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©  READY-TO-HEAT  CANNED  FOOD. 

©  A  ready-to-heat  canned  food  constructed  such 
that  one  liquid  contents  (20)  such  as  water  are 
contained  in  a  heat-resistant  can  body  (6)  formed  at 
the  top  thereof  with  a  tear  portion  (6a),  the  other 
contents  (21)  are  contained  in  a  state  of  being  sepa- 
rated  from  the  liquid  contents  (20)  and,  when  the 
canned  food  is  heated  to  a  predetermined  tempera- 
ture  or  thereabove  in  a  state  where  the  tear  portion 
(6a)  is  torn,  the  separated  state  is  cleared,  so  that 

both  the  contents  (20  and  21)  are  brought  into  con- 
tact  with  each  other.  With  this  arrangement,  in  a 
state  of  being  sealed  and  preserved  before  heating, 
even  after  a  sterilization  step,  the  contents  are  kept 
separated,  and  the  partition  between  the  contents  is 
broken  to  mix  the  contents  with  each  other  in  a  state 
where  the  can  body  is  unsealed  and  heated,  so  that 
the  states  of  preserving  and  heating  which  are  suit- 
able  for  the  contents  can  be  easily  obtained. 

Rank  Xerox  (UK)  Business  Services 
(3.  10/3.09/3.3.4) 



EP  0  597  1  1  1  A1 

F  I  6 . 5  

2 



1 EP  0  597  1  1  1  A1 2 

TECHNICAL  FIELD 

This  invention  relates  to  canned  goods  to  be 
heated  wherein  contents  of  the  canned  food  or 
beverage  are  directly  heated  together  with  the 
body  of  the  can  itself  when  it  is  in  use. 

BACKGROUND  ART 

Canned  goods  have  hitherto  been  used  for 
non-perishables.  When  it  is  necessary  to  cook 
these  contents  by  heating,  the  contents  are  cooked 
after  a  lid  of  the  can  has  been  opened  and  the 
contents  have  been  poured  into  another  vessel. 
Moreover,  the  contents  of  the  can  are  mixedly 
contained  in  the  can  without  separation. 

In  respect  of  canned  beverages,  some  of  them 
are  dispensed  by  a  vending  machine  which  keeps 
them  warm.  For  instance,  in  the  case  of  beverages 
such  as  red  tea,  green  tea  or  oolong  tea,  ingre- 
dients  of  the  tea  are  previously  leached  from  tea- 
leaves  by  infusing  the  tea-leaves  in  hot  water.  A 
resulting  infusion  is  then  packed  into  cans,  and 
canned  beverages  thus  produced  are  then  distrib- 
uted  and  sold.  The  canned  beverages  are  usually 
kept  warm  inside  a  vending  machine. 

Some  contents  may  be  enhanced  to  a  greater 
extent  in  commercial  value  by  mixing  them  when 
heated  as  compared  with  the  heating  of  the  pre- 
mixed  contents  of  the  foregoing  canned  beverages. 
It  is  difficult  for  conventional  canned  foods  or  bev- 
erages  to  meet  such  a  demand. 

For  example,  in  the  case  of  canned  beverages, 
ingredients  of  several  types  of  beverages  are  al- 
ready  leached  out  and  packed  into  cans.  Such  a 
beverage  is  slightly  different  from  a  beverage  in 
which  ingredients  thereof  are  leached  or  dissolved 
immediately  prior  to  being  drunk.  The  commercial 
value  of  some  beverages  is  enhanced  by  infusing 
tea-leaves  in  hot  water  when  they  are  drunk.  Con- 
ventional  canned  beverages  cannot  meet  such  a 
demand. 

Hence,  the  object  of  this  invention  is  to  provide 
canned  goods  to  be  heated  arranged  to  make  it 
possible  to  store  contents  in  isolation  from  each 
other,  and  also  to  heat  the  contents  while  they  are 
mixed  together  when  the  canned  food  or  beverage 
is  used. 

Another  object  of  this  invention  is  to  provide 
canned  goods  which  are  subjected  to  a  heat  treat- 
ment  for  sterilizing  purposes  at  a  given  tempera- 
ture  and  for  a  given  period  which  are  suitable  for 
the  contents  of  a  canned  food  or  beverage  after  the 
contents  have  been  packed,  and  which  is  arranged 
to  make  it  possible  to  store  the  contents  in  isolation 
from  each  other  after  the  sterilizing  process,  and 
the  separated  contents  are  mixed  together  when 
the  canned  food  or  beverage  is  heated. 

DISCLOSURE  OF  THE  INVENTION 

To  solve  the  foregoing  drawbacks  in  the  prior 
art,  canned  goods  of  this  invention  are  basically 

5  arranged  to  contain  liquid  contents  such  as  water 
within  a  heat-resisting  can  body  having  an  opening 
section  formed  on  an  upper  part  of  the  can  body, 
and  to  store  other  contents  isolated  from  the  liquid 
contents,  and  to  bring  both  contents  into  contact 

io  with  each  other  by  heating  the  can  above  a  pre- 
determined  temperature  with  the  opening  section 
open  so  that  the  separated  contents  can  become 
mixed  together. 

With  such  an  arrangement,  when  the  can  re- 
75  mains  sealed  and  preserved  before  it  is  heated, 

contents  stored  within  the  heatresisting  can  body 
are  kept  isolated  from  each  other  even  after  the 
sterilizing  process.  However,  when  the  can  body  is 
open  and  heated,  the  contents  are  mixed  together. 

20  Thus,  it  is  possible  to  achieve  the  preserved  state 
and  heated  state  suitable  for  the  contents,  and 
hence  it  is  possible  to  enhance  the  commercial 
value  of  the  canned  goods. 

As  a  first  specific  structure  for  such  canned 
25  goods,  liquid  contents  such  as  water  are  contained 

in  a  heat-resisting  can  body  having  an  opening 
section  formed  on  an  upper  part  thereof.  A  capsule 
body  is  also  inserted  into  this  can  body,  and  this 
capsule  body  is  composed  of  a  casing  containing 

30  other  contents  and  sealed  by  a  closing  member 
which  opens  the  casing  when  a  pressure  difference 
between  inside  and  outside  the  capsule  exceeds  a 
predetermined  value.  When  the  can  body  is  heated 
while  open,  the  closing  member  opens  the  casing 

35  in  accordance  with  the  inflation  of  a  gas  inside  the 
capsule  body. 

According  to  the  first  structure  set  forth  above, 
the  heat-resisting  body  contains  not  only  liquid 
contents  such  as  water  but  also  the  capsule  body 

40  composed  of  the  casing  containing  other  contents 
and  sealed  by  means  of  the  closing  member.  The 
contents  are  stored  in  the  can  body  while  they  are 
isolated  from  each  other.  The  can  body  is  then 
subjected  to  heating  and  sterilizing  while  sealed, 

45  and  hence  an  internal  pressure  of  the  capsule  body 
is  increased  by  heating.  However,  the  capsule 
body  also  undergoes  an  increased  internal  pres- 
sure  of  the  can  body,  and  is  pressurized.  Since  a 
pressure  difference  between  inside  and  outside  the 

50  capsule  is  nominal,  the  closing  member  remains 
sealed,  so  that  the  casing  is  eventually  kept  sealed. 
Thus,  the  contents  are  preserved  while  they  are 
isolated  from  each  other  even  after  the  heating 
process. 

55  When  canned  goods  are  in  use,  the  internal 
pressure  of  the  can  body  is  open  into  the  at- 
mosphere  when  the  temperature  of  the  can  body  is 
increased  as  the  can  is  heated  while  open.  Hence, 
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no  pressure  rise  occurs  in  the  can  body.  Mean- 
while,  the  inner  gas  of  the  capsule  body  inflates  in 
accordance  with  a  temperature  rise,  which  in  turn 
causes  the  internal  pressure  of  the  capsule  body  to 
increase.  When  a  pressure  difference  between  in- 
side  and  outside  the  capsule  body  exceeds  a  pre- 
determined  level;  namely,  the  capsule  body  is 
heated  to  a  predetermined  temperature,  the  closing 
member  is  open.  This  results  in  the  capsule  body 
being  released  from  its  sealed  state,  so  that  the 
contents  encapsulated  in  the  capsule  body  are 
mixed  with  the  liquid  contents. 

As  a  second  structure,  the  inside  of  a  heat- 
resisting  can  body  having  an  opening  section 
formed  on  an  upper  part  thereof  is  divided  into  an 
upper  compartment  and  a  lower  compartment  by 
means  of  a  resilient  membrane.  Liquid  contents  are 
stored  in  the  lower  compartment,  whereas  other 
contents  are  stored-in  the  upper  compartment 
while  they  are  isolated  from  each  other.  In  addition, 
a  needle-shaped  member  is  positioned  above  the 
resilient  membrane  so  that  the  resilient  membrane 
which  inflates  when  the  can  body  is  heated  can 
rupture  upon  contact  with  the  needle. 

According  to  the  second  structure,  the  resilient 
membrane  divides  the  inside  of  the  can  body  into 
the  upper  and  lower  compartments,  and  liquid  con- 
tents  such  as  water  and  other  contents  are  stored 
while  they  are  isolated  from  each  other.  After  the 
can  body  has  been  filled  with  the  contents,  it  is 
subjected  to  heating  and  sterilizing  while  sealed. 
There  occurs  only  a  small  pressure  difference  be- 
tween  both  compartments  which  are  separated 
from  each  other  by  the  resilient  membrane.  The 
resulting  inflation  of  the  resilient  membrane  is 
small,  and  hence  the  membrane  cannot  be  rup- 
tured  by  the  needle-shaped  member.  Thus,  the 
contents  are  preserved  while  the  compartments  are 
kept  intact  after  heating.  When  canned  goods  are 
in  use,  they  are  heated  with  their  opening  section 
open.  At  this  time,  the  lower  compartment  is  seal- 
ed,  whereas  the  upper  compartment  is  kept  open. 
The  resilient  membrane  inflates  in  accordance  with 
a  temperature  rise,  and  eventually  comes  into  con- 
tact  with  the  needle-shaped  member  to  be  rup- 
tured.  The  contents  stored  in  the  upper  compart- 
ment  drop  into  the  liquid  contents,  and  they  are 
mixed  together.  Thus,  the  cooking  or  preparation  of 
the  contents  is  carried  out. 

If  the  upper  compartment  is  filled  with  a  carbon 
dioxide  gas  or  a  nitrogen  gas  so  that  it  can  be 
pressurized,  the  degree  of  inflation  of  the  resilient 
membrane  occurring  during  the  heating  and  steril- 
izing  processes  will  be  reduced,  and  hence  it  be- 
comes  possible  to  effect  the  sterilizing  process  at  a 
higher  temperature.  On  the  other  hand,  if  the  liquid 
contents  stored  in  the  lower  compartment  are 
mixed  with  a  carbon  dioxide  gas  and  alcohol  or  the 

like,  a  processing  temperature  of  the  sterilizing 
process  will  be  decreased,  and  also  the  degree  of 
inflation  of  the  resilient  membrane  will  be  reduced. 
Thereby,  it  is  possible  to  maintain  the  compart- 

5  ments  separated  by  the  membrane  with  a  greater 
certainty  after  the  sterilizing  process. 

As  a  third  structure,  liquid  contents  such  as 
water  are  stored  in  a  heat-resisting  can  body  hav- 
ing  an  opening  section  formed  on  an  upper  part 

io  thereof.  A  bag-shaped  member  made  of  a  resilient 
material  which  hermetically  contains  other  contents 
and  a  predetermined  amount  of  gas  is  also  inserted 
in  the  can  body.  Moreover,  an  opening  means  is 
disposed  inside  the  can  body.  This  opening  means 

is  comes  into  contact  with  the  bag-shaped  member 
which  inflates  in  accordance  with  the  expansion  of 
an  inner  gas  of  the  member  when  the  can  body  is 
heated  while  open,  whereby  the  bag-shaped  mem- 
ber  ruptures. 

20  According  to  the  third  structure,  the  liquid  con- 
tents  are  stored  in  the  heat-resisting  can  body,  and 
the  bag-shaped  member  which  hermetically  con- 
tains  other  contents  and  a  predetermined  amount 
of  gas  is  inserted  into  the  can  body.  Thus,  the 

25  contents  are  stored  in  the  can  while  they  are  iso- 
lated  from  each  other.  After  the  can  body  has  been 
filled  with  the  contents,  it  is  subjected  to  heating 
and  sterilizing  while  sealed.  The  gas  of  the  bag- 
shaped  member  tends  to  inflate  by  heating,  but  the 

30  bag-shaped  member  undergoes  an  increased  inter- 
nal  pressure  of  the  can  body,  and  is  then  pressur- 
ized.  This  entails  a  small  amount  of  increase  in  the 
volume  of  the  bag-shaped  member,  and  hence  the 
bag-shaped  member  will  not  be  ruptured  by  the 

35  opening  means.  Thus,  the  bag-shaped  member  is 
kept  in  a  sealed  state,  so  that  the  bag-shaped 
member  is  preserved  while  the  contents  are  iso- 
lated  from  each  other  after  heating.  When  canned 
goods  are  in  use,  they  are  heated  while  open. 

40  Since  the  internal  pressure  of  the  can  body  is  open 
into  the  atmosphere,  it  will  not  rise  when  the  tem- 
perature  of  the  can  body  is  increased.  To  the 
contrary,  an  inner  gas  of  the  bag-shaped  member 
inflates  in  accordance  with  a  temperature  rise,  and 

45  hence  the  volume  of  the  bag-shaped  member  is 
increased.  This  causes  the  bag-shaped  member 
made  of  a  resilient  material  to  inflate,  so  that  the 
inflated  bag-shaped  member  comes  into  contact 
with  the  opening  means  and  is  ruptured.  As  a 

50  result  of  this,  the  contents  of  the  bag-shaped  mem- 
ber  are  mixed  with  the  liquid  contents. 

As  a  fourth  structure,  liquid  contents  such  as 
water  are  contained  in  a  heat-resisting  can  body, 
and  a  bag-shaped  member  which  hermetically  con- 

55  tains  other  contents  and  a  predetermined  amount 
of  gas  is  also  inserted  into  the  can  body.  The  bag- 
shaped  member  is  provided  with  a  sealed  section 
which  opens  when  the  bag-shaped  member  inflates 
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in  accordance  with  the  inflation  of  an  inner  gas  of 
the  bag-shaped  member  by  heating  the  can  body 
while  open. 

According  to  the  fourth  structure,  the  liquid 
contents  such  as  water  are  stored  in  the  heat- 
resisting  can  body,  and  the  bag-shaped  member 
which  hermetically  contains  other  contents  and  a 
predetermined  amount  of  gas  is  also  inserted  into 
the  can  body.  The  contents  are  contained  in  the 
can  body  while  being  isolated  from  each  other. 
After  the  can  body  has  been  filled  with  the  con- 
tents,  it  is  subjected  to  heating  and  sterilizing  while 
sealed.  This  heating  involves  the  inflation  of  the 
gas  of  the  bag-shaped  member,  but  this  bag- 
shaped  member  experiences  an  increased  internal 
pressure  of  the  can  body,  and  hence  it  is  pressur- 
ized.  This  brings  about  a  small  amount  of  increase 
in  the  volume  of  the  bag-shaped  member.  The 
bag-shaped  member  is  kept  intact  in  a  sealed 
state.  Thus,  the  contents  are  preserved  while  still 
isolated  from  each  other  after  heating.  When 
canned  goods  are  in  use,  they  are  heated  while 
open.  The  internal  pressure  of  the  can  body  is 
open  into  the  atmosphere,  and  hence  it  will  not  rise 
when  the  temperature  of  the  can  body  is  increased. 
To  the  contrary,  the  inner  gas  of  the  bag-shaped 
member  inflates  in  accordance  with  a  temperature 
rise,  which  in  turn  entails  the  volume  of  the  bag- 
shaped  member  to  be  increased.  This  cause  the 
bag-shaped  member  having  the  sealed  section  to 
inflate,  so  that  the  sealed  section  opens.  As  a  result 
of  this,  the  contents  of  the  bag-shaped  member  are 
mixed  with  the  liquid  contents. 

As  a  fifth  structure,  the  inside  of  a  heat-resist- 
ing  can  body  is  divided  by  means  of  a  separating 
member.  This  separating  member  is  insoluble  in 
water  at  a  normal  temperature  or  infusible  at  a 
temperature  below  its  melting  point,  but  it  is  dis- 
solved  when  heated  above  a  predetermined  tem- 
perature  or  fused  when  the  temperature  exceeds 
the  melting  point.  With  such  a  structure,  liquid 
contents  containing  water  as  a  principal  component 
and  other  contents  are  stored  in  the  can  body  while 
being  isolated  from  each  other. 

According  to  the  fifth  structure,  the  inside  of 
the  heatresisting  can  body  is  divided  by  means  of 
the  separating  member  which  is  insoluble  or  in- 
fusible  at  a  normal  temperature.  The  liquid  contents 
containing  water  as  the  principal  component  and 
the  other  contents  are  stored  in  the  can  body  while 
being  isolated  from  each  other.  When  canned 
goods  are  in  use,  they  are  directly  heated.  The 
separating  member  is  dissolved  or  fused  when 
heated  above  a  predetermined  temperature.  The 
contents  are  heated  while  being  mixed  together, 
and  then  cooked.  When  the  can  is  subjected  to 
heating  and  sterilizing,  it  undergoes  a  treatment  at 
a  temperature  below  the  foregoing  predetermined 

temperature. 
As  a  sixth  structure,  liquids  such  as  water  are 

sealed  within  a  heat-resisting  can  body  having  an 
outlet  port  formed  on  an  upper  part  thereof.  A 

5  compartment  for  storing  contents  such  as  tea- 
leaves  is  connected  to  the  outlet  port,  and  a  valve 
mechanism  is  provided  on  the  end  of  the  compart- 
ment  located  furthermost  from  the  outlet  port.  The 
valve  mechanism  is  kept  sealed  at  a  normal  tem- 

io  perature,  but  is  open  when  the  can  body  is  heated 
above  a  predetermined  temperature. 

According  to  a  sixth  embodiment,  the  valve 
mechanism  remains  sealed  at  a  normal  tempera- 
ture,  and  hence  the  contained  liquids  will  not  enter 

is  the  compartment.  Thus,  the  liquids  and  the  con- 
tents  such  as  tea-leaves  in  the  compartment  are 
preserved  while  being  isolated  from  each  other. 
When  canned  goods  are  in  use,  the  can  body  is 
directly  heated.  When  the  can  body  is  heated 

20  above  a  predetermined  temperature,  the  valve 
mechanism  opens,  which  in  turn  allows  the  liquids 
to  enter  the  compartment.  As  a  result  of  this,  tea- 
leaves  of  red  tea,  green  tea  or  oolong  tea  are 
infused  in  boiling  water,  whereupon  ingredients  are 

25  leached  out  of  the  tea-leaves.  An  infusion  thus 
produced  is  then  poured  from  the  outlet  port  as  a 
drink.  When  the  can  body  is  subjected  to  heating 
and  sterilizing,  the  processes  are-carried  out  at  a 
temperature  lower  than  the  predetermined  tem- 

30  perature. 

BRIEF  DESCRIPTION  OF  THE  DRAWINGS 

Figure  1  is  a  schematic  cross-sectional  view 
35  showing  a  canned  food  or  beverage  having  a 

burner  which  uses  canned  goods  to  be  heated 
according  to  a  first  embodiment  of  this  inven- 
tion; 
Figure  2  is  a  partially  cut  away  perspective  view 

40  showing  one  example  of  the  appearance  of  the 
canned  food  or  beverage  shown  in  Figure  1  ; 
Figure  3  is  a  horizontal  schematic  cross-sec- 
tional  view  showing  an  example  of  the  structure 
between  an  outer  case  and  a  can  body  of  the 

45  canned  food  or  beverage  having  a  burner  shown 
in  Figure  1  ; 
Figure  4  is  a  cross-sectional  view  showing  a 
capsule  body  shown  in  Figure  1  ; 
Figures  5(A)  -  5(D)  are  explanatory  diagrams 

50  showing  operating  states  of  the  canned  food  or 
beverage  shown  in  Figure  1  in  a  successive 
order; 
Figures  6  through  9  are  cross-sectional  views, 
each  showing  a  modified  example  of  the  cap- 

55  sule  body  according  to  the  embodiment  shown 
in  Figure  1  ; 
Figures  10  through  13  are  explanatory  diagrams, 
each  showing  an  example  of  the  storage  of  the 
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capsule  in  the  can  body; 
Figure  14  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  having  a 
burner  which  uses  canned  goods  to  be  heated 
according  to  a  second  embodiment  of  this  in- 
vention; 
Figure  15  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  having  a 
burner  which  uses  canned  goods  to  be  heated 
according  to  a  third  embodiment  of  this  inven- 
tion; 
Figure  16  is  a  cross-sectional  view  showing  a 
bag-shaped  member  shown  in  Figure  15; 
Figures  17(A)  -  17(D)  are  explanatory  views 
showing  operating  states  of  the  canned  food  or 
beverage  shown  in  Figure  15  in  a  successive 
order; 
Figure  18  is  a  cross-sectional  view  showing  a 
modified  example  of  the  canned  food  or  bev- 
erage  according  to  the  third  embodiment  of  this 
invention; 
Figure  19  is  a  cross-sectional  view  showing  a 
canned  food  or  beverage  to  be  heated  accord- 
ing  to  a  fourth  embodiment  of  this  invention; 
Figure  20  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  having  a 
burner  which  uses  canned  goods  to  be  heated 
according  to  a  fifth  embodiment  of  this  inven- 
tion; 
Figures  21  through  24  are  schematic  cross- 
sectional  views  showing  a  canned  food  or  bev- 
erage  having  a  burner  which  uses  canned  goods 
to  be  heated  according  to  a  fifth  embodiment  of 
this  invention; 
Figure  25  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  having  a 
burner  which  uses  canned  goods  to  be  heated 
according  to  a  sixth  embodiment  of  this  inven- 
tion, 
Figure  26  is  a  cross-sectional  view  showing  a 
detailed  structure  of  chief  elements  of  the 
canned  food  or  beverage  shown  in  Figure  25; 
and 
Figure  27  is  a  cross-sectional  view  of  chief  ele- 
ments  of  a  canned  food  or  beverage  to  be 
heated  which  shows  a  modified  example  of  the 
sixth  embodiment. 

BEST  MODE  FOR  PRACTICING  THE  INVENTION 

With  reference  to  the  drawings,  embodiments 
of  this  invention  will  now  be  described  hereinbelow. 

(First  Embodiment) 

Figure  1  is  a  cross-sectional  view  showing  the 
principle  structure  of  a  canned  food  or  beverage 
having  a  burner  which  uses  canned  goods  to  be 

heated  according  to  this  embodiment;  and  Figure  2 
is  a  partially  cut  away  view  showing  one  example 
of  the  appearance  of  the  can  shown  in  Figure  1  . 

A  canned  product  basically  comprises  a  cylin- 
5  drical  outer  case  2  with  at  least  the  upper  end 

thereof  open;  a  can  to  be  heated  6  made  of  a 
cylindrical  heat-resisting  can  body  6c,  and  fixedly 
housed  in  the  outer  case  2  with  a  gap  4  there- 
between  for  the  rise  of  combustion  gases,  and  also 

io  having  an  opening  section  6a  (an  opening  tab)  on 
the  upper  end  surface  thereof;  a  burner  10 
equipped  with  an  ignition  means  8  and  fixedly 
housed  inside  and  below  the  outer  case  2  for 
heating  the  can  6;  and  a  fuel  tank  12  fixed  inside 

is  and  below  the  outer  case  2  for  supplying  fuel  to 
the  burner  10.  The  outer  case  2  is  provided  with  an 
air-intake  port  2a  for  supplying  air  from  the  outside 
to  the  burner  10  and  an  opening  2b  for  operation  of 
the  ignition  means  8  from  the  outside. 

20  The  opening  2b  used  for  operating  the  ignition 
means  8  from  the  outside  is  further  provided  with  a 
window  14  through  which  flames  of  the  burner  10 
can  be  checked  from  the  outside  and  a  scaled 
window  16  by  which  the  quantity  of  fuel  remaining 

25  in  the  fuel  tank  12  can  be  checked  (see  Figure  2). 
In  the  can  6,  the  heat-resisting  can  body  6c 

contains  liquid  contents  20  (for  example,  water  or 
liquids  for  drink  or  the  like)  and  a  capsule  body  5. 
The  capsule  body  5  also  hermetically  contains 

30  powdered  or  solid  contents  21  (for  example,  instant 
coffee,  soup  stock,  a  tea  bag,  tea  leaves,  and 
noodles  or  the  like)  as  shown  in  Figure  4. 

In  the  capsule  body  5,  a  closing  member  5b 
made  of  a  cylindrical  cap  is  slidably,  in  a  sealed 

35  manner,  fitted  around  the  outer  periphery  of  the 
opening  of  a  cylindrical  case  5a  which  constitues  a 
compartment  for  storing  the  contents  21  .  The  con- 
tents  21  and  a  predetermined  amount  of  gas  (air  or 
the  like)  are  hermetically  contained  in  the  capsule 

40  body  5.  This  closing  member  5b  is  designed  so 
that  it  can  open  by  means  of  the  inflation  of  the 
gas  encapsulated  in  the  capsule  when  a  pressure 
difference  between  outside  and  inside  the  capsule 
exceeds  above  a  predetermined  level. 

45  In  effect,  a  sealing  member  5c  (for  example,  an 
O-ring)  is  interposed  between  the  case  5a  and  the 
closure  5b  in  order  to  assure  an  airtightness  be- 
tween  them.  The  strength  and  amount  of  the  fitting 
determine  an  opening  temperature  of  the  closing 

50  member.  In  other  words,  the  length  of  the  fitting  of 
the  closing  member  5b  in  the  capsule  5  is  set  to  a 
length  which  permits  the  closing  member  5b  to  be 
slidably  disengaged  from  the  case  5a  by  the  infla- 
tion  of  air  inside  the  capsule  body  5  when  the 

55  capsule  body  5  is  heated  to  a  predetermined  tem- 
perature  (for  example,  90  degrees  Centigrade)  un- 
der  the  substantial  atmospheric  pressure.  More- 
over,  ring-shaped  rubber  packing  5d  is  disposed  on 
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the  bottom  of  the  closure  5b  with  which  the  end  of 
the  case  5b  can  come  into  contact. 

The  gap  4  through  which  combustion  gases 
rise  is  formed  between  the  exterior  surrounding 
surface  of  the  outer  case  2  and  the  can  body  6c  of 
the  can  6.  There  are  provided  a  structure  for  con- 
stituting  this  gap  4  and  a  means  for  fixing  the  outer 
case  2  and  the  can  body  6c.  Practically,  as  can  be 
seen  from  the  horizontal  cross  sectional  view  of 
Figure  3,  a  crimped  partition  plate  9  which  longitu- 
dinally  extends  is  sandwiched  between  the  outer 
case  2  and  the  can  body  6c.  As  is  shown  in 
Figures  1  and  2,  this  cripmed  patition  plate  9 
extends  downwards  past  the  lowermost  end  of  the 
can  body  6c.  In  this  case,  the  partition  plate  9  acts 
to  fix  both  the  outer  case  and  the  can  body,  and 
spacing  9a  formed  inside  the  crimps  of  the  partition 
plate  9  serve  as  the  gap  4  through  which  com- 
busion  gases  rise.  The  partition  plate  9  may  be 
formed  in  a  crimped  shape,  as  shown  in  the  draw- 
ing,  including  warped  surfaces,  or  may  be  in  a 
triangular  shape  containing  angled  planar  surfaces. 

A  piezo-electric  type  automatic  ignition  unit  is 
employed  as  the  ignition  means  8  of  the  burner 
since  it  is  desirable  in  practical  use  because  of  its 
convenience.  Also,  in  view  of  safety,  it  is  desirable 
for  the  burner  10  to  be  provided  with  a  safety 
device  which  automatically  interrupts  the  supply  of 
fuel  to  the  burner  10  when  flames  go  out. 

The  operation  of  this  embodiment  will  now  be 
described.  In  the  can  6  immediately  after  liquid 
contents  20  and  the  capsule  body  5  are  sealed 
within  the  can,  the  internal  pressure  of  the  can 
body  6c  and  the  capsule  body  5  is  about  1  atm.  as 
shown  in  Figure  5(A).  The  closing  member  5b  of 
the  capsule  body  5  is  in  an  initially  sealed  state, 
and  the  liquid  contents  20  and  the  solid  contents 
21  are  isolated  from  each  other. 

Figure  5(B)  shows  that  the  can  body  is  heated 
during  a  sterilizing  process,  and  the  can  body  6c  of 
the  can  6  remains  sealed.  In  accordance  with  a  rise 
in  temperature,  the  internal  pressure  of  the  can 
body  6c  rises  to,  for  example,  about  2.7  atm.  at  a 
sterilizing  temperature  of  110  degrees  Centigrade 
because  of  the  inflation  of  the  inner  gas  of  the  can 
body  and  a  rise  in  a  vapor  pressure.  Likewise,  a 
rise  in  temperature  causes  an  inner  gas  of  the 
capsule  body  5  to  inflate,  but  the  capsule  body  5 
undergoes  the  internal  pressure  of  the  can  body 
6c,  whereupon  the  closing  member  5b  slidably 
contracts  so  that  the  volume  of  the  capsule  body 
can  be  reduced.  At  this  time,  the  internal  pressure 
of  the  capsule  body  5  is  about  1.  3  atm.  A  heating 
temperature  in  the  foregoing  sterilizing  process  dif- 
fers  for  the  contents  20  and  21.  When  a  heating 
temperature  is  high,  the  magnitude  of  the  contrac- 
tion  of  the  closing  member  5b  becomes  large,  and 
also  the  opening  end  of  the  capsule  body  is  forced 

to  come  into  contact  with  the  rubber  packing  5d. 
Figure  5(C)  shows  a  preserved  state  of  the  can 

body  in  which  the  can  body  is  cooled  to  a  normal 
temperature  after  it  has  been  heated  in  the 

5  sterilizng  process.  This  state  is  similar  to  that 
shown  in  Figure  5(A),  wherein  the  closing  member 
5b  of  the  capsule  body  5  inflates  in  response  to  a 
drop  in  the  internal  pressure  of  the  can  body  6c 
due  to  a  drop  in  temperature.  Thus,  the  capsule 

io  body  5  is  kept  sealed,  and  the  internal  pressure  of 
the  capsule  body  and  the  can  body  is  reduced  to 
about  1  atm.  in  a  norml  temperature  state,  so  that 
both  contents  20  and  21  are  preserved  while  they 
are  isolated  from  each  other. 

is  When  the  can  6  is  in  use  as  shown  in  Figure  5- 
(D),  the  can  body  6c  is  open  by  operating  the 
opening  section  6a  prior  to  heating,  so  that  the 
upper  space  of  the  can  is  open  to  the  atmosphere. 
The  burner  10  is  ignited,  and  the  bottom  of  the  can 

20  body  6c  is  directly  subjected  to  flames,  and  heat- 
ed.  The  lower  end  of  the  partition  plate  9  extends 
downwards  past  the  lowermost  end  of  the  can 
body  6c,  and  hence  heated  gases  produced  by 
flames  of  the  burner  10  only  rise  through  the  inner 

25  spacing  9a  which  faces  a  surrounding  wall  of  the 
can  body  6c  located  inside  the  partition  plate  9 
(see  Figure  3).  Thus,  the  can  6  is  efficiently  heated, 
and  a  rise  in  the  temperature  of  the  outer  case  2  is 
suppressed. 

30  When  the  temperature  of  the  liquid  contents  20 
is  increased  by  heating  by  means  of  the  burner  10, 
the  temperature  of  the  capsule  body  5  is  also 
increased,  and  a  gas  hermetically  contained  in  the 
capsule  body  5  increases  in  volume  due  to  heat. 

35  The  internal  pressure  of  the  capsule  body  rises  to 
about  1.3  atm.  at  a  temperature  of  90  degrees 
Centigrade.  However,  the  capsule  body  does  not 
experience  the  increased  internal  pressure  of  the 
can  body  6c  when  compared  with  the  sterilizing 

40  process,  and  hence  the  closing  member  5b  of  the 
capsule  body  5  slidably  inflates  in  accordance  with 
a  rise  in  the  internal  pressure  of  the  capsule  body. 
When  the  liquid  contents  are  heated  to  about  90 
degrees  Centigrade,  the  closing  member  5b  is 

45  removed  from  the  case  5a,  so  that  the  contents  21 
are  released  from  their  sealed  state.  Eventually,  the 
liquid  contents  20  enter  the  case  5a  and  both 
contents  are  mixed  together. 

Figures  6  through  9  show  modified  examples 
50  of  the  capsule  body  according  to  this  embodiment. 

In  the  case  of  a  capsule  body  25  shown  in  Figure 
6,  a  case  25a  for  containing  the  contents  21  is  in  a 
cylindrical  shape,  and  a  sealing  member  25c  (for 
example,  an  O-ring)  is  sandwiched  between  the 

55  inner  periphery  of  the  opening  of  the  case  and  a 
closing  member  25b  made  of  a  disk-shaped  clo- 
sure.  The  closing  member  is  slidably  fitted  into  the 
case  while  airtightness  is  assured,  and  the  contents 
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21  and  a  predetermined  amount  of  gas  (air  or  the 
like)  are  hermetically  contained  in  the  capsule 
body.  The  closing  member  25c  is  set  in  such  a 
manner  that  the  closing  member  can  slidably  open 
depending  on  the  strength  and  amount  of  its  fitting 
by  the  inflation  of  the  gas  hermetically  contained  in 
the  capsule  when  the  liquid  contents  are  heated 
above  a  predetermined  temperature  and  when  a 
pressure  difference  between  the  inside  and  outside 
the  capsule  exceeds  a  predetermined  level. 

In  the  case  of  a  capsule  body  26  shown  in 
Figure  7,  a  case  26a  for  containing  the  contents  21 
is  cylindrical  in  shape,  and  a  meshed  member  26d 
is  disposed  on  the  opening  section  of  the  capsule 
body  in  order  to  prevent  the  contents  21  from 
being  diffused  outsides.  Hence,  the  case  is  suitable 
for  the  storage  of  tea  leaves  or  the  like.  A  cap- 
shaped  cylindrical  closing  member  26b  is  fitted 
around  the  case  26a  via  a  sealing  member  26c. 
The  contents  21  and  a  predetermined  amount  of 
gas  (air  or  the  like)  are  hermetically  contained  in 
the  case  while  airtightness  is  assured.  The  closing 
member  26b  is  set  in  such  a  manner  that  the 
closing  member  can  slidably  open  depending  on 
the  strength  and  amount  of  its  fitting  by  the  infla- 
tion  of  the  gas  hermetically  contained  in  the  cap- 
sule  when  the  liquid  contents  are  heated  above  a 
predetermined  temperature  and  when  a  pressure 
difference  between  the  inside  and  outside  the  cap- 
sule  exceeds  a  predetermined  level. 

Both  the  case  26a  and  the  closing  member 
26b,  shown  in  Figure  7,  are  formed  into  a  case, 
and  they  slidably  move  relative  to  each  other.  Any 
one  of  them  may  be  called  a  case.  Also,  the 
contents  21  may  be  arranged  on  the  bottom  of  the 
closing  member  26b  by  covering  them  with  a 
meshed  member. 

In  the  case  of  a  capsule  body  27  shown  in 
Figure  8,  a  case  27a  for  containing  the  contents  21 
is  a  cylindrical  in  shape,  and  a  ball-shaped  sealing 
member  27b  made  of  a  resilient  member  such  as 
rubber  is  fitted  along  the  inner  periphery  of  the 
opening  of  the  case  while  an  airtightness  is  as- 
sured.  The  contents  21  and  a  predetermined 
amount  of  gas  (air  or  the  like)  are  hermetically 
contained  in  the  capsule  body.  The  closing  mem- 
ber  27b  is  set  in  such  a  manner  that  the  closing 
member  can  slidably  open  depending  on  the 
strength  and  amount  of  its  fitting  by  the  inflation  of 
the  gas  hermetically  contained  in  the  capsule  when 
the  liquid  contents  are  heated  above  a  predeter- 
mined  temperature  and  when  a  pressure  difference 
between  the  inside  and  outside  the  capsule  ex- 
ceeds  a  predetermined  level. 

In  the  case  of  a  capsule  body  28  shown  in 
Figure  9,  a  case  28a  for  containing  the  contents  21 
is  in  a  cylindrical  shape,  and  a  closure-shaped 
closing  member  28b  made  of  a  resilient  member 

such  as  rubber  is  fitted  along  the  inner  periphery  of 
the  opening  of  the  case  while  airtightness  is  as- 
sured.  A  recess  is  formed  in  the  middle  of  this 
closing  member  28b,  and  other  contents  22  are 

5  stored  in  the  spacing  between  the  recess  and  the 
inner  periphery  of  the  case  while  the  contents  are 
isolated  from  each  other.  The  upper  and  lower 
edges  of  the  closing  member  come  into  contact 
with  the  inner  surface  of  the  case  28a,  and  hence 

io  airtightness  is  assured.  Two  types  of  contents  21 
and  22  and  a  predetermined  amount  of  gas  (air  or 
the  like)  are  hermetically  contained  in  the  case. 
The  closing  member  28b  is  set  in  such  a  manner 
that  the  closing  member  can  slidably  open  depend- 

15  ing  on  the  strength  and  amount  of  its  fitting  by  the 
inflation  of  the  gas  hermetically  contained  in  the 
capsule  when  the  liquid  contents  are  heated  above 
a  predetermined  temperature  and  when  a  pressure 
difference  between  the  inside  and  outside  the  cap- 

20  sule  exceeds  a  predetermined  level. 
The  shape  and  dimensions  of  each  of  the 

above-mentioned  capsules  may  be  appropriately 
changed  in  response  to  the  quantity  and  shape  of 
the  contents  21  . 

25  Figures  10  through  13  show  examples  of  the 
storage  of  the  capsule  body  in  the  can  body  6c 
according  to  this  embodiment.  A  meshed  member 
is  disposed  to  prevent  the  contents  21  (chiefly  tea 
leaves)  stored  in  the  capsule  body  from  being 

30  diffused  or  discharged  outside. 
In  an  example  shown  in  Figure  10,  a  retaining 

member  31  for  holding  the  capsule  body  5  (it  may 
be  another  capsule  other  than  the  example  shown 
in  Figure  7)  is  arranged  on  an  upper  part  of  the  can 

35  body  6c.  Upper  and  lower  surfaces  of  this  retaining 
member  31  are  made  of  meshed  members  31a 
and  31b.  When  the  can  body  6c  is  opened  and 
heated,  the  closing  member  5b  of  the  capsule 
body  5  is  open  because  of  a  rise  in  temperature. 

40  As  a  result  of  this,  the  liquid  contents  20  enter  the 
capsule  body  5,  whereupon  the  contents  21  such 
as  tea  leaves  are  discharged  from  the  capsule,  and 
tend  to  spread  over  the  entire  liquid  contents  20. 
However,  the  presence  of  the  lower  meshed  mem- 

45  ber  31b  obstructs  the  contents  from  being  diffused, 
whereas  the  presence  of  the  upper  meshed  mem- 
ber  31a  hinders  the  contents  21  such  as  tea  leaves 
from  flowing  out  when  the  liquid  contents  20  are 
poured  out  of  the  can  body  6c. 

50  In  an  example  shown  in  Figure  11,  a  retaining 
member  32  for  holding  the  capsule  body  5  (it  may 
be  another  capsule  other  than  the  example  shown 
in  Figure  7)  is  arranged  on  the  bottom  of  the  can 
body  6c.  Upper  and  lower  surfaces  of  this  retaining 

55  member  32  are  made  of  meshed  members  32a 
and  32b.  These  meshed  members  act  in  the  same 
manner  as  those  shown  in  figure  10. 
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In  an  example  shown  in  Figure  12,  the  capsule 
body  5  (it  may  be  any  other  capsule  other  than  the 
example  shown  in  Figure  7)  is  stored  while  it 
stands  at  it  is  in  the  liquid  contents  20.  A  meshed 
member  33  covers  an  upper  part  of  the  opening 
section  of  the  capsule  body  6c.  When  the  capsule 
body  5  is  open,  the  contents  21  such  as  tea  leaves 
are  discharged  from  the  capsule,  and  spread  over 
the  entire  liquid  contents  20.  The  presence  of  the 
meshed  member  33  prevents  the  contents  21  such 
as  tea  leaves  from  flowing  out  when  the  liquid 
contents  20  are  poured  out  of  the  can  body  6c. 

In  an  example  shown  in  Figure  13,  a  capsule 
body  26  having  a  meshed  member  26d  disposed 
therein,  as  shown  in  Figure  7,  is  stored.  A  holder 
34  for  holding  a  closing  member  26b  of  the  cap- 
sule  body  26  is  provided  on  an  upper  part  of  the 
can  body  6c.  When  the  liquid  contents  are  heated, 
the  capsule  body  26  is  open,  whereupon  a  case 
26a  falls.  The  liquid  contents  20  eventually  enter 
the  case  26a,  but  the  presence  of  a  meshed  mem- 
ber  26d  hinders  the  contents  21  of  the  case  26a 
from  being  diffused. 

The  case  of  the  capsule  body  and  the  closing 
member  in  this  embodiment  are  formed  from  metal 
such  as  aluminum,  or  the  like,  or  heat-resisting 
plastics.  A  difference  in  thermal  conductivity  be- 
tween  materials  leads  to  different  opening  timing. 

Practically,  when  an  opening  temperature  is  set 
the  same,  if  the  capsule  body  is  made  of  metal 
such  as  aluminum,  the  internal  pressure  of  the 
capsule  body  immediately  rises  in  association  with 
a  rise  in  temperature  of  the  liquid  contents  because 
of  a  high  thermal  conductivity  of  the  capsule.  The 
closing  member  is  open  slightly  after  the  tempera- 
ture  of  the  liquid  contents  has  reached  a  predeter- 
mined  level.  For  instance,  the  capsule  is  released 
from  its  sealed  state  before  the  liquid  contents 
reach  a  boiling  point.  On  the  other  hand,  in  the 
case  of  the  capsule  made  of  plastics  having  a  low 
thermal  conductivity,  the  temperature  of  an  inner 
gas  rises  after  the  temperature  of  the  liquid  con- 
tents  has  risen.  Even  when  the  liquid  contents 
reach  a  preset  temperature,  the  capsule  opens 
after  a  considerable  time  lag  has  elapsed.  For 
instance,  the  capsule  may  have  a  characteristic  in 
which  the  capsule  opens  after  the  liquid  contents 
have  boiled.  On  the  basis  of  such  a  characteristic, 
the  material  of  the  capsule  is  selected  in  accor- 
dance  with  types  of  contents,  and  hence  it  be- 
comes  possible  to  obtain  a  desired  opening  char- 
acteristic. 

The  capsule  may  be  applied  to,  for  instance, 
beverages  such  as  coffee,  tea  and  milk  or  foods 
such  as  noodles  like  a  cup  noodle,  miso  soup  and 
soup  by  varying  the  size  and  material  of  the  cap- 
sule  body  according  to  this  embodiment. 

(Second  Embodiment) 

Figure  14  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  having  a  bur- 

5  ner  which  uses  canned  goods  of  this  embodiment. 
The  principle  structure  of  a  canned  food  or 

beverage  having  a  burner  is  the  same  as  the  above 
embodiment.  The  can  is  provided  with  a  cylindrical 
outer  case  2,  a  can  to  be  heated  36  fixedly  housed 

io  at  an  upper  part  within  this  outer  case  2;  a  burner 
10  having  an  ignition  means  8;  and  a  fuel  tank  12. 
The  same  reference  numerals  are  provided  to  des- 
ignate  the  corresponding  features  in  the  first  em- 
bodiment. 

is  In  a  can  to  be  heated  36,  a  membrane-shaped 
resilient  film  35  possessing  a  rubber  elasticity  is 
fixed  to  the  inner  peripheral  surface  of  the  heat- 
resisting  can  body  6c,  so  that  the  inside  of  the  can 
body  6c  is  divided  into  upper  and  lower  compart- 

20  ments  37a  and  37b.  Liquid  contents  20  (for  exam- 
ple,  water  and  liquids  for  drink  or  the  like)  are 
hermetically  sealed  within  the  lower  compartment 
37b,  whereas  solid  contents  21  (for  example,  in- 
stant  coffee,  soup  stock,  a  tea  bag,  tea  leaves  and 

25  noodles  or  the  like)  are  hermetically  sealed  within 
the  upper  compartment  37a. 

If  necessary,  carbon  dioxide  gas  or  nitrogen 
gas  is  sealed  within  the  upper  compartment  37a, 
and  the  pressure  of  the  upper  compartment  37a  is 

30  pressurized  so  that  it  can  be  larger  than  the  pres- 
sure  of  the  lower  compartment  37b,  or  a  carbon 
dioxide  gas  or  alcohol  are  mixed  into  the  liquid 
contents  in  the  lower  compartment  37b.  When  car- 
bon  dioxide  gas  or  nitrogen  gas  is  sealed  within  the 

35  lower  compartment  37b,  a  carbon  dioxide  gas  or  a 
nitrogen  gas  may  be  sealed  within  the  upper  com- 
partment  37a  at  a  different  pressure  so  that  the 
pressure  of  the  upper  compartment  can  be  larger 
than  that  of  the  lower  compartment. 

40  A  needle-shaped  member  42  with  a  sharp  end 
facing  downwards  is  arranged  above  the  resilient 
membrane  35  with  a  predetermined  gap  there- 
between.  With  regard  to  this  needle-shaped  mem- 
ber  42,  a  rod-shaped  supporting  section  43  is  dis- 

45  posed  along  the  diameter  of  the  can  body  6c.  The 
shape  and  mounting  structure  of  this  member  42 
can  be  appropriately  changed.  The  contents  21  are 
in  fact  accommodated  in  the  upper  compartment 
37  while  they  are  arranged  to  avoid  the  vicinity  of 

50  the  needleshaped  member  42. 
The  sharp  point  of  the  needle-shaped  member 

42  is  situated  at  a  position  where  the  resilient 
membrane  35  inflates  upwardly  as  designated  by  a 
dotted  line,  and  is  ruptured  upon  contact  with  the 

55  needle-shaped  member  in  accordance  with  a  rise 
in  the  pressure  of  the  lower  compartment  37b 
when  the  can  36  is  heated  by  means  of  the  burner 
10  while  the  opening  section  6a  and  the  upper 

9 
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compartment  37a  are  open  to  the  atmosphere,  and 
when  the  temperature  of  the  liquid  contents  20 
rises  above  a  predetermined  temperature  (for  ex- 
ample,  90  degrees  Centigrade). 

The  operation  of  this  embodiment  will  now  be 
described.  The  liquid  contents  20  and  the  solid 
contents  21  are  separately  stored  in  the  compart- 
ments  37a  and  37b  which  are  isolated  from  each 
other  by  the  resilient  membrane  35  immediately 
after  the  contents  20  and  21  have  been  sealed 
within  the  can  36.  If  necessary,  a  carbon  dioxide 
gas  or  a  nitrogen  gas  is  sealed  within  the  upper 
compartment  37a  or  within  both  compartments  37a 
and  37b  under  different  pressure.  Alternatively,  a 
carbon  dioxide  gas  or  alcohol  or  the  like  is  sealed 
in  the  liquid  contents  20  in  the  lower  compartment 
37b. 

In  heating  the  can  during  a  sterilizing  process, 
the  can  36  is  sealed,  and  both  upper  and  lower 
compartments  37a  and  37b  are  hermetically  seal- 
ed.  A  pressure  difference  between  the  upper  and 
lower  compartments  37a  and  37b  becomes  smaller 
in  accordance  with  a  rise  in  temperature.  The  de- 
formation  of  the  resilient  membrane  35  is  also  too 
small  to  be  ruptured  upon  contact  with  the  needle- 
shaped  member  42,  and  hence  the  separate  com- 
partments  are  still  maintained  intact  after  heating. 

Particularly,  given  that  the  inner  pressure  of  the 
upper  compartment  37a  filled  with  a  carbon  dioxide 
gas  is  kept  high,  when  the  temperature  of  the 
sterilizing  process  is  high,  and  when  the  pressure 
of  the  lower  compartment  37b  is  increased  by  a 
rise  in  the  partial  pressure  of  the  liquid  contents  20, 
the  degree  of  upward  deformation  of  the  resilient 
membrane  35  is  reduced  by  the  pressurization, 
whereby  the  membrane  can  be  prevented  from 
being  ruptured,  and  also  the  compartments  can  be 
securely  maintained  intact  during  a  sterilizing  pro- 
cess  at  a  higher  temperature.  It  is  possible  to 
reduce  a  heating  temperature  required  in  the  steril- 
izing  process  which  must  be  carried  out  corre- 
sponding  to  contents  by  mixing  a  carbon  dioxide 
gas  or  alcohol  into  the  liquid  contents  20  in  the 
lower  compartment  37b.  The  degree  of  upward 
deformation  of  the  resilient  membrane  35  is  re- 
duced  in  accordance  with  a  drop  in  this  sterilizing 
temperature.  When  the  internal  pressure  of  the 
lower  compartment  37b  is  increased  by  filling  the 
lower  compartment  with  a  carbon  dioxide  gas,  it 
can  be  ensured  to  a  greater  extent  that  the  rupture 
of  the  resilient  membrane  35  in  the  sterilizing  pro- 
cess  is  prevented  by  the  filling  of  the  upper  com- 
partment  37a  with  a  carbon  dioxide  gas  under 
pressure  which  is  higher  than  the  lower  compart- 
ment  together  with  a  drop  in  the  sterilizing  tem- 
perature. 

Meanwhile,  when  the  can  36  is  in  use,  it  is 
opened  by  operating  the  opening  section  6a  prior 

to  being  heated.  Thereby,  the  lower  compartment 
37b  below  the  resilient  membrane  35  is  kept  seal- 
ed,  whilst  the  upper  compartment  37a  is  open  to 
the  atmosphere.  The  burner  10  is  ignited,  and  the 

5  bottom  of  the  can  body  6c  is  directly  heated  by 
flames  discharged  from  the  burner.  When  the  tem- 
perature  of  the  liquid  contents  20  rises  by  heating 
by  means  of  the  burner  10,  the  resilient  membrane 
35  inflates  upwardly  due  to  a  rise  in  the  pressure  of 

io  the  sealed  lower  compartment  37b.  When  the 
membrane  inflates  further,  the  inflated  resilient 
membrane  35  is  ruptured  upon  contact  with  the 
needle-shaped  member  42.  This  causes  the  sepa- 
ration  between  the  contents  20  and  21  to  be  elimi- 

15  nated,  and  hence  the  contents  21  stored  in  the 
upper  compartment  37a  fall  into  the  liquid  contents 
20,  so  that  the  contents  are  mixed  together  and 
cooked. 

20  (Third  Embodiment) 

Figure  15  is  a  schematic  cross-sectional  view 
showing  a  canned  food  or  beverage  with  a  burner 
which  uses  canned  goods  to  be  heated  according 

25  to  this  embodiment. 
The  principle  structure  of  this  can  is  the  same 

as  the  first  embodiment,  and  the  can  is  provided 
with  the  cylindrical  outer  case  2,  a  can  to  be 
heated  46  fixedly  housed  at  an  upper  part  within 

30  the  outer  case  2,  the  burner  10  with  the  ignition 
means  8  and  the  fuel  tank  12. 

In  the  can  46,  the  liquid  contents  20  (for  exam- 
ple,  water  and  liquids  for  drink  or  the  like)  and  a 
bag-shaped  member  45  are  incorporated  into  the 

35  can  body  6c.  As  shown  in  Figure  16,  powder-like  or 
solid  contents  21  (for  instance,  instant  coffee,  soup 
stock,  a  tea  bag,  tea  leaves  and  noodles  or  the  like) 
and  a  predetermined  amount  of  gas  (air  or  the  like) 
are  hermetically  contained  in  the  bag-shaped  mem- 

40  ber  45. 
The  bag-shaped  member  45  is  made  of  a 

resilient  material  such  as  rubber  and  formed  into  a 
bag  which  can  be  sealed.  A  predetermined  amount 
of  the  contents  21  and  gas  are  sealed  in  that 

45  member.  The  opening  portion  of  the  bag-shaped 
member  is  sealed  with  a  binding  tool  45a.  The  bag- 
shaped  member  45  is  housed  in  a  retaining  mem- 
ber  47.  The  upper  and  lower  surfaces  of  this  retain- 
ing  member  47  are  made  of  meshed  members  47a 

50  and  47b,  and  the  retaining  member  is  constructed 
so  that  the  liquid  contents  20  can  flow  through  the 
inside  thereof.  Needle-shaped  opening  means  48 
having  a  sharp  end  are  provided  on  the  inner  side 
surface  of  the  retaining  member  so  that  the  open- 

55  ing  means  can  rupture  the  bag-shaped  member  45 
upon  contact  with  it  when  the  bag-shaped  member 
is  inflated  to  a  predetermined  size  as  designated 
by  a  dotted  line. 

10 
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That  is  to  say,  the  temperature  at  which  the 
bag-shaped  member  is  ruptured  is  set  by  the  com- 
bination  of  the  degree  of  inflation  of  the  bag- 
shaped  member  45,  which  depends  on  the  quantity 
of  gas  sealed  within  it  and  the  elasticity  of  the 
resilient  member,  with  the  location  of  the  opening 
means  48.  In  other  words,  when  the  can  is  heated 
to  a  predetermined  temperature  (for  instance,  90 
degrees  Centigrade),  the  bag-shaped  member  45 
is  set  so  that  it  can  rupture  upon  contact  with  the 
opening  means  48  when  the  bag-shaped  member 
is  inflated.  The  shape  and  attachment  structure  of 
the  opening  means  48  can  be  appropriately 
changed. 

The  operation  of  this  embodiment  will  now  be 
described.  The  internal  pressure  of  the  can  body 
6c  and  the  bag-shaped  member  45  is  about  1  atm. 
immediately  after  the  liquid  contents  20  and  the 
bag-shaped  member  45  have  been  sealed  within 
the  can  46,  as  shown  in  Figure  17(A).  The  content 
volume  of  the  bag-shaped  member  45  remains  in 
an  initial  state,  and  the  liquid  contents  20  and  the 
solid  contents  21  are  separated  from  each  other. 

Figure  17(B)  shows  a  heating  state  of  the  can 
in  a  sterilizing  process.  The  can  body  6c  of  the  can 
46  remains  in  a  sealed  state,  and  the  internal 
pressure  of  the  can  body  6c  rises  to  about  2.7  atm. 
at  a  sterilizing  temperature  of,  for  example,  110 
degrees  Centigrade  by  the  inflation  of  the  internal 
gas  and  a  rise  in  vapor  pressure  in  accordance 
with  a  rise  in  temperature.  Likewise,  the  internal 
gas  of  the  bag-shaped  member  45  inflates  by  the 
temperature  rise,  but  the  bag-shaped  member  45 
is  deformed  upon  receipt  of  the  internal  pressure  of 
the  can  body  6c  so  that  the  content  volume  thereof 
can  be  inversely  reduced.  At  this  time,  the  internal 
pressure  of  the  bag-shaped  member  45  is  about 
1.3  atm.  The  heating  temperature  of  the  can  in  the 
sterilizing  process  differs  from  the  contents  20  and 
21  .  The  amount  of  deformation  of  the  bag-shaped 
member  45  is  different  in  response  to  this  heating 
temperature. 

Figure  17(C)  illustrates  a  preserved  state  of  the 
can  when  the  can  is  cooled  after  having  been 
heated  in  the  sterilizing  process.  This  state  is  the 
same  as  that  shown  in  Figure  17(A).  The  bag- 
shaped  member  45  inflates  in  accordance  with  a 
drop  in  the  internal  pressure  of  the  can  body  6c 
resulting  from  a  temperature  drop.  The  bag-shaped 
member  45  still  remains  in  a  sealed  state,  and  the 
internal  pressure  of  both  the  can  body  and  the  bag- 
shaped  member  drops  to  about  1  atm.  in  a  normal 
temperature  state.  Both  contents  20  and  21  are 
kept  isolated  from  each  other. 

Meanwhile,  when  the  can  46  is  in  use  as 
shown  in  Figure  17(D),  the  can  body  6c  of  the  can 
46  is  opened  by  operating  the  opening  section  6a 
prior  to  being  heated,  so  that  the  upper  space  of 

the  can  body  is  open  to  the  atmosphere.  The 
bottom  of  the  can  body  6c  is  directly  heated  by 
flames  discharged  from  the  burner  10  by  igniting 
the  same.  When  the  temperature  of  the  liquid  con- 

5  tents  20  rises  due  to  the  heating  of  this  burner  10, 
the  temperature  of  the  bag-shaped  member  45 
similarly  rises,  whereby  the  gas  sealed  within  the 
bag-shaped  member  45  thermally  inflates,  and  its 
internal  pressure  rises  to  about  1.3  atm.  at  a  tem- 

io  perature  of  90  degrees  Centigrade.  However,  unlike 
the  sterilizing  heating  of  the  can,  the  raised  internal 
pressure  of  the  can  body  6c  will  not  affect  the  bag- 
shaped  member,  and  hence  the  bag-shaped  mem- 
ber  45  inflates  in  accordance  with  a  rise  in  the 

is  internal  pressure  thereof.  When  the  bag-shaped 
member  is  heated  to  a  temperature  of  about  90 
degrees  Centigrade,  a  part  of  the  member  comes 
into  contact  with  the  opening  means  48  so  that  the 
bag-shaped  member  45  made  of  a  resilient  ma- 

20  terial  and  having  a  large  tension  due  to  the  inflation 
of  the  member  can  immediately  rupture.  As  a  re- 
sult  of  this,  the  contents  21  are  released  from  their 
sealed  state,  and  they  are  mixed  with  the  liquid 
contents  20. 

25  Figure  18  shows  a  modified  example  of  a  can 
to  be  heated  according  to  this  embodiment.  As  with 
the  previous  embodiment,  a  retaining  member  49 
for  housing  the  bag-shaped  member  45  is  provided 
on  the  upper  part  of  the  can  body  6c.  The  upper 

30  and  lower  surfaces  of  this  retaining  member  49  are 
made  of  meshed  members  49a  and  49b,  and  the 
needle-shaped  means  48  are  provided  on  the  side 
surface  of  the  retaining  means.  When  the  can  body 
6c  is  heated  while  open,  the  bag-shaped  member 

35  45  inflates  in  accordance  with  a  temperature  rise. 
When  the  bag-shaped  member  is  ruptured  upon 
contact  with  the  opening  means  48,  and  the  bag- 
shaped  member  is  released  from  its  sealed  state. 
The  contents  21  such  as  tea  leaves  eventually  try 

40  to  come  out  of  the  bag-shaped  member  45  and 
spread  into  the  entire  liquid  contents  20.  However, 
the  presence  of  the  lower  meshed  members  49b 
hinders  the  contents  from  spreading  into  the  liquid 
contents,  and  the  presence  of  the  upper  meshed 

45  member  49a  obstructs  the  contents  21  such  as  tea 
leaves  from  flowing  when  the  liquid  contents  20  are 
poured  out  of  the  can  body  6c. 

(Fourth  Embodiment) 
50 

Figure  19  shows  another  embodiment  of  a  can 
to  be  heated  similar  to  the  previous  embodiment. 

The  liquid  contents  together  with  a  bag-shaped 
member  55  are  sealed  within  the  can  body  6c  of  a 

55  can  to  be  heated  56  according  to  this  embodiment. 
The  upper  opening  section  of  the  can  body  6c  is 
covered  with  a  meshed  member  57.  The  same 
reference  numerals  are  provided  to  designate  the 
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corresponding  features  of  the  previous  embodi- 
ment. 

The  bag-shaped  member  55  of  this  embodi- 
ment  is  made  of  an  inelastic  material  such  as  heat- 
resisting  plastic,  and  is  formed  into  a  bag.  The 
contents  21  and  a  predetermined  amount  of  gas 
(such  as  air)  are  contained  in  the  bag-shaped 
member,  and  the  opening  section  thereof  is  sealed 
by  a  sealed  section  55a  while  the  sealing  of  the 
bag-shaped  member  is  ensured.  The  sealed  sec- 
tion  55a  is  constructed  so  that  it  can  open  when 
the  degree  of  inflation  of  the  bag-shaped  member 
55  exceeds  a  predetermined  level  in  accordance 
with  the  inflation  of  an  internal  gas  when  the  can  is 
heated  to  a  predetermined  temperature. 

The  operation  of  the  can  56  is  principally  the 
same  as  the  third  embodiment,  and  the  internal 
pressure  of  the  can  body  6c  and  the  bag-shaped 
member  55  is  about  1  atm.  when  the  can  remains 
in  a  preserved  state.  The  sealed  section  55a  of  the 
bag-shaped  member  55  maintains  a  sealed  state, 
and  the  contents  20  and  21  are  isolated  from  each 
other.  When  the  can  is  heated  in  a  sterilizing  pro- 
cess,  a  raised  internal  pressure  of  the  can  body  6c 
affects  the  bag-shaped  member  55,  whereby  the 
sealed  section  55a  maintains  a  sealed  state  without 
an  increase  in  the  content  volume  of  the  bag- 
shaped  member  55.  When  the  can  56  is  in  use; 
namely,  the  can  body  6c  is  heated  while  open,  a 
gas  sealed  within  the  bag-shaped  member  55  in- 
flates  due  to  heat  in  accordance  with  a  rise  in  the 
temperature  of  the  liquid  contents  20.  The  sealed 
section  55a  becomes  open  by  a  tension  which 
affects  the  sealed  section  when  the  bag-shaped 
member  is  heated  to  a  temperature  of  90  degrees 
Centigrade  or  thereabouts,  whereby  the  contents 
21  are  released  from  their  sealed  state,  and  they 
are  mixed  with  the  liquid  contents  20.  In  this  case, 
the  contents  21  such  as  tea  leaves  come  out  of  the 
bag-shaped  member  55,  and  spread  into  the  entire 
liquid  contents  20.  The  presence  of  the  foregoing 
meshed  member  57  prevents  the  contents  21  from 
flowing  when  the  liquid  contents  20  are  poured 
from  the  can  body  6c. 

The  contents  21  (chiefly  tea  leaves)  may  be 
contained  in  an  inner  bag  made  of  a  meshed 
member  inside  the  bag-shaped  member  55.  In  this 
case,  the  meshed  member  57  used  in  this  embodi- 
ment  may  be  rendered  unnecessary.  The  meshed 
member  becomes  unnecessary  depending  on  the 
contents.  Also,  in  the  previous  embodiment,  the 
contents  21  may  be  contained  in  the  inner  bag. 

(Fifth  Embodiment) 

Figure  20  is  a  schematic  cross-sectional  view 
showing  a  can  with  a  burner  which  uses  canned 
goods  to  be  heated  according  to  this  embodiment. 

The  principle  structure  of  the  can  is  the  same 
as  the  first  embodiment.  The  can  is  provided  with  a 
cylindrical  outer  case  2,  a  can  to  be  heated  66 
fixedly  housed  at  an  upper  part  within  this  outer 

5  case  2,  a  burner  10  equipped  with  an  ignition 
means  8,  and  a  fuel  tank  12.  In  the  can  to  be 
heated  66,  liquid  contents  20  (for  instance,  water) 
and  solid  contents  21  (for  example,  seasoned  noo- 
dles)  are  contained  in  a  heat-resisting  can  body  6c 

io  while  they  are  isolated  from  each  other  by  means 
of  a  capsule-like  partition  member  67.  This  partition 
member  67  is  made  of  material  which  is  insoluble 
in  water  at  a  normal  temperature  but  becomes 
soluble  when  heated  above  a  predetermined  tem- 

15  perature.  This  partition  member  is  inserted  into  the 
can  body  6c  while  the  solid  contents  21  are  con- 
tained  in  the  partition  member.  The  can  body  is 
sealed  while  filled  with  the  liquid  contents  20  which 
are  chiefly  water.  The  partition  member  67  is  set  to 

20  be  dissolved  when  the  temperature  thereof  be- 
comes  below  the  boiling  point  of  the  liquid  contents 
20  but  also  above  a  sterilizing  temperature,  for 
instance,  90  degrees  Centigrade. 

The  operation  of  this  embodiment  will  now  be 
25  described.  When  it  is  a  normal  temperature  state 

and  also  a  sterilizing  temperature,  the  liquid  con- 
tents  20  and  the  solid  contents  21  within  the  can 
66  are  isolated  from  each  other  by  means  of  the 
partition  member  67  that  is  insoluble  in  water,  they 

30  are  preserved  while  these  contents  remain  isolated 
from  each  other.  When  the  can  is  in  use,  the 
burner  10  is  ignited,  and  the  bottom  of  the  can 
body  6c  is  directly  heated  by  flames  discharged 
from  the  burner.  When  the  temperature  of  the 

35  liquid  contents  20  rises  above  a  predetermined 
level  by  the  heating  of  the  burner  10,  the  partition 
member  67  becomes  soluble  in  water,  and  hence 
the  partition  becomes  dissolved.  Thereby,  the  inter- 
nal  solid  contents  21  come  into  contact  with  the 

40  liquid  contents  20,  and  they  are  cooked  by  heating. 
Figures  21  to  24  show  modified  examples  of 

the  partition  member  according  to  this  embodi- 
ment.  A  partition  member  68  shown  in  Figure  21  is 
formed  into  a  plurality  of  capsules,  and  contents  21 

45  like  powder  or  particles  (for  example,  instant  coffee 
and  soup  stock  or  the  like)  are  contained  in  these 
capsules.  These  contents  are  isolated  from  the 
surrounding  liquid  contents  20  by  means  of  the 
partition  member.  These  partition  members  68  are 

50  insoluble  in  water  at  a  normal  temperature  similar 
to  the  previous  embodiment,  but  become  soluble 
when  the  temperature  of  the  can  rises  when  heat- 
ed,  so  that  the  partition  members  are  dissolved  and 
hence  the  partition  disappears.  Thereby,  both  con- 

55  tents  20  and  21  are  mixed  together. 
Partition  members  69  and  70  shown  in  Figure 

22  are  examples  in  which  contents  are  divided  into 
a  plurality  of  types  to  a  greater  extent.  Solid  con- 
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tents  21  (for  examples,  noodles)  are  encapsulated 
in  the  capsule-shaped  partition  member  69  which 
is  relatively  larger  when  compared  with  the  liquid 
contents  20,  whilst  other  contents  22a  and  22b  (for 
example,  soup  stock  and  seasoning  or  the  like)  are 
encapsulated  in  small-sized  capsule-shaped  parti- 
tion  members  70  independently  from  the  solid  con- 
tents.  When  the  temperature  of  the  can  rises,  the 
partition  members  69  and  70  are  dissolved,  and 
hence  a  partition  disappears.  The  contents  20,  21, 
22a  and  22b  are  mixed  together,  and  then  cooked 
by  heating. 

A  partition  member  71  shown  in  Figure  23  is 
an  example  in  which  the  inside  of  the  can  body  6c 
is  divided  into  two  compartments.  Liquid  contents 
20  are  stored  in  the  lower  compartment  of  the  can 
body  6c.  The  partition  member  71  like  a  membrane 
is  fixedly  adhered  to  the  surrounding  wall  of  the 
can  body  6c  above  the  liquid  contents,  thereby 
isolating  the  upper  spacing  from  the  lower  spacing. 
Contents  21  to  be  extracted  such  as  a  tea  bag  are 
stored  in  the  upper  compartment  above  the  parti- 
tion  member  71.  A  resin  film  having  a  low  fusing 
point,  for  example,  is  used  as  the  partition  member 
71.  The  partition  member  is  constituted  in  such  a 
manner  that  the  temperature  thereof  is  below  the 
fusing  point  at  a  normal  temperature  and  a  steriliz- 
ing  temperature,  but  exceeds  the  fusing  point  when 
the  temperature  of  the  can  rises  (when  the  can  is  in 
use),  and  hence  the  partition  members  are  dis- 
solved  and  a  partition  disappears.  This  partition 
member  71  is  set  to  be  dissolved  at  a  temperature 
which  is  below  the  fusing  point  of  the  liquid  con- 
tents  20  and  also  above  a  sterilizing  temperature, 
for  example,  90  degrees  Centigrade. 

According  to  this  embodiment,  the  membrane- 
like  partition  member  71  remains  not  dissolved  at 
the  normal  and  sterilizing  temperatures,  so  that  the 
contents  are  sealed  within  the  partition.  When  the 
temperature  of  the  can  rises,  the  partition  member 
71  is  dissolved,  and  hence  a  partition  disappears. 
As  a  result  of  this,  the  contents  21  such  as  a  tea 
bag  fall  into,  and  are  immersed  in,  a  liquid  content 
section  5a  the  temperature  of  which  is  rising. 

A  partition  member  72  shown  in  Figure  24  is 
an  example  in  which  the  inside  of  the  can  body  6c 
is  similarly  divided  into  two  compartments.  Dif- 
ferent  contents  are  stored  in  the  upper  compart- 
ment.  The  liquid  contents  20  are  contained  in  the 
lower  compartment  of  the  can  body  6c.  The  parti- 
tion  member  72  like  a  membrane  is  fixedly  ad- 
hered  to  the  surrounding  wall  of  the  can  body  6c 
above  the  liquid  contents,  thereby  isolating  the 
upper  compartment  from  the  lower  compartment. 
Contents  to  be  extracted  such  as  tea  leaves  are 
contained  in  a  meshed  container  73  within  a  spac- 
ing  above  the  partition  member  72. 

According  to  this  embodiment,  the  membrane- 
like  partition  member  72  remains  not  dissolved  at 
the  normal  and  sterilizing  temperatures,  so  that  the 
contents  are  sealed  in  the  compartment.  When  the 

5  temperature  of  the  can  rises,  the  partition  member 
72  is  dissolved,  and  hence  a  partition  disappears. 
The  meshed  container  73  eventually  falls  into,  and 
is  immersed  in,  the  liquid  contents  20  the  tempera- 
ture  of  which  is  rising.  Alternatively,  the  liquid  con- 

io  tents  20  are  caused  to  flow  through  the  contents  21 
in  the  meshed  container  73  when  the  liquid  con- 
tents  20  are  poured. 

(Sixth  Embodiment) 
15 

Figure  25  is  a  schematic  cross-sectional  view 
showing  a  can  with  a  burner  which  uses  a  can  to 
be  heated  according  to  this  embodiment. 

The  principle  structure  of  the  can  with  a  burner 
20  is  the  same  as  the  first  embodiment,  and  the  can  is 

provided  with  a  cylindrical  outer  case  2,  a  can  to 
be  heated  76  fixedly  housed  at  an  upper  portion 
within  this  outer  case  2,  a  burner  10  equipped  with 
an  ignition  means  8  and  a  fuel  tank  12. 

25  In  the  can  76,  liquid  contents  20  such  as  water 
are  sealed  within  a  heat-resisting  can  body  6c.  As 
shown  in  Figure  26,  a  container  section  83  for 
storing  contents  21  such  as  tea  leaves  is  formed  so 
that  it  can  be  connected  to  an  outlet  port  75.  A 

30  valve  mechanism  84  which  opens  the  container 
section  83  when  the  can  is  heated  is  disposed 
below  the  container  section  83. 

Specifically,  a  cylinder  member  86  the  inside 
of  which  acts  as  the  container  section  83  is  formed 

35  into  a  cylindrical  shape.  The  upper  end  engaging 
section  of  the  cylinder  member  86  is  joined  to  a 
recess  formed  in  the  vicinity  of  the  outlet  port  75  of 
a  lid  6b  in  a  sealed  manner.  The  upper  opening  of 
the  container  section  83,  that  is,  the  cylinder  mem- 

40  ber  86  is  closed  by  a  meshed  member  87.  Like- 
wise,  the  lower  opening  end  of  the  cylinder  mem- 
ber  is  closed  by  a  meshed  member  88,  and  the 
contents  21  such  as  tea  leaves  are  contained  in  the 
container  section. 

45  The  valve  mechanism  84  is  made  up  of  a 
casing  member  91  and  a  ball  92.  The  upper  end  of 
the  casing  member  91  is  fitted  around  the  outer 
peripheral  of  the  lower  end  part  of  the  cylinder 
member  86  in  a  sealed  manner.  A  stopper  94  is 

50  formed  inside  the  middle  of  the  casing  member, 
and  a  communicating  hole  93  is  formed  at  the 
center  of  the  stopper.  A  holding  section  96  cylin- 
drical^  extends  downwards  from  the  lower  end  of 
the  casing  member.  The  ball  92  is  fitted  into  the 

55  holding  section  96  of-the  casing  member  91  so  that 
the  communicating  hole  93  can  be  blocked  up  from 
its  bottom  end. 

13 
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The  cross  section  of  the  holding  section  96  is 
formed  into,  for  example,  a  crimp,  and  the  holding 
section  is  deformed  depending  on  a  temperature. 
At  a  normal  temperature  and  a  sterilizing  process, 
the  holding  section  is  closed  to  the  inside  as  des- 
ignated  by  a  solid  line,  so  that  the  ball  92  is  held 
by  the  holding  section.  The  communicating  hole  93 
of  the  stopper  94  is  kept  closed  by  the  ball  92. 
When  the  can  is  heated  above  a  predetermined 
temperature,  and  the  temperature  thereof  rises,  the 
holding  section  96  is  deformed  outwardly  as  des- 
ignated  by  a  dotted  line.  As  a  result  of  this,  the 
force  for  holding  the  ball  92  is  weakened,  and  the 
ball  92  drops,  so  that  the  communicating  hole  93  is 
open.  The  temperature  at  which  the  communicating 
hole  93  is  open  by  means  of  this  valve  mechanism 
84  is  set  below  the  boiling  point  of  the  liquid 
contents  20  and  above  a  sterilizing  temperature,  for 
example,  90  degrees  Centigrade. 

Here,  a  flexible  material  may  be  disposed  on  a 
sealed  surface  of  the  communicating  hole  93  in 
order  to  increase  the  sealing  characteristics  of  the 
ball  92  with  respect  to  the  stopper  94. 

The  operation  of  this  embodiment  will  be  de- 
scribed.  At  a  normal  temperature  state  and  a  steril- 
izing  state,  the  valve  mechanism  84  remains  in  a 
closed  state,  and  hence  the  contents  21  within  the 
container  section  83  are  preserved  without  contact 
with  the  liquid  contents  20.  When  the  can  is  used 
for  drink,  the  burner  10  is  ignited,  and  the  bottom 
of  the  can  body  6c  is  directly  heated  by  flames 
discharged  from  the  burner.  When  the  temperature 
of  the  liquid  contents  20  rises  above  a  predeter- 
mined  level  by  the  heating  of  this  burner  10,  the 
ball  92  of  the  valve  mechanism  84  drops,  so  that 
the  communicating  hole  93  is  open.  The  heated 
liquid  contents  20,  namely  boiling  water,  flows 
through  the  inside  of  the  container  section  83. 
When  the  boiling  water  comes  into  contact  with  the 
contents  21,  that  is,  tea  leaves,  ingredients  of  the 
tea  are  extracted,  and  a  resulting  infusion  is  poured 
out  from  the  outlet  port  75  for  drink  as  green  tea  by 
inclining  the  can  6. 

In  this  embodiment,  the  meshed  member  88  is 
disposed  on  the  lower  opening  end  of  the  container 
section  83  so  that  the  contents  21  can  be  pre- 
vented  from  dropping  and  spreading  into  the  liquid 
contents  20.  However,  when  the  valve  mechanism 
84  is  open,  it  may  be  arranged  that  the  contents  21 
drop  and  spread  into  the  liquid  contents  20  so  that 
ingredients  of  the  contents  can  be  extracted  with- 
out  the  use  of  the  meshed  member  88. 

Figure  27  shows  a  modified  example  of  this 
embodiment.  The  powder  or  particle  contents  21 
are  directly  stored  in  the  container  83  made  of  the 
cylindrical  member  86  in  the  embodiment  shown  in 
Figure  26.  However,  in  this  example,  the  contents 
are  contained  in  a  water-permeable  bag  21a  such 

as  a  tea  bag,  and  the  cylindrical  member  of  the 
container  section  83  is  integrated  with  the  casing 
member  of  the  valve  mechanism  84. 

Practically,  a  cylindrical  member  99  which  is  in 
5  a  substantial  hollow  shape  is  connected  to  the 

outlet  port  75  of  the  heat-resisting  can  body  6c  of  a 
can  to  be  heated  76.  In  the  middle  of  this  cylin- 
drical  member  99,  a  stopper  94  having  a  commu- 
nicating  hole  93  which  is  blocked  with  a  ball  92  is 

io  formed.  The  container  83  is  formed  above  this 
stopper  94,  and  a  tea  bag  in  which  contents  21 
such  as  tea  leaves  are  contained  in  the  bag  21a  is 
inserted  into  this  container  section  83.  A  presser 
member  97  is  disposed  on  the  upper  opening  end 

is  of  the  container  section  83.  To  the  contrary,  a  part 
of  the  cylindrical  member  99  which  extends  down- 
wards  past  the  stopper  94  is  formed  into  a  holding 
section  96.  A  ball  92  for  blocking  the  communicat- 
ing  hole  93  is  fitted  into  this  holding  section.  At  a 

20  raised  temperature,  the  holding  section  96  be- 
comes  deformed,  and  the  ball  92  drops  to  open  the 
communicating  hole  93. 

In  each  of  the  foregoing  embodiments,  the 
structure  using  the  ball  92  is  illustrated  as  the  valve 

25  mechanism  84  for  opening  the  communicating  hole 
83  at  a  raised  temperature.  However,  other  mecha- 
nisms  may  be  appropriately  employed.  In  other 
words,  for  example,  the  stopper  94  of  the  previous 
embodiment  may  be  formed  into  a  membrane  with 

30  a  film  member,  and  the  liquid  contents  20  and  the 
contents  21  of  the  container  section  83  such  as  tea 
leaves  may  be  isolated  from  each  other  with  this 
membrane  member.  A  deformable  member,  which 
is  deformed  when  the  temperature  of  the  can  rises 

35  in  the  same  manner  as  the  holding  section  96  in 
the  previous  example,  may  be  connected  to  this 
membrane  member.  The  valve  mechanism  may  be 
arranged  in  such  a  manner  that  the  deformation  of 
this  deformable  member  causes  the  membrane 

40  member  to  be  broken  so  that  the  communicating 
hole  93  can  be  opened. 

The  communicating  hole  93  of  the  stopper  94 
may  be  constituted  in  such  a  manner  that  the 
communicating  hole  can  be  opened  and  closed  by 

45  means  of  a  valve  member  using  a  bi-metal.  That  is 
to  say,  a  valve  body  which  blocks  the  communicat- 
ing  hole  93  is  provided  on  the  end  of  the  bi-metal. 
At  a  normal  temperature,  the  opening  of  the  hole  is 
closed  under  a  thrusting  force  of  the  bi-metal, 

50  whilst  at  a  raised  temperature  the  bi-metal  is  de- 
formed  so  that  the  communicating  hole  93  can  be 
opened. 

The  valve  mechanism  may  be  constituted  uti- 
lizing  a  ferrite  member.  The  ferrite  member  may 

55  possess  a  magnetic  force  and  close  the  commu- 
nicating  hole  93  at  a  normal  temperature,  but  may 
lose  its  magnetic  force  at  a  raised  temperature, 
thereby  opening  the  communicating  hole  93. 
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The  sealing  of  the  outlet  port  75  may  be  ar- 
ranged  in  such  a  manner  that  it  is  closed  by 
removably  attaching  aluminum  foil  to  the  opening 
section  of  the  lid  6b  when  the  can  is  preserved,  but 
the  outlet  port  75  is  open  by  peeling  off  the  alu- 
minum  foil  when  the  can  is  heated,  and  hence  the 
liquid  contents  20  are  poured. 

Claims 

1.  Canned  goods  to  be  heated  characterized  in 
that  liquid  contents  such  as  water  are  con- 
tained  in  a  heat-resisting  can  body  having  an 
opening  section  formed  on  an  upper  part 
thereof;  other  contents  are  stored  while  they 
are  isolated  from  said  liquid  contents;  and 
when  said  canned  goods  are  heated  above  a 
predetermined  temperature  with  said  opening 
section  open,  the  isolation  between  said  con- 
tents  disappears  and  both  of  said  contents 
come  into  contact  with  each  other. 

2.  Canned  goods  to  be  heated  characterized  in 
that  liquid  contents  such  as  water  are  con- 
tained  in  a  heat-resisting  can  body  having  an 
opening  section  formed  on  an  upper  part 
thereof;  a  capsule  body  is  also  sealed  into  said 
can  body;  said  capsule  body  is  composed  of  a 
casing  containing  other  contents  and  sealed  by 
a  closing  member  which  opens  said  casing 
when  a  pressure  difference  between  inside  and 
outside  said  capsule  exceeds  a  predetermined 
level;  and  when  said  can  body  is  heated  while 
open,  said  closing  member  opens  said  casing 
in  accordance  with  the  inflation  of  a  gas  inside 
said  capsule  body. 

3.  Canned  goods  to  be  heated  as  defined  in 
Claim  2,  wherein  said  capsule  body  is  com- 
posed  of  said  cylindrical  casing  and  said  lid- 
shaped  closing  member  which  is  slidably  fitted 
around  said  cylindrical  casing  via  a  sealing 
member. 

4.  Canned  goods  to  be  heated  as  defined  in 
Claim  3,  wherein  meshed  members  are  dis- 
posed  inside  and  outside  said  capsule  body. 

5.  Canned  goods  to  be  heated  characterized  in 
that  the  inside  of  a  heat-resisting  can  body 
having  an  opening  section  formed  on  an  upper 
part  thereof  is  divided  into  an  upper  compart- 
ment  and  a  lower  compartment  by  means  of  a 
resilient  membrane;  liquid  contents  are  stored 
in  said  lower  compartment  and  other  contents 
are  stored  in  said  upper  compartment  while 
they  are  isolated  from  each  other;  moreover,  a 
needle-shaped  member  is  positioned  above 

said  resilient  membrane  so  that  said  resilient 
membrane  which  inflates  when  said  can  body 
is  heated  can  be  ruptured  upon  contact  with- 
said  needle-shaped  member. 

5 
6.  Canned  goods  to  be  heated  characterized  in 

that  liquid  contents  such  as  water  are  stored  in 
a  heat-resisting  can  body  having  an  opening 
section  formed  on  an  upper  part  thereof;  a 

io  bag-shaped  member  made  of  a  resilient  ma- 
terial  which  hermetically  contains  other  con- 
tents  and  a  predetermined  amount  of  gas  is 
also  inserted  in  said  can  body;  moreover,  an 
opening  means  is  disposed  inside  said  can 

is  body  which  comes  into  contact  with  said  bag- 
shaped  member  inflating  in  accordance  with 
the  inflation  of  an  inner  gas  of  said  member 
when  said  can  body  is  heated  while  open,  so 
that  said  bag-shaped  member  is  ruptured. 

20 
7.  Canned  goods  to  be  heated  characterized  in 

that  liquid  contents  are  stored  in  a  heat-resist- 
ing  can  body  having  an  opening  section 
formed  on  an  upper  part  thereof;  a  bag-shaped 

25  member  which  hermetically  contains  other 
contents  and  a  predetermined  amount  of  gas 
is  inserted  into  said  can  body;  and  said  bag- 
shaped  member  is  provided  with  a  sealed  sec- 
tion  which  opens  to  release  said  bag-shaped 

30  member  from  its  closed  state  upon  inflation  in 
accordance  with  the  expansion  of  said  internal 
gas  when  said  canned  goods  are  heated  while 
open. 

35  8.  Canned  goods  to  be  heated  as  defined  in 
Claim  6  or  Claim  7,  wherein  meshed  members 
are  disposed  inside  and  outside  said  bag- 
shaped  member. 

40  9.  Canned  goods  to  be  heated  characterized  in 
that  the  inside  of  a  heat-resisting  can  body  is 
divided  by  means  of  a  partition  member  which 
is  insoluble  in  water  at  a  normal  temperature 
but  soluble  when  heated  above  a  predeter- 

45  mined  temperature;  and  liquid  contents  which 
include  water  as  the  principal  component  and 
other  contents  are  stored  while  they  are  iso- 
lated  from  each  other. 

50  10.  Canned  goods  to  be  heated  characterized  in 
that  the  inside  of  a  heat-resisting  can  body  is 
divided  by  means  of  a  partition  member  which 
is  infusible  at  a  normal  temperature  but  fused 
when  heated  above  a  predetermined  tempera- 

55  ture;  and  liquid  contents  which  include  water 
as  the  principal  component  and  other  contents 
are  stored  while  they  are  isolated  from  each 
other. 

15 
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11.  Canned  goods  to  be  heated  characterized  in 
that  liquids  such  as  water  are  sealed  within  a 
heat-resisting  can  body  having  an  outlet  port 
formed  on  an  upper  part  thereof;  a  compart- 
ment  for  storing  contents  such  as  tea-leaves  is  5 
connected  to  said  outlet  port;  and  a  valve 
mechanism  is  provided  on  the  end  of  said 
compartment  located  furthermost  from  said 
outlet  port,  in  which  said  valve  mechanism  is 
kept  sealed  at  a  normal  temperature  but  open  10 
when  heated  above  a  predetermined  tempera- 
ture. 
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