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INDUCTION HEATING‘ SYSTEM PRIMARILY 
INTENDED FOR COOKING USE 

CROSS—REFERENCE TO RELATED 
' APPLICATIONS 

This application is a continuation-in-part of the co 
pending Cunningham US. Pat. application Ser. No. 
257,203 ?led May 26, 1972, entitled “Temperature 
Controlled Induction Heating” and now abandoned. 
This application is also a continuation-in-part of the co 
pending US. Pat. application Ser. No. 294,218 ?led 
Oct. 2, 1972, entitled “Load Controlled Induction 
Heating.” The entire disclosures of both of these co 
pending applications are incorporated herein by refer 
ence for the purpose of amplifying the disclosure set 
forth herein. 

BACKGROUND OF THE INVENTION 

Since the 1800’s efforts have been made to develop 
useable, satisfactory induction heating systems for use 
in cooking operations such as domestic cooking opera 
tions. Although the desirability of using induction heat 
ing for cooking food and the like has long been recog 
nized, up until fairly recent times induction heating sys 
tems are considered to have been employed for this 
type of purpose only very infrequently. The reasons for 
this are considered to be complex and to an extent un 
known. 
However, during the period when, it has been known 

to use induction heating for cooking processes the art 
of induction heating has signi?cantly developed and in 
duction heating processes and systems have been in 
creasingly used for various industrial and related heat 
ing purposes. It has been conventional practice to use 
alternating currents having frequencies varying in the 
range of from about 400 to about 500,000 cps for vari 
ous different industrial and related induction heating 
applications depending upon the nature of such appli 
cations. It will be recognized that heating within this 
frequency range involves heating utilizing what may be 
referred to as ultrasonic frequencies. 

It has long been recognized that the circuits used in 
supplying currents at frequencies as indicated for the 
purpose of industrial induction heating were of a gen 
eral utility nature in that they could be utilized not only 
for industrial or commercial induction heating, but also 
for heating such as is involved in domestic cooking op 
erations. The comparatively recent advent of solid state 
electronic components at comparatively nominal costs 
has lead to the development of quite a number of com 
mercial or industrial induction solid state circuits which 
are to varying degrees applicable for use in various 
known induction heating apparatuses capable of being 
employed for cooking or similar operations. 

It is considered that the inherent disadvantages of the 
use of common domestic cooking appliances such as 
gas ?red cooking stoves, cooking stoves employing re 
sistors to create heat for cooking operations and the 
like has motivated a renewed interest in the use of in 
duction heating in connection with various types of do 
mestic cooking operations. It is believed that advance 
ments in electronic circuits and in particular the devel 
opment of solid state electronic circuits now makes it 
practical from a utilitarian and from an economic 
standpoint to use induction heating for various types of 
cooking operations as indicated. 

20 

25 

35 

45 

50 

55 

65 

2 
A review of the various types of actual cooking stuc 

tures previously employed for such induction hea 
ting-cooking operations-has indicated that many of 
such structures are in effect unacceptable from either 
a utilitarian or a commercial standpoint for use in the 
present-day society. It is not considered necessary to go 
into the reasons for this in connection with an explana 
tion of the present invention. It is considered that such 
a review and a consideration of the commercial stoves 
being marketed clearly indicates that there is a need for 
improvement in connection with the ?eld of induction 
heating systems which are primarily intended for do 
mestic type cooking purposes. 

SUMMARY OF THE INVENTION 

An objective of the present invention is to ful?ll this 
need. More speci?cally, an objective of the present in 
vention is to provide a new and improved induction 
heating system which is primarily intended for domes 
tic and similar cooking uses. A further objective of the 
present invention is to provide a system as described 
which may be manufactured at a comparatively nomi 
nal cost, which is capable of giving prolonged reliable 
performance at a comparatively economic cost and 
which may be easily and conveniently used efficiently 
with a minimum of difficulty. 
Such a system employs a number of individual com 

ponents such as a stove top as herein described, an in 
duction coil as herein described (which is preferably in 
effect a part of the stove top) and a power supply 
means for use in operating the coil so as to cause the 
production of a constantly varying magnetic ?eld 
which will in turn cause heating of another component 
of such a system—a utensil-used with the system. 
These various individual components herein described 
are capable of being separately utilized with other com 
ponents than are indicated in this speci?cation. It is, 
however, considered that most satisfactory results are 
achieved when all of the components used together are 
as indicated in this speci?cation. 
Because of these factors other more speci?c objec 

tives of the present invention are to provide various 
new and improved parts or components of an induction 
heating system as indicated by the preceding discus 
sion. The invention is especially concerned with new 
and improved stove tops and new and improved induc 
tion coils for use with such stove tops. Other objectives 
of the present invention are to provide extremely utili 
tarian, relatively inexpensive stove tops and coils as in 
dicated which may be easily and conveniently manu 
factured and which are capable of giving prolonged, re 
liable perforrnance. The invention also has as one of its 
objectives as providing such stove tops and coils as in 
tegral units which are to be shipped and handled as sta 
ple articles of commerce. 

In accordance with this invention certain of the fore 
going objectives are achieved by providing induction 
heating system of a type primarily intended for cooking 
purposes which includes a generally ?at electrically 
non-conductive, non-ferromagnetic stove top, at least 
one cooking utensil having at least a ferromagnetic bot 
tom located on the stove top so as to be supported by 
it, an induction coil located along the lower surface of 
the stove top adjacent to this lower surface and a power 
supply means for operating the coil so as to cause the 
coil to produce a continuously varying or changing 
magnetic ?eld which will extend through the stove top 
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so as to cause the utensil to become heated when it is 
located on a stove top. ' 

Such a stove top is preferably a ceramic stove top 
having an imporous upper surface formed so as to visu 
ally indicate the con?guration and location of the coil 
used. Such a coil is preferably a ?at coil of an electrical 
conductor which is only. as thick as the conductor. Such 
a coil may be located so as to ?t within a groove sepa 
rating its turns formed in the lower surface of such a 
stove top and may be secured to such a top as through 
the use of an appropriate cement. Preferably the power 
supply means employed differs from a conventional in 
duction heating power supply in that it does not supply 
an alternating current to the coil, but instead supplies 
DC current pulses to a parallel, tuned resonant tank 
circuit into which the coil is connected as a part of the 
tank circuit. The DC power used will normally be a full 
wave recti?ed AC current and for safety reasons the 
entire power supply means will be grounded. 

BRIEF DESCRIPTION OF THE DRAWING 

Further details of the present invention are best indi 
cated with reference to the'accompanying drawing in 
which: . 

FIG. 1 is a top plan view of a presently preferred em 
bodiment of an induction heating system in accordance 
with this invention installed on a countertop; 
FIG. 2 is an enlarged diagrammatic partial cross 

sectional view taken at line 2--2 of FIG. 1; 
‘FIG. 3 is a diagrammatic bottom plan view of the 

stove top and coil employed in this heating system; and 

FIG. 4 is a schematic view indicating the principal el 
ements or parts of a circuit preferably employed with 
the illustrated heating system. 
A consideration of the accompanying drawing and of 

this speci?cation will indicate that the invention set 
forth herein involves a number of essentially intangible 
concepts. Such concepts are set forth and de?ned in 
the appended claims forming a part of this disclosure. 
They may be used in various structures and systems 
which differ from the precise structures indicated in the 
drawing in various ways through the use of routine en 
gineering skill ‘or ability. 

DETAILED DESCRIPTION 
In the drawing there is shown a complete induction 

heating system of the present invention. This system 
employs a generally'flat stove top 10 which is prefera 
bly formed out of an inert electrically non-conductive, 
non-ferromagnetic ceramic. A large number of differ 
ent grades and types of ceramics can be used. It is con 
sidered preferable to' utilize ‘heat resistant ceramics 
such as are commonly utilized in various kitchen uten 

' sils. This term “ceramic” is used here in a broad sense 
so as to include glasses. -. - - 

This top 10 should be suf?ciently thick so that there 
is substantially no danger-of it becoming broken as it is 
used when it is supported by an edge lip 12 so as to ?t 
within an opening 14 in a conventional countertop 16. 
If desired, such a countertop 16 may be integral with‘ 
a conventional frame for supporting a common stove. 
Preferably the top 10 includes a slightly raised periph 
eral lip 18 which will serve to prevent any liquid which 
may be spilled on the top 10 from draining off of it. 
Preferably the top 10 is provided with a glazed ce 

ramic upper surface 20 which serves to render the en 
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4 
tire top 10 waterproof in character. Such a surface 20 
is preferably both electrically non-conductive and 
non-ferromagnetic in character. Both the surface 20 
and the top 10 should, of course, be freefrom cracks 
or other imperfections which might weaken the de 
scribed top 10 and/or make it possible for liquids vto 
permeat this top 10. 
From a commercial point of view one of the advan 

tages of the top 10 is that the surface 20 can be formed 
in various known manners to have virtually any type of 
desired appearance. This is considered important from 
an aesthetic point of view. One of the objections to 
conventional prior stoves relates to the appearance of 
such stoves and the fact that they cannot be readily. 
cleaned. Because of the flat character of the surface 20 
cleaning it is substantially no signi?cant problem. 
The ability of this surface 20 to be decorated in any 

desired manner may be effectively utilized by providing 
on the surface 20 in a known manner a decorative de 
sign consisting of an unsymmetrical arrangement of 
rectilinear or other shapes 24 as shown in FIG. 1 which 
corresponds to the location and con?guration of an in 
duction coil 26 used with the top 10 so as to in effect 
form a part of this top 10. If desired, the shapes may be 
of various colors of gradually increasing intensity ter 
minating in a centermost shape having color which is 
more distinctive and intense thanythe remainder of the 
surface 20 so as to indicate the relative degree of heat 
ing which'may be achieved by locating a utensil 28 
upon the top 10 so that the top 10 serves as a support 
plate. ‘ v - . 

The coil 26 employed preferably consists of more 
turns than shown of a single conductor 30 which has a 
copper or aluminum conductor roughly 0.0100 inch X 
0.0125 inch in cross-sectional con?guration. This con 
ductor 30 in the coil 26 extends in what may be consid 
ered or termed an “unsymmetrical” path in which the 
turns of the coil 26 to the left of FIG. 3 of the drawing 
are closer together than the turns of the coil 26 towards 
the right of FIG. 3 of the drawing. In the embodiment 
of the invention shown the turns of the coil 26 are illus 
trated with the conductor 30 extending in essentially a 
rectilinear path roughly corresponding to the outlines 
of the shapes 24. > _ _ ' I 

This type of unsymmetrical structure is intended so 
that a‘ utensil 28 such as a pan will be heated to varying 
extents depending upon its location upon the stove top 
10 during the operation of the herein described system. 
In general, when such a utensil 28 is located where the 
various turns of the coil 26 are closely spaced together 
the heating action will be more pronounced than when 
such a utensil 28 is located adjacent to where the turns 
of the coil 26 are relatively far apart. . 
The broad principals of the invention are applicable 

to the use of any coil of a symmetrical category. How 
ever, with such a symmetrical coilan individual does 
not have the option of picking anlarea of the stove top 
10 in locating a utensil such as the utensil 28 where the 
heating action is more or less pronounced than in other 
areas of the top 10. This feature of the selectivity of the 
heating action achieved can be accomplished through 
the use of a coil corresponding to the coil 26 in which 
the conductor 30 employed extends in a wide variety 
of different types of paths. 
Thus, it is possible to form tops such as the top 10 

using a coil 26 in which the individual‘ turns are essen 
tially of an elliptical or oval type of shape and are 10 
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cated so that the conductor 30 passes closely adjacent 
to itself in various turns in some regions of the stove top 
10 and not in others. It is possible to attain this type of 
feature with a coil 26 having an essentially spiral like 
con?guration in which the outer turns of such a coil 26 
are spaced further from one another than the inner 
most turns. It is possible to have such a spiral which is 
in effect “?atened out” so that at two opposed sides of 
the spiral the turns are relatively far from one another 
while at the other two sides of such a spiral the turns 
are relatively close to one another. 
Various composite configurations of this general type 

may be used in forming the coil 26 as may be desired 
in promoting the utility of the system herein indicated. 
For this reason the term “unsymmetrical” is utilized in 
this speci?cation (and the accompanying claims) in a 
broad sense to designate any structure of a coil such as 
the coil 26 in which the conductor 30 is not uniformly 
spaced in successive turns in the coil 26. 
An impoitant aspect of the coil 26 is the fact that this 

coil is of a ?at con?guration and is only of one thick 
ness of the conductor 30 in thickness. Because of the 
flat con?guration of the coil 26 the entire structure of 
the top 10 can be rather thin for shipping and related 
purposes. Further, the shape of this coil 26 corresponds 
in shape to the ?at surface 20 of the top 10. This en 
ables it to be utilized effectively in heating as herein de 
scribed. With this con?guration all of the conductor 30 
in the coil 26 can be located in an effective position 
closely adjacent to the surface 20 so that effective heat 

_ ing can be obtained. 

Preferably the coil 26 is located so as to extend in a 
groove 32 formed in the lower surface 34 of the stove 
top 10. This coil 26 may be directly formed by diecast 
ing or similar techniques in this location. Preferably, 
however, it is secured in place in this location by a con 
ventional non-conductive cement (not shown) located 
between the conductor 30 and the bottom of the 
groove 32. Although this use of the groove 32 is not 
mandatory, it is considered desirable since it effectively 
isolates the turns of the coil 26 and since it serves to a 
degree to physically protect the coil 26 against damage. 
Preferably further protection is achieved. by covering 
the lower surface 34, the groove 32 and the coil 26 by 
an adherent, inert, electrically non-conductive, 
non-ferromagnetic coating 36. Such a coating 36 may 
consist of a known type of inorganic cement or the like. 

The ends of the conductor 30 in the coil 26 are pref 
erably attached as by welding to conventional terminals 
38 which extend out through the coating 36. These ter 
minals 38 are preferably connected to a power supply 
39 as indicated in FIG. 2 which is capable of operating 
the coil 26 in a known manner so as to cause this coil 
26 to create a continuously varying or changing mag 
netic field. Such a field will extend upwardly through 
the stove top 10 where it will be received by the utensil 
28 so as to cause the generation of ‘heat by interacting 
with a ferromagnetic material in a known manner. 
Although all of the operating parts of this utensil 28 

can be formed of a ferromagnetic material such as 
common cast iron or various grades of steel, it is pre 
ferred to form the utensil 28 as shown so that it has a 
ferromagnetic bottom 40 bonded to a body 42 of a heat 
conductive metal which will conduct heat away from 
the bottom 40 ef?ciently so that substantially all por 
tions of the interior of the utensil 28 are substantially 
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6 
uniformly heated as the described system is operated. 
It is also preferable to form the utensil 28 with a non 
heat conductive, non-ferromagnetic handle 44 so as to 
facilitate the use of this utensil 28. 

It will be recognized that a number of materials can 
be utilized in the bottom 40 or in the entire utensil 28. 
No point is seen in encumbering this specification with 
a long listing of the various iron and steel compositions 
which are of a ferromagnetic character inasmuch as 
these materials are well known. The bottom 40 or all 
of the utensil 28 except the handle 44 may be conve 
niently covered with a conventional electrically non 
conductive, non-ferromagnetic protective coating such 
as a decorative enamel coating 46 as shown. When 
such a coating 46 is not utilized, it is considered that for 
appearance and similar reasons it is preferable to utilize 
a ferromagnetic grade of stainless steel such as a stain 
less of a Martensite type as the bottom 40. 

If desired, the material in the bottom 40 can be ex 
tended completely around all operative portions of the 
utensil 28 so that the body 42 of the utensil 28 is com 
pletely encased. When this is done the body 42 will 
function substantially as indicated in the preceding as 
a sort of a heat distributor. For this body 42 to function 
effectively in this regard in conducting heat it should 
have a relatively high thermal conductivity. For purely 
economic reasons expensive metals of this type such as 
silver should not be used. 
Normally economics will dictate the use of a metal 

such as aluminum or copper or an alloy of either of 
these metals in forming the body 42 of a utensil 28 as 
described. Since such metals and alloys are somewhat 
susceptible to corrosion, it is considered preferable to 
use a coating 46 with them as indicated. It is possible 
to obtain effective results by forming the body 42 of a 
stainless steel of a non-ferromagnetic character since 
this material will effectively resist corrosion, but will 
still be relatively effective in conducting heat. 
This matter of heat distribution will in general make 

it disadvantageous to utilize the utensil 28 withthe 
body 42 formed completely of a known ceramic, such 
as a glass or the like. It is, however, possible to form ei 
ther the bottom 40 or the entire utensil 28 out of a fer 
romagnetic ceramic, such as a known ferrite composi 
tion. When the utensil 28 is formed out of such a ferro 
magnetic ceramic it operates in substantially the same 
manner as if it were formed of a magnetic iron compo 
sition or the like. Any ceramic used may, of course, be 
covered with a coating such as the coating 46. 

It is presently preferred that any utensil 28 used be 
constructed in a manner as indicated in the aforenoted 
co-pending U.S. Pat. application Ser. No. 257,203 
using a ferromagnetic material which has a Curie point 
approximately corresponding to the maximum temper 
ature to which it is desired to heat anything in the uten 
sil 28. This is considered important in preventing the 
burning of foods and the like. Various manners of con 
structing a utensil 28 to utilize this feature are indicated 
in this co-pending application. 
One important feature of the present invention is that 

a single coil such as the coil 26 can be effectively uti 
lized in simultaneously heating a number of utensils 
such as the utensil 28. To this end the stove top 10 is, 
of course, made large enough so that it will accommo 
date at least one and preferably a large number of uten 
sils corresponding to the number of utensils which a 
housewife or cookvmay normally desire to use simulta 
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neously. Such utensils may differ from one another as 
to size and as to construction. Each utensil used should 

- be constructed as indicated in the preceding discussion. 
The particular con?guration of the coil 26 described is 
considered to be advantageous for such multiutensil 
use inasmuch as it permits different such utensils to be 
heated to varying extents at the same time. ' 
The coil 26 may be powered using a wide variety of 

different general utility induction heating power cir 
cuits. Generally when conventional induction heating 
circuits are used it will be preferable to utilize a more 
conventional type of coil for reasons pertaining to the 
ef?ciency of the device. It will be recognized that such 
general utility circuits have been designed for use with 
both two and three wire AC current sources. Many of 
such circuits do not specify the source of DC power 
used in them since this is essentially a matter of choice. 

In practically all cases such prior induction heating 
power supply circuits rectify AC power in a conven 
tional manner so as to obtain full-wave current recti? 
cation. Frequently, such recti?ed full-wave recti?ed 
power is passed to a conventional ?lter serving to 
smooth out the wave form of the DC current resulting 
from the recti?cation. No point is seen in speci?cally 
indicating conventional AC power recti?cation'and/or 
?lter'circuits in this speci?cation since they are well 
known and are shown by a number of text authorities. 
Such circuits may conveniently be solid state circuits. 

It is commonplace in such conventional induction 
heating power systems to take the DC current obtained 
as the result of such rectification and to pass such cur 
rent to an inverter so as to obtain an AC current of a 
frequency as may be desired for a particular induction 
heating application. Solid state circuits can easily be 
used for this purpose. The AC current developed by 
such an inverter is of course used to develop an alter 
nating magnetic ?eld in a work coil. Various frequen 
cies as have been used for such applications are indi 
cated in the background of the invention section of this 
speci?cation. Ultrasonic frequencies can be used for 
cooking operations such as are contemplated in accor 
dance with this invention when an inverter is employed. 

Such circuits are preferably grounded in the interests 
of safety and so as to meet requirements of various or 
ganizations such as the requirements of the Underwrit 
er’s Laboratory Organization. Such grounding can be 
in accordance with conventional practice. Thus, for ex-' 
ample, a circuit used in induction heating can have 
three input terminals constituting a grounded power 
distribution ‘system having a neutral terminal. Various 
operative parts of the inverter circuit and the heating 
coil in such a circuit may be directly connected to the 
grounded neutral terminal used. 

In such a circuit it is possible to utilize a plurality of 
inverters so that ‘each will operate a separate coil so as 
to create an alternating magnetic ?eld. The ?eld of 
such a series of inverters may be coupled together 
through a transformer to a completely separate work 
coil used for induction heating purposes. Such a coil 
would correspond to the coil 26 described although 
technically the coils powered by each of the inverters 
in such a system would serve as a work coil. 
Although a wide variety of power sources may be 

used as the power'source 39 in accordance with this in 
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vention it is considered highly preferable to utilize as a 
power source a power supply means'39 which employs 
a parallel, tuned, resonant tank circuit into which the 
coil 26 is connected as a part of the tank circuit. Such 
a circuit is indicated in FIG. 4 of the drawing Theef- I 
fectiveness of such a circuit in driving a flat coil 26 is 
considered extremely important for the herein de 
scribed system to operate effectively and economically. 

This circuit is designed to receive power from a con 
ventional AC power source as shown. Then this circuit 
utilizes a conventional full-wave recti?er 48 which is 
used to supply a recti?ed DC current to an SCR 50. At 
periodic intervals this SCR 50 releases DC pulses to a 
parallel, tuned, resonant tank circuit 52 through a con 
ventional ?lter 51. This particular tank circuit 52 illus 
trated includes an inductor 54, a capacitor 56 and the 
work coil 26 located as shown. Some rearrangements 
of these components within the tank circuit 52 is possi 
ble provided this tank circuit operates after such rear 
rangement so that the coil=26 produces a consistently 
varying magnetic ?eld. The tank circuit 52 is grounded 
at 58. Such a ground may be connected to a grounded 
input line used to supply the AC power employed. 

In the power supply 39 a means must be used to gov 
cm the release of DC pulses to the tank circuit 52. Such 
a means is a control means 60 as shown in FIG. 4. This 
control means 60 ‘is connected to the tank circuit 52 
and to the gate of the SCR 50. The particular control 
means 60 may comprise a structure as set forth in the 
co-pending US. Pat. application Ser. No. 294,218. 
Such a structure involves a voltage detector for detect 
ing the voltage within the tank circuit 52 and a trigger 
ing oscillator for triggering the SCR 50 in accordance 
with the voltage detected by the voltage detector so 
that the triggering oscillator will cause the release of 
current pulses by the SCR 50 in accordance with volt~ 
age within the tank circuit 52. ’ 
Preferably a control means as set forth in this co 

pending application includes a timer and a sampling os 
cillator as described in this co-pending application. 
Thisco-pending application also indicates the use of a, 
thermocouple or a related condition sensing device 
such as an optical device which will indicate the degree 
of heating in accordance with a color change. It is pos 
sible to utilize such condition sensing means to detect 
the temperature of a utensil 28 or its contents in accor 
dance with this invention although ‘this will not nor 
mally be necessary. 
Thus, for example, a condition sensing means 62 may 

be connected to the control means illustrated for this 
purpose. If such a condition sensing means is a device 
such as a thermocopule, a thermister or even a com 
mon bi-metal thermostat, a temperature sensing device 
operating on a Curie point principal or the like, such a 
device maybe mounted on a utensil 28 in a known con 
ventional manner or located within such a utensil or 
even if desired mounted directly upon the surface 20 so 
that it will be contacted with such a utensil. 
Such expedients are not considered desirable in the 

system herein described because of the nature of this 
system and because of the ability of a user to use uten 
sils which control the degree of heating achieved 
through a Curie point type‘ of action serving to cut off 
further induction heating. In the event such utensils are 
not available or for one reason or another are not to be} 
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used, it may be desirable to use such condition sensing 
means. 

No effort is made in this speci?cation to completely 
describe the control means 60 since such a control 
means is indicated in detail in the co-pending US. Pat. 
application Ser. No. 294,218 which is incorporated 
herein by reference. Other control means which may 
be ‘effectively utilized are indicated in the Cunningham 
US. Pat. No. 3,637,970 issued Jan. 25, 1972 entitled 
“Induction Heating Apparatus.” The control means 
speci?ed in this patent are not set forth herein in the ' 
interest of brevity. The entire disclosure of this patent 
is incorporated herein by reference. This disclosure is 
incorporated herein since it shows a very effective, sim 
ple way of controlling the operation of the SCR 50. 
This disclosure of this US. patent is also incorpo 

rated herein inasmuch as the patent indicates how it is 
possible to utilize two tank circuits corresponding to 
the tank circuits 52 together off of single recti?ed 
power source which operates alternatively on a cyclic 
basis without any signi?cant delay between the inter 
vals of their operation. This will provide more effective 
rapid heating than where a single tank circuit is uti 
lized. If desired, the output from two work coils used 
in two tank circuits employed together as indicated in 
FIG. 7 of said Cunningham patent may be coupled to 
gether through a transformer so that only a single work 
coil is used. Such coupling is considered to be indicated 
to be old in the induction heating art as is shown by the 
French Pat. speci?cation No. 1,245,149. 

It will be realized from the aforegoing that the inven 
tion constitutes a very simple, effective surface heating 
unit system in which the coil 26 is operated so as to 
function as the primary of the transformer so as to 
cause all or part of a utensil such as the utensil 28 to 
function as a secondary of the transformer. In order to 
minimize losses in the changing or varying magnetic 
?eld utilized it is considered that a utensil 28 should 
have a ?at bottom which will ?t closely up against the 
surface 20 so as to minimize magnetic losses as the re 
sult of the presence of any signi?cant air gap. 
Other conforming shapes of the coil 26, the surface 

20 and the utensil 28, or all three of them than a ?at 
shape can be used in specialized circumstances. Simi 
larly in order to minimize losses there should be no 
magnetic or electrically conductive material between 
the coil 26 and any utensil 28 used, and this utensil 
should not have any electrical conductor located on it 
generally between the portions of it coupled to the coil 
26. 

I claim: 
1. A stove top to be used in induction heating of a 

utensil employed in domestic cooking which is at least 
partially ferromagnetic in character which comprises: 

a ?at, self-supporting, electrically non-conductive 
and non-ferromagnetic member serving as a stove 
top, said member having an imporous upper sur 
face and having a lower surface, 

a ?at induction coil located along and adjacent to 
said lower surface, said induction coil consisting of 
a single conductor, the thickness of said coil being 
the thickness of said conductor, 

said lower surface including a groove corresponding 
to the con?guration of said conductor of said in 
duction coil, said conductor of said induction coil 
being located within said groove. 

2. A stove top as claimed in claim 1 wherein: 

15 

25 

35 

45 

50 

60 

65 

10 
said coil is an unsymmetrical coil in which successive 

turns of said coil are not equally spaced from one 
another. 

3. A stove top as claimed in claim 11 wherein: 
said stove top is sufficiently large so that several uten 

sils can be used on said upper surface, 
said upper surface is decorated so as to correspond 

to the con?gurations of said coil so as to indicate 
the extent to which a utensil will be heated depend 
ing upon its location on said upper surface. 

4. A stove top as claimed in claim 1 wherein: 
said coil is an unsymmetrical coil in which successive 

turns of said coil are not equally spaced from one 
another, 

said stove top is sufficiently large so that several uten 
sils can be used on said upper surface, 

said upper surface is decorated so as to correspond 
to the con?gurations of said coil so as to indicate 
the extent to which a utensil will be heated depend 
ing upon its location on said upper surface, 

said coil is secured to said member so that said mem 
ber and said coil are an integral unit. 

5. In the combination of an induction heating coil, 
power supply means for operating said coil so as to 
cause it to produce a continuously changing magnetic 
?eld and a utensil located so as to be magnetically cou 
pled to said coil by said ?eld, the improvement which 
comprises: 
an imporous, electrically non-conductive, non-ferro 
magnetic support for said utensil located between 
said coil and said utensil, 

said coil being an unsymmetrical, ?at coil in which 
successive turns of said coil are unsymmetrical in 
that successive turns on part of said coil are closer 
together than successive turns in another part of 
said coil so that different heating effects can be 
achieved by placing a load adjacent to different 
portions of said coil. 

6. The combination as claimed in claim 5 wherein: 
said coil is a ?at induction coil consisting of a single 
conductor, the thickness of said coil being the thick 
ness of said conductor. ’ 

7. The combination as claimed in claim 5 wherein: 
said support is of such dimension as to be capable of 
holding several utensils in various locations relative 
to said coil and above said coil, 

the surface of said support is decorated so as to cor 
respond to the con?guration of said coil and to the 
location of the turns of said coil relative to said sup 
port so as to indicate the extent to which said uten 
sil will be heated depending on its location on said 
support. 

8. The combination as claimed in claim 5 wherein: 
said coil is a ?at induction coil consisting of a single 
conductor, the thickness of said coil being the 
thickness of said conductor, 

said support is of such dimension as to be capable of 
holding several utensils in various locations relative 
to said coil and above said coil, 

the surface of said support is decorated so as to cor 
respond to the con?guration of said coil and to the 
location of the turns of said coil relative to said sup 
port so as to indicate the extent to which said uten 
sil will be heated depending on its location on said 
support, and 

said coil is secured to said support so as to form a part 
of said support. 
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