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A refrigerator.

A refrigerator has a fermentation section
(106) adapted to receive a food product, and a FIG.2
heater (113) for warming food product therein.
The fermentation section (106) can be in the
form of a recess, and a food product removably
supported therein using a holder (115). When
mounted in the recess, the holder substantially
closes the open face of the recess to isolate the
fermentation section (106).

Jouve, 18, rue Saint-Denis, 75001 PARIS



1 EP 0 657 707 A1 2

This invention relates to a refrigerator and, more
particularly, to the manufacture of fermented foods
for storage therein.

Fermentation processes are used to produce va-
rious foods, such as yoghurt, which are sold by retail-
ers. However, these products are often expensive. As
a consequence, some consumers have chosen to
carry out the fermentation process themselves. This
was normally accomplished in a fermentation contain-
er, with the fermented product transferred to one or
more other containers for storage.

The present invention aims to simplify the man-
ufacture of fermentation foods by consumers. Ac-
cording to the invention a refrigerator includes a fer-
mentation section adapted to receive a food product,
and a heater for warming food product therein. The
fermentation section is normally defined within the re-
frigerator body.

The temperature of food product in the fermenta-
tion section of a refrigerator according to the inven-
tion is preferably monitored by a sensor, and can be
controlled in response to signals generated by the
sensor. This enables the fermentation process to be
managed with minimum manual control.

An embodiment of the invention will now be de-
scribed by way of example and with reference to the
accompanying drawings wherein:

Figure 1 if a perspective view of a refrigerator

with a fermentation device mounted in the door;

Figure 2 is a cross-sectional view of the fermen-

tation device of Figure 1 along the line A-A.

In the embodiment of the invention illustrated in
the Figures, a fermentation device is mounted against
a door lining 102 on the inner side of the refrigerator
door 101.

Abox or housing 104 defines a fermentation sec-
tion 106 in the form of a recess in which a container
10is held in a cup or holder 115. The cup can substan-
tially close the open side of the recess to minimise
any heat loss therefrom to the interior of the refriger-
ator. The cup shown in the Figures has a handle 114.
The box 104 comprises an outer case 107 and an in-
ner case 108 with insulating material 109 therebetw-
een, which are fastened together by bolts 111. Bolts
110 fix the box 104 to a bracket 103 on the inner side
of the door lining 102.

A heater 113 is provided at or just below the re-
cess 106, and a sensor 112 is mounted on the inner
case 108 to monitor the temperature in the recess.
The heater is controlled by a controller (not shown)
and in response to signals from the sensor 112 to fer-
ment food in the container 105. The controller can
thus be programmed to manage a fermentation proc-
ess for a particular product, according to size and con-
stituents. The box 104 may be located below a freez-
ing compartment of the refrigerator. Cold air from the
freezing compartment may pass through an inhala-
tion hole 116. This air serves to cool any warmer air
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which may escape from the fermentation device,
thereby minimising any effects of the device on other
food in the refrigerator. Air may be driven through the
hole 116 by a fan (not shown).

To ferment a foodstuff using the arrangement de-
scribed above, it is first placed in the container 105,
which is closed with a cover 105a. The container is
placed in the cup or holder 115, which is then inserted
in the recess 106. The holder 115 substantially closes
the open face of the recess 106 to isolate it from the
main volume of the refrigerator.

Power is supplied to the heater 113 by a controller
(not shown) to promote the fermentation process. The
sensor 112 monitors the temperature in the recess
1086, and the power fed to the heater may be adjusted
as necessary by the controller to maintain the desired
temperature. The insulating material 109 serves to re-
duce the heat loss from the recess 106 to its sur-
roundings.

Once fermentation is completed, the heater 113
is turned off. The controller may be configured to op-
erate the heater in accordance with preset parame-
ters. The container is then cooled by the refrigerator,
and then maintained at an appropriate temperature
for storage of the resulting fermented food.

Various foodstuffs other than yoghurt may of
course be manufactured in a refrigerator of the inven-
tion; for example, bean-paste soup made from ground
fermented soybeans, and cucumbers pickled in salt.

Claims

1. A refrigerator characterised by including a fer-
mentation section (106) adapted to receive afood
product, and a heater (113) for warming food
product therein.

2. A refrigerator according to Claim 1 wherein the
fermentation section (106) is defined within the
refrigerator body.

3. A refrigerator according to Claim 1 wherein the
fermentation section (106) is defined on the inner
side of the refrigerator door (101).

4. A refrigerator according to any preceding Claim
wherein the fermentation section (106) takes the
form of a recess in a wall section of the refriger-
ator.

5. Arefrigerator according to any one of Claims 1 to
3 wherein the fermentation section (106) is in a
housing (104) mounted on a wall section (102) of
the refrigerator.

6. A refrigerator according to any preceding Claim
comprising a holder (115) for removably support-
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ing a food product in the fermentation section
(106) and substantially isolating the fermentation
section (106) when so doing.

A refrigerator according to any preceding Claim
wherein the wall of the fermentation section (106)
includes insulation material (109).

A refrigerator according to any preceding Claim
including a sensor (112) for monitoring the tem-
perature in the fermentation section (106).

A refrigerator according to Claim 8 including a
controller for controlling the heater (113) in re-
sponse to signals from the sensor (112), and for
thereby managing the fermentation process.

A refrigerator according to any preceding Claim
wherein the fermentation section (106) is dis-
posed below a freezing compartment of the re-
frigerator.
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