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Description

Technical Field

[0001] The present invention relates to an induction
heating cooking apparatus having an infrared sensor.

Background Art

[0002] Conventionally, an induction heating cooking
apparatus of this kind includes a top plate for placing a
cooking container thereon, a heating coil disposed below
a location where the cooking container is placed, a mag-
netic flux-shielding member disposed in the vicinity of the
heating coil to restrain magnetic flux leakage from the
heating coil, an infrared sensor for receiving infrared rays
emitted from the cooking container on the top plate and
outputting a detection signal depending on the amount
of light received, and a control circuit for controlling an
output of the heating coil based on the detection signal,
wherein the infrared sensor is positioned below the mag-
netic flux-shielding member (see, for example, Patent
Document 1).
[0003] Fig. 6 depicts a conventional induction heating
cooking apparatus, which includes a main body 1 forming
an outer shell, a top plate 3 mounted on an upper surface
of the main body 1 to place a cooking container 2 thereon,
and a heating coil 4 disposed below the top plate 3 to
induction heat the cooking container 2. A plurality of fer-
romagnetic ferrite materials 5 having a magnetic flux-
collecting effect are disposed below the heating coil 4 so
as to extend radially from a center of the heating coil 4,
as viewed from above, to control magnetic flux that is
directed downwardly from the heating coil 4.
[0004] An infrared sensor 6 is disposed below the heat-
ing coil 4 that induction heats a bottom surface of the
cooking container 2. The infrared sensor 6 detects infra-
red rays emitted from the bottom surface of the cooking
container 2 through the top plate 3 and outputs a signal
depending on a temperature of the bottom surface of the
cooking container 2. A control circuit 7 is disposed below
the infrared sensor 6 to control an output of the heating
coil 4 based on the signal outputted from the infrared
sensor 6.
[0005] The control circuit 7 is accommodated within a
cooling air trunk 11 defined between a bottom wall of the
main body 1 and a partition plate 10 disposed below the
heating coil 4. Heat-generating components 8 constitut-
ing the control circuit 7 such as an IGBT mounted to a
heat sink 8a, a resonance capacitor, and the like are fix-
edly mounted on a control board 7a and cooled to a de-
sired temperature by a fan 9 mounted in the main body 1.
[0006] The heating coil 4 is placed on an upper surface
of a coil base 13, in which the ferrite materials 5 are ac-
commodated, and fixed thereto, for example, by bonding.
The coil base 13 is supported by a plurality of springs 12
mounted on the partition plate 10 and is pressed against
a lower surface of the top plate 3 by the springs 12 via a

spacer 16 that provides a space between an upper sur-
face of the heating coil 4 and the top plate 3. The infrared
sensor 6 is disposed below the ferrite materials 5 and
above the partition plate 10. The influence of magnetic
flux on the infrared sensor 6 is reduced by the magnetic
flux-collecting effect of the ferrite materials 5.
[0007] Further, in order to eliminate the influence of
magnetic flux leakage, the infrared sensor 6 is encircled
by a magnetic flux-shielding casing 14 made of, for ex-
ample, aluminum and having a magnetic flux-shielding
effect. The infrared sensor 6 must be cooled to a desired
temperature, because the infrared sensor 6 is heated
and the temperature thereof increases by heat generated
from the heating coil 4 and the cooking container 2. To
this end, the partition plate 10 has a vent hole 15 defined
therein in the vicinity of the infrared sensor 6, and part of
cooling air passing through the cooling air trunk 11 pass-
es through the vent hole 15 to cool the infrared sensor 6.
[0008] By this construction, the conventional induction
heating cooking apparatus having the infrared sensor
can conduct stable temperature detection with the use
of the infrared sensor without being affected by the mag-
netic flux leakage from the heating coil.

Prior Art Document

[0009]

- Patent Document 1: Japanese Laid-Open Patent
Publication No. 2004-273303

[0010] In the above-described conventional construc-
tion, however, because the infrared sensor 6 is encircled
by the magnetic flux-shielding casing 14, and the partition
plate 10 is interposed between the infrared sensor 6 and
the control circuit 7, there arises a problem with assem-
blage and, for example, wiring of signal wires for con-
necting the infrared sensor 6 and the control circuit 7 is
complicated.
[0011] Also, because the infrared sensor 6 is cooled
by part of the cooling air passing through the cooling air
trunk 11, i.e., the cooling air passing through the vent
hole 15, a volume of cooling air sufficient to cool the in-
frared sensor 6 does not reach the magnetic flux-shield-
ing casing 14, thus making it difficult to conduct correct
temperature detection.
[0012] JP 2004-273303 A describes an induction heat-
ing cooking device having an infrared sensor that can
accurately detect temperature and can stably control
heating. A top plate for placing a cooking container is
arranged on the upper surface of a body, a heating coil
for performing the induction heating of the cooking con-
tainer and an infrared sensor are arranged at the lower
portion of the top plate, and the infrared sensor is ar-
ranged below the lower surface of the heating coil. This
configuration prevents the influence of an induction mag-
netic field from the heating coil generated during heating
cooking, and restrains the heat generation by the infrared
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sensor itself for accurately detecting temperature and
stably controlling heating.
[0013] JP 11-354264 A describes an incorporating in-
duction heating cooking apparatus which prevents im-
partment of an unpleasant feeling to a user when exhaust
air after cooling a control part leaks from clearance of an
apparatus as well as exertion of adverse influence on
storing preparations when a sink inside temperature ris-
es. In this respect, leakage of exhaust air is eliminated
by realizing the integral constitution by a top plate and a
contour case, and a control part on a control board is
efficiently cooled by arranging an intake exclusive fan
and an exhaust exclusive fan.

SUMMARY OF THE INVENTION

[0014] The invention is defined by the subject-matter
of independent claim 1. The dependent claims are direct-
ed to advantageous embodiments.

ADVANTAGES OF THE INVENTION

[0015] Advantageously, the above-described disad-
vantages have been overcome.
[0016] Advantageously, it is provided an induction
heating cooking apparatus that is simple in construction
and assemblage and capable of conducting correct tem-
perature detection by minimizing a temperature rise of
the infrared sensor.
[0017] Advantageously, an induction heating cooking
apparatus includes an infrared sensor positioned below
a magnetic flux-shielding plate that is interposed between
a control circuit and
ferrite materials disposed below a heating coil, and cool-
ing air is conveyed toward the infrared sensor along a
lower surface of the magnetic flux-shielding plate.
[0018] By this construction, the infrared sensor and the
control circuit are accommodated within the same space
and, hence, the number of component parts intervening
between the infrared sensor and the control circuit can
be reduced, thus making it possible to enhance assem-
blage. Also, because the space below the magnetic flux-
shielding plate defines a cooling air trunk for cooling the
infrared sensor, and the control circuit is positioned within
the cooling air trunk, both the control circuit and the in-
frared sensor are efficiently cooled by the cooling air from
the same cooling device, thereby restraining a tempera-
ture rise of the infrared sensor, accompanied by correct
temperature detection.

Effects of the Invention

[0019] The induction heating cooking apparatus ac-
cording to the present invention is simple in construction,
facilitates assemblage, and restrains the influence of an
electromagnetic field on the infrared sensor and a tem-
perature rise of the infrared sensor for realization of cor-
rect temperature detection.

Brief Description of the Drawings

[0020]

Fig. 1 is a sectional view of an induction heating cook-
ing apparatus according to a first embodiment of the
present invention.
Fig. 2 is a top plan view of a cooling air trunk defined
in an induction heating cooking apparatus according
to a second embodiment of the present invention.
Fig. 3 is a top plan view of a cooling air trunk defined
in an induction heating cooking apparatus according
to a third embodiment of the present invention.
Fig. 4 is a top plan view of an induction heating cook-
ing apparatus according to a fourth embodiment of
the present invention.
Fig. 5 is a sectional view of an induction heating cook-
ing apparatus according to a fifth embodiment of the
present invention.
Fig. 6 is a sectional view of a conventional induction
heating cooking apparatus.

Embodiments for Carrying out the Invention

[0021] A first invention provides an induction heating
cooking apparatus, which includes a main body, a top
plate mounted on an upper surface of the main body to
place a cooking container thereon, a heating coil dis-
posed below the top plate to heat the cooking container,
a plurality of ferrite materials disposed below the heating
coil so as to extend radially from a center of the heating
coil, a heating coil holding plate holding the heating coil
and the ferrite materials, an infrared sensor disposed be-
low the top plate to detect infrared rays emitted from the
cooking container, and a control circuit disposed below
the ferrite materials and including an inverter circuit op-
erable to generate a high frequency current to be supplied
to the heating coil and a semiconductor element operable
to drive the inverter circuit, the control circuit controlling
an output of the heating coil depending on an output from
the infrared sensor. This induction heating cooking ap-
paratus also includes a plurality of cooling fins operable
to cool the semiconductor element mounted thereto, a
magnetic flux-shielding plate interposed between the fer-
rite materials and the control circuit and made of a metal
plate to shield magnetic flux leakage downward from the
ferrite materials, and a fan operable to convey cooling
air to cool the control circuit. The infrared sensor is po-
sitioned below the magnetic flux-shielding plate, and the
fan conveys the cooling air toward the infrared sensor
along a lower surface of the magnetic flux-shielding plate.
[0022] In this construction, because the magnetic flux-
shielding plate is not positioned between the infrared sen-
sor and the control circuit, assemblage of the apparatus
is enhanced. Also, because the space below the mag-
netic flux-shielding plate defines a cooling air trunk for
cooling the infrared sensor, and the control circuit is po-
sitioned within the cooling air trunk, both the control circuit
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and the infrared sensor are efficiently cooled by the cool-
ing air from the same cooling device, thereby enhancing
the cooling efficiency of the infrared sensor, accompa-
nied by correct temperature detection.
[0023] In a second invention, the induction heating
cooking apparatus further includes a cylindrical member
interposed between the infrared sensor and the top plate
so as to extend through the magnetic flux-shielding plate,
wherein infrared rays emitted from the cooking container
pass through the cylindrical member.
[0024] Because an end surface of the cylindrical mem-
ber can be positioned close to the infrared sensor, infra-
red rays other than those from the cooking container are
controlled so as not to enter the infrared sensor, i.e., the
influence of ambient light on the infrared sensor is mini-
mized. Accordingly, the degree of freedom in vertical lev-
el of the infrared sensor is increased, thus resulting in an
increase of the cooling performance.
[0025] In a third invention, the infrared sensor and the
cooling fins are positioned in parallel to each other with
respect to the fan so that cooling air from the fan to cool
the infrared sensor and cooling air from the fan to cool
the cooling fins flow in parallel to each other. By so doing,
the infrared sensor can be effectively cooled using strong
cooling air passing through heat-generating compo-
nents.
[0026] In a fourth invention, the induction heating cook-
ing apparatus further includes a duct juxtaposed with the
cooling fins to lead cooling air from the fan toward the
infrared sensor. Accordingly, strong cooling air from the
fan can be directly led to the infrared sensor, thus further
enhancing the cooling efficiency of the infrared sensor.
[0027] In a fifth invention, the induction heating cooking
apparatus further includes a light emitting ring encircling
an outer periphery of the heating coil. Also, the top plate
includes a light shielding film formed on a lower surface
thereof confronting the heating coil to shield light and a
light transmitting portion formed on the lower surface of
the top plate to allow transmission of light by removing a
portion of the light shielding film at a location confronting
the light emitting ring, wherein the magnetic flux-shielding
plate confronts the light transmitting portion.
[0028] The magnetic flux-shielding plate acts to shield
ambient light entering the infrared sensor through the top
plate to thereby reduce the influence of ambient light on
the infrared sensor positioned below the magnetic flux-
shielding plate, thus resulting in stable temperature de-
tection.
[0029] In a sixth invention, the induction heating cook-
ing apparatus further includes a light absorbing film
formed on the magnetic flux-shielding plate. Because
ambient light entering through the top plate is absorbed
by the magnetic flux-shielding plate, the effect of shield-
ing ambient light is further enhanced, thus enabling more
stable temperature detection.
[0030] In a seventh invention, the induction heating
cooking apparatus further includes a casing mounted to
a lower surface of the heating coil holding plate to ac-

commodate the infrared sensor therein, the casing ex-
tending through the magnetic flux-shielding plate. This
construction allows the apparatus to be assembled under
the condition in which the infrared sensor has been
mounted to the heating coil holding plate, thus making it
possible to simplify assembling and disassembling op-
erations.
[0031] In an eighth invention, a detection circuit for de-
tecting an output from the infrared sensor is provided,
and the casing is formed of a conductive metallic material
and held in contact with the detection circuit, but electri-
cally insulated from the magnetic flux-shielding plate.
This construction prevents an electric current from flow-
ing into the detection circuit through the magnetic flux-
shielding plate.
[0032] Embodiments of the present invention are ex-
plained hereinafter with reference to the drawings, but
the present invention is not limited by such embodiments.

(Embodiment 1)

[0033] Fig. 1 is a sectional view of an essential portion
of an induction heating cooking apparatus according to
a first embodiment of the present invention.
[0034] The induction heating cooking apparatus in-
cludes a main body 21 in the form of a box-shaped outer
shell opening upward and having a bottom wall 21a and
a plurality of side walls (not shown). A top plate 23 is
mounted on an upper surface of the main body 21 to
place a cooking container 22 thereon, and a heating coil
24 is disposed below the top plate 23 to induction heat
the cooking container 22. A plurality of bar-shaped fer-
romagnetic ferrite materials 25 having a magnetic flux-
collecting effect are disposed below the heating coil 24
so as to extend radially from a center of the heating coil
24, as viewed from above. The ferrite materials 25 have
a magnetic flux-collecting effect to restrain magnetic flux,
which is directed downwardly from the heating coil 24,
from spreading downwardly apart from the heating coil
24.
[0035] An infrared sensor 26 is disposed below the
heating coil 24. The infrared sensor 26 detects infrared
rays emitted from a bottom surface of the cooking con-
tainer 22 through the top plate 23 and outputs a signal
depending on a temperature of the bottom surface of the
cooking container 22. A control circuit 27 is formed on a
printed circuit board and disposed below the heating coil
24 in the vicinity of the infrared sensor 26. The control
circuit 27 includes an inverter circuit formed by semicon-
ductor elements 36c such as, for example, IGBTs and
rectifiers mounted to and cooled by a heat sink (cooling
fins) 36a, and resonance capacitors 36b. The control cir-
cuit 27 also includes a controller for the inverter circuit
and generates a high frequency current to be supplied
to the heating coil 24. The control circuit 27 controls an
output of the heating coil 24 based on the signal outputted
from the infrared sensor 26.
[0036] The infrared sensor 26 and the control circuit
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27 are disposed below the ferrite materials 25, and the
influence of magnetic flux, generated from the heating
coil 24, on the infrared sensor 26 and the control circuit
27 is reduced by the magnetic flux-collecting effect of the
ferrite materials 25. Further, in order to eliminate the in-
fluence of magnetic flux leakage downward from the fer-
rite materials 25, a magnetic flux-shielding plate 28 made
of a metal plate such as, for example, an aluminum plate
and having a magnetic flux-shielding effect is interposed
between the ferrite materials 25 and the control circuit
27 to partition a space on the side of the heating coil 24
and another space on the side of the control circuit 27.
The heating coil 24 and the ferrite materials 25 are held
by a coil base (heating coil holding plate) 29. The heating
coil 24 is placed on an upper surface of the coil base 29
and fixed thereto, for example, by bonding. The ferrite
materials 25 may be embedded in the coil base 29 by
insert molding or bonded to a lower surface of the coil
base 29.
[0037] A heat insulating material 30 made of, for ex-
ample, ceramic fibers is interposed between the top plate
23 and the heating coil 24 to reduce a thermal effect of
the heated cooking container 22 on the heating coil 24.
The coil base 29 is placed on the magnetic flux-shielding
plate 28, and the heating coil 24 is placed on the coil
base 29. In this way, the magnetic flux-shielding plate 28
supports the heating coil 24 from below via the coil base
29. The magnetic flux-shielding plate 28 is biased up-
wardly by a plurality of springs 31 mounted on the bottom
wall 21a of the main body 21. The magnetic flux-shielding
plate 28 so biased in turn presses the heating coil 24
against a lower surface of the top plate 23 via the heat
insulating material 30.
[0038] A space between the bottom wall 21a of the
main body 21 and the magnetic flux-shielding plate 28
defines a cooling air trunk 33, in which the control circuit
27 is positioned so that cooling air may be conveyed to-
ward a control board 27a and the infrared sensor 26 along
a lower surface of the magnetic flux-shielding plate 28.
The infrared sensor 26 and heat-generating components
constituting the control circuit 27 and including semicon-
ductor elements 36c such as IGBTs, rectifiers and the
like fixed to and thermally connected to the heat sink 36a,
and resonance capacitors 36b are cooled by cooling air
generated by a fan 32 mounted in the main body 21.
[0039] A cylindrical member 34 made of a resin is dis-
posed between the top plate 23 and the infrared sensor
26 so as to extend through the magnetic flux-shielding
plate 28. The cylindrical member 34 is unitarily formed
with an upper casing 35a that is fixed to a lower surface
of the magnetic flux-shielding plate 28 by means of
mounting pieces and screws (not shown) so as to cover
the infrared sensor 26. The infrared sensor 26 is soldered
to a printed circuit board 26a, which forms a detection
circuit including an amplifier circuit, and is placed on and
fixed to a lower casing 35b. The upper casing 35a has
an opening defined in a lower portion thereof, with which
the lower casing 35b engages such that the infrared sen-

sor 26 is accommodated within the casing made up of
the upper and lower casings 35a, 35b. The upper casing
35a is formed of a resin together with the cylindrical mem-
ber 34, while the lower casing 35b may be formed of a
resin or a conductive metal. If the lower casing 35b is
formed of a conductive metal such as aluminum, a mag-
netic flux-shielding effect for reducing external noises
(e.g., electromagnetic waves generated by the inverter)
that may reach the infrared sensor 26 can be obtained.
[0040] The induction heating cooking apparatus of the
above-described construction operates as follows.
[0041] The induction heating cooking apparatus ac-
cording to this embodiment includes the magnetic flux-
shielding plate 28 made of a metal plate and interposed
between the ferrite materials 25 and the control circuit
27 to shield magnetic flux leakage downward from the
ferrite materials 25. The magnetic flux-shielding plate 28
acts to reduce the quantity of magnetic flux that may leak
from the heating coil 24 toward the control circuit 27, thus
preventing erroneous operation of the control circuit 27.
Also, the infrared sensor 26 and the control circuit 27 are
both disposed below the magnetic flux-shielding plate 28
to receive cooling air conveyed from the fan 32 along a
lower surface of the magnetic flux-shielding plate 28. Be-
cause the infrared sensor 26 and the control circuit 27
are positioned within the same space, and because no
magnetic flux-shielding plate is interposed between the
infrared sensor 26 and the control circuit 27, wiring be-
tween the infrared sensor 26 and the control board 27a
is simplified, thus facilitating assemblage. Further, be-
cause the infrared sensor 26 and the control circuit 27
are accommodated within a space that is delimited by
the magnetic flux-shielding plate 28 and the bottom wall
21a of the main body 21 to define the cooling air trunk
33, the infrared sensor 26 is cooled mainly by cooling air
passing though the cooling air trunk 33, thus making it
possible to enhance the cooling efficiency of the infrared
sensor 26 and conduct correct temperature detection.
[0042] In the above-described embodiment, the cylin-
drical member 34 is provided between the infrared sensor
26 and the top plate 23 so as to extend through the mag-
netic flux-shielding plate 28, and infrared rays pass
through the cylindrical member 34. Accordingly, by po-
sitioning a lower end of the cylindrical member 34 close
to the infrared sensor 26 and an upper end of the cylin-
drical member 34 close to the top plate 23, light entering
the infrared sensor 26 other than light from a portion of
the cooking container 22 where temperature detection is
desired can be shielded, thus making it possible to min-
imize instability of the output of the infrared sensor 26
that has been hitherto caused by ambient light. Also, such
positioning of the respective ends of the cylindrical mem-
ber 34 can increase the degree of freedom in vertical
level of the infrared sensor 26 and, hence, the infrared
sensor 26 can be positioned at a location where the air
speed is high, thus resulting in an increase of the cooling
performance.
[0043] Although in the above-described embodiment
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the cylindrical member 34 is of one-piece construction or
continuous above and below the magnetic flux-shielding
plate 28, the cylindrical member 34 may be separable
above and below the magnetic flux-shielding plate 28.
That is, if a continuous hole is defined above and below
the magnetic flux-shielding plate 28, desired effects can
be obtained.

(Embodiment 2)

[0044] Fig. 2 is a top plan view of a cooling air trunk
defined in an induction heating cooking apparatus ac-
cording to a second embodiment of the present invention.
Because the basic construction of the second embodi-
ment is the same as that of the first embodiment, dupli-
cative explanation thereof is omitted, and only differenc-
es are mainly explained hereinafter. The same compo-
nent parts as those of the first embodiment shown in Fig.
1 are designated by the same reference numerals.
[0045] In Fig. 2, cooling air from the fan 32 to cool the
infrared sensor 26 and cooling air from the fan 32 to cool
the heat sink (cooling fins) 36a, to which the heat-gen-
erating components on the control circuit 27, i.e., the
semiconductor elements 36c such as IGBTs, rectifiers
and the like are fixed, flow in parallel to each other, as
shown by arrows in Fig. 2. That is, the infrared sensor
26 and the heat sink 36a are positioned in parallel to each
other with respect to the fan 32. This arrangement can
efficiently utilize the cooling air from the fan 32 for the
cooling of the infrared sensor 26 to thereby enhance the
cooling effect on the infrared sensor 26.

(Embodiment 3)

[0046] Fig. 3 is a top plan view of a cooling air trunk
defined in an induction heating cooking apparatus ac-
cording to a third embodiment of the present invention.
Because the basic construction of the third embodiment
is the same as that of the second embodiment, duplica-
tive explanation thereof is omitted, and only differences
are mainly explained hereinafter. The same component
parts as those of the second embodiment shown in Fig.
2 are designated by the same reference numerals.
[0047] In Fig. 3, cooling air from the fan 32 flows in a
direction as shown by arrows via a heat-generating com-
ponent cooling duct 32b to cool the heat-generating com-
ponents on the control circuit 27, i.e., the semiconductor
elements 36c such as IGBTs, rectifiers and the like fixed
to the heat sink 36a. In this embodiment, another duct
32a is provided separately from the heat-generating com-
ponent cooling duct 32b to lead cooling air toward the
infrared sensor 26. This arrangement can directly lead
the cooling air from the fan 32 to the infrared sensor 26
to thereby further enhance the cooling effect on the in-
frared sensor 26.

(Embodiment 4)

[0048] Fig. 4 is a top plan view of an induction heating
cooking apparatus according to a fourth embodiment of
the present invention. Because the basic construction of
the fourth embodiment is the same as that of the first
embodiment, duplicative explanation thereof is omitted,
and only differences are mainly explained hereinafter.
The same component parts as those of the first embod-
iment shown in Fig. 1 are designated by the same refer-
ence numerals.
[0049] In Fig. 4, a top plate 23 includes four heating
zones 40, on each of which a cooking container 22 is to
be placed, and a control/display portion 41 provided at a
front portion thereof for heating operations and display.
As explained in the first embodiment, a heating coil (not
shown) is supported by a magnetic flux-shielding plate
28 (indicated by dotted lines in Fig. 4) at a location below
each heating zone 40. In this embodiment, four light emit-
ting rings 39 each made up of an LED or LEDs and an
annular light guide are provided below the top plate 23
to allow a user to easily recognize respective heating
zones 40 (see Fig. 5). Each light emitting ring 39 emits
light upwardly through a light transmitting portion 37
formed on the top plate 23 to form an annular luminous
ring. A light shielding film 38 for shielding light is formed
on a lower surface of the top plate 23 except the light
transmitting portion 37 by, for example, painting (see Fig.
5). The magnetic flux-shielding plate 28 confronts the
light transmitting portion 37.
[0050] As described above, in this embodiment, be-
cause the magnetic flux-shielding plate 28 is positioned
so as to confront the light transmitting portion 37 of the
top plate 23, the magnetic flux-shielding plate 28 acts to
shield ambient light entering through the light transmitting
portion 37 of the top plate 23 to reduce the influence of
the ambient light on the infrared sensor 26 positioned
below the magnetic flux-shielding plate 28, thus enabling
stable temperature detection. In addition to the above-
described construction, if a surface of the magnetic flux-
shielding plate 28 is covered with a light-absorbing ma-
terial by painting or printing in black, ambient light enter-
ing through the top plate 23 is absorbed by the magnetic
flux-shielding plate 28. As a result, the effect of shielding
the ambient light is further enhanced to enable more sta-
ble temperature detection.
[0051] Although in this embodiment the light transmit-
ting portion 37 is in the form of a ring, as with the light
emitting ring 39, the shape, position, and object of the
light transmitting portion 37 is not limited thereto.

(Embodiment 5)

[0052] Fig. 5 is a sectional view of an essential portion
of an induction heating cooking apparatus according to
a fifth embodiment of the present invention. Because the
basic construction of the fifth embodiment is the same
as that of the first embodiment, duplicative explanation
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thereof is omitted, and only differences are mainly ex-
plained hereinafter. The same component parts as those
of the first embodiment shown in Fig. 1 are designated
by the same reference numerals.
[0053] As shown in Fig. 5, a magnetic flux-shielding
plate 28 is supported by a plurality of supports 31a se-
cured to the bottom wall 21a of the main body 21, and a
coil base 29 is supported and biased against the top plate
23 by a plurality of springs 31b mounted on an upper
surface of the magnetic flux-shielding plate 28. Upper
and lower casings 35a, 35b accommodating the infrared
sensor 26 are formed of aluminum that is a conductive
metallic material. A cylindrical member 34 is unitarily
formed with the coil base 29 by resin molding.
[0054] The upper casing 35a has a flange 35c screwed
to a lower surface of the coil base 29. Accordingly, the
casing made up of the upper and lower casings 35a, 35b
is secured to the lower surface of the coil base 29. The
upper casing 35a also has an upper wall 35d having a
through-hole 35e defined therein, in which a lower portion
of the cylindrical member 34 is inserted so that a lower
end of the cylindrical member 34 may be positioned close
to the infrared sensor 26 disposed below the magnetic
flux-shielding plate 28. The magnetic flux-shielding plate
28 has a through-hole 28a defined therein, and when the
coil base 29 is placed on upper ends of the springs 31b,
the casing 35a, 35b are inserted into the through-hole
28a.
[0055] By the above-described construction, the induc-
tion heating cooking apparatus according to this embod-
iment brings about the same effects as brought about by
the induction heating cooking apparatus according to the
first embodiment. Also, the magnetic flux-shielding plate
28 is fixed, making it possible to easily assemble the ap-
paratus. Further, because the infrared sensor 26 is
mounted to the coil base 29, the apparatus can be as-
sembled under the condition in which the infrared sensor
26 has been mounted to the coil base 29, thus making it
possible to simplify assembling and disassembling op-
erations.
[0056] In addition, because the conductive magnetic
flux-shielding plate 28 and the conductive casing 35a,
35b can be electrically insulated from each other, a po-
tential of the conductive casing 35a, 35b can be made
equal to that of a detection circuit 26a for the infrared
sensor 26, while a potential of the magnetic flux-shielding
plate 28 can be made different from that of the detection
circuit 26a for the infrared sensor 26 or equal to that of
the main body 21, which is often made equal to that of
the earth. By so doing, operation of the infrared sensor
26 can be stabilized for accurate control of the temper-
ature of the cooking container.
[0057] It is to be noted that the constructions as ex-
plained in the first to fifth embodiments can be appropri-
ately combined.

Industrial Applicability

[0058] As described above, because the present in-
vention can enhance the performance of an induction
heating cooking apparatus with an infrared sensor and
facilitate assembling work therefor, the present invention
is applicable to various apparatuses with an infrared sen-
sor.

List of Reference Numerals

[0059]

21 main body
21a bottom wall of main body
22 cooking container
23 top plate
24 heating coil
25 ferrite material
26 infrared sensor
26a printed circuit board (detection circuit)
27 control circuit
27a control board
28 magnetic flux-shielding plate
28a through-hole (magnetic flux-shielding plate)
29 coil base (heating coil holding plate)
31 spring
31a support
31 b spring
32 fan
32a, 32b duct
33 cooling air trunk
34 cylindrical member
35a, 35b casing
35c flange (casing)
35d upper wall (casing)
35e through-hole (casing)
36a heat sink (cooling fin)
36b resonance capacitor (heat-generating com-

ponent)
36c semiconductor element (heat-generating

component)
37 light transmitting portion
38 light shielding film
39 light emitting ring
40 heating zone
41 control/display portion

Claims

1. An induction heating cooking apparatus comprising:

a main body (21);
a top plate (23) mounted on an upper surface of
the main body (21) to place a cooking container
(22) thereon;
a heating coil (24) disposed below the top plate
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(23) to heat the cooking container (22);
an infrared sensor (26) disposed below the top
plate (23) to detect infrared rays emitted from
the cooking container (22);
a control circuit (27) configured to control an out-
put of the heating coil (24); and
a magnetic flux-shielding plate (28) made of a
metal plate;
characterized by:

a plurality of ferrite materials (25) disposed
below the heating coil (24) so as to extend
radially from a center of the heating coil (24);
wherein the control circuit (27) is disposed
below the ferrite materials (25) and compris-
es an inverter circuit (36b, 36c) operable to
generate a high frequency current to be sup-
plied to the heating coil (24) and a semicon-
ductor element (36c) operable to drive the
inverter circuit (36b, 36c), the control circuit
(27) controlling an output of the heating coil
(24) depending on an output from the infra-
red sensor (26);
a heat sink (36a) operable to cool the sem-
iconductor element (36c) mounted thereto;
wherein the magnetic flux-shielding plate
(28) is interposed between the ferrite mate-
rials (25) and the control circuit (27) and
supports the heating coil (24) and the ferrite
materials (25) from below, and being made
of a metal plate to shield magnetic flux leak-
age downward from the ferrite materials
(25); and
a fan (32) operable to convey cooling air to
cool the control circuit (27),

wherein the infrared sensor (26) is positioned
below the magnetic flux-shielding plate (28), and
the fan (32) conveys cooling air through a space
between the magnetic flux-shielding plate (28)
and the heat sink (36a) and the fan (32) conveys
other flow of cooling air toward the infrared sen-
sor (26) along a lower surface of the magnetic
flux-shielding plate (28).

2. The induction heating cooking apparatus according
to claim 1, further comprising a cylindrical member
(34) interposed between the infrared sensor (26) and
the top plate (23) so as to extend through the mag-
netic flux-shielding plate (28), wherein infrared rays
emitted from the cooking container (22) pass through
the cylindrical member (34).

3. The induction heating cooking apparatus according
to claim 1, wherein the infrared sensor (26) and the
heat sink (36a) are positioned in parallel to each oth-
er with respect to the fan (32) so that cooling air from
the fan (32) to cool the infrared sensor (26) and cool-

ing air from the fan (32) to cool the heat sink (36a)
flow in parallel to each other.

4. The induction heating cooking apparatus according
to claim 3, further comprising a duct (32a) juxtaposed
with the heat sink (36a) to lead cooling air from the
fan (32) toward the infrared sensor (26).

5. The induction heating cooking apparatus according
to any one of claims 1 to 4, further comprising a light
emitting ring (39) encircling an outer periphery of the
heating coil (24), wherein the top plate (23) compris-
es a light shielding film (38) formed on a lower sur-
face thereof confronting the heating coil (24) to shield
light and a light transmitting portion formed on the
lower surface of the top plate (23) to allow transmis-
sion of light by removing a portion of the light shield-
ing film (38) at a location confronting the light emitting
ring (39), and wherein the magnetic flux-shielding
plate (28) confronts the light transmitting portion.

6. The induction heating cooking apparatus according
to claim 5, further comprising a light absorbing film
(38) formed on the magnetic flux-shielding plate (28).

7. The induction heating cooking apparatus according
to claim 1, further comprising
a heating coil holding plate (29) holding the heating
coil (24) and the ferrite materials (25); and
a casing (35a, 35b) mounted to a lower surface of
the heating coil holding plate (29) to accommodate
the infrared sensor (26) therein, the casing (35a,
35b) extending through the magnetic flux-shielding
plate (28).

8. The induction heating cooking apparatus according
to claim 7, further comprising a detection circuit (26a)
operable to detect an output from the infrared sensor
(26), wherein the casing (35a, 35b) is formed of a
conductive metallic material and held in contact with
the detection circuit (26a), but electrically insulated
from the magnetic flux-shielding plate (28).

Patentansprüche

1. Induktionsheizkochvorrichtung, umfassend:

einen Hauptkörper (21);
eine obere Platte (23), die auf einer oberen Flä-
che des Hauptkörpers (21) montiert ist, um ei-
nen Kochbehälter (22) darauf zu platzieren;
eine Heizspule (24), die unter der oberen Platte
(23) angeordnet ist, um den Kochbehälter (22)
zu heizen;
einen Infrarotsensor (26), der unter der oberen
Platte (23) angeordnet ist, um von dem Koch-
behälter (22) emittierte Infrarotstrahlen zu erfas-
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sen;
eine Steuerschaltung (27), die konfiguriert ist,
eine Ausgabe der Heizspule (24) zu steuern;
und
eine Magnetflussabschirmplatte (28), die aus ei-
ner Metallplatte besteht;
gekennzeichnet durch:

eine Vielzahl von Ferritmaterialien (25), die
unter der Heizspule (24) angeordnet ist, um
sich radial von einem Zentrum der Heizspu-
le (24) zu erstrecken;
wobei die Steuerschaltung (27) unter den
Ferritmaterialien (25) angeordnet ist und ei-
ne Inverterschaltung (36b, 36c), die betreib-
bar ist, um einen Hochfrequenzstrom zu er-
zeugen, der der Heizspule (24) zugeführt
werden soll, und ein Halbleiterelement
(36c), das betreibbar ist, um die Inverter-
schaltung (36b, 36c) anzutreiben, umfasst,
wobei die Steuerschaltung (27) eine Aus-
gabe der Heizspule (24) in Abhängigkeit
von einer Ausgabe von dem Infrarotsensor
(26) steuert;
einen Kühlkörper (36a), der betreibbar ist,
um das Halbleiterelement (36c), das daran
montiert ist, zu kühlen;
wobei die Magnetflussabschirmplatte (28)
sich zwischen den Ferritmaterialien (25)
und der Steuerschaltung (27) befindet und
die Heizspule (24) und die Ferritmaterialien
(25) von unten unterstützt und aus einer Me-
tallplatte besteht, um Magnetflussstreuung
von den Ferritmaterialien (25) abwärts ab-
zuschirmen; und
einen Lüfter (32), der betreibbar ist, um
Kühlluft zu befördern, um die Steuerschal-
tung (27) zu kühlen,

wobei der Infrarotsensor (26) unter der Magnet-
flussabschirmplatte (28) positioniert ist und der
Lüfter (32) Kühlluft durch einen Raum zwischen
der Magnetflussabschirmplatte (28) und dem
Kühlkörper (36a) befördert und der Lüfter (32)
einen anderen Kühlluftstrom in Richtung des In-
frarotsensors (26) entlang einer unteren Fläche
der Magnetflussabschirmplatte (28) befördert.

2. Induktionsheizkochvorrichtung nach Anspruch 1,
ferner umfassend ein zylindrisches Element (34),
das sich zwischen dem Infrarotsensor (26) und der
oberen Platte (23) befindet, um sich durch die Mag-
netflussabschirmplatte (28) zu erstrecken, wobei
von dem Kochbehälter (22) emittierte Infrarotstrah-
len durch das zylindrische Element (34) laufen.

3. Induktionsheizkochvorrichtung nach Anspruch 1,
wobei der Infrarotsensor (26) und der Kühlkörper

(36a) sich parallel zueinander befinden in Bezug auf
den Lüfter (32), sodass Kühlluft von dem Lüfter (32)
zum Kühlen des Infrarotsensors (26) und Kühlluft
von dem Lüfter (32) zum Kühlen des Kühlkörpers
(36a) parallel zueinander strömen.

4. Induktionsheizkochvorrichtung nach Anspruch 3,
ferner umfassend einen Kanal (32a), der neben dem
Kühlkörper (36a) ist, um Kühlluft von dem Lüfter (32)
in Richtung des Infrarotsensors (26) zu führen.

5. Induktionsheizkochvorrichtung nach einem der An-
sprüche 1 bis 4, ferner umfassend einen lichtemit-
tierenden Ring (39), der einen Außenumfang der
Heizspule (24) umschließt, wobei die obere Platte
(23) einen lichtabschirmenden Film (38), der auf ei-
ner unteren Fläche davon der Heizspule (24) gegen-
über gebildet ist, um Licht abzuschirmen, und einen
lichtdurchlässigen Abschnitt, der auf der unteren
Fläche der oberen Platte (23) gebildet ist, um das
Durchlassen von Licht durch Entfernen eines Ab-
schnitts des lichtabschirmenden Films (38) an einer
Stelle gegenüber dem lichtemittierenden Ring (39)
zu ermöglichen, umfasst, und wobei die Magnet-
flussabschirmplatte (28) dem lichtdurchlässigen Ab-
schnitt gegenüberliegt.

6. Induktionsheizkochvorrichtung nach Anspruch 5,
ferner umfassend einen lichtabsorbierenden Film
(38), der auf der Magnetflussabschirmplatte (28) ge-
bildet ist.

7. Induktionsheizkochvorrichtung nach Anspruch 1,
ferner umfassend
eine Heizspulenhalteplatte (29), die die Heizspule
(24) und die Ferritmaterialien (25) hält; und
ein Gehäuse (35a, 35b), das an einer unteren Fläche
der Heizspule (29) montiert ist, um den Infrarotsen-
sor (26) darin aufzunehmen, wobei sich das Gehäu-
se (35a, 35b) durch die Magnetflussabschirmplatte
(28) erstreckt.

8. Induktionsheizkochvorrichtung nach Anspruch 7,
ferner umfassend eine Erfassungsschaltung (26a),
die betreibbar ist, um eine Ausgabe von dem Infra-
rotsensor (26) zu erfassen, wobei das Gehäuse
(35a, 35b) aus einem leitfähigen Metallmaterial ge-
bildet ist und mit der Erfassungsschaltung (26a) in
Kontakt gehalten wird, jedoch von der Magnetfluss-
abschirmplatte (28) elektrisch isoliert ist.

Revendications

1. Appareil de cuisson à chauffage par induction
comprenant :

un corps principal (21) ;
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une plaque supérieure (23) montée sur une sur-
face supérieure du corps principal (21) pour pla-
cer un récipient de cuisson (22) sur celle-ci ;
un serpentin de chauffage (24) disposé sous la
plaque supérieure (23) pour chauffer le récipient
de cuisson (22) ;
un capteur infrarouge (26) disposé sous la pla-
que supérieure (23) pour détecter les rayons in-
frarouges émis depuis le récipient de cuisson
(22) ;
un circuit de commande (27) conçu pour com-
mander une émission du serpentin de chauffage
(24) ; et
une plaque de blindage contre le flux magnéti-
que (28) constituée d’une plaque métallique ;
caractérisé par :

une pluralité de matériaux en ferrite (25) dis-
posés sous le serpentin de chauffage (24)
de manière à s’étendre radialement depuis
un centre du serpentin de chauffage (24) ;
le circuit de commande (27) étant disposé
sous les matériaux en ferrite (25) et com-
prenant un circuit inverseur (36b, 36c) per-
mettant de générer un courant à haute fré-
quence devant être fourni au serpentin de
chauffage (24) et un élément semi-conduc-
teur (36c) permettant d’entraîner le circuit
inverseur (36b, 36c), le circuit de comman-
de (27) commandant une émission du ser-
pentin de chauffage (24) en fonction d’une
émission depuis le capteur infrarouge (26) ;
un dissipateur thermique (36a) permettant
de refroidir l’élément semi-conducteur (36c)
monté sur celui-ci ;
la plaque de blindage contre le flux magné-
tique (28) étant intercalée entre les maté-
riaux en ferrite (25) et le circuit de comman-
de (27) et supportant le serpentin de chauf-
fage (24) et les matériaux en ferrite (25) par
le dessous, et étant constituée d’une plaque
métallique pour empêcher une fuite de flux
magnétique vers le bas depuis les maté-
riaux en ferrite (25) ; et
un ventilateur (32) permettant d’acheminer
l’air de refroidissement pour refroidir le cir-
cuit de commande (27),

le capteur infrarouge (26) étant positionné sous
la plaque de blindage contre le flux magnétique
(28), et le ventilateur (32) acheminant l’air de
refroidissement par un espace entre la plaque
de blindage contre le flux magnétique (28) et le
dissipateur thermique (36a) et le ventilateur (32)
acheminant un autre flux d’air de refroidisse-
ment vers le capteur infrarouge (26) le long
d’une surface inférieure de la plaque de blindage
contre le flux magnétique (28).

2. Appareil de cuisson à chauffage par induction selon
la revendication 1, comprenant en outre un élément
cylindrique (34) intercalé entre le capteur infrarouge
(26) et la plaque supérieure (23) de manière à s’éten-
dre à travers la plaque de blindage contre le flux
magnétique (28), les rayons infrarouges émis depuis
le récipient de cuisson (22) passant par l’élément
cylindrique (34).

3. Appareil de cuisson à chauffage par induction selon
la revendication 1, dans lequel le capteur infrarouge
(26) et le dissipateur thermique (36a) sont position-
nés parallèlement l’un à l’autre par rapport au ven-
tilateur (32) de manière que l’air de refroidissement
depuis le ventilateur (32) pour refroidir le capteur in-
frarouge (26) et l’air de refroidissement depuis le
ventilateur (32) pour refroidir le dissipateur thermi-
que (36a) circulent parallèlement l’un à l’autre.

4. Appareil de cuisson à chauffage par induction selon
la revendication 3, comprenant en outre un conduit
(32a) juxtaposé au dissipateur thermique (36a) pour
conduire l’air de refroidissement du ventilateur (32)
au capteur infrarouge (26).

5. Appareil de cuisson à chauffage par induction selon
l’une quelconque des revendications 1 à 4, compre-
nant en outre un anneau émettant de la lumière (39)
entourant une périphérie extérieure du serpentin de
chauffage (24), la plaque supérieure (23) compre-
nant un film pare-lumière (38) formé sur une surface
inférieure de celle-ci faisant face au serpentin de
chauffage (24) pour protéger de la lumière et une
partie de transmission de la lumière formée sur la
surface inférieure de la plaque supérieure (23) pour
permettre la transmission de la lumière par le retrait
d’une partie du film pare-lumière (38) à un endroit
faisant face à l’anneau émettant de la lumière (39)
et la plaque de blindage contre le flux magnétique
(28) faisant face à la partie de transmission de la
lumière.

6. Appareil de cuisson à chauffage par induction selon
la revendication 5, comprenant en outre un film ab-
sorbant la lumière (38) formé sur la plaque de blin-
dage contre le flux magnétique (28).

7. Appareil de cuisson à chauffage par induction selon
la revendication 1, comprenant en outre
une plaque de support de serpentin de chauffage
(29) maintenant le serpentin de chauffage (24) et les
matériaux en ferrite (25) ; et
un boîtier (35a, 35b) monté sur une surface inférieu-
re de la plaque de support de serpentin de chauffage
(29) pour loger le capteur infrarouge (26) à l’intérieur,
le boîtier (35a, 35b) s’étendant à travers la plaque
de blindage contre le flux magnétique (28).
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8. Appareil de cuisson à chauffage par induction selon
la revendication 7, comprenant en outre un circuit
de détection (26a) permettant de détecter une émis-
sion depuis le capteur infrarouge (26), le boîtier (35a,
35b) étant formé d’un matériau métallique conduc-
teur et maintenu en contact avec le circuit de détec-
tion (26a), mais électriquement isolé de la plaque de
blindage contre le flux magnétique (28).
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