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Abstract (en)

[origin: EP2461107A1] The method involves comparing a required time for evaporating a preset quantity of fluid i.e. water, with a time value
characterized for the quantity. A correction value is determined from the comparison. A correction factor is derived from the correction value. The
fluid to be evaporated is supplied to a heating device from a storage container. A temperature curve over time and a characteristic evaporation
temperature is determined. A measure of calcification of an evaporating device is derived by changing the evaporation temperature. An independent
claim is also included for a cooking device comprising an evaporating device for evaporating a cooking chamber.
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