provided at the end of the cutter shaft 14. While the
material is mingled with water in the crushing and cooking device 15 and is crushed by the
crushing cutter 13 into seriflux or paste, the seriflux or paste is heated and cooked by heat
30  generated by friction of the seriflux or paste itself, friction between the seriflux or paste and the

crushing cutter 13, and friction between the seriflux or paste and the crushing and cooking
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30generated by friction of the seriflux or paste itself, friction between
the seriflux or paste and the crushing cutter 13, and friction between the
seriflux or paste and the crushing and cooking device 15. In the present
enbodi ment, the crushing and cooki ng device has a vol une of 800
mlliliters. %0121] Reference is also made to Figure 15. The crushing and
cooki ng deneg¢ de. Insthiereesgdeembediment e gruaiidg cod kooling alevice hags . ywiloue déB00i t h
an openi ng.,; 1511, and a cover body 152 which 5 can open and cl ose the
openingnEgﬁﬁg%f the crushing age. The crushi ng and cooki ng device 151 is
fixedly ted.on the base 11. One end_of the cover bady 152 is mounted to
one si dé@f t Eréf%‘i?éﬂ ihesq gipgle de féﬁ}ﬁ%?é Fhegiaslipg gad Gpeking devige dd dndudishar
end of e 3 r .S i -

1511 1 hi anCard calfe Joder85] PRRE ot b opARGI PR pi A2 R, PRNIEA 5,
fixelll ycovopeecinddlaa thdepanmeet S 1hadthd &dskingl age. Shafctushagraald chbBidg dtOicéilgedl y

connected.ta,the crushing and. cQokin vi ce 151. e shaft body 1531 is
enbeddedf ﬁ%?%_%m@og%f?’ £ 5y aéFqi-s(gl_%? e Of?tﬁ%cweéi)e%;( FerE AN to @%él%p%ﬁntbﬁg
1511 i sopaifyd gl Aboddhea hidBe RALLLAM 2, ahB8hE bURPERD 0PI &&/@#b&%lr qigz/h%ﬂ%fﬂ,

and the crushing and cooki ng device 151 is a hollow ellipsoid W
cyl i ndetock§¢d 1@ e pthei side cofbdhe mperiaigt Hetl throuigh psedpel bl Ehat hbuge tdractuad i1 63 of

t he area of the. openi 511 to 1 he area S2 qf e Xi. mim

cr ose. SBETIGRa=EF BR85S e stoRnis ehtls B RIS 000y 108 19 HENGRAThATA : 4
andi(l: 1fix&ddg Bokdeateditd theScrashif @M EcoRIngAldiRY STRTRE il BERPUALN Vs ethbedd2g in
ratio of the area Si of the opening 1511 to the area S2 0f the nmaxi num

cr oss- stetshafhbirrel 1632.dh thengresanusibodjmant theowening 1déV iscmotiged atsthe el pagtion han
1:4, the eni 1511 is.top smald and_ it is.diffjcult to add. the terial
Fto e BRI BB fyRGeutc BN gttt EoRiing S 91 SRy
known t&ﬁpgﬁ@oﬁbgMﬁﬁ%bﬂyﬁk@f the area S1 of the opening 1511 is the area S2
of the maxi mum cross-sectional area of the crushing and cooking device 151.
In the pigsent iL@RRAUMIENMhat f REprelrhie at ttﬁ'éeraﬁ{) &2 11 arbd1S BP%'dli%nﬂlg 4511 9 the
area S2 of the nHX|nun1cross-sgct|onal area of the crushing and cooki ng
devixe thékr¢asS3od th 8BRBjunT heossstaionibates dfahe zeushadg yndocavkintedeviee 1 bk ibase

11 and s | ocated.at, a side of the 5 crushi ng .and coqki device 151. In
the- pr okl Telbant deneuch Bt St udioleiiar addii meSRonariaty i Rbo R tisraris,
whi ch pass@se bEérﬁHQh‘Sthf‘) Walateadd, dhfe ﬁi’aﬂﬁﬂtﬁrﬁ%r%@eél‘_tﬁﬁﬁl Nda deWicC ushirg and

extends into the crushing and cooki ng device 151. e mninum di stance di
bet weercookimgotewishi ¥ is smpber than drd thehepenotet brhl o tachemalt asditrig daffidule emkddhg
devi ce i.met er ore the cr ter

51 is.1-30. mll h f i ng.
bedadle il iR R i, ooty el g grbalets 1t Rayeil iy e

20  the maximum of the area S; of the opening 1511 is the area S, of the maximum cross-sectional

area of the crushing and cooking device 151. In the present embodiment, the ratio of the area of
the opening 1511 to the area S, of the maximum cross-sectional area of the crushing and

cooking device 151 is 3:4.

[0123] The motor 16 is horizontally provided on the base 11 and is located at a side of the
25  crushing and cooking device 151. In the present embodiment, the cutter shaft 14 is the shaft of
the motor 16, which passes through the wall of the crushing and cooking device 151 and extends
into the crushing and cooking device 151. The minimum distance d; between the crushing cutter
13 and the bottom of the crushing and cooking device 151 is 1-30 millimeters, therefore the
crushing cutter 15 can be embedded in the material, which increases the probability that the
30  crushing cutter 15 is in collision with the material. If the minimum distance d; between the
crushing cutter 15 and the bottom of the crushing and cooking device 151 is smaller than 1

millimeter, the material may be stuck between the crushing cutter 15 and the crushing and
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30 crushing cutter 15 is in collision with the material. If the mninm
di stance di between the crushing cutter 15 and the bottom of the crushing
and cooking device 151 is snaller than 1 mllinmeter, the material may be
stuck between the crushing cutter 15 and the crushing and cooking device
151, which increases the difficulty of the cleaning. If the m ninmm

di st anceoakinhdewigeehS k. ehidr insteasry theidifEeultysotaihd cldasingr [fsthe myjniaman détdicadgh

device 151 is Jarger.than 30 mllinmeters, it,is difficult to. stir the

rat e + aPoietd i BB et s Rt TG e obe sRoiaE dsSite o SToi Ty iese

Ny OCcCHillindbddrs,tines @i 10:tie W AhtetiaNatNAE beRbMAbthe cRBRIAE all cBbkihpYePRE t oM
at all, 5 which will waste nore electrical energy. In the present

enbodi méht. ang peerenimaly ragentdhatt the cashing lsetienean noheatelr thstmateria ut therbot®maatchll he

wners t REOFHCRRTTRe R wpoRE: T B il etBed it RREEh A2, e

cover bbéwedibthd srughgnedierals &l thetboi®m bhtherBu@iing@hnd 3sbkiey 8astd Y5PW 19Nt o
t he crushi ng and cooki ng device 10 151; then the cover body 152 is cl osed

to cl os®illimEtespeni ng 1511, at this time, power source may be switched on
such that the notor 16 is controlled by the control unit 12 to performthe
maki ng BA2¢heWdesetbaroybehk milkoids) 10Wreused ¢b maké suybelmemslby hestp, the baverhkéy

10, th hi ter 15.i ! th t. 6 to .rot , t.h .
or ushi b tapepcty Sl kit vt S5 B by ARamE SRRy h Rl CookPegetissi ce
15 fp, y&ishidnghd E&re@%c‘i}ﬁlsﬁﬂﬂéwse&ﬁo aogt thbepdiel 5 NSk tRR]MA, pWakt sRfcd Agy
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cleanedfqgnua%l¥h ﬁgat is, the cleaning may be perforned by the user

manual |'y FEEThE Cover body 152 is opened. Therefore, many choices are
provi ded | and it is nore convenient. 20[0126]. In the sqoybean mlk
maker 1@1250 B%Fﬁffgcq?aan% coreben mé}gpm?lafétla% Ale pREhiRg SYHFN P AhdTEGLRY ke
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vol une, mhg%%.bein added with the material manually, the problem of bad
crushi nf© ARG AHBRINYPIYEE o addi ng too nuch nmaterial can be effectively

avqi ded, which has a "Foql -Proof' effect and can ensure the quality of
so}Be ar{DHQ]k_In §q>yé>p:31n milk maker 10 according to the present application, the crushing and

cooking device 15 that can be opened and closed is employed. Therefore the user can open the
cover body 152 of the crushing and cooking device 15 to add the material into the crushing and
cooking device 151 where using the soybean milk maker 10. In this way, the feeding mechanism
and/or the water feeding mechanism may be eliminated from the soybean milk maker 10,
25 therefore the structure of the soybean milk maker is more compact and it is applicable to be used
in household, besides the cost of the whole maker is also reduced. Moreover, the crushing and
cooking device 151 has a certain volume, where being added with the material manually, the
problem of bad crushing and cooking due to adding too much material can be effectively
avoided, which has a “Fool-Proof” effect and can ensure the quality of soybean milk. Further,
30 the user can also open the cover body 152 anytime anywhere to replace the crushing cutter 15

according to various materials to be crushed and cooked.

[0127] The motor 16 of the soybean milk maker 10 according to the present application is
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30 the user can al so open the cover body 152 anytinme anywhere to repl ace
the crushing cutter 15 according to various materials to be crushed and
cooked. [0127] The notor 16 of the soybean m |k maker 10 according to the
present application is horizontally provided on the base 11 and is | ocated
at a side of the crushing and cooking device 151, the center of gravity of
t he wholherisgygbapromided ondlkeebase d 1 lapdvis ledated hiea silabf thictoyushing dnd adlobing dewmicer
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added with the material manually, the problem of bad crushing and cooki ng
due to eeiinggdevies hareHn his evayatheciedibe nefchesinastifor dhoivdted feading meblzsisan

"Fool -Proof' effect, and can ensure.th l Lty .of soybean m.l k. Further,
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not or niholsemalir ti alse rrheqed. plartoveni thg artshing aichicorking deviee WddHiang: tatain
i hj ffect .or .the cleani ffect, 0130] It b
undids o; SUbE GRS HaiEE b ok Fefer ST oS cibiam R P s ispbnant

only catokiguiirdotaadifiRkeo 6RYH eRteridl lckn bOeffe@lveB HANIAE wWhEBthasQ NRKEPRIFET
food that needs to be 25crushed and heated such as fruit and vegetable

j ui ce, ¥Eshid pasenauretha gality /esoypomanilk. furban theusgneraralscoeentthacqver hodshe
e ool 2R el Rl R T, BP0 Bl Sl R B

heat genera rictron e seriFPlux or
bet weercrtidhed aed cddked. or paste and the crushing cutter 13, and friction

between the seriflux or paste and the crushing and cooking device 15, heat
gener at[et29y 1f Edntld eH¥SrsBITNHathe 5FRARH Sndl Pothfiéh &itdtsibh BY tRNMHotor may be switched

where performing the crushing or the washing to increase the crushing effect or the cleaning

effect.

[0130] It can be understood that the rapid soybean milk making soybean milk maker 10 not
only can be used to make soybean milk, but also can be used to make other food that needs to be

25  crushed and heated such as fruit and vegetable juice, sesame paste or the like.

[0131] It can be understood that, in the present soybean milk maker, heat generated by frictions
includes not only heat generated by friction of the seriflux or paste itself, friction between the
seriflux or paste and the crushing cutter 13, and friction between the seriflux or paste and the
crushing and cooking device 15, heat generated by frictions among elements in the crushing and
30  cooking device 13 can also be used to heat the seriflux or paste, which should also fall within

the protection scope of the present application.
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30cooki ng device 13 can also be used to heat the seriflux or paste, which
should also fall within the protection scope of the present application.
What is clainmed is: 1. Arapid soybean m |k naking soybean m |k naker
conprising a base and a control unit, wherein the rapid soybean m |k making
soybean m | k maker further conprises a crushing cutter, a notor driving the
crushin ﬁgﬂter to rotate and a crushing and cooki ng device, wherein the 5
ot or a%M f @‘éﬁugﬁﬁﬁﬁ and cooki ng device are provided on the base, the
nmotor is electrically connected to the control unit, the crushing cutterliz
| ocated in the cruyshing ang cooki ng device, and whil.e a material is mngle
with vater ilnAARdEP PHBﬂ%Eﬁale%é yhan gl redces pemprsiog BSRSPIL? GoREol untt

crushi ngHekti & rhfill 90%%51.1 i min VSl HRAn RARLRakel hﬁth%gfé(%%ﬁ%s grcrlﬁg'ﬂﬁlrg?c]{ulttgés'[ €

i s heated and cooked heat generat'ed by frictions en the se ux or
mud or paseter dridinghbe crusbimgnuptte tac ttate rand anctuktebgvend codlang devibe,uxhaeinnthd or

dth hi Ki devi _ 2 h i d yb .mlk
aki o SOyt T CRRea o8B RyIeE G pivided o e har teh BT SRRy
cooki ngcalantee thar @nisl WE (B crROnihPQ0tdR b Iddicligh $he drashind B4 E@cﬁdiﬁig gQyhean

m | k meki ng soybean m |k maker according to claim2, wherein the crushing
and cookihghdesinmécrtvdés mingbidumigh vhtet O0ths Geushinglantlicoekisg device amtl isTheshedipy d

soybean,m | k .maki ng soybean m | k ker accgording to claim1l, wherein th
crﬁshingmd%ﬂdﬂ%%ﬁW%al %V%Egh?§mém‘ 6§éﬁsgoﬁFéFHgPX6Frﬁu 85§?§ﬁﬂ?§F@QdEP sed
cont ai nggoked By heat gbnerdib@ bl aBicGorkObddRash tHel é_ériﬂaklomn&p&b?@é@e Bhd hdBKSHing
according to claiml1l, wherein the soybean m |k nmaker further conprises a

heal® ngeuitsr.tand betaeh ¢l Jeyiflos on surded prge andthesnishilg andicooking device.

2. The rapid soybean milk making soybean milk maker according to claim 1, wherein the

crushing and cooking device has a volume of 50-1000 milliliters.

15 3. The rapid soybean milk making soybean milk maker according to claim 2, wherein the

crushing and cooking device has a volume of 100-500 milliliters.

4. The rapid soybean milk making soybean milk maker according to claim 1, wherein the
crushing and cooking device is a closed container or a substantially closed container.
20
5. The rapid soybean milk making soybean milk maker according to claim 1, wherein the

soybean milk maker further comprises a heating unit electrically connected to the control unit.

6. The rapid soybean milk making soybean milk maker according to claim 1, wherein a
25  diameter of a sphere having a volume equal to that of the crushing and cooking device is D, a

diameter of a rotation plane of the crushing cutter is d, a ratio of D to d is «, and 1<a<3.

7. The rapid soybean milk making soybean milk maker according to claim 1, wherein the
crushing and cooking device is a hollow sphere, a hollow cylinder or a hollow ellipsoid.
30
8. The rapid soybean milk making soybean milk maker according to claim 1, wherein the

crushing and cooking device is provided with a feeding inlet and a discharging outlet.
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6. The rapid soybean m | k maki ng soybean m |k maker according to claiml,
wherein a 25 dianeter of a sphere having a volune equal to that of the
crushing and cooking device is D, a dianmeter of a rotation plane of the
crushing cutter is d, aratio of Dto d is a, and 1<a<3. 7. The rapid
soybean m | k maki ng soybean m | k maker according to claim1l, wherein the
crushi ng and cooking device is a hollow sphere, a hollow cylinder or alk
hol I ow el |'i id. 3 8. The rapid soybean m |k Ki ng _soybean mi
maker accor g)ls ﬁbe fad)l(gf%ibﬁ?ﬂfnlmgﬂi’%s pgan Pk fa?ﬁ&’r@g%m gl@ma vivbgrefrthe
provi dedemroing i Eﬁﬂrid@_ﬂ onth&trusiiflg Bndlecokiay @ving. outlet. 27 9. The
rapi d soybean m |k maki ng soybean m | k naker according to claimb5, wherein
the heating unit is provided on the crushing and cooki ng device. 510. The

i b i |k _maki ybean. m | k_mak di ng. t i m 5, wherei
the heat | ng nl e B0 badttt BaREah v B e AR R M aE R Rt SaBypEe e |
11. Thehéapigdinfqy pRAINeAubkirdiRiihBErERMRRAN Bblikg BBKES, according to claim 10,

wherein the soybean m | k maker further conprises a water tank comruni cated
with the crushing and 10 cooki ng device, the heating unit is provided on

the water tank0r _on ter .f eedi.n ssage, Co ni cating the er, tank
with the cr Eg'hlﬂ(ri])egra hdd&)g\(%%% rrl?glgl d%%?lg §<Py(;%|9 aq ﬁ’élksrg ed C(?rrfhlnﬁgtf’rrf:%’é?lmﬁ)ts “Fll?ﬁlﬂe r
provi detheWolyBeadnmék trodket ifGrtie? @Qhipgisein twatdrheniC totaiuAaRBdvgo e AasidRy i€ 1S
provided with a feeding inlet, the automatic feeding unit is communicated

wi t B t heogkingddeiges. haehcasingtund is rmuetifleryomler webKitany eleen eevatemiteding rassaee ng
unit is i 0, Le f [ hg unit. . 12. . The rapi

soy beancﬁlﬁﬁéhﬂaﬁ%ﬁge é%ﬁ%g%ﬁrlf ‘gﬁ‘l& khenca Szlﬂga%‘él ocp) |fﬂrr11 6 ]dt%‘élcg’l i t%? i?yb_e nerrnéliﬁr{nag(er
rati o ofs farth@lprodded withenmat@ndtil feedifly Uhie, Watakhiagaad cbelting dsvibgisgsotided

vol unme of the Qrushin% and coqking device is 1:2 to 1:1. o
with a feeding inlet, the automatic feeding unit is communicated with the feeding inlet of the

crushing and cooking device, and the heating unit is provided on the automatic feeding unit.

15
12. The rapid soybean milk making soybean milk maker according to claim 1, wherein a
ratio of a volume of the material and the water after being mingled to a volume of the crushing
and cooking device is 1:2 to 1:1.
20 13. The rapid soybean milk making soybean milk maker according to claim 1, wherein the

crushing and cooking device is provided with an opening on which a cover body is removably

provided.

14. The rapid soybean milk making soybean milk maker according to claim 1, wherein the

25  motor is horizontally provided in the base and is located at a side of the crushing and cooking
device, and a shaft of the motor passes through a side wall of the crushing and cooking device

and extends into the crushing and cooking device; or the motor is provided in the base and is
located above the crushing and cooking device, the motor drives the crushing cutter to rotate
through a driving shaft which passes through a hole in a top wall of the crushing and cooking

30  device and extends downwards into the crushing and cooking device; or the motor is provided in
the base and is located below the crushing and cooking device, the motor drives the crushing

cutter to rotate through a driving shaft which passes through a hole in a bottom wall of the
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2013. The rapid soybean m |k maki ng soybean m |k nmaker according to claim
1, wherein the crushing and cooking device is provided with an opening on
whi ch a cover body is renovably provided. 14. The rapid soybean m | k maki ng
soybean m | k maker according to claiml1l, wherein the 25 notor is
horizontally provided in the base and is |ocated at a side of the crushing
and cookinBindeud esoki@nevicesdhdichktedlls tihRard®ies HRassdmtdndedeking devide wal | of
t he crushi ng and cooki ng device and extends into the crushing and cooking
device; or the notor is provided in the base and is | ocated above the
crushing and cooking device, the notor drives the crushing cutter to rotate
t hrough a driving shaft which passes through a hole in a top wall of the
crushing and cooking 30 device and extends downwards into the crushing and
cooking device; or the notor is provided in the base and is | ocated bel ow

t he crushing and cooki ng device, the notor drives the crushing cutter to
rotate through a driving shaft which passes through a hole in a bottom wall
of the crushing and cooki ng device and extends upwards into the crushing
and cooki ng devi ce.
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