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(57) Abstract: The present invention refers to a
food processing system (100) comprising: - one or
a plurality of food containers (111) each compris-
ing a raw food product; - one or a plurality of dis-
pensing and reconstituting chambers (112) each
linked to at least one of the food containers (111),
the dispensing and reconstituting chambers (112)
receiving the raw food product from the food con-
tainers (111), processing it by hydration and/or
texturization, and selectively depositing it in one or
a plurality of shapes and/or layers (11); - cooking
means configured to selectively heat or not parts of
the deposited shapes and/or layers (11). The inven-
tion further refers to a food container (111) for be-
ing used in a food processing system (100) as the
one previously described, and also to a method for
processing food in a food processing system (100)
as described.
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System and method for food processing

Field of the invention

The present invention is directed to a system for processing food departing
from raw base materials, typically dry, and providing cooked food. The invention

further relates to a method for processing food in such a system.

Background of the invention

At present, processed food is becoming more and more widely used in the
pursit of saving time and efforts. However, the perception of processed food that
many people have is that it is not sufficiently healthy and is not adequate for each
person’s needs. Therefore, present trends of processed foods require that it is made
more healthy and adapted to each individual's needs, that it is more convenient and
the least number of processing operations is required from the consumer and, even
more, that the wate is minimised so only the quantity of food to be consumed is ideally

prepared.

Currently, known processed foods are bought totally raw or partially cooked
and need to be cooked at home by using traditional cooking devices, such as frying
devices, microwaves, ovens or the like. The drawbacks of these standard solutions
are that, on one side, the food bought is not adapted to the consumer’s needs and, on
the other side, the consumer has to still process and cook the food at home, so the
complete process requires time, further devices and the result is not always

satisfactory, which makes the whole process not convenient.

A possibility for preparing tailored food adapted to each individual's needs
would be to directly configure, departing from raw ingredients, the food that will be
further cooked into a ready-to-eat meal. Some of the solutions known in the state of
the art are able to provide systems that can configure the raw meal, but these
systems are not able to cook it in the same device, so they need a further processing

step: this is cumbersome and not convenient for the consumer and the final result of
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the meal is not always satisfactory, as different food components arranged in different
parts of the meal should be cooked differently, which is not the case with the know
home-appliances or would require further devices for specific cooking and a very long
processing time. Moreover, a non-adequate cooking would destroy many properties of

the meal so processed, therefore making the final result meal not at all satisfactory.

Some of the documents of the prior art show, as already disclosed, systems
able to print food according to certain preferences and parameters, but are not able to
cook the so prepared raw food. For example, document WO 2010/151202 A1,
belonging to Electrolux, discloses a food printer for making 2D and 3D food
dimensional shapes of food and binder: a printer head prints small drops of the food
and the binder while moving to build the 2D or 3D dimensional shape. Shaping and
configuring special 2D and 3D food shapes is disclosed, but no cooking of this food is
possible. Similarly, documents CN 104097405 or CN 103932368 disclose systems
able to print tailored food but which are not able to further cook this food and provide a

cooked meal.

Other trends known in the prior art, particularly relating to 3D printing of food
products in more or less complex shapes, print for example sugar or confectionary
food products, but do not cook any of the printed food objects: documents US
2014/0154378 A1 or WO 2014/193226 A1 disclose exemplary systems of that.

The present invention aims at providing a full and completely automatic food
processing system, convenient and very easy to use, able to provide a wide range of
recipes adapted to each individual's needs, departing from raw base materials and

dispensing delicious and healthy ready-to-eat cooked meals.
The present invention comes to solve the above-described problems, as it will

be further explained. The invention also aims at other objects and particularly the

solution of other problems as will appear in the rest of the present description.

Object and summary of the invention

According to a first aspect, the invention relates to a food processing system

comprising:
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- one or a plurality of food containers each comprising a raw food product;

- one or a plurality of dispensing and reconstituting chambers each linked to
at least one of the food containers, the dispensing and reconstituting
chambers receiving the raw food product from the food containers,
processing it by hydration and/or texturization, and selectively depositing it
in one or a plurality of shapes and/or layers;

- cooking means configured to selectively heat or not parts of the deposited

shapes and/or layers.

Preferably, the dispensing and reconstituting chambers are configured to
dispense a food product simultaneously or sequentially from one or more of the food
containers, configuring one shape and/or layer in directions (X, Y, Z) and a plurality of

shapes and/or layers in directions (X, Y, Z).

Typically, the dispensing and reconstituting chambers comprise heating means

that can be selectively activated to heat and/or pre-heat the processed food product.

According to the invention, the cooking means are configured to
simultaneously and/or selectively be activated and/or deactivated to cook first one
shape and/or layer in directions (X, Y, Z) and then further shapes and/or layers in
directions (X, Y, 2).

The dispensing and reconstituting chambers in the system of the invention are
configured to be able to move in one or a plurality of directions (X, Y, Z) relative to the

area where the food product is deposited.

According to the invention, it is also possible that the cooking means are able
to move in one or a plurality of directions (X, Y, Z) relative to the area where the food
product is deposited. Also, the area where the food product is deposited can be
configured to be able to move in one or a plurality of directions (X, Y, Z) relative to the

dispensing and reconstituting chambers and/or relative to the cooking means.

Typically, the cooking means comprise one or a plurality of means based on
conduction, convection and/or radiation. The cooking means preferably comprise

surface cooking means and/or core cooking means at adequate wavelengths.

According to the invention, the food processing system can further comprise

control means configured to receive the information on the product to prepare, choose
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the recipe for the preparation of said product and activate the necessary cooking

means.

According to a second aspect, the invention further refers to a food container
for being used in a food processing system as the one described before, comprising a

dry or partially dry food material and/or a condiment.

Typically, the dry or partially dry food material is configured as dough or as

powder.

According to a third aspect, the invention relates to a method for processing
food in a food processing system as the one described, the method comprising the
steps of:

- selectively depositing texturized and/or hydrated raw food from one or a
plurality of food containers into a first shape and/or layer by means of one
or a plurality of dispensing and reconstituting chambers and/or the area
where the food product is deposited moving in directions (X, Y, Z) with
respect to each other;

- moving in directions (X, Y, Z) one or a plurality of dispensing and
reconstituting chambers and/or the area where the food product is
deposited with respect to each other, to configure a plurality of shapes
and/or layers; and

- activating or not cooking means to first selectively heat parts of one shape
and/or layer in directions (X, Y, Z) and later further shapes and/or layers

configured in directions (X, Y, Z).

Preferably, in the method of the invention, the preparation of the product is
done receiving the information on the product to prepare, choosing the recipe for the

preparation of said product and activating the necessary cooking means.

Typically, the cooking means can activate one or a plurality of means based

on conduction, convection and/or radiation.

In the method of the invention, the cooking means preferably comprise at least

surface cooking means and core cooking means at adequate wavelengths.
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Brief description of the drawings

Further features, advantages and objects of the present invention will become

apparent for a skilled person when reading the following detailed description of

embodiments of the present invention, when taken in conjunction with the figures of

the enclosed drawings.

Fig. 1

Fig. 2

Fig. 3

Fig. 4

shows a general schematic view of the main components of a food

processing system according to the present invention.

shows a general schematic view of the preparation zone and of the
deposition and cooking zone in a food processing system according to

the present invention.

shows a very schematic overview of the different possible food
containers and reconstituting and dispensing chambers operating in a
food processing system of the invention, as the one represented in

Figure 1.

shows a typical possible configuration of an infrared heating module in a

food processing system according to the present invention.

Figs. 5a-g show the simulation of different antennas created by a microwave

module in a food processing system according to the present invention,

where air gaps having different dimensions are used.

Figs. 6-7 show in more detail the heating in a food processing system according

to the present invention, particularly an infrared heating module and a

microwave module.

Detailed description of exemplary embodiments

The present invention is directed to a system 100 for processing food

departing from different raw base materials, typically dry or partially dry, preferably

provided as powder or as dough, the system providing final prepared cooked food.
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As represented schematically in Figure 1 in conjunction with Figure 2, the
system 100 of the invention typically comprises two main functional zones or areas: a
preparation zone 110, where the raw materials, typically dry or partially dry, are stored
and further reconstituted and/or texturized, as it will be further explained in detail, and
a deposition and cooking zone 120 where these raw ingredients, once having been
reconstituted and/or texturized, are deposited into a plurality of different food product

shapes or layers 11, these shapes or layers 11 being later cooked.

When talking about shapes, the invention aims at covering different layered
volume surfaces created by the deposition of food material: this should be understood
by shapes and/or layers (layers understood as more planar surfaces) in what follows

in the rest of the description.

As shown in Figure 1, the different raw materials are stored in a plurality of
food containers 111: Figure 3 shows for example three food containers 111, marked
with references 1, 2 and 3. According to a possible embodiment of the invention, food
container 1 can comprise for example a base material arranged as a dough or as
powder, food container 2 can comprise a dry vegetable additive and container 3 can
comprise a dry protein additive, for example. The number of food containers 111
represented for example in Figure 1 or in Figure 3 is simply exemplary: another
possible embodiment is represented in Figure 2, where five food containers 111 are
shown and two additional containers (not shown) are typically also comprised in the
system, having condiments (salt, pepper, other kind of species or specific condiments,
etc.). Typically, five food containers 111 plus two containers for the additives will

provide a very wide variety of recipes available in the system.

In this embodiment, the base dough or powder material provided in food
container 1 can be for example starch made of cereals, wheat, rice or potato base.
The dry vegetable additive in container 2 can comprise minerals, vitamins or the like
while food container 3 will add dry proteins. In the example disclosed, the base food
material will be provided by cointainer 1 (as powder or dough) while flavours will be

provided by containers 2 and 3 (vegetable and protein additives).

As schematically represented in Figure 1, each food container 111 is linked to
a reconstituting and dispensing chamber 112: in Figure 3, each food container under

reference 1, 2, 3 is connected to a reconstituting and dispensing chamber marked as
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a, b and c, respectively. The product in each of the food containers 111, dry or
partially dry, is delivered into a reconstituting and dispensing chamber 112 where it is
hydrated and texturized, typically to configure a paste-type food material. Further,
each reconstituting and dispensing chamber comprises suitable means for delivering
this paste-type material in an appropriate container arranged in the deposition and
cooking zone 120. It is also possible and comprised within the scope of the present
invention that one reconstituting and dispensing chamber is linked or connected to

more than one food container 111.

Preferably, according to the invention, the reconstituting and dispensing
chambers 112 can comprise heating means to also be able to heat and/or pre-heat
the food components inside them: particularly, the food components that solidify are
the ones being typically heated and/or pre-heated (i.e., having the need to be heated)
in the reconstituting and dispensing chambers 112. The heating is largely done
between temperatures varying up to 100° C and can be done by any known heating

or pre-heating means.

For depositting the texturized and/or hydrated food material, the reconstituting
and dispensing chambers 112 typically move in one or more directions X, Y, Z relative
to the deposition area typically configured as a tray or similar: both parts, the
reconstituting and dispensing chambers 112 and the deposition area can move, or
one can move relative to the other, depending on the recipe targeted. The different
product shapes or layers 11 are typically configured by the deposition area and/or the
reconstituting and dispensing chambers 112 moving relative to each other in any
direction X, Y, Z, so that food material shapes and/or layers can be formed (see for

example Figure 1).

With such configuration, the system 100 of the invention is able to configure
and tailor food products according to a wide variety of stored recipes: that is to say,
different food components (coming from different reconstituting and dispensing
chambers that can or not be simultaneously activated and which provide different
materials coming from different food containers) are deposited as desired in the
deposition area, so different shapes and/or layers 11 in any direction X, Y, Z can be
configured and, on top of that, for each single shape or layer 11, different food
componets are possible in each of its parts. This represents a primary advantage of
the system of the invention as, according to each individual's needs, tailored food can

be configured by the system 100, according to each person’s profile. Even more, a
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same food recipe can be configured comprising different areas/zones, where each
area/zone will be intended for consumption of a certain individual: so the system 100
will provide one meal for different members of a family, for example, such that
different areas in that meal will be intended for different members as a function of their
needs (depending on the age, the medical status, certain food restrictions or alergies,
amount of calories, carbohydrates, fat, colesterol, etc.). It is Iso possible to configure,
for example, a whole meal having different areas or zones but intended for one
person’s consumption: for example, an advantageous case will be a meal comprising
different areas, each area configured as a first dish, second dish and dessert, for
example. That is to say, an evolving meal will be thus configured within one unique

meal prepared.

For this reason, the system 100 of the invention further comprises control
means (not shown) which comprise a wide variety of recipes that can be selected by
the system user, these control means governing the operation of the food containers
111 and of the reconstituting and dispensing chambers 112, as a function of the
recipe having been previously selected. Typically, the control means will comprise a
user interface where the user will be able to select different recipes and also configure
a tailored meal, as well as a meal for a whole family, comprising different areas, or as
a meal for self consumption, however comprising different areas or zones too, as
previously explained. These control means in the system 100 of the invention are
configured to receive the information on the product to prepare, choose the recipe for
the preparation of said product and activate the necessary cooking means in order to

prepare the product.

Besides, the system 100 of the invention is configured to further cook the
deposited food material on the deposition area, preferably by shapes and/or layers 11:
therefore, each time one shape or layer 11 has been configured and deposited,
cooking means can be selectively activated to cook the deposited shape or layer (or
can be not activated so that the shape or layer is not cooked at all, or it can be cooked
in certain parts and not cooked in others), as it will be further explained in more detail

NnOow.

As it will be further explained, the cooking in the system 100 is done by
cooking and/or heating means of two types: typically surface cooking means and core
cooking means. Both types of cooking means, only one or none can be selectively

activated each time a layer and/or shape 11 has been deposited in the corresponding
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deposition area, so that it can be cooked and/or heated consequently. The heating
and/or cooking effects (particularly with respect to core or surface types of heating)
generally depend on two factors: the power of the heating or cooking source and the
coefficient of absorption of the medium to which the heating or cooking source is
applied. Typically, when the coefficient of absorption of the medium is high, and the
applied energy density is also high, the surface of the medium is cooked, typically
grilled. On the other hand, when the coefficient of absorption of the medium is low and
the applied energy density is also low, the cooking is done in depth, i.e. penetrates on
the core of the medium. Theoretical studies are known for cases where water is the
medium, which can be extrapolated to food, as most of the food products comprise

high proportions of water.

According to the invention, the surface cooking means that can be used will be
typically selected from: a broiler element, hot air convection and/or infrared radiation
means with adequate wavelength. Typically, the broiler element and the hot air
convection heat the cavity and the surface of the medium, whereas the infrared

radiation means are more localized and heat the surface of the medium only.

For core cooking means, the present invention will typically use infrared
radiation means at appropriate wavelength and/or microwave means, either using a

magnetron or solid state microwaves.

The preferred embodiment according to the invention will be to use infrared
radiation means at appropriate wavelength so that they heat the surface of the shape
or layer 11 and microwave means for heating the core of the shape or layer 11. The
infrared radiation means can also be configured to comprise a halogen infrared
module at a medium-high wavelength intended for surface cooking and a laser
cooking module for example, at a low wavelength to cook the core of the shapes or
layers 11. In fact, the cooking means of the invention can be configured as desired,
further varying their wavelengths, to be able to make them heat and/or cook the

surface or the core of the shapes or layers 11.

According to one embodiment of the invention, the cooking means of the
system 100 comprise, as schematically shown in Figure 6, an infrared heating module
113 with appropriate wavelength intended to do surface heating/cooking of the
layered product and a microwave module 114, preferably a nearfield microwave

module, intended to do depth/core heating of the layered product The control means



WO 2016/177628 PCT/EP2016/059534

10

15

20

25

30

35

10

will also command these heating modules such that they can be simultaneously
activated or one being activated while the other one is turned off or both modules
being turned off at the same time, so no cooking is done. Furthermore, the infrared
heating module 113 and the microwave module 114 can also move in one or a
plurality of directions X, Y, Z with respect to the deposition area, so that different and
specific parts or areas in the shapes and/or layers 11 can be cooked differently. It is
also possible that it is the deposition area which moves in any of directions X, Y, Z
with respect to the cooking means, or that bot, the cooking means and the deposition
area move. Again, it is clear that a very wide range of combinations of cooking is
possible: this, added to the wide possibilities for configuring the food materials (raw)
gives as a result extremely wide and open possibilities for configuring different meals.
Moreover, the cooking done with the system of the invention makes it possible to
efficiently cook in the most adequate way each shape or layer 11, and each part or
area within each one of the shapes or layers 11, so the result is that each part of the
meal is prepared in the most convenient and efficient manner in only one single

device, something not possible in any of the systems of the known prior art.

Figure 4 shows an exemplary focal point in a typical configuration used in an
infrared heating module 113 in a system 100. Preferably, the infrared heating module
113 comprises a halogen lamp of 150 W and 17V, having a reflector 131 to configure
the focal point or infrared heating spot at a certain distance L and having a certain
diameter ®. The configuration of the infrared heating module 113 will be such that the
values of the diameter and of the length L will be determined according to the system
needs. Typically, values will be of diameter of 20 mm, more preferably of 10 mm, even
more preferably of 6 mm, at a distance L comprised between 30 mm and 60 mm,

though other preferred values can also be used in the system of the invention.

According to the invention, the infrared heating module 113 will be configured
so that the infrared spot covers the part of the shape or layer 11 to be cooked in a
reasonable time and with the desired precision, always with the requirement that the
heating or cooking spot is not bigger than the dispensing are where the food product

is arranged and cooked.

Typically, the microwave module 114 used in the system 100 of the invention
is configured as near field applicator, preferably provided with a magnetron of 2,45
GHz, 150 W of power. This configuration allows cooking the food product in depth,

and is typically adapted not to heat beyond approximately 1 cm, so the layers 11 will
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typically have a thickness not bigger than 1 cm, as a preferred configuration.
However, other different food product configurations and thicknesses are also

possible according to the system of the present invention.

Figures 5a to 5g represent the simulation of different antennas provided by a

microwave module 114 as the one previously described, under different conditions:

- Figure 5a corresponds to a giga-meter field applicator, and no air gap, the
heating spot having a diameter of 14 mm and getting in depth to 5 mm;

- Figure 5b corresponds to a giga-meter field applicator, with an air gap of 1
mm, the heating spot having a diameter of 14 mm and getting in depth to 5
mm;

- Figure 5c¢ corresponds to an open coaxial line, with an air gap of 1 mm, the
heating spot having a diameter of 8 mm and getting in depth to 2,5 mm;

- Figure 5d corresponds to a patch antenna of 20 mm diameter, and an air
gap of 1 mm, the heating spot having a diameter of 22 mm and getting in
depth to 10 mm;

- Figure 5e corresponds to a patch antenna of 12 mm diameter, and an air
gap of 1 mm, the heating spot having a diameter of 15 mm and getting in
depth to 6 mm;

- Figure 5f corresponds to a patch antenna of 12 mm diameter, and an air
gap of 5 mm, the heating spot having a diameter of 14 mm and getting in
depth to 5 mm;

- Figure 5g corresponds to a helix antenna of 12 mm diameter, and an air
gap of 5 mm, the heating spot having a diameter of 30 mm and getting in

depth to 8 mm.

The heating spot in the simulation of Figure 5c is too small for what a system
according to the present ivention would need, similar to cases shown in Figures 5a
and 5b. Antenna solutions as simulated in Figures 5d or 5g provide a high depth
together with high heating spot diameters, so preferred heating spots and controlled
cooking and heating occurs with the antenas simulated for example in Figures 5e and
5f, though it is clear that the microwave module can be configured as the desired
values for heating spot diameter covered and for depth heating are targeted. Again,
these configurations would be a compromise between the depth cooking targeted and
the amount of time depending on the heating spot diameter (the smaller the spot, the

higher the time).
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The invention further relates to a method for processing food in a food

processing system 100 as the one described previously. The method comprises the

following steps, comanded by the control means:

a)

b)

d)

f)

once the food containers 111 are put on place, they dispense the raw
food product comprised in them into the corresponding reconstituting
and dispensing chamber 112 (one or more), where this raw material is
reconstituted and/or texturized and/or hydrated, typically to configure a
kind of a pasta-type-food product;

the reconstituted food product so configured is then dispensed in a
customized way according to the recipe targeted into a deposition area
into a first shape and/or layer, such that this shape or layer can
comprise  different areas/zones made of different food
materials/ingredients if desired;

once a first shape and/or layer has been deposited, cooking of this
shape or layer by appropriate cooking means starts: one or more of the
cooking techniques previously described are used, either sequentially
or simultaneously, though it is also possible that no cooking means are
for example activated in a certain part of the layer or in all the complete
shape or layer;

another shape or layer is deposited, as per step b);

cooking of the new shape or layer deposited is made, as per step ¢);
repetition of steps d) and e)a plurality of times, depending on the

recipe/product/meal targeted.

As already described in what preceeds, some of the advantages of the food

processing system according to the invention are:

everything, from raw material reconstitution, texturization and/or hydration,

dispensing and cooking is done using one single system;

the comanding of the system is automatic and done by adequate control

means, preferably by minimum interaction of the consumer;

the configuratoion of the food products / meals is customized according to

each individual's needs;

the cooking is done by zones within one shape or layer and differently

between shapes or layers, so cooking is optimum and customized;

a large diversity of meals and recipes is possible, all with a very high

quality;
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- new mouth feelings on a single meal (crunchy, soft, foamed, congealed,

etc.) are even possible.

Although the present invention has been described with reference to preferred
embodiments thereof, many modifications and alternations may be made by a person
having ordinary skill in the art without departing from the scope of this invention which

is defined by the appended claims.
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Food processing system (100) comprising:

- one or a plurality of food containers (111) each comprising a raw food
product;

- one or a plurality of dispensing and reconstituting chambers (112) each
linked to at least one of the food containers (111), the dispensing and
reconstituting chambers (112) receiving the raw food product from the food
containers (111), processing it by hydration and/or texturization, and
selectively depositing it in one or a plurality of shapes and/or layers (11);

- cooking means configured to selectively heat or not parts of the deposited

shapes and/or layers (11).

Food processing system (100) according to claim 1, wherein the dispensing
and reconstituting chambers (112) are configured to dispense a food product
simultaneously or sequentially from one or more of the food containers (111),
configuring one shape and/or layer (11) in directions (X, Y, Z) and a plurality of

shapes and/or layers in directions (X, Y, Z).

Food processing system (100) according to any of claims 1-2, wherein the
dispensing and reconstituting chambers (112) comprise heating means that
can be selectively activated to heat and/or pre-heat the processed food

product.

Food processing system (100) according to any of the previous claims,
wherein the cooking means are configured to simultaneously and/or selectively
be activated and/or deactivated to cook first one shape and/or layer in
directions (X, Y, Z) and then further shapes and/or layers in directions (X, Y,
Z).

Food processing system (100) according to any of the previous claims,
wherein the dispensing and reconstituting chambers (112) are configured to be
able to move in one or a plurality of directions (X, Y, Z) relative to the area

where the food product is deposited.
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Food processing system (100) according to any of the previous claims,
wherein the cooking means are configured to be able to move in one or a
plurality of directions (X, Y, Z) relative to the area where the food product is

deposited.

Food processing system (100) according to any of the previous claims,
wherein the area where the food product is deposited is configured to be able
to move in one or a plurality of directions (X, Y, Z) relative to the dispensing

and reconstituting chambers (112) and/or relative to the cooking means.

Food processing system (100) according to any of the previous claims,
wherein the cooking means comprise one or a plurality of means based on

conduction, convection and/or radiation.

Food processing system (100) according to any of the previous claims,
wherein the cooking means comprise cooking means and/or core cooking

means at adequate wavelengths.

Food processing system (100) according to any of the previous claims, further
comprising control means configured to receive the information on the product
to prepare, choose the recipe for the preparation of said product and activate

the necessary cooking means.

Food container (111) for being used in a food processing system (100)
according to any of the previous claims, comprising a dry or partially dry food

material and/or a condiment.

Food container (111) according to claim 10 wherein the dry or partially dry

food material is configured as dough or as powder.

Method for processing food in a food processing system (100) according to

any of claims 1-10, comprising the steps of:

- selectively depositing texturized and/or hydrated raw food from one or a
plurality of food containers (111) into a first shape and/or layer (11) by
means of one or a plurality of dispensing and reconstituting chambers
(112) and/or the area where the food product is deposited moving in
directions (X, Y, Z) with respect to each other;

- moving in directions (X, Y, Z) one or a plurality of dispensing and

reconstituting chambers (112) and/or the area where the food product is
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deposited with respect to each other, to configure a plurality of shapes

and/or layers (11); and

- activating or not cooking means to first selectively heat parts of one shape

and/or layer in directions (X, Y, Z) and later further shapes and/or layers

configured in directions (X, Y, Z).

Method according to claim 13 wherein the preparation of the product is done
receiving the information on the product to prepare, choosing the recipe for the

preparation of said product and activating the necessary cooking means.

Method according to any of claims 13-14 wherein the cooking means can
activate one or a plurality of means based on conduction, convection and/or

radiation.

Method according to any of claims 13-15 wherein the cooking means comprise
at least surface cooking means and core cooking means at adequate

wavelengths.
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