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An assenbly pot wth a heat plate and the heat plate _
RELATED APPLI CATIONS This application clains priority ' :
to Taiwan Application Serial Nunber 96131734, filed

~ August 27, 2007, which is herein incorporated by

refer ﬁggl”m ' ' i

i nven io%slssrérﬁéﬁ; e 0 z:{d:n%lg? ‘%{32‘% %Yﬂ]aanGQQg;ég pﬁate
particularly to heat plate on an assenbly pot. 10
Description of REGLATERAPRUGARONRp oved
conmer ci al products have been devel oped in recent
yedhis tdpplicaticry i daimeo prienitye noe Taivearef ApplicaieneSeriglo Number
consuners who are beconm ng nore demandi ng. Wen
ogteVeI3apfiRd AWML PIdRol B, whiRhi igRerdin mtepbiditddPbP eeference.
i ncreasingly aware of the safety issues as well as

the aesthetic appeal of the product. Consuners have
beconme nore safety conscious and denmand good-| ooki ng
products that can enhance their lives. A sectional
view of a traditional RNCHKGRBRINDrill plate is shown

N j .. The grill plate 500 in-Fig. 1 is comonly
F'ésme‘gjJ IigHér}gc')Ornean bar becue restaurants. 20 The grill

I 500 i d f terial that is typicall
o x 0% IBHENTRILE et S st phE mpRRAEggady 1o Rlat piate
has a bul ge 501 on one side thereof. The opposite

O RA&S6F PBul ge, 502, is a depression. The grill
pl ate 500 can be :

Déscription of Related Art

New and improved commercial products have been developed in recent
yvears that provide convenience and effecliveness fo consumers who are
becoming more demanding. When developing new products, designers have {o

be increasingly aware of the safety issues as well as the aesthetic appeal of the

product. Consumers have become more safety conscious and demand

good-looking prodtjcts that can enhance their lives.

A sectional view of a fraditional Korean BBQ grill plate is shown in Fig.1.
The grill plate 500 in Fig. 1 is commonly used in Korean barbecue restaurants.
The grill plate 500 is made of a material that is typically an excellent heat

conducior. The grill plate 500 also has a bulge 501 on one side thereof. The

'oppdsite side of the bulge, 502, is a depression. The grill piate 500 can be

placed on a stove with the depression 502 facing the stove. When the siove

heats the grill plate 500, the heat from the siove is gradually conducted fowards
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pl aced on a stove with the depression 502 facing the
stove. Wien the stove heats the grill plate 500, the
heat fromthe stove is gradually conducted towards i
the top point of the bulge 501. Wen cooki ng food on
the grill plate, users wll- place the food on the

B e O SIS 1L Y g o
e s
nmeans eat romthe stove IS not I stribute

ihgigrdrplete 300 ewepedithetfaed.gri | | plate 500. That is,

the tenperature of the grill plate 500 at the top of
t heNotd hewsér thatdhéfvartedl distance hetweap eaghysa@ntof the bulge
ot her locations of the grill plate 500. This neans

stptanidhthef @asleC apk hartedlidll ThenimeReRgst &tth ithet iBve is not
user is not aware of the tenperature differentials

A A eonbaeet) ol 1o g5 by elgperatre o

Qver.coak r.,.raw der coo ).. Ehis frustrate
8L e i dip FEEEREE DN gl T haimBefiture
activity and prevent themfromreturning to the _
othe lagations phherailiRlais 200, FUNS m&anstaat Brdped gosks ahglfferent
food may have a bad effect on the consumers' health.
shieeds andeifribeatsed is i sawaresofnthedtemparature alifferentials Isetween
drawbacks of the forgoing grill plate. SUWARY ' :
difirent tavationgfof the guillgsiart 500videt foad k&ﬁﬁ% dooked esgyteither be
an assenbly pot wth a heat plate whereby the

df\%_'f‘ffé%lr(%Véfc%oRédj"@ﬁFaW*ﬁtferé&o@d). 1I'ﬁi%eﬁin'él?“f‘r%s'tr%te users and they
uni form enabling the food to be’evenly tooked on the

rngﬁos@ iftfeFest during the BBQ activity and prevent them from returning to the
restaurant in the future. Furthermore, charred or raw food may have a bad effect

on the consumers’ health. Thus, the related industries need to overcome the

drawbacks of the forgoing grill plate.

SUMMARY
Embodiments of the present invention seek to present an assembly pot'
with a heat plate whereby the temperature of heat plate -at all locations is
uniform enabling the food to be evenly cooked on the heat plate.
According to a first aspect of the present inventi'on, there is provided a heat
plate comprising a base and a plate body. The plate body has an opening
thereon, and has a circumferential edge sealed on a side of the base to form a

containing space between the plate body and the base. The containing space



10

15

20

20 According to a first aspect of the present
invention, there is provided a heat plate conprising
a base and a pl ate body. The plate body has an
opening thereon, and has a circunferential edge

seal ed on a side of the base to forn1a containing

space hetween. th | at e body and th

SARB Bn S yRoRaR sh8 PPefid n e s *aocfmm L e ot
t he opening and _the plate body can be kept hot

lbbbplhﬁg ﬂﬂﬁhgqlﬂ'd quherefangewdesrtae plgie RoeK étQMSa?lf@ mgayemperature
stays at a high tenperature, the food on the plate
thedpodidnl thbeldte dtoely veill brl yeatéd ewendliyng to a preferred
enbodinment, a lid, an air vent and a heat 5

Conﬂk&@bidi'ﬁg liaygr p@‘f@rréd”élh%dﬂhérﬁo%eﬂdt her e@dvedh@nd a heat
lid is disposed such that it can be npbved or rotated

o otL{E ve ll%’e‘? 5?8%5@8} 8&?5&6{1 QQé%ggg?ﬁg'_lﬂglsaﬁlgb&eécn%Jch that it

ated "t o Cover

or me d The vent. all o steamto
i PR IBREOF tolfiachh damplathibegy et e i RBaning ans being

boils. Rel easing the steam through the air vent

- Totatad de corer P @gmpedherpeming. e aio veohisdprmed osghe did. The air

The heat conductive |ayer made by electrically

o dlivivsy steanetalbel selchsaabfrerh the aostaifiag &pate twiten the liquid
base opposite to the plate body, so that the heat

d ' j i imai
RIS REI Y eSheBRpiK BT o B YRTIAERE N ISR ingide the
appar at { hat . conyert s lectri at . ,

AP SRE 1o, PR SR E BVEF e B&V%ﬁ?ﬁr%ﬂp I bhductive
there is also provided an  assenbly pot with th
m%ﬁaégodn@on%tonp@ Stgace o ta@,éaéﬁmpp&étte do A .piﬁe bedy, so that
pot body and a plate body. The plate body has an

tbe dhreai gcandecten layed prowidesaa einiform distribution of heat to the plate

body when the heat plate is placed on an apparatus that converts electricity into

) heat.

According to a second aspect of the invention, there is also provided an
assembly pot with the foregoing heat plate. The assembly pot comprises a pot
bddy and a plate body. The plate_ body has an opening thereon and the plate
bddy has a circumferential edge sealed on a side of an inner sun‘ace of the pot
body to form a containing space between the plate body and the pot body. The
containing space can be filled with some liquid via the opening and the plate
body can be kept hot by boiling the liquid. Therefore, when the plate body stays
at a high uniform temperature, food on the plate body Wi_ll be heated evenly.

The key element of the featured technique of the present invention is a

plate body with a uniform distribution of heat everywhere that provides food
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body has a circunferential edge sealed on a side of

an i nner surface of the pot body to forma

cont ai ni ng space between the plate body and the pot

body. The 20 contai ni ng space can be filled with sone

liquid via the opening and the plate body can be

t - 0Q) ] | t | 4; QU Gsi ~ Ther ££.0 Wheh

o8 og SR, MLy 2k eV ey ch bl of Ferhse SRR MRSiguia is

on the plate pod i]l be heated evenly. The key
he‘é"%‘&r@ﬂg%@ﬂ?‘%g‘q é%ﬁvgﬁw i que of the present

invention is a plate body with a uniform

di stri buti oBRIEFRESGERIET & THRORMNNNGSs food 3

bei ng cooked with an even heat distribution on the :

pl he stheturd Bedl thgubchriisal rheateddaptddlyi the présdrdtdnvention to

contai ning space. BRI EF DESCRI PTI ON OF THE DRAW NGS
achiSeSthe Ut dVetady @tﬁ&%%@&ﬂfé‘scﬁn P8BSt aSeRLRBIDY fdiering to

present 1nvention to achi'eve the above and ot’her

objpectives e, best ..under st oo f i
B TP g Rrb L es ot (e B eq repp e and the

enbodi nents and the acconpanying drawi ngs, where: -
agepgpanying draviegs. oviarevi ew of a traditional Korean
-BBQgrill plate; Fig. 2 is a three dinensional view

of Fign 13s aeydatipnabtiewi dfla tradifanalfarean BRI geid plateng to

he present invention;, Fig. 3 is a sectional view and

SCP@W IsCathR% HimeRSbAA! Wigwt Bﬁah%%tseﬁhy Ejo@fwitht Béheat plate
present invention. DESCRI PTI ON OF THE PREFERRED

S ABERL MLy bighpb oyl s oo that the ol o g

Fig. 3 is a sectional view and schematic view in operating the heat plate of

the present invention.
DESCRIPTION OF THE PREFERRED EMBODIMENTS
it is to be understood that the foliowing disclosure provides one or more
preferred embodiment, or exampies, for implementing different features of the
disclosure. Specific examples of components and arrangements are described
below to simplify thre bresent disclosure. These are, of course, merely examples
and are not intanded fo be limiting. -in addition, the present disclosure may

repeat reference numerals andfor letters in the various examples. This

repetition is for the purpose of simplicity and clarity and does not in itself dictate

a relationship between the various embodiments and/or configurations
discussed.
Refer to Fig.2 and Fig. 3. Fig. 2 is a three dimensional view of an assembly

pot with a heat plate. Fig. 3 is a sectional and schematic view of heat plate of
4
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15 preferred enbodi nent, or exanples, for

i npl ementing different features of the disclosure.

Speci fic exanpl es of conponents and arrangenents are
described belowto sinplify-the present disclosure.
These are, of course, nerely exanples and are not

thé riresgedirventien lwiigr im@peraticddiie @resdriteinpestienprovides an
di scl osure may repeat reference nuneral s and/ or

Cein. ! | : o _

oSS Bl L B o300y o8 L e
not in.it di ct at t I p=b .

G ZSF BN REb T e RRIP G SR QUKL T oo oap el Gamprioes @
Refer to Fidg.z_ and Fig. 3. Fig. 2 is a three | _

highlydhesit-osrndustive,cieulanbass dRANRA a phite Roay 28 Wiy g hemisphere
plate. Fig. 3 is a sectional and schematic view of

prbfilet Phatmatd botiyt B8 hassantomtairemy i spaceh@f1i anclosed by its
operation. The present invention provides an

ciRERFARINaP_HgW bRd anhesdniRg 2108 aRdhé Peatbaidy@@E8nnédting to
g t

a preferred enbodi nment, e assenbly pot has a heat

| at e .an tHpody. I ri
fhbicgw?giwgaﬁa%%o%@u It A5G, Do} 2D S 5EaeaTRa 578 & the pase 10
ody. w th a hem sphere 5 profile. The e bod
by B RRSURTRIBAIA PR (ke dNBEP TR NGSHRE I EbSweEne plate
circunferential edge, and an opening 203 on _the plate
bdutyd30 20d dlombase i16g The contaéniog spacs i2|%)§ agpeecfiEghwitiTgequantity
plate body 20 is sealed on a side of the base 10 by
ofi ok BO Gl wagst Wakerast@@aihingssat ot &if) Vi titeadperiog 8pace
201 between the plate body 20 and the base 10. The

SO 005 SRS Ay L) b BUSRL pte oy 2
oG S S, TRl b B e kel B g oening
203 tg prevent liquid 30 from ieaking out of the containing space 201, or the lid
204 can be rotated fo expose the opening 203 for filiing up some liquid 30.

The fid 204 has an air vent 205 on the lid 204. When the lid 204 covers the
opening 203 and the liguid 30 therein boils to generate steam, the air vent 205
provides an exit to release the steam and relieve the pressure inside the
containing space 201.

Additionally, a plurality of protrusions 202 are arranged on the curved
surface of the hemispheric plate body 20. These profrusions 202 prevent the
food from slipping down the plate body 20.

The pot body 104 for the embodiment is formed by exiending a flange 101

around a circumferential edge of the base 10 and a ring groove 102 is formed

between the plate body 20 and the flange 101. The ring groove 102 collects
5
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adj acent to the opening 203. The lid 204 can be

rotated to cover the opening 203 t,_prevent |iquid

30 from |l eaking out of the containing space 201, or

the lid 204 can be rotated to expose the opening 203

for filling up sone liquid 30. 15 The |lid 204 has an
wasted \oinjui2® or einegd ehdti abn@d 4ronvities fode (ddpec2liy tbeveeat) being

the opening 203 and the liquid 30 therein boils to

grﬂl%ﬁe“l‘%‘i"lng;é SN2 8r bé%ep@ftharﬁ"tWé’t't@Ep‘-‘roﬁBe@@storh@r to fill

release t steam and relieve the pressure inside the
spac 1. Additionally, a plurality of
W@F g?fﬂ@i%ﬂ? ﬁ?e@r%g arranged on the curved 20
surface of the heni spheric gl at e body

pr dVpRist BRg-oUIusiiG dayer h@s. mads by &‘ﬁcgf'?%g %ﬁdame metal

the plate body 20. The pot body 104 for the
(eegrbaidintesst stes!, fahroméliyansk irenyli inglispdseshge algurace of the pot
around a circunferential edge of the base 10 and a

bédyg0ar 8oViee Hadel Sofgﬁgj@ﬁe ketine gilatchBogy R0 ztmdb(athe heat
and the flange 101 he ring groove 102 coll ects

nf
cfileie Bivey 10 Bulbs T Foirtn Lkt ’.fbﬁtg%&”%foevbe"dy 20
g% |tr(1:ea \%p? ﬁoﬁg‘sB% th g)&?h a{]% 5 Blglégt\‘f l&%g%r? ég;t)é)ra us {hat converts
heat - conducti ve | ayer 103, made by electricall , .
elestmigife tintoe hest 46.0. Bleelrig. Megaehs cookspewith fsﬁr%%’fcﬁﬁnduchve
and iron), is disposed on a surface of the pot body '

la}€4108. t he base 10 opposite to the plate body 20, so
that the heat conductive |ayer 103 provides a

neTSELIL kR s 600 e bt 10% o oo
%%Ple{tg tcggkérhgnd 15 Hé’gtreﬁsoy the electric magnetic cooker, the liquid 30 in
the containing space 201 is_gradually heated to boiling point. In this case the
figuid 30 is water. When the water is heated fo boi_ling point, the curved surface
of the plate body 20 reaches a temperature of around 100 degree centigrade.
Thus, fthe plate body 20 can be kept at a constant temperature by continually
boiling water. Therefore, when the plate body 20 stays in a constantly high
temperature, food on the plate body 20 will be heated evenly.

Note that when the liquid 30 boils, the temperature on the plaie body may
vary within a range of ’ghree degrees centigrade to five degrees centigrade.
These temperaiure variations are caused by unpredictable, localized
circumstances at the time and place the barbecue 'piate is used. These

circumstances include the local air temperature and atmospheric pressure.

Therefore, the temperature on the plate will not always be exactly uniform.
6



electricity into heat (e.g. electric magnetic cooker)

wi th the heat-conductive 10 layer 103. Therefore,

when the pot body 104 or the base 10 is placed on an

electric magnetic cooker and is heated by the

electric magnetic cooker, the liquid 30 in the _ .

c dhlttoughntpespresent dveinsion riasubesry dreerbad trocorsidenggle detail

point. In this case the liquid 30 is water. Wen the
wittl pdfefehcReahediHe0 befthihngpretiridd ththotitheatd stivefeafe other

15 of the plate body 20 reaches a tenperature of

e 8&1”1%%52@9(@%?6@@ I%Ffﬂ%@%&stogﬁgg?ﬁt% :&gdg;ﬁ eP98¥e 10 and

can a con

cont | nyal oiling water. Therefore e at.e.
i oy bt DA g 1%, v CeRe i DG A s SRe T, B St and

on the plate body 20 will be heated_evenl¥. Not e t hat
soaperoftthe anpanded3daises isbouichaot beigriaduicefsndesgiption of the

plate body may 20 vary within a range of three
préRgreRiesmbedinagitadentaindd heradlegr ees centigrade. These

tenperature variations are caused by unpredictable,

| ocalized circunstances at the tinme and place the

bar becue plate is used. These circunstances include

the local air tenperature and atnospheric pressure.

Therefore, the tenperature on the plate will not

al wvays be exactly uniform 6 Although the present

i nvention has been described in considerabl e detai

with reference in the certain preferred enbodi nents

t hereof, other enbodinments do not only limt the

shapes of the plate body 20, the base 10 and the pot

body 104 to the very shapes nentioned above.

Therefore, the spirit and 5 scope of the appended

clains should not be limted to the description of

t he
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preferred enbodi nents contained herein. 7 WHAT IS
CLAIMED I S: 1. A heat plate, conprising: a base; and
a pl ate body having an opening thereon, a
circunferential edge thereof 5 sealed on.the base,
and a contai ni ng space fornmed between the plate body

a ein the containing space is
02%§%$e o?ﬁ%Elng i'lled with liquid via the opening,

ﬁjb’%F’ e bod .|s capabl e of retaining the heat
P?&@\ W EOMYFHW: 10 2. The heat plate as

clalmsd in claiml, V\hereln alidis novably

di spﬁo@@%ﬁ apfler the opening. 3. The heat plate as

claimed in claim?2, wherein the |lid is pivotally

di spoplte body tHaeirm at epaaity Hujracend clroumfeseof@idyg thereof
and is rotated to cover or expose the 15 opening. 4.

sehlf] 68 8ie PA &irRfa %bﬁﬂaﬁmﬁ% 'sﬁaéé %rfﬁe’ﬂ bateERitRe dtébbdy andr '

vent is formeéd on th The heat plate as
thlalrredln claim1, vvherelnthe pl ate body has a

Q ’phere profile. 6. The heat plate as claimed in

claim1l, wherein a heat conductl

el ecd¥iersi ihe cUHAIBING §RAGR SfanaD Pélﬂ% gd "%3 with hauid via the
- surface of the base s ) o
opening, and the plate body is capable of retaining the heat by boiling the liquid.

2. The heat plate as claimed in claim 1, wherein a lid is movably disposed

over the opening.
3. The heat plate as claimed in claim 2, wherein the lid is pivbfta!iy disposed
on the plate body adjacent to the opening and is rotated to cover or expose the

openin'g.”

4. The heat piaté as claimed in claim 3, wherain an air vent is formed on the

lid.

5. The heat plate as claimed in claim 1, wherein the plate body has a

hemisphere profile.

6. The heat plate as claimed in claim 1, wherein a heat conductive layer

made by electrically conductive metal is dispesed on a surface of the base
8
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opposite to the plate body. 7. The heat plate as
claimed in claiml1, wherein the liquid is a quantity
of water. 5 8. The heat plate as clained in claim?7,
wherein the water contains salt. 9. The heat plate
‘as clainmed in claim1, wherein the liquid is a
oppuaik id heOhlatelBo@.| - 10. An assenbly pot with a heat
plate, conprising: a pot body; and a plate body
havi ng an openi ng di sposed thereon, a circunferentia
edge 15 thereof sealed on an inner surface of the

B%tﬁwoeg ’ aitg%@aqq:rgg%gqig] {512(3?? g}enIQpE??[{} ed éi?f#iﬁ?fﬁnﬂy&%nﬂty of

space is capable of being filled with I[iquid via the

waeemi ng, and the plate body is capable of retaining

the heat by boiling the liquid. 20 11. The assenbly
pot with a heat plate as clained in claim10, wherein
alid is novably disposed over the opening. 12. The
ass efibl Pl Bififdh iRl Ghth 35 abRER d e Bontains
10, whérein, whereirn the lid is pivotally disposed
zﬁn the plate body adjacent to the opening 9 and

s Bing rotated to cover or expose the opening. 13. The
assenbly pot wwth a heat plate as clained in claim
12, wherein an

9. The heat plate as claimed in claim 1, wherein the liquid is a quantity of

oil.

10. An assembly pot with a heat plate, comprising:
a pot body; and

a plate body having an opening disposed thereon, a circumferential edge

thereof sealed on an inner surface of the pot body, and a containing space

formed hetween the plate body and the pot boy;
wherein the containing space is capable of being filled with liquid via the

opening, and the plate body is capabie of retaining the heat by boiling the liquid.

11. The assembly pot with a heat plate as claimed in claim 10, wherein a lid

is movably disposad over the opening.

© 12. The assembly pot with a heat plate as claimed in claim 10, wherein,

wherein the iid is pivotally disposed on the plate body adjacent to the opening
9
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air vent is formed on the lid. 5 14. The assenbly pot
wWth a heat plate as clainmed in claim 10, wherein a
heat conductive | ayer nade by electrically conductive
netal is disposed on a surface of the base opposite
to the plate body. 10 15. The assenbly pot with a

andein@rStbfocP® 6dvalr Beeéxposs ke opdiingwher ei n the
liquid is a quantity of water. 16. The assenbly pot
with a heat plate as clainmed in claim15, wherein the
water contains salt. 15 17. The assenbly pot with a

rfﬁ?tm lqatggv%earagg(lr{?r?it?\@ﬂb% %qlt?Jilarl{]%%%’cla\{\lﬂjee%eiinnclﬁiH\GTZ, wherein an

air vent is formed on the lid.

14. The assembly pot with a heat plate as claimed in claim 10, wherein a
heat conductive layer made by electrically conductive metal is disposed on a

surface of the base opposite {o the plate body.

15. The assembly pot with a heat plate as claimed in claim 10, wherein the

liquid is a quantity of water.

18. The assembly pot with a heét plate as claimed in claim 15, wherein the

water contains salt.

17. The assembly pot with a heat piate as claimed in claim 10, wherein the

liguid is a quantity of oil.
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