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(57) Abstract: A device(1)for steaming food comprises a base part(2)and at

ure.

least one basket(5) for containing the food to be steamed,having a
bottom(51) provided with holes (53)for letting through steam to the
food,wherein the at least one basket(5)is intended to be positioned above the
base part(2), and wherein the base part(2)comprises a steam chamber (25)for
containing water to be converted into steam and heating means(23)associ-
ated with the steam chamber(25)for heating water which is inside the steam
chamber(25).The device (1) further comprises a circuit for controlling a
power supply to the heating means(23), wherein the circuit comprises a tem-
perature sensor(35)which is arranged at a favorable position for performing
measurements,in order to realize accurate control of the steaming temperat-
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Device for steaming food

FIELD OF THE INVENTION

The present invention relates to a device for steaming food, comprising a base
part and at least one basket which is intended to be positioned above the base part in a normal
orientation of the device, wherein the at least one basket has a bottom provided with holes for
letting through steam and a standing wall projecting from the bottom and delimiting a space
above the bottom for receiving and containing food to be steamed, wherein the base part
comprises a steam chamber for containing water to be converted into steam and heating
means associated with the steam chamber for heating water which is inside the steam
chamber, wherein the device further comprises a circuit for controlling a power supply to the

heating means, and wherein the circuit comprises a temperature sensor.

BACKGROUND OF THE INVENTION

A device for steaming food as defined in the foregoing is known, for example
from EP 2 338 390. The known steaming device comprises a variable-power heating
medium-generating unit configured to generator vapor from a fluid. Tot that end, the unit
comprises a variable-power heating element and a reservoir which serves as a steam chamber
for holding fluid to be evaporated by heat generated by the variable-power heating element.
Also, the known steaming device comprises a temperature sensor which is arranged in a fluid
connection between the variable-power heating medium-generating unit and a basket which
is at the bottom of a stack of baskets as used with the device. A control unit is adapted to, on
the basis of a difference between a temperature sensed by the temperature sensor and a
predetermined temperature, adjust the power of the variable-power heating medium-
generating unit.

Furthermore, the known steaming device comprises a fluid return connection
going from a top-most basket in the stacking arrangement of baskets to the variable-power
heating medium-generating unit. The fluid return connection can be comprised by a number
of connectable fluid return connection portions, wherein each of the baskets can be arranged

such that at least a portion of the basket can form a respective fluid return connection portion.
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In EP 2 338 390, a specific teaching regarding a position of the temperature
sensor in the steaming device cannot be found. Besides a position in a fluid connection
between the variable-power heating medium-generating unit and a basket, other positions are
mentioned as examples, including a position in the variable-power heating medium-
generating unit, a position in a basket, a position in a fluid return path, a position under a

cover of the device, ctc.

SUMMARY OF THE INVENTION

In view of the above, it is an object of the present invention to provide a
steaming device in which accurate temperature control can be achieved on the basis of a
well-defined position of the temperature sensor. The object is achieved by means of a
steaming device comprising a base part and at least one basket, wherein the base part
comprises a steam chamber for containing water to be converted into steam and heating
means associated with the steam chamber for heating water which is inside the steam
chamber as mentioned earlier, wherein the base part further comprises a reservoir for
containing water to be supplied to the steam chamber, which is in fluid communication with
the steam chamber, and also a drip tray for receiving fluid from the at least one basket during
operation of the device and for closing an open top side of the reservoir, wherein the device
further comprises a circuit for controlling a power supply to the heating means, and wherein
the circuit comprises a temperature sensor which is arranged at a position in the drip tray, at a
distance with respect to a first imaginary ring-shaped plane defined by an outer wall of a
steam outlet of the steam chamber and an extension thereof in a range of 0.5 to 0.9 of a total
distance between the first imaginary ring-shaped plane and a second imaginary ring-shaped
plane defined by the standing wall of the at least one basket and an extension thereof,
measured along an imaginary line intersecting both a geometric center axis of the steam
outlet and the position of the temperature sensor, in a plane perpendicular to the geometric
center axis of the steam outlet. In other words, when a cylindrical coordinate system in which
the longitudinal axis is constituted by the geometric center axis of the steam outlet is
assumed, a radial distance of the temperature sensor with respect to the imaginary ring-
shaped plane associated with the steam outlet is in a range of 0.5 to 0.9 of a total distance
between the imaginary ring-shaped plane as mentioned and the imaginary ring-shaped plane
associated with the at least one basket, measured in a reference plane where the temperature

sensor is present, along a radius intersecting the position of the temperature sensor.
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When the present invention is applied, it is possible to realize a steaming
process during which temperatures are controlled in an accurate way. It may be advantageous
to have such a steaming process, for example, in a case in which it is required to have at least
one well-defined phase in a steaming process during which steaming takes places at a
temperature lower than 100 °C. It has been found that such low temperature steaming results
in optimal taste and texture in many types of food, such as fish, potatoes and rice, on the
basis of the fact that enzymes are made to come to their best expression.

Thus, in order to realize accurate control of the steaming temperature, it is
advantageous to have a suitable controlling circuit which is equipped with a temperature
sensor, as known from EP 2 338 390. According to an insight underlying the present
invention, it is important to make a smart choice when it comes to positioning of the
temperature sensor. When the temperature sensor is placed too close to the outside of the
steaming device, a measurement performed by the sensor will be influenced too much by the
temperature of the surroundings of the device, i.e. the room temperature, and when the
temperature sensor is placed too close to the steam outlet of the steam chamber, a
measurement performed by the sensor will be influenced too much by the temperature of the
steam. It is an achievement of the present invention that a specific range is now defined in
respect of the positioning of the temperature sensor, on the basis of which the most accurate
results can be obtained.

In theory, an ideal position of the temperature sensor would be a position in
the at least one basket, so that the sensor would be capable of giving the most accurate data
representing the actual temperature close to the food in the basket. However, such a position
would not be very practical, as a complex construction would be needed. Another
disadvantage would be that the sensor would occupy space which could otherwise be used for
accommodating food. According to the present invention, it is advantageous for the base part
of the steaming device to comprise a drip tray, as a result of which it is not necessary to use a
rather complex fluid return connection such as known from EP 2 338 390, and it is possible
for the temperature sensor to be at a position in the drip tray. In this way, the temperature
sensor can be positioned close to the bottom of the at least one basket, thereby yielding
relevant data which are representative of the temperature prevailing in the area of the food in
the basket, without interfering with the construction and/or other functionalities of the
steaming device.

Advantageously, the controlling circuit is programmed to realize at least three

temperature phases during operation of the steaming device, wherein a temperature
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associated with an intermediate temperature phase is lower than temperatures associated with
a start temperature phase and a final temperature phase. In that case, the intermediate
temperature phase can be a phase of low temperature steaming as mentioned earlier.
However, when using low temperature steaming, it takes much more time before the food is
done than with regular steaming at 100°C. This problem is overcome by realizing the three
temperature phases as mentioned, wherein, during the first phase, a fast heating-up process is
carried out during a time which is long enough for the steaming device to heat up, but which
is not so long that the food overheats, wherein, during the second phase, a low temperature
steaming process is carried out during a period which is long enough for the taste and the
texture of the food to be optimal, but which is not so long that the whole steaming process
takes an unnecessarily long time, and wherein, during a third phase, a regular steaming
process is carried out in order to achieve doneness of the food in an accelerated way when
compared to the low temperature steaming process. For sake of completeness, in respect of
the low temperature steaming process, it is noted that such a process may be achieved by
reducing the steaming power and/or adding air to the steam, as described in EP 2 338 390, for
example.

The third temperature phase may be followed by a fourth temperature phase,
wherein the food which is ready is kept warm. In particular, the phases as described in the
following can be realized in the steaming device according to the present invention: a first
phase, in which a temperature is set in a range between 80°C and 100°C, during a time in a
range between 2 and 10 minutes, a second phase, in which a temperature is set in a range
between 50°C and 90°C, during a time in a range between 0 and 120 minutes, a third phase,
in which a temperature is set in a range between 90°C and 100°C, during a time in a range
between 0 and 120 minutes, and a fourth phase, in which a temperature is set in a range
between 60°C and 100°C, during a time in a range between 0 and 60 minutes. For example,
in a process for steaming fish, it is advantageous if the setpoint in the second phase is
between 60°C and 80°C, and if the duration of the third phase is 0 minutes, so that the third
phase is skipped, as in such a way, the taste and texture of the fish can be improved with
respect to the result of conventional steaming processes. In a process for steaming potatoes, it
is advantageous if the setpoint in the second phase is between 60°C and 80°C, and if the
duration of the second phase is 15-60 minutes, as in such a way, the taste and texture of the
potatoes can be improved with respect to the result of conventional steaming processes. In a
process for steaming rice, it is advantageous if the setpoint in the second phase is between

45°C and 60°C, and if the duration of the second phase is 15-60 minutes, as in such a way,
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the taste and texture of the rice can be improved with respect to the result of conventional
steaming processes.

The above-described and other aspects of the present invention will be
apparent from and elucidated with reference to the following detailed description of a

steaming device and various components of the steaming device.

BRIEF DESCRIPTION OF THE DRAWINGS

The present invention will now be explained in greater detail with reference to
the figures, in which equal or similar parts are indicated by the same reference signs, and in
which:

Figure 1 shows an exploded view of a steaming device according to the
present invention, wherein only one basket of the steaming device is shown;

Figure 2 shows a side view of the steaming device, wherein three baskets are
shown;

Figure 3 shows a view of a longitudinal section of the steaming device,
wherein only one basket is shown, and wherein furthermore an aroma infuser which can be
part of the device is shown; and

Figure 4 diagrammatically shows an area associated with a range of an optimal

position of a temperature sensor of the steaming device.

DETAILED DESCRIPTION OF EMBODIMENTS

Figure 1 shows an exploded view of a steaming device 1 according to the
present invention, figure 2 shows a side view of the steaming device 1, and figure 3 shows a
view of a longitudinal section of the steaming device 1. In figures 1 and 3, only one basket 5
of the steaming device 1 is shown, while in figure 2, three baskets 5, 6, 7 are shown. The
orientation of the steaming device 1 as shown in figure 2 is a normal orientation of the device
1. It is noted that in the following, when terms like “bottom” and “top” are used, this normal
orientation of the device 1 is assumed. In particular, the normal orientation of the device 1 is
an orientation in which a base part 2 of the device 1 is at a bottom side of the device 1, a drip
tray 3 is placed on top of the base part 2, one or more baskets 5, 6, 7 are placed on top of the
drip tray 3, and a cover 8 is placed on top of the basket(s) 5, 6, 7.

The steaming device 1 is intended to be used for cooking food by steaming the
food. Types of food which can be prepared in this way include rice, fish, and vegetables like

potatoes, broccoli, cauliflower, carrots, etc. Various types of food can be steamed at one time
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by using more than one basket 5, 6, 7 and/or having a partition baffle (not shown) in a basket
5, 6, 7 if so desired. A user of the steaming device 1 is free to decide how many baskets 5, 6,
7 should be used in a cooking process. Each of the baskets 5, 6, 7 comprises a bottom 51, 61,
71 for supporting the food and a standing wall 52, 62, 72 for delimiting a space above the
bottom 51, 61, 71 for receiving and containing the food. The baskets 5, 6, 7 can be made in
two parts, such that the bottom 51, 61, 71 can be detached from the standing wall 52, 62, 72,
which involves good cleanability of the baskets 5, 6, 7, but this is not essential within the
framework of the present invention.

In the following, for sake of clarity, it will be assumed that only one basket 5
is used in the steaming device 1, as shown in figures 1 and 3. Furthermore, characteristics of
the baskets 5, 6, 7 will be described with reference to only one basket 5, wherein it is
assumed that the baskets 5, 6, 7 are identical. It is emphasized that the number of baskets 5,
6, 7 which are provided with the steaming device 1 can be chosen freely within the
framework of the present invention. Also, it is noted that if more than one basket 5, 6, 7 are
available, the baskets 5, 6, 7 do not necessarily need to be identical, although it is convenient
to a user of the steaming device 1 if they are.

The bottom 51 of the basket 5 is provided with holes 53 for letting through
steam in an upward direction. The periphery of the basket 5 can have any suitable shape, and
the same is true in respect of the peripheries of the base part 2, the drip tray 3, and the cover
8. The peripheries of the components 2, 3, 5, 8 as mentioned are generally the same, so that
when the components 2, 3, 5, 8 are stacked on top of each other, an entirety is obtained which
is free from irregularities in its outer surface, except for some practical projections like grips
54a, 54b of the basket 5 and a filling port 21 of the base part 2. In the shown example, the
peripheries of the base part 2, the drip tray 3, the basket 5 and the cover 8 are circular. Other
suitable shapes of the peripheries include an oval shape, a square shape, and a rectangular
shape. In the latter two cases, it is possible for corners of the components 2, 3, 5, 8 to have
rounded corners.

The base part 2 comprises a space which serves as a reservoir 22 for receiving
and containing water to be used in the production of steam during operation of the steaming
device 1. At a central position inside the reservoir 22, a bulb-shaped heater 23 for supplying
heat to the water is present. Electronic elements which are needed for operating and
controlling the heater 23 are positioned underneath a bottom 24 of the reservoir 22. For the
purpose of allowing a user of the steaming device 1 to fill the reservoir 22 with water in a

convenient manner, the base part 2 comprises the filling port 21 as mentioned earlier.
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Important functions of the drip tray 3 are receiving fluid from the basket 5
during operation of the steaming device 1 and closing an open top side of the reservoir 22. In
general, the drip tray 3 is shaped like a tray having a closed bottom 31 and a standing wall 32
projecting from the bottom 31 and delimiting a space above the bottom 31 for receiving and
containing the fluid dripping from the basket 5. The fluid may be water which is obtained as
steam condenses, and also fluid from the food which is present in the basket 5. At a top side
of the bottom 31, at a central position, the drip tray 3 is provided with a tube 33 projecting
from the bottom 31 in an upward direction, which will hereinafter be referred to as steam
outlet 33. At the position of the tube 33, a hole 34 is present in the otherwise closed bottom
31 for letting through steam in an upward direction.

Furthermore, at a bottom side of the bottom 31, at a central position, the drip
tray 3 is provided with another tube 10, namely a tube 10 projecting from the bottom 31 in a
downward direction, which will hereinafter be referred to as separation tube 10. A height of
the separation tube 10 is chosen such that when the drip tray 3 is in place on the base part 2, a
free end 11 of the separation tube 10 contacts the bottom 24 of the reservoir 22, wherein, in
the shown example, the separation tube 10 has a function in supporting the drip tray 3 on the
bottom 24 of the reservoir 22. Preferably, the separation tube 10 is an integral part of the drip
tray 3, but that does not alter the fact that it is also possible for the separation tube 10 to be
designed such as to be attachable to and detachable from the drip tray 3, or even to be a
separate part.

The separation tube 10 defines a steam chamber 25 inside the reservoir 22 by
separating a central part of the reservoir 22 from the rest of the reservoir 22. In particular, the
separation tube 10 is designed such as to surround the heater 23, so that a relatively small
space for containing water is formed around the heater 23 which serves as the steam chamber
25 during operation of the steaming device 1. It will be understood that continuously heating
small quantities of water involves a more effective use of the heater 23 as compared to
heating the entire content of the reservoir 22, wherein the steaming device 1 is capable of
delivering steam much faster during a start-up phase. For the purpose of allowing water to
flow from the reservoir 22 to the steam chamber 25, the free end 11 of the separation tube 10
is provided with notches (not shown).

The steaming device 1 may comprise an aroma infuser 4 for containing items
for adding flavor and aroma to the food to be steamed, as shown in figure 3. A user can place
herbs and spices in the aroma infuser 4, which is generally shaped like a tray having a bottom

41 which is at least partially permeable to steam. The aroma infuser 4 is positioned on top of
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the drip tray 3, particularly on top of the steam outlet 33. In this way, it is achieved that all
steam which is produced during operation of the steaming device 1 passes through the aroma
infuser 4 and the contents of the aroma infuser 4 before it reaches the food to be steamed, so
that the taste and the aroma of the food is directly influenced by the interaction of the steam
with the contents of the aroma infuser.

The standing wall 52 of the basket 5 can be made of a transparent material,
such as a transparent plastic, for allowing a user of the steaming device 1 to watch and check
the contents of the basket 5 during a steaming process. In general, the drip tray 3, the aroma
infuser 4, the basket 5 and the cover 8 can be made of a plastic. Also, a number of elements
of the base part 2 can be made of a plastic. Particularly, the reservoir 22 can be delimited by
plastic walls.

The way in which the steaming device 1 works will be explained in the
following. Before switching on the steaming device 1, a user of the device 1 makes some
preparations. In the first place, the user takes care that the reservoir 22 is filled with a fresh
quantity of water or possibly another fluid which is suitable to be used for steaming food,
wherein the user can pour the fluid into the reservoir 22 through the filling port 21. When the
reservoir 22 is filled to a sufficient extent, the user puts the drip tray 3 in place. In the
process, the steam chamber 25 is formed inside the reservoir 22 as the free end 11 of the
separation tube 10 touches the bottom 24 of the reservoir 22 and separates a small quantity of
the water from the rest of the water contained inside the reservoir 22. Furthermore, the user
fills the aroma infuser 4 with herbs and/or spices and places the aroma infuser 4 on top of the
steam outlet 33. Also, the user fills the basket 5 with food to be steamed and places the basket
5 on top of the drip tray 3. Finally, the user covers the basket 5 by means of the cover 8. For
sake of completeness, it is noted that the use of the aroma infuser 4 is not necessary for
proper operation of the steaming device 1, so that a user of the device 1 may decide to omit
the aroma infuser 4 if there is no need for adding extra flavor to the food to be steamed.

When the preparations are done, the user switches on the steaming device 1
and provides input to a controlling unit of the steaming device 1 by means of a control panel
(not shown) arranged on the base part 2. For example, the user sets a duration of the steaming
process. According to another possibility, the user enters information regarding the type of
food which is present inside the basket 5. When the controlling unit is programmed such as to
automatically choose optimal parameters of a steaming process with the type of food,

particularly successive phases which are a combination of a certain temperature and a certain
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period of time, there is no need for the user to think of setting parameters himself/herself, so
that mistakes are avoided.

As soon as the steaming device 1 is switched on, electric power is supplied to
the heater 23 and the temperature of the water surrounding the heater 23 in the steam
chamber 25 rises until the water starts to boil and steam is produced. The steam exits the
steam chamber 25 through the steam outlet 33, flows through the aroma infuser 4 and flows
further to the basket 5 while carrying the flavor and the aroma of the contents of the aroma
infuser 4. Inside the basket 5, the food is heated under the influence of interaction with the
steam and is cooked as a result thereof. In the process, the flavor and the aroma carried by the
steam are absorbed by the food. The steam automatically flows in an upward direction and
eventually reaches the cover 8, passing through the holes 53 in the bottom 51 of the basket 5.
The steam chamber 25 is continuously refilled with water flowing from the reservoir 22
under the influence of gravity, on the basis of the principle of communicating vessels,
through the notches which are present at the end 11 of the separation tube 10 touching the
bottom 24 of the reservoir 22.

The steaming device 1 comprises a circuit for controlling a power supply to
the heater 23, wherein the circuit is capable of using input about actual conditions obtained
from a temperature sensor 35. It is understood that such a way of controlling the power
supply yields more accurate results of the temperature at which steaming processes are
performed than when control would be performed without any feedback. According to the
present invention, in order to guarantee relevant results of the measurements performed by
the temperature sensor 35, it is important to choose a position of the temperature sensor 35
such as to be in a certain area. In particular, it is preferred for the temperature sensor 35 to be
arranged in the at least one basket 5 or right underneath the basket 5, at a position between
the steam outlet 33 and an extension thereof and the standing wall 52 of the basket 5 and an
extension thereof.

In the shown example, the temperature sensor 35 is arranged on the base part 2
of the steaming device 1, at a top side of the base part 2, at a position close to the periphery
of the base part 2. The drip tray 3 is provided with a hole 36 for letting through the
temperature sensor 35 when the drip tray 3 is put in place on the base part 2. In this way, it is
achieved that during a steaming process, the temperature sensor 35 is present in the drip tray
3, wherein the position of the temperature sensor 35 is a position which is close to the bottom

51 of the basket 5.
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Furthermore, as mentioned in the foregoing, the position of the temperature
sensor 35 is preferably chosen such as to be a position between the steam outlet 33 and an
extension thereof and the standing wall 52 of the basket 5 and an extension thereof. In
particular, an optimal distance between the position of the temperature sensor 35 and an outer
wall 26 of the steam outlet 33 in a radial direction, i.e. a direction in a plane perpendicular to
a geometric center axis 27 of the steam outlet 33, intersecting with both the geometric center
axis 27 and the position of the temperature sensor 35, is found in a range of 0.5 to 0.9 of a
distance between the standing wall 52 of the basket 5 and the outer wall 26 of the steam
outlet 33, determined in the same direction.

Figure 4 serves to illustrate the area associated with the range of the optimal
position of a temperature sensor in the radial direction. To that end, the figure
diagrammatically shows the outlines of the steam outlet 33 and the standing wall 52 of the
basket 5, wherein the area is indicated as a hatched ring between the outlines as mentioned.

With the temperature sensor 35 being present inside the steaming device 1, it
is possible to accurately set a temperature or various temperature phases during a steaming
process. Needless to say that it is advantageous for the steaming device 1 to be equipped with
some kind of timer as well when it is desired that temperature phases are realized, wherein
the timer may be programmable by a user. In this respect, it is noted that for many types of
food, it is advantageous to realize fast heating of the food during a start-up phase, to subject
the food to a temperature lower than 100°C during a second phase, and to have a higher
temperature again during one or more subsequent phases.

It will be clear to a person skilled in the art that the scope of the present
invention is not limited to the examples discussed in the foregoing, but that several
amendments and modifications thereof are possible without deviating from the scope of the
present invention as defined in the attached claims. While the present invention has been
illustrated and described in detail in the figures and the description, such illustration and
description are to be considered illustrative or exemplary only, and not restrictive. The
present invention is not limited to the disclosed embodiments.

Variations to the disclosed embodiments can be understood and effected by a
person skilled in the art in practicing the claimed invention, from a study of the figures, the
description and the attached claims. In the claims, the word "comprising” does not exclude
other steps or elements, and the indefinite article "a" or "an" does not exclude a plurality. The

mere fact that certain measures are recited in mutually different dependent claims does not
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indicate that a combination of these measures cannot be used to advantage. Any reference
signs in the claims should not be construed as limiting the scope of the present invention.

It is noted that in this text, the terms “water” and “fluid” are used in respect of
liquids which can be present in the steaming device 1. The use of these terms should not be
understood such as to mean that the present invention is restricted to the use of a certain type
of liquid. Particularly, the term “water” should be interpreted in a broad sense, not only in the
meaning of pure water, but also in the meaning of water-based liquids.

In the example of a steaming device 1 according to the present invention
shown in figure 2, the device 1 comprises three baskets 5, 6, 7 which are intended to be
stacked on top of each other. That does not alter the fact that the number of baskets 5, 6, 7
can be chosen freely within the framework of the present invention, as mentioned earlier.
Furthermore, when two or more baskets 5, 6, 7 are used, it is not necessary that the baskets 5,
6, 7 are intended to be positioned at different levels. In other words, in such a case, it is also
possible for the baskets 5, 6, 7 to be intended to be positioned in a side-by-side configuration
at one and the same level on the base part 2.

The baskets 5, 6, 7 can have any suitable shape as long as something like a
bottom 51, 61, 71 for supporting food to be steamed and something like an upstanding wall
52, 62, 72 for retaining the food to be steamed on the bottom 51, 61, 71 are present. In a
practical embodiment, the bottom 51, 61, 71 can be chosen such as to have a more or less flat
appearance. The standing wall 52, 62, 72 can be shaped according to a circle or an ellipse, for
example, or according to a square or a rectangle, whether provided with rounded corners, or
not. In any case, it is advantageous for the shape of the standing wall 52, 62, 72 to be chosen
such that a largest distance between the wall 52, 62, 72 and a geometric center axis of the
basket 5, 6, 7 and a smallest distance between the wall 52, 62, 72 and the axis as mentioned
do not deviate too much with respect to each other, i.c. are in a comparable order of
magnitude, so that the basket 5, 6, 7 is free from projecting areas which are apt to remain at a
lower temperature than more centrally positioned areas during a steaming process, or which
would require the presence of heaters at various positions in the device steaming 1. For sake
of completeness, it is noted that in a basket 5, 6, 7 having a flat bottom 51, 61, 71 and a
standing wall 52, 62, 72 extending perpendicular with respect to the bottom 51, 61, 71 and
having a symmetric shape, the geometric center axis is defined by the axis of symmetry of
the standing wall 52, 62, 72 and extends as a straight line in an orientation which is parallel to

the standing wall 52, 62, 72 and perpendicular to the bottom 51, 61, 71.
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CLAIMS:

1. Device (1) for steaming food, comprising a base part (2) and at least one
basket (5, 6, 7) which is intended to be positioned above the base part (2) in a normal
orientation of the device (1), wherein the at least one basket (5, 6, 7) has a bottom (51, 61,
71) provided with holes (53) for letting through steam and a standing wall (52, 62, 72)
projecting from the bottom (51, 61, 71) and delimiting a space above the bottom (51, 61, 71)
for receiving and containing food to be steamed, wherein the base part (2) comprises a steam
chamber (25) for containing water to be converted into steam and heating means (23)
associated with the steam chamber (25) for heating water which is inside the steam chamber
(25), a reservoir (22) for containing water to be supplied to the steam chamber (25), which is
in fluid communication with the steam chamber (25), and also a drip tray (3) for receiving
fluid from the at least one basket (5, 6, 7) during operation of the device (1) and for closing
an open top side of the reservoir (22), wherein the device (1) further comprises a circuit for
controlling a power supply to the heating means (23), and wherein the circuit comprises a
temperature sensor (35) which is arranged at a position in the drip tray (3), at a distance with
respect to a first imaginary ring-shaped plane defined by an outer wall (26) of a steam outlet
(33) of the steam chamber (25) and an extension thereof in a range of 0.5 to 0.9 of a total
distance between the first imaginary ring-shaped plane and a second imaginary ring-shaped
plane defined by the standing wall (52, 62, 72) of the at least one basket (5, 6, 7) and an
extension thereof, measured along an imaginary line intersecting both a geometric center axis
(27) of the steam outlet (33) and the position of the temperature sensor (35), in a plane

perpendicular to the geometric center axis (27) of the steam outlet (33).

2. Device (1) for steaming food according to claim 1, wherein the temperature
sensor (35) is arranged on the base part (2), at a side of the base part (2) which is a top side in
the normal orientation of the device (1), and wherein the drip tray (3) is provided with a hole
(36) for letting through the temperature sensor (35) when the drip tray (3) is put in place on
the base part (2).
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3. Device (1) for steaming food according to claim 1, wherein the controlling
circuit is programmed to realize at least three temperature phases during operation of the
device (1), wherein a temperature associated with an intermediate temperature phase is lower

than temperatures associated with a start temperature phase and a final temperature phase.

4. Device (1) for steaming food according to claim 1, wherein the controlling
unit is programmed to realize four temperature phases, wherein, in a first phase, a
temperature is set in a range between 80°C and 100°C, during a time in a range between 2
and 10 minutes, wherein, in a second phase, a temperature is set in a range between 50°C and
90°C, during a time in a range between 0 and 120 minutes, wherein, in a third phase, a
temperature is set in a range between 90°C and 100°C, during a time in a range between 0
and 120 minutes, and wherein, in a fourth phase, a temperature is set in a range between 60°C

and 100°C, during a time in a range between 0 and 60 minutes.

5. Device (1) for steaming food according to claim 4, wherein a setpoint in the

second phase is between 60°C and 80°C, and a duration of the third phase is 0 minutes.

6. Device (1) for steaming food according to claim 4, wherein a setpoint in the
second phase is between 60°C and 80°C, and a duration of the second phase is 15-60

minutes.

7. Device (1) for steaming food according to claim 4, wherein a setpoint in the
second phase is between 45°C and 60°C, and a duration of the second phase is 15-60

minutes.
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