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Description
FIELD OF THE INVENTION

[0001] The present invention relates to induction
stoves. More particularly, the present invention relates
to induction stove assemblies having improved safety
and convenience and devices for improving the safety
and convenience of an induction stove.

BACKGROUND OF THE INVENTION

[0002] Induction stoves have been known for decades
but have gained popularity in recent years due to their
many advantages over other types of stoves. Like a tra-
ditional electric stove, an induction stove uses electricity
to generate heat. However, instead of heating a resistive
element (such as a coil of metal) by passing electric cur-
rent through it, an induction stove generates an oscillat-
ing magnetic field that causes the cooking vessel itself
to be heated. The term "cooking vessel," as used
throughout this specification, refers to any pot, pan, skillet
or other article in which food or other material is placed
to be heated on a stove.

[0003] In an induction stove, a wire coil located be-
neath the cook-top receives an alternating electrical cur-
rent, and thereby creates an oscillating magnetic field.
When a cooking vessel made from a ferromagnetic ma-
terial is placed on the cook-top, the oscillating magnetic
field causes the ferromagnetic material to heat up. The
ferromagnetic material is heated by means of magnetic
hysteresis loss in the ferromagnetic material as well as
by eddy currents created in the ferromagnetic material
(which generate heat due to the electrical resistance of
the material). The mechanisms by which an induction
stove generates heat in a cooking vessel are well known
to those of skill in the art. Typically, no portion of the cook-
top itself is directly heated by the induction heating ele-
ment, unlike in a traditional electric stove, where a circular
heating element is heated in order to heat a cooking ves-
sel that is placed thereon.

[0004] One advantage of induction stoves is that the
cook-top surface is often formed of a smooth, ceramic
glass material that is easy to clean and has a pleasing
appearance. Gas stoves are often much more difficult to
clean because of the need to have deep recesses for the
grates on which cooking vessels are placed and protru-
sions for the gas outlets.

[0005] Additionally, the fact that no portion of an induc-
tion cook-top itself is directly heated provides a safety
benefit over a traditional electric stove. As is well known,
the heating element of a traditional electric stove remains
dangerously hot for a long period after the stove is turned
off. This residual and unwanted heat poses a clear safety
hazard, which can be largely overcome by induction
stoves.

[0006] Unfortunately, prior art induction stoves, while
possessing many advantages over traditional gas and
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electric stoves, still suffer from notable drawbacks. In
many prior art induction stoves, the ceramic glass cook-
top surface, while pleasing to look at, is sometimes sus-
ceptible to scratches in the areas of the cook-top in which
cooking vessels are placed during use. Cooking vessels
used for induction cooking include those constructed
from cast iron, carbon steel, and some stainless steels-
which materials can sometimes have rough surfaces
and/or corners that can scratch ceramic glass. Also, very
heavy cooking vessels (such as those made from cast
iron) may crack or break the cook-top if they are mishan-
dled or dropped on the cook-top.

[0007] Additionally, it is sometimes undesirable to
clean the cook-top itself. For example, the cook-top may
retain some residual heat from the cooking, or the cook-
top may be susceptible to damage from a particularly
abrasive cleaning product. Or, if a plurality of induction
stoves are installed in a hotel or dormitory, cleaning all
of the cook-tops by hand may be an inefficient use of
time. In such circumstances, it may not be desirable to
clean the cook-top.

[0008] Further, the benefit of not directly heating any
part of the cook-top can be noticeably reduced as aresult
of the transfer of heat from the cooking vessel (which
was directly heated by the induction coil) to the cook-top
surface. While the induction stove cook-top will not pose
as serious a safety hazard as a traditional electric stove,
the residual heating of an induction stove cook-top can
be annoying and can, in some cases, cause minor burns.
[0009] Also, an induction stove is capable of generat-
ing a tremendous amount of heat in a suitable cooking
vessel. For example, an induction stove is capable of
elevating an empty pot to nearly 1000°F (537°C)-a tem-
perature so high that the pot is likely to melt and be de-
stroyed. In order to avoid this situation, many induction
stoves include a temperature sensor near where cooking
vessels are placed. If the sensor detects a temperature
that is above a set limit, the sensor sends a signal to the
stove to cut off power to the induction coil, thereby disa-
bling that part of the stove.

[0010] Some prior art induction stoves have included
features intended to improve the safety and performance
of the stoves. For example, U.S. Patent No. 7,173,224
to Kataoka et al. discloses an induction stove that in-
cludes an electrostatic shielding member formed on the
top surface of the cook-top. The electrostatic shielding
member also includes an insulating layer that is intended
to prevent leakage current from harming a user of the
stove. However, both the shielding member and the in-
sulating layer protrude above the cook-top and are not
removable from the cook-top. These features of the
Kataoka stove impede cleaning of the cook-top and are
vulnerable to breakage. Also, there is no disclosure of
any means to handle or mitigate the heat retained in the
cook-top from the cooking vessel. There is also no pro-
tection provided against scratching or cracking of the in-
sulating layer or the electrostatic shielding member.
[0011] U.S.PatentNo. 7,081,603 to Hoh et al. disclos-
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es aninduction stove that includes, as an additional heat-
ing mechanism, a conventional electrical resistive heat-
ing unit. The cook-top includes heat resisting plates in
the induction cooking zones, and each plate has planar
heating element attached in a groove on the bottom of
the plate. There is no disclosure of a means to prevent
or mitigate the unsafe indirect heating of the cook-top via
the cooking vessel.

[0012] U.S. Patent Appl. Pub. No. 2009/0289054 dis-
closes the use of pads between the cook-top of an in-
duction stove and cooking vessels placed on the stove
for heating.

[0013] What is desired therefore, is an assembly
and/or device that will protect the cook-top of an induction
stove and that will improve the ease of cleaning of the
stove. It is also desired that such an assembly and/or
device alleviate the problems associated with the indirect
heating of an induction stove cook-top.

SUMMARY OF THE INVENTION

[0014] In this regard, the present invention provides
induction stove assemblies and devices for use with in-
duction stove assemblies that improve the convenience
and safety of cooking with induction heat.

[0015] According to the invention, a pad, an induction
stove assembly and a method as described in the at-
tached claims are provided.

[0016] According to related technology, a cook-top as-
sembly for use with an induction stove is described. The
assembly utilizes a coil to create an oscillating magnetic
field that interacts with and generates an amount of heat
in a cooking vessel located in an induction cooking zone
of the stove. The assembly comprises a cook-top, com-
prising a substantially horizontal surface and at least one
recess formed in the surface, and a pad, placed on the
cook-top with at least a portion of the pad disposed in
the recess. The portion of the pad disposed in the recess
substantially prevents horizontal movement of the pad
relative to the cook-top but does not impede removal of
the pad from the cook-top.

[0017] Insomeembodiments, the pad causes no more
than about a 40% reduction in the amount of heat gen-
erated in the cooking vessel by the oscillating magnetic
field. In some embodiments, the pad causes no more
than about a 20% reduction in the amount of heat gen-
erated in the cooking vessel by the oscillating magnetic
field. In some embodiments, the pad causes substantially
no reduction in the amount of heat generated in the cook-
ing vessel by the oscillating magnetic field.

[0018] In some embodiments, the pad exhibits sub-
stantially no deformation of shape when exposed to tem-
peratures between 150°F (65.6°C) and 500°F (260°C).
In some embodiments, the magnetic permeability of the
pad is less than 5 x 10¢ wH/m.

[0019] In some embodiments, the pad is sized to cor-
respond to the size of the induction cooking zone. Insome
embodiments, the pad is sized to cover a majority of the
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surface area of the cook-top. In some embodiments, the
pad is formed of a flexible, shock-absorbing material.
[0020] In some embodiments, the cook-top further
comprises: a top plate, having an opening, and a bottom
plate, having an upper surface that is fixed to a lower
surface of the top plate and substantially covers the open-
ing. The recess is defined by the space bound by the
upper surface of the bottom plate and the opening in the
top plate.

[0021] In some embodiments, the pad is sized to fit
within the recess and rests upon the upper surface of the
bottom plate. In some embodiments, the pad includes a
protrusion sized to fit within the recess. In some embod-
iments, the pad is comprised of silicone rubber. In some
embodiments, any portions of the pad and the cook-top
that are located between the coil and the cooking vessel
have a combined thickness of about 10 millimeters or
less.

[0022] According to other related technology, a pad for
use with an induction stove is described. The induction
stove includes a cook-top and a coil for generating an
oscillating magnetic field that interacts with and gener-
ates an amount of heat in a cooking vessel located in an
induction cookingzone. The pad comprises a bottom sur-
face for contacting the cook-top and a top surface for
supporting a cooking vessel to be heated. The pad is
made of a flexible, shock-absorbing material.

[0023] In some embodiments, the pad includes a pro-
trusion for fitting within a recess formed on the cook-top.
In some embodiments, the pad is comprised of silicone
rubber.

[0024] In some embodiments, the pad is sized to sub-
stantially correspond to an induction cooking zone of the
induction stove and shaped so that when the protrusion
is fitted within the recess, the pad is located above the
coil. In some embodiments, the pad is sized to substan-
tially correspond to the surface area of the cook-top.
[0025] According to other related technology, a meth-
od of maintaining a plurality of induction stoves, each of
which comprises a cook-top, is described. The method
comprises the steps of: providing a set of pads, each of
which is adapted to rest on a cook-top; placing a first
subset of pads from the set of pads on the cook-tops of
the plurality of induction stoves so that users may use
the plurality of induction stoves; removing a first pad of
the first subset of pads after use of a first induction stove
by a first user; placing a second pad taken from a second
subset of pads from the set of pads on the cook-top of
the first induction stove to replace the first pad so a sec-
ond user may use the first induction stove; and cleaning
the first pad and transferring it to the second subset for
subsequent use.

[0026] According to an embodiment of the present in-
vention, an induction stove assembly is provided, the as-
sembly comprising: a cook-top, an induction cooking
zone above the cook-top, a temperature sensor adjacent
the induction cooking zone, and a pad of the invention.
The pad is adapted to be placed on the cook-top such
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that its removal from the cook-top is not impeded and
adapted to receive a cooking vessel placed in the induc-
tion cooking zone. The pad comprises a thermally insu-
lating portion and a thermally transmissive member. The
thermally transmissive member is formed from a material
having a higher thermal conductivity than a material of
which the thermally insulating portion is formed.

[0027] Insome embodiments, the temperature sensor
is disposed beneath the cook-top. As mentionned in the
claims, the thermally transmissive member is disposed
in the thermally insulating portion such that an uppermost
surface of the thermally transmissive member is substan-
tially flush with an uppermost surface of the thermally
insulating portion and a lowermost surface of the ther-
mally transmissive member is substantially flush with a
lowermost surface of the thermally insulating portion. In
some embodiments, the thermally transmissive member
is comprised of aluminum.

[0028] In some embodiments, the thermally transmis-
sive member is composed of a material having a thermal
conductivity of 1 W/(m-K) or greater. In some embodi-
ments, the thermally transmissive member is composed
of a material having a thermal conductivity of 10 W/(m-K)
or greater. In some embodiments, the surface area of
the uppermost and lowermost surfaces of the thermally
transmissive member are less than 10% of the total sur-
face area of the pad. In some embodiments, the thermally
transmissive member comprises a first part and a second
part that are secured together by a threaded connection.
In some embodiments, the widest portion of the thermally
transmissive member has a diameter of about 0.5 inches
(1.27 centimeters). In some embodiments, the thermally
insulating portion of the pad is formed of silicone rubber.
In some embodiments, the pad is sized to substantially
correspond to the size of the induction cooking zone.
[0029] According to the present invention, a pad for
use with an induction stove cook-top and for receiving a
cooking vessel located in an induction cooking zone is
provided. The pad comprises a thermally insulating por-
tion and a thermally transmissive member. The thermally
transmissive member is disposed in the thermally insu-
lating portion such that an uppermost surface of the ther-
mally transmissive member is substantially flush with an
uppermost surface of the thermally insulating portion and
a lowermost surface of the thermally transmissive mem-
ber is substantially flush with a lowermost surface of the
thermally insulating member. The pad is sized to sub-
stantially correspond to the size of the induction cooking
zone.

[0030] In some embodiments, the thermally insulating
portion of the pad is made of a flexible, shock-absorbing
material. In some embodiments, the thermally insulating
portion of the padis comprised of silicone rubber. In some
embodiments, the thermally transmissive member is
comprised of aluminum. In some embodiments, the sur-
face area of the top and bottom surfaces of the thermally
transmissive member are less than 10% of the total sur-
face area of the pad. In some embodiments, the thermally
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transmissive member comprises a first partand a second
part that are secured together by a threaded connection.
In other embodiments, the thermally transmissive mem-
ber is molded into the thermally insulating portion. In
some embodiments, the thermal conductivity of the ther-
mally insulating portion is less than 1 W/(m-K). In some
embodiments, the thermal conductivity of the thermally
transmissive member is greater than 1 W/(m-K).

[0031] According to yet another embodiment of the in-
vention, a method is provided, comprising the steps of:
providing a pad according to the invention for use on an
induction stove, wherein said pad comprises a thermally
insulating portion and a thermally transmissive member;
placing said pad on an induction stove cook-top; placing
a cooking vessel on said pad; operating said induction
stove such that heat is generated in the cooking vessel;
insulating a portion of said cook-top from the heat in the
cooking vessel using the thermally insulating portion of
the pad; and transmitting heat generated in the cooking
vessel to asensorin the induction stove via said thermally
transmissive member.

[0032] Asused inthis specification, the term "induction
cooking zone" refers to the volume of space in which a
ferromagnetic cooking vessel can be heated by the in-
duction coil of an induction stove.

[0033] Theinvention and its particular features and ad-
vantages will become more apparent from the following
detailed description considered with reference to the ac-
companying drawings.

BRIEF DESCRIPTION OF THE DRAWINGS
[0034]

FIG. 1 is a perspective view of an induction stove
assembly.

FIG. 2 is a perspective exploded view of the induction
stove assembly of FIG. 1.

FIG. 3 is a side, cross-section view of an induction
cook-top and a pad.

FIG. 4 is a side cross-section view of the induction
stove assembly of FIG.1 using a different type of pad.

FIG. 5 is a perspective view of an induction stove
assembly.

FIG. 6 is a perspective view of an induction stove
assembly.

FIG 7 is a perspective view of an embodiment of the
invention.

FIG. 8 is a cross-section view of the embodiment
shown in FIG. 7.
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FIG. 9isacross-section view of anotherembodiment
of the invention.

FIG. 10 is a perspective view of the thermally trans-
missive member shown in FIG. 9.

FIG. 11 is a cross-section view of a thermally trans-
missive memeber mounted in a pad in a thermally
insulating portion.

DETAILED DESCRIPTION OF THE INVENTION

[0035] Referring first to FIG. 1, an induction stove as-
sembly 10 is shown. The assembly 10 includes a cook-
top 11 that rests on and is secured to a cabinet 12. The
assembly 10 includes two induction cooking zones 13
and 14 which are controlled by the controls 16. Controls
16 include power buttons and temperature selection but-
tons for each cooking zone. A locking button is also in-
cluded, which can be used to prevent unwanted use of
the assembly 10 by a child.

[0036] The induction cooking zones have different siz-
es-zone 13 is a larger cooking zone than zone 14. The
zone 13 has a larger horizontal extent than the zone 14.
A larger induction cooking zone is able to heat a large
cooking vessel quicker and more evenly than a smaller
induction cooking zone would heat that same vessel.
Each induction cooking zone has associated with it a
recess formed in the cook-top 11. In FIG. 1, only recess
15 corresponding to the induction cooking zone 13 is
visible, but the recess corresponding to zone 14 is of a
similar design except that it has a smaller diameter. The
recesses in the assembly 10 shown in FIG. 1 are circular
in order to correspond to the overall shape of the mag-
netic fields formed in the induction cooking zones.
[0037] FIG. 1 also shows two pads 17 and 18. The
pads 17 and 18 are each associated with a cooking zone
and recess. Each pad 17, 18 includes a protrusion on its
underside (not shown in FIG. 1) that fits within its respec-
tive recess. As shown in the figures and described below,
the recesses in the cook-top and the protrusions on the
pads interact to prevent unwanted horizontal (or sliding)
movement of the pads with respect to the cook-top. While
the pads resist horizontal movement, they are easily re-
movable by vertically lifting the pads off of the cook-top.
The pads according to the present invention are not per-
manently or semi-permanently secured to the cook-top,
thus enabling them to be easily removed and replaced
with other, similar pads.

[0038] The pads 17 and 18, and those described else-
where in this specification, are designed to receive cook-
ing vessels used with the induction stove assemblies to
heat and cook food. The pads are designed in a variety
of ways to have beneficial features. As shown in FIG. 1,
the pads 17 and 18 each include a raised ring 19 near
the outer periphery of the pad. The raised ring 19 acts
as a guard against spills. For example, if water in a cook-
ing vessel boils over, the water will be contained on the

10

15

20

25

30

35

40

45

50

55

pad instead of allowed to spread over the surface of the
cook-top. The raised ring 19 also serves to prevent un-
wanted horizontal movement of the cooking vessel rela-
tive to the cook-top and the cooking zone.

[0039] The shape of the pads is varied according to
the design of the cook-top, induction stove, and the pref-
erences of the manufacturer and/or end user. The pads
17 and 18 shown in FIG. 1 also include a plurality of
raised inner ridges 20, which are in the form of concentric
circles. These ridges 20 also help to prevent unwanted
horizontal sliding of the cooking vessel relative to the
cook-top. The ridges 20 also give provide improved aes-
thetic appeal to the pads. In other embodiments, other
custom designs formed from ridges or recesses are cre-
ated on the pads, including pictures, logos, graphics, or
other personalized or customized designs.

[0040] The pads 17 and 18 are designed so that the
center portions of the pads, i.e., in the area of the ridges
20, are mostly contained within the circular recesses in
the cook-top, while only the raised rings 19 protrude
above the cook-top. In other variants, such as that shown
in FIG. 3, substantially the entire pad is contained within
the recess of the cook-top so that the upper surfaces of
the pad and cook-top are substantially flush. In still other
embodiments, such as those shown in FIGs. 4 and 5
most of the pad material is outside of the recess. In still
other variants, the cook-top does not include a recess,
and the entire padrests on the top surface of the cook-top.
[0041] The pads for use according to the present in-
vention are constructed from a variety of materials. A
primary consideration in selection of a material for a pad
is that the pad will not interact with the oscillating mag-
netic field of the induction cooking zones and interfere
with the heating of the cooking vessels. Thus, materials
having a high magnetic permeability, such as ferrites,
nickel, cobalt, etc., are to be avoided. Such materials are
also to be avoided for use in the cook-top. It is generally
preferred to select materials for the pads having a rela-
tively low magnetic permeability, for example, around 5
x 106 wWH/m or less. Suitable pads for use in the present
invention will, ideally, have a minimal negative impact on
the effectiveness of the induction stove in heating a cook-
ing vessel. A suitable pad will reduce the amount of heat
generated in a cooking vessel by the oscillating magnetic
field of the induction coil by no more than about 40% or
less, as compared to the performance of the stove in the
absence of the pad. More preferably, the pad will reduce
the amount of heat generated in the cooking vessel by
the oscillating magnetic field by no more than about 20%.
Most preferably, of course, the pad will cause substan-
tially no reduction in the amount of heat generated in the
cooking vessel by the oscillating magnetic field.

[0042] Itis also desirable to design the pad to not de-
form due to the heat of the cooking vessel. In some em-
bodiments, the pad does not deform when exposed to
temperatures between 150°F (65.6°C) and 500°F
(260°C). In some embodiments, of course, the pad ex-
hibits no deformation when exposed to much higher tem-
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peratures. Most induction stoves include a temperature
sensor for preventing the stove from heating a pan above
a chosen temperature. Such temperature sensors are
known in the art, and may be mounted beneath the cook-
top of the stove in a manner suitable for the principle of
operation of the sensor. One example is a thermocouple
mounted to the cook-top directly beneath a cooking zone.
By careful selection of the material or materials for use
in the pad, a pad according to the present invention can
be designed to be used with stoves of virtually any power
capability. Pads that do not deform when exposed to tem-
peratures up to 600°F (315.6°C), 700°F (371.1 °C),
800°F (426.7°C), 900°F (482.2°C), 1000°F (537.8°C),
and above may be used in accordance with the present
invention.

[0043] In addition to resisting deformation due to high
temperatures, some pads used in embodiments of the
present invention are used to insulate the cook-top from
the heat generated in the cooking vessel. The heat insu-
lating character of such pads helps to prevent the cook-
top 11 from becoming undesirably hot. After use of an
induction stove with a pad between the cook-top and the
cooking vessel, the pads can be removed from the cook-
top (using tongs if necessary) and immediately cooled
using cold water or stored in a secure place. In some
embodiments, depending on the material used to form
the pad, removal of the pad may not be necessary be-
cause of the rapidity with which the pad cools after the
cooking vessel is lifted off of it. In this way, the pads im-
prove the safety of the induction stove.

[0044] As described below in reference to FIGs. 7-11,
some pads for use in the present invention, as well as
the pad shown in FIG.11, include features to enable ef-
ficient use of temperature sensors in the induction stove
that are used to prevent excessive heating of a cooking
vessel. Such features include metal heat transmission
members arranged in the pads such that the heat gen-
erated in the cooking vessel is transmitted to the cook-
top and the temperature sensor associated with the in-
duction cooking zone then in use.

[0045] Another design consideration for a pad accord-
ing to the present invention is the ability of the pad to
absorb impact and protect the stove cook-top. For exam-
ple, a material that is soft and resilient will help absorb
the impact of a dropped cooking vessel-thereby reducing
the likelihood that the cooking vessel will damage the
cook-top. Materials that exhibit good impact absorption
typically are soft and elastic, even at high temperatures.
Such materials are also resilient, in that they will return
to shape automatically after being deformed by an exter-
nal weight.

[0046] A material that has a relatively high "surface
tack" has also been found to be useful in pads according
to the present invention. "Surface tack" helps to prevent
a cooking vessel from sliding off of the stove while in use.
"Surface tack" refers to the surface of the material having
a high coefficient of friction, particularly static friction. Us-
ing pads with high surface tack is particularly important
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with stoves that are to be used in a boat or mobile home.
[0047] Finally, it has also been found to be beneficial
to make the pads from materials that are resistant to dam-
age that could be caused by cleaning products and/or
automatic dishwashers. This enables spills cooking ves-
sels in use to be cleaned up very efficiently, since most
spills will be contained on the pad. The pad can simply
be lifted off of the cook-top and either cleaned in the sink
or placed in a dishwasher for later cleaning. A material
that is inert, i.e., non-reactive with most chemicals, is
desirable.

[0048] Whilein some embodiments, a pad will possess
all of the foregoing desirable traits, it is not necessary for
every embodiment. The pads are custom designed for
particular applications. For example, an aluminum pad
will exhibit very poor impact absorption and surface tack,
but will be very resistant to high temperatures and dura-
ble. Also, ifimpact absorption is not a critical design factor
and inexpensive production is important, paper specially
treated to be resistant to damage from high temperature
could be used as a pad. There are uncountable possibil-
ities for pad design. Of course, other materials with var-
ying degrees of suitability in the above-described cate-
gories are advantageously employed in embodiments of
the present invention.

[0049] The inventors have found that heat-insulating
silicone rubber is a highly advantageous material for use
as a pad in the present invention. Pads made from sili-
cone rubber are relatively easy and inexpensive to fab-
ricate. The material does not interfere significantly with
the oscillating magnetic field of the induction stove. The
material is soft and flexible but non-reactive with most
cleaning agents. It is also a good heat insulator and can
be designed not to deform at high temperatures. Silicone
rubber can be created in numerous colors, so that the
pads can be made to match any kitchen or home decor.
[0050] FIG. 2 shows an exploded view of the compo-
nents of the inductor stove assembly 10 of FIG. 1. The
electronic components used to create the magnetic fields
of the induction cooking zones are shown inside the cab-
inet 12 in a schematic fashion. The areas of the circular
induction coils 31 and 32 are represented by the elec-
tronic symbol for an inductor.

[0051] FIG.2alsoshowsthe wayinwhichtherecesses
are formed in the cook-top in this embodiment of the stove
assembly 10. In this figure, the cook-top 11 comprises a
top panel 21 and a bottom panel 20. The top panel 21
has two circular openings 22, 23, which correspond in
location to the recesses and induction cooking zones 13
and 14. The top panel 21 is made of any material suitable
for an induction stove cook-top, including ceramic, glass,
high density thermoplastics, non-ferromagnetic metals
(such as aluminum), etc.

[0052] In order to create the recesses in the cook-top
11, the bottom panel 20 is secured to the underside of
the top panel 21. Generally, the bottom panel 20 is made
of the same material used for the top panel 21, but the
panels may be of different materials so long as they are
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suitable for use as an induction stove cook-top. The bot-
tom panel 20 is secured in a permanent or semi-perma-
nent fashion to the top panel 21, by use of adhesives or
any other means for joining ceramics, glasses, or other
suitable materials. The recesses are thus formed as the
space created by the circular openings 22 and 23 and
the top surface of the bottom panel 20. This arrangement
is also shown in FIG. 4. It has been found that ceramic
glass is advantageously used for both the top panel and
the bottom panel.

[0053] In some embodiments, the stove assembly of
the present invention is portable.

[0054] The stove assembly 10 shown in FIG. 2, is a
self-contained unit that, after assembly is completed at
the factory, can be moved from place to place and used
in various places with ease. The assembly 10 includes
astandard 3-prong electrical plug 45 so that the assembly
can be placed on a counter top, plugged into a standard
household electrical outlet and used. After use, the as-
sembly can be unplugged and moved to storage in an
out-of-the-way place or moved to a different location for
later use. For ease of portability, the cabinet 12 of the
portable stove assembly is provided with one or more
handles in some embodiments and the cabinet is made
of a durable and sturdy material to withstand frequent
handling and moving. The cabinet may have stabilizing
feet or spacers on which the portable stove assembly
rests while in an upright position. The portable stove as-
sembly 10 may include a lid for protecting the cook-top
during transit. Such a lid is connected by hinges in some
embodiments, or is completely removable. The electrical
plug may be designed for use in a car or boat electrical
system, such as a system that includes a 12-volt plug.
[0055] Therecesses may be formed in other ways. For
example, as shown in FIG. 3, the cook-top 25 is a single
panel having a recess 27 formed by an indentation made
in the panel. The recess 27 is sized and shaped to cor-
respond to the size and shape of the underside of the
pad 26. The pad 26 is dropped vertically into the recess
27, and the recess 27 prevents the pad from moving hor-
izontally with respect to the cook-top 25. In FIG. 3, the
pad 26 is almost completely contained in the recess so
that the upper surfaces of the pad and the cook-top are
substantially flush. Many embodiments of the present in-
vention employ this design arrangement.

[0056] FIG. 4 provides a detailed cross-section view
of the induction stove assembly 10 of FIG. 1, but with a
set of differently designed pads 29 and 30. In FIG. 4, the
pads 29 and 30 do not have a raised ring around their
circumference, but have a plurality of concentric, circular
recesses or channels 33 for gripping the bottom of a cook-
ing vessel. The protrusions 28 on the underside of the
pads 29 and 30 fit within the recesses 15 and 34, with
the outermost protrusions 28 being disposed against the
edges of the recesses 15 and 34.

[0057] FIG. 4 shows clearly the way in which the re-
cesses 15 and 34 may be formed in t the cook-top 11.
The recesses 15 and 34 comprise the space created by
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the circular openings in the top panel 21 and bound by
the upper surface of the bottom panel 20. The recesses
are disposed directly in the induction cooking zones 13
and 14, which are created by the induction coils 31 and
32, shown in profile in FIG. 4. The coils 31 and 32 are
made of copper tubing or wire and are mounted at a spe-
cific distance below the cook-top 11. Below the coils 31
and 32 are the electronics assemblies 36 and 37 con-
nected to the coils. The electronics assemblies 36 and
37 receive control commands from the controls 16 and
modulate the performance of the induction stove accord-
ingly. In a typical induction stove, the electronics assem-
blies include a sensor for monitoring the temperature of
the cook-top and adjusting the power output of the coil
accordingly. The coils 31 and 32 and electronics assem-
blies 36 and 37 are supported by frames 38 and 39, re-
spectively, mounted within the cabinet 12.

[0058] The function of the electronic components of
the induction stove to generate heat in an appropriate
cooking vessel is well known in the art. When one desires
to heat food in a cooking vessel, the vessel is placed on
one of the pads 29 or 30, depending on the size of the
cooking vessel and the desired heating power. The user
then powers the system and selects a temperature set-
ting using the controls 16. If, for example, the user is
using cooking zone 14, alternating currentin sent through
the coil 32 via the electronics assemblies 37. This causes
the coil 32 to produce an oscillating magnetic field that
interacts with the cooking vessel 40 placed on the pad
30. If the cooking vessel is ferromagnetic, it will heat up
in accordance with the selected temperature setting.
Shownin FIG. 4 are the magnetic field lines 41 interacting
with the cooking vessel 40. These field lines 41 are shown
in solid lines. For comparison, magnetic field lines 42
show the approximate shape of the magnetic field if the
cooking vessel 40 were not on the pad 30. These are
shown as broken lines. In actuality, the magnetic field
created by the coil 32 would look like the lines 41 on both
sides of the cooking vessel 40 when the cooking vessel
is in place on the pad 30. Conversely, if the coil 30 was
switched on without the cooking vessel 40 in place, the
field lines on both sides of the zone 14 would all look like
the broken lines 42.

[0059] In order for any induction stove assembly to
function effectively, the separation between the bottom
of a cooking vessel and the induction coils must be main-
tained within the limits of that particular assembly. In the
embodiments shown in the FIGs., the induction coils
function most effectively when the bottom of the cooking
vessel is less than 10 millimeters away. Thus, the com-
bined thicknesses of the portions of the cook-top and the
pad that are between the coil and the cooking vessel
must be carefully chosen. In other embodiments which
utilize differently designed and/or more powerful coils,
this distance can be increased. Induction coils capable
of heating cooking vessels at much greater distances are
known in the art and are used in other embodiments of
the present invention.
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[0060] FIG. 5 shows aninduction stove assembly 100.
The assembly 100 again includes a cabinet 110 that
houses the electronic components of the stove and on
which the cook-top 102 rests. In the assembly 100, how-
ever, the two induction cooking zones 103 and 104 do
not have associated recesses. Rather, the cook-top 102
is smooth and continuous in the regions of the cooking
zones 103 and 104. The cook-top 102 shown in FIG. 5
includes two channels 105 and 106 that run along the
long dimension of the cook-top 102. These channels
function in a similar fashion as the recesses 15 and 34
of the first embodiment.

[0061] Instead of two circular pads that are roughly the
same size as the induction cooking zones, the stove as-
sembly shown in FIG. 5 has one, relatively large pad 101
that covers substantially the entire surface of the cook-
top 102. On its underside, the pad 101 has two ridges
107 and 108, which run along the pad’s long edges. The
ridges 107 and 108 are sized and shaped to fit snugly
within the channels 105 and 106. This arrangement pre-
vents the pad 101 from sliding horizontally relative to the
cook-top 102, but enables the pad to be quickly and easily
lifted off of the stove for cleaning or replacement. The
pad 101 also includes an opening 112 through which the
stove controls 111 are accessible when the pad 101 is
in position on the cook-top 102. Two designs 109 and
110 are formed or printed on the pad 101 so that a user
of the stove assembly 100 will know where the induction
cooking zones 103 and 104 are located when the pad
101 is in position.

[0062] The use of the large pad 101 has the advantage
of providing the entire cook-top surface with protection
while the stove is in use. Clearly, a dropped cast iron
cooking vessel could damage the ceramic glass cook-
top even if the vessel was dropped somewhere other
than in the induction cooking zones. The large pad 101
helps prevent such damage since it covers substantially
the entire cook-top 102 when it is in position.

[0063] FIG. 6 shows an induction stove assembly 200
similar to that of FIG. 5, except that the pad 201 does not
have protrusions and the cook-top 202 does not have
recesses. The pad 201 is formed of a flexible, impact-
absorbing material to protect the cook-top 202. Multiple
circular pads such as those shown in other FIGs. May
be used with a smooth, recess-free cook-top 202.
[0064] FIG. 7 shows a perspective view of anembodi-
ment of the present invention. A pad 301 is shown dis-
posed on a cook-top 302. The cook-top 302 is shown in
cutaway, butis a part of an induction stove similar to that
shown in FIG. 1. The pad 301 includes a thermally insu-
lating portion 304 and a thermally transmissive member
303. The member 303 is used to transmit heat generated
in a cooking vessel that is placed on the pad 301 to a
temperature sensor located in the induction stove.
[0065] FIG. 8 is a cross-section view of the arrange-
ment shown in FIG. 7. The line VIl in FIG. 7 shows the
location of the cross-section. The member 303 and the
thermally insulating portion 304 both have a bottom sur-
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face that contacts the cook-top 302 and both have a top
surface that contacts a cooking vessel that is placed on
the pad 301. In other words, the uppermost surface of
the member 303 is substantially flush with the uppermost
surface of the portion 304, and the lowermost surface of
the member 303 is substantially flush with the lowermost
surface of the portion 304. As a result, when the cooking
vessel is heated via interaction with the induction coil in
the stove, heatis transmitted from the vessel to the cook-
top 302 via the member 303. A temperature sensor 305-
shown schematically-is disposed beneath the cook-top
302 and senses the change in temperature of the cook-
top 302. If the temperature sensor detects a temperature
above a safe level (or above a level set by the user or
manufacturer), the sensor will send a signal to disable
the induction coil associated with that cooking zone. In
short, the member 303 transmits heat from the cooking
vessel to the sensor.

[0066] The member 303 may be permanently mounted
in the thermally insulating portion 304 of the pad 301, or
it may be removably mounted in the portion 304, depend-
ing on the embodiment. In the embodiment shown in FIG.
8, the member 303 is permanently mounted in the center
of the pad 301. Permanent mounting can be achieved
by, as examples, heat-resistant adhesive or by molding
the material of the insulating portion 304 around the mem-
ber 303 so that it is permanently held there.

[0067] FIG. 9 and 10 show another embodiment of the
invention in which the thermally transmissive member
403 comprises a first part 406 and a second part 407.
The first part406 has athreaded portion 408 with external
threads that corresponds to the threaded portion 409 on
the second part 407 and having internal threads. As
shown in FIG. 9, the parts 406 and 407 are threaded
together on a thermally insulating portion 404 in a clamp-
ing fashion, with portions 410 and 411 of the thermally
insulating portion 404 pressed between the parts 406
and 407 when these parts are tightened together.
[0068] In other embodiments the member 403 is re-
movably mounted in the pad using an interference or
friction fit, as examples. Designs in which the member is
removable from the pad permit separate cleaning of the
thermally insulating portion and the member.

[0069] FIG. 11 shows a thermally transmissive mem-
ber 503 mounted in pad 501 in the thermally insulating
portion 504. In this assembly, the member 503 does not
have exposed surfaces on both the top and bottom of
the pad 501. Instead, the bottom surface of the member
503 is in contact with the cook-top while a thin covering
portion 512 of the thermally insulating portion 504 covers
the top surface of the member 503. In this assembly, the
temperature sensor would possibly require tuning to re-
spond to a lower temperature because of the insulating
nature of the thin covering 512. In this assembly, the heat
from the cooking vessel travels through the thin covering
512, the member 503, and to the cook-top where it is
detected by the temperature sensor.

[0070] In most embodiments, the thermally transmis-
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sive member is mounted in the center of the pad, both
of which are generally circular. The critical aspect of the
location of the thermally transmissive member, however,
is that it is aligned over the temperature sensor in the
stove. Thus, the pad is designed to ensure this alignment
when placed on the cook-top. A circular pad achieves
this simply, but other pad designs are possible, such as
oval, square, or rectangular.

[0071] The thermally transmissive members 303 and
403, for use with the presentinvention as well as member
503 are generally made from a material having a thermal
conductivity of greater than 1 W/(m-K). A thermal con-
ductivity of greater than 10W/(m-K) is preferable, greater
than 100 W/(m-K) is more preferable, and greater than
200 W/(m-K) is even more preferable. In general, the
higher the thermal conductivity of the material used, the
more efficiently the thermally transmissive member will
work. Thus, any material that will maximize heat trans-
mission is preferred. In one advantageous embodiment,
the thermally transmissive member is comprised of alu-
minum. In other embodiments, copper, brass, and other
metals are used. Most preferably, non-ferromagnetic ma-
terials are used for the thermally transmissive member,
so as to avoid additional heat generated in the member
by induction generated by the induction stove’s coil. Fer-
romagnetic materials are used for the thermally trans-
missive member in some embodiments, however, and,
in some cases, the temperature sensor of the stove is
tuned to accommodate additional heat due to interaction
of the member with the induction coil.

[0072] For the thermally insulating portion 304, 404,
and 504, as described above, silicone rubber is an ad-
vantageous material choice. However, any suitable in-
sulating material is usable. Materials having a thermal
conductivity of less than 1 W/(m-K) are generally pre-
ferred.

[0073] The thermally transmissive members used in
the presentinvention are often generally cylindrical, how-
ever other shapes are used in other embodiments. The
shape of the member can be selected for aesthetic pur-
poses and optimized for efficient heat transmission. For
example, a broad contact area between the thermally
transmissive member and the cook-top and the cooking
vessel have been found to make for efficient heat trans-
fer. In general, the exposed areas of the surfaces of the
thermally transmissive member comprise less than 20%
of the surface area of the pad, preferably less than 15%,
more preferably less than 10%, and even more prefera-
bly, less than 5%.

[0074] All of the different types of pads shown in Figs.
1-6 and Figs. 7-11 are advantageously usable with both
permanently installed induction stoves and portable
stoves.

[0075] The unique induction stove assemblies accord-
ing to the present invention clearly provide many advan-
tages to residential users who cook for themselves and
their families at home. However, the present invention
also brings numerous advantages in other contexts as
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well, such as in a hotel or dormitory setting. In a hotel,
for example, many substantially similar stoves will be in-
stalled in the guest rooms. These stoves will most often
need to be cleaned on a daily basis. By utilizing the pads
of the present invention, the daily cleaning of the stoves
in these rooms can be accomplished in a much more
efficient manner.

[0076] For example, for a hotel with 100 rooms, each
with an induction stove having a single induction cooking
zone, the hotel purchases 200 pads. 100 of these pads
are placed on the cook-tops of the stoves and form a first
subset of the set of 200 pads. When each room s cleaned
after use by a guest in the hotel, the pad is removed from
the induction stove in that room and replaced with a pad
from the 100 reserve pads that form a second subset of
the set of 200 pads. (In some embodiments, the pad is
only be removed if the stove was actually used). The
used pad is then cleaned (along with all other used pads
from the first subset) by the hotel staff by hand or using
adish-washing machine. The cleaned pads then become
part of the second subset of pads for subsequent use in
the hotel rooms. Significant cleaning time is saved be-
cause the hotel cleaning staff does not need to scrub
each individual stove cook-top that was used. This meth-
od is also effective in dormitories or apartment buildings
that utilize a central cleaning service.

Claims

1. A pad for use with an induction stove cook-top for
receiving a cooking vessel located in an induction
cooking zone, characterized in that it comprises:

a thermally insulating portion (304, 404); and
a thermally transmissive member (303,403);

wherein the thermally transmissive member (303,
403) is disposed in the thermally insulating portion
(304, 404) such that an uppermost surface of the
thermally transmissive member (303, 403) is sub-
stantially flush with an uppermost surface of the ther-
mally insulating portion (304, 404) and a lowermost
surface of the thermally transmissive member (303,
403) is substantially flush with a lowermost surface
of the thermally insulating portion (304, 404);
wherein the pad is sized to substantially correspond
to the size of the induction cooking zone of the in-
duction stove.

2. The pad of claim 1, wherein the thermally insulating
portion (304, 404) of the pad is made of a flexible,
shock-absorbing material.

3. The pad of claim 2, wherein the thermally insulating
portion (304, 404) of the pad is comprised of silicone
rubber.
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The pad of claim 1, wherein the thermally transmis-
sive member (303, 403) is comprised of aluminum.

The pad of claim 1, wherein the surface area of the
top and bottom surfaces of the thermally transmis-
sive member (303, 403) are less than 10% of the
total surface area of the pad.

The pad of claim 1, wherein the thermally transmis-
sive member (303) comprises a first part and a sec-
ond part that are secured together by a threaded
connection.

The pad of claim 1, wherein the thermal conductivity
of the thermally insulating portion (304, 404) is less
than 1 W/(m-K).

The pad of claim 7, wherein the thermal conductivity
of the thermally transmissive member (303, 403) is
equal to or greater than 1 W/(m-K), and preferably
equal to or greater than 10 W/(m-K).

The pad of any one of the previous claims, wherein
the widest portion of the thermally transmissive
member (303, 403) has a diameter of about 0.5 inch-
es (1.27 cm).

Aninduction stove assembly, the assembly compris-
ing:

a cook-top;

an induction cooking zone above the cook-top;
a temperature sensor adjacent the induction
cooking zone; and

a pad according to any one of the previous
claims adapted to be placed on the cook-top
such that its removal from the cook-top is not
impeded;

wherein the thermally transmissive member (303,
403) is formed from a material having a higher ther-
mal conductivity than a material of which the ther-
mally insulating portion (304, 404) is formed.

The assembly of claim 10, wherein the temperature
sensor is disposed beneath the cook-top.

The assembly of claim 10, wherein the assembly is
portable.

A method, comprising:

providing a pad as claimed in anyone of claims
1 to 9 for use on an induction stove, wherein
said pad comprises a thermally insulating por-
tion (304, 404) and a thermally transmissive
member (303, 403);

placing said pad on an induction stove cook-top;
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placing a cooking vessel on said pad;
operating said induction stove such that heat is
generated in the cooking vessel;

insulating a portion of said cook-top from the
heat in the cooking vessel using the thermally
insulating portion (304, 404) of the pad; and
transmitting heat generated in the cooking ves-
sel to a sensor in the induction stove

via said thermally transmissive member (303,
403).

Patentanspriiche

1.

Auflage zur Verwendung mit einer Kochflache eines

Induktionsofens zur Aufnahme eines Kochgefalles,

das in einem Induktionskochbereich lokalisiert ist,

dadurch gekennzeichnet, dass diese aufweist:
einen thermisch isolierenden  Abschnitt

(304,404); und

ein thermisch leitendes Element (303,403);

wobei das thermisch leitende Element (303,403) in
dem thermischisolierenden Abschnitt (304,404) der-
artangeordnetist, dass eine oberste Oberflache des
thermisch leitenden Elements (303,403) im Wesent-
lichen eben mit einer obersten Oberflache des ther-
misch isolierenden Abschnitts (304,404) und dass
eine unterste Oberflache des thermisch leitenden
Elements (303,403) im Wesentlichen eben mit einer
untersten Oberflache des thermisch isolierenden
Abschnitts (304,404) ist;

wobei die Auflage dimensioniert ist, um im Wesent-
lichen der Abmessung des Induktionskochbereichs
des Induktionsofens zu entsprechen.

Auflage nach Anspruch 1, bei der der thermisch iso-
lierende Abschnitt (304,404) der Auflage aus einem
flexiblen, stoRabsorbierenden Material hergestellt
ist.

Auflage nach Anspruch 2, bei der der thermisch iso-
lierende Abschnitt (304,404) der Auflage aus einem
Silikonkunststoff besteht.

Auflage nach Anspruch 1, bei der das thermisch lei-
tende Element (303,403) aus Aluminium besteht.

Auflage nach Anspruch 1, bei der der Oberflachen-
bereich der oberen und der unteren Oberflachen des
thermisch leitenden Elements (303,403) weniger als
10% des gesamten Oberflachenbereichs der Aufla-
ge betragt.

Auflage nach Anspruch 1, bei der das thermisch lei-
tende Element (303) ein erstes Teil und ein zweites
Teil aufweist, die miteinander Uiber eine Schraubver-
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bindung befestigt sind.

Auflage nach Anspruch 1, bei der die thermische
Leitfahigkeit des thermisch isolierenden Abschnitts
(304,404) weniger als 1 W/(m-K) betragt.

Auflage nach Anspruch 7, bei der die thermische
Leitfahigkeit des thermisch leitenden Elements
(303,403) gleich oder gréRer als 1 W/ (m-K) , und
vorzugsweise gleich oder groRRer als 10 W/(m-K) ist.

Auflage nach einem der vorhergehenden Ansprii-
che, bei der der breiteste Abschnitt des thermisch
leitenden Elements (303,403) einen Durchmesser
von ca. 0.5 inch (1,27 cm) aufweist.

Induktionsofenanordnung, wobei die Anordnung
aufweist:

eine Kochflache;

einen Induktionskochbereich oberhalb der
Kochflache;

eine Auflage gemaf einem der vorhergehenden
Anspriiche, die ausgebildet ist, auf der Kochfla-
che platziert zu werden, so dass deren Entnah-
me von der Kochflache nicht behindert wird;

wobei das thermisch leitende Element (303,403) aus
einem Material gebildet ist, das eine héhere thermi-
sche Leitfahigkeit als ein Material aufweist, aus dem
der thermisch isolierende Abschnitt (304,404) gebil-
det ist.

Anordnung nach Anspruch 10, bei der der Tempe-
ratursensor unterhalb der Kochflache angeordnet
ist.

Anordnung nach Anspruch 10, bei der die Anord-
nung tragbar ist.

Verfahren, ausweisend:

Bereitstellen einer Auflage gemaR einem der
Anspriiche 1 bis 9 zur Verwendung auf einem
Induktionsofen, wobei die Auflage einen ther-
misch isolierenden Abschnitt (304,404) und ein
thermisch leitendes Element (303,403) auf-
weist;

Anordnen der Auflage auf der Kochflache des
Induktionsofens;

Anordnen eines Kochgefalles auf der Auflage;
Betreiben des Induktionsofens derart, dass
Warme in dem Kochgefall erzeugt wird;
Isolieren eines Abschnitts der Kochflache von
der Warme in dem Kochgefal unter Verwen-
dung des thermisch isolierenden Abschnitts
(304,404) der Auflage; und

Ubertragen der in dem KochgefaR erzeugten
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1"

Warme zu einem Sensor in dem Induktionsofen
mittels des thermisch leitenden Elements
(303,403).

Revendications

Un coussinet pour une utilisation avec une table de
cuisson de cuisiniére a induction permettant de re-
cevoir un récipient de cuisson placé sur une zone
de cuisson a induction, caractérisé en ce qu’il
comprend :

une portion thermiquement isolante (304, 404) ;
et

un organe thermiquement transmissif (303,
403) ;

dans lequel l'organe thermiquement transmissif
(303, 403) est disposé dans la portion thermique-
ment isolante (304, 404) de sorte qu’une surface su-
périeure de l'organe thermiquement transmissif
(303, 403) est sensiblement a I'affleurement avec
une surface supérieure de la portion thermiquement
isolante (304, 404) et une surface inférieure de l'or-
gane thermiquement transmissif (303, 403) est sen-
siblement a I'affleurement avec une surface inférieu-
re de la portion thermique thermiquement isolante
(304, 404) ;

dans lequel le coussinet est dimensionné afin de
sensiblement correspondre a la taille de la zone de
cuisson a induction de la cuisiniére a induction.

Le coussinet selon la revendication 1, dans lequel
la portion thermiquement isolante (304, 404) du
coussinet est réalisée dans un matériau souple ré-
sistant aux chocs.

Le coussinet selon la revendication 2, dans lequel
la portion thermiquement isolante (304, 404) du
coussinet est composée de caoutchouc de silicone.

Le coussinet selon la revendication 1, dans lequel
I'organe thermiquement transmissif (303, 403) est
composé d’aluminium.

Le coussinet selon la revendication 1, dans lequel
la surface des faces supérieure et inférieure de I'or-
gane thermiquement transmissif (303, 403) est éga-
le amoins de 10 % de la surface totale du coussinet.

Le coussinet selon la revendication 1, dans lequel
I'organe thermiquement transmissif (303) comprend
une premiére partie et une seconde partie qui sont
reliées ensemble par une connexion filetée.

Le coussinet selon la revendication 1, dans lequel
la conductivité thermique de la portion thermique-
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ment isolante (304, 404) est inférieure a 1 W/(m-K)

Le coussinet selon la revendication 7, dans lequel
la conductivité thermique de I'organe thermiquement
transmissif (303, 403) est égale ou supérieure a 1
W/ (m-K), et de préférence égale ou supérieure a 10
W/(m-K).

Le coussinet selon I'une quelconque des revendica-
tions précédentes, danslequel la portion la plus large
de l'organe thermiquement transmissif (303, 403)
présente un diametre d’environ 0,5 pouces (1,27
cm).

Un ensemble cuisiniere a induction, 'ensemble
comprenant :

une table de cuisson ;

une zone de cuisson a induction sur le dessus
de la table de cuisson ;

un capteur de température adjacent a la zone
de cuisson a induction ; et

un coussinet selon 'une quelconque des reven-
dications précédentes, congu pour étre placé
sur la table de cuisson de fagon a pouvoir en
étre retiré sans entrave ;

dans lequel l'organe thermiquement transmissif
(303, 403) se compose d’'un matériau dont la con-
ductivité thermique est supérieure a celle d’'un ma-
tériau dont se compose la partie thermiquement iso-
lante (304, 404).

L’ensemble selon la revendication 10, dans lequel
le capteur de température est disposé sous la table
de cuisson.

L’ensemble selon la revendication 10, dans lequel
I'ensemble est portatif.

Un procédé comprenant les étapes suivantes :

fournir un coussinet selon I'une quelconque des
revendications 1 a 9 pour une utilisation sur une
cuisiniére a induction, dans lequel ledit coussi-
net comprend une portion thermiquement iso-
lante (304, 404) et un organe thermiquement
transmissif (303, 403) ;

placer ledit coussinet sur une table de cuisson
d’une cuisiniére a induction ;

placer un récipient de cuisson sur ledit
coussinet ;

mettre en marche ladite cuisiniére a induction
afin de générer de la chaleur dans le récipient
de cuisson ;

isoler une portion de ladite table de cuisson con-
trela chaleur dans le récipientde cuisson al'aide
de la portion thermiquement isolante (304, 404)
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22

du coussinet ; et
transmettre la chaleur générée dans le récipient
de cuisson vers un capteur de la cuisiniére a
induction via ledit organe thermiquement trans-
missif (303, 403).
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