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(57) ABSTRACT 

The present invention provides a container for fermented 
foods that temporarily gathers gas, generated by fermented 
foods contained in the container, and alloWs the gas to be 
discharged to the outside at an appropriate time. The fer 
mented food container includes a container body having a 
plurality of locking protrusions provided around the con 
tainer body. The fermented food container further includes 
an inner lid to close the open top of the container body, With 
an inner valve unit provided on the inner lid. The fermented 
food container further includes an outer lid coupled to the 
container body and spaced apart from the inner lid by a 
predetermined distance, thus de?ning a gas storage space 
betWeen the inner lid and the outer lid, With an outer valve 
unit provided on the outer lid. The fermented food container 
further includes a plurality of locking ?aps provided on at 
least one of the inner lid and the outer lid. The fermented 
food container can sloW doWn the oXidiZation of fermented 
foods, thereby maintaining the freshness and taste of the 
fermented foods. Furthermore, the fermented food container 
lets a user knoW an appropriate time to discharge the gas 
from the gas storage space, using the gas volume gauge rod, 
thus preventing a refrigerator in Which the fermented food 
container is stored from absorbing the bad food smell. 
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CONTAINER FOR FERMENTED FOODS 

BACKGROUND OF THE INVENTION 

[0001] 1. Field of the Invention 

[0002] The present invention relates generally to contain 
ers for fermented foods and, more particularly, to a container 
for fermented foods Which temporarily holds gas, generated 
from fermented foods in the container, and alloWs the gas to 
be discharged to the outside at an appropriate time, thus 
sloWing doWn the oxidiZation of the fermented foods, 
thereby maintaining the freshness and taste of the fermented 
foods, and preventing a refrigerator in Which the fermented 
food container is stored from absorbing the bad food smell. 

[0003] 2. Description of the Related Art 

[0004] Generally, containers to contain therein foods are 
made of materials such as synthetic resin, heat resistant 
glass, heat resistant ceramic material, etc. Particularly, con 
tainer products made of synthetic resin are easily adapted for 
mass production to reduce production costs thereof, and can 
be easily handled. Thus, containers made of synthetic resin 
have been Widely used. 

[0005] Such a container has a container body Which is 
manufactured in various siZes. The container further has a 
lid Which is manufactured in various siZes according to the 
siZe of the container body. Typically, locking units are 
provided on both the container bodies and lids to stably 
preserve and store therein foods and to prevent the foods 
from undesirably leaking out. 

[0006] Alocking unit, Which has been Widely used, Will be 
described herein beloW. Aplurality of locking protrusions is 
provided along a circumferential outer surface of an open 
top of a container body at predetermined intervals. A plu 
rality of locking ?aps is provided along a circumferential 
outer surface of a lid to correspond to the locking units of the 
container body. Each locking ?ap is rotatable around a ?lm 
hinge upWards and doWnWards. The ?lm hinge is a thin ?lm 
type hinge and couples the locking ?ap to the lid. The ?lm 
hinge helps the locking ?ap rotate upWards and doWnWards 
on the circumferential outer surface of the lid. Each locking 
?ap has a locking hole into Which each locking protrusion is 
inserted. To couple the lid to the container body, the lid is 
placed on the open top of the container body. In the above 
state, the locking ?aps of the lid are rotated and pressed 
toWard the container body, so that each locking ?ap is 
elastically hooked to each locking protrusion of the con 
tainer body While each locking projection is inserted into the 
locking hole of the locking ?ap. Then, the lid is reliably 
coupled to the container body. 

[0007] Of such containers, a container for fermented 
foods, such as kimchi, soybean paste and thick soy paste 
mixed With red peppers, requires sealing ability superior to 
other containers. The reason is to prevent a refrigerator in 
Which the fermented food container is stored from absorbing 
the bad food smell due to the leakage of fermentation gas 
generated during the fermentation of foods in the container. 

[0008] As such, When the fermentation gas is generated by 
the fermented foods, the fermentation gas exists along With 
the fermented foods in the container. For example, in the 
case in Which kimchi is contained in a container, if fermen 
tation gas is not discharged from the container to the outside, 
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the fermentation gas promotes oxidation of the kimchi. As a 
result, the freshness and taste of the kimchi are deteriorated. 
To prevent this, a user must periodically discharge the 
fermentation gas to the outside. 

[0009] Furthermore, as the fermentation of foods stored in 
the container progresses, the container gradually sWells, thus 
deforming the container. Just to prevent this, the fermenta 
tion gas must be periodically discharged to the outside. 

[0010] HoWever, if the user is not experienced, it is very 
dif?cult to determine When the fermentation gas must be 
discharged. In addition, if the fermented food is contained in 
the container over a long period Without discharging fer 
mentation gas to the outside, When the user opens the lid, 
part of the fermented food may be expelled With an explo 
sion from the container. 

[0011] In an effort to overcome the above-mentioned 
problems, a container capable of isolating fermentation gas 
from fermented foods and letting the user knoW an appro 
priate time to discharge the fermentation gas to the outside 
is required, thus maintaining the freshness and taste of the 
fermented foods. 

SUMMARY OF THE INVENTION 

[0012] Accordingly, the present invention has been made 
keeping in mind the above problems occurring in the prior 
art, and an object of the present invention is to provide a 
container for fermented foods Which isolates fermentation 
gas from fermented foods, thus maintaining freshness and 
taste of the fermented foods. 

[0013] Another object of the present invention is to pro 
vide a container for fermented foods Which lets a user knoW 
an appropriate time to discharge fermentation gas, generated 
from fermented foods contained in the container, to the 
outside. 

[0014] In order to accomplish the above object, the present 
invention provides a container for fermented foods, includ 
ing: a container body, With a plurality of locking protrusions 
provided along a circumferential outer surface of an open 
top of the container body at predetermined intervals; an 
inner lid to close the open top of the container body, With an 
inner valve unit provided at a predetermined position on the 
inner lid to discharge gas, generated in the container body, 
outside the container body; an outer lid coupled to the 
container body and spaced apart from the inner lid by a 
predetermined distance, thus de?ning a gas storage space 
betWeen the inner lid and the outer lid, With an outer valve 
unit provided at a predetermined position on the outer lid to 
discharge the gas from the gas storage space outside the 
outer lid; and a plurality of locking ?aps provided on at least 
one of the inner lid and the outer lid and locked to the 
plurality of locking protrusions of the container body. 

[0015] The inner valve unit may include a mounting lug 
part coupled through the inner lid; and a cover part radially 
extending outWards from an outer surface of an upper end of 
the mounting lug part, thus closing a gas exhaust hole 
formed through the inner lid at a predetermined position 
around the mounting lug part. 

[0016] The outer valve unit may include a valve cover 
provided on the outer lid and rotated upWards and doWn 
Wards around a hinge to move aWay from or toWard the outer 
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lid, thus opening or closing a gas discharge hole formed 
through on the outer lid; a soft packing provided in the gas 
discharge hole of the outer lid; and a valve plug provided on 
a loWer surface of the valve cover, so that, When the valve 
cover moves toWard the outer lid, the valve plug is inserted 
into the gas discharge hole, thus closing the gas discharge 
hole. 

[0017] The outer valve unit may include a soft ?lm to 
close a gauge hole formed through the outer lid at a 
predetermined position. The soft ?lm is curved toWards the 
gas storage space in an initial stage. The outer valve unit 
may further include a gas volume gauge rod protruding 
upWards from the soft ?lm to indicate an amount of gas 
stored in the gas storage space. 

[0018] The inner lid may include an inner lid plate form 
ing an upper plate of the inner lid, With a sealing channel 
de?ned around the inner lid plate and opened doWnWards, so 
that an edge of the open top of the container body is received 
in the sealing channel of the inner lid plate; a sideWall part 
extending upWards from an edge of the inner lid plate, thus 
de?ning the gas storage space among the sideWall part, the 
inner lid plate and the outer lid; a plurality of ?rst locking 
?aps provided around a circumferential outer surface of the 
sideWall part of the inner lid at predetermined intervals and 
locked to the locking protrusions of the container body; and 
a plurality of second locking protrusions provided around an 
upper part of the circumferential outer surface of the side 
Wall part of the inner lid at predetermined intervals. The 
outer lid may include a sealing channel provided around an 
edge of the outer lid to receive therein an upper edge of the 
sideWall part of the inner lid; and a plurality of second 
locking ?aps provided around the circumferential outer 
surface of the outer lid and locked to the second locking 
protrusions. 

[0019] Alternatively, the inner lid may include an inner lid 
plate forming an upper plate of the inner lid to close the open 
top of the container body, With the inner valve unit provided 
on the inner lid plate; and a sideWall part extending upWards 
from an edge of the inner lid plate. The outer lid may include 
a sealing channel provided under a loWer surface of the outer 
lid to receive therein an upper edge of the sideWall part of 
the inner lid. 

[0020] As a further alternative, the container body may 
include an extension part extending outWards from the 
circumferential outer surface of the open top of the container 
body and being bent upWards to extend to a predetermined 
height, thus de?ning a ?rst sealing channel betWeen the 
extension part and the circumferential outer surface of the 
open top of the container body, With a plurality of second 
locking protrusions provided along a circumferential outer 
surface of the extension part at predetermined intervals. The 
inner lid may include a rim part provided around an edge of 
a loWer surface of the inner lid, so that, When the inner lid 
is placed on the open top of the container body, the rim part 
is received in the ?rst sealing channel of the extension part. 
The outer lid may include a second sealing channel provided 
on a loWer surface of the outer lid to receive therein an upper 
edge of the extension part; and a plurality of second locking 
?aps provided around a circumferential outer surface of the 
outer lid at predetermined intervals and locked to the second 
locking protrusions of the extension part of the container 
body; 

Jul. 14, 2005 

[0021] In another aspect, the present invention provides a 
container for fermented foods, including: a container body, 
With a plurality of locking protrusions provided along a 
circumferential outer surface of an open top of the container 
body at predetermined intervals; and a lid to close the open 
top of the container body, With a valve unit provided at a 
predetermined position on the lid to discharge gas, generated 
1S in the container body, outside the container body. The 
valve unit has a valve cover provided on the lid and rotated 
upWards and doWnWards around a hinge to move aWay from 
or toWard the lid, thus opening or closing a gas discharge 
hole formed through the lid, a soft packing provided in the 
gas discharge hole of the lid, and a valve plug provided on 
a loWer surface of the valve cover, so that, When the valve 
cover moves toWard the lid, the valve plug is inserted into 
the gas discharge hole, thus closing the gas discharge hole. 
The container further includes a plurality of locking ?aps 
provided on the lid and locked to the plurality of locking 
protrusions of the container body. 

[0022] In the present invention, the fermented food con 
tainer has a double lid structure so that fermentation gas 
generated from fermented foods contained in the container 
body is temporarily stored in the gas storage space. As such, 
because the fermentation gas is isolated from the fermented 
foods, the freshness and taste of the fermented foods are 
maintained. Furthermore, the fermentation gas container of 
the present invention lets a user knoW the appropriate time 
to discharge the fermentation gas stored in the gas storage 
space. Therefore, the user can easily determine the time to 
discharge the gas, so that a refrigerator in Which the fer 
mented food container is stored is prevented from absorbing 
the bad food smell due to the fermentation gas Which is 
undesirably discharged in the refrigerator. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0023] The above and other objects, features and advan 
tages of the present invention Will be more clearly under 
stood from the folloWing detailed description taken in con 
junction With the accompanying draWings, in Which: 

[0024] FIG. 1 is a sectional vieW of a container for 
fermented foods, according to a ?rst embodiment of the 
present invention; 

[0025] FIG. 2 is a sectional vieW of a container for 
fermented foods, according to a second embodiment of the 
present invention; and 

[0026] FIG. 3 is a sectional vieW of a container for 
fermented foods, according to a third embodiment of the 
present invention. 

DESCRIPTION OF THE PREFERRED 
EMBODIMENTS 

[0027] Hereinafter, embodiments of the present invention 
Will be described in detail With reference to the accompa 
nying draWings. 
[0028] FIG. 1 is a sectional vieW of a container for 
fermented foods, according to a ?rst embodiment of the 
present invention. 

[0029] The fermented food container according to the ?rst 
embodiment includes a container body 10 having a plurality 
of locking protrusions 15 provided along a circumferential 
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outer surface of an open top of the container body at 
predetermined intervals. The fermented food container fur 
ther includes an inner lid 20 to close the open top of the 
container body 10, and an outer lid 35 Which is coupled to 
the container body 10 and spaced apart from the inner lid 20 
by a predetermined distance. In the present invention, the 
locking protrusions 15 constituting a locking unit may be 
provided in various shapes. 

[0030] The inner lid 20 has an inner lid plate 21 Which 
forms an upper plate of the inner lid 20, With a sealing 
channel 25 de?ned around an edge of the inner lid plate 21. 
The sealing channel 25 is opened doWnWards, so that an 
edge of the open top of the container body 10 is received in 
the sealing channel 25 of the inner lid plate 21. The inner lid 
20 further has a sideWall part 22 Which eXtends upWards 
from the edge of the inner lid plate 21, thus de?ning a gas 
storage space among the sideWall part 22, the inner lid plate 
21 and the outer lid 35. The inner lid 20 further has a 
plurality of ?rst locking ?aps 23 Which are provided around 
a circumferential outer surface of the sideWall part 22 of the 
inner lid 20 at predetermined positions adjacent to the inner 
lid plate 21. The ?rst locking ?aps 23 are spaced apart from 
each other at predetermined intervals and locked to ?rst 
locking protrusions 15 provided around an outer surface of 
the container body 10. The inner lid 20 further has a plurality 
of second locking protrusions 24 Which are provided around 
an upper part of the circumferential outer surface of the 
sideWall part 22 of the inner lid 20 at predetermined inter 
vals. 

[0031] The inner lid 20 further has an inner valve unit 30 
Which is provided at a predetermined position on the inner 
lid plate 21 to discharge fermentation gas, generated in the 
container body 10, outside the container body 10. An inner 
valve unit mounting hole 26 is provided at a predetermined 
position on the inner lid plate 21 to alloW the inner valve unit 
30 to be mounted to the inner lid plate 21. Furthermore, a gas 
eXhaust hole is formed through the inner lid plate 21 around 
the inner valve unit mounting hole 26 to discharge fermen 
tation gas outside the container body 10. The inner valve unit 
30 is mounted to the inner lid plate 21 through the inner 
valve unit mounting hole 26. The inner valve unit 30 has a 
mounting lug part 31 Which is mounted through the inner 
valve unit mounting hole 26 of the inner lid plate 21 such 
that a loWer end of the mounting lug part 31, Which radially 
eXtends outWards to a predetermined distance, is hooked to 
a loWer surface of the inner lid plate 21 of the inner valve 
unit mounting hole 26. The inner valve unit 30 further has 
a cover part 32 Which radially extends outWards from an 
outer surface of an upper end of the mounting lug part 31, 
thus closing the gas eXhaust hole 27 formed through the 
inner lid plate 21. A seating ring 33 is provided around a 
circumferential edge of the cover part 32 and protrudes 
doWnWards from a loWer surface of the cover part 32, Which 
is in contact With the inner lid plate 21. Thus, the seating ring 
33 keeps the cover part 32 in contact With the inner lid plate 
21 With appropriate force. 

[0032] In the present invention, When an internal pressure 
of the container body 10 is higher than a predetermined 
pressure due to fermentation gas generated from fermented 
foods stored in the container body 10, the fermentation gas 
is discharged through the gas eXhaust hole 27 outside the 
container body 10. That is, the cover part 32 of the inner 
valve unit 30 is elastically lifted from the inner lid plate 21 
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by the pressure of the fermentation gas, so that the fermen 
tation gas passes through the gas eXhaust hole 27 from the 
container body 10 to the gas storage space de?ned betWeen 
the inner lid 20 and the outer lid 35. 

[0033] The outer lid 35 has a sealing channel 36 Which is 
provided around an edge of the outer lid 35 to receive therein 
an upper edge of the sideWall part 22 of the inner lid 20. The 
outer lid 35 further has a plurality of second locking ?aps 37 
Which are provided around the circumferential outer surface 
of the outer lid 35 at predetermined intervals and locked to 
the second locking protrusions 24 of the inner lid 20. A 
depression 38 is formed at a predetermined position on the 
outer lid 35. A gas discharge hole 39 is formed through a 
bottom surface of the depression 38 to discharge fermenta 
tion gas from the gas storage space outside the outer lid 35. 
An outer valve unit 40 is provided in the depression 38 to 
open and close the gas discharge hole 39. 

[0034] The outer valve unit 40 has a valve cover 41 Which 
is rotated upWards and doWnWards around a hinge to move 
aWay from or toWard the outer lid 35, thus opening or 
closing a gas discharge hole 39. The outer valve unit 40 
further has a valve plug 42 Which is provided on a loWer 
surface of the valve cover 41, so that, When the valve cover 
41 moves toWard the outer lid 35, the valve plug 42 is 
inserted into the gas discharge hole 39, thus closing the gas 
discharge hole 39. Furthermore, a soft packing 47 is pro 
vided in the gas discharge hole 39 to reliably seal the gas 
storage space When the valve plug 42 is inserted into the gas 
discharge hole 39. 

[0035] A gauge hole 44 is formed through the outer lid at 
a predetermined position in the depression 38 having the 
outer valve unit 40. The outer valve unit 40 further has a soft 
?lm 45 Which is provided in the gauge hole 44 to close the 
gauge hole 44 and Which is curved toWards the gas storage 
space in an initial stage. The outer valve unit 40 further has 
a gas volume gauge rod 46 Which protrudes upWards from 
the soft ?lm 45 to indicate the amount of gas stored in the 
gas storage space. A through hole 43 is formed through the 
valve cover 41 of the outer valve unit 40 at a predetermined 
position so that, When the soft ?lm 45 sWells toWards the 
outside of the outer lid 35, the gas volume gauge rod 46 
protrudes outside the valve cover 41 through the through 
hole 43. That is, When the gas storage space is ?lled With a 
predetermined amount of fermentation gas or more, the soft 
?lm 45 sWells upWards. Thus, the gas volume gauge rod 46 
rises upWards and protrudes outside the valve cover 41 
through the through hole 43. As such, the gas volume gauge 
rod 46 serves as a gauge to indicate the amount of fermen 

tation gas ?lling the gas storage space. 

[0036] The operation and effect of the fermented food 
container of the present invention having the above-men 
tioned construction Will be described herein beloW. 

[0037] A user puts fermented foods in the container body 
10 of the fermented food container. Thereafter, the inner and 
outer lids 20 and 35 are sequentially coupled to the container 
body 10, thus sealing the container body 10. With the 
passage of time, fermentation gas is generated by the fer 
mented foods in the container body 10. When the pressure 
of the fermentation gas increases to a predetermined pres 
sure, the cover part 32 of the inner valve unit 30 is lifted 
upWards aWay from the inner lid plate 21 of the inner lid 20 
by the fermentation gas pressure. Then, a part of the fer 
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mentation gas is discharged through the gas exhaust hole 27 
of the inner lid plate 21 from the container body 10 to the gas 
storage space de?ned betWeen the inner and outer lids 20 
and 35. 

[0038] This process is repeated, so that the pressure in the 
gas storage space increases due to the fermentation gas. As 
the fermentation gas pressure in the gas storage space 
increases, the gas volume gauge rod 46 gradually rises along 
With the soft ?lm 45. By the height of the gas volume gauge 
rod 46 protruding from the valve cover 41 through the 
through hole 43, the user can determine hoW much fermen 
tation gas is in the gas storage space. 

[0039] When the gas volume gauge rod 46 is raised to a 
predetermined height, the user pulls the fermented food 
container out of the refrigerator. Thereafter, in a Well ven 
tilated place, the user rotates the valve cover 41 of the outer 
valve unit 40 upWards to open the gas discharge hole 39. 
Then, the fermentation gas, Which has been in the gas 
storage space, is discharged outside the outer lid 35 through 
the gas discharge hole 39. 

[0040] FIGS. 2 and 3 are sectional vieWs of containers for 
fermented foods, according to second and third embodi 
ments of the present invention, respectively. 

[0041] As shoWn in FIG. 2, in the second embodiment, an 
inner lid 120 is not separately coupled to a container body 
110, but is integrated With an outer lid 135, unlike the ?rst 
embodiment. The inner lid 120 has an inner lid plate 121 
Which forms an upper plate of the inner lid 120 to close an 
open top of the container body 110, and a sideWall part 122 
Which extends upWards from an edge of the inner lid plate 
121. The outer lid 135 has a sealing channel 141 Which is 
provided under a loWer surface of the outer lid 135 to receive 
therein an upper edge of the sideWall part 122 of the inner 
lid 120. The inner lid 120 is coupled to the loWer surface of 
the outer lid 135, thus de?ning a gas storage space betWeen 
the inner and outer lids 120 and 135. An inner valve unit 30 
is provided on the inner lid 120 to discharge fermentation 
gas from the container body 110 into the gas storage space. 
An outer valve unit 40 is provided on the outer lid 135 to 
discharge the fermentation gas from the gas storage space 
outside the outer lid 135, in the same manner as the ?rst 
embodiment. 

[0042] As shoWn in FIG. 3, in the third embodiment, a 
container body 310 includes an extension part 313 Which 
extends outWards from a circumferential outer surface of an 
open top of the container body 310 and is bent upWards to 
extend to a predetermined height. A plurality of locking 
protrusions 315 are provided along a circumferential outer 
surface of the extension part 313 of the container body 310 
at predetermined intervals. A ?rst sealing channel 321 is 
de?ned betWeen the extension part 313 and the circumfer 
ential outer surface of the open top of the container body 
310. An inner lid 320, Which is received in the extension part 
313, has a rim part Which is provided around an edge of a 
loWer surface of the inner lid. Thus, When the inner lid 320 
is placed on the open top of the container body 310, the rim 
part is received in the ?rst sealing channel 321. An outer lid 
335 has a second sealing channel 343 Which is provided on 
a loWer surface of the outer lid 335 to receive therein an 
upper edge of the extension part 313 of the container body 
310. The outer lid 335 further has a plurality of locking ?aps 
345 Which are provided around a circumferential outer 
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surface of the outer lid 335 at predetermined intervals and 
locked to the locking protrusions 315 of the extension part 
313. The inner lid 320 and the outer lid 335 respectively 
have an inner valve unit 30 and an outer valve unit 40 the 
same as those described for the constructions of the ?rst and 
second embodiments. 

[0043] In the fermented food container having the above 
mentioned construction, fermentation gas generated from 
fermented food is ?rst gathered in the gas storage space 
de?ned betWeen the inner lid 20, 120, 320 and the outer lid 
35, 135, 335. With the passage of time, the height of the gas 
volume gauge rod 46 protruding from the outer lid 35, 135, 
335 varies according to the pressure of the fermentation gas, 
that is, the amount of fermentation gas accumulated in the 
gas storage space. The user observes the height of the gas 
volume gauge rod 46 and determines Whether the amount of 
fermentation gas is over a certain amount. When it is 
determined that the amount of fermentation gas is over the 
certain amount, the user rotates the valve cover 41 of the 
outer valve unit 40 upWards, thus discharging the fermen 
tation gas through the gas discharge hole 39 from the gas 
storage space outside the outer lid 35, 135, 335. 

[0044] As such, because the fermented food container of 
the present invention has the separate gas storage space to 
gather fermentation gas, oxidation of fermented food sloWs 
doWn and, as Well, freshness and taste of the fermented food 
are prevented from deteriorating due to the fermentation gas. 

[0045] Furthermore, the user can easily determine an 
appropriate time to discharge fermentation gas using the gas 
volume gauge rod 46. Therefore, When it is desired, the user 
easily discharges the fermentation gas outside the fermented 
food container in a Well ventilated place, thus preventing a 
refrigerator in Which the fermented food container is stored 
from absorbing the bad food smell due to the fermentation 
gas Which is undesirably discharged in the refrigerator. 

[0046] In addition, in the ?rst and third embodiments, the 
gas storage space may serve as a separate food storage 
space. 

[0047] Furthermore, in each of the ?rst through third 
embodiments, the inner valve unit 30 is provided on the 
inner lid plate of the inner lid 20, 120, 320. HoWever, the 
fermented food container of the present invention may have 
only the outer lid having the outer valve unit 40 Without the 
inner lid 20, 120, 320. The outer lid is directly coupled to the 
container body 10, thus constituting the fermented food 
container. In this case, fermentation gas generated in the 
container body 10 is not accumulated in a separate gas 
storage space, but, When the pressure of the fermentation gas 
increases to a predetermined pressure, the valve cover 41 is 
opened, thus directly discharging the fermentation gas to the 
outside. 

[0048] As described above, the present invention provides 
a container for fermented foods Which sloWs doWn the 
oxidiZation of fermented foods, thereby maintaining the 
freshness and taste of the fermented foods. Furthermore, a 
user can easily determine an appropriate time to discharge 
the fermentation gas, gathered in a gas storage space, using 
the gas volume gauge rod. Therefore, the present invention 
prevents a refrigerator in Which the fermented food con 
tainer is stored from absorbing the bad food smell due to the 
fermentation gas Which is undesirably discharged in the 
refrigerator. 
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[0049] Although the preferred embodiments of the present 
invention have been disclosed for illustrative purposes, 
those skilled in the art Will appreciate that various modi? 
cations, additions and substitutions are possible, Without 
departing from the scope and spirit of the invention as 
disclosed in the accompanying claims. 

What is claimed is: 
1. A container for fermented foods, comprising: 

a container body, With a plurality of locking protrusions 
provided along a circumferential outer surface of an 
open top of the container body at predetermined inter 
vals; 

an inner lid to close the open top of the container body, 
With an inner valve unit provided at a predetermined 
position on the inner lid to discharge gas, generated in 
the container body, outside the container body; 

an outer lid coupled to the container body and spaced 
apart from the inner lid by a predetermined distance, 
thus de?ning a gas storage space betWeen the inner lid 
and the outer lid, With an outer valve unit provided at 
a predetermined position on the outer lid to discharge 
the gas from the gas storage space outside the outer lid; 
and 

a plurality of locking ?aps provided on at least one of the 
inner lid and the outer lid and locked to the plurality of 
locking protrusions of the container body. 

2. The container as set forth in claim 1, Wherein the inner 
valve unit comprises: 

a mounting lug part coupled through the inner lid; and 

a cover part radially extending outWards from an outer 
surface of an upper end of the mounting lug part, thus 
closing a gas exhaust hole formed through the inner lid 
at a predetermined position around the mounting lug 
part. 

3. The container as set forth in claim 1, Wherein the outer 
valve unit comprises: 

a valve cover provided on the outer lid and rotated 
upWards and doWnWards around a hinge to move aWay 
from or toWard the outer lid, thus opening or closing a 
gas discharge hole formed through on the outer lid; 

a soft packing provided in the gas discharge hole of the 
outer lid; and 

a valve plug provided on a loWer surface of the valve 
cover, so that, When the valve cover moves toWard the 
outer lid, the valve plug is inserted into the gas dis 
charge hole, thus closing the gas discharge hole. 

4. The container as set forth in claim 3, Wherein the outer 
valve unit comprises: 

a soft ?lm to close a gauge hole formed through the outer 
lid at a predetermined position, the soft ?lm being 
curved toWards the gas storage space in an initial stage; 
and 

a gas volume gauge rod protruding upWards from the soft 
?lm to indicate an amount of gas stored in the gas 
storage space. 

5. The container as set forth in claim 1, Wherein the inner 
lid comprises: 
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an inner lid plate forming an upper plate of the inner lid, 
With a sealing channel de?ned around the inner lid plate 
and opened doWnWards, so that an edge of the open top 
of the container body is received in the sealing channel 
of the inner lid plate; 

a sideWall part extending upWards from an edge of the 
inner lid plate, thus de?ning the gas storage space 
among the sideWall part, the inner lid plate and the 
outer lid; 

a plurality of ?rst locking ?aps provided around a cir 
cumferential outer surface of the sideWall part of the 
inner lid at predetermined intervals and locked to the 
locking protrusions of the container body; and 

a plurality of second locking protrusions provided around 
an upper part of the circumferential outer surface of the 
sideWall part of the inner lid at predetermined intervals, 
and 

the outer lid comprises: 

a sealing channel provided around an edge of the outer lid 
to receive therein an upper edge of the sideWall part of 
the inner lid; and 

a plurality of second locking ?aps provided around the 
circumferential outer surface of the outer lid and locked 
to the second locking protrusions. 

6. The container as set forth in claim 1, Wherein 

the inner lid comprises: 

an inner lid plate forming an upper plate of the inner lid 
to close the open top of the container body, With the 
inner valve unit provided on the inner lid plate; and 

a sideWall part extending upWards from an edge of the 
inner lid plate, and 

the outer lid comprises: 

a sealing channel provided under a loWer surface of the 
outer lid to receive therein an upper edge of the 
sideWall part of the inner lid. 

7. The container as set forth in claim 1, Wherein 

the container body comprises: 

an extension part extending outWards from the circum 
ferential outer surface of the open top of the container 
body and being bent upWards to extend to a predeter 
mined height, thus de?ning a ?rst sealing channel 
betWeen the extension part and the circumferential 
outer surface of the open top of the container body, With 
a plurality of second locking protrusions provided 
along a circumferential outer surface of the extension 
part at predetermined intervals, 

the inner lid comprises: 

a rim part provided around an edge of a loWer surface of 
the inner lid, so that, When the inner lid is placed on the 
open top of the container body, the rim part is received 
in the ?rst sealing channel of the extension part, and 

the outer lid comprises: 

a second sealing channel provided on a loWer surface of 
the outer lid to receive therein an upper edge of the 
extension part; and 
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a plurality of second locking ?aps provided around a 
circumferential outer surface of the outer lid at prede 
termined intervals and locked to the second locking 
protrusions of the extension part of the container body; 

8. A container for fermented foods, comprising: 

a container body, With a plurality of locking protrusions 
provided along a circumferential outer surface of an 
open top of the container body at predetermined inter 
vals; and 

a lid to close the open top of the container body, With a 
valve unit provided at a predetermined position on the 
lid to discharge gas, generated in the container body, 
outside the container body, the valve unit comprising: 

a valve cover provided on the lid and rotated upWards 
and doWnWards around a hinge to move aWay from 
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or toWard the lid, thus opening or closing a gas 
discharge hole formed through the lid; 

a soft packing provided in the gas discharge hole of the 
lid; and 

a valve plug provided on a loWer surface of the valve 
cover, so that, When the valve cover moves toWard 
the lid, the valve plug is inserted into the gas 
discharge hole, thus closing the gas discharge hole; 
and 

a plurality of locking ?aps provided on the lid and locked 
to the plurality of locking protrusions of the container 
body. 


