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(57) Abstract: The present invention provides a smart pressure
cooker (17) which uses heat insulation technique and a novel
construction to keep the cooked food warm for long hours and
automatically starts heating the food after a preset duration or
optionally a threshold temperature. The present invention pro-
vides a cost effective and time and energy saving smart pressure
cooker (17) with a removable double walled internal container
(17) with a heat transferring and storing material filled between
the wall (3) and (4) of the double walled internal container (15),
placed inside an external container (16) lined with a heat insulat-
ing material from inside. Also, a heating element (10) attached
to a timer enables automatic power and temperature regulation
to the smart pressure cooker (17).
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“SMART PRESSURE COOKER”

FIELD OF THE INVENTION

The present invention relates to a novel cookware appliance. More particularly, it relates
to pressure cooker which uses heat insulation technique and a novel construction to keep
the cooked food warm for long hours and automatically starts heating the food when the

food temperature reaches below a preferred threshold limit.

BACKGROUND OF THE INVENTION

A pressure cooker is a sealed vessel in which pressure is created by boiling liquids to
create steam, such as water, broth, etc and further trapping the steam to increase the
internal pressure. The major function of a pressure cooker is to provide safe steam based
cooking wherein both steam and pressure augment in faster cooking than just boiling.
The pressure cookers are quite safe as they were made safer by using rather rudimentary
but effective techniques to control the pressure such as weight bearing. This has made
pressure cookers household and professional cooking equipment that facilitates rapid
and safe cooking. The journey of a pressure cooker has been very interesting and their
evolution has evolved majorly on making them safe by incorporating advanced yet
uncomplicated steam release mechanisms. Hence pressure cookers are classified
according to their steam release mechanisms in generations, starting from first
generation pressure cookers which work by technique of weight bearing valve which
regulates the pressure of the apparatus further succeeded by second generation pressure
cookers which have substituted the old valves with spring loaded ones. However, there
was change in focus when it came to third generation cookers which focused more in
digitally controlling the system by incorporating the pressure cookers with digital
controls for controlling the steam pressure and adapting the pressure cookers to utilize

induction based pressure cookers, electric cookers, slow cookers etc.

US 6,565,903 B2 discloses an automatic high energy saving cooker. The invention is a

dual-voltage, energy saving, electric pressure cooker designed with a thermally insulated
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cooking pot, spaced-apart support members on the bottom of the pot to prevent food
from sticking to the bottom, a unique, hinged, sauce-pan style handle for sealing and
unsealing the pot using one hand, a built-in modem that supports the remote operation
of manual or preprogrammed cooking controls by telephone or computer. The energy
saving is accomplished in a two-mode pressure cooking process. Cooking mode one is
active heating or steaming for a short but controlled period of time, as the liquid inside
the pot reaches a temperature of approximately 120 °C (250 °F). Heating is then
discontinued and foodstuffs are subsequently cooked to perfection in a second cooking
mode wherein latent heat from the first cooking mode completes the cooking process
without additional heat being added. The main drawback of this invention is that it is

restricted to pressure cooking only due to its two mode pressure cooking process.

Therefore, although with advancement in technology the third generation pressure
cookers such as electric cookers come with digital controls that help in monitoring and
controlling the steam pressure but none of the pressure cookers have been designed to
work in an amphibian mode i.e. particularly using induction and/or open flame and/or
electric heating. Such cookers even give the added choice to a particular style of cooking
time depending on the type of the dish to be prepared. Further, a pressure cooker has
never really been customized to make it multi-purpose, such as adapting the pressure
cooker to delay cool time of a prepared food item and thereby obviating the need of

reheating whenever the food is to be eaten.

Therefore, there is a need of development of technology in pressure cookers to offer
multiple features such as electronic or automatic control, prolonged heating and
compatibility with different heat sources such as gas stove, induction plate etc. along

with offering multiple modes of cooking such as pressure cooking, frying, roasting etc.
OBJECT OF THE INVENTION

The main object of the invention is to provide a pressure cooker with a detachable
double walled inner cylinder or container incorporated into Bakelite housing wherein the
sand is sandwiched between the housing and the Bakelite and the housing further

comprises a reversibly attached heating coil.

Yet another object of the present invention is to provide a pressure cooker with an

automatic power regulation system.
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Yet another object of the present invention is to provide a pressure cooker with roasting

facility.
Yet another object of the present invention is to provide a cost effective pressure cooker.

Yet another object of the present invention is to provide a pressure cooker which can

keep food warm for many hours.

Yet another object of the present invention is to provide a pressure cooker which can

perform on electricity, gas & stove.

Yet another object of the present invention is to provide a pressure cooker with unique

design that individual can run it while fan is on.

Still another object of the present invention is to provide a pressure cooker that helps to

maintain nutrition of food.

SUMMARY OF THE INVENTION

Accordingly, the present invention relates to a pressure cooker which uses heat
insulation technique and a novel construction to keep the cooked food warm for long
hours and automatically start heating the food when the food temperature reaches below
a preferred threshold limit. The present invention provides a cost effective, time and
energy saving smart pressure cooker with a removable double walled inner container
placed inside an external container whose inside wall is lined with Bakelite. Sand is
sandwiched between the walls of the double walled internal container to transfer and

store heat to provide warm food for a long time.

In an embodiment of the present invention, the smart pressure cooker comprises of a
steam vent with pressure regulator assembled on an external container cover that works
as a lid to the smart pressure cooker; an external container with inside bakelite wall; a
pair of handle out of which one handle is fixed to the external container and other
handle is fixed to external container cover such that the handles align at one side for
holding the pressure cooker; a removable double walled internal container preferably
made up of stainless steel with a heat transferring and storage material preferably sand
filled between the walls of the internal container; a teflon disk connected in the bottom of

the external container using nut and bolt, a teflon disk supporter assembled below the
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teflon disk using nut and bolts; at least one removable base for holding a reversibly
attachable heating material/coil wired with a plugin and attached to timer, roasting net
base is optionally used to provide roasting feature in the smart cooker. A food item to be
cooked is kept inside the removable double wall container and the heating element is
turned on. The heating element heats the double wall container with sand stored inside
its walls. When we switch off the heating element, food starts to cool down and the heat

stored in sand transfers the stored heat to keep the food warm for long hours.

In another embodiment of the present invention, the smart pressure cooker is capable of
roasting many things such as Papad, Bread etc. For roasting the smart pressure cooker is
assembled such that the double wall cylinder is replaced with a roasting net base and the

external container cover is kept open.

In another embodiment of the present invention, sand is utilized to keep the cooked food
warm as sand exhibits a good heat absorption as well as storage of heat. When the smart
pressure cooker is heated to cook food, sand filled between the walls of the double
walled internal container stores this heat. After the application of heat is stopped, food
starts to cool down and sand transfers its stored heat to food and thus food remains

warm for long time.

BRIEF DESCRIPTION OF THE DRAWINGS

A complete understanding of the system and method of the present invention may be

obtained by reference to the following drawings:
Figure 1 elucidates a perspective view of the smart pressure cooker assembly;
Figure 2 elucidates an exploded view of the smart pressure cooker assembly; and

Figure 3 elucidates an exploded view of the smart pressure cooker assembly for roasting

purposes.

DETAILED DESCRIPTION OF THE INVENTION

The present invention now will be described hereinafter with reference to the

accompanying drawings, in which some, but not all embodiments of the invention are
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shown. Indeed, the invention may be embodied in many different forms and should not
be construed as limited to the embodiments set forth herein; rather, these embodiments
are provided so that this disclosure will satisfy applicable legal requirements. Like

numbers refer to like elements throughout.

In a most preferred embodiment of the present invention a cost effective, time and
energy saving smart pressure cooker (17) for multimodal cooking with automatic power
and temperature regulation is provided. The present invention utilizes sand which a
good heat transferring and storing material to keep the food heated for long hours. Said

smart pressure cooker (17) comprises of:

a removable round base (6) with a heating element (10);

an external container (16) diametrically equal to the removable round base (6) is
placed on the removable round base (6) acting as heat insulator;
a removable internal container (15) placed inside the external container (16) for

storing and cooking of food; and

an external container cover (2) with a steam vent (1) and a pressure regulator to
regulate steam inside the smart pressure cooker (17) covering an external container

(16) and internal container (15),
wherein;

the external container (16) is having an inside wall (9) lined with a heat insulating

material;

the internal container (15) is double walled having an inside wall (3) and an outside
wall (4), dimensionally smaller than the external container (16) and with the inside
wall (3) disposed within the outside wall (4) and a heat transferring and storage

material filled between said inside wall (3) and said outside wall (4); and

an internal container cover (13) with an opening (14) to engage said steam vent (1)

for covering the internal container (15).

Here, the inside wall (9) of the external container (16) has a heat insulating material

lining such as bakelite. The heating element (10) used is reversibly attachable and
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connected to a wire with plugin (11) controlled via a timer. The timer is enabled to
switch on and off the heating element (10) after a preset duration. The timer is enabled to
switch on and off the heating material after a preset duration automatically to facilitate
temperature regulation. A teflon disk (7) and a teflon disk supporter (5) are assembled
between the external container (16) and the removable round base (6) using nut and bolt.
The heat transferring and storage material filled between said inside wall (3) and said
outside wall (4) is sand. At least one handle (8) is fixed on external container cover (2)
and external container (16) each to align at one side for holding the smart pressure
cooker (17). The smart pressure cooker (17) facilitates multimodal cooking that includes

but not limited to pressure cooking, frying and roasting

In a preferred embodiment of the present invention for pressure cooking a food item in
the smart pressure cooker (17), the food item to be cooked is kept inside the internal
container (15) and is placed inside the external container (16) which is rested on the
removable round base (6) with heating element (10). The heating element (10) is turned
on. The heating element (10) starts heating the teflon disk (7) assembled above the
heating element (10). Now, the internal container (15) starts heating up. Sand filled
between the walls (3) and (4) of the internal container (15) on one hand transfers the heat
to the food placed inside the internal chamber (15) to get cooked and on the other hand
stores the heat. Heat is stored in the sand and when we switch off the heating element
(10). After switching off the heating element (10), the sand starts transferring its stored
heat to keep the food warm for long hours. The timer is preset with a duration after
which the heating element (10) is again switched on automatically to keep the food
warm. Optionally a temperature sensor is attached to internal container (15) and when
the temperature of internal container (15) reaches below a preset threshold temperature,

the heating element (10) is again switched on for heating the food.

In an alternative embodiment of the present invention for roasting a food item using the
smart pressure cooker (17), the internal container (15) is replaced with a roasting net base
(12) and the food item to be roasted is kept over it. The external container (16) is kept

open while roasting.
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In another alternative embodiment of the present invention for frying a food item using
the smart pressure cooker (17), the internal container (15) as well as external container

(16) is kept open and the internal container (15) is filled with oil for frying any food item.

Figure 1 elucidates a perspective view of the smart pressure cooker (17). The smart
pressure cooker (17) comprises of a removable round base (6) with a heating element
(10) connected to a wire and plugin (11) attached to a timer. A teflon disk supporter (5) is
assembled over the round base (6) attached to an approximately 0.5 cm thick teflon disk
(7) using nut and bolt. Further, an external container (16) with inside bakelite wall is
attached to the teflon disk (7) using nut and bolt and the double wall internal container
(3) of dimensionally less size than the external container (16) is placed inside the external
container (16). An external container cover (2) with a steam vent (1), pressure regulator
is used as a lid to the smart pressure cooker (17). One of the handle (8) from a pair of
handle (8) is attached to the external container cover (2) and other handle is attached to

external container (16).

Figure 2 elucidates an exploded view of the smart pressure cooker (17) with a round base
(6) at the bottom with a heating element (10) connected to a wire with plugin (11) is
attached to a timer. An internal container (15) due to its double walled construction
creates an insulated wall due to sand stored between the wall (3) and (4) of the internal
container (15) and an internal container cover (13) over it. The internal container cover
(13) comprises an opening (14) in centre to engage the steam vent (1) of the external
container cover (2). The external container cover (2) with a steam vent (1) and one of
handle (8) out of the pair of handle (8) assembled to it is also provided that works as a lid

to the smart pressure cooker (17).

Figure 3 elucidates an exploded view of the smart pressure cooker (17) when used for
roasting. The external container (16) with inside bakelite wall and one of the handle (8)
from the pair of handle (8) is attached to the teflon disk (7) and teflon disk supporter (5)
using nut and bolt. The double walled internal container (15) is removed and a roasting
net base (12) is placed on the teflon disk (7) inside the external container (16) to enable

roasting in the smart pressure cooker (17).

Therefore, the technological advancement of proposed invention provides a cost effective

and automatic on-off smart pressure cooker (17) that keeps the cooked food warm for
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long hours after the food is cooked. Afterwards through the automatic on off
mechanism, the food is again heated up as it starts to cool down. Further, the smart
pressure cooker (17) is capable of roasting and eliminates the need of purchasing a
roasting appliance. Furthermore, the proposed smart pressure cooker (17) is capable of

working on any of the cooking means such as stove, gas or electricity.
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CLAIMS

Iclaim:

1. A smart pressure cooker (17) for multimodal cooking with automatic power and
temperature regulation comprising of:

a) aremovable round base (6) with a heating element (10);

b) an external container (16) diametrically equal to the removable round base
(6) is placed on the removable round base (6) acting as heat insulator;

c) a removable internal container (15) placed inside the external container
(16) for storing and cooking of food; and

d) an external container cover (2) with a steam vent (1) and a pressure
regulator to regulate steam inside the smart pressure cooker (17) covering
an external container (16) and internal container (15);

wherein;

the external container (16) is having an inside wall (9) lined with a heat

insulating material,

the internal container (15) is double walled having an inside wall (3) and an

outside wall (4), dimensionally smaller than the external container (16) with

the inside wall (3) disposed within the outside wall (4) and a heat transferring

and storage material filled between said inside wall (3) and said outside wall

(4); and

an internal container cover (13) with an opening (14) to engage said steam

vent (1) for covering the internal container (15).

2. The smart pressure cooker (17) as claimed in claim 1, wherein the inside wall (9)

of the external container (16) has a heat insulating material such as bakelite.

3. The smart pressure cooker (17) as claimed in claim 1, wherein the heating
element (10) is reversibly attachable and connected to a wire with plugin (11)

controlled via a timer.

4. The smart pressure cooker (17) as claimed in claim 3, wherein the timer is
enabled to switch on and off the heating element (10) after a preset duration

automatically to facilitate temperature regulation.
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5. The smart pressure cooker (17) as claimed in claim 1, wherein a teflon disk (7)
and a teflon disk supporter (5) are assembled between the external container (16)

and the removable round base (6) using nut and bolt.

6. The smart pressure cooker (17) as claimed in claim 1, wherein the heat
transferring and storage material filled between said inside wall (3) and said

outside wall (4) is sand.

7. The smart pressure cooker (17) as claimed in claim 1, wherein multimodal

cooking includes but not limited to pressure cooking, frying and roasting.

8. The smart pressure cooker (17) as claimed in claim 1, wherein optionally a

roasting net base (12) can be attached for roasting,.

9. The smart pressure cooker (17) as claimed in claim 1, wherein at least one handle
(8) is fixed on external container cover (2) and external container (16) to align at

one side for holding the smart pressure cooker (17).

10
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