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ABSTRACT

The present invention relates to a vacuum cooking pot, wherein

a lidhandle having vacuumandoverflowprevention functionis installed

5 in a lid for the vacuum cooking pot, and the lid i1s being locked toO

a container using a locking member installed in a contailner handle.
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Description

Title of Invention

LID FOR VACUUM COOKING POT AND COOKING POT USING SAME

Technical Field

The present i1nvention relates to a vacuum cooking pot, wherein

alidhandlehavingvacuumandoverflowprevention functionisinstalled

1n a 1li1d for the vacuum cookling pot, and the 1id is being locked to

a container using a locking member installed in a container handle.

Background Art

A vacuum cooking pot of the prior art can be used as a regular
pot by exhausting the alr through the check valve (or the vacuum release
valve) due to the internal expansion of the cooking chamber during

boiling.

When 1t 1s cooled down after boiling, the inflow of the externa:

aitr through the check valve (or the vacuum release valve) i1s blocked

due to the internal contraction of the cooking chamber, and performs

soO called pumping-liike function that pulls the 1id to downwards

direction and creates a vacuum inside such that the 1id is stuck to

the container thereby preventing separation thereof.

When the contents 1s stored as 1t is under a vacuum, spoiling

of the food can be prevented as 1long as the vacuum is maintained thereby

- .

solving the i1nconvenience of continuous boiling thereof.

The vacuum can be released by re-boiling or holding and pushing

1
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up the check wvalve (or the vacuum release valve) (refer to patent
literature 1 and 2).
However, the check valve (or the vacuum release valve) of the
prior art 1s made separately from the 1lid handle, and the handle is
O holdably formed in the center of the 1id therefore the 1id cannot
be erected.
Meanwhile, as a check valve of the prior art, for example, the
one described 1n the patent literature 2 1s disclosed.
As 1llustrated in Fig. 11, a check valve 120 which is inserted
10 into a mounting hole 116 formed at the bottom surface of the circular
pit 118 of the 1i1d body 110, is made of a silicon material and mainly
comprised of a body 122, a first flange 125, and a second flange 126.
First, a pressure-relief path 123 is formed inside of the body
122; and a release hole 124 releasing pressure in conjunction with
15 the pressure-relief space 123 is formed in the circumference of the
body. Then, a first flange i1s formed at the lower circumference of
the release hole 124 of the body 122 such that the tight contact with
the i1nner surface prevents an arbitrary separation of the body 122
from the mounting hole 116. Finally, a second flange 126 is formed
20 at the upper circumference of the release hole 124 of the body 122
such that the tight contact with the outer surface of the mounting
hole 116 and the through-hole 117 prevents downward slipping of the

body 122.

However, when the overflow exceeds the release hole 124, the

20 overflow cannot be prevented by the second flange 126 only.

Leading Technical Literature

2
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Patent Literature

(Patent Literature 1) Korea Utility Model Publication

Notification 2008-0004792

(Patent Literature 2) Korea Utility Model Registration

5 Notification 20-0450617

Summary of Invention

Technical Problem

10 An objective of the present invention, devised to solve above
described problems, is to provide a 1id for a vacuum cooking pot capable

of simultaneously implementing vacuum and an overflow prevention as

well.

Another objective of the present invention is to provide a lid
15 for a vacuum cooking pot that can prevent an overflow while clearly

providing and releasing the wvacuum.

Yet another objective of the present invention is to provide
a lid for a vacuum cooking pot that can practically prevent an overflow

while providing a wvacuum.

20 Solution to Problem

To achieve above described objective, a vacuum lid for opening
and closing a cooking chamber of a vacuum cooking pot of the present
invention includes: a 1lid body; a slot formed at the edge of said
1id body; a vacuum packing mounted in said slot; and a lid handle

25 1nstalled in the center of



CA 02853240 2015-12-23

sald lid body, wherein said lid handle includes: a central hole unit
disposed on a through-hole formed in the center of said lid body;
a central cap unit coupled with said central hole unit and supported
by said 1lid body; a check valve installed inside of said central hole

O unit; and

an arm initiated from one side of said central cap unit and
protruding towards a radial direction of said 1lid body, so that when
the check valve 1s pulled up a vacuum of the container is released.

A vacuum function and an overflow prevention function can be

10  achieved with only one 1lid handle.

In a 1li1d for a vacuum cooking pot of another embodiment of the
presen;.invention, sald check valve includes: an open-close flange
disposed on the upper surface of an open-close hole formed in said
central hole unit; a top unit formed on the top of said open-close

15 flange; a central hole flange disposed under the bottom surface of
sald open-close hole; a connecting section connecting said open-close
flange with said central hole flange to form a relief path; and a
flange being formed in between said topunit and said open-close flange.

In a lid for a vacuum cooking pot of a further embodiment of

20 the present invention, it is advantageous in that the diameter of
sald flange i1s embodied to be greater than that of said open-close
flange but smaller than that of the through-hole of said central cap unit.

The flange provides a re-blocking function against the
overflowing of foreign substances passing through the open-close

20 flange.

According to a lid for a vacuum cooking pot of an additional
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embodiment of the present invention, it isadvantageous inthatmultiple
holes are formed 1n said flange.

In a 1lid for a vacuum cooking pot of another embodiment of the
present invention, aguidepiece forguidingsteaminanupwarddirection
is installed 1n said central cap unit.

Concerns of getting burn from the steam for a user are eliminated
by preventing the steam from directing towards the arm.

Avacuumcookingpot of the present invention includes: acontailner
provided with a cooking chamber; a vacuum lid for opening and closing
said cookingchamber; andacontainer handle installed insaidcontainer,
wherein said vacuum lid includes: a 1lid body; a slot formed at the
edge of said 1lid body; a vacuum packing mounted inside of said slot;
and a 1id handle installed on the center of said lid body, wherein
sald lid handle includes: a central holeunit disposedon a through-hole
formed in the center of said lid body; a central cap unit coupled
with said central hole unit and supported by said lid body; and a
check valve installed inside of said central hole unit, wherein a
lid locking member i1s further provided 1in said container handle.

In a vacuum cooking pot of a further embodiment of the present

invention, said lid locking member includes: a locking slider, a guide
member guiding said locking slider towards a radial direction with

respect to said container handle; and an elastic clip mounted in said
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container handle that determines a position of said locking slider.

In a vacuum cooking pot of an additional embodiment of the present
invention, sald guide member includes: a guide rail section formed
at the bottom surface of said locking slider; and a guide rail slot
section guiding said guide rail section, wherein said elastic clip
applies an elastic pressure to each side of said guide rail section
and 1s disposed 1in said guilde rail slot section.

In a vacuum cooking pot of another embodiment of the present
invention, a keep-locking slot and a release-1locking slot are formed
in said elastic clip, and a protrusion is formed within said guide
ralil section for coupling with said keep-locking slot or said
release-locking slot.

In a vacuum cooking pot of a further embodiment of the present
invention, a gap maintalning piece for providing a gap between both

sides of said guide rail slot section and said elastic clip 1s formed.

Advantageous Effects of Invention

According to the present invention, there are followingeffects.

A vacuum function and an overflow prevention function can be
implemented with one 1i1d handle by disposing the check valve in the
center of the lid handle.

By further forming an arm in the lid handle, three functions

such as a vacuum function, an overflow prevention function, and a

leg function when erecting the lid can be implemented with one lid

handle.
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Besides, by furtherdisposinga flangeabovetheopen-close flange

— =

of the check valve, the flange provides a function of blocking the

overflowed soup passing through the open-close flange to some degree,

In addition, multiple holes formed in said flange reduce the

Jr—

pottle neck effect of the steam exhausting between the inside of the

central hole capunit and the flange therefore 1t prevents condensation

D

of water drops; the surroundings can be protected from being messy,

ﬁ

and burns or the like can be prevented by avoiding the splashing of

the water drops due to condensation.

In addition, by 1nstalling a guide piece 1in the central hole

cap unit, concerns of getting burn for a user are eliminated by guiding

the steam towards upward direction not to direction towards the arm

(radial direction of the 1id).

Meanwhile, by adopting and combining the configuration of a 1id

F

locking member which locks the 1id, first of all, overflowing on the

side 1s prevented when foods are boiled, and a vacuum can be easily

created 1nside of the container i1f necessary.

Brief Description of Drawings

Fig. 1 1s a perspective view illustrating a vacuum cooking pot

according toapreferredexemplary embodiment of the present invention.

Fig. 2 1s a cross-sectional view along the line 2-2 in Fig. 1.

Fig. 3 1s an exploded perspective view illustrating the 1id in
Fig. 1.

Fi1g. 3a 1s a perspective view illustrating the cross-section

of the packing in Fig. 3.
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F'ig. 4a 1s a cross-sectional view of a check valve when vacuum

1S maintained.

F1g. 4b 1s a cross—-sectional view of a check valve when overflow
prevention 1s maintained in accordance with the pressure.

O Flg. 4c 1s a cross—-sectional view of a check valve when it is

always opened.

Fig. 5 1s an exploded perspective view illustrating a container

in Fig. 1.
Fig. 6 1s a cross-sectional view along the line 6-6 in Fig. 1.

10 FF1g. 7 1s a cross-sectional view along the line 7-7 in Fig. 1.

Fig. 8 1s a perspective view illustrating another check valve

according to another exemplary embodiment.

0

Fig. 9 1s a perspective view of Fig. 8 showing the bottom thereof.

pr—

Fig. 10a 1s a cross-sectional view of the check valve in Fig.

15 8 when vacuum 1s maintained.

H

Fig. 10b 1s a cross-sectional view of the check valve in Fig.

3 when overflow prevention and water drop condensation prevention

1s malntained in accordance with the pressure.

Y

Fig. 11 is an illustration showing operation of a check valve

20 of the prior art.

Detailed Description of Embodiment

e

Hereinafter, a preferred exemplary embodiment of the present

inventionmﬁ]]}madescribedirukﬂxxtbwithreferencetxytheaccompanying

25 drawings.

F'1g. 1 1s a perspective view illustrating a vacuum cooking pot

3
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* accordingtoapreferredexemplary embodiment of the present invention;

Fig. 2 1s a cross-sectional view along the line 2-2 in Fig. 1; Fig.

3 1s an exploded perspective view illustrating the 1lid in Fig. 1;

—

Fi1g. 4a 1s a cross-sectional view of a check valve when vacuum is

Jr—

malntained; Fig. 4b is a cross-sectional view of a check valve when

overflow prevention 1s maintained in accordance with the pressure;

g

Fig. 4c is a cross-sectional view of a check valve when it is always

opened; Fi1g. 5 1s an exploded perspective view illustratinga container

in Fig. 1; Fig. 6 is a cross-sectional view along the line 6-6 in
Fig. 1; Fig. 7 is a cross-sectional view along the line 7-7 in Fig.

1; Fig. 8 1s a perspective view illustrating another check valve

according to another exemplary embodiment; Fig. 9 is a perspective

view of Fig. 8 showing the bottom thereof; Fig. 10a is a cross-sectional

—

view of the check valve in Fig. 8 when vacuum is maintained: Fig.

10b 1s a cross-sectional view of the check valve in Fig. 8 when overflow
prevention and water drop condensation prevention is maintained in

accordance with the pressure; and Fig. 11 is an illustration showing

pivim —

operation of a check valve of the prior art.

Z&sillustratedjleigs.1enmi2,awnunnnncooking;xﬂ:lOOaccording
Lo the present invention includes a container 200 having a cooking

chamber 200a, and a vacuum lid 300 which opens and closes the cooklng

chamber 200a of the container 200.

The container 200 includes abottom210 anda sidewall 230 upward: %

protruding from the edge of the bottom 210 so as to form a3 cooking

F

champber 200a inside thereof as shown in Fig. 2 and Fig. 5.

As shown 1n Figs. 2 and 3, the vacuum 1id 300 includes: a 1lid

9
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* body 310; a lid handle 330 installed in the through-hole 311 formed

1n the center of said 1lid body 310; a slot 350 formed at the edge

of the 1id body 310; and a packing 370 mounted in the slot 350.

As 1llustrated in Fig. 3 and Figs. 4a to 4c, a 1lid handle 330

includes: a central hole unit 330a disposed on the through-hole 311;
a central cap unit 330b coupled with the central hole unit 330a and

supported by the 1lid body 310; a check valve 330c installed inside

of the central hole unit 330a; and an arm 330d initiated from the

one side of the central cap unit 330b and protruding towards the radial

direction of the 1lid body 310.

With such configuration of the lid handle 330, a vacuum function,

an overflow prevention function, and an erection function can be

simultaneously satisfied with one 1id handle.

pﬁ

The 1nslde of the central hole unit 330a performs an outlet

function for the steam and the like exhausting from the container

200.

A stopper flange 331la 1s formed at the lower end of the central

hole unit 330a.

F
anad

This stopper flange 331la is stopped by the bottom surface of

the through-hole 311 when the top end of the central hole unit 330a

1s 1nserted into the through-hole 311 from bottom to top.

In addition, male threads 333a are formed on the outer

circumference of the central hole unit 330a.

Female threads 333b for couplingwithmale threads 333a are formed

1n the central cap unit 330b.

In a plane view, the arm 330d is initiated from the one side

10
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of the central cap unit 330b and protruded towards the radial direction

of the lid body 310; in a side view, it 1s more upwardly slanted as

p—

1t 1s directed from the center of the 1id body 310 further towards

the edge thereof.

Thus, the 1lid 300 can be stably erected using the end of the

arm 330d and the edge of the 1id 300.

Meanwhilile, as i1llustrated in Figs. 4a to 4c, a guide piece 340

for guiding steam upward is installed in the central cap unit 330b.

Especlally the guide piece 340 is installed at a point where

the central cap unit 330b and the arm 330d meet, and functions as

a detour route for detouring (reflecting) the steam and the like to
upward directilion which is heading directly towards the arm 330d.

For such functionas adetour route, aguidepiece 340 is installed

emulating a wall surrounding a part of the top surface of the central

cap unit 330Db.

As 1llustrated in Figs. 4a to 4c, a check valve 330c which is

madeofasiliconmaterial whoseelasticdeformationiseasyandharmless

to humans includes: an open-close flange 331c disposed on the upper

surface 337a of the central hole unit 330a; a top unit 333¢c formed

on the top of the open-close flange 331c; a central hole flange 335c

—

peing stopped at the bottom surface of said open-close hole 335a;

a connecting section 337c which connects the open-close flange 331c

with the central hole flange 335c; and a flange 339c being formed

1n between the top unit 333c and the open-close flange 33lc.

The connecting section 337¢ includes multiple connecting strips

33/c 1nstalled apart with a pre-determined separation distance such

11
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* that a relief path S 1s formed along the circumference of the central

hole flange 335cC.

It i1s advantageous to let the top unit 333¢ play a role 1n

maintaining vacuum for a long time by downwardly applyilng weight to

0O the check valve 330c to some degree while it i1s holdable by hand.

The open-close flange 331c 1s formed as an outwardly protruding

F

flange type at the bottom end of the top unit 333c to have larger

diameter than that of the open-close hole 335a.

The central hole flange 335c has a disk-li1ke shape wherein a

ﬁ

10 through-hole 336 is formed in the center thereof.

With such configuration, the check valve 330c forms a flow path

P

1n order for the internal pressure of the cooking chamber 200a to

e

exhaust to the outside through the through-hole 336 of the central

hole flange 335c and the relief path S, while the check valve 330c

15 Dblocks the reverse flow path.

In addition, as 1illustrated 1n Figs. 4a to 4c, it 1is advantageous

1n that a stopper protrusion 338 1s formed on the outer circumference

between the top end and the bottom end of the connecting strips 337cC.

If the stopper protrusion 338 1s stopped at the upper surface

—

20 337a of the open-close hole 335a, as shown in Fig. 4c, it is very

)

ﬁ
p—
L

useful for cooking foods requiringoverflowpreventionsince therelie:

path S between the top end of the connecting strips 337¢c and the stopper

protrusion 338 1s always opened to the outside.

Meanwhilile, 1t 1s advantageous 1n that the diameter of the flange

20 339c is greater than that of the open-close flange 331c for performing

pro—

secondary umbrella function but less than that of the through-hole

12
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of thecentral capunit 330b such that steamand the like can be exhausted

T the central cap

through the gap ¢ between the 1nner circumference o:

unit 330b and the flange 339c.

‘ully

In other words, the flange 339c performs umbrella function:

forelgn substancesareovertlowed

O suppressingsecondaryoverflowswhen:

passing through the open-close flange 331c.

Meanwhile, 1t 1s advantageous 1in that multiple holes 339 are

3 to 10Db.

formed 1n the flange 339c as 1llustrated i1in Figs.

Since the gap ¢ 1s very narrow water drops are condensed due

10 to dwelling time of the exhausted steam caused by the bottle neck

effect. If water drops are condensed, there are concerns of getting

B

messy or burn caused by the outward splashing of the water drops due

to the pressure when the steam 1s continuously exhausted.

Thus, the holes 339 act as exhausting paths for the steam as

15 shown in Fig. 10b, and prevent condensation of water drops in the

gap ¢ by reducing bottle neck effect for the exhausting steam.

As 1llustrated 1n Fig. 3a, the packing 370 having a shape of

a single closed loop chain includes: a packing body 371; and a packing

flange 373 supported by the rear end 371b and vertically movable with

20 respect to the packing body 371. Fig. 3a is a (perspective)

cross—sectional view 1llustrating a packing which is divided into

ﬁ
aaand

two pleces to show the cross-section thereof.

In addition, a downwardly protruding round ridge 375 is formed

—

between the front end 371a and the rear end 371b of the lower surface

20 of the packing body 371 such that the packing flange 373 is

l—

“ace-to-surface

line~-contacted with the round ridge 375 therefore sur:

13
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" the packing body 371 1is prevented,

contact with the lower surface o

hence the sticking is fully suppressed.

‘ormed in the round ridge 375 along

In addition, channels 376 are i

—

the circumference thereof such that the continuous line-contact

‘ore the sticking of the

5 becomes a discontinuous line-contact there:

further prevented.

"lange 373 to the round ridge 375 can be

packing :

The slot 350 includes an inner protrusion 351 and an outer

“rom the bottom surface

protrusion 353 which are downwardly protruding :

and has a shape of a cap

- the 1lid body 310,

of the circumference 0]

"ace 1s opened.

10 whose bottom sur:

The packing 370 is mounted in this slot 350 by insertion, and

"ined by the outer side, the 1nner side, and

the packing 370 1s con:

(of the packing from

"ore an outward separation

the top side there:
fully prevented

the slot) due to thermal expansion 1s

the outer protrusion 353,

—ace of

15 Especially, in the inner sur:

—

- the lower surface of

a stopper-rim 356 where the front end 371la o:

the packing body 371 1s stopped.
Thus, the packing 370 is stopped by the stopper-rim 356 thereby

ol
p—

R

preventing a downward separation; hence, an arbltrary separation O:

fully prevented even when the

20 the packing 370 in any direction is

vacuum lid 300 1is continuously opened and closed.

Since the slot 350 has a shape of a cap or an upside-down U,

- the top end 231

-

1t covers and encompasses the inside and outside o:
"ficiency

- the sidewall 230 of the container 200, thus the vacuum e:

O

"icantly increased by

(especially vacuum holding time) can be signi:

29

from the outside 1nto the

"low of the air

fully suppressing the 1n:
14
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inside.

When such vacuum cooking pot 100 is boiled, the internal pressure

g

of the contalner 200 1s released through the check valve 330c¢c as it

1s expanded (refer to Fig. 4b); when the boiling of the pot 100 is

stopped and cooled down, the lid 300 and the check valve 330c are

pulled down as the internal pressure of the container 200 is reduced.

The degree of pulling down of the 1id 300 becomes equal to the

— #

degree of upward pressing of the packing flange 373.

f—

Thus, since 1t is made such that inflow of external air through

the packing flange 373 and the check valve 330c is inhibited, a vacuum

gor—

1s created inside of the cooking chamber 200a of the pot (refer to

Fig. 4a).

Vacuum state can be released by boiling or momentarily holding

up the check valve 330c.

Meanwhile, 1n a configuration of the check valve 330c, if the

11d 300 is occasionally lifted when the food is boiling, then the

food firstly overflows over the top end 231 of the container 200 while

being lifted.

l'o prevent this, it is advantageous in that a 1lid locking member

/00 1s further installed in the container handle 500 installed in

the container 200.

As shown 1n Fig. 2, a container handle 500 is fixed to the sidewall

230 of the container 200 using screws.

As 1llustrated in Figs. 5to 7, a 1lid locking member 700 includes:

a locking slider 710; a guide member 730 guiding the locking slider

/10 towards radial direction with respect to the container handle

15
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* 500; and an elastic clip 750 which is mounted in the container handle

—

000 and determines the position of the locking slider 710

por——

The locking slider

710 1s slidable along the top surface 510

of the container handle 500.

In addition, the top surface 510 of the container handle 500

1ncludes a slot recessed slightly downward, and the both of the side

faces 511 and 513 (of

SUT

ends /11 and 713 of the

P

the slot) also guide the both of the side

locking slider 710.

The guide member 730 includes: a guide rail section 731 formed

1n the lower surface of the locking slider 710; and a guide rail slot

section 733 guiding the guide rail section 731 in the container handle

000.

The guide rall section 731 having a protruded shape includes

a guide rail 731la and a connecting piece 731b which connects the locking

slider 710 and the guide rail 731la.

having a box shape

The gulde rail slot section 733 includes: a guide rail slot 733a

for sliding of the guide rail 731a; and a recessed

slot 733b recessed on the top surface of the guide rail slot 733a

SO as Lo arrange the connecting piece 731b to be slidable.

on the upper surface of

P

Inaddition, 1t isadvantageousinthat adecounit 600isinstalled

the container handle 500.

The deco unit 600 includes: an intervening plate 610 which

Intervenes between the upper surface 510 of the container handle 500

and the bottom surface o:

030

—

- the locking slider 710; and a deco piece

pr—-

formed at the back end of the intervening plate 610.

A slot 611 corresponding to the recessed slot 733b is formed

16
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ot

1n the i1ntervening plate 610.

- the contaliner handle

A hook 012 being hooked by the back end o:

1s formed i1in the

000 and the lower end of the recessed slot 733b,
intervening plate 610 and the deco piece 630 as shown in Fig.?2.

I'he deco piece 630 1s shaped to have practically same part

- the locking slider 710, thus they loock like a

thickness as that o:

single component in appearance.

In addition, as shown in Fig. 7, a guide protrusion 613 is formed

* the intervening plate 610; a guide protrusion

on the upper surface o:
formed at the

10 groove 713 sliding with the guide protrusion 613 is

"ace of the locking slider 710.

bottom sur:

The elastic clip 750 which is implemented with plate springs

/51 and 753 having a shape of strip, applies elastic pressure to both

- the locking

- the guide rail 731a and determines the position o:

sides o:

15 slider 710.
“ormed

A keep-locking slot 752 and a release-locking slot 754 are ;

1n the plate springs 751 and 753.

Inaddition, inthe gquide rail 731a is coupled to the keep-locking

“orm the

slot 752 or the release-locking slot 754 SO as Lo clearly 1n:

P
-

20 position thereof.

The distance between the keep-locking slot 752 and the

release—lockingsﬂxﬂ:754jisthesﬂjxﬁjm;distancecxfthejkxﬂchm;slider

710.
The elastic clip 750 is supported by the supporting plate 755

f1xXed to the container

25 likeacantilever, andthe supportingplate 755 is :

handle 500 with screws.

17
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Meanwhile, it is advantageous in that the gap maintaining pieces
751a and 753a are formed by bending on the free ends of the plate
springs 751 and 753.

As shown in Fig. 6, the gap maintaining pieces 75l1la and 753a
apply enough elastic pressure to the locking slider 710 by creating
gaps between the both sides of the guide rail slots 733a and the plate
springs 751 and 753.

Through the implementation of such 1id locking member 700, a
vacuum function and a reliable overflow prevention function can be
realized.

The scope of the claims should not be limited by the preferred
embodiments set forth in the examples, but should be given the broadest

interpretation consistent with the description as a whole.

13
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Description of Symbols

vacuum cooking pot,

cookling chamber,

side wall,

vacuum lid,

through-hole,
central hole unit,

check valve,

stopper flange,
male threads,

top unit,

central hole flange,

upper surface,

locking protrusion,
flange,

gulide pilece,

inner protrusion,

downward bending piece,

packing,

front end,
packing flange,
channel,

top surtface,
intervening plate,
hook,

19

200:
210:
231:
310:
330:
330b:
330d:
331c:
333b:
335a:
336:
337cC:
(conn
338a:
S: re
350:
353:
3560:
371:
371b:
375:
500:
000 :
oll:

013

container

bottom

upper end

t1d body

lid handle
central cap unit

d I’

open-close flange

female threads
open—-close hole

through-hole
connecting section

ecting strip)

bottom surface

ﬁ

lief path

slot

outer protrusion
stopper-rim

packing body
rear end

round ridge

container handle

deco unit

slot

gulde protrusion
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030:

710:

730

7131a:

7133

7133b:
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deco piece,

locking slider,

guide member,

guide rail,

guide rail slot section,

recessed slot,

751,753: plate spring,

o4

/51a,

locking-release slot,

753a:

gap maintaining plece

20

700: 1id locking member
713: guide protrusion
groove

731: guide rail sectilon
731b: connecting piece
733a: guilide rail slot
750: elastic clip

752: keep-locking slot

755: supporting plate
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CLAIMS

What 1s claimed 1s:

(-‘

1. A vacuum 11d for opening and closing a cooking chamber of a vacuum

cooking pot including:

a lid body;

a slot formed at the edge of said lid

a vacuum packing mounted 1n saild sliot

pody;

> and

a 11d handle 1nstalled 1n the center of said lid body, wherein

sald 1li1d handle 1ncludes:

a central hole unit disposed on a

the center of said 1lid body;

through-hole formed 1in

a central cap unit coupled with said central hole unit and

supported by said 1lid body; and
a check valve 1nstalled 1nside of

wherelin said check valve includes:

said central hole unit,

N

an open-close flange disposed on the upper surface of an

open—-close hole formed 1n sailid central hole unit;

pr—

a top unit formed on the top of said open-close flange;

a central hole flange disposed under the bottom surface

of said open-close hole;

a connecting section connecting sail

d open-close flange with

—

sald central hole flange to form a relief path; and

a flange being formed in between

open-close flange.

21

sald top unit and said
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2. A 1li1d for a vacuum cooking pot according to claim 1, wherein

r-

the diameter of said flange 1s greater than that of said open-close

 — |

“lange but smaller than that of the through~hole of saild central cap

unit.

3. A 1li1d for a vacuum cooking pot according to claim 2, wherein

multiple holes are formed i1n said flange.

R—

4. A 11d for a vacuum cookling pot according to any one of claims

1 to 3, wherein an arm initiated from one side of said central cap

unlit and protruding towards a radial direction of said lid body 1is

further formed.

0. A 11d for a vacuum cooking pot according to any one of claims

R—

1 to 4 wherein a guide plece for guiding steam 1n an upward direction

1s installed in said central cap unit.
0. A vacuum cooking pot including:

a contailner provided with a cooking chamber;

a vacuum lid for opening and closing said cocoking chamber; and

a contalner handle 1nstalled in sald contalner, wherein said

vacuum lid includes:

a lid body;

a slot formed at the edge of said 1lid body;

g

a vacuum packing mounted 1inside of said slot; and

a li1dhandle installedon the center of said lidbody, wherein

sald lid handle i1ncludes:

a central hole unit disposed on a through-hole formed

'—

1n the center of said lid body;

22
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a central cap unit coupled with said central hole unit

and supported by said lid body; and

a check valve installed 1nside of said central hole

unit,

whereinalidlockingmember 1s further installedinsaidcontainer

handle, said 1lid locking member 1ncluding:
a locking slider,
a gulde member guiding sald locking slider towards a radial
direction with respect to said container handle; and
an elastic clip mounted 1in said container handle that

ﬁ

determines a position of said locking slider;

whereln saild guide member 1ncludes:

N

a gulde rail sectilion formed at the bottom surface o:

sald locking slider; and
a gulde rall slot section guiding salid gulide rail
section, wherelin sald elastic clip applies an elastic pressure to

—

cach side of said guide rail section and 1s disposed 1n sald guilde

ralrl slot section.

7. A vacuum coockling pot according to claim 6, wherein a keep—-locking

slot and a release-locking slot are formed in said elastic clip, and

a protrusion 1s formed within said guide rail section for coupling

with said keep-locking slot or said release-locking slot.

o A vacuum cooklng pot according to claim 7, wherein a gap

F

for providing a gap between both sides of said guide

2.

maintalinling plece

raill slot section and said elastic clip is formed.

23
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Fig. 1
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Fig. 2
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Fig. 3

310

370




CA 02853240 2014-04-23

4/11

3a

Fig.

370

373



CA 02853240 2014-04-23

Fig. 4a
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Fig. 8
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Fig. 1l0a
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Fig. 11 (PRIOR ART)
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