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De§cription
BACKGROUND OF THE INVENTION

Field of the Invention

The present invention is related to a heat insulat-
ing cooking vessel utilized for a cooking process by
which food semi-cooked by heating or cooling is kept
warm or cool and brought to a completely cooked
state.

Prior Art

In general, the process of heating and cooking
food involves electricai heat or a direct flame. How-
ever, such a cooking process makes food susceptible
to break-down or scorching due to heating, and con-
sumes a large amount of energy.

A cooking process which can solve the above-
mentioned problem is desirable, for example one in
which vegetables or grains are immersed in a proper
quantity of boiling water or boiling seasoned soup, or
semi-cooked food is kept warm or cool for an extend-
ed period of time to bring it to a completely cooked
state.

As a cooking vessel suitable for such a cooking
process, the heat insulating cooking vessel shown in
Fig. 11 has been conventionally proposed.

The heat insulating cooking vessel is composed
of a heat insulating container 1, a container portion 3,
an inner pot 2 releasably housed in the container por-
tion 3, and a lid portion 4 disposed on the container
portion 3, which can be sealed up.

The container portion 3 consists of an inner bot-
tle 5 which is cylindrical and has an approximately
hollow curve shaped bottom and an outer bottle 6
which has a larger diameter than that of the inner bot-
tle 5 and has approximately the same shape as the
inner bottle 5, both bottles being jointed airtight at
their respective upper edges to form a dual wall
structure. The space between the inner bottle 5 and
outer bottle 6 is either a vacuum space or is filled with
heat insulating material to form a heat insulating por-
tion 7. A bottom element 8 is disposed on the bottom
of the container portion 3, and handles 9, 9 are dis-
posed on both sides of the container portion 3. The
lid portion 4 is formed with an upper lid element 11 of
an approximately disc shape and having a lid grip 10
at its center, and with a lower lid element 12 also of
an approximately disc shape, the space between the
upper lid element 11 and the lower lid element 12 be-
ing filled with heat insulating material.

An explanation is given of the inner pot 2 housed
in the heat insulating container 1 referring to Fig. 12.
The inner pot 2 is equipped with an inner pot container
portion 13, an inner pot lid portion 14 and a hanger
portion 15. On the upper edge of the inner pot con-
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tainer portion 13 is placed a disc-shaped inner pot
container lid portion 14 with the same diameter as
that of the container portion 13. Stopper portions 16,
16 are located on the outer peripheral wall of the inner
pot container portion 13 so as to engage with the both
ends of the hanger portion 15. The hanger portion 15,
which is semi-circular shaped and has approximately
the same diameter as that of the inner pot container
portion 13, are rotatable with respect to the inner pot
container portion 13.

A cooking vessel of this type is for example par-
tially disclosed in DE-A-2 018 067.

Fig. 13 shows the structure of a rice cooker pot
as disclosed in Japanese Patent Application Second
Publication n° 62-44482. This rice cooker pot con-
sists of a heat insulating pot 17 and a cooking pot 18
with a lid, which are housed releasably in the jar. The

~ lid 19 is placed on the opening of the cooking pot 18

positioned flush or above the upper edge of the heat
insulating pot 17. The lid element 20 filled with heat
insulating material is positioned above the lid 19 of
the cooking pot.

However, these conventional heat insulating
cooking vessels have the following problems.

Refering to the heat insulating cooking vessel!
shown in Fig. 11, the hanger portion 15 of the inner
pot 2 is disposed near the opening on the outer sur-
face of the inner pot container portion 13, rotatable
with respect to the container portion 13, and is circu-
lar with approximately the same curvature as that of
the inner pot container portion 13. Therefore, when
food is semi-cooked in the inner pot 2 prior to keeping
the semi-cooked food warm or cool in the heat insu-
lating container 1, the hanger portion 15 shifts its
position relative to the inner pot container 13, thus
making it difficult to stir the food in the pot 2. Further-
more, when the inner pot 2 is heated by a heating de-
vice such as a gas stove and the like, its heat is con-
vected to the hanger portion 15, resulting in danger
to a person who touches the hanger portion 15.

In addition, when the inner pot 2 is housed in the
heat insulating container 1, the hanger portion 15,
which is rotatable with respect to the container por-
tion 13, may have the bottom portion of the inner pot
container portion 13 touch the opening of the heat in-
sulating container 1, so that the inner pot container
portion 13 is tiited to cause food in the container to
spill out.

Furthermore, when the inner pot 2 is housed in
the heat insulating container 1 and cooking is per-
formed by keeping the food either warm or cold, the
hanger portion 15 is also housed in the heat insulat-
ing container 1. Therefore, the hanger portion 15 is
heated, so that it is too hot for a person to touch, thus
making it difficult to take the inner pot 2 out of the heat
insulating container 1.

In addition, as the hanger portion 15 protrudes
from the outer surface of the inner pot container por-
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tion 13, the dimensions of the heat insulating contain-
er 1 should be large to incorporate the protrusion,
causing a higher production cost and preventing the
cooking vessel from being lightweight and compact.
In the rice cooker pot shown in Fig. 13, as the lower
surface of the lid element 20 is positioned above the
upper edge of the heat insulating pot 17, or in other
words, the insulating material 20a in the lid element
20 is positioned above the upper edge of the heat in-
sulating pot 17, the insulating performance is re-
duced.

Futhermore, a structure in which no hanger is
provided in the cooking pot (inner container) will re-
duce the ability to put in or take out the inner pot and
to cook using the inner pot, unless the vessel is lim-
ited only to cooking rice, which is usually served di-
rectly from the inner pot.

SUMMARY OF THE INVENTION

It is therefore an object of the present invention
to provide a heat insulating cooking vessel utilized for
a cooking process by which food semi-cooked by
heating or cooling is kept warm or cool and brought
to a completely cooked state. The invention is defined
in the accompanying Claim 1.

According to an aspect of the present invention,
there is provided a heat insulating cooking vessel in-
cluding an heat insulating outer container, an inner
container which is releasably housed in the outer con-
tainer, said inner container being formed shallower
than the outer container so that the inner container is
positioned below the opening portion of the outer
container when housed in the outer container, and a
heat insulating lid member closing the opening por-
tion of the outer container when the inner container
is housed in the outer container, the heat insulating
cooking vessel comprising at least one handle dis-
posed on the side wall of the inner container, the han-
dle being composed of a tang portion extending up-
ward, and a grip portion arranged above the opening
portion of the inner container on the tip of the tang
portion, said handle being disposed on the side wall
of the inner container and extending upward so that
the tip of the tang portion is positioned outward of the
opening portion of the outer container and the tang
portion extending upward from the opening of the in-
ner container is perpendicularly bent radially outward
of the opening portion of the outer container, the heat
insulating lid member of the outer container being
provided with at least one cutout into which the han-
die can be inserted, the heat insulating lid member
being releasably disposed to the opening portion of
the outer container so that a lower face of the heat in-
sulating lid member is positioned adjacent to the
opening portion of the inner container and below the
opening portion of the outer container.
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BRIEF DESCRIPTION OF THE INVENTION

Fig.1 is a cross-sectional view of a heatinsulating
cooking vessel according to a first embodiment
of the present invention ;

Fig. 2 is a cross sectional view of a heatinsulating
cooking vessel according to a second embodi-
ment of the present invention ;

Fig. 3 is a cross sectional view of a heatinsulating
cooking vessel according to a third embodiment
of the present invention;

Fig. 4 is a cross sectional view of a heat insulating
cooking vessel according to a fourth embodiment
of the present invention;

Fig. 5 is a cross sectional view of a heat insulating
cooking vessel according to a fifth embodiment
of the present invention;

Fig. 6a is a cross sectional view of an inner pot
of the heat insulating cooking vessel according to
the fifth embodiment of the present invention
shown in Fig. 5;

Fig. 6b is a top plan view of the heat insulating
cooking vessel according to the fifth embodi-
ment of the present invention shown in Fig. 5;
Fig. 7 is a cross sectional view of a heatinsulating
cooking vessel according to a sixth embodiment
of the present invention;

Fig. 8 is a cross sectional view of a heatinsulating
cooking vessel according to a seventh embodi-
ment of the present invention;

Fig. 9 is a cross sectional view of a heat insulating
cooking vessel according to a eighth embodi-
ment of the present invention;

Fig. 10 is a cross sectional view of a heat insulat-
ing cooking vessel according to a ninth embodi-
ment of the present invention;

Fig. 11 is a cross sectional view of a prior art heat
insulating cooking vessel;

Fig. 12 is a cross sectional view of an inner pot
of the prior art heat insulating cooking vessel
shown in Fig. 11; and

Fig. 13 is a partial cross sectional view of another
prior art heat insulating cooking vessel.

DETAILED DESCRIPTION OF THE INVENTION

A heat insulating cooking vessel according to the
present invention includes a heat insulating outer
container, an inner container which is releasably
housed in the outer container, and a heat insulating
lid member closing the opening portion of the outer
container when the inner container is housed in the
outer container. The inner container is formed shal-
lower than the outer container so that the inner con-
tainer is positioned below the opening portion of the
outer container when housed in the outer container.
The side wall of the inner container has at least one
handle, each handle being composed of a tang por-
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tion extending upward and a grip portion arranged
above the opening portion of the inner container on
the tip of the tang portion. The heat insulating lid
member of the outer container has at least one cutout
by which the tang portion of the inner container can
be inserted. The heat insulating lid member is releas-
ably disposed to the opening portion of the outer con-
tainer so that a lower face of the heat insulating lid
member is positioned adjacent to the opening portion
of the inner container and below the opening portion
of the outer container.

In addition, the inner container has a reduced di-
ameter portion formed adjacent to the opening por-
tion thereof, the handle being secured to the reduced
diameter portion.

Furthermore, the handle disposed on the side
wall of the inner container is extended upwardly so
that the tip of the tang portion is positioned outward
of the opening portion of the outer container.

The grip disposed on the tip of the tang portion
is made of material having low heat conductivity such
as synthetic resin and wood and the like.

. In addition, the inner container is made of metal
or enameled material which can be subjected to heat-
ing, in which the heat insulating outer container con-
sists of a dual wall composed of an inner bottle and
an outer bottle having an outer wall and a bottom, the
inner bottle and the outer bottle being made of metal,
and in which further comprising a cover of synthetic
resin material disposed at least at the bottom of the
outer wall of the outer bottle.

With the present heat insulating cooking vessel,
the inner container of the heat insulating container
can be put in and taken out using the jointed handle
composed of the tang and the grip on the inner con-
tainer body by arranging the grip at a position above
the upper edge of the inner container body.

In addition, when the heat insulating lid member
is closed with the inner container housed in the heat
insulating container, the lower surface is positioned
so that it is below the upper edge of the heat insulat-
ing container, thereby enhancing the insulating effi-
ciency, which is the most important function of a heat
insulating cooking vessel. o

Furthermore, as the inner container has the re-
duced diameter portion on the upper part of the inner
container body and the handle is located in the re-
duced diameter portion, a space is available to house
the tang portion when the inner pot is placed in the
heat insulating container.

Furthermore, synthetic resin on the bottom
member of the outer container greatly facilitates col-
oring the bottom member.

Specific explanations are given in this section
concerning the present heat insulating cooking ves-
sel by referring to the embodiments.
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Embodiment 1

Fig. 1 is a drawing for the first embodiment (Em-
bodiment 1) of a heat insulating cooking vessel ac-
cording to the present invention.

The heat insulating cooking vessel of this em-
bodiment consists summarily of a heat insulating
container 21 and an inner pot 22 which is housed re-
leasably in the heat insulating container 21. The heat
insulating container 21 consists of a heat insulating
lid member 24 disposed enclosably on an outer con-
tainer 23.

The outer container 23 is composed of a cylindri-
cal inner bottle 25 made of stainless steel or carbon
steel and a cylindrical outer bottle 26 made of the
same material as that of the inner bottle 25 and hav-
ing a diameter larger than that of the inner bottle 25.
The inner bottle 25 and the outer bottle 26 form a dual
wall structure with the respective upper edges of the
bottles joined in an airtight manner. A heat insulating
portion 27 consisting of a vacuum or filled with insu-
lating material is formed in the space between the in-
ner bottle and the outer bottle. A bottom member 28
is located at the bottom of the outer container 23 by
screwing a screw 31 into a screw hole 29 drilled in the
bottom member 28 along with a screw receiver 30
provided in the outer bottle 26. An outer container
handle 32 is fixed onto the upper edge of the outer
container 23.

The heat insulating lid member 24 consists of an
upper lid element 33 of approximately disc shape, a
lower lid element 34 of approximately disc shape, and
insulating material 35. The upper lid element 33 and
the lower lid element 34 are jointed by an upper en-
gaging element 36 which projects in the vicinity of cir-
cumference of the upper lid element 33 into a lower
engaging element 37 which is formed in the vicinity
of the circumference of the lower lid element 37. The
gap formed by the upper lid element 33 and the lower
lid element 34 is filled with insulating material 35. A
concave portion 40 is formed at the center of the low-
er lid element 34 in order to house a knob 39 fixed on
an inner pot lid 38 of the inner pot 22.

The heat insulating lid member 24 is formed so
that the lower face of the heat insulating lid member
24 is positioned above the upper edge of the outer
container 23 when the heat insulating lid member 24
is closed with the inner container 22 housed in the
outer container 23. Furthermore, two cutouts 42 are
provided on the side wall of the heat insulating lid
member 24 in order to take out tang portions 41 pro-
vided on the side wall of the inner pot 22 to outside
the outer container 23.

The inner pot 22 is composed of an inner pot bod;}
43, an inner pot lid 38 and two handies 44, 44. On an
upper mouth part 45 of the inner pot body 43 is placed
the disc-shaped inner pot lid 38 with a diameter ap-
proximately the same as that of the mouth part 45.
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The center of the inner pot lid 38 is fixed to the knob
39 made of a material having low heat conductivity,
such as plastics and the like.

The inner pot body 43 made of metal is formed
cylindrically with a flat bottom, and the small diameter
mouth part 45 is formed on the top of the inner pot
body 43. On the circumference of the mouth part 45,
two handles 44, 44 are located at one point and at an-
other point corresponding to the other end of the di-
ameter from passing the center of the circumference
of the mouth part 45.

The handle 44 consists of the tang portion 41 and
the grip portion 46. One end of the tang portion 41 is
jointed to the inner pot body 43 by means of welding,
and the other end of the tang portion 41 is disposed
with the grip portion 46. The tang portion 41 is made
of an oblong stainless steel sheet and fixed at the
mouth part 45 of the inner pot body 43. The tang por-
tion 41 is extending upward and is bent out perpendi-
cularly at its half point of the circumference of the
mouth part 45. As the tang portion 41 is subjected to
shock and load when the inner pot 22 is heated, the
tang portion 41 is made of stainless steel which has
high heat resistance and mechanical strength.

The grip portion 46 fixed on the tip of the tang
portion 41 is made of a material having low heat con-
ductivity, such as wood, thermosetting resin, and the
like, so that even when the tang portion is heated to
a temperature higher than a person can safely touch,
the grip portion 46 is kept at a temperature a person
can touch.

As the tang portion 41 is located on the circum-
ference of the mouth part 45 with a smaller diameter,
a gap is available to house the tang portion 41 when
the inner pot 22 is housed in the heat insulating con-
tainer 21. The inner diameter of the heat insulating
container 21 can be set to match the outer diameter
of the inner pot body 43. In addition, when the inner
pot 22 is housed in the heat insulating container 21,
the handle grip portion 41 projects upward from the
inner bottle 25 passing through the cutout 42 formed
on the heat insulating lid member 24. The tang por-
tion 41 is perpendicularly bent radially outward from
the inner pot 22, at the end of which the grip portion
46 is positioned above the upper edge of the inner pot
body 43 and radially outward of the inner pot 22. Fur-
thermore, the grip portion 46 is engaged in the outer
container handle 32 of the heat insulating container
21.

Thus, by having the tang portion 41 projectabove
the inner pot body 43 and bent outward so that the
grip portion 46 is located on the tip of the tang portion
41 and by having the grip portion 46 distanced from
the side wall of the inner pot body 43, the heat rising
along the side wall of the inner pot body 43 when
cooking is performed will not be conducted directly to
the grip portion 46, preventing it from being heated
to an unacceptable temperature.
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In the meantime, using clad steel having high
heat conductivity as the material of the inner pot 22
results in more even heating (soaking) in the inner pot
and reduces scorching of cooking food. However, if
clad steel is used in the tang portion 41, heat conduc-
tion of the tang portion 41 is increased, resulting in
reducing an insulation performance due to the fact
that the tip of the tang portion 41 projects outside the
heat insulating container 21. Therefore, it is desirable
to use stainless steel for the tang portion 41, which
is welded to the mouth part 45 of the inner pot 22
made of clad steel to make both parts into one piece.
Using stainless steel as the material of the tang por-
tion 41, which has a lower heat conductivity than
does clad steel, reduces the heat diffusing from the
tang portion 41, thus preventing the heat insulation
performance from decreasing.

In this embodiment, one can carry the inner pot
22 by holding the grip portion 46, which is not heated
because the grip portion 46 of the ‘handle 44 is out-
side the heat insulating container 21 when the inner
pot 22 is housed in the heat insulating container 21.
Additionally, as the grip portion 46 is made of a ma-
terial having low heat conductivity, such as wood or
thermosetting resin, the grip portion 46 will not be-
come too hot to carry it even if the heat in the tang
portion 41 is conducted. Furthermore, because the
grip portion 46 is positioned above and radially out-
ward of the inner pot.body 43, the grip portion 46 will
not be heated even if the inner pot 22 is subjected to
direct heating, thereby enabling one to carry the in-
ner pot 22 by holding the grip portion 46. '

Furthermore, as the grip portion 46 is positioned
above and radially outward of the inner pot body 43,
putting in and taking out the inner pot 22 from the
heatinsulating container 21 is easier, thus making the
vessel easier to use.

Furthermore, as the lower face of the heat insu-
lating lid member 24 is positioned below the upper
edge of the heat insulating container 21, when the
heat insulating lid member 24 is closed with the inner
pot 22 housed in the heat insulating container 21, it
is possible to enhance the heat insulating efficiency,
which is the most important function in a heat insu-
lating cooking vessel.

Furthermore, because the mouth part 45 having
the reduced diameter portion is formed on the top of
the inner pot body 43 and the tang portions 41, 41 are
provided on the mouth part 45, a gap is available to
house the tang portion 41. The inner diameter of the
heat insulating container 21 can be matched with the
outer diameter of the inner pot body 43, thereby mak-
ing it possible to make the heat insulating container
21 more compact. :

Embodiment 2

Fig. 2 is a drawing for a second embodiment (Em-
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bodiment 2) of the present heat insulating cooking
vessel.

This embodiment differs from Embodiment 1 in
that a mouth part 48 of an inner pot body 47 made of
enameled iron is fixed with fixing means (fixing hard-
ware 49) by means of arivet 50 or welding, to a handle
51 made of heat-resistant resin such as thermally
hardening resin and the like by interposing the handle
51 between the rivet 50 and the fixing hardware 49.
The handie 51 consists of the tang portion 41 and the
grip portion 46 formed in one piece using the same
material, which is heat-resistant resin.

In this embodiment, which has the same effect as
Embodiment 1, the structure of the handle 51 being
disposed by interposing the fixing hardware 49 fixed
on the inner pot body 47 enables the mouth part 48
and the handle 51 to be joined without using a weld.
Therefore, it is possible to use enameled iron for the
inner pot body 47 and heat-resistant resin for the han-
dle 51, thus broadening the freedom for selecting ma-
terial for the inner pot body 47 and the handle 51.

In addition, the use of enameled iron having high-
er heat conductivity in the inner pot body 47 can re-
duce scorching of the cooking material and prevent
the inconvenience of dissolving metallic material from
the inner pot body 47. Moreover, coloration of the in-
ner pot 22 is easier, with greater color variations.

Furthermore, the structure of the inner pot body
47 with the handle 51 made of resin which is far less
heat conductive than metal can reduce the heat
transfer by conduction from the inner pot body 47 to
the grip portion, further enhancing the heat insulat-
ing efficiency.

Embodiment 3

Fig. 3 is a drawing for a third embodiment (Em-
bodiment 3) of the present heat insulating cooking
vessel.

This embodiment differs from Embodiment 1 in
that a shorter tang portion made of stainless steel is
located in the vicinity of the upper edge of an inner pot
body 52 made of clad steel in such a way that the tip

.of the tang portion is positioned above the upper

edge of the inner pot body 52. The tip of the tang por-
tion 53 has a grip portion 54 made of thermosetting
resin, so that the tang portion 53 and the grip portion
54 can be housed in the heat insulating container 21
when the inner pot 22 is housed in the heat insulating
container 21. :

In addition, the smaller diameter mouth part45 is
not formed on the upper edge of the inner pot body
52, but instead the upper portion of the inner bottle
25 in the outer container 23 is bent toward the outer
bottle 26 to form a space to house the handle grip
portion 53.

This embodiment provides approximately the
same effect as Embodiment 1.
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Embodiment 4

Fig. 4 is a drawing for a fourth embodiment (Em-
bodiment 4) of the present heat insulating cooking
vessel.

This embodiment differs from Embodiment 1 in
thatthe bottom member 55 of the heat insulating con-
tainer 21 is made from synthetic resin, and the bot-
tom member 55 extends to the upper portion of the
outer wall of the outer container 23 to cover the outer
wall of the outer container 23 by this extended por-
tion.

Since the bottom member 55 is free from heat
application, its material need not be limited to heat-
resistant resin. General purpose synthetic resin such
as polyethylene, polypropylene, polyvinyl chloride,
and the like can be used.

This embodiment provides the same effect as
Embodiment 1. In addition, the use of synthetic resin
in the bottom member 55 of the heat insulating con-
tainer 21 greatly facilitates coloration of the bottom
member 55 and increases the design variations. At
the same time, by applying to the bottom member 55
colors and patterns which can make the heat-cooking
vessel easily identifiable from other vessels, it is pos-
sible to prevent through visual means the heat insu-
lating container 21 from being inadvertently subject-
ed to direct heating.

Furthermore, the use of synthetic resin in the
bottom member 55 can prevent a table top or table
cloth from being scratched when the heat insulating
container 21 is placed on the table.

Moreover, by extending the bottom member 55
so as to cover the outer wall of the outer container 23,
a finish polishing process of the outer container 23
can be omitted. Thus the polishing costis reduced, re-
sulting in reduced production costs.

Embodiment 5

Fig. 5 is a drawing for a fifth embodiment (Em-
bodiment 5) of the present heat insulating cocking
vessel.

~ The heat insulating cooking vessel of this em-
bodiment summarily consists of a heat insulating
container 101 and an inner container (inner pot 102)
detachably housed in the heat insulating container
101, the heat insulating container 101 being formed
with a heat insulating lid member (lid portion 104) en-
closed in an outer container (container portion 103).

The container portion 103 is composed of a met-
allic inner bottle 105 with a bottomed cylindrical
shape, having a bottom with a concave semi-
spherical shape with a convex portion formed on its
center and a metallic outer bottle of approximately
the same shape as the inner bottle 105 but with a
larger diameter than that of the inner bottle 105. The
inner bottle 105 and the outer bottle 106 form a dual
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wall structure being joined airtight at their respective
openings. The clearance between the inner bottle
105 and the outer bottle 106 forms a heat insulating
portion 107 made of a vacuum or filled with insulating
material.

In addition, on the bottom face of the container
portion 103, a bottom element 108 is attached with a
screw 117, a screw hole 119 in the bottom element
108 and a screw receiver 120 provided in the outer
bottle 106. Legs 118, 118 are provided on the bottom
element 108 to prevent the container portion 103
from falling down. Container handles 109, 109 with
grip holes 121, 121 on the center are located on the
circumference of the container portion 103.

The heat insulating lid member 104 is composed
of an upper lid element 111 of approximately disc
shape, a lower lid element 112 of approximately disc
shape and insulating material 122. The upper lid ele-
ment 111 and the lower lid element 112 are coupled
together by engaging a cylindrical upper engaging
element 123 projecting outwardly from the vicinity of
the circumference of the upperlid element 111, into a
cylindrical lower engaging element similarly project-
ing outward from the vicinity of the circumference of
the lower lid element 112. The space formed by the
upper lid element 111 and the lower lid element 112
is filled with insulating material 122. At the center of
the upper lid element 111 is formed a knob 110 of ap-
proximately rectangular parallel piped shape and pro-
jecting outward. At the center of the lower lid element
112 is formed a concave portion 126 to house a knob
125 of the inner pot lid portion 114.

At one point on the circumference of the heat in-
sulating lid member 104 and at another point corre-
sponding to the other end of the circumferential diam-
eter from the former point passing through the cir-
cumferential center of the heat insulating lid member
104, cut-out portions 127, 127 are made for a handle
portion 115 to be taken out of the heat insulating con-
tainer 101, as shown in Fig. 6b. The cut-out portion
127 consists of an upper lid cut-out portion 128 dis-
posed in the upper lid element 111 and a lower lid cut-
out portion 129 disposed in the lower lid element 112.

Next, an explanation is given of the inner pot 102
housed in the heat insulating container 101, referring
to Fig. 6a. o

The inner pot 102 summarily comprises an inner
pot container 113, an inner pot lid portion 114 and a
handle portion 115. At the opening portion of the in-
ner pot container 113 is placed the disc-shaped inner
pot lid portion 114 having a diameter approximately
the same as that of the opening portion. At the center
of the inner pot lid portion 114 is a knob 125 of a rec-
tangular sheet material bent in an arc form. The met-
allic inner pot container 113 is a cylinder having a flat
bottom, at the opening portion of which are handle
portions 115, 115 on one point of the opening portion
circumference and on another point corresponding to
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the other end of the diameter passing through the cir-
cumferential center of the opening portion. The han-
dle portion 115 is composed of a tang portion 130 and
a grip 131, one end of the tang portion 130 being
bonded to the inner pot container 113 and the other
end being disposed with a grip 131 made of thermo-
setting resin. The tang portion 130 is made of a rec-
tangular metal sheet extending upward from the
opening of the inner pot container 113 and perpendi-
cularly bent at its halfway pointradially outward of the
opening portion circumference.

The inner pot 102 is, as shown in Fig. 5, support-
ed by its flat bottom making contact in a ring with the
inner wall rising from the concave spherical bottom of
the heat insulating container 101. The lid portion 104
is disposed on the heat insulating container 101 in
such a way that its cut-outs 127, 127 fit the handle
portion 115.

In this embodiment, one can carry the inner pot
102 holding the grip 131 which is not heated because
the grip 131 in the handle portion 115 is outside the
heat insulating container 101 when the inner pot 102
is housed in the heat insulating container 101. In ad-
dition, because the grip 131 is made of a material hav-
ing low heat conductivity, such as thermosetting res-
in and the like, the grip disposed on the tip of the tang
portion 130 will not become too hot to carry even if
the heat in the tang portion 130 is conducted. Fur-
thermore, as the grip 131 is positioned above and ra-
dially outward of the inner pot container 113, the grip
131 will not be heated even if the inner pot 102 is sub-
jected to direct heating by a stove, thereby enabling
one to carry the inner pot 102 by holding the grip 131,

In addition, because the tang portion 130 is fixed
onto the inner pot container 113, it is possible to set
the inner pot 102 in place by holding down the grip
131. Furthermore, in putting the inner pot 102 in the
heat insulating container 101 and taking out the inner
pot 102 from the heat insulating container 101, as the
handle portion 115 is fixed on the inner pot container
113, the inner pot 102 can be carried by holding the
grip 131 without tilting the pot, preventing the incon-
venience of having the cooking material in the pot
spill out.

. Furthermore, because the tang portion 130 of
the handle portion 115 is bonded integrally with the
inner pot container 113, no member projecting radially
outwardly of the circumference of the inner pot con-
tainer 113 is necessary, and the heat insulating con-
tainer 101 can be structured with a diameter fitting
that of the inner pot 102.

Although the grip 131 is made of thermosetting
resin in the above-mentioned embodiment, the pres-
ent vessel is not limited to material of this type. Any
material, such as wood and the like, may be used as
long as it has low heat conductivity. Also, while the
handle portion 115 and the inner pot container 113
are bonded into one piece in the above-mentioned
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embodiment, any other method of bonding ‘can be
used in the present vessel, for example, riveting or
welding, as long as no member projecting radially out-
ward of the inner pot container 113 is used.

Embodiment 6

Fig. 7 is a drawing for still another embodiment
(Embodiment 6) of the present heat insulating cook-
ing vessel.

This embodiment differs from Embodiment 5 in
that only one handle portion 115 is used and this han-
dle 131 is made longer than that of Embodiment 5.

This embodiment has the same effect as that of
Embodiment 5, plus the advantage that one can car-
ry the container with a single hand.

Embodiment 7

Fig. 8 is a drawing for a seventh embodiment
(Embodiment 7) of the present heat insulating cook-
ing vessel.

This embodiment differs from Embodiment 5 in
that a cover 132 is formed so as to cover the top of
the cut-out portion 127 on the upper lid element 111.

This embodiment also has the same effect as
Embodiment 5, and in addition, the insulating perfor-
mance of the heat insulating container 101 is better
than that in Embodiment 5.

Embodiment 8

Fig. 9is a drawing for an eighth embodiment (Em-
bodiment 8) of the present heat insulating cooking
vessel.

This embodiment differs from Embodiment 5 in
that a heat insulating lid member 104 is mounted in
place of the inner pot lid portion 114 placed on the
mouth part of the inner pot 102 in Embodiment 5. In
addition, the heat insulating lid member 104 is en-
closably disposed on the container portion 103.

Embodiment 9

Fig. 10 is a drawing for a ninth embodiment (Em-
bodiment 9) of the present heat insulating cooking
vessel.

This embodiment differs from Embodiment 5 in
that the inner container housed in the heat insulating
container 101 is changed from an inner pot 102 to a
kettle 133. As a result, the shape of the handie por-
tion 115 is changed so that the grip 131 comes above
the kettle 133.

Claims

1. Heat insulating cooking vessel including :

10

15

20

25

30

35

40

45

50

55

14

- a heat insulating outer container (23, 103)
having an opening portion,

- an inner container (22, 102) releasably
housed in the outer container, the inner
container having an opening portion, which
may be closed with a lid (38, 114) and a side
wall, said inner container being formed
shallower than the outer container so that it
is positioned below the opening portion of
the outer container when housed in the out-
er container ; :

- and a heat insulating lid member (24, 104)
for closing the opening portion of the outer
container when the inner container is
housed in the outer container ;

wherein :

(a) the inner container rests in the outer con-
tainer in a manner such that the inner contain-
er is separated from the outer container by a
predetermined distance ;
(b) atleast one handle (44, 51, 115, 131) is dis-
posed on the side wall of the inner container,
the handle being composed of a tang portion
(41) extending upward and having a tip, and
a grip portion (46) arranged on the tip of the
tang portion above the opening portion of the
inner container ;
(c) the handle disposed on the side wall of the
inner container extends upward so that the tip
of the tang portion is positioned outward of
the opening portion of the outer container and
the tang portion extending upward from the
opening of the inner container is perpendicu-
larly bent radially outward of the opening por-
tion of the outer container ;
(d) the heat insulating lid member of the outer
container is provided with at least one cutout
(42, 127) into which the handle can be insert-
ed, the heat insulating lid member being re-
leasably disposed to the opening portion of
the outer container so that a lower face of the
heat insulating lid member is positioned adja-
cent to the opening portion.of the inner con-
tainer and below the opening portion of the
outer container.

Heat insulating cooking vessel as recited in claim
1, in which the inner container (22, 102) has are-
duced diameter portion formed adjacent to the
opening portion thereof, the handle being se-
cured to the reduced diameter portion.

Heat insulating cooking vessel as recited in claim
1, in which the inner container (22, 102) is made
of metal or enameled material which can be sub-
jected to heating, in which the heat insulating out-
er container consists of a dual wall composed of
an inner bottle (25, 105) and an outer bottle (26,
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106) having an outer wall and a bottom, the inner
bottle and the outer bottle being made of metal
and in which further comprising a cover (132) of
synthetic resin material disposed at least at the
bottom of the outer wall of the outer bottle.

Heat insulating cooking vessel as recited in claim
1, in which the grip (46) is made of low heat con-
ductive material selected from the group consist-
ing of synthetic resin and wood.

Patentanspriiche

Wiérmeisolierendes Kochgefal mit:

- einem wirmeisolierenden &ufleren Behal-
ter (23, 103), der einen Offnungsabschnitt
aufweist,

- einem inneren Behélter (22, 102), der |6s-
bar im &ufleren Behélter aufgenommen ist,
wobei der innere Behilter einen Offnungs-
abschnitt, der mittels eines Deckels (38,
114) verschlieRbar ist, sowie eine Seiten-
wand aufweist, wobei der innere Behélter
flacher als der &uRRere Behélter ausgebildet
ist, so dal er unterhalb des Offnungsab-
schnittes des &uBeren Behdl- ters angeord-
net ist, wenn er im duReren Behélter aufge-
nommen ist;

- und einem wirmeisolierenden Deckelglied
(24, 104) zum VerschiieRen des Offnungs-
abschnittes des dulleren Behélters, wenn
der innere Behélter im duBeren Behélter
aufgenommen ist;

wobei:

(a) der innere Behalter in dem auReren Behél-

ter in einer solchen Weise gelagert ist, daf

der innere Behaiter von dem dufleren Behil-
ter durch einen vorbestimmten Abstand ge-
trennt ist;

(b) mindestens ein Handgriff (44, 51, 115,

131) an der Seitenwand des inneren Behél-

ters angeordnet ist, wobei der Handgriff durch

einen zungenartigen Abschnitt (41) gebildet
wird, der sich aufwarts erstreckt und eine

Spitze sowie einen Griffabschnitt (46) auf-

weist, der sich an der Spitze des zungenarti-

gen Abschnittes oberhalb des Offnungsab-
schnittes des inneren Behélters befindet;

(c) der Handgriff, der auf der Seitenwand des

inneren Behdlters angeordnet ist, sich auf-

wiérts erstreckt, so dal die Spitze des zun-
genartigen Abschnittes sich aufRerhalb des

Offnungsabschnittes des #uReren Behél-

ters befindet und der zungenartige Abschnitt,

der sich aufwirts von dem Offnungsabschnitt
des inneren Behalters erstreckt, unter einem
rechten Winkel radial nach auflen von dem
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Offnungsabschnitt des duBeren Behdlters
weggebogen ist;

(d) das warmeisolierende Deckelglied des du-
Reren Behalters mit mindestens einem Aus-
schnitt (42, 107) versehen ist, in den der
Handgriff eingefihrt werden kann, wobei das
wérmeisolierende Deckelglied I16sbar in dem
Offnungsabschnitt des duReren Behilters
angeordnet ist, so daf eine untere Oberfla-
che des warmeisolierenden Deckelgliedes
unmittelbar angrenzend an den Offnungsab-
schnitt des inneren Behalters und unterhalb
des Offnungsabschnittes des &uBeren Behal-
ters angeordnet ist.

Wirmeisolierendes Kochgefa nach Anspruch
1, bei dem der innere Behélter (22, 102) einen Ab-
schnitt mit vermindertem Durchmesser aufweist,
der angrenzend an dessen Offnungs- abschnitt
ausgeformt ist, wobei der Handgriff an dem Ab-
schnitt verminderten Durchmessers befestigtist.

Wirmeisolierendes Kochgefa® nach Anspruch
1, bei dem der innere Behaiter (22, 102) aus ei-
nem Metall oder einem emaillierten Material her-
gestelltist, das einer Aufwarmung aussetzbar ist,
wobei der warmeisolierende &uRere Behdlter in
zweischaliger Bauweise ausgebiidet ist, die
durch ein inneres GefaR (25, 105) sowie ein du-
Reres GefaR (26, 106) mit dulerer Wand und Bo-
den gebildet wird, wobei das innere Gefa® und
das aulere GefiaR aus Metall hergestellt sind,
und das ferner einen Deckel (132) aus einem
Kunstharzmaterial umfaft, der mindestens am
Boden der duReren Wand des duBeren Gefalles
angeordnet ist.

Wirmeisolierendes KochgefaB nach Anspruch
1, bei dem der Griff (46) aus einem Material mit
niedriger Warmeleitfahigkeit hergestelit ist, das
aus der Gruppe bestehend aus Kunstharz und
Holz ausgewdhilt ist.

Revendications

Récipient de cuisson isolé thermiquement
comprenant :

- un récipient externe isolé thermiquement
(23, 103) doté d’une ouverture,

- un récipient interne (22, 102) logé de fagon
amovible dans le récipient externe, le réci-
pient interne présentant une ouverture sus-
ceptible d'étre fermée par un couvercle (38,
114) et une paroi latérale, ledit récipient in-'
terne étant moins profond que le récipient
externe de maniére & étre positionné au-
dessous de I'ouverture du récipient externe
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lorsqu'il estlogé dans le récipient externe ;
- etun élément de couvercle isolé thermique-

ment (24, 104) permettant de fermer I'ou-

verture du récipient externe lorsque le réci-

pient interne est logé dans le récipient ex-

terne ;

caractérisé en ce que

(a) le récipient interne repose dans le réci-
pient externe de maniére a ce que le récipient
interne soit séparé du récipient externe d’'une
distance prédéterminée ;
(b) au moins une poignée (44, 51, 115, 131)
est disposée sur la paroi latérale du récipient
interne, la poignée étant composée d’'une par-
tie de fixation (41) s'étendant vers le haut et
présentant une extrémité, et d’'une partie de
préhension (46) disposée sur I'extrémité de la
partie de fixation, au-dessus de I'ouverture
du récipient interne ;
(c) la poignée disposée sur la paroilatérale du
récipient interne s’étend vers le haut de ma-
niére & ce que I'extrémité de la partie de fixa-
tion soit positionnée vers I'extérieur de I'ou-
verture du récipient externe et de maniére &
ce que la partie de fixation s’étendant vers le
haut & partir de I'ouverture du récipient inter-
ne soit courbée radialement a angle droit vers
'extérieur de I'ouverture du récipient exter-
ne;
(d) 'élément de couvercle isolé thermique-
ment du récipient externe présente au moins
un dégagement (42, 127) dans lequel peut
étre insérée la poignée, I'élément de couver-
cle isolé thermiquement étant disposé de fa-
¢on amovible sur I'ouverture du récipient ex-
terne de fagon qu'une face inférieure de I'élé-
ment de couvercle isolé thermiquement soit
adjacente & I'ouverture du récipient interne et
au-dessous de I'ouverture du récipient exter-
ne.

Récipient de cuisson isolé thermiquement selon
la revendication 1, caractérisé en ce que le réci-
pientinterne (22, 102) posséde une partie de dia-
métre réduit prés de son ouverture, la poignée
étant fixée a la partie de diamétre réduit.,

Récipient de cuisson isolé thermiquement selon
la revendication 1, caractérisé en ce que le réci-
pient interne (22, 102) est réalisé en métal ou en
matériau émaillé susceptible d’étre chauffé, en
ce que le récipient externe isolé thermiquement
consiste en une double paroi composée d'une
bouteille interne (25, 105) et d'une bouteille ex-
terne (26, 106) présentant une paroi externe et
un fond, la bouteille interne etla bouteille externe
étant réalisées en métal et en ce qu’il comprend
en outre un couvercle (132) en résine synthéti-
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que, agencé au moins a |'extrémité de la paroi ex-
terne de la bouteille externe.

Récipient de cuisson isolé thermiquement selon
larevendication 1, caractérisé en ce que la partie
de préhension (46) est réalisée dans un matériau
& faible conduction thermique choisi parmi le
groupe comprenant la résine synthétique et le
bois.
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