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(54)
AND COOKER HOOD

(57)  The present invention provides a prompting
method and apparatus for a cooker hood, a device, a
storage medium, and a cooker hood. The prompting
method includes: obtaining current monitoring data about
the cooker hood; determining a current cooking mode
based on the current monitoring data; determining a cur-
rent greasy dirt adhesion amount of the filter cartridge
based on the current cooking mode; adding the current
greasy dirt adhesion amount and a historical greasy dirt
adhesion amountto obtain a current accumulated greasy
dirt adhesion amount; and triggering, when the current
accumulated greasy dirtadhesion amount is greater than
or equal to an accumulated greasy dirt adhesion amount
threshold, prompt information about replacing the filter
cartridge. When the present invention is adopted, current
monitoring data about a cooker hood can be obtained in
a cooking process, and a current cooking mode and a
current greasy dirt adhesion amount of a filter cartridge
of the cooker hood in a current cooking process are ob-
tained based on the current monitoring data. Further, a
current accumulated greasy dirt adhesion amount of the
filter cartridge is obtained based on the current greasy
dirt adhesion amount of the filter cartridge, to further de-
termineintime, based onthe currentaccumulated greasy
dirt adhesion amount of filter cartridge, whether the filter
cartridge needs to be replaced.
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Description
TECHNICAL FIELD

[0001] The present invention relates to the field of
household appliance technologies, and in particular, to
a prompting method and apparatus for a cooker hood, a
device, a storage medium, and a cooker hood.

BACKGROUND

[0002] A cooker hood is a household appliance for pu-
rifying the kitchen environment, can quickly discharge
the waste resulting from burning on a cooktop and the
fume generated in a cooking process to the outside,
thereby reducing air pollution in a kitchen. However, in
actual use, the filter cartridge of the cooker hood is likely
to have alarge amount of thick greasy dirt adhered there-
to and needs to be replaced in time.

SUMMARY

[0003] An objective of the present invention is to pro-
vide a prompting method and apparatus for a cooker
hood, a device, a storage medium, and a cooker hood.
[0004] Embodiments of the present invention provide
a cooker hood including a filter cartridge. The embodi-
ments of the present invention provide a prompting meth-
od for a cooker hood, including: obtaining current moni-
toring data about the cooker hood; determining a current
cooking mode based on the current monitoring data; de-
termining a current greasy dirt adhesion amount of the
filter cartridge based on the current cooking mode; add-
ing the current greasy dirt adhesion amount and a his-
torical greasy dirt adhesion amount to obtain a current
accumulated greasy dirt adhesion amount; and trigger-
ing, when the current accumulated greasy dirt adhesion
amountis greater than or equal to an accumulated greasy
dirt adhesion amount threshold, prompt information
about replacing the filter cartridge.

[0005] Optionally, the current monitoring data includes
a real-time value of a current fume concentration; the
cooking mode includes a deep-frying mode, a pan-frying
mode, a stir-frying mode, a stewing mode, and a boiling
mode; and the determining a current cooking mode
based on the current monitoring data includes: determin-
ing, when the real-time value of the current fume con-
centration is greater than or equal to a first fume concen-
tration threshold, that the current cooking mode includes
the deep-frying mode, the pan-frying mode, or the stir-
frying mode; and determining, when the real-time value
of the current fume concentration is less than the first
fume concentration threshold, that the current cooking
mode includes the stewing mode or the boiling mode.
[0006] Optionally, the current monitoring data includes
a real-time value of a current humidity; and the determin-
ing a current cooking mode based on the current moni-
toring dataincludes: determining, when the real-time val-

10

15

20

25

30

35

40

45

50

55

ue of the current fume concentration is greater than or
equal to the first fume concentration threshold, and the
real-time value of the current humidity is less than or
equal to a humidity threshold, that the current cooking
mode includes the deep-frying mode, the pan-frying
mode, or the stir-frying mode; and determining, when the
real-time value of the current fume concentration is less
than the first fume concentration threshold, and the real-
time value of the current humidity is greater than the hu-
midity threshold, that the current cooking mode includes
the stewing mode or the boiling mode.

[0007] Optionally, the determining a current cooking
mode based on the current monitoring data includes: de-
termining, when the real-time value of the current humid-
ity is continuously less than or equal to the humidity
threshold, that the current cooking mode includes the
deep-frying mode or the pan-frying mode; and determin-
ing, when the real-time value of the current humidity is
continuously less than or equal to the humidity threshold
and thenis continuously greater than the humidity thresh-
old, that the current cooking mode includes the stir-frying
mode.

[0008] Optionally, the current monitoring data includes
a real-time value of a current temperature; and the de-
termining a current cooking mode based on the current
monitoring data includes: determining, when the real-
time value of the current fume concentration is greater
than or equal to the first fume concentration threshold,
and the real-time value of the current temperature is
greater than or equal to a temperature threshold, that the
current cooking mode includes the deep-frying mode, the
pan-frying mode, or the stir-frying mode; and determin-
ing, when the real-time value of the current fume con-
centration is less than the first fume concentration thresh-
old, and the real-time value of the current temperature is
less than the temperature threshold, that the current
cooking mode includes the stewing mode or the boiling
mode.

[0009] Optionally, the determining a current cooking
mode based on the current monitoring data includes: de-
termining, when the real-time value of the current tem-
perature is continuously greater than or equal to the tem-
perature threshold, that the current cooking mode in-
cludes the deep-frying mode or the pan-frying mode; and
determining, when the real-time value of the current tem-
perature is continuously greater than or equal to the tem-
perature threshold and then is continuously less than the
temperature threshold, that the current cooking mode in-
cludes the stir-frying mode.

[0010] Optionally, the current monitoring data includes
a real-time value of a current cooking time; and the de-
termining a current cooking mode based on the current
monitoring data includes: determining, when the real-
time value of the current fume concentration is greater
than or equal to the first fume concentration threshold,
and the real-time value of the current cooking time is less
than or equal to a time threshold, that the current cooking
mode includes the deep-frying mode, the pan-frying
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mode, or the stir-frying mode; and determining, when the
real-time value of the current fume concentration is less
than the first fume concentration threshold, and the real-
time value of the current cooking time is greater than the
time threshold, that the current cooking mode includes
the stewing mode or the boiling mode.

[0011] Optionally, the determining a current cooking
mode based on the current monitoring data includes: de-
termining, when the real-time value of the current fume
concentration is continuously greater than or equal to the
first fume concentration threshold, that the current cook-
ing mode includes the deep-frying mode or the pan-frying
mode; and determining, when the real-time value of the
current fume concentration is continuously greater than
or equal to the first fume concentration threshold and
then is continuously less than the first fume concentration
threshold, that the current cooking mode includes the
stir-frying mode.

[0012] Optionally, the determining a current cooking
mode based on the current monitoring data includes: de-
termining, when the real-time value of the current fume
concentration is greater than or equal to the first fume
concentration threshold and is less than a second fume
concentration threshold, that the current cooking mode
includes the pan-frying mode; and determining, when the
real-time value of the current fume concentration is great-
er than or equal to the second fume concentration thresh-
old, that the current cooking mode includes the deep-
frying mode.

[0013] Optionally, the determining a current cooking
mode based on the current monitoring data includes: de-
termining, when the real-time value of the current fume
concentration is continuously less than the firstfume con-
centration threshold, that the current cooking mode in-
cludes the boiling mode; and determining, when the real-
time value of the current fume concentration is continu-
ously greater than or equal to the first fume concentration
threshold and then is continuously less than the firstfume
concentration threshold, that the current cooking mode
includes the stewing mode.

[0014] Optionally, the current monitoring data includes
a real-time value of a current cooking time; and the de-
termining a current greasy dirt adhesion amount of the
filter cartridge based on the current cooking mode in-
cludes: obtaining reference greasy dirt adhesion
amounts corresponding to different cooking modes in a
unit cooking time; and determining, based on the refer-
ence greasy dirt adhesion amounts, a greasy dirt adhe-
sion amount corresponding to the current cooking mode
within the real-time value of the current cooking time, and
using the greasy dirt adhesion amount as the current
greasy dirt adhesion amount.

[0015] Optionally, the current fume concentration in-
cludes a current volatile organic compound (VOC) con-
centration.

[0016] The embodiments of the present invention fur-
ther provide a prompting apparatus for a cooker hood.
The prompting apparatus includes: an obtaining module,
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configured to obtain current monitoring data about the
cooker hood; and a processing module, configured to
determine a current cooking mode based on the current
monitoring data; determine a current greasy dirt adhesion
amount of the filter cartridge based on the current cooking
mode; add the current greasy dirt adhesion amount and
a historical greasy dirt adhesion amount to obtain a cur-
rent accumulated greasy dirt adhesion amount; and trig-
ger, when the current accumulated greasy dirt adhesion
amountis greaterthan orequal to an accumulated greasy
dirt adhesion amount threshold, prompt information
about replacing the filter cartridge.

[0017] The embodiments of the present invention fur-
ther provide a storage medium. The storage medium
stores a computer program. The computer program,
when executed, implements the prompting method for a
cooker hood provided in the embodiments of the present
invention.

[0018] The embodiments of the present invention fur-
ther provide an electronic device. The electronic device
includes: a processor; a memory, storing a computer pro-
gram executable on the processor, where the computer
program, when executed by the processor, implements
the prompting method for a cooker hood provided in the
embodiments of the present invention.

[0019] The embodiments of the present invention fur-
ther provide a cooker hood. The cooker hood includes a
filter cartridge and a control unit. The control unit is adapt-
ed to perform the prompting method for a cooker hood
provided in the embodiments of the present invention.
[0020] Optionally, the current monitoring data includes
a real-time value of a current fume concentration, and
the current fume concentration includes a current volatile
organic compound (VOC) concentration; and the cooker
hood includes a gas sensor for monitoring a real-time
value of the current VOC concentration.

[0021] Optionally, the current monitoring data includes
at least one of a real-time value of a current humidity, a
real-time value of a current temperature, or a real-time
value of a current cooking time; the cooker hood includes
at least one of a humidity sensor, a temperature sensor,
and a timer; the humidity sensor is configured to monitor
the real-time value of the current humidity; the tempera-
ture sensor is configured to monitor the real-time value
of the current temperature; and the timer is configured
to monitor the real-time value of the current cooking time.
[0022] Compared with the related art, the technical so-
lutions of the embodiments of the present invention have
beneficial effects.

[0023] For example, current monitoring data about a
cooker hood can be obtained in a cooking process, and
a current cooking mode and a current greasy dirt adhe-
sion amount of a filter cartridge of the cooker hood in a
current cooking process are obtained based on the cur-
rent monitoring data. Further, a current accumulated
greasy dirt adhesion amount of the filter cartridge is ob-
tained based on the current greasy dirt adhesion amount
of the filter cartridge, to further determine in time, based
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on the current accumulated greasy dirt adhesion amount
of filter cartridge, whether the filter cartridge needs to be
replaced.

[0024] In another example, the current cooking mode
may be jointly determined with reference to at least one
of a current fume concentration, a current humidity, a
current temperature, or a current cooking time, to make
the determining of the cooking mode more accurate, so
that the greasy dirt adhesion amount of the filter cartridge
in the current cooking mode is more accurate, and further
the triggered prompt information about replacing the filter
cartridge is more accurate.

[0025] In another example, whether the current cook-
ing mode includes a stir-frying mode, a deep-frying mode,
or a pan-frying mode may also be determined by deter-
mining whether a real-time value of a current humidity is
continuously less than or equal to a humidity threshold,
to make the determining of the cooking mode more ac-
curate.

[0026] In another example, whether the current cook-
ing mode includes a stir-frying mode, a deep-frying mode,
or a pan-frying mode may also be determined by deter-
mining whether areal-time value of a current temperature
is continuously greater than or equal to a temperature
threshold, to make the determining of the cooking mode
more accurate.

[0027] In another example, whether the current cook-
ing mode includes a stir-frying mode, a deep-frying mode,
or a pan-frying mode may also be determined by deter-
mining whether a real-time value of a current fume con-
centration is continuously greater than or equal to a first
fume concentration threshold, to make the determining
of the cooking mode more accurate.

[0028] In another example, whether the current cook-
ing mode includes a deep-frying mode or a pan-frying
mode may also be determined by determining whether
areal-time value of a current fume concentration is great-
er than or equal to a second fume concentration thresh-
old, to make the determining of the cooking mode more
accurate.

[0029] In another example, whether the current cook-
ing mode includes a boiling mode or a stewing mode may
also be determined by determining whether a real-time
value of a current fume concentration is continuously
greater than or equal to a first fume concentration thresh-
old, to make the determining of the cooking mode more
accurate.

[0030] Other features of the presentinvention are pre-
sented in the claims, the accompanying drawings, and
the descriptions of the accompanying drawings. The fea-
tures and feature combinations described in the forego-
ing descriptions and the features and feature combina-
tions described in the following descriptions of the ac-
companying drawings and/or briefly shown in the accom-
panying drawings not only can be respectively presented
in a combination manner as described, but also can be
presented in another combination or alone, without de-
parting from the scope of the present invention. Embod-
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iments that are not described in the present invention or
specifically shown in the accompanying drawings, but
can be conceived of from the specifically described em-
bodiments and derived from combinations of features
should be deemed as being included and disclosed.

BRIEF DESCRIPTION OF THE DRAWINGS
[0031]

FIG. 1 is a schematic structural diagram of a cooker
hood according to an embodiment of the present in-
vention;

FIG. 2 is a schematic flowchart of a prompting meth-
od for a cooker hood according to an embodiment
of the present invention; and

FIG. 3 is a principle block diagram of a prompting
apparatus for a cooker hood according to an embod-
iment of the present invention.

DETAILED DESCRIPTION

[0032] Intherelated art, thefilter cartridge of the cooker
hood is likely to have a large amount of greasy dirt ad-
hered thereto, but cannot be replaced in time.

[0033] Differentfrom the related art, the present inven-
tion provides a prompting method and apparatus for a
cooker hood, a device, a storage medium, and a cooker
hood. Embodiments of the present invention provide a
cooker hood including a filter cartridge. The embodi-
ments of the presentinvention provide a prompting meth-
od for a cooker hood, including: obtaining current moni-
toring data about the cooker hood; determining a current
cooking mode based on the current monitoring data; de-
termining a current greasy dirt adhesion amount of the
filter cartridge based on the current cooking mode; add-
ing the current greasy dirt adhesion amount and a his-
torical greasy dirt adhesion amount to obtain a current
accumulated greasy dirt adhesion amount; and trigger-
ing, when the current accumulated greasy dirt adhesion
amountis greater than or equal to an accumulated greasy
dirt adhesion amount threshold, prompt information
about replacing the filter cartridge.

[0034] Compared with the related art, the technical so-
lutions of the embodiments of the present invention have
beneficial effects. For example, current monitoring data
about a cooker hood can be obtained in a cooking proc-
ess, and a current cooking mode and a current greasy
dirt adhesion amount of a filter cartridge of the cooker
hood in a current cooking process are obtained based
on the current monitoring data. Further, a current accu-
mulated greasy dirt adhesion amount of the filter car-
tridge is obtained based on the current greasy dirt adhe-
sion amount of the filter cartridge, to further determine in
time, based on the current accumulated greasy dirt ad-
hesion amount of filter cartridge, whether the filter car-
tridge needs to be replaced.

[0035] Tomaketheobjectives, features, and beneficial
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effects of the present invention more comprehensible,
the specific implementations of the present invention are
described in detail with reference to the accompanying
drawings. It may be understood that specific implemen-
tations described below are only used to explain the
present invention, but not to limit the present invention.
In addition, for ease of description, the accompanying
drawings only show parts relevant to the present inven-
tion rather than the entire structure. In addition, descrip-
tions of the components, features, effects, and the like
in the related art can be omitted.

[0036] FIG. 1 is a schematic structural diagram of a
cooker hood according to an embodiment of the present
invention.

[0037] Referring to FIG. 1, a cooker hood 10 provided
in this embodiment of the present invention includes a
filter cartridge 11 and a sensor 12. In a specific imple-
mentation, the filter cartridge 11 is configured to filter
greasy dirt. The sensor 12 is configured to acquire mon-
itoring data of a cooking process related to the cooker
hood 10.

[0038] In some embodiments, the monitoring data ac-
quired by the sensor 12 may include a real-time value of
a fume concentration. Specifically, the fume concentra-
tion may include a VOC concentration. Correspondingly,
the sensor 12 may include a gas sensor, configured to
monitor a real-time value of the VOC concentration.
[0039] Insome embodiments, a VOC concentration of
an environment in which the cooker hood 10 is located
is relatively large. In this case, a fume concentration in a
cooking process cannot be truly reflected if only a gas
sensor is used to acquire a real-time value of the VOC
concentration. In this case, the sensor 12 may not only
include a gas sensor, but also include a PM2.5 sensor.
The PM2.5 sensor is configured to acquire a real-time
value of a concentration of greasy dirt particles with di-
ameters less than or equal to 2.5 um. In this way, a real-
time value of a real fume concentration related to a cook-
ing process can be reflected more accurately by combin-
ing the gas sensor and the PM2.5 sensor.

[0040] In some embodiments, the monitoring data ac-
quired by the sensor 12 may include at least one of a
real-time value of a humidity, a real-time value of a tem-
perature, or a real-time value of a cooking time. Corre-
spondingly, the sensor 12 may include at least one of a
humidity sensor, a temperature sensor, or a timer. The
humidity sensor is configured to monitor the real-time
value of the humidity. The temperature sensor is config-
ured to monitor the real-time value of the temperature.
The timer is configured to monitor the real-time value of
the cooking time.

[0041] FIG. 2 is a schematic flowchart of a prompting
method for a cooker hood according to an embodiment
of the present invention.

[0042] Referring to FIG. 2, a prompting method 20 for
a cooker hood provided in the embodiments of the
present invention may include the following steps:
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S21: Obtain current monitoring data about a cooker
hood 10.

S22: Determine a current cooking mode based on
the current monitoring data.

S23: Determine a current greasy dirt adhesion
amount of a filter cartridge 11 based on the current
cooking mode.

S24: Add the current greasy dirt adhesion amount
and a historical greasy dirt adhesion amount to ob-
tain a current accumulated greasy dirt adhesion
amount.

S25: Trigger, when the current accumulated greasy
dirt adhesion amount is greater than or equal to an
accumulated greasy dirtadhesion amountthreshold,
prompt information about replacing the filter car-
tridge 11.

[0043] Specifically, the cooker hood 10 may be turned
on in a cooking process, and a sensor 12 is started to
acquire current monitoring data related to a current cook-
ing process, to determine a current cooking mode based
on the current monitoring data.

[0044] In some embodiments, the cooking mode may
include a deep-frying mode, a pan-frying mode, a stir-
frying mode, a stewing mode, and a boiling mode.
[0045] In a specific implementation, the current moni-
toring data may include a real-time value of a current
fume concentration. In some embodiments, the current
fume concentration may include a current VOC concen-
tration.

[0046] In some embodiments, the current fume con-
centration may further include a current VOC concentra-
tion and a current concentration of greasy dirt particles
with diameters less than or equal to 2.5 pm.

[0047] Specifically, a real-time value of a current VOC
concentration may be acquired by using a gas sensor,
and a real-time value of a concentration of greasy dirt
particles with diameters less than or equal to 2.5 um may
be acquired by using a PM2.5 sensor.

[0048] In some embodiments, different degrees of
fume concentrations may be generated in different cook-
ing modes. Therefore, a current cooking mode may be
determined based on a real-time value of a fume con-
centration.

[0049] Generally, fume concentrations generated in
cooking processes in all the three modes, namely, a
deep-frying mode, a pan-frying mode, and a stir-frying
mode, are relatively close and are relatively large. More-
over, fume concentrations generated in cooking process-
es in both the two modes, namely, a stewing mode and
aboiling mode, are also relatively close and are relatively
small. Therefore, whether the current cooking mode in-
cludes a deep-frying mode, a pan-frying mode, or stir-
frying mode or includes a stewing mode or a boiling mode
may be determined based on a fume concentration
threshold.

[0050] In a specific implementation, the determining a
current cooking mode based on the current monitoring
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data in step S22 may include:

S221: Determine whether a real-time value of a current
fume concentration is greater than or equal to a first fume
concentration threshold; determine, when the real-time
value of the current fume concentration is greater than
or equal to the first fume concentration threshold, that
the current cooking mode includes a deep-frying mode,
a pan-frying mode, or a stir-frying mode; and determine,
when the real-time value of the current fume concentra-
tion is less than the first fume concentration threshold,
that the current cooking mode includes a stewing mode
or a boiling mode.

[0051] In some embodiments, the first fume concen-
tration threshold may be obtained based on an empirical
value. In some embodiments, the first fume concentration
threshold may also be obtained based on an experimen-
tal value.

[0052] Forexample, for any cooking mode in the deep-
frying mode, the pan-frying mode, the stir-frying mode,
the stewing mode, and the boiling mode, fume concen-
trations generated in a plurality of cooking processes per-
formed in a single cooking mode may be monitored re-
spectively, and a first fume concentration threshold suit-
able for distinguishing the deep-frying mode, the pan-
frying mode, or the stir-frying mode, and the stewing
mode or boiling mode can be obtained based on the fume
concentrations monitored a plurality of times.

[0053] In some embodiments, for the deep-frying
mode and the pan-frying mode, a fume concentration
generated in a cooking process is continuously relatively
large. Specifically, for the deep-frying mode and the pan-
fryingmode, a fume concentration generated in a cooking
process is continuously greater than or equal to a first
fume concentration threshold.

[0054] However, for the stir-frying mode, there is some
water in a later stage of a cooking process, (for example,
during stir-frying of greens, the greens may exude water
in a later stage as being stir-fried, or during stir-frying of
greens, a proper amount of water is added in a later
stage), and when there is water, a fume concentration
generated in the cooking process decreases. Specifical-
ly, for the stir-frying mode, a fume concentration gener-
ated in a cooking process is first continuously greater
than or equal to a first fume concentration threshold, and
then, is continuously less than the first fume concentra-
tion threshold.

[0055] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S222: Determine whether the real-time value of the cur-
rent fume concentration is continuously greater than or
equal to the first fume concentration threshold; deter-
mine, when the real-time value of the current fume con-
centration is continuously greater than or equal to the
first fume concentration threshold, that the current cook-
ing mode includes the deep-frying mode and the pan-
frying mode; and determine, when the real-time value of
the current fume concentration is continuously greater
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than or equal to the first fume concentration threshold
and then is continuously less than the first fume concen-
tration threshold, that the current cooking mode includes
the stir-frying mode.

[0056] In some embodiments, for the stir-frying mode,
a time during which the fume concentration generated in
a cooking process is continuously greater than or equal
to the first fume concentration threshold is relatively long,
and a time during which the fume concentration gener-
ated in the cooking process is continuously less than the
first fume concentration threshold is relatively short.
[0057] In some embodiments, the current monitoring
data may further include a real-time value of a current
humidity.

[0058] Specifically, the real-time value of the current
humidity may be acquired by using a humidity sensor.
[0059] In a specific implementation, the current cook-
ing mode may also be determined with reference to the
current fume concentration and the current humidity.
[0060] Insome embodiments, humidities generated in
cooking processes in all the three modes, namely, the
deep-frying mode, the pan-frying mode, and the stir-fry-
ing mode, are relatively small. Moreover, humidities gen-
erated in cooking processes in both the two modes,
namely, the stewing mode and the boiling mode, are rel-
atively large. Therefore, whether the current cooking
mode includes a deep-frying mode, a pan-frying mode,
or stir-frying mode or includes a stewing mode or a boiling
mode may be determined with reference to a humidity
threshold.

[0061] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S$223: Determine whether the real-time value of the cur-
rent fume concentration is greater than or equal to a first
fume concentration threshold, and determine whether a
real-time value of a current humidity is less than or equal
to a humidity threshold; determine, when the real-time
value of the current fume concentration is greater than
or equal to the first fume concentration threshold, and
the real-time value of the current humidity is less than or
equal to the humidity threshold, that the current cooking
mode includes the deep-frying mode, the pan-frying
mode, or the stir-frying mode; and determine, when the
real-time value of the current fume concentration is less
than the first fume concentration threshold, and the real-
time value of the current humidity is greater than the hu-
midity threshold, that the current cooking mode includes
the stewing mode or the boiling mode.

[0062] In some embodiments, for the deep-frying
mode and the pan-frying mode, a humidity generated in
a cooking process is continuously relatively large. Spe-
cifically, for the deep-frying mode and the pan-frying
mode, a humidity generated in a cooking process is con-
tinuously less than or equal to a humidity threshold.
[0063] However, for the stir-frying mode, there is some
water in a later stage of a cooking process, (for example,
during stir-frying of greens, the greens may exude water
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in a later stage as being stir-fried, or during stir-frying of
greens, a proper amount of water is added in a later
stage), and when there is water, a humidity increases.
Specifically, for the stir-frying mode, a humidity generat-
ed in a cooking process is first continuously less than or
equal to a humidity threshold, and then, is continuously
greater than the humidity threshold.

[0064] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S224: Determine whether the real-time value of the cur-
rent humidity is continuously less than or equal to the
humidity threshold; determine, when the real-time value
of the current humidity is continuously less than or equal
to the humidity threshold, that the current cooking mode
includes the deep-frying mode or the pan-frying mode;
and determining, when the real-time value of the current
humidity is continuously less than or equal to the humidity
threshold and then is continuously greater than the hu-
midity threshold, that the current cooking mode includes
the stir-frying mode.

[0065] In some embodiments, for the stir-frying mode,
a time during which the humidity generated in a cooking
process is continuously less than or equal to the humidity
threshold is relatively long, and a time during which the
humidity generated in a cooking process is continuously
greater than the humidity threshold is relatively short.
[0066] In some embodiments, the current monitoring
data may further include a real-time value of a current
temperature. Specifically, the real-time value of the cur-
rent temperature may be acquired by using a tempera-
ture sensor.

[0067] In a specific implementation, the current cook-
ing mode may also be determined with reference to the
current fume concentration and the current temperature.
[0068] Insomeembodiments,temperaturesincooking
processes in all the three modes, namely, the deep-frying
mode, the pan-frying mode, and the stir-frying mode, are
relatively high. Moreover, temperatures in cooking proc-
esses in both the two modes, namely, the stewing mode
and the boiling mode, are relatively low. Therefore,
whether the current cooking mode includes a deep-frying
mode, a pan-frying mode, or stir-frying mode or includes
a stewing mode or a boiling mode may be determined
with reference to a temperature threshold.

[0069] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S225: Determine whether the real-time value of the cur-
rent fume concentration is greater than or equal to a first
fume concentration threshold, and determine whether a
real-time value of a current temperature is greater than
or equal to a temperature threshold; determine, when the
real-time value of the current fume concentration is great-
er than or equal to the first fume concentration threshold,
and the real-time value of the current temperature is
greater than or equal to the temperature threshold, that
the current cooking mode includes the deep-frying mode,
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the pan-frying mode, or the stir-frying mode; and deter-
mine, when the real-time value of the current fume con-
centration is less than the first fume concentration thresh-
old, and the real-time value of the current temperature is
less than the temperature threshold, that the current
cooking mode includes the stewing mode or the boiling
mode.

[0070] In some embodiments, for the deep-frying
mode and the pan-frying mode, a temperature in a cook-
ing process is continuously relatively high. Specifically,
for the deep-frying mode and the pan-frying mode, a tem-
perature in a cooking process is continuously greater
than or equal to a temperature threshold.

[0071] However, for the stir-frying mode, there is some
water in a later stage of a cooking process, (for example,
during stir-frying of greens, the greens may exude water
in a later stage as being stir-fried, or during stir-frying of
greens, a proper amount of water is added in a later
stage), and when there is water, a temperature decreas-
es. Specifically, for the stir-frying mode, a temperature
in a cooking process is first continuously greater than or
equal to a temperature threshold, and then, is continu-
ously less than the temperature threshold.

[0072] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S$226: Determine whether the real-time value of the cur-
rent temperature is continuously greater than or equal to
the temperature threshold; determine, when the real-time
value of the current temperature is continuously greater
than or equal to the temperature threshold, that the cur-
rent cooking mode includes the deep-frying mode or the
pan-frying mode; and determining, when the real-time
value of the current temperature is continuously greater
than or equal to the temperature threshold and then is
continuously less than the temperature threshold, that
the current cooking mode includes the stir-frying mode.
[0073] In some embodiments, for the stir-frying mode,
atime during which the temperature in a cooking process
is continuously greater than or equal to the temperature
threshold is relatively long, and a time during which the
temperature in a cooking process is continuously less
than the temperature threshold is relatively short.
[0074] In some embodiments, the current monitoring
data may further include a real-time value of a current
cooking time. Specifically, the real-time value of the cur-
rent cooking time may be acquired by using a timer.
[0075] In a specific implementation, the current cook-
ing mode may also be determined with reference to the
current fume concentration and the current cooking time.
[0076] In some embodiments, cooking times of cook-
ing processes in all the three modes, namely, the deep-
frying mode, the pan-frying mode, and the stir-frying
mode, are relatively short. Moreover, cooking times of
cooking processes in both the two modes, namely, the
stewing mode and the boiling mode, are relatively long.
Therefore, whether the current cooking mode includes a
deep-frying mode, a pan-frying mode, or stir-frying mode
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or includes a stewing mode or a boiling mode may be
determined with reference to a cooking time threshold.
[0077] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S227: Determine whether the real-time value of the cur-
rent fume concentration is greater than or equal to a first
fume concentration threshold, and determine whether a
real-time value of a current cooking time is less than or
equal to a time threshold; determine, when the real-time
value of the current fume concentration is greater than
or equal to the first fume concentration threshold, and
the real-time value of the current cooking time is less
than or equal to the time threshold, that the current cook-
ing mode includes the deep-frying mode, the pan-frying
mode, or the stir-frying mode; and determine, when the
real-time value of the current fume concentration is less
than the first fume concentration threshold, and the real-
time value of the current cooking time is greater than the
time threshold, that the current cooking mode includes
the stewing mode or the boiling mode.

[0078] In some embodiments, a fume concentration
generated in a cooking process in the deep-frying mode
is greater than a fume concentration generated in a cook-
ing process in the pan-frying mode. Therefore, whether
the current cooking mode includes a deep-frying mode
or a pan-frying mode may also be determined with ref-
erence to another fume concentration threshold.

[0079] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S228: Determine whether the real-time value of the cur-
rent fume concentration is greater than or equal to the
firstfume concentration threshold and less than a second
fume concentration threshold; determine, when the real-
time value of the current fume concentration is greater
than or equal to the first fume concentration threshold
and less than the second fume concentration threshold,
that the current cooking mode includes the pan-frying
mode; and determine, when the real-time value of the
current fume concentration is greater than or equal to the
second fume concentration threshold, that the current
cooking mode includes the deep-frying mode.

[0080] In some embodiments, the second fume con-
centration threshold may be obtained based on an em-
pirical value. In some embodiments, the second fume
concentration threshold may also be obtained based on
an experimental value.

[0081] Forexample, for any cooking mode in the deep-
frying mode and the pan-frying mode, fume concentra-
tions generated in a plurality of cooking processes per-
formed in a single cooking mode may be monitored re-
spectively, and a second fume concentration threshold
suitable for distinguishing the deep-frying mode and the
pan-frying mode can be obtained based on the fume con-
centrations monitored a plurality of times.

[0082] In some embodiments, for the boiling mode, a
fume concentration generated in a cooking process is
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continuously relatively small. Specifically, for the boiling
mode, afume concentration generated in a cooking proc-
ess is continuously less than a first fume concentration
threshold.

[0083] However, forthe stewing mode, stir-frying is first
performed in an early stage of a cooking process, and
stewing is performed after the stir-frying. Therefore, for
the stewing mode, a fume concentration generated in an
early stage of a cooking process is relatively large, and
a fume concentration generated in a later stage of the
cooking process is relatively small. Specifically, for the
stewing mode, afume concentration generated in a cook-
ing process is first continuously greater than or equal to
a first fume concentration threshold, and then, is contin-
uously less than the first fume concentration threshold.
[0084] In a specific implementation, the determining a
current cooking mode based on the current monitoring
data in step S22 may further include:

S$229: Determine whether the real-time value of the cur-
rent fume concentration is continuously less than the first
fume concentration threshold; determine, when the real-
time value of the current fume concentration is continu-
ously less than the first fume concentration threshold,
that the current cooking mode includes the boiling mode;
and determine, when the real-time value of the current
fume concentration is continuously greater than or equal
to the first fume concentration threshold and then is con-
tinuously less than the first fume concentration threshold,
that the current cooking mode includes the stewing
mode.

[0085] Insome embodiments, for the stewing mode, a
time during which the fume concentration generated in
a cooking process is continuously greater than or equal
to the first fume concentration threshold is relatively
short, and a time during which the fume concentration
generated in the cooking process is continuously less
than the first fume concentration threshold is relatively
long.

[0086] After the current cooking mode is determined
based on the current monitoring data, a current greasy
dirt adhesion amount of the filter cartridge 11 in the cook-
erhood 10 can be determined based on the current cook-
ing mode.

[0087] In a specific implementation, the current moni-
toring data includes a real-time value of a current cooking
time.

[0088] The determining a current greasy dirt adhesion
amount of a filter cartridge 11 based on the current cook-
ing mode in step S23 may include the following steps:

S231: Obtain reference greasy dirt adhesion
amounts corresponding to different cooking modes
in a unit cooking time.

S232: Determine, based on the reference greasy dirt
adhesion amounts, a greasy dirt adhesion amount
corresponding to the current cooking mode within
the real-time value of the current cooking time, and
use the greasy dirt adhesion amount as the current
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greasy dirt adhesion amount.

[0089] In some embodiments, for any cooking mode
in the deep-frying mode, the pan-frying mode, the stir-
frying mode, the stewing mode, and the boiling mode,
greasy dirtadhesion amounts generated in a unit cooking
time in a plurality of cooking processes performed in a
single cooking mode may be monitored respectively, and
reference greasy dirt adhesion amounts corresponding
to different cooking modes in a unit cooking time are ob-
tained based on the greasy dirt adhesion amounts that
are generated in a unit cooking time and that are moni-
tored a plurality of times.

[0090] The current greasy dirt adhesion amount can
be obtained based on the reference greasy dirt adhesion
amounts corresponding to the different cooking modes
in the unit cooking time and the real-time value of the
current cooking time in the current cooking mode.
[0091] Specifically, the current greasy dirt adhesion
amount can be obtained by multiplying the reference
greasy dirtadhesion amount corresponding to the current
cooking mode in the unit cooking time by the real-time
value of the current cooking time.

[0092] Generally, the greasy dirt attached to the filter
cartridge 11 of the cooker hood 10 is accumulated as a
quantity of times of cooking increases. Therefore, after
the end of the current cooking, the amount of the greasy
dirt (that is, the current greasy dirt adhesion amount) at-
tached to the filter cartridge 11 in the current cooking
process can be added to a historical greasy dirt adhesion
amount.

[0093] Specifically, step S24 may be performed to add
the current greasy dirt adhesion amount and a historical
greasy dirt adhesion amount to obtain a current accumu-
lated greasy dirt adhesion amount. The historical greasy
dirt adhesion amount is a greasy dirt adhesion amount
accumulated by the filter cartridge 11 of the cooker hood
10 used in the current cooking mode in previous cooking
processes.

[0094] In a specificimplementation, the greasy dirt ad-
hesion amount of the filter cartridge 11 can be accumu-
lated each time a cooking process is completed, to obtain
the historical greasy dirt adhesion amount of the filter
cartridge 11.

[0095] Generally, after a plurality of times of cooking,
the filter cartridge 11 cannot effectively discharge fume
due to a large amount of greasy dirt attached thereto,
and consequently, affects a use effect and needs to be
replaced in time.

[0096] In a specific implementation, whether the filter
cartridge 11 needs to be replaced may be determined
with reference to an accumulated greasy dirt adhesion
amount threshold.

[0097] Insome embodiments, an accumulated greasy
dirt adhesion amount threshold of the filter cartridge 11
may be obtained based on an empirical value.

[0098] Insome embodiments, an accumulated greasy
dirt adhesion amount threshold of the filter cartridge 11
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may be obtained based on an experimental value. For
example, for the same filter cartridge 11, discharge
amounts of fume thereof can be respectively acquired in
all cooking processes. When a corresponding discharge
amount is significantly reduced or does not meet a rele-
vant discharge standard, an accumulated greasy dirt ad-
hesion amount of the filter cartridge 11 is obtained, and
the accumulated greasy dirt adhesion amount is used as
an accumulated greasy dirt adhesion amount threshold
of the filter cartridge 11.

[0099] In a specific implementation, whether the filter
cartridge 11 needs to be replaced may be determined
based on the accumulated greasy dirt adhesion amount
threshold of the filter cartridge 11.

[0100] In a specific implementation, the triggering,
when the current accumulated greasy dirt adhesion
amountis greater than or equal to an accumulated greasy
dirt adhesion amount threshold, prompt information
about replacing the filter cartridge 11 in step S25 may
include:

S251: Determine whether a current accumulated greasy
dirt adhesion amount is greater than or equal to an ac-
cumulated greasy dirt adhesion amount threshold, and
trigger, when the current accumulated greasy dirt adhe-
sion amount is greater than or equal to the accumulated
greasy dirt adhesion amount threshold, prompt informa-
tion about replacing the filter cartridge 11.

[0101] In some embodiments, the prompt information
may include voice prompt information or light prompt in-
formation.

[0102] In the foregoing technical solution provided in
the embodiments of the present invention, whether the
filter cartridge 11 needs to be replaced can be determined
based on the current accumulated greasy dirt adhesion
amount at any time in a cooking process, to timely obtain
a prompt information indicating that the filter cartridge 11
needs to be replaced, to help replace the filter cartridge
11 in time.

[0103] Insome embodiments, the cooker hood 10 pro-
vided in the embodiments of the present invention may
control units, to perform the prompting method 20 for a
cooker hood 10 provided in the embodiments of the
present invention.

[0104] The embodiments of the present invention fur-
ther provide a prompting apparatus for a cooker hood.
[0105] FIG. 3 is a principle block diagram of a prompt-
ing apparatus for a cooker hood according to an embod-
iment of the present invention.

[0106] Referring to FIG. 3, a prompting apparatus 30
for a cooker hood provided in the embodiments of the
present invention may include an obtaining module 31
and a processing module 32 connected to the obtaining
module 31.

[0107] Specifically, the obtaining module 31 is config-
ured to obtain current monitoring data about the cooker
hood 10. The processing module 32 is configured to de-
termine a current cooking mode based on the current
monitoring data; determine a current greasy dirt adhesion
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amount of a filter cartridge 11 based on the current cook-
ing mode; add the current greasy dirt adhesion amount
and a historical greasy dirt adhesion amount to obtain a
current accumulated greasy dirt adhesion amount; and
trigger, when the current accumulated greasy dirt adhe-
sion amount is greater than or equal to an accumulated
greasy dirt adhesion amount threshold, prompt informa-
tion about replacing the filter cartridge 11.

[0108] The prompting apparatus 30 for a cooker hood
10 provided in the embodiments of the present invention
may be implemented based on the prompting method 20
for a cooker hood 10 provided in the embodiments of the
presentinvention. For more details in an implementation
process of the prompting apparatus 30, reference may
be made to descriptions about the prompting method 20
in the embodiments of the present invention, and details
are not described herein again.

[0109] The embodiments of the present invention fur-
ther provide an electronic device.

[0110] Specifically, the electronic device may include
a processor and a memory. The memory stores a com-
puter program executable on the processor. The com-
puter program, when executed by the processor, imple-
ments the prompting method 20 for a cooker hood 10
provided in the embodiments of the present invention.
[0111] The embodiments of the present invention fur-
ther provide a storage medium.

[0112] Specifically, the storage medium stores a com-
puter program. The computer program, when executed,
implements the prompting method 20 for a cooker hood
10 provided in the embodiments of the present invention.
[0113] In some embodiments, the storage medium
may include a computer-readable storage medium. For
example, the storage medium may include a ROM, a
RAM, a magnetic disk, an optical disc, or the like.
[0114] Although specific implementations are de-
scribed above, the implementations are not intended to
limit the scope disclosed in the present invention, even
if only a single implementation is described relative to a
specific feature. The feature examples provided in the
present invention are intended to be illustrative rather
than limiting, unless different expressions are made. Dur-
ing specific implementation, according to an actual re-
quirement, in a technically feasible case, the technical
features of one or more dependent claims may be com-
bined with the technical features of the independent
claims, and the technical features from the corresponding
independent claims may be combined in any appropriate
way instead of using just specific combinations listed in
the claims.

[0115] Although the present invention is disclosed
above, the present invention is not limited thereto. Any
person skilled in the art can make various changes and
modifications without departing from the spirit and the
scope of the present invention. Therefore, the protection
scope of the present invention should be subject to the
scope defined by the claims.
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Claims

1. A prompting method (20) for a cooker hood (10), the
cooker hood (10) comprising a filter cartridge (11),
characterized by comprising:

obtaining current monitoring data about the
cooker hood (10);

determining a current cooking mode based on
the current monitoring data;

determining a current greasy dirt adhesion
amount of the filter cartridge (11) based on the
current cooking mode;

adding the current greasy dirt adhesion amount
and a historical greasy dirt adhesion amount to
obtain a current accumulated greasy dirt adhe-
sion amount; and

triggering, when the current accumulated
greasy dirt adhesion amount is greater than or
equal to an accumulated greasy dirt adhesion
amount threshold, prompt information about re-
placing the filter cartridge (11).

2. The prompting method (20) according to claim 1,
characterized in that the current monitoring data
comprises a real-time value of a current fume con-
centration; the cooking mode comprises a deep-fry-
ing mode, a pan-frying mode, a stir-frying mode, a
stewing mode, and a boiling mode; and the deter-
mining a current cooking mode based on the current
monitoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is greater than or equal
to a first fume concentration threshold, that the
current cooking mode comprises the deep-fry-
ing mode, the pan-frying mode, or the stir-frying
mode; and

determining, when the real-time value of the cur-
rent fume concentration is less than the first
fume concentration threshold, that the current
cooking mode comprises the stewing mode or
the boiling mode.

3. The prompting method (20) according to claim 2,
characterized in that the current monitoring data
comprises a real-time value of a current humidity;
and the determining a current cooking mode based
on the current monitoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is greater than or equal
to the first fume concentration threshold, and the
real-time value of the current humidity is less
than or equal to a humidity threshold, that the
current cooking mode comprises the deep-fry-
ing mode, the pan-frying mode, or the stir-frying
mode; and
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determining, when the real-time value of the cur-
rent fume concentration is less than the first
fume concentration threshold, and the real-time
value of the current humidity is greater than the
humidity threshold, that the current cooking
mode comprises the stewing mode or the boiling
mode.

The prompting method (20) according to claim 3,
characterized in that the determining a current
cooking mode based on the current monitoring data
comprises:

determining, when the real-time value of the cur-
rent humidity is continuously less than or equal
to the humidity threshold, that the current cook-
ing mode comprises the deep-frying mode or
the pan-frying mode; and

determining, when the real-time value of the cur-
rent humidity is continuously less than or equal
to the humidity threshold and then is continu-
ously greater than the humidity threshold, that
the current cooking mode comprises the stir-fry-
ing mode.

The prompting method (20) according to claim 2,
characterized in that the current monitoring data
comprises areal-time value of a currenttemperature;
and the determining a current cooking mode based
on the current monitoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is greater than or equal
to the first fume concentration threshold, and the
real-time value of the current temperature is
greaterthan or equalto a temperature threshold,
that the current cooking mode comprises the
deep-frying mode, the pan-frying mode, or the
stir-frying mode; and

determining, when the real-time value of the cur-
rent fume concentration is less than the first
fume concentration threshold, and the real-time
value of the current temperature is less than the
temperature threshold, that the current cooking
mode comprises the stewing mode or the boiling
mode.

The prompting method (20) according to claim 5,
characterized in that the determining a current
cooking mode based on the current monitoring data
comprises:

determining, when the real-time value of the cur-
rent temperature is continuously greater than or
equal to the temperature threshold, that the cur-
rent cooking mode comprises the deep-frying
mode or the pan-frying mode; and

determining, when the real-time value of the cur-
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rent temperature is continuously greater than or
equal to the temperature threshold and then is
continuously less than the temperature thresh-
old, that the current cooking mode comprises
the stir-frying mode.

The prompting method (20) according to claim 2,
characterized in that the current monitoring data
comprises a real-time value of a current cooking
time; and the determining a current cooking mode
based on the current monitoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is greater than or equal
to the first fume concentration threshold, and the
real-time value of the current cooking time is less
than or equal to a time threshold, that the current
cooking mode comprises the deep-frying mode,
the pan-frying mode, or the stir-frying mode; and
determining, when the real-time value of the cur-
rent fume concentration is less than the first
fume concentration threshold, and the real-time
value of the current cooking time is greater than
the time threshold, that the current cooking
mode comprises the stewing mode or the boiling
mode.

The prompting method (20) according to any one of
claims 2 to 7, characterized in that the determining
a current cooking mode based on the current mon-
itoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is continuously greater
than or equal to the first fume concentration
threshold, that the current cooking mode com-
prises the deep-frying mode or the pan-frying
mode; and

determining, when the real-time value of the cur-
rent fume concentration is continuously greater
than or equal to the first fume concentration
threshold and then is continuously less than the
first fume concentration threshold, that the cur-
rent cooking mode comprises the stir-frying
mode.

The prompting method (20) according to claim 8,
characterized in that the determining a current
cooking mode based on the current monitoring data
comprises:

determining, when the real-time value of the cur-
rent fume concentration is greater than or equal
to the first fume concentration threshold and is
less than a second fume concentration thresh-
old, that the current cooking mode comprises
the pan-frying mode; and

determining, when the real-time value of the cur-



10.

1.

12.

13.

21

rent fume concentration is greater than or equal
to the second fume concentration threshold, that
the current cooking mode comprises the deep-
frying mode.

The prompting method (20) according to any one of
claims 2 to 7, characterized in that the determining
a current cooking mode based on the current mon-
itoring data comprises:

determining, when the real-time value of the cur-
rent fume concentration is continuously less
than the first fume concentration threshold, that
the current cooking mode comprises the boiling
mode; and

determining, when the real-time value of the cur-
rent fume concentration is continuously greater
than or equal to the first fume concentration
threshold and then is continuously less than the
first fume concentration threshold, that the cur-
rent cooking mode comprises the stewing mode.

The prompting method (20) according to claim 1,
characterized in that the current monitoring data
comprises a real-time value of a current cooking
time; and the determining a current greasy dirt ad-
hesion amount of the filter cartridge (11) based on
the current cooking mode comprises:

obtaining reference greasy dirt adhesion
amounts corresponding to different cooking
modes in a unit cooking time; and

determining, based on the reference greasy dirt
adhesion amounts, a greasy dirt adhesion
amount corresponding to the current cooking
mode within the real-time value of the current
cooking time, and using the greasy dirtadhesion
amount as the current greasy dirt adhesion
amount.

The prompting method (20) according to claim 1,
characterized in that the current fume concentra-
tion comprises a current volatile organic compound
(VOC) concentration.

A prompting apparatus (30) for a cooker hood (10),
the cooker hood (10) comprising a filter cartridge
(11), characterized by comprising:

an obtaining module, configured to obtain cur-
rent monitoring data about the cooker hood (10);
and

a processing module, configured to determine
a current cooking mode based on the current
monitoring data; determine a current greasy dirt
adhesion amount of the filter cartridge (11)
based on the current cooking mode; add the cur-
rentgreasy dirtadhesion amountand a historical
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greasy dirt adhesion amount to obtain a current
accumulated greasy dirt adhesion amount; and
trigger, when the current accumulated greasy
dirt adhesion amount is greater than or equal to
an accumulated greasy dirt adhesion amount
threshold, prompt information about replacing
the filter cartridge (11).

. A storage medium, storing a computer program,
characterized in that the computer program, when
executed, implements the steps of the prompting
method (20) according to any one of claims 1 to 12.

An electronic device, characterized by comprising:

a processor; and

a memory, storing a computer program execut-
able on the processor, wherein

the computer program, when executed by the
processor, implements the prompting method
(20) according to any one of claims 1 to 12.

A cooker hood (10), comprising a filter cartridge (11),
characterized by comprising a control unit, adapted
to implement the prompting method (20) according
to any one of claims 1 to 12.

The cooker hood (10) according to claim 16, char-
acterized in that the current monitoring data com-
prises a real-time value of a current fume concen-
tration, and the current fume concentration compris-
es a current volatile organic compound (VOC) con-
centration; and the cooker hood (10) comprises a
gas sensor for monitoring a real-time value of the
current VOC concentration.

The cooker hood (10) according to claim 16 or 17,
characterized in that the current monitoring data
comprises at least one of a real-time value of a cur-
rent humidity, a real-time value of a current temper-
ature, or a real-time value of a current cooking time;
the cooker hood (10) comprises at least one of a
humidity sensor, a temperature sensor, and a timer;
the humidity sensor is configured to monitor the real-
time value of the current humidity; the temperature
sensor is configured to monitor the real-time value
of the current temperature; and the timer is config-
ured to monitor the real-time value of the current
cooking time.
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