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off from a chamber even in a case where a stress acts
on the flavor generating article. An accommodating por-
tion that includes an opening formed at one end, accom-
modates at least a part of the flavor generating article via
the opening, and includes contact portions that pressu-
rize a part of the accommodated flavor generating article
in an axial direction of the accommodating portion and a
separated portion that is separated from the accommo-
dated flavor generating article; a heating portion that is
disposed in the axial direction of the accommodating por-
tion and heats the flavor generating article accommodat-
ed in the accommodating portion; and gripping portions
that grip the flavor generating article accommodated in
the accommodating portion are included, the accommo-
dating portion includes a heating region that overlaps the
heating portion and a non-heating region other than the
heating region in a section perpendicularly intersecting
the axial direction of the accommodating portion, and the
gripping portions are provided at the contact portions and
in the heating region.
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Description
TECHNICAL FIELD

[0001] The presentinvention relates to a flavor inhaler
and a smoking system.

BACKGROUND ART

[0002] Conventionally, flavor inhalers for inhaling fla-
vors or the like without burning materials are known. As
such a flavor inhaler, a flavor inhaler including a non-
circular chamber that compresses and holds an inserted
flavor generating article, for example, is known (see PTL
1, for example).

CITATION LIST
PATENT LITERATURE

[0003] PTL 1: Chinese Utility Model Laid-Open No.
205052881

SUMMARY OF INVENTION
TECHNICAL PROBLEM

[0004] However, although the flavor inhaler described
in PTL 1 prevents the flavor generating article from falling
off by a chamber compressing and holding the inserted
flavor generating article, there is a concern that the flavor
generating article falls off from the chamber in a case
where an unintended stress acts on the flavor generating
article.

[0005] The present invention was made in order to
solve at least a part of the problem as described above,
and an object thereof is to obtain a flavor inhaler capable
of preventing a flavor generating article from falling off
from a chamber even in a case where a stress acts on
the flavor generating article.

SOLUTION TO PROBLEM

[0006] According to a first aspect of the presentinven-
tion, a flavor inhaler is provided. The flavor inhaler in-
cludes: anaccommodating portion thatincludes an open-
ing formed at one end and accommodates at least a part
of a flavor generating article via the opening, the accom-
modating portion including contact portions that pressu-
rize a part of the accommodated flavor generating article
in an axial direction of the accommodating portion and a
separated portion that is separated from the accommo-
dated flavor generating article; a heating portion that is
disposed in the axial direction of the accommodating por-
tion and heats the flavor generating article accommodat-
ed in the accommodating portion; and gripping portions
that grip the flavor generating article accommodated in
the accommodating portion, in which the accommodating
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portion has a heating region that overlaps the heating
portion and a non-heating region other than the heating
region in a section perpendicularly intersecting the axial
direction of the accommodating portion, and the gripping
portions are provided at the contact portions and in the
heating region.

[0007] According to the first aspect of the present in-
vention, it is possible to compress and hold the flavor
generating article by the accommodating portion and to
grip the flavor generating article by the gripping portions
inside the accommodating portion by providing the grip-
ping portions in the contact portions that pressurize the
flavor generating article accommodated in the accom-
modating portion and in the heating region that overlaps
the heating portion in the section perpendicularly inter-
secting the axial direction of the accommodating portion.
Therefore, it is possible to prevent the flavor generating
article from falling off from the accommodating portion
even in a case where a stress acts on the flavor gener-
ating article. Also, it is possible to grip the region of the
flavor generating article hardened by heating with the
gripping portions and thereby to fixedly grip the flavor
generating article.

[0008] Inasecond aspectofthe presentinvention, the
gripping portions are protrusions that project from an in-
ner circumferential surface of the accommodating portion
and pressurize the flavor generating article, in the first
aspect.

[0009] According to the second aspect of the present
invention, it is possible to pressurize and grip the flavor
generating article inside the accommodating portion and
to curb a damage on the outer surface of the flavor gen-
erating article by configuring the gripping portions with
the protrusions that project from the inner circumferential
surface of the accommodating portion and pressurize the
flavor generating article.

[0010] In a third aspect of the present invention, the
protrusions have a dot shape, in the second aspect.
[0011] According to the third aspect of the presentin-
vention, it is possible to pressurize and grip the flavor
generating article inside the accommodating portion with
a simple configuration by configuring the gripping por-
tions with dot-shaped protrusions.

[0012] In a fourth aspect of the present invention, the
contact portions are planes, and the protrusions are pro-
vided at positions that do not overlap a center axis of the
accommodating portion when seen from a plane that is
parallel with the contact portions, in the third aspect.
[0013] According to the fourth aspect of the present
invention, it is possible to curb shaking of the flavor gen-
erating article supported by the protrusions serving as
support points on the side of the separated portion, by
providing the protrusions at positions that do not overlap
the center axis of the accommodating portion when seen
from a plane that is parallel with the contact portions.
[0014] In a fifth aspect of the present invention, the
protrusions extend in the axial direction of the accommo-
dating portion, in the second aspect.
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[0015] According to the fifth aspect of the present in-
vention, it is possible to stably grip the flavor generating
article inside the accommodating portion by configuring
the gripping portions with the protrusions extending in
the axial direction of the accommodating portion.
[0016] In a sixth aspect of the present invention, the
protrusions extend in a direction perpendicularly inter-
secting the axial direction of the accommodating portion,
in the second aspect.

[0017] According to the sixth aspect of the present in-
vention, it is possible to curb shaking of the flavor gen-
erating article on the side of the separated portion by
configuring the gripping portion with the protrusions ex-
tending in the direction perpendicularly intersecting the
axial direction of the accommodating portion.

[0018] In a seventh aspect of the present invention,
the protrusions extend in a direction inclined with respect
to the axial direction of the accommodating portion and
adirection perpendicularly intersecting the axial direction
of the accommodating portion, in the second aspect.
[0019] According to the seventh aspect of the present
invention, itis possible to stably grip the flavor generating
article inside the accommodating portion and to curb
shaking of the flavor generating article on the side of the
separated portion, by configuring the gripping portions
with the protrusions that extend in the direction that is
inclined with respect to the axial direction of the accom-
modating portion and the direction perpendicularly inter-
secting the axial direction of the accommodating portion.
[0020] In an eighth aspect of the present invention, the
contact portions are a pair of mutually facing planes, the
protrusions are provided on the pair of planes, respec-
tively, end portions of the protrusions provided on the
pair of planes, respectively, on a side opposite to the
opening overlap each other when seen from a plane that
is parallel with the contact portions, and end portions of
the protrusions provided on the pair of planes, respec-
tively, on a side of the opening extend in a direction in
which the end portions are separated from each other
when seen from the plane that is parallel with the contact
portions, in the seventh aspect.

[0021] According to the eighth aspect of the present
invention, it is possible to provide a feeling of resistance
when the flavor generating article is inserted and to im-
prove afeeling of insertion of the flavor generating article,
by configuring the protrusions provided on the pair of
planes, respectively such that the protrusions extend with
the end portions on the side opposite to the opening over-
lapping each other and with the end portions on the side
of the opening separated from each other when seen
from the plane that is parallel with the contact portions.
[0022] In a ninth aspect of the present invention, the
protrusions are formed by embossing, and at least a part
of the protrusions is exposed on the side of the opening
from the heating region, in any of the second aspect to
the eighth aspect.

[0023] According to the ninth aspect of the present in-
vention, it is possible to cause heated air between the
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heating portion and the protrusions to escape and there-
by to curb peeling-off of the heating portion by configuring
the protrusions formed by embossing such that at least
a part thereof is exposed on the side of the opening from
the heating region.

[0024] In a tenth aspect of the present invention, the
heating portion has a heat generating element that gen-
erates heat, and aninsulating base elementthat supports
the heat generating element, the heat generating ele-
ment and the base element form, in the heating region,
a heat generating region where the heat generating ele-
ment is disposed and a non-heat generating region,
which is adjacent to the heat generating region on the
side of the opening, the heating generating elementbeing
not disposed in the non-heat generating region, and the
gripping portions are provided in the non-heat generating
region, in any of the first aspect to the ninth aspect.
[0025] According to the tenth aspect of the present in-
vention, it is possible to uniformly heat the flavor gener-
ating article by providing the gripping portions in the non-
heat generating region where the heat generating ele-
ment is not disposed in the heating region.

[0026] In an eleventh aspect of the present invention,
support portions that support the flavor generating article
accommodated in the accommodating portion are further
included, and the support portions are provided at the
separated portion and in the heating region, in any of the
first aspect to the tenth aspect.

[0027] According to the eleventh aspect of the present
invention, it is possible to curb shaking of the flavor gen-
erating article on the side of the separated portion by
providing the gripping portions at the separated portion
that is separated from the flavor generating article ac-
commodated in the accommodating portion and in the
heating region that overlaps the heating portion in the
section perpendicularly intersecting the axial direction of
the accommodating portion.

[0028] In a twelfth aspect of the present invention, the
support portions are protrusions formed by embossing,
and at least a part of the support portions is exposed on
the side of the opening from the heating region, in the
eleventh aspect.

[0029] According to the twelfth aspect of the present
invention, it is possible to cause heated air between the
heating portion and the protrusion to escape and thereby
to curb peeling-off of the heating portion by configuring
the support portions that are the protrusions formed by
embossing such that at least a part thereof is exposed
on the side of the opening from the heating region.
[0030] In a thirteenth aspect of the present invention,
the gripping portions include a pair of first protrusions
aligned in a first direction, the support portions include a
pair of second protrusions aligned in a second direction,
and the first direction and the second direction intersect
each other, in the eleventh aspect or the twelfth aspect.
[0031] According to the thirteenth aspectofthe present
invention, itis possible to stably grip the flavor generating
article inside the accommodating portion and to curb
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shaking of the flavor generating article on the side of the
separated portion by configuring the gripping portions to
include the pair of first protrusions aligned in the first di-
rection and configuring the support portions to include
the pair of second protrusions aligned in the second di-
rection with the first direction and the second direction
intersecting each other.

[0032] In afourteenth aspect of the present invention,
the first direction is a direction perpendicularly intersect-
ing the axial direction of the accommodating portion, and
the second directionis a direction along the axial direction
of the accommodating portion, in the thirteenth aspect.
[0033] According to the fourteenth aspect of the
presentinvention, it is possible to secure a wide contact
area between the flavor generating article and the first
protrusions when seen in the insertion direction of the
flavor generating article and to obtain a high contact re-
sistance, by aligning the first protrusions in the direction
perpendicularly intersecting the axial direction of the ac-
commodating portion. Also, it is possible to support the
most protruding part by the second protrusions when the
flavor generating article is deformed inside the accom-
modating portion and thereby to more fixedly grip the
flavor generating article inside the accommodating por-
tion by aligning the second protrusions in the axial direc-
tion of the accommodating portion.

[0034] In a fifteenth aspect of the present invention, a
size of the first protrusions is smaller than a size of the
second protrusions, in the thirteenth aspect or the four-
teenth aspect.

[0035] According to the fifteenth aspect of the present
invention, the second protrusions bite into the flavor gen-
erating article more deeply when the flavor generating
article is deformed inside the accommodating portion by
forming the second protrusions to be larger, and it is thus
possible to more fixedly grip the flavor generating article
inside the accommodating portion.

[0036] In a sixteenth aspect of the present invention,
one of the pair of second protrusions is provided in the
heat generating region in the heating region, and the oth-
er one of the pair of second protrusions is provided in the
non-heat generating region in the heating region, in any
of the thirteenth aspect to the fifteenth aspect.

[0037] Accordingto the sixteenth aspect of the present
invention, itis possible to grip the flavor generating article
in both a region hardened by heating and a relatively soft
region with elasticity by providing the other one of the
pair of second protrusions in the non-heat generating re-
gion that is adjacent to the heat generating region on the
side of the opening and thereby to more fixedly grip the
flavor generating article inside the accommodating por-
tion.

[0038] In a seventeenth aspect of the present inven-
tion, one and the other one of the pair of second protru-
sions are formed to be connected to each other by em-
bossing, and at least a part of the pair of second protru-
sions is exposed on the side of the opening from the
heating region, in any of the thirteenth aspect to the six-
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teenth aspect.

[0039] According to the seventeenth aspect of the
present invention, it is possible to cause heated air be-
tween the heating portion and the second protrusions to
escape and to curb peeling-off of the heating portion by
configuring the pair of second protrusions formed to be
connected to each other by embossing such that at least
a part thereof is exposed on the side of the opening from
the heating region.

[0040] Inaneighteenth aspectofthe presentinvention,
a smoking system is provided. The smoking system in-
cludes: a flavor inhaler; and a flavor generating article,
the flavorinhalerincludes an accommodating portion that
includes an opening formed at one end and accommo-
dates at least a part of the flavor generating article via
the opening, the accommodating portion including con-
tact portions that pressurize a part of the accommodated
flavor generating article in an axial direction of the ac-
commodating portion and a separated portion that is sep-
arated from the accommodated flavor generating article,
a heating portion that is disposed in the axial direction of
the accommodating portion and heats the flavor gener-
ating article accommodated in the accommodating por-
tion, and gripping portions that grip the flavor generating
article accommodated in the accommodating portion, the
accommodating portion has a heating region that over-
laps the heating portion and a non-heating region other
than the heating region in a section perpendicularly in-
tersecting the axial direction of the accommodating por-
tion, the flavor generating article includes a filling portion
that is filled with a smokable article, and a hollow tubular
portion that is provided continuously with the filling por-
tion, and the gripping portions are provided in the contact
portion and the heating region and in the vicinity of a
boundary between the filling portion and the tubular por-
tion.

[0041] According to the eighteenth aspect of the
present invention, it is possible to grip the flavor gener-
ating article with the gripping portions in the accommo-
dating portion while compressing and holding the flavor
generating article in the accommodating portion and to
curb damage on the outer surface of the flavor generating
article by providing the gripping portions in the contact
portions that pressurizes the flavor generating article ac-
commodated in the accommodating portion, in the heat-
ing region that overlaps the heating portion in the section
perpendicularly intersecting the axial direction of the ac-
commodating portion, and in the vicinity of the boundary
between the filling portion and the tubular portion.

BRIEF DESCRIPTION OF DRAWINGS

[0042]
Fig. 1A is a schematic front view of a flavor inhaler
according to a first embodiment of the present inven-

tion.
Fig. 1B is a schematic top view of the flavor inhaler
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according to the first embodiment of the present in-
vention.

Fig. 1C is a schematic bottom view of the flavor in-
haler according to the first embodiment of the
present invention.

Fig. 2 is a schematic side sectional view of a flavor
generating article.

Fig. 3 is a sectional view of the flavor inhaler along
the arrow 3-3 illustrated in Fig. 1B.

Fig. 4Ais a perspective view of a chamber according
to the first embodiment of the present invention.
Fig. 4B is a sectional view illustrating, along with a
heating portion, the chamber along the arrow 4B-4B
illustrated in Fig. 4A.

Fig. 4C is a sectional view illustrating, along with the
heating portion, the chamber along the arrow 4C-4C
illustrated in Fig. 4A.

Fig. 5A is a sectional view of the chamber along the
arrow 5A-5A illustrated in Fig. 4B.

Fig. 5B is a sectional view of the chamber along the
arrow 5B-5B illustrated in Fig. 4B.

Fig. 6 is a perspective view of the chamber and the
heating portion according to the first embodiment of
the present invention.

Fig. 7 is a sectional view illustrated in Fig. 5B in a
state where the flavor generating article is disposed
at a desired position in the chamber according to the
first embodiment of the present invention.

Fig. 8 is a sectional view illustrating, along with the
heating portion, another chamber according to the
first embodiment of the present invention.

Fig. 9 is a sectional view of the chamber illustrated
in Fig. 8.

Fig. 10 is a sectional view illustrating, along with the
heating portion, another chamber according to the
first embodiment of the present invention.

Fig. 11 is a sectional view of the chamber illustrated
in Fig. 10.

Fig. 12 is a sectional view illustrating, along with the
heating portion, another chamber according to the
first embodiment of the present invention.

Fig. 13 is a sectional view of the chamber illustrated
in Fig. 12.

Fig. 14 is a sectional view illustrating, along with the
heating portion, another chamber according to the
first embodiment of the present invention.

Fig. 15 is a sectional view of the chamber illustrated
in Fig. 14.

Fig. 16 is another sectional view illustrating, along
with the heating portion, the chamber along the arrow
4B-4B illustrated in Fig. 4A.

Fig. 17 is a perspective view of a chamber according
to a second embodiment of the present invention.
Fig. 18 is a sectional view of the chamber illustrated
in Fig. 17.

Fig. 19 is a sectional view illustrating, along with a
heating portion, the chamber along the arrow 19-19
illustrated in Fig. 17.
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Fig. 20 is a sectional view illustrating, along with the
heating portion, the chamber along the arrow 20-20
illustrated in Fig. 17.

Fig. 21 is a sectional view of the chamber along the
arrow 21-21 illustrated in Fig. 20.

Fig. 22 is another sectional view illustrating, along
with the heating portion, the chamber along the arrow
19-19 illustrated in Fig. 17.

DESCRIPTION OF EMBODIMENTS

[0043] Hereinafter, each embodiment of the present
invention will be described with reference to the draw-
ings. In the drawings described below, the same refer-
ence signs will be applied to the same or corresponding
components, and repeated description will be omitted.
Note that an example in which a boss is formed by em-
bossing will be described in each embodiment of the
present invention.

First embodiment:

[0044] Fig. 1A is a schematic front view of a flavor in-
haler 100 according to a first embodiment of the present
invention. Fig. 1B is a schematic top view of the flavor
inhaler 100 according to the first embodiment of the
present invention. Fig. 1C is a schematic bottom view of
the flavor inhaler 100 according to the first embodiment
of the present invention. In the drawings described in the
specification, an X-Y-Z orthogonal coordinate system
may be added for convenience of description. In the co-
ordinate system, the Z axis is directed vertically upward,
the X-Y plane is disposed to cut the flavor inhaler 100 in
the horizontal direction, and the Y axis is disposed to
extend from the front surface to the rear surface of the
flavor inhaler 100. The Z axis can also be called an in-
sertion direction of a flavor generating article to be ac-
commodated in a chamber 50 of an atomization portion
30, which will be described later, or an axial direction of
the chamber 50. Additionally, the X axis is in a direction
that perpendicularly intersects the Y axis and the Z axis.
[0045] The flavor inhaler 100 according to the present
embodiment is configured to generate an aerosol con-
taining a flavor by heating a flavor generating article of a
stick type having a flavor source containing an aerosol
source, for example.

[0046] Asillustratedin Figs. 1A to 1C, the flavor inhaler
100 has an outer housing 101, a slide cover 102, a switch
portion 103, and a terminal 104. The outer housing 101
configures the outermost housing of the flavor inhaler
100 and has a size with which it fits in a user’'s hand. The
user can hold the flavorinhaler 100 with his/her hand and
inhale the aerosol when the user uses the flavor inhaler
100. The outer housing 101 may be configured by as-
sembling a plurality of members. The outer housing 101
may be formed of metal such as aluminum. Note that the
outer housing 101 may have a member made of aresin,
for example, polycarbonate (PC), an acrylonitrile-butadi-
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ene-styrene (ABS) resin, or a polymer alloy or the like
containing polyether ether ketone (PEEK) or a plurality
of types of polymers.

[0047] The outer housing 101 has an opening, which
is not illustrated, for receiving the flavor generating arti-
cle, and the slide cover 102 is slidably attached to the
outer housing 101 to close the opening. Specifically, the
slide cover 102 is configured to be movable along an
outer surface of the outer housing 101 between a closed
position (the position illustrated in Figs. 1A and 1B) at
which the opening of the outer housing 101 is closed and
an open position at which the opening is open. It is pos-
sible to cause the slide cover 102 to move between the
closed position and the open position by the user man-
ually operating the slide cover 102, for example. In this
manner, the slide cover 102 is able to permit or restrict
access to the flavor generating article inside the flavor
inhaler 100.

[0048] The switch portion 103 is used to switch ON and
OFF of an operation of the flavor inhaler 100. For exam-
ple, power is supplied from a power source, which is not
illustrated, to a heating portion, which is not illustrated,
anditis possible to heat the flavor generating article with-
out burning the flavor generating article, by the user op-
erating the switch portion 103 in a state where the flavor
generating article is inserted into the flavor inhaler 100.
Note that the switch portion 103 may be a switch provided
outside the outer housing 101 or may be a switch located
inside the outer housing 101. In a case where the switch
is located inside the outer housing 101, the switch is in-
directly pressed by pressing the switch portion 103 on
the surface of the outer housing 101. In the present em-
bodiment, an example in which the switch of the switch
portion 103 is located inside the outer housing 101 will
be described.

[0049] Theterminal 104 is aninterface, suchasaUSB,
that connects the flavor inhaler 100 to an external power
source, for example. In a case where the power source
included in the flavor inhaler 100 is a chargeable battery,
the external power source can cause a current to flow to
the power source and charge the power source by con-
necting the external power source to the terminal 104.
Also, the flavor inhaler 100 may be configured to be able
to transmit data related to the operation of the flavor in-
haler 100 to an external device by connecting a data
transmission cable to the terminal 104.

[0050] Next, the flavor generating article used by the
flavor inhaler 100 according to the present embodiment
will be described. Fig. 2 is a schematic side sectional
view of the flavor generating article 110. In the present
embodiment, the flavor inhaler 100 and the flavor gen-
erating article 110 can configure a smoking system. In
the example illustrated in Fig. 2, the flavor generating
article 110 has a filling portion 111 that is filled with a
smokable article, a hollow tubular member 114 (corre-
sponding to an example of a tubular portion) that is pro-
vided continuously with the filling portion 111, a hollow
filter portion 116, and a filter portion 115.
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[0051] Thefilling portion 111 is wrapped by a firstwrap-
ping paper 112. The tubular member 114, the hollow filter
portion 116, and the filter portion 115 are wrapped by a
second wrapping paper 113 that is different from the first
wrapping paper 112. The second wrapping paper 113
also wraps a part of the first wrapping paper 112 wrapping
the filling portion 111. In this manner, the tubular member
114, the hollow filter portion 116, and the filter portion
115 are coupled to the filling portion 111. However, the
second wrapping paper 113 may be omitted, and the
tubular member 114, the hollow filter portion 116, and
the filter portion 115 may be coupled to the filling portion
111 by using the first wrapping paper 112. A lip release
agent 117 for facilitating releasing of a user’s lip from the
second wrapping paper 113 is applied to the outer sur-
face of the second wrapping paper 113 in the vicinity of
the end portion on the side of the filter portion 115. The
part of the flavor generating article 110 to which the lip
release agent 117 is applied functions as a mouthpiece
of the flavor generating article 110.

[0052] The filling portion 111 can contain a flavor
source such as tobacco, for example, and an aerosol
source. Also, the first wrapping paper 112 for wrapping
the filling portion 111 can be a sheet member with breath-
ability. The tubular member 114 can be a paper pipe or
a hollow filter. Although the flavor generating article 110
includes the filling portion 111, the tubular member 114,
the hollow filter portion 116, and the filter portion 115 in
the illustrated example, the configuration of the flavor
generating article 110 is not limited thereto. For example,
the hollow filter portion 116 may be omitted, and the tu-
bular member 114 and the filter portion 115 may be dis-
posed to be adjacent to each other.

[0053] Next, aninner structure of the flavor inhaler 100
will be described. Fig. 3 is a sectional view of the flavor
inhaler 100 seen along the arrow 3-3 illustrated in Fig.
1B. Asiillustrated in Fig. 3, a placement portion 10 where
accommodated elements such as a power source portion
20 and an atomization portion 30, which will be described
later, are placed is provided inside the outer housing 101
of the flavor inhaler 100. The placement portion 10 is
made of a resin, for example, and can be formed of poly-
carbonate (PC), acrylonitrile-butadiene-styrene (ABS)
resin, or a polymer alloy or the like containing polyether
ether ketone (PEEK) or a plurality of types of polymers.
Note that the placement portion 10 may include a part
formed of metal such as aluminum, for example. Here,
the placement portion 10 is preferably polycarbonate
from the viewpoint of heat resistance, workability, and
strength. The power source portion 20 and the atomiza-
tion portion 30 are provided in the inner space of the
placement portion 10. Note that the power source portion
20 and the atomization portion 30 cannot be replaced
after the flavor inhaler 100 is assembled. Also, the outer
housing 101 and the placement portion 10 may be col-
lectively referred to as a casing.

[0054] The power source portion 20 includes a power
source 21. The power source 21 can be a chargeable
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battery or a non-chargeable battery, for example. The
power source 21 is electrically connected to the atomi-
zation portion 30. The power source 21 can thus supply
power to the atomization portion 30 to appropriately heat
the flavor generating article 110.

[0055] The atomization portion 30 has a chamber 50
(corresponding to an example of an accommodating por-
tion) extending in an insertion direction (Z-axis direction)
of the flavor generating article 110, a heating portion 40
disposed in the axial direction (Z-axis direction) of the
chamber 50 and covering a part of the chamber 50, a
heat insulating portion 32, and a substantially tubular in-
sertion guide member 34 as illustrated in the drawing.
The chamber 50 is configured to accommodate the flavor
generating article 110 therein. The inner circumferential
surface of the chamber 50 is provided with a boss 51
(corresponding to a gripping portion or a protrusion) to
grip the accommodated flavor generating article 110. De-
tails of the boss 51 will be described later.

[0056] The heating portion 40 is configured to come
into contact with an outer circumferential surface of the
chamber 50 and heat the flavor generating article 110
accommodated in the chamber 50. As illustrated in the
drawing, a bottom member 36 may be provided at the
bottom portion of the chamber 50. The bottom member
36 can function as a stopper that positions the flavor gen-
erating article 110 inserted into the chamber 50. The bot-
tom member 36 has irregularity on a surface that the
flavor generating article 110 abuts and can define a space
into which air can be supplied on the surface that the
flavor generating article 110 abuts. The bottom member
36 is made of a resin, for example, and may be formed
of polycarbonate (PC), an acrylonitrile-butadiene-sty-
rene (ABS) resin, a polymer alloy or the like containing
polyether ether ketone (PEEK) or a plurality of types of
polymers, or metal such as aluminum, in particular. Note
that the bottom member 36 is preferably formed of a ma-
terial with a low heat conductivity to prevent heat from
being transmitted to the heat insulating portion 32 and
the like.

[0057] The heat insulating portion 32 has a substan-
tially tubular shape as a whole and is disposed to cover
the chamber 50. The heat insulating portion 32 can in-
clude an aerogel sheet, for example. The insertion guide
member 34 is provided between the outer housing 101
and the chamber 50. The insertion guide member 34 is
configured not to be able to escape to the outside of the
casing with a claw engaged with the casing if the insertion
guide member 34 isinserted from the opening of the outer
housing 101 into the casing. The insertion guide member
34 is made of a resin, for example, and may be formed
of polycarbonate (PC), an acrylonitrile-butadiene-sty-
rene (ABS)resin, or a polymer alloy or the like containing
polyether ether ketone (PEEK) or a plurality of types of
polymers, in particular. Note that the insertion guide
member 34 may be formed of metal, glass, ceramics, or
the like. Also, the insertion guide member 34 is preferably
made of PEEK from the viewpoint of heatresistance. The
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insertion guide member 34 communicates with the out-
side of the flavor inhaler 100 when the slide cover 102 is
at the open position, and the insertion guide member 34
guides insertion of the flavor generating article 110 into
the chamber 50 by inserting the flavor generating article
110into athrough-hole 34ain the insertion guide member
34. The slide cover 102 is configured to cover at least a
part of the insertion guide member 34 in the axial direction
(Z-axis direction) of the chamber 50 with the through-
hole 34a in the insertion guide member 34 exposed to
the outside when the slide cover 102 is at the open po-
sition. InFig. 3, a state where the slide cover 102 is closed
to cover the entire through-hole 34a in the insertion guide
member 34 is illustrated by the two-dotted chain line.
[0058] The flavor inhaler 100 further has a first holding
portion 37 and a second holding portion 38 that hold both
ends of the chamber 50 and the heat insulating portion
32. The first holding portion 37 is disposed to hold the
end portions of the chamber 50 and the heat insulating
portion 32 on the negative direction side of the Z axis.
The second holding portion 38 is disposed to hold the
end portions of the chamber 50 and the heat insulating
portion 32 on the side of the slide cover 102 (the positive
direction side of the Z axis).

[0059] Next, a structure of the chamber 50 will be de-
scribed. Fig. 4A is a perspective view of the chamber 50
according to the first embodiment of the present inven-
tion. Fig. 4B is a sectional view illustrating, along with the
heating portion 40, the chamber 50 along the arrow 4B-
4B illustrated in Fig. 4A. Fig. 4C is a sectional view illus-
trating, along with the heating portion 40, the chamber
50 along the arrow 4C-4C illustrated in Fig. 4A. Fig. 5A
is a sectional view of the chamber 50 along the arrow
5A-5A illustrated in Fig. 4B. Fig. 5B is a sectional view
of the chamber 50 along the arrow 5B-5B illustrated in
Fig. 4B. Fig. 6 is a perspective view of the chamber 50
and the heating portion 40 according to the first embod-
iment of the present invention.

[0060] Asiillustratedin Figs. 4A, 4B and 4C, the cham-
ber 50 can have a tubular shape including an opening
52 into which the flavor generating article 110 is inserted
and a tubular side wall portion 60 that accommodates
the flavor generating article 110. A flange portion 52a is
formed at an end portion that defines the opening 52 of
the chamber 50. The chamber 50 is disposed such that
the flange portion 52a provided on the side opposite to
a bottom portion 56 faces the opening of the outer hous-
ing 101. The chamber 50 is preferably formed of a ma-
terial with heat resistance and a small coefficient of ther-
mal expansion and can be formed of, for example, stain-
less steel. Note that the chamber 50 may be formed of
aresin such as PEEK, glass, ceramics, or the like as well
as metal. This enables effective heating of the flavor gen-
erating article 110 from the chamber 50. Note that the
chamber 50 is not limited to the tubular shape and may
have a cup shape.

[0061] As illustrated in Figs. 4B, 4C, and 5B, the side
wall portion 60 includes contact portions 62 and a sepa-
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rated portion 66. When the flavor generating article 110
is disposed at a desired position in the chamber 50, the
contact portions 62 come into contact with or press a part
of the flavor generating article 110 in the axial direction
(Z-axis direction) of the chamber 50, and the separated
portion 66 is separated from the flavor generating article
110. In other words, the chamber 50 compresses and
grips the inserted flavor generating article 110. Note that
in the specification, "the desired position in the chamber
50" means the position at which the flavor generating
article 110 is appropriately heated or the position of the
flavor generating article 110 when the user smokes. Each
contact portion 62 has an inner surface 62a and an outer
surface 62b. The separated portion 66 has an inner sur-
face 66a and an outer surface 66b. As illustrated in Fig.
6, the heating portion 40 is disposed on the outer surface
62b of the contact portion 62. The heating portion 40 is
preferably disposed with no clearance from the outer sur-
face 62b of the contact portion 62. Note that the heating
portion 40 may include an adhesive layer. In that case,
the heating portion 40 including the adhesive layer is pref-
erably disposed with no clearance from the outer surface
62b of the contact portion 62.

[0062] As illustrated in Figs. 4A and 5B, the outer sur-
face 62b of the contact portion 62 is a planar surface. It
is possible to prevent a strip-shaped electrode 48 from
being bent in a case where the strip-shaped electrode
48 is connected to the heating portion 40 disposed on
the outer surface 62b of the contact portion 62 as illus-
trated in Fig. 6 by the outer surface 62b of the contact
portion 62 being a planar surface. As illustrated in Figs.
4B and 5B, the inner surface 62a of the contact portion
62 is a planar surface. Also, the thickness of the contact
portion 62 is uniform as illustrated in Figs. 4B and 5B.
[0063] Asillustratedin Figs. 4A, 4B, and 5B, the cham-
ber 50 has two contact portions 62 in the circumferential
direction of the chamber 50, and the two contact portions
62 face each other in parallel with each other. The dis-
tance of at least a part between the inner surfaces 62a
of the two contact portions 62 is preferably shorter than
the width of the flavor generating article 110 inserted into
the chamber 50 at the location disposed between the
contact portions 62.

[0064] As illustrated in Figs. 4C and 5B, the inner sur-
face 66a of the separated portion 66 can have an arc-
shaped section as a whole in the section that perpendic-
ularly intersects the axial direction (Z-axis direction) of
the chamber 50. Also, the separated portion 66 is dis-
posed to be adjacent to the contact portions 62 in the
circumferential direction. In other words, the contact por-
tion 62 and the separated portion 66 configure a non-
circular inner circumferential surface in the section per-
pendicularly intersecting the axial direction (Z-axis direc-
tion) of the chamber 50.

[0065] As illustrated in Figs. 4B and 4C, the chamber
50 can have a hole 56a at the bottom portion 56 thereof
such that the bottom member 36 illustrated in Fig. 3 pen-
etrates therethrough and is disposed inside the chamber
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50. The bottom member 36 can be fixed to the inside of
the bottom portion 56 of the chamber 50 with an adhesive
or the like. Note that the adhesive intervening between
the bottom member 36 and the bottom portion 56 can be
configured of a resin material such as an epoxy resin.
Instead of this, an inorganic adhesive such as cement or
welding can also be used. The bottom member 36 pro-
vided at the bottom portion 56 can support a part of the
flavor generating article 110 inserted into the chamber
50 with at least a part of an end surface of the flavor
generating article 110 exposed. Also, the bottom portion
56 can support a part of the flavor generating article 110
with the exposed end surface of the flavor generating
article 110 communicating with a clearance 67 (see Fig.
7), which will be described later. Here, a heating region
50A that is a region overlapping the heating portion 40
in a section perpendicularly intersecting the axial direc-
tion (Z-axis direction) of the chamber 50, that is, a region
that corresponds to a location where the heating portion
40 is disposed and follows the Z-axis direction and a non-
heating region 50B other than the heating region 50A are
formed in the inner space of the chamber 50.

[0066] Asillustratedin Figs.4A, 4B, and 5A, the cham-
ber 50 preferably has a tubular non-holding portion 54
between the opening 52 and the side wall portion 60. A
clearance can be formed between the non-holding por-
tion 54 and the flavor generating article 110 in a state
where the flavor generating article 110 is positioned at a
desired position in the chamber 50. Also, as illustrated
in Figs. 4A and 4B, the chamber 50 preferably has a first
guide portion 58 including a tapered surface 58a that
connects the inner surface of the non-holding portion 54
to the inner surfaces 62a of the contact portions 62.
[0067] As illustrated in Fig. 6, the heating portion 40
has a heating element 42. The heating element 42 may
be a heating resistor (corresponding to an example of a
heat generating element), for example. The heating ele-
ment 42 is preferably disposed to heat the contact por-
tions 62 without coming into contact with the separated
portion 66 of the chamber 50. In other words, the heating
element 42 is preferably disposed only on the outer sur-
faces of the contact portions 62. The heating element 42
may have a difference in heating capability between a
part heating the separated portion 66 of the chamber 50
and a part heating the contact portions 62. Specifically,
the heating element 42 may be configured to heat the
contact portions 62 to a higher temperature than that of
the separated portion 66. For example, disposition den-
sities of the heating resistor of the heating element 42 in
the contact portions 62 and the separated portion 66 can
be adjusted. Also, the heating element 42 may be wound
around the outer circumference of the chamber 50 while
exhibiting substantially the same heating capability over
the entire circumference of the chamber 50. As illustrated
in Fig. 6, the heating portion 40 preferably has an elec-
trically insulating member 44 (corresponding to an ex-
ample of a base element) that is configured of a resin or
the like covering at least one surface of the heating ele-
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ment 42 in addition to the heating element 42. In the
present embodiment, the electrically insulating member
44 is disposed to cover both surfaces of the heating el-
ement 42.

[0068] Fig. 7 is a sectional view illustrated in Fig. 5B in
a state where the flavor generating article 110 is disposed
at a desired position in the chamber 50 according to the
first embodiment of the present invention. In Fig. 7, the
boss 51 illustrated in Fig. 5A is illustrated by a virtual line.
As illustrated in Fig. 7, once the flavor generating article
110 is disposed at a desired position in the chamber 50,
the flavor generating article 110 can come into contact
with and be pressed by the contact portions 62 of the
chamber 50. On the other hand, the clearance 67 is
formed between the flavor generating article 110 and the
separated portion 66. The clearance 67 can communi-
cate with the opening 52 of the chamber 50 and the end
surface of the flavor generating article 110 located in the
chamber 50. In this manner, air flowing from the opening
52 of the chamber 50 can pass through the clearance 67
and flow to the inside of the flavor generating article 110.
In other words, an air flow path (clearance 67) is formed
between the flavor generating article 110 and the sepa-
rated portion 66.

[0069] Here, although the flavor generating article 110
inserted into the chamber 50 is pressurized by the contact
portions 62 of the chamber 50 and is thereby compressed
and gripped, the flavor generating article 110 may fall off
from the chamber 50 if an unintended action acts on the
flavor generating article 110. Also, the flavor generating
article 110 may shake on the side of the separated portion
66 due to the stress acting on the flavor generating article
110.

[0070] Thus, bosses 51 configured to pressurize and
grip the outer circumferential surface of the flavor gen-
erating article 110 accommodated in the chamber 50 in-
ward in the radial direction of the chamber 50 are formed
on the inner circumferential surface of the chamber 50
as illustrated in Figs. 4B, 4C, 5A, and 7. The bosses 51
are provided on inner surfaces 62a of the contact portion
62 and in the heating region 50A on the inner circumfer-
ential surface of the chamber 50. Also, the boss 51 is
provided on each of the mutually facing inner surfaces
62a. Also, the bosses 51 are protrusions that project from
the inner circumferential surface of the chamber 50 and
pressurize the flavor generating article 110 and extend
in the direction perpendicularly intersecting the axial di-
rection (Z-axis direction) of the chamber 50, specifically,
a lateral direction (Y-axis direction). Although the bosses
51 are formed by embossing, the bosses 51 may be
formed by projecting members attached to the inner cir-
cumferential surface of the chamber 50. Additionally, the
boss 51 may be provided only on one of the mutually
facing inner surfaces 62a, or a plurality of bosses 51 may
be provided on one inner surface 62a.

[0071] In this manner, it is possible to grip the flavor
generating article 110 with the bosses 51 inside the
chamber 50 while compressing and holding the flavor
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generating article 110 by the chamber 50 by providing
the bosses 51 on the inner surfaces 62a of the contact
portion 62 and in the heating region 50A. Therefore, it is
possible to prevent the flavor generating article 110 from
falling off from the chamber 50 even in a case where a
stress acts onthe flavor generating article 110. Moreover,
it is possible to grip the region of the flavor generating
article hardened by heating with the gripping portions and
thereby to fixedly grip the flavor generating article.
[0072] In addition, it is possible to pressurize and grip
the flavor generating article 110 inside the chamber 50
by configuring the bosses 51 with the protrusions that
project from the inner circumferential surface of the
chamber 50 and pressurize the flavor generating article
110. Therefore, itis possible to curb damage on the outer
surface of the flavor generating article 110 as compared
with a case where the flavor generating article 110 is
gripped with a claw, for example.

[0073] Also, rotation of the flavor generating article 110
about the Y axis is restricted by configuring the bosses
51 with the protrusions extending in the lateral direction
(Y-axis direction). Therefore, itis possible to curb shaking
of the flavor generating article 110 on the side of the
separated portion 66.

[0074] Note that the shape of the bosses is not limited
to the one illustrated in Figs. 4B, 4C, 5A, and 7. Herein-
after, a shape of the bosses that is different from the
shape illustrated in Figs. 4B, 4C, 5A, and 7 will be de-
scribed with reference to Figs. 8 and 9. Fig. 8 is a sectional
view illustrating, along with the heating portion 40, an-
other chamber 50 according to the first embodiment of
the present invention. Fig. 9 is a sectional view of the
chamber 50 illustrated in Fig. 8. Figs. 8 and 9 illustrate
sections corresponding to Figs. 4C and 5A, respectively.
[0075] As illustrated in Figs. 8 and 9, bosses 51A con-
figured to pressurize and grip the outer circumferential
surface of the flavor generating article 110 accommodat-
ed in the chamber 50 inward in the radial direction of the
chamber 50 are formed on the inner circumferential sur-
face of the chamber 50. The bosses 51A are provided
on the inner surfaces 62a of the contact portion 62 in the
inner circumferential surface of the chamber 50 and in
the heating region 50A. Also, the boss 51A is provided
on each of the mutually facing inner surfaces 62a. More-
over, the bosses 51A are dot-shaped protrusions that
project from the inner circumferential surface of the
chamber 50 and pressurize the flavor generating article
110. It is possible to pressurize and grip the flavor gen-
erating article 110 inside the chamber 50 with a simple
configuration by configuring the bosses 51A with the dot-
shaped protrusions.

[0076] Note thatalthough the bosses 51A are provided
at positions at which the bosses 51A overlap the center
axis of the chamber 50 when seen from the plane that is
parallel with the contact portions 62 in Figs. 8 and 9, the
present invention is not limited thereto. Hereinafter, ar-
rangement of the bosses 51A will be described with ref-
erence to Figs. 10 and 11. Fig. 10 is a sectional view
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illustrating, along with the heating portion, another cham-
ber according to the first embodiment of the present in-
vention. Fig. 11 is a sectional view of the chamber illus-
trated in Fig. 10. Figs. 10 and 11 illustrate sections cor-
responding to Figs. 4C and 5A, respectively.

[0077] AsillustratedinFigs. 10and 11, the bosses 51A
configured to pressurize and grip the outer circumferen-
tial surface of the flavor generating article 110 accom-
modated in the chamber 50 inward in the radial direction
ofthe chamber 50 are formed on the inner circumferential
surface of the chamber 50. Here, the bosses 51A are
provided at positions at which the bosses 51A do not
overlap the center axis of the chamber 50 when seen
from the plane that is parallel with the contact portions
62. It is possible to cause the bosses 51A and the sep-
arated portion 66 to be located closer by providing the
bosses 51A at the positions at which the bosses 51A do
not overlap the center axis of the chamber 50, and there-
by to curb shaking of the flavor generating article 110
supported by the bosses 51A serving as support points
on the side of the separated portion 66.

[0078] Next, the shape of the bosses that is different
from the one illustrated in Figs. 4B, 4C, 5A, and 7 will be
described with reference to Figs. 12 and 13. Fig. 12 is a
sectional view illustrating, along with the heating portion
40, another chamber 50 according to the first embodi-
ment of the present invention. Fig. 13 is a sectional view
of the chamber 50 illustrated in Fig. 12. Figs. 12 and 13
illustrate sections corresponding to Figs. 4C and 5A, re-
spectively.

[0079] As illustrated in Figs. 12 and 13, bosses 51B
configured to pressurize and grip the outer circumferen-
tial surface of the flavor generating article 110 accom-
modated in the chamber 50 inward in the radial direction
ofthe chamber 50 are formed on the inner circumferential
surface of the chamber 50. The bosses 51B are provided
on the inner surfaces 62a of the contact portion 62 in the
inner circumferential surface of the chamber 50 and in
the heating region 50A. Also, the boss 51B is provided
on each of the mutually facing inner surfaces 62a. Also,
the bosses 51B are protrusions that project from the inner
circumferential surface of the chamber 50 and pressurize
the flavor generating article 110 and extend in the axial
direction (Z-axis direction) of the chamber 50. It is pos-
sible to stably grip the flavor generating article 110 inside
the chamber 50 as compared with acase where the flavor
generating article 110 is gripped with dot-shaped bosses,
for example, by configuring the bosses 51B with the pro-
trusions extending in the axial direction (Z-axis direction)
of the chamber 50.

[0080] Next, the shape of the bosses that is different
from the shape illustrated in Figs. 4B, 4C, 5A, and 7 will
be described with reference to Figs. 14 and 15. Fig. 14
is a sectional view illustrating, along with the heating por-
tion 40, another chamber 50 according to the first em-
bodiment of the present invention. Fig. 15 is a sectional
view of the chamber 50 illustrated in Fig. 14. Figs. 14 and
15 illustrate sections corresponding to Figs. 4C and 5A,
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respectively.

[0081] AsillustratedinFigs. 14 and 15, the bosses 51C
configured to pressurize and grip the outer circumferen-
tial surface of the flavor generating article 110 accom-
modated in the chamber 50 inward in the radial direction
of the chamber 50 are formed on the inner circumferential
surface of the chamber 50. The bosses 51C are provided
on the inner surfaces 62a of the contact portion 62 in the
inner circumferential surface of the chamber 50 and in
the heating region 50A. Also, the boss 51C is provided
on each of the mutually facing inner surfaces 62a. Also,
the bosses 51C are protrusions that project from the inner
circumferential surface of the chamber 50 and pressurize
the flavor generating article 110 and extend in a direction
(oblique direction) inclined with respect to the axial direc-
tion (Z-axis direction) of the chamber 50 and the lateral
direction (Y-axis direction). Note that the aspect ratio of
the bosses 51C is equal to or greater than one. Moreover,
the pair of bosses 51C are configured such that the end
portions thereof on the side opposite to the opening 52
overlap each other and the end portions thereof on the
side of the opening 52 are separated from each other
when seen from the plane that is parallel with the contact
portions 62. Here, the inclination angles of the pair of
bosses 51C with respectto the center axis ofthe chamber
50 are preferably equal to each other.

[0082] Itis possible to stably grip the flavor generating
article 110 inside the chamber 50 and to curb shaking of
the flavor generating article 110 on the side of the sep-
arated portion 66 as compared with a case where the
flavor generating article 110 is gripped with dot-shaped
bosses, for example, by configuring the bosses 51C with
the protrusions extending in the direction inclined with
respect to the axial direction (Z-axis direction) of the
chamber 50 and the lateral direction (Y-axis direction).
[0083] Also, a rotating force of the flavor generating
article 110 works while the surfaces of the contact por-
tions 62 generate a resistance force of curbing the rotat-
ing force when the flavor generating article 110 is inserted
into the chamber 50, by configuring the pair of bosses
51C such that the end portions thereof on the side op-
posite to the opening 52 overlap each other and the end
portions thereof on the side of the opening 52 are sepa-
rated from each other when seen from the plane that is
parallel with the contact portions 62. Therefore, it is pos-
sible to provide a sense of resistance to the user and to
improve a feeling of insertion of the flavor generating ar-
ticle 110 when the flavor generating article 110 is insert-
ed.

[0084] Note that at least a part of the bosses may be
exposed on the side of the opening from the heating re-
gion. Fig. 16 is another sectional view illustrating, along
with the heating portion, the chamber along the arrow
4B-4B illustrated in Fig. 4A. As illustrated in Fig. 16, at
least a part of the bosses 51 is exposed on the side of
the opening 52 from the heating region 50A. In this man-
ner, itis possible to cause heated air between the heating
portion 40 and the bosses 51 to escape and thereby to
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curb peeling-off of the heating portion 40 from the cham-
ber 50 by configuring the bosses 51 such that at least a
part thereof is exposed on the side of the opening 52
from the heating region 50A. The same applies to the
bosses 51A to 51C having different shapes from that of
the bosses 51.

[0085] Next, a relationship between the positions of
the bosses 51 in the axial direction (Z-axis direction) of
the chamber 50 and the flavor generating article 110 will
be described with reference to Figs. 2, 3, 4B, and 4C.
The positions of the bosses in the axial direction (Z-axis
direction) of the chamber 50 are preferably in the vicinity
of the boundary between the filling portion 111 and the
tubular member 114 of the flavor generating article 110,
specifically, on a virtual plane where the boundary is lo-
cated when the flavor generating article 110 is disposed
at a desired position in the chamber 50.

[0086] Note that if the bosses 51 are disposed on the
side close to the filter portion 115 than the virtual plane,
there may be a case where it is not possible to obtain a
preferable gripping force from the bosses 51. In other
words, the flavor generating article 110 is thinned due to
heating, and the opening portion of the tubular member
114 that is the boundary between the filling portion 111
and the tubular member 114 experiences the largest de-
formation. Therefore, there may be a case where the
bosses 51 slips along the outer surface of the tubular
member 114 inclined toward the opening portion, suffi-
cient gripping cannot be achieved, and a preferable grip-
ping force does not appear. Also, although the bosses
51 may be disposed on the side closer to the filling portion
111 than the virtual plane, there may be a case where
damage occurs onthe flavor generating article 110if grip-
ping is achieved with the bosses 51 at the positions away
from the virtual plane. In other words, the strength of the
flavor generating article 110 tends to become the weak-
est in the vicinity of the virtual plane, and if the flavor
generating article 110 is gripped at positions away from
the virtual plane, the flavor generating article 110 may
break in the vicinity of the virtual plane when it is attempt-
ed to pull out the flavor generating article 110 or when
the flavor generating article 110 shakes.

[0087] Thus, itis possible to grip the flavor generating
article 110 with the bosses 51 inside the chamber 50
while compressing and holding the flavor generating ar-
ticle 110 in the chamber 50 and to curb damage on the
outer surface of the flavor generating article 110 by pro-
viding the bosses 51 in the vicinity of the boundary be-
tween the filling portion 111 and the tubular member 114.

Second embodiment:

[0088] Fig. 17 is a perspective view of a chamber ac-
cording to a second embodiment of the presentinvention.
Fig. 18 is a sectional view of the chamber illustrated in
Fig. 17. Fig. 19 is a sectional view illustrating, along with
a heating portion, a chamber along the arrow 19-19 illus-
trated in Fig. 17. Fig. 20 is a sectional view illustrating,
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along with the heating portion, the chamber along the
arrow 20-20 illustrated in Fig. 17. Fig. 21 is a sectional
view of the chamber along the arrow 21-21 illustrated in
Fig. 20. In Figs. 17 to 21, description of configurations
that are similar to those in the aforementioned first em-
bodiment will be omitted.

[0089] AsillustratedinFigs. 17 to21, a heatgenerating
region 40A and a non-heat generating region 40B that is
adjacent to the heat generating region 40A on the side
of the opening 52 are formed in a heating portion 40.
Here, the heat generating region 40A is a region where
a heat generating element such as the heating element
42illustratedin Fig. 6, and the non-heat generating region
40B is a region, which is formed by a base element such
as an electrically insulating member 44 illustrated in Fig.
6, in which the heat generating element is not disposed.
[0090] Also, bosses 51D (corresponding to an exam-
ple of gripping portions or protrusions) configured to pres-
surize and grip the outer circumferential surface of the
flavor generating article 110 accommodated in the cham-
ber 50 inward in the radial direction of the chamber 50
are formed on the inner circumferential surface of the
chamber 50. The bosses 51D are provided on inner sur-
faces 62a of contact portions 62 and in the heating region
50A on the inner circumferential surface of the chamber
50. Moreover, twobosses 51D are disposedin an aligned
manner in the direction perpendicularly intersecting the
axial direction (Z-axis direction) of the chamber 50, spe-
cifically, in the lateral direction (Y-axis direction) thereby
to form a pair of bosses 51D (corresponding to an exam-
ple of first protrusions). Also, each of the pair of bosses
51D is provided on each of the mutually facing inner sur-
faces 62a. Furthermore, the pair of bosses 51D are pro-
vided at positions corresponding to the non-heat gener-
ating region 40B in the heating portion 40.

[0091] Also,bosses51E (corresponding to anexample
of support portions) configured to support the flavor gen-
erating article 110 accommodated in the chamber 50 are
formed on the inner circumferential surface of the cham-
ber 50. The bosses 51E are provided on inner surfaces
66a of the separated portion 66 and in the heating region
50A on the inner circumferential surface of the chamber
50. Also, two bosses 51E are disposed in an aligned man-
ner in the axial direction (Z-axis direction) of the chamber
50 thereby to form a pair of bosses 51E (corresponding
to an example of second protrusions). Also, each of the
pair of bosses 51E is provided on each of the mutually
facing inner surfaces 66a. Here, one of the pair of bosses
51E is provided at a position corresponding to the heat
generating region 40A in the heating portion 40 while the
other one of the pair of bosses 51E is provided at a po-
sition corresponding to the non-heat generating region
40B in the heating portion 40. Moreover, at least a part
of the other one of the pair of bosses 51E is exposed on
the side of the opening 52 from the heating region 50A.
Itis possible to prevent the pair of bosses 51E from block-
ing an air flow path (clearance 67) formed between the
flavor generating article 110 and the separated portion
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66 by disposing the pair of bosses 51E in the axial direc-
tion (Z-axis direction) of the chamber 50. Note that the
pair of bosses 51E may be disposed such that two bosses
51E are aligned in the direction perpendicularly intersect-
ing the axial direction (Z-axis direction) of the chamber
50, specifically, in the lateral direction (X-axis direction).
[0092] In this manner, it is possible to uniformly heat
the flavor generating article 110 by providing the bosses
51D in the non-heat generating region 40B where the
heat generating element is not disposed. In other words,
there may be a case where a part of the flavor generating
article 110 pressurized by the bosses 51D is locally heat-
ed in a case where the bosses 51D are provided in the
heat generating region 40A. Thus, it is possible to uni-
formly heat the flavor generating article 110 by providing
the bosses 51D in the non-heat generating region 40B.
[0093] Also,itis possible to support and restrict move-
ment of the flavor generating article 110 on the side of
the separated portion 66 by providing the bosses 51E on
the inner surfaces 66a of the separated portion 66 and
in the heating region 50A. Therefore, it is possible to curb
shaking of the flavor generating article 110 on the side
of the separated portion 66 even in a case where a stress
acts on the flavor generating article 110.

[0094] Also, it is possible to grip both the region hard-
ened by heating and the relatively soft region with elas-
ticity of the flavor generating article 110 and thereby to
more fixedly grip the flavor generating article 110 inside
the chamber 50 by providing the other one of the pair of
bosses 51E at a position corresponding to the non-heat
generating region 40B in the heating portion 40.

[0095] Also, itis possible to cause heated air between
the heating portion 40 and the bosses 51E to escape and
thereby to curb peeling-off of the heating portion 40 from
the chamber 50 by configuring the other one of the pair
of bosses 51E such that at least a part thereof is exposed
on the side of the opening 52 from the heating region
50A. Note that the bosses 51D may be configured such
that at least a part thereof is exposed on the side of the
opening 52 from the heating region 50A.

[0096] Also, it is possible to stably grip the flavor gen-
erating article 110 inside the chamber 50 and to curb
shaking of the flavor generating article 110 on the side
of the separated portion 66 by configuring the pair of
bosses 51D and the pair of bosses 51E such that the
direction in which the pair of bosses 51D are aligned and
the direction in which the pair of bosses 51E are aligned
intersect each other, specifically, such that the pair of
bosses 51D are aligned in the lateral direction (Y-axis
direction) while the pair of bosses 51E are aligned in the
axial direction (Z-axis direction) of the chamber 50. Also,
it is possible to secure a wide contact area between the
flavor generating article 110 and the bosses 51D when
seen in the insertion direction of the flavor generating
article 110 and to obtain a high contact resistance, by
aligning the bosses 51D in the lateral direction (Y-axis
direction) of the chamber 50. Moreover, it is possible to
support the most projecting part with the bosses 51E
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when the flavor generating article 110 is deformed inside
the chamber 50 and thereby to more fixedly grip the flavor
generating article 110 inside the chamber 50 by aligning
the bosses 51E in the axial direction (Z-axis direction) of
the chamber 50.

[0097] Also, the bosses 51D are configured to have a
smaller size than the size of the bosses 51E here. Since
the bosses 51E bite into the flavor generating article 110
more deeply when the flavor generating article 110 is
deformed inside the chamber 50 and thereby to more
fixedly grip the flavor generating article 110 inside the
chamber 50 by forming the bosses 51E to be large.
[0098] Note that one and the other one of the pair of
bosses 51E may be formed to be connected to each other
and at least a part of the pair of bosses 51E may be
exposed on the side of the opening from the heating re-
gion. Fig. 22 is another sectional view illustrating, along
with the heating portion, the chamber along the arrow
19-19 illustrated in Fig. 17. As illustrated in Fig. 22, at
least a part of the pair of bosses 51E is exposed on the
side of the opening 52 from the heating region 50A. It is
possible to cause heated air between the heating portion
40 and the bosses 51E to escape and thereby to curb
peeling-off of the heating portion 40 from the chamber
50 by configuring the pair of bosses 51E such that at
least a part thereof is exposed on the side of the opening
52 from the heating region 50A.

[0099] Although the embodiment of the present inven-
tion has been described above, the present invention is
not limited to the above embodiment, and various mod-
ification can be made within the scope of the technical
idea described in the claims, the specification, and the
drawings. Note that any shapes and materials that are
not directly described in the specification and the draw-
ings also fall within the scope of the technical idea of the
invention of the present application as long as the effects
and the advantages of the invention of the present ap-
plication can be achieved.

[0100] Forexample, although the flavorinhaler 100 ac-
cording to the present embodiment has a so-called coun-
terflow-type air flow path through which air flowing from
the opening 52 of the chamber 50 is supplied to the end
surface of the flavor generating article 110, the present
invention is not limited thereto, and the flavor inhaler 100
may have a so-called bottom flow-type air flow path
through which air is supplied from the bottom portion 56
of the chamber 50 to the inside of the chamber 50. Also,
the heating element 42 is not limited to a resistance heat-
ing type and may be an induction heating type. In that
case, the heating element 42 can heat the chamber 50
through induction heating. Also, in a case where the flavor
generating article 110 has a susceptor, the heating ele-
ment 42 can heat the susceptor of the flavor generating
article 110 through induction heating. Note that the struc-
ture in which the heating element 42 is disposed in the
surroundings of the chamber 50 to raise the temperature
of the flavor generating article 110 in the chamber 50 has
been described, a method of raising the temperature of
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the flavor generating article 110 in the chamber 50 may
be a method of bringing the heating element 42 to direct
contact with the flavor generating article 110 or may be
a method of generating frictional heat due to vibration of
substances in the flavor generating article 110.

REFERENCE SIGNS LIST
[0101]

40 Heating portion

40A Heat generating region
40B Non-heat generating region
42 Heating element

44 Electrically insulating member
50 Chamber

50A Heating region

50B Non-heating region

51, 51A to 51E Boss

62 Contact portion

66 Separated portion

100 Flavor inhaler

110 Flavor generating article
111 Filling portion

114 Tubular member

Claims
1. Aflavor inhaler comprising:

an accommodating portion that includes an
opening formed at one end and accommodates
at least a part of a flavor generating article via
the opening, the accommodating portion includ-
ing contact portions that pressurize a part of the
accommodated flavor generating article in an
axial direction of the accommodating portion
and a separated portion that is separated from
the accommodated flavor generating article;

a heating portion that is disposed in the axial
direction of the accommodating portion and
heats the flavor generating article accommodat-
ed in the accommodating portion; and

gripping portions that grip the flavor generating
article accommodated in the accommodating
portion,

wherein the accommodating portion has a heat-
ing region that overlaps the heating portion and
a non-heating region other than the heating re-
gionin a section perpendicularly intersecting the
axial direction of the accommodating portion,
and

the gripping portions are provided at the contact
portions and in the heating region.

2. The flavor inhaler according to claim 1,
wherein the gripping portions are protrusions that
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project from an inner circumferential surface of the
accommodating portion and pressurize the flavor
generating article.

The flavor inhaler according to claim 2,
wherein the protrusions have a dot shape.

The flavor inhaler according to claim 3,

wherein the contact portions are planes, and
the protrusions are provided at positions that do
not overlap a center axis of the accommodating
portion when seen from a plane that is parallel
with the contact portions.

The flavor inhaler according to claim 2,
wherein the protrusions extend in the axial direction
of the accommodating portion.

The flavor inhaler according to claim 2,

wherein the protrusions extend in a direction perpen-
dicularly intersecting the axial direction of the accom-
modating portion.

The flavor inhaler according to claim 2,

wherein the protrusions extend in a direction inclined
with respect to the axial direction of the accommo-
dating portion and a direction perpendicularly inter-
secting the axial direction of the accommodating por-
tion.

The flavor inhaler according to claim 7,

wherein the contact portions are a pair of mutu-
ally facing planes,

the protrusions are provided on the pair of
planes, respectively,

end portions of the protrusions provided on the
pair of planes, respectively, on a side opposite
to the opening overlap each other when seen
from a plane that is parallel with the contact por-
tions, and

end portions of the protrusions provided on the
pair of planes, respectively, on a side of the
opening extend in a direction in which the end
portions are separated from each other when
seen from the plane that is parallel with the con-
tact portions.

9. The flavor inhaler according to any one of claims 2

to 8,

wherein the protrusions are formed by emboss-
ing, and

at least a part of the protrusions is exposed on
the side of the opening from the heating region.

10. The flavor inhaler according to any one of claims 1
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to 9, 16. The flavor inhaler according to any one of claims 13
to 15,

1.

12.

13.

14.

15.

wherein the heating portion has

a heat generating element that generates
heat, and

an insulating base element that supports
the heat generating element,

the heat generating element and the base ele-
ment form, in the heating region, a heat gener-
ating region where the heat generating element
is disposed and a non-heat generating region,
which is adjacent to the heat generating region
on the side of the opening, the heating generat-
ing element being not disposed in the non-heat
generating region, and

the gripping portions are provided in the non-
heat generating region.

The flavor inhaler according to any one of claims 1
to 10, further comprising:

support portions that support the flavor gener-
ating article accommodated in the accommodat-
ing portion,

wherein the support portions are provided at the
separated portion and in the heating region.

The flavor inhaler according to claim 11,

wherein the support portions are protrusions
formed by embossing, and

at least a part of the support portions is exposed
on the side of the opening from the heating re-
gion.

The flavor inhaler according to claim 11 or 12,

wherein the gripping portions include a pair of
first protrusions aligned in a first direction,

the supportportionsinclude a pair of second pro-
trusions aligned in a second direction, and

the first direction and the second direction inter-
sect each other.

The flavor inhaler according to claim 13,

wherein the first direction is a direction perpen-
dicularly intersecting the axial direction of the
accommodating portion, and

the second direction is a direction along the axial
direction of the accommodating portion.

The flavor inhaler according to claim 13 or 14,
wherein a size of the first protrusions is smaller than
a size of the second protrusions.
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wherein one of the pair of second protrusions is
provided in the heat generating region in the
heating region, and
the other one of the pair of second protrusions
is provided in the non-heat generating region in
the heating region.

17. The flavor inhaler according to any one of claims 13
to 16,

wherein one and the other one of the pair of sec-
ond protrusions are formed to be connected to
each other by embossing, and

at least a part of the pair of second protrusions
is exposed on the side of the opening from the
heating region.

18. A smoking system comprising:

a flavor inhaler; and a flavor generating article,
wherein the flavor inhaler includes

an accommodating portion that includes an
opening formed at one end and accommo-
dates at least a part of the flavor generating
article via the opening, the accommodating
portion including contact portions that pres-
surize a part of the accommodated flavor
generating article in an axial direction of the
accommodating portion and a separated
portion that is separated from the accom-
modated flavor generating article,

a heating portion thatis disposed in the axial
direction of the accommodating portion and
heats the flavor generating article accom-
modated in the accommodating portion,
and

gripping portions that grip the flavor gener-
ating article accommodated in the accom-
modating portion,

the accommodating portion has a heating region
that overlaps the heating portion and a non-heat-
ing region other than the heating region in a sec-
tion perpendicularly intersecting the axial direc-
tion of the accommodating portion,

the flavor generating article includes

a filling portion that is filled with a smokable
article, and

a hollow tubular portion that is provided con-
tinuously with the filling portion, and

the gripping portions are provided in the contact
portion and the heating region and in the vicinity
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of a boundary between the filling portion and the
tubular portion.
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