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(54) AN OVEN WITH SOUS-VIDE FUNCTION AND A METHOD THEREOF

(57) An oven and a method thereof, the oven com-
prising a body (1) having a cooking chamber (1a) and a
first opening (1b); a door (2); a control panel (3) having
a display (4); a second opening (1d) which is located on
a base surface (1c) of the cooking chamber (1a) and
opens into a chamber (1e) provided at a lower part of the
base surface (1c); a heater (6) located in the chamber
(1e); a cooking surface (5) placed at the second opening
(1d) so as to cover the heater (6), suitable for placing a
cooking vessel (9) thereon, and transmitting heat from

the heater (6) to the cooking vessel (9) through direct
transmission; a gasket (10) which is located at the sides
of the cooking surface (5) contacting the base surface
(1c), and prevents transmission of heat from the cooking
surface (5) to the base surface (1c) and the cooking
chamber (1a); a temperature sensor located at the cook-
ing chamber (1a) and detecting a temperature of the wa-
ter inside the cooking vessel (9); a control unit which con-
trols the heater (6) based on data received from the con-
trol panel (3) and the temperature sensor.
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Description

Technical Field

[0001] The present invention relates to an oven with a
cooking function called sous-vide in which foods are
cooked in water at a constant temperature under vacu-
um, and an operation method for said oven.

Background of the Invention

[0002] Cooking technique in water at a constant tem-
perature under vacuum (sous-vide) is such a cooking
technique that relies on immersing any food inside a vac-
uum bag in water which is under precise temperature
control. For said cooking technique, food to be cooked
is initially packed under vacuum inside a vacuum bag.
Then, the food inside the vacuum bag is placed in a water-
filled chamber, and the water is heated. Temperature of
water and cooking time are determined according to food
type and cooking level desired. Said temperature is gen-
erally selected with a 0.1-1°C of precision, and water is
kept constant at the selected temperature with the same
precision. Further, it is also important that the tempera-
ture is homogenously close throughout the water with
the same precision. Thanks to the sous-vide cooking
technique, all parts of the food can be cooked homoge-
nously, and cooking level of the food does not change
with each cooking cycle since the cooking temperature
is constant. Moreover, even though the food is cooked
for a long time, there is no risk for food to burn or char
as the temperature that the food contact does not in-
crease continuously. In the sous-vide technique, there is
no decrease in nutritional value of foods during cooking
because cooking temperatures are lower than that of the
conventional cooking methods, and the food does not
dry as it is kept in a bag and cooked at low temperatures.
[0003] Currently, sous-vide devices are used to cook
food, which is packed under vacuum, in water that is kept
at a constant temperature by means of sous-vide tech-
nique. Such devices comprise a chamber and make tem-
perature of the water placed in the chamber reach the
desired level to keep it constant for the desired period of
time. Some of these devices stir the water at the same
time, enabling temperature of water to be homogenous
inside a vessel. However, necessity of using sous-vide
devices for implementing the abovementioned cooking
technique causes additional costs and occupies space
for home-use purposes.

Brief Description of the Invention

[0004] The oven according to the present invention
comprises at least one body having at least one cooking
chamber in which cooking process is performed, and at
least a first opening for access into the cooking chamber;
at least one door which is located on the first opening
and controls access into the cooking chamber upon being

brought into an opened-closed position; at least one con-
trol panel for controlling and monitoring the functions of
the oven by a user and having at least one display, where-
in the oven further comprises:

- at least a second opening which is located on a base
surface of the cooking chamber and opens into at
least one chamber provided at a lower part of the
base surface;

- at least one heater located in the chamber;
- at least one cooking surface placed on the second

opening so as to cover the heater, suitable for placing
at least one water-filled cooking vessel thereon, and
transmitting heat from the heater to the cooking ves-
sel through direct transmission, the cooking vessel
being placed on the cooking surface and contacting
the same;

- at least one gasket located at the sides of the cooking
surface which contact the base surface, and prevent-
ing transmission of heat from the cooking surface to
the base surface and the cooking chamber;

- at least one temperature sensor located at the cook-
ing chamber and detecting a temperature of the wa-
ter inside the cooking vessel;

- at least one control unit which is in connection with
the control panel, the heater and the temperature
sensor, and controls the heater based on data re-
ceived from the control panel and the temperature
sensor.

[0005] The operation method according to the inven-
tion for use in oven of the present invention comprises
the steps of:

- inputting, by the user via the control panel, a com-
mand for performing cooking with a cooking tech-
nique in water at a constant temperature under vac-
uum (sous-vide) and at least one data concerning
the food to be cooked;

- transmitting, by the control unit, a message to the
user via the display to place the cooking vessel emp-
tily on the cooking surface according to the command
received;

- detecting, by the weight sensor, weight of the cook-
ing vessel placed on the cooking surface by the user,
and sending a first weight value to the control unit;

- transmitting, by the control unit, a message to the
user via the display to place the food to be cooked
into the cooking vessel and place the cooking vessel
onto the cooking surface;

- performing a measurement by the weight sensor
once again and sending a second weight value to
the control unit;

- determining the difference between the first weight
value and the second weight value by the control
unit to detect an amount of the food to be cooked;

- filling the cooking vessel with water to initiate the
cooking function;
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- determining, by the control unit, a cooking tempera-
ture and time according to the data for the food to
be cooked which is input by the user and the detected
data for the amount of food to be cooked, and oper-
ating the heater;

- detecting by the control unit a temperature of the
water inside the cooking vessel by means of the tem-
perature sensor to control power of the heater and
keep the temperature of water constant at deter-
mined cooking temperature;

- ending the cooking process by the control unit at the
end of the determined cooking time.

Object of the Invention

[0006] An object of the present invention is to provide
an oven with a cooking function called sous-vide in which
foods are cooked in water at a constant temperature un-
der vacuum, and an operation method for said oven.
[0007] Another object of the present invention is to pro-
vide an oven which minimises necessity of an external
device to cook foods in water at constant temperature
under vacuum, and an operation method for said oven.
[0008] A further object of the present invention is to
provide an easy-to-use, practical and reliable oven, and
an operation method for said oven.

Description of the Drawings

[0009] Exemplary embodiments of the oven according
to the present invention are illustrated in the attached
drawings, in which:

Figure 1 is a frontal view of the oven according to
the invention.
Figure 2 is a perspective view of the oven according
to the invention with the door being unassembled.
Figure 3 is another perspective view of the oven ac-
cording to the invention with the door being un-
assembled.
Figure 4 is a detailed view of surface and heater of
the oven according to the invention, which provide
cooking in water at constant temperature under vac-
uum.
Figure 5 is a perspective view of the oven according
to the invention during cooking process, with the door
being unassembled.
Figure 6 is a graphical view of temperature change
of the oven according to the invention during cooking
process.
Figure 7 is another graphical view of temperature
change of the oven according to the invention during
cooking process.
Figure 8 is a front sectional view of the oven accord-
ing to the invention.

[0010] All the parts illustrated in figures are individually
assigned a reference numeral and the corresponding

terms of these numbers are listed below:

Description of the Invention

[0011] Cooking technique in water at a constant tem-
perature under vacuum (sous-vide) is such a cooking
technique that relies on immersing any food inside a vac-
uum bag in water which is under precise temperature
control. Currently, sous-vide devices are used to cook
food, which is packed under vacuum, in water that is kept
at a constant temperature by means of sous-vide tech-
nique. Such devices comprise a chamber and make tem-
perature of the water placed in the chamber reach the
desired level to keep it constant for the desired period of
time. Some of these devices stir the water at the same
time, enabling temperature of water to be homogenous
inside a vessel. However, necessity of using sous-vide
devices for implementing the abovementioned cooking
technique causes additional costs and occupies space
for home-use purposes. Therefore, with the present in-
vention, there are provided an oven with a cooking func-
tion called sous-vide, and an operation method for said
oven.
[0012] The oven according to the present invention,
exemplary views of which are illustrated in figures 1-8,
comprises at least one body (1) having at least one cook-
ing chamber (1a) in which cooking process is performed,
and at least a first opening (1b) for access into the cooking
chamber (1a) and preferably located on a front surface
thereof; at least one door (2) which is located on the first
opening (1b) and controls access into the cooking cham-
ber (1a) upon being brought into an opened-closed po-
sition; at least one control panel (3) for controlling and

Body (1)
Cooking chamber (1a)
First opening (1b)
Base surface (1c)
Second opening (1d)
Chamber (1e)
Door (2)
Control panel (3)
Display (4)
Cooking surface (5)
Heater (6)
Weight sensor (7)
Fan (8)
Cooking vessel (9)
Gasket (10)
Stirrer (11)
Cooking temperature (T)
First temperature (T1)
Second temperature (T2)
Third temperature (T3)
Fourth temperature (T4)
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monitoring the functions of the oven by a user, having at
least one display (4) and preferably located at the front
surface of the body (1), wherein the oven further com-
prises:

- at least a second opening (1d) which is located on
a base surface (1c) of the cooking chamber (1a) and
opens into at least one chamber (1e) provided at a
lower part of the base surface (1c);

- at least one heater (6) located in the chamber (1e);
- at least one cooking surface (5) placed on the second

opening (1d) so as to cover the heater (6), suitable
for placing at least one water-filled cooking vessel
(9) thereon, and transmitting heat from the heater
(6) to the cooking vessel (9) through direct transmis-
sion, the cooking vessel (9) being placed on the
cooking surface (5) and contacting the same;

- at least one gasket (10) located at the sides of the
cooking surface (5) which contact the base surface
(1c), and preventing transmission of heat from the
cooking surface (5) to the base surface (1c) and the
cooking chamber (1a);

- at least one temperature sensor (not shown in the
figures) located at the cooking chamber (1a) and de-
tecting a temperature of the water inside the cooking
vessel (9);

- at least one control unit (not shown in the figures)
which is in connection with the control panel (3), the
heater (6) and the temperature sensor, and controls
the heater (6) based on data received from the con-
trol panel (3) and the temperature sensor.

[0013] In an exemplary embodiment of the invention,
vacuumed food and a sufficient amount of water for the
food are placed in the cooking vessel (9) by the user, and
the cooking vessel (9) is positioned on the cooking sur-
face (5). Then, the user chooses the data concerning
type of the food to be cooked, weight of the food and
desired cooking level by means of the control panel (3).
According to the data received from the control panel (3),
the control unit enables the data concerning cooking tem-
perature (T) and time, which are to be implemented, to
be displayed to the user by means of the display (4). The
user is able to change the displayed temperature and
time values manually by means of the control panel (3)
or initiate the cooking process with displayed values.
Once the cooking process is initiated, the control unit
controls the heat transmitted to the heater (6) according
to data received from the control panel (3) and the tem-
perature sensor. By means of data received from the
temperature sensor, temperature of water inside the
cooking vessel (9) is monitored, and the control unit con-
trols power of the heater (6) throughout the cooking proc-
ess according to said data in order to keep temperature
chosen for the cooking process constant precisely. The
cooking surface (5) transmits the heat from the heater
(6) directly to the cooking vessel (9) which contacts the
cooking surface (5) and is placed thereon; therefore, the

water in the cooking vessel (9) is heated rapidly while
the cooking chamber (1a) is almost never heated.
[0014] In a preferred embodiment of the invention, the
oven comprises at least one weight sensor (7) which is
located at a lower part of the cooking surface (5) and
measures the weight on the cooking surface (5) so as to
detect whether a cooking vessel (9) is placed on the cook-
ing surface (5) and whether the cooking vessel (9) is filled
or not. In said embodiment, the control unit can verify
amount of food and water in the cooking vessel (9) ac-
cording to the data received from the weight sensor (7).
[0015] In a preferred embodiment of the invention, the
cooking surface (5) may be made of stainless sheet, ther-
mally conductive plastics (TCP) material, ceramic or a
composite material in which these materials are used
together. The cooking surface (5) is preferably made of
a hydrophobic material or covered by a material with hy-
drophobic feature. In said embodiment, in case water is
spilled during placement or removal of the cooking vessel
(9) by the user, water is easily removed from the cooking
surface (5).
[0016] In a preferred embodiment of the invention, the
cooking surface (5) comprises recesses and protrusions
that increase thermal conduction of the cooking surface
(5). In said embodiment, base of the cooking vessel (9)
placed onto the cooking surface (5), which contacts the
cooking surface (5), has a form that is exactly opposite
to the recesses and protrusions comprised by the cook-
ing surface (5) (i.e. having a form that exactly corre-
sponds to the cooking surface (5)). In said embodiment,
surface area of the cooking surface (5) and the cooking
vessel (9) in contact with each other and accordingly the
thermal conduction are increased.
[0017] In a preferred embodiment of the invention, the
temperature sensor is a cable temperature sensor with
one end thereof suitable for being connected to a tem-
perature sensor connection housing (not shown in the
figures) provided at the cooking chamber (1a), the other
end thereof suitable for being positioned to contact water
inside the cooking vessel (9) and measure the tempera-
ture of the water. In another preferred embodiment of the
invention, the temperature sensor is such a temperature
sensor that measures wirelessly, such as infrared, laser
or the like. In a preferred embodiment of the invention,
the temperature sensor is such a temperature sensor
which is used in existing ovens and designed to measure
central temperature of meat (meat probe).
[0018] In a preferred embodiment of the invention, the
oven comprises at least one transmission line (not shown
in the figures), at least a first end of which is in connection
with a water installation, at least a second end of which
is suitable for being placed in the cooking vessel (9) by
the user, wherein the transmission line enables water
from the water installation to be transmitted into the cook-
ing vessel (9). In said embodiment, the user places the
cooking vessel (9) onto the cooking surface (5) and di-
rects the second end of the transmission line into the
cooking vessel (9). In said embodiment, when the cook-
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ing vessel (9) is placed onto the cooking surface (5), the
weight sensor (7) detects placement of the vessel, and
provides water transmission into the cooking vessel (9)
by means of the transmission line. In another preferred
embodiment of the invention, the oven comprises at least
one water tank (not shown in the figures). In said embod-
iment, the first end of the transmission line is connected
to the water tank and transmits the water received from
the water tank to the cooking vessel (9). Moreover, in
said embodiments, the weight sensor (7) measures the
amount of water, and water filling process is finished after
water reaches a sufficient level.
[0019] In preferred embodiments of the invention,
while the cooking vessel (9) may be any kind of cooking
vessel, it may also be a cooking vessel (9) developed for
use in said oven. In a preferred embodiment of the in-
vention, the cooking vessel (9) comprises therein at least
one stirrer (11) which is preferably located at a lower part
of the cooking vessel (9) and has at least one fan (8) and
at least one movement mechanism (not shown in the
figures) for moving the fan (8). In said embodiment, the
stirrer (11) is operated during cooking process, making
temperature distribution more homogenous inside the
water. When the stirrer (11) is operated, water inside the
cooking vessel (9) moves with the rotation of the fan (8),
thereby stirring the water inside the cooking vessel (9).
While the movement mechanism moving the stirrer (11)
may be driven by a motor of the cooking vessel (9), the
oven according to the invention preferably comprises at
least one trigger unit (not shown in the figures) located
on the cooking surface (5) on which the cooking vessel
(9) is placed, and a motor (not shown in the figures) pref-
erably in connection with the trigger unit, wherein when
the cooking vessel (9) is positioned on the cooking sur-
face (5), connection between the trigger unit and the
movement mechanism is provided and the trigger unit
transmits the movement of the motor to the movement
mechanism to rotate the fan (8).
[0020] In a preferred embodiment of the invention, the
oven comprises a magnetic trigger unit (not shown in the
figures) having at least one pair of electromagnets which
comprises at least a first electromagnet and at least a
second electromagnet which are provided at a lower part
of the cooking surface (5), can be turned on and off by
the control unit, and are located oppositely. In said em-
bodiment, when a "magnetic stirring bar" with N and S
poles, which is affected by a magnetic field change and
moves accordingly, is placed at the water inside the cook-
ing vessel (9) placed on the cooking surface (5), and
when the magnetic trigger unit is activated, opposed
poles of the first electromagnet and the second electro-
magnet are changed continuously as N-S and S-N. As a
result of this change, the magnetic stirring bar starts to
rotate around its own axis. Movement of the magnetic
stirring bar inside water stirs the water and minimises
temperature differences inside the water.
[0021] In a preferred embodiment of the invention, the
cooking surface (5) is circular and is able to rotate around

its own axis. In said embodiment, the oven comprises at
least a second movement mechanism (not shown in the
figures) which provides movement of the cooking surface
(5). The second movement mechanism is controlled by
the control unit and enables the cooking vessel (9) on
the cooking surface (5) to rotate around its own axis to-
gether with the cooking surface (5) during the cooking
process. With said movement, water inside the cooking
vessel (9) is stirred much better and heated more ho-
mogenously. In said embodiment, the cooking surface
(5) can rotate around its own axis at different speeds in
the clockwise or anti-clockwise direction; and an efficient
stirring process is provided by triggering the directions
and speeds of rotation with different arrangements.
When the rotation is provided at a constant angular
speed, a force applied to water particles is from the centre
towards outside of the circle, and when the rotation move-
ment is provided at a varying angular speed, the force
can be applied to the water particles at the movement
axis, as well. This enables water to be stirred and shaken
better in the cooking vessel (9). In order to achieve this,
the cooking surface (5) can be rotated around its own
axis in different directions at varying speeds and accel-
erations.
[0022] In a preferred embodiment of the invention, the
second movement mechanism enables the cooking sur-
face (5) to move in three directions at horizontal and ver-
tical axes. Therefore, during cooking, the cooking vessel
(9) on the cooking surface (5) can move together with
the cooking surface (5) horizontally at X and Y axes, and
vertically at Z axis. The movement performed in three
directions may be at different and varying speeds or ac-
celerations for each direction, and the movement in these
directions can be performed with different operating pe-
riods.
[0023] In a preferred embodiment of the invention, the
heater (6) is an induction heater, wherein in said embod-
iment the cooking surface (5) is made of a metal which
can be heated with induction. In said embodiment, in case
that the base surface (1c) is made of a metal which can
be heated with induction and that the inner surfaces of
the cooking chamber (1a) except the base surface (1c)
are made of a metal which is not affected by induction,
the cooking surface (5) and the base surface (1c) are
provided as a monolithic structure.
[0024] In a preferred embodiment of the invention, the
oven comprises at least one thickness sensor (not shown
in the figures) for measuring thickness of food inside the
cooking vessel by an optical or mechanical method. In
said embodiment, the user initially places the food to be
cooked in the cooking vessel (9) and the cooking cham-
ber (1a), and operates the thickness sensor. The thick-
ness sensor can measure the thickness of the food to be
cooked and notify the user or determine time and tem-
perature information for the cooking process to be imple-
mented by taking the thickness data into account.
[0025] In a preferred embodiment of the invention, the
oven further comprises at least one camera which is in

7 8 



EP 3 686 495 A1

6

5

10

15

20

25

30

35

40

45

50

55

connection with the control unit and enables the food
inside the cooking vessel (9) which is placed onto the
cooking surface (5) to be displayed. In said embodiment,
the control unit is able to determine type of the food to
be cooked with reference to an image taken by the cam-
era and is able to take the food type information into ac-
count when determining time and temperature of the
cooking process.
[0026] The operation method according to the inven-
tion for use in oven of the present invention comprises
the steps of:

- inputting, by the user via the control panel, a com-
mand for performing cooking with a cooking tech-
nique in water at a constant temperature under vac-
uum (sous-vide) and at least one data concerning
the food to be cooked (e.g. type of the food, cooking
degree etc.);

- transmitting, by the control unit, a message to the
user via the display (4) to place the cooking vessel
(9) emptily on the cooking surface (5) according to
the command received;

- detecting, by the weight sensor, weight of the cook-
ing vessel (9) placed on the cooking surface (5) by
the user, and sending a first weight value to the con-
trol unit;

- transmitting, by the control unit, a message to the
user via the display (4) to place the food to be cooked
into the cooking vessel (9) and place the cooking
vessel (9) onto the cooking surface (5);

- performing a measurement by the weight sensor
once again and sending a second weight value to
the control unit;

- determining the difference between the first weight
value and the second weight value by the control
unit to detect an amount of the food to be cooked;

- filling the cooking vessel (9) with water to initiate the
cooking function;

- determining, by the control unit, a cooking tempera-
ture (T) and time according to the data for the food
to be cooked which is input by the user and the de-
tected data for the amount of food to be cooked, and
operating the heater (6);

- detecting by the control unit a temperature of the
water inside the cooking vessel (9) by means of the
temperature sensor to control power of the heater
(6) and keep the temperature of water constant at
determined cooking temperature (T);

- ending the cooking process by the control unit at the
end of the determined cooking time.

[0027] In a preferred embodiment of the invention, tem-
perature-time curve of the water inside the cooking ves-
sel (9) during heating process is illustrated in figure 6. In
said embodiment, once the control unit operates the
heater (6), the heater (6) starts to operate at a high power,
and heats the water up to a first temperature (T1) which
is below the cooking temperature (T). After temperature

of water reaches the first temperature (T1), the control
unit starts to operate the heater (6) at a low power which
is below the high power, and continues to heat the water.
When water inside the cooking vessel (9) reaches the
cooking temperature (T), the control unit turns off the
heater (6). The temperature of water continues to rise
some more by itself, rises up to a second temperature
(T2) which is approximately above the cooking temper-
ature (T) by a threshold value, and starts to decrease
again. On the other hand, when temperature of water
decreases to a third temperature value (T3) which is be-
low the aimed cooking temperature (T) by said threshold
value, the control unit operates the heater (6) again at a
low power. Measured temperature of water initially de-
creases below the third temperature (T3) value some
more, and then starts to increase again. When the cook-
ing temperature (T) is achieved, the heater (6) is turned
off again and the cooking cycle is continued. Thus, the
cooking process is performed such that temperature of
water is always kept close to the cooking temperature
(T) within the threshold range.
[0028] In said embodiment, high power is a location in
which the heater (6) operates at full performance and
performs heating with a maximum capacity. On the other
hand, low power indicates a location or locations in which
the heater (6) draws limited power and provides less heat.
While the heater (6) may be a single heater which can
be operated at different power levels, it may also consist
of a plurality of heater parts. In that case, the condition
where all parts of the heater (6) comprising a plurality of
heater parts operate concurrently is the condition in
which the heater operates at high power, while the other
condition, where a single part or no part operates, is pro-
viding different low power levels.
[0029] In another preferred embodiment of the inven-
tion, there is also used a fourth temperature (T4) value
which is between the third temperature (T3) value and
the cooking temperature (T). In said embodiment, when
temperature of water decreases from the cooking tem-
perature (T) to the fourth temperature (T4) value, the
heater (6) is started to be operated by the control unit at
low power. Temperature of water decreases some more
even though the heater is turned on, reaches to the third
temperature (T3) level and starts to rise again. Thus, it
is provided that temperature of water is kept between the
second and third temperature values (T2 - T3).
[0030] In a preferred embodiment of the invention, the
cooking temperature (T), the first temperature (T1) and
the threshold are determined automatically by the control
unit according to cooking level chosen by the user (rare,
medium rare, well done), weight of the food, and amount
of water.
[0031] In a preferred embodiment of the invention, if
the control unit detects that temperature of water rises
above the second temperature (T2) and/or decreases
below the third temperature (T3) during said processes,
the control unit revises the threshold value. The feedback
controls provided in such a manner result in a tempera-
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ture change which provides the precision required for the
cooking technique.
[0032] In a preferred embodiment of the invention, in
order to provide circulation of water inside the cooking
vessel (9), the control unit determines the speed and di-
rection of the movement provided by the motor, the trig-
ger unit and the second movement mechanism or the
"magnetic stirring bar" that is controlled magnetically ac-
cording to the weight of the cooking vessel (9), weight
and type of the food placed in the cooking vessel (9) and
amount of water placed in the cooking vessel (9), and
accordingly, controls said movement so as to provide
circulation of water throughout the cooking process. For
example, if an amount of water inside the vessel is too
much, stirring the water at high speed or by sudden di-
rection changes is not preferred in that the water filled in
the cooking vessel (9) may overflow.
[0033] In a preferred embodiment of the invention, the
method comprises the step of transmitting water by the
control unit into the cooking vessel (9) by means of the
transmission line.
[0034] With the oven and operation method according
to the invention, a cooking function in water at a constant
temperature under vacuum (sous-vide) is provided, and
the necessity of having an additional device for the cook-
ing process is eliminated.

Claims

1. An oven which comprises at least one body (1) hav-
ing at least one cooking chamber (1a) in which cook-
ing process is performed, and at least a first opening
(1b) for access into the cooking chamber (1a); at
least one door (2) which is located on the first open-
ing (1b) and controls access into the cooking cham-
ber (1a) upon being brought into an opened-closed
position; at least one control panel (3) for controlling
and monitoring the functions of the oven by a user,
having at least one display (4) and located on the
body (1), characterized by comprising:

- at least a second opening (1d) which is located
on a base surface (1c) of the cooking chamber
(1a) and opens into at least one chamber (1e)
provided at a lower part of the base surface (1c);
- at least one heater (6) located in the chamber
(1e);
- at least one cooking surface (5) placed on the
second opening (1d) so as to cover the heater
(6), suitable for placing at least one water-filled
cooking vessel (9) thereon, and transmitting
heat from the heater (6) to the cooking vessel
(9) through direct transmission, the cooking ves-
sel (9) being placed on the cooking surface (5)
and contacting the same;
- at least one gasket (10) located at the sides of
the cooking surface (5) which contact the base

surface (1c), and preventing transmission of
heat from the cooking surface (5) to the base
surface (1c) and the cooking chamber (1a);
- at least one temperature sensor located at the
cooking chamber (1a) and detecting a temper-
ature of the water inside the cooking vessel (9);
- at least one control unit which is in connection
with the control panel (3), the heater (6) and the
temperature sensor, and controls the heater (6)
based on data received from the control panel
(3) and the temperature sensor.

2. An oven according to claim 1, characterized by
comprising at least one weight sensor (7) which is
located at a lower part of the cooking surface (5) and
measures the weight on the cooking surface (5) so
as to detect whether a cooking vessel (9) is placed
on the cooking surface (5) and whether the cooking
vessel (9) is filled or not.

3. An oven according to any of the preceding claims,
characterized in that the cooking surface (5) com-
prises recesses and protrusions that increase ther-
mal conduction of the cooking surface (5), and that
the base of the cooking vessel (9) placed onto the
cooking surface (5), which contacts the cooking sur-
face (5), has a form that is exactly opposite to the
form of recesses and protrusions.

4. An oven according to any of the preceding claims,
characterized by comprising at least one transmis-
sion line, at least a first end of which is in connection
with a water installation or at least one water tank
comprised by the oven, at least a second end of
which is suitable for being placed in the cooking ves-
sel (9) by the user, wherein the transmission line
enables water from the water installation or the water
tank to be transmitted into the cooking vessel (9).

5. An oven according to any of the preceding claims,
characterized by comprising at least one trigger unit
located on the cooking surface (5), at least one motor
in connection with the trigger unit, at least one fan
(8) located in the cooking vessel (9), and at least one
movement mechanism of which connection with the
trigger unit is provided when the cooking vessel (9)
is positioned on the cooking surface (5), thus ena-
bling the fan (8) to rotate by means of the motor.

6. An oven according to any of the preceding claims,
characterized by comprising a magnetic trigger unit
having at least one pair of electromagnets which
comprises at least a first electromagnet and at least
a second electromagnet which enable a magnetic
stirring bar placed in the water to rotate and stir the
water, are provided at a lower part of the cooking
surface (5), can be turned on and off by the control
unit, and are located oppositely.
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7. An oven according to any of the preceding claims,
characterized by comprising at least a second
movement mechanism which provides movement of
the cooking surface (5) and is controlled by the con-
trol unit.

8. An oven according to any of the preceding claims,
characterized in that the heater (6) is an induction
heater and the cooking surface is made of a metal
which can be heated with induction.

9. An oven according to any of the preceding claims,
characterized by comprising at least one thickness
sensor for measuring thickness of food inside the
cooking vessel.

10. An oven according to any of the preceding claims,
characterized by comprising at least one camera
which is in connection with the control unit and en-
ables the food inside the cooking vessel (9) which is
placed onto the cooking surface (5) to be displayed.

11. An operation method for implementing in an oven
according to any of the preceding claims, charac-
terized by comprising the steps of:

- inputting, by the user via the control panel (3),
a command for cooking with a cooking technique
in water at a constant temperature under vacu-
um and at least one data concerning the food to
be cooked;
- filling the cooking vessel (9) with water to initi-
ate the cooking function;
- determining, by the control unit, a cooking tem-
perature (T) and time according to the data for
the food to be cooked which is input by the user,
and operating the heater (6);
- detecting by the control unit a temperature of
the water inside the cooking vessel (9) by means
of the temperature sensor to control power of
the heater (6) and keep the temperature of water
constant at determined cooking temperature
(T);
- ending the cooking process by the control unit
at the end of the determined cooking time.

12. An operation method according to claim 11, char-
acterized by comprising the steps of:

- transmitting, by the control unit, a message to
the user via the display (4) to place the cooking
vessel (9) emptily on the cooking surface (5) ac-
cording to the command received;
- detecting, by the weight sensor, weight of the
cooking vessel (9) placed on the cooking surface
(5) by the user, and sending a first weight value
to the control unit;
- transmitting, by the control unit, a message to

the user via the display (4) to place the food to
be cooked into the cooking vessel (9) and place
the cooking vessel (9) onto the cooking surface
(5);
- performing a measurement by the weight sen-
sor once again and sending a second weight
value to the control unit;
- determining the difference between the first
weight value and the second weight value by
the control unit to detect an amount of the food
to be cooked;

13. An operation method according to any of the claims
11 or 12, characterized by comprising the steps of:

- upon operating the heater (6) by the control
unit, starting the operation of the heater (6) at a
high power, and heating the water by the heater
(6) up to a first temperature (T1) which is below
the cooking temperature (T);
- after temperature of water reaches the first
temperature (T1), starting the operation of heat-
er (6) by the control unit at a low power which is
below the high power, and continuing to heat
the water by the heater (6);
- when water inside the cooking vessel (9) reach-
es the cooking temperature (T), turning off the
heater (6) by the control unit;
- once the temperature of water continues to rise
some more by itself, rises up to a second tem-
perature (T2) which is above the cooking tem-
perature (T) by a threshold value and starts to
decrease again, operating the heater (6) by the
control unit again at a low power when temper-
ature of water decreases to a third temperature
value (T3) which is below the aimed cooking
temperature (T) by said threshold value;
- turning off the heater (6) by the control unit
again when the cooking temperature (T) value
is achieved, and continuing the cooking cycle.

14. An operation method according to claim 11, char-
acterized by comprising the steps of: when temper-
ature of water decreases from the cooking temper-
ature (T) to a fourth temperature (T4) value which is
between the third temperature (T3) value and the
cooking temperature (T) value, operating the heater
(6) by the control unit at low power in order to keep
the temperature of water between the second tem-
perature value (T2) and the third temperature value
(T3) so that temperature of water decreases a little
even though the heater is turned on, reaches to the
third temperature (T3) value and starts to rise again,
and if the control unit detects that temperature of
water rises above the second temperature (T2)
and/or decreases below the third temperature (T3)
during said processes, revising the threshold value
by the control unit.
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15. An operation method according to any of the claims
11 to 14, characterized by comprising the steps of:
enabling transmission of water by the control unit
into the cooking vessel (9) by means of the trans-
mission line, and determining by the control unit the
speed and direction of the movement provided by
the motor, the trigger unit and the second movement
mechanism, during the cooking process, according
to the weight of the cooking vessel (9), weight and
type of the food placed in the cooking vessel (9) and
amount of water placed in the cooking vessel (9),
and providing circulation of water in the cooking ves-
sel (9) throughout the cooking process.
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