DESCRI PTI ON " BAKI NG OR HEATI NG POT PROVI DED W TH
ADJUSTABLE DEVI CE FOR | NNER VAPOURS BREATHI NG'
woeaimusmt fiel d of invention The present i nveRCTAT2006/000716
regards the field of recipiepts for baking or heating
food. For exanple, the invention can be used for
cooki ng pastas, rice, cous cous, neat or fish dishes,
etc. State-of-the art Actually different types of
reci pients for baking or heating of food products are
known. In particular, as _far _as mcrowaves ovens are
concerned, the recipienpgsggﬁ%FK§$ a rigid container,
of plastic or glass material, open in the upper part,
s‘.BﬁKJ&‘}Gt%RaHEgaﬁﬂ@ RBOE BROVEPERUWITHr ADJ[STABLEIDEVICE
oval etc.), provided with a Iid having the breathing
dtOR ENNERTVIAPRAIRS BREATHINgxdvant age of such
recipients is given by the fact that said breathing
devices to be activated by hand before using, realize
a permanent conmuni cati on between outside and inside
Of ec chafﬁ‘élidmf N §féﬁh, t hat the vapour pressure,
recipient itself in phase of
oduct baking or heating,. has not any influence in
ffélrerP&eSSF" X g tﬁl? rﬁllﬁ@ oA rieriRients doihakingofr hsatinanfgodr
heati ng. Moreover, in case the user forgets to
dor eyanples Hiednyensian ivhm e dised foe sobleihg pasths)eice, cous cous, meat

or fish dishes, etc.

State-of-the art

Actually different types of recipients for baking or heating of food products are
known.

In particular, as far as microwaves ovens are concerned, the recipients comprise a
rigid container, of plastic or glass material, open in the upper part, similar to a
soup-plate of various forms (circular, oval etc.), provided with a lid having the
breéthing devices. The particular disadvantage of such recipients is given by the
fact that said breathing devices to be activated by hand before using, realize a
permanent communication between outside and inside of the recipient such, that
the vapour pressure, produced inside the recipient itself in phase of product baking
or heating, has not any influence in terms of reduction of time and efficiency of
baking or heating.

Moreover, in case the user forgets to activate said breathing devices before the

use, a high increasing of the pressure inside the pot can occur with conseguent



use, a high increasing of the pressure inside the pot
can occur with conseguentrisks for personal safety and
woaow/msmsduct integrity, for the pot and baki ngCHaBE20061¢)0716

devi ce. Such type of pot is jorly used in m crowaves
ovens, but containers made of material which can be

used, for exanple in traditional ovens, can be .
realized too. So, the aimof the present invention is -
that to realize a pot of a sinple structure and nade

r.abl Si ch materjal s and production . _
s S PRSPy A B TP Bt Pt P ot ant s peinggating
safe realization of adjustable breathing of inner
6§§GErs, al so for making this cooking or heating nore
rapid and efficient. Said aimcan be achieved by neans
fuch tynst ofcpetpisimsijndy asebit micrewavssesvens) bh@otpRREs RAdE of
and a sealing |lid associated to it, characterized by

tniteeterfah ethidhhai teaised, lfbidexampRahn tiadltofialc@Rat | daH e ﬁjeaﬁfzedhtoo.
elastic material, realized as a unique piece wth the

ISod tHet &) (ff @e r@seﬁ@%nV&)l}ﬁ) [0 tha o %éé%ﬁ?? lajl: ﬁéoa togleans}j@m?vsgal,cture

permanently or In a wa o be su

r ai d.valve corp includes a hand| e which all ows
HE DR ety Seb B ettty frchgrshooin erethadp dorise for
roduced during the use of said pot. Moreover, such.
5@19?% &r g?ﬁ%’igi"%}é?,h BemHisaraff resligasioniof edjubipble fogedthidg of inner
by the container, realised in such a way that bel ow a
vapaues, alsprfesmakieg vidh ceokiiig @ hestsy mbee rpidwimdedfident.
whi | e, superating such value the valve corp linked to

Shid giar dandhe dhasietl by TabHE iofla Mic@sﬂxﬁhkiﬁl@% é&ﬁaiﬁérf@%h_iﬁfthe
vapour pressure enhancing inside the pot separates it

Lpmsa gl s oua%, e fhsekilng, AL apelga
.isn]ya?{i]éllyo@onvs\d;i%ultecp Sf ecllasﬁl%rmefltgr?a ) %egﬁzed as a unique piece with the lid
itself and a valve corp, or fixed to them permanently or in a way to be substituted
or removed, where said valve corp includes a handle which allows to adjust the
passages of breathing of inner vapours produced during the use of said pot.
Moreover, such device comprises an element substained by the lid or by the
container, realised in such a way that below a certain pressure value it closes the
valve corp, while, superating lsuch value the valve corp linked to the part of elastic
material which lifts for effect of vapour pressure enhancing inside the pot
separates it from said element, allowing the breathing of vapours outside.

Other characteristics and advantages of the invention will be clear from the

following description of invention embodiments given as a non limitative example

in figures 1, 2, 3,4, 5,6, 7, 8 and 9.



foll owi ng description of invention enbodi ments given
as a non limtative exanple in figures 1, 2, 3, 4, 5
w6 2007/0488and 9. Bri ef description of the figureBCEiITROd000716
vertical section of the pot pmth lid applied and with
vapour breathing device in rest position; Fig. 2
absononetrical view of only valve corp with inserted
adj usting handle; Fig. 3 upper view of conplenentary
el enent in the valve corp which constitutes the part
d Fig. 4 vertical section of the

%‘f‘gvhﬁ %1“?“‘%' ﬁ%@&g“fﬁse device of vapour breathing is

the open position; Fig. 5 section view of another
el'nﬁ% ddi msnt"e’bf‘fca]c%?ﬁﬁ‘l)%ﬁ%ﬂlﬁW?Wethéﬁeﬁrpphﬁdﬁndmlthaflaptmlrquﬂnng
Fig. 6 section view of an embodi ment with vapour
grill; Fi gevige gerest msitionew of an enbodi nent with the
part of elastic material of substitutable lid; Fig. 8
d8g.td on viabswnofmeadvat Resw ed‘beﬁib/n@aH{fe Qbrps St nlgseﬁg&' pid_LLﬁﬂng
between |id and container; Fig. 9 absononetri cal
of the deyhgfe0f figure 8. Detailed description of the
figures Figure 1 shows a container (1), for a product

tf@g.*%e bak'ﬁgpeqr v1e%a 6f comp?erl?r“?etnI L Uteel‘emer}{c in the valve corp which

constitutes the part of breathing device;

Fig. 4 vertical section of the pot with lid, where the devi‘ce of vapour
breathing is in the open position;

Fig. 5 section view of another embodiment of complementary element in

the valve corp;

Fig. 6 section view of an embodiment with vapour grill;

Fig. 7 section view of an embodiment with the part of elastic material of
substitutable lid;

Fig. 8 section view of another embodiment of sealing coupling between lid

and container;

Fig. 9 absonometrical view of the device of figure 8.

Detailed description of the figures
Figure 1 shows a container (1), for a product to be baked or heated, constituted by

an external lateral wall (2), which termins with a thread (3), and with a plain base

surface (4).



an external lateral wall (2), which termins with a
thread (3), and with a plain base surface (4). Said
woanmi7ausmss (1) provided with handl es (5) act edPCOIE2006/000716
nore easy pot nanipulation egpecially when it is hot,
is associated to a Hd (6), constituted by a wall (7)
limted in the | ower part by a double circul ar edge
(8), provided with a thread (9), conplenmentary to the
thread (3) of the container (1), with which it is
Ltable.to coupled, .and with a perinmetral groove
?éfa(‘é ,°°§Eﬁ“%eéb%3 PrpvidsdeiWith Japdlsk &) (acted) topa merg Sagy pot
inthe |lid the internal vapour breathing device is
malipylation ¢specialtit wakn s dwot,ds agsosiatedan aslad (b)weddstifu?dd by a
presents a cylindrical element (12) provided with a
talk @l 1{ni8d, int the WWwahparnbe b ddubRIdiRulae Rdge(PAploviRied with a
el astic material (14), opportunely shaped

. (14), op by .
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part of elastic material (14) the valve co

SHRL SO i ot G LR e

whi.ch ceives the regulation handle (16), provided
\ﬁ%%ﬁ&#gove (17) conplenentary to the groove (18)
present on the valve corp (15). In correspondence of
tArefollawe.dn sy lid thesyternahvanesr bisabingsteviceds reahized. i d ( 6)
an el enment (19), opportunely shaped is placed. It is

iInt centtaic eupekior ositiop| seite mallr §7)| pregsntspar dyiliadriéal ler@ént (12)
the valve corp (15), closing its inferior opening.
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In the centre of said part of elastic material (14) the valve corp (15) (for example,
cylindrical) is, on its turn, fixed by means of, for example, techniques of
simultaneous molding, which receives the regulation handle (16), provided with
groove (17) complementary to the groove (18) present on the valve corp (15).

In correspondence of the valve corp (15), in the lower part of the lid (6), an
element (19), opportunely shaped is placed. It is introduced in a complementary
lower portion (20) of the valve corp (15), closing its inferior opening.

Said element (19) is supported in the position mentioned before because it is
provided with arms (21), which termins in a grooved wall (22) complementary to
the groove (13) to which it is hooked étably.

The lid (6) is, moreover, perimetrally provided with horns (23), suitable to

facilitate to the user the opening and closure of the same lid.



the groove (13) to which it is hooked stably. The |id
(6) is, noreover, perinetrally provided with horns
w028)7/043085t abl e to facilitate to the user the BOEMTIVY6/000716
and closure of the same lid.kn figure 2 it is
possi bile to observe the top of the valve corp,
realizable with a flange (24) on which it is possibile
to indicate the extrene and internedi ate positions of
regul ation, with eventual related bl ock guides (25)
for.the element (26) of the handle (16). Said el ement
(1%65‘316? 2 ¥ods pessihile: o sibserap dheotop1# the §aL‘1erqg>cp,me@1'czabh with a
way to interfere with valve corp, in order to nake
plange n24) o whishi it ds gossibily théndisagehe iextréthe apd Shteinediate
of maxi mum i nner pressure, the flow of vapour between
| prsitibas afdegulition aviaf evdheuad 9élated HINAY gsilésl (281 EH theLlement
guarantee safety conditions. Figure 3 shows an upper

wgg ;phehggﬂ@¥ﬁgpnt (19) and rel ated supporting arns
( 1§\bvvhi ch define with the grooved wall (22), the
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usage phase is shown. Precisely, the noment in which

tH i%ﬁ’@r%&e&%%r i “sﬁlfélﬁotsﬁbéeﬁoe’ieﬁhmd‘@m Hief wdage iof the
the part of elastic material (14) which pulls inits
rRosEieEne! rhEinunvisneropisssuire eie tfiow tofi wpstiobstwekh inside and
follows that the | ower part of the valve corp

nendidoofte bef, anpvseniicérso LiamitdrapapiaaBRt ary
el ement (19), realizing a conmuni cati on between inside
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between the container (1) and the valve corp.

In figure 4 the pot in the usage phase is shown. Precisely, the moment in which the
inner pressure is such to determine the lifting of the part of elastic material (14)
which pulls in its movement the valve corp fixed to it is shown.

It follows that the lower part of the valve corp mentioned before separates from
the complementary element (19), realizing a communication between inside and
outside of the pot by means of the passagge (28) of the handle (16).

The vapour present in the pot will be able so to flow outside, tending to balance
the opposite pressures, but continuing to maintain inside the pot the maximum
pressure realizable in base of the regulation realized by the user, with conseguent

optimisation of time and results.

Figure 5 shows a possible embodiment in which the element (19) is fixed to the

container (1).



the opposite pressures, but continuing to maintain

i nside the pot the maxi mum pressure realizable in base
wofod7iva3asequl ati on reali zed by the user, w th PCT/IT2006/000716

conseguent optim sation of tgne and results. Figure 5

shows a possi bl e enbodi rent 1n which the el enment (19)

is fixed to the container (1).Figure 6 shows an

enbodi ment in which container (1) is provided with a

grill (29), provided with holes (30), usable to

E&&qg t he foo %roducts f.romliquids, for exanp
?W%Ssﬁlﬂ’é’ WA AR CBHgh Fanaing] 69'ie mlso‘édmﬂl a grill
oé\g/? ure an _enbodi nent of the breathing
é’éo‘ilﬁe ﬂ%ﬁl%%@@afdﬁab&ﬁ toggeparaiectheroast pakludtd 4oni Kquids,
not stably fixed to the lid and to the valve corp is
dles exanidel. for vapfoac tqoking whioh bemprsesubd the eleintnt (19).
necessary, substituted, renoving both the el enent (19)

fincliguréid ri dmbadithenbh6f eleehrRRhire3ovide 1¥1thch th@ ?)al\f YVfastic

corp by neans of, for exanple, the conplenenta
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partlc ar coup eV|ce bet ween
in (1 evice is onstltuted by bl ocki ng
P8 B8 heppna B &Fnﬁ RS HOS e S adp? priscbaciement
|ntg peC|f|c case, in the container (1), in order
{3y frem élds appdia @émalllts@lbﬁx‘t%@ thiedval\@) corp by means of, for
condltlon of maxi mum contact with the edges of the |lid
(Bypmpledthsfcompéenantarpiintenferérices (3Mape@Hor this specific

aim said blocking elements (34) allowto couple a lid
dlighresh8 amdn® ahevera Fﬁﬂbﬂlléhgcdd'pﬂH% dEbRe I TG @B 1id (6) and the

certainly, is not Timted, he representation
lcBftafrle e SuctPHEVIEAR constituted by blocking elements (34) sliding along
the guides (35) present, in this specific case, in the container (1), in order they can
be supported also by the lid (6).

In condition of maximum contact with the edges of the lid (6) and of the container
(1), shaped for this specific aim, said blocking elements (34) allow to couple a lid
and the container sealing them.

The invention, certainly, is not limited, to the representation of the figures, but can
receive perfections and modifications from men skilled in the art, without going
out of the patent frames.

Present invention permits numerous advantages angl, particularly, allows to

overcome the difficulties that could not be surmounted using the systems that are

actually in commerce.



recei ve perfections and nodifications fromnen skilled

in the art, w thout going out of the patent franes.
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particularly, allows to overgone the difficulties that

coul d not be surnounted using the systens that are

actually in comrerce. CLAIMS 1. Baking or heating pot

for food products, conprising a container (1), open in

t he upper part and a sealing Iid (6) associated to it,

Q@ﬁéﬁ& erized by the fact that said lid is partially

C "futed of elastic material (14), that said part

is realised as a unique piece with the Iid (6) and a

val ve corp (15), or fixed to them permanently or in a

way to be substituted or renoved, that said valve corp

(15). iBukingleshentingpot for (f[A&) prokiineh) cdhdpeietngt Dcaithilt (19 Mpen

or nore than one passages (28), which realize a

CONMMUh @RS bysper Phrt 570 @ seﬂﬁfgqmﬂ(%g absbliaWdt i€ gh@éﬁg{}vzeg by the

envi ronment for inner vapours breathing an

cert ai S i . sal l.v .(15) 1| osed .
by o ot ot B S o BT OB of BoRic maleris (FoRal sia
same |id.(6),or,by the container (1), while,

super &’?ﬁﬁé r%%‘é?‘fi '\37‘%/1‘? yRiaps giegs ¥éihithe B8 (6) aKl ¢ Yalye cpipr( §), or
for effect of vapour pressure enhancing inside the

cont aifi¥ed t¢ them prananentle or by p Wey ts bp snbstiuted oo mremaved, that

conpl enentary el enent (19), allowi ng the breathing of
vapoursidoul e ctep (25) iBalkierga bindiedits) Rhigtoalldva tof &5t one or

products, according to the claiml,
more than one passages (28), which realize a communication of said
container (1) with external environment for inner vapours breathing and
below a certain pressure value said valve corp (15) is closed by a
complementary element (19), substained by the same lid (6) or by the
container (1), while, superating such value the elastic portion (14), lifts for
effect of vapour pressure enhancing inside the container (1), the valve corp

is separated from said complementary element (19), allowing the breathing

of vapours outside.

2. Baking or heating pot for food products, according to the claim 1,
characterized by the fact that said container (1) is constituted by an

external lateral wall (2), which termins with a thread (3).

3. Baking or heating pot for food products, according to the claim 2,

characterized by the fact that said lid (6) is constituted by a wall (7) limited



characterized by the fact that said container (1) is

constituted by an external lateral wall (2), which
woenamoasnsei th a thread (3). 3. Baki ng or heati RQTID1006/000716

for food products, accordingsto the claim 2,

characterized by the fact that said lid (6) is

constituted by a wall (7) limtedin the | ower part by

a double circular edge (8), provided with a thread

(9), conplenentary to the thread (3) of the container

(1) with ichit is suitable to be coupled, and with

a per i'Adls loweypadpy a dapple displaasige B nrevided avith ajthsdedi(9),

(11). 4. Baking or heating pot for food products,

accor diomplemendary tof thehthreard ) efishe lcantaimer vttt ehiched is

by the fact that said Iid (6) is perinetrally provided

W th haitatde (183)e cagled] 4nd wakid ipbdietrdloglodee YsE), sufifble to

openi ng and cl osure of the sane |id. 5. Baking ‘or

heat i T}ch@&gaéé%ketf(g?ﬂ products, according to the claim

1, characterized by the fact that said lid (6) is

provi ded with gui des (35) on which bl ocking el enents

(34) can run and in condition of nmaxi mum contact with

the edges of the lid and of the container, allowto

couft 359 g of haHng pat ansrf?%d Aedugs AcPorgdingiermneat tharienipus

or heating pot for food products, according to one of

t he predaiinguehagicairived bytthe St drait zad lbly(6) he pédmetralhyaprovided

said valve corp (15) is cylindrical and it is provided

Wit h avigr bowe (2DShctad do (dedlitats ab dhdradedhiee bfding 8nd closure of

provided with groove (17) conplenentary to the groove

(18) Rresei@en the valve corp

5. Baking or heating pot for food products, according to the claim 1,
characterized by the fact that said lid (6) is provided with guides (35) on
which blocking elements (34) can run and in condition of maximum
contact with the edges of the lid and of the container, allow to couple a lid

and the container sealing them.

6. Baking or heating pot for food products, according to one of the previous
claims, characterized by the fact that said valve corp (15) is cylindrical and
it is provided with a groove (18) and that said handle (16) is provided with
groove (17) complementary to the groove (18) present on the valve corp

(15).



(15).7. Baking or heating pot for food products,

according to one of the previous clains, characterized
woyod7ive3dsact that said el ement (19) is provi de#CWiIT1006/000716

arms (21), which termns in & grooved wal | (22)

conpl enmentary to the groove (13), realized at the end

of the wall (7) of the lid (6) to which said el enent

(19) is hooked stably. 8. Baking or heating pot for

food products, according to one of the previous

cl aj characterized by the fact that said container,

(1) 7@%?%%@“% PRt fordped prodpgy, acgprdinededPngi aflthe pregipus

(30) usable to separate the food products from

| i qui ddaimspehasacierpied byf the fecipbairsagbeleimegt (#9) db provided with

conprises also the elenment (19). 9. Baking or heating

pot f cirmb qQU), pridel GdriinsaBC O reflddVed tvoal D (2) onigiementary to the

previ ous clains, characterized by the fact that said

part (gro&}ea(;lg% GedBEE R B chdBF tl&a\g%l? ﬁ){ﬁgﬂéé ]ﬁg ﬁ@; tto \*(121&]} said

necessary, stituted renoving
L iAo BT (2D (Lo (0 v
interferences (32) and (33).

8. Baking or heating pot for food products, according to one of the previous
claims, characterized by the fact that said container (1) is provided with a
grill (29), provided with holes (30) usable to separate the food products
from liquids, for example, for vapour cooking which comprises also the

element (19).

9. Baking or heating pot for food products, according to one of the previous
claims, characterized by the fact that said part of elastic material (14) can
be removed or, if necessary, substituted removing both the element (19)
from the lid, and the element (31) fixed to the valve corp by means of, for

example, the complementary interferences (32) and (33).



