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SUPERINTENDENCIA DE INDUSTRIA Y COMERCIO

RAD: 14­95048­  ­7
DEP: 2020  DIRECCION DE NUEVAS CREACIONES 
TRA: 2  PATENTES DE INVENCION 
ACT: 519   TRASLADOINFORME                   

FECHA:  2015­06­25 12:16:58
EVE:  1  REGISTRO/DEPOSITO/CONCESION/DEPOSITO 
FOLIOS:   7

Como resultado del  examen de fondo realizado, con fundamento en el Artículo 45 de la 
Decisión 486 de la Comisión de la Comunidad Andina, se comunica:

1. Documentos estudiados  

    
Descripción: Rad. N° 14-095048-00000-0000 05/mayo/2014
Reivindicaciones: Rad. N° 14-095048-00000-0000 05/mayo/2014
Dibujos: Rad. N° 14-095048-00000-0000 05/mayo/2014
Oposición: Rad. N° 14-095048-00004-0000 Landers y CIA. S.A.S. 

24/octubre/2014
Prioridad: FR 1354151 06/mayo/2013

    
                                      
2. Análisis de la Prioridad

Se acepta la reivindicación de  prioridad porque ésta solicitud fue presentada dentro del 
plazo establecido (Art. 9 D 486) y su contenido técnico corresponde con el de la prioridad 
reivindicada.
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3. Objeto de la invención

De acuerdo con lo establecido en el numeral 1.2.2.2 del Capítulo Primero del Título X de la 
Circular Única para efectos del examen de patentabilidad, se tendrá en cuenta la tasa 
pagada por el solicitante al momento de comenzar el examen para las reivindicaciones 
adicionales; esto es que cuando la solicitud contenga más de diez (10) reivindicaciones y 
no se haya pagado la tasa complementaria, sólo se estudiarán las cubiertas por la tasa 
pagada. Por lo tanto, se estudiaran las reivindicaciones 1 a 12.

Título  de  la  solicitud:  “Empaque  de  olla  a  presión  con  abertura  a  través  del  mismo” 
(modificado Fl. 1).

El problema planteado en esta solicitud, consiste en un empaque para olla a presión que 
asegure la hermeticidad de la olla, así como también permita una comunicación entre el 
interior y el exterior de la cámara de cocción.

Para  resolver  este  problema  técnico,  la  solicitud  en  estudio  propone  un  empaque  de 
sellado para olla a presión que incluye un talón y un primer  labio,  en el  cual  labio se 
disponen unas aberturas. 

El  objeto  de  la  presente  solicitud  se  relaciona  con  la  Clasificación  Internacional  de 
Patentes (CIP): A 47 J 27/08, 27/092.

4. De la solicitud de patente 

Reivindicaciones (Art 30 D 486, Art 22 PCT)

Las reivindicaciones no son claras porque:

 La reivindicación 1 comprende la expresión:  “…dicho aparato comprende una olla (2)  
que termina en su parte superior con un reborde (4) de olla (2), así como una tapa (5)  
destinada a adicionarse sobre dicha olla (2) para definir una cámara de cocción…”, que 
se refiere a la olla a presión, la cual es un objeto diferente al empaque como tal. De 
acuerdo  con  lo  expuesto  en  la  reivindicación,  puede  inferirse  que  el  objeto  de  la 
solicitud es el empaque y no elementos ajenos a este. Cabe aclarar, que el hecho de 
que la olla contenga el empaque, no supone que dicha olla deje de ser un objeto ajeno 
al  mismo.  Se  sugiere  al  solicitante  eliminar  las  expresiones  referentes  a  la  olla  a 
presión contenidas en las reivindicaciones. 

 La  reivindicación  7  y  las  expresiones:  “…dicho  empaque  está  diseñado  para  ser 
interpuesto entre la tapa (5) y el reborde (4) de la olla (2) para asegurar la hermeticidad  
de dicha cámara de cocción…”, “…destinado a descansar sobre el reborde (4) de la  
olla (2)…”,  “…de modo que dicho primer  labio (22)  puede,  por  un lado,  descansar  
sobre el reborde (4) … mientras que el borde (24) descansa sobre el reborde (4) de la 
olla (2).” (reivindicación 1),  “…y es destinado para entrar en descanso contra la tapa 
(5).” (reivindicación 9); describen funciones, efectos, ventajas o resultados a alcanzar, 
los cuales no son aspectos susceptibles de patente. Para mayor claridad, el producto 
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reclamado se debe definir técnicamente mediante sus características estructurales. Se 
sugiere al solicitante eliminar la reivindicación y las expresiones citadas. 

Por  su parte,  la  reivindicación  12  no  puede considerarse  un  método  toda  vez  que 
describe el  resultado que se alcanza cuando la presión dentro  de la olla supera el 
umbral predeterminado. Como se describió anteriormente, los resultados a alcanzar no 
son aspectos patentables. En consecuencia, la reivindicación 12 no puede ser objeto 
de estudio. 

 La  expresiones: “por  lo  menos” (reivindicación  1),  “pluralidad” (reivindicación  2), 
“sustancialmente” (reivindicación 4),  precediendo  una característica  no  es limitativo, 
porque hace opcional a la característica y no limita el alcance de la reivindicación. Se 
sugiere al solicitante eliminar la expresión citada. 

 La dependencia entre la reivindicación 11 y las reivindicación 1 a 10 no es clara, toda 
vez que se entiende que en la reivindicación 11 se quiere reclamar  el  conjunto de 
empaque y olla, en contraste con lo reclamado en las reivindicaciones anteriores donde 
se quiere  reclamar  el  empaque solamente.  En este  caso se sugiere  reemplazar  la 
expresión  “de  acuerdo  con  cualquiera  de  las  reivindicaciones  1  a  10.”,  por  las 
características constructivas del empaque. 

5.  Análisis de la Oposición

Argumentaciones de Landers & CIA. S.A.S.

En resumen, la sociedad Landers & CIA. S.A.S., en su calidad de opositora, solicita: “Que 
se declare la falta de nivel inventivo del objeto reivindicado en la solicitud de Patente de  
Invención que obra en el Expediente No. 14-095.048 y que se refiere a un ‘EMPAQUE DE 
OLLA A PRESION CON ABERTURA A TRAVÉS DEL MISMO’, con fundamento en la 
existencia de los siguientes documentos del arte previo:  US 2013/0042765 A1 (D1) ->  
‘Pressure cooker gasket having a flexible skirt provided with notches’ y ES 2 396 038 (D2)  
-> ‘Recipiente a presión’, los cuales divulgan empaques de sellado implementados entre la 
tapa u el reborde de las ollas a presión con características técnicas similares al dispositivo 
mencionado en la solicitud de patente de invención colombiana CO 14-095.048” –negrilla 
original del texto-.

En  cuanto  a  las  similitudes  de  los  documentos  antecedentes respecto  a  la  solicitud 
actualmente estudiada, señala que: 

El documento US 2013/0042765 divulga un empaque de sellado (10) que incluye un labio 
flexible (12) con al menos una ventana de escape (20), así como también, una tapa de olla 
y  un reborde  de olla  en el  que el  empaque de sellamiento  se instala,  además de un 
segundo  labio  más  corto  y  robusto  que  completa  y  mejora  la  capacidad  del  cierre 
hermético. 

Por su parte,  el  documento ES 2396038 divulga un anillo obturador  circunferencial  (7) 
incrustado entre la zona del borde circular de la tapa (2) y el borde circular del recipiente 
(1),  donde  se  encuentran  aperturas  o  bolsillos  de  alivio  de  presión  (12).  Asimismo, 
comprende una porción trasera (14) o talón que sirve para posicionar y ajustar el anillo (7) 
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o empaque en su sitio y dos labios (9 y 10) que se apoyan firmemente en los bordes de la 
tapa y el recipiente. 

Finalmente, concluye que por todo lo anterior, la solitud colombiana 14-095.048 no cumple 
con los requisitos de patentabilidad exigidos en los Artículos 14, 16 y 18 de la Decisión 486 
de 2000. 

Respuestas del Solicitante 

Como  respuesta  a  los  argumentos  de  la  sociedad  opositora,  la  solicitante  afirma  que 
ninguno de los documentos del arte previo, en particular ninguno de D1 o D2, divulga la 
combinación  de  características  reivindicadas,  ni  tampoco  el  estado  del  arte  contiene 
ninguna indicación que pueda llevar a la invención reclamada. 

En  cuanto  al  documento  D1,  la  solicitante  manifiesta  que:  “…es  importante  tener  en 
cuenta el hecho que las aberturas (25) que se encuentran dispuestas en el labio (22) de la  
presente invención, no solo son diferentes de las ventanas de escape (20) del labio (12)  
del empaque definido en D1 por su forma y su tamaño, sino también por su disposición y  
finalmente,  los más importante es la función que cumplen (…).  De forma contraria,  el  
empaque definido en el documento D1, aunque presenta una serie de ventanas (20) que  
corresponden  a  unas  muescas  en  el  labio  (12),  dichas  ventanas  (20)  se  ubican  
específicamente en la parte inferior del labio, es decir,  no en la región central  y por lo 
tanto, quedan en contacto directo con la superficie superior de la olla donde se instala el  
empaque (…). D1 de hecho divulga un empaque con una abertura la cual es una muesca 
radial a través de un labio que permanece a tope contra el reborde de la olla en caso de  
sobrepresión” -subrayado original del texto-. 

Ahora bien, en lo referente al documento D2, la solicitante señala que: “…el dispositivo de 
D2 es completamente diferente, toda vez que no menciona en ningún momento el uso de 
una serie  de aberturas,  sino que simplemente indica que el  empaque puede contener  
unos  bolsillos  de  alivio  de  presión  (12),  los  cuales  considera  la  opositora  de  forma 
completamente errónea, como similares o equivalentes a las aberturas (25) de la presente  
invención.”

En conclusión, la solicitante considera que la combinación de los documentos D1 y D2 no 
puede y principalmente no llevaría a la invención reivindicada.

Respuesta del Examinador Técnico

Revisados los argumentos de las partes, y al comparar los documentos US 2013/0042765 
A1 (D1) y ES 2 396 038 (D2) con las características reclamadas en la reivindicación 1, se 
concluye que, tal y como lo expresa la solicitante, el documento ES 2 396 038 enseña 
unos bolsillos de alivio de presión (12),  pero no presenta unas aberturas dispuestas a 
través de la superficie de soporte pero remotas del borde terminal, permitiendo un borde 
terminal continuo. En el caso del documento antecedente, los bolsillos de alivio de presión 
se disponen en el borde del empaque interrumpiendo la continuidad de dicho borde. 

En lo que tiene relación con el documento US 2013/0042765, contrario a lo afirmado por la 
solicitante, el documento citado si puede afectar la novedad de la presente invención, toda 
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vez que divulga que es posible considerar ventanas (20) formadas por perforaciones que 
pasan a través del cuerpo del labio, desde la cara superior  hasta la cara inferior  (18), 
dichas perforaciones presentando una forma que es escogida con libertad y pueden tener 
un contorno cerrado (Párrs. [0065] y [0066]).

En conclusión, el documento  US 2013/0042765 presentados en la oposición desvirtúa la 
novedad del objeto de esta solicitud; por lo cual se considerarán dentro del examen de 
patentabilidad.

6.  Determinación del Estado de la Técnica

El estado de la técnica se determinó con base en la fecha de presentación de la solicitud 
de prioridad: mayo 06 de 2013, y se encontraron los siguientes documentos que anticipan 
el objeto de esta solicitud:

Ítem Documento Título Fecha de Publicación

D1 US 2013/0042765
‘Pressure cooker gasket having a 

flexible skirt provided with 
notches’

21/Febrero/2013

El documento  D11 divulga  un  empaque para  el  sellado de un  utensilio  de cocina  bajo 
presión, el utensilio de cocina incluye un contenedor y una tapa que define un recinto de 
cocina. El empaque tiene un talón del cual se proyecta un labio que está provisto  por 
ventanas de escape que pasan a través de su espesor (resumen).

7. Examen de Patentabilidad (Art 14 D486)

Novedad (Art 16 D486)
 
La reivindicación 1 consiste en: “Un empaque de sellado (20) para un aparato de cocción 
de alimentos a presión, dicho aparato comprende una olla (2) que termina en su parte  
superior con un reborde (4)...” (Ver página 25 del radicado No 14-095048-00000-0000).

Comparación de las características técnicas esenciales, con las del estado de la técnica:

Características esenciales D1
Un  empaque  de  sellado 
caracterizado por:

Empaque  para  olla  a  presión 
caracterizado por: 

Un  talón  a  partir  del  cual  se 
extiende  un  primer  labio  que 
comprende  una  superficie  de 
soporte que termina con un borde 
terminal.

Un  talón  a  partir  del  cual  se 
extiende  un  primer  labio  que 
comprende  una  superficie  de 
soporte que termina con un borde 
terminal (reivindicación 1).

El primer labio se perfora con una 
abertura dispuesta en la superficie 
de  soporte,  remota  del  borde 
terminal.

Ventanas  (20)  formadas  por 
perforaciones que pasan a través 
del  cuerpo  del  labio,  desde  la 
cara  superior  hasta  la  cara 
inferior (18), dichas perforaciones 
presentando  una  forma  que  es 
escogida  con  libertad  y  pueden 

1 https://www.google.ca/patents/US20130042765?dq=2013/0042765&hl=es&sa=X&ved=0CB0Q6AEwAGoVChMIu-
TWorKDxgIVz1qMCh3tIACu 
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tener un contorno cerrado (Párrs. 
[0065] y [0066]).

De acuerdo con la tabla anterior, las características esenciales de la composición de la 
reivindicación 1 habían sido divulgadas previamente en el documento D1, por lo tanto, la 
materia reivindicada no es nueva.

Asimismo,  el  documento  D1  divulga  las  características  de  las  reivindicaciones 
dependientes así:

 Reivindicación 2: El labio (12) tiene una pluralidad de aberturas (20) (Párrs. [0070]). 

 Reivindicación 3: Las aberturas (20) se distribuyen en intervalos regulares por toda 
a longitud de la superficie soporte (Fig. 2). 

 Reivindicación  4:  perforaciones  presentando  una  forma  que  es  escogida  con 
libertad y pueden tener un contorno cerrado (Párrs. [0065] y [0066]).

 Reivindicación 9: El empaque está provisto con un segundo labio (30) (Párr. [0102]).

 Reivindicación  11:  Un  aparato  de  cocción  de  alimentos  a  presión  caracterizado 
porque está equipado con un empaque de sellado (reivindicación 1). 

Las  reivindicaciones  7, 11  y  12  fueron  afectadas  en  el  numeral  4  de  la  presente 
comunicación. 

8. Conclusión

Los requisitos de Patentabilidad de la presente solicitud están afectados así:

Ítem Documento Reivindicaciones afectadas Requisito que afecta
D1 US 2013/0042765 1 a 4, 9 y 11 Novedad/Nivel Inventivo



En cumplimiento  del  artículo  45  de  la  Decisión  486  de  la  Comisión  de  la  Comunidad 
Andina,  se  le  indica  que  debe  dar  respuesta  dentro  del  término  de  sesenta  (60)  días 
contados a partir del día siguiente de la fecha de notificación de la presente comunicación. 
En caso de no dar  respuesta  al  presente  requerimiento,  o  si  a  pesar  de  la  respuesta 
subsistieran los impedimentos para la concesión, se denegará la patente.

Se invita al solicitante se sirva indicar, si así lo considera, su renuncia al término faltante de 
sesenta (60) días  para dar respuesta a este requerimiento y presentarla por escrito.

Finalmente, se le recuerda al solicitante que si como respuesta a este requerimiento llegara 
a modificar el capítulo reivindicatorio y éste contenga más de diez (10) reivindicaciones, no 
pagará  la  tasa  de  modificación  voluntaria  pero  sí  la  correspondiente  al  pago  por 
reivindicación adicional.

Notifíquese el  presente oficio  conforme a lo dispuesto en el  numeral  5.2,  literal  e),  del 
capítulo quinto del título primero de la Circular Única No. 10 de 2001. 

El anterior requerimiento fue notificado por fijación en lista, de fecha  2015-06-30

Elaboró: Monica Andrea Gutierrez Almonacid
Revisó: Sonia Andrea Diaz Pirazan
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US 20130042765A1 

(12) Patent Application Publication (10) Pub. N0.2 US 2013/0042765 A1 
(19) United States 

Chameroy et al. (43) Pub. Date: Feb. 21, 2013 

(54) PRESSURE COOKER GASKET HAVINGA Publication Classi?cation 
FLEXIBLE SKIRT PROVIDED WITH 
NOTCHES (51) Int. Cl. 

A47J36/04 (2006.01) 
A47J27/092 2006.01 

(75) Inventors: Eric Chameroy, Veronnes (FR); Michel A 47 J 27/08 E2006'01; 
531g)“ Camgny’ Mlrebeau'sur'Beze (52) US. Cl. ........... .. 99/337; 277/628; 277/650; 99/324 

(57) ABSTRACT 

(73) Assignee: SEB S.A., Ecully (FR) 

(21) Appl. No.: 13/518,426 

(22) PCT Filed: Dec. 21, 2010 

(86) PCT No.: PCT/FR2010/052859 

§ 371 (0X1)’ 
(2), (4) Date: Sep. 18, 2012 

(30) Foreign Application Priority Data 

Dec. 23, 2009 (FR) ..................................... .. 0959553 

Feb. 26, 2010 (FR) ..................................... .. 1051407 

P2 Y. 1 _. 

Provided is a sealing gasket for a cooking utensil for cooking 
food under pressure, the utensil includes a vessel and a lid that 
de?ne a cooking enclosure. The gasket having a heel from 
Which at least a ?rst lip projects that is provided With at least 
one escape WindoW notch that passes through its thickness, 
and in that the ?rst lip forms a differential movement member 
enabling the escape WindoW notch to effect a relative move 
ment relative to the heel When the pressure prevailing inside 
the cooking enclosure exceeds a predetermined threshold, 
Which relative movement enables said escape WindoW notch 
to open up a leakage ori?ce via Which the cooking enclosure 
is put into communication With the outside of the utensil. 
Cooking utensils for cooking food under pressure such as a 
pressure cooker are provided. 
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US 2013/0042765 A1 

PRESSURE COOKER GASKET HAVING A 
FLEXIBLE SKIRT PROVIDED WITH 

NOTCHES 

TECHNICAL FIELD 

[0001] The present invention relates to the general techni 
cal ?eld of utensils for cooking food under pressure in an 
atmosphere full of steam, such as pressure cookers. 
[0002] The present invention relates more particularly to 
sealing gaskets designed to be put in place in such utensils so 
as to provide sealing betWeen the inside and the outside of the 
utensil When it is in operation. 
[0003] The present invention thus relates to a sealing gasket 
for a utensil for cooking food under pressure, said utensil 
comprising a vessel and a lid designed to be mounted on said 
vessel to de?ne a cooking enclosure, said gasket being 
designed to be interposed betWeen the lid and the vessel in 
order to seal said cooking enclosure, said gasket having a heel 
from Which at least a ?rst lip projects. 
[0004] The present invention also relates to a utensil for 
cooking food under pressure, Which utensil is equipped With 
or is suitable for being equipped With a sealing gasket of the 
invention. 

PRIOR ART 

[0005] Regardless of the type of utensil in question for 
cooking food under pressure, it is Well knoWn to use a sealing 
gasket, in particular made of an elastomer material, in order to 
provide sealing betWeen the inside and the outside of the 
cooking enclosure While the utensil is being brought up to 
pressure and throughout the cooking cycle. 
[0006] To that end, use is generally made of a gasket of the 
rope-seal type, or indeed a lip-seal gasket, that is compressed 
betWeen the lid and the top rim of the vessel. In certain cases, 
such gaskets can also constitute safety members alloWing 
steam to leak from the cooking enclosure When overpressure 
that is too great appears inside said cooking enclosure. 
[0007] In order to enable said gasket to deform so as to 
perform such a safety function, it is knoWn that the heel of the 
gasket can be locally pared aWay, by removing material at one 
or more locations starting from the peripheral surface of said 
heel. 
[0008] Thus, one or more recesses are provided that enable 
the heel of the gasket to deform outWards until it comes to be 
?attened against the side edge of the lid or is even extruded 
through a WindoW provided in the lid. In this Way, the lip 
accompanies the local deformation of the heel in a radially 
outWard movement in such a manner that, When the pres sure 
prevailing in the cooking enclosure exceeds a predetermined 
value, the lip crosses the top rim of the vessel by tipping over 
the top of it, thereby breaking the sealing of the cooking 
enclosure and enabling the ?uid that is at an excessive pres 
sure to escape. 

[0009] Although such devices undeniably offer advantages 
in terms of operating safety, by making it possible in particu 
lar to procure a last-resort safety level in the event that other 
regulation or safety devices are defective, they nevertheless 
suffer from certain draWbacks. 

[0010] Firstly, the gasket can go relatively suddenly from 
its sealing con?guration to its leakage con?guration because 
of the sudden nature of the Way the lip tips over the top of the 
rim of the vessel. That can result in a considerable and sudden 

Feb. 21,2013 

discharge of steam, that can be full of scraps of food, and that 
can scald the user and soil the stove or the Work surface. 

[0011] In addition, a portion of the gasket, and in particular 
a lip, being forcibly extruded through a narroW passageWay 
provided either in the lid itself or betWeen the lid and the 
vessel rim, is conducive to damaging said gasket severely and 
irremediably, and the gasket must generally therefore be 
replaced after such a safety procedure has been triggered. 
[0012] In addition, the presence of peripheral recesses 
results in local Weakening of the gasket, and more particularly 
of its heel, thereby exposing it to risks of breaking under 
stress, and therefore tending to reduce the length of its life or 
indeed to reduce its reliability. 
[0013] Finally, in certain models of pressure cooker, it is 
necessary to cause the deformation Zones of the gasket to 
coincide With leakage passageWays speci?cally provided for 
that purpose at the vessel and/or at the lid, so that the corre 
sponding gasket requires particular care to be taken While 
mounting it in the utensil, and, for that purpose, such gaskets 
are sometimes provided With keying or indexing means 
designed to guarantee that they are put reproducibly into one 
position only. 
[0014] Naturally, this gives rise to manufacturing con 
straints that generally complicate the manufacturing and 
assembly operations, both of the gasket and of the pressure 
cooker, and increase the cost thereof. 

SUMMARY OF THE INVENTION 

[0015] Objects assigned to the present invention are thus to 
remedy the above-mentioned draWbacks and to propose a 
novel sealing gasket for a cooking utensil for cooking food 
under pressure that makes it possible to guarantee operating 
safety for said utensil in the event of overpressure, While also 
being particularly reliable and robust. 
[0016] Another object assigned to the invention is to pro 
pose a novel sealing gasket of particularly simple structure 
and that is inexpensive to manufacture. 
[0017] Another object assigned to the invention is to pro 
pose a novel sealing gasket that operates in particularly con 
trolled, reproducible, and safe manner, and that presents uni 
form and gradual behavior. 
[0018] Another object assigned to the invention is to pro 
pose a novel sealing gasket that offers good ergonomics and 
that is easy and intuitive to put into place. 
[0019] Another object assigned to the invention is to pro 
pose a novel sealing gasket capable of guaranteeing both 
preventive user safety at the beginning of the cooking cycle, 
and active user safety during said cooking cycle. 
[0020] Another object assigned to the invention is to pro 
pose a novel cooking utensil for cooking food under pressure 
that has reinforced operating safety, improved reliability, and 
improved longevity. 
[0021] Another object assigned to the invention is to pro 
pose a novel cooking utensil for cooking food under pressure 
that is of simpli?ed structure, of simpli?ed assembly, and of 
loW production cost. 
[0022] The objects assigned to the invention are achieved 
by means of a sealing gasket for a cooking utensil for cooking 
food under pres sure, said utensil comprising a vessel and a lid 
designed to be mounted on said vessel to de?ne a cooking 
enclosure, said gasket being designed to be interposed 
betWeen the lid and the vessel in order to seal said cooking 
enclosure, said gasket having a heel from Which at least a ?rst 
lip projects, said gasket being characterized in that the ?rst lip 
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is provided With at least one escape WindoW that passes 
through its thickness, and in that said ?rst lip forms a differ 
ential movement member designed to enable the escape Win 
doW to effect a relative movement relative to the heel When the 
pressure prevailing inside the cooking enclosure exceeds a 
predetermined threshold P S, said relative movement enabling 
said escape WindoW to open up a leakage ori?ce via Which the 
cooking enclosure is put into communication With the outside 
of the utensil. 
[0023] The objects assigned to the invention are also 
achieved by means of a cooking utensil for cooking food 
under pressure that is provided With a sealing gasket of the 
invention. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0024] Other objects and advantages of the invention 
appear in more detail on reading the folloWing description, 
and by means of the accompanying draWings, given merely 
by Way of non-limiting illustration, and in Which: 
[0025] FIG. 1 is a perspective vieW from above of a variant 
embodiment of a sealing gasket of the invention; 
[0026] FIG. 2 is a perspective vieW from beloW of the 
sealing gasket shoWn in FIG. 1; 
[0027] FIG. 3 is a fragmentary section vieW along a radial 
axis (Y lY1‘) of a variant embodiment of a cooking utensil of 
the invention in Which a sealing gasket is mounted that cor 
responds to the sealing gasket shoWn in FIGS. 1 and 2, When 
the lid is locked on the vessel, and When the cooking enclo 
sure is at a normal operating pressure; 
[0028] FIG. 4 is a fragmentary section vieW of the utensil 
shoWn in FIG. 3 When the pressure prevailing in the enclosure 
exceeds the predetermined pressure and causes the gasket to 
go over to its leakage con?guration; and 
[0029] FIG. 5 is a fragmentary section vieW in a radial 
direction (Y 2Y2‘) shoWing the behavior of the gasket shoWn in 
FIGS. 1 to 4 When said gasket is mounted the Wrong Way up 
in the cooking utensil shoWn in FIGS. 3 and 4. 

BEST MANNER OF IMPLEMENTING THE 
INVENTION 

[0030] The present invention relates to a cooking utensil 1 
for cooking food under pressure, Which utensil is preferably 
of the domestic pressure cooker type. 
[0031] Said utensil 1 comprises a vessel 2 and a lid 3 that is 
designed to be mounted on said vessel, and more preferably 
that is designed to be placed on the top rim 4 of said vessel, to 
de?ne a cooking enclosure 5. 
[0032] Naturally, the present invention is in no Way limited 
to a utensil for cooking food, and it can, in particular, be 
applied to other types of recipients designed to contain vapor, 
and more particularly steam, under pressure, such as, for 
example, autoclaves. 
[0033] For convenience of description, it is considered 
beloW that the cooking utensil 1 is placed on a Work surface PO 
that is plane and horizontal, the bottom 2A of the vessel 
resting on said Work surface and the lid 3 being superposed on 
the vessel 2, substantially in register thereWith along the 
vertical axis (ZZ') normal to said Work surface. 
[0034] In a variant embodiment corresponding to the vari 
ant embodiment shoWn in FIGS. 3, 4, and 5, the lid 3 may be 
provided With a convex and raised central zone 3A that is 
continued radially outWards, going toWards the outside of the 
lid 3, by a dropped ?ank 3B, itself folloWed by an annular ?at 
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3C that is itself continued by a dropped annular edge 3D that 
is preferably substantially straight and vertical, Which annular 
edge is terminated by an inWardly rolled end segment 3E. 
[0035] Naturally, the lid 3 may be of any diameter or of any 
other implementation shape, and in particular be substantially 
?at, i.e. have a non-convex central zone 3A, Without a 
dropped ?ank 3B, and coinciding directly With the annular 
?at 3C to form a substantially horizontal disk. 

[0036] The top rim 4 of the vessel 2 may advantageously 
have a dropped edge, rolled or stamped from the top end of the 
vessel. The dished ledge formed by said top rim 4 may, in 
particular be substantially horizontal, or, preferably inclined 
slightly toWards the inside of the vessel, as shoWn in FIGS. 3 
to 5, and form a substantially frustoconical roof converging 
toWards the inside and the bottom of said vessel. 

[0037] Naturally, it is quite possible to adapt the invention 
to match any shape of vessel rim 4, and in particular to match 
a rim that is substantially ?at and horizontal, or indeed a rim 
that is inclined doWnWards toWards the outside of the vessel. 

[0038] The lid 3 and the vessel 2 are advantageously made 
of a rigid material, and preferably of metal, suitable for With 
standing the heat and the stresses of pressure cooking. 
[0039] In knoWn manner, the utensil 1 further comprises 
locking means 6 that make it possible to hold the lid 3 on the 
vessel 2 and more particularly to prevent the lid and the vessel 
from coming apart, and especially to prevent the lid from 
being expelled, When the cooking enclosure 4 is at its oper 
ating pressure. 
[0040] Said locking means 6 can be in different forms With 
out constituting a restriction on the invention, so long as they 
make it possible to perform, in alternation, and under the 
control of the user, locking and unlocking of the lid 3 relative 
to the vessel 2. 

[0041] By Way of example, said locking means 6 may 
implement a system having bayonet ?ttings, a locking bar, or 
segments, etc. 

[0042] In a preferred variant embodiment shoWn in FIG. 3, 
said locking means 6 comprise at least one jaW 7 and prefer 
ably tWo jaWs 7 that are diametrically opposite and that are 
mounted to move at least With a radial component on the lid 3, 
said jaWs 7 being designed to come into engagement under 
the top rim 4 of the vessel 2. 

[0043] In addition, the cooking utensil 1 is provided With a 
sealing gasket 10 that is designed to be interposed betWeen 
the lid 3 and the vessel 2, in order to seal the cooking enclo 
sure 5, under normal operating conditions, and more particu 
larly When said cooking enclosure 5 is ?lled With steam at an 
overpressure substantially lying in the range 1 kilopascals 
kPa to 200 kPa, and at a temperature lying approximately in 
the range 100° C. to 1350 C. 

[0044] Said sealing gasket 10 has a heel 11 from Which at 
least a ?rst lip 12 projects, Which lip extends from a root 14 
that connects it to the heel 11 and to an opposite free end 15. 

[0045] Advantageously, the ?rst lip 12 is designed to come 
to bear against a seat 16 that can be formed by the lid or 
preferably, as shoWn in FIGS. 3 and 4, by the top rim 4 of the 
vessel, in order to form a sealed join betWeen the lid 3 and the 
vessel 2. 

[0046] Naturally, the invention is in no Way limited to a 
particular shape of sealing gasket 10, Which can match any 
particular shape of cooking utensil 1, and more particularly 
any particular shape of vessel rim 4 and of lid 3, and, in 
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particular, may have a general geometrical shape that is sub 
stantially oval, square, polygonal, or of any other appropriate 
type 
[0047] However, particularly preferably, and as shoWn in 
FIGS. 1 and 2, the sealing gasket 10 is substantially circularly 
symmetrical in overall shape, the generator axis of Which 
shape corresponds to the vertical axis (ZZ'), and the same 
applies for the cooking utensil 1, and more particularly the 
vessel 2 and the lid 3, so that the ?rst lip 12 may advanta 
geously form a sealing band in contact With the vessel rim 4. 
[0048] In addition, although the Way in Which the ?rst lip 12 
is disposed relative to the heel 11 is in no Way limited to any 
particular variant embodiment, the heel 11 preferably sur 
rounds said ?rst lip 12 at the periphery thereof. 
[0049] In other Words, the heel 11 preferably forms a 
peripheral band containing the ?rst lip 12, Which lip forms a 
skirt projecting inWardly from said heel 11 toWards the inside 
of the gasket 10. Thus, the ?rst lip 12 preferably, and by 
construction, has at least one component of inWard radial 
extension betWeen its root 14 and its free end 15. 
[0050] Preferably, said ?rst lip 12 extends substantially 
rectilinearly from its root 14 to its free end 15, at least When 
the gasket 10 ?nds itself at rest, its top face 17 and its bottom 
face 18 being substantially plane. 
[0051] In addition, the ?rst lip 12 preferably has a thickness 
e that is substantially constant going from its root 14 to its free 
end 15, the top face 17 and the bottom face 18 preferably 
being substantially parallel to each other. 
[0052] In accordance With an important characteristic of 
the invention, the ?rst lip 12 is provided With at least one 
escape WindoW 20 that passes through its thickness e, and said 
?rst lip 12 forms a differential movement member designed to 
enable the escape WindoW 20 to effect a movement relative to 
the heel 11 When the pres sure prevailing in the cooking enclo 
sure 5 exceeds a predetermined threshold PS, Which move 
ment enables said escape WindoW 20 to open up a leakage 
ori?ce via Which the cooking enclosure 5 is put into commu 
nication With the outside of the utensil 1. 
[0053] Preferably, said predetermined threshold pressure 
P Slies substantially in the range 140 kPa to 270 kPa, or indeed 
in the range 180 kPa to 200 kPa, thereby making it possible to 
trigger putting the gasket into safety mode and causing a leak 
to appear When the pressure prevailing inside the cooking 
enclosure exceeds the pressure necessary for cooking and 
reaches a level deemed dangerous for the utensil or for the 
user. 

[0054] Advantageously, the sealing gasket 10 of the inven 
tion is thus designed to be capable of going from a sealing 
con?guration, in Which said gasket 10 seals the cooking 
enclosure by forming a sealed join betWeen the lid and the 
vessel, and more particularly in Which the escape WindoW 20 
takes up a ?rst position such that the ?rst lip 12 co-operates in 
sealed manner With the seat 16, as shoWn in FIG. 3, to a 
leakage con?guration, in Which the sealing of the cooking 
enclosure 5 is broken at said gasket 10, and more particularly 
in Which the escape WindoW 20 takes up a second position 
distinct from the ?rst position, and such that the cooking 
enclosure 5 communicates With the outside of the cooking 
utensil 1 via said escape WindoW 20, Which WindoW thus 
forms a leakage ori?ce, as shoWn in FIG. 4. 
[0055] Advantageously, the ?rst lip 12 provided With its 
escape WindoW(s) 20 forms, relative to the seat 16, and more 
particularly to the vessel rim 4, a moving closure member that 
is caused to change position by the level of pressure prevail 
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ing inside the cooking enclosure 5, so that it can thus act 
substantially analogously to a safety valve. 
[0056] Preferably, the sealing gasket 10 of the invention is 
used redundantly as an additional safety member in a cooking 
utensil 1 that already has a regulator member for regulating 
the operating pressure, such as a rated valve and/or a safety 
member of the valve member type mounted on the lid. 
[0057] The phrase “forms a differential movement mem 
ber” means that the ?rst lip 12 is designed to alloW the escape 
WindoW 20 to move to some extent relative to the heel 11, this 
relative mobility being necessary and suf?cient, and prefer 
ably suf?cient in itself, to enable the gasket 10 to go from its 
sealing con?guration to its leakage con?guration. 
[0058] In other Words, and although it is not excluded that 
the heel 11 itself can be moved under the effect of variations, 
and in particular of increase, in the pressure prevailing inside 
the cooking enclosure 5, said heel 11 then entraining the lip 
12 and the escape WindoW 20 With it in a ?rst movement, it is 
the contribution of the ?rst lip 12 to the additional movement 
of the escape WindoW 20 relative to the heel 11, in a second 
movement, that makes it possible to put the cooking enclosure 
5 into communication With the outside of the utensil 1, or, 
conversely to interrupt such communication. 
[0059] Thus, the ?rst lip 12 enables the escape WindoW 20 
to move along a path and through an amplitude that are 
distinct from any path or amplitude of movement of the heel 
11. 
[0060] Preferably, regardless of Whether or not the heel 11 
can move once the gasket has been put into place in the 
cooking utensil, said heel 11 is arranged to come into abut 
ment against a retaining element 21, Which can belong to the 
vessel 2 or to the lid 3, and that is designed to limit the radial 
expansion of the gasket 10. 
[0061] The ?rst lip is also preferably designed to alloW the 
escape WindoW 20 to move radially outWards relative to the 
heel 11 When said heel 11 ?nds itself in abutment against said 
retaining element 21. 
[0062] In other Words, the utensil is preferably arranged to 
cause a retaining element 21 to oppose movement of the heel 
11 When the cooking enclosure is under pressure, so as to 
contain or indeed prevent outWard radial expansion of the 
heel 11 When the cooking enclosure ?nds itself under pres 
sure, While also alloWing the escape WindoW 20 to move 
residually, via the ?rst lip 12, substantially along an axis 
(Y lY1‘) that is transverse to the vertical axis (ZZ') and in a 
direction that tends to move said escape WindoW aWay from 
said vertical axis. 
[0063] Preferably, the retaining element 21 forms a radial 
abutment situated substantially in radial alignment With the 
escape WindoW 20, and may, in particular, be formed by the 
dropped edge 3D of the lid 3, as shoWn in FIGS. 3 and 4, the 
?rst lip 12 moving in contact With the vessel rim 4. 
[0064] Naturally, it is quite possible, conversely, for the 
retaining element 21 to be provided on the vessel 2 itself, eg 
in a shoulder of the vessel rim, While the ?rst lip 12 is 
designed to come to bear against the lid. 
[0065] In addition, the number of escape WindoWs 20, and 
the position(s), and the shape(s) of it or of them are in no Way 
limiting on a particular variant embodiment. 
[0066] Thus, it is, in particular, possible to consider form 
ing the WindoWs by means of one or more perforations pass 
ing through the body of the lip, from the top face 17 to its 
bottom face 18, said perforations presenting a shape that is 
freely chosen and that can have a closed outline. 
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[0067] However, preferably, the escape WindoW 20 or each 
of the escape WindoWs 20 is formed by a notch that opens out 
in the free end 15 of the ?rst lip 12, and, merely by conve 
nience of description, may be considered to be such a notch 
below. 
[0068] Preferably, each of said notches 20 has a cutout 
outline that is substantially U-shaped. 
[0069] Advantageously, such a format is particularly 
simple to implement. In addition, its rounded shape makes it 
possible to limit any concentrations of stresses, and therefore 
to limit the risks of tearing, in the holloWs of the notches. 
[0070] Particularly preferably, the ?rst lip 12 has a plurality 
of notches 20 that are substantially identical and distributed 
uniformly around its perimeter, as shoWn in FIGS. 1 and 2. 
[0071] Advantageously, the differential movement of the 
escape WindoW 20 relative to the heel 11 takes place by elastic 
deformation of the ?rst lip 12, said deformation preferably 
resulting from the stress from the pressure prevailing in the 
cooking enclosure 5 being applied directly to said ?rst lip. 
[0072] To this end, the ?rst lip 12 is preferably made of an 
elastomer material, e. g. of silicone or of a synthetic rubber of 
the nitrile butadiene rubber type, the sealing gasket 10 par 
ticularly preferably being formed entirely of said elastomer 
material and in one piece. 
[0073] Naturally, the person skilled in the art is capable of 
determining the shape and the dimensions that are appropri 
ate for the ?rst lip 12 in order to obtain the ?exibility and the 
desired amplitude of movement relative to the heel 11, What 
ever material is selected for making the gasket. 
[0074] In particular, the dimensions, and especially the 
thickness e of the ?rst lip 12 are preferably chosen in such a 
manner that said lip can curve under the pressure, a little like 
a sail ?lls under the action of the Wind, so that its top face 17 
curves in on itself While its bottom face 18 bulges by being 
driven radially outWards. 
[0075] By Way of example, said thickness e may lie in the 
range 1 millimeter (mm) to 3 mm, and preferably lie in the 
vicinity of 1.8 mm. 
[0076] In addition, the length L of the ?rst lip 12, as mea 
sured from the root 14 to the free end 15, preferably substan 
tially lies in the range 5 mm to 15 mm, and preferably lies in 
the vicinity of 13 mm. 
[0077] In the invention, the necessary movement of the 
escape WindoW 20, enabling the gasket 10 to go from its 
sealing con?guration to its leakage con?guration is borne at 
least partly, and preferably mostly, or indeed exclusively by 
the lip 12, and more particularly by the phenomenon of elastic 
deformation of said lip 12 under the effect of the pressure 
prevailing inside the cooking enclosure 5. 
[0078] To this end, the ?rst lip 12 preferably alloWs the 
escape WindoW 20 to travel over a radial stroke C R relative to 
the heel 11 that lies substantially in the range 3 mm to 8 mm, 
and, for example, that lies in the vicinity of 4.5 mm. 
[0079] More particularly, this radial stroke CR preferably 
corresponds, as shoWn in FIG. 4, to the variation in distance to 
the vertical axis (ZZ') from the end Wall 22 of the notch 20, 
said end Wall marking the separation betWeen the continuous 
body of the ?rst lip 12 and the void of said notch 20, When the 
notch 20 is moved under the action of the ?rst lip 12 and When 
said lip goes from a sealed con?guration, in Which, in this 
example, it is substantially straight, as shoWn in dashed lines 
in FIG. 4, to a leakage con?guration, in Which, in this 
example, it is curved and contracted in on itself, as shoWn in 
continuous lines in FIG. 4. 
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[0080] In addition, the sealing gasket 10 is preferably 
designed so that the contact betWeen the ?rst lip 12 and the 
seat 16, and more particularly betWeen the ?rst lip and the top 
rim 4 of the vessel 2, is maintained substantially in an inter 
mediate segment 23 of said ?rst lip 12, the distance of said 
intermediate segment from the free end 15 lying substantially 
in the range 0.2 times the length L of the ?rst lip to 0.7 times 
the length L of the ?rst lip. 
[0081] Advantageously, such a constructional feature 
makes it possible for the gasket 10 to come into contact With 
the seat 16, and more particularly With the vessel top rim 4, 
substantially over an annular contact strip 23' that is and 
remains situated facing the central portion of the body of the 
lip, both While the lid is being put into place on the vessel, and 
While the gasket is going into its leakage con?guration. 
[0082] Thus, said lip 12 has, as it Were, kind ofreserves of 
length that enable it to move functionally, in the same direc 
tion as its length L, relative to the seat 16, Without totally 
losing contact thereWith, including When the gasket ?nds 
itself in the leakage con?guration. 
[0083] More particularly, it is thus possible to cause the end 
Wall 22 of the notch 20 to cross the annular crest line 25 
corresponding to all of the highest points of the vessel rim 4, 
so as to generate a leak over the top of said rim, While also 
maintaining the portions of the ?rst lip 12 that laterally ?ank 
said notch 20 in contact With the seat 16 against the inner 
slope of said rim 4, set back from said crest line 24. 

[0084] Thus, the portions of the ?rst lip 12 that laterally 
?ank the notch(es) 20 advantageously form retaining ?aps 
suitable for maintaining said ?rst lip 12, and more particularly 
its free end 15, inside the perimeter de?ned by the crest line 
24, thereby preventing any possibility of the free end 15 
accidentally tipping over the top of the rim 4, and it avoids any 
extrusion of the gasket 10 and of the ?rst lip 12 betWeen the lid 
and the vessel, over the top of the rim 4. 
[0085] In the event of the safety function of the gasket 10 
being triggered, such an arrangement gives the utensil behav 
ior that is particularly predictable, gradual, safe, and non 
damageable to the gasket. 
[0086] Preferably, the or each of the notches 20 penetrates 
into the ?rst lip over a length of about 0.4 times the length L 
of said ?rst lip 12 to 0.7 times said length L. In particular, the 
notches 20 may thus be of depth A, as measured from the end 
Wall 22 to the free end 15, substantially lying in the range 5 
mm to 9 mm, and, for example, lying in the vicinity of 7 mm. 
[0087] The Width B of said notches 20 may substantially lie 
in the range 2 mm to 8 mm, and for example, lie in the vicinity 
of 6 mm. 

[0088] Naturally, the person skilled in the art is capable of 
determining the dimensions of the escape WindoWs 20, and in 
particular the depth of the notches, in vieW of the length of the 
lip and of the geometrical shape of the vessel rim 4 so that the 
sealing gasket 10 can ?rstly provide suitable sealing for the 
cooking enclosure 5 under normal operating conditions, and 
secondly trigger a safety leak, advantageously through the 
escape WindoWs 20 alone, in the event of overpressure that is 
excessive With regard to the predetermined threshold P S. 

[0089] To this end, proportions and geometrical shapes 
other than those shoWn in the ?gures may naturally be con 
sidered. 

[0090] Although it is not precluded for the radially outside 
periphery 11E of the heel 11 to be provided With one or more 
setbacks or cutouts, said radially outside periphery 11E is 
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preferably substantially, or indeed totally, exempt of any set 
backs in register With the escape WindoW(s) 20. 
[0091] Advantageously, since the escape WindoW 20 is 
moved by the ?rst lip 12, it is no longer necessary to deform 
the heel 11 itself in order to cause the gasket 10 to go from its 
sealing con?guration to its leakage con?guration. 
[0092] Therefore, it is not necessary to provide clearance 
and deformation Zones in the heel itself, Which advanta 
geously makes it possible substantially to keep for said heel a 
shape that is convex, uniform, and exempt from recesses, 
?ats, or concave cutouts. 

[0093] Advantageously, by maintaining a heel 11 substan 
tially continuous and of thickness substantially constant over 
its entire periphery, no Zones Weakening the gasket are cre 
ated, and the gasket is therefore more robust. 
[0094] In addition, such a heel 11 may advantageously 
form a kind of banding of substantially constant diameter, 
suitable for coming to bear substantially continuously, uni 
formly, and evenly against the retaining element 21, and more 
particularly against the dropped edge 3D of the lid 3, includ 
ing at rest, When the pressure prevailing inside the cooking 
enclosure is less than the safety threshold P S, thereby guar 
anteeing that it is positioned appropriately and that it is held 
?rmly inside the lid. 
[0095] In addition, the heel 11 may advantageously be 
extended by a centering projection 25 that is substantially 
vertical, that is designed to come to be interposed betWeen the 
laterally outside portion of the vessel rim 4 and the laterally 
inside face of the dropped edge 3D in order to guarantee that 
the lid 3 is centered on the vessel 2. 
[0096] Preferably, said centering projection 25 forms a 
band that is provided With a plurality of protuberances 25' 
projecting radially inWards from said band, and that are 
designed to provide a plurality of bearing points against the 
vessel rim, spaced apart from one another. Thus, the centering 
takes place advantageously in spot manner at said protubcr 
ances 25' rather than continuously over the entire radially 
inside surface of the centering projection 25. 
[0097] Preferably, the sealing gasket 10 also has a clearance 
Zone 26 situated in the holloW lying betWeen the centering 
projection 25 and the ?rst lip 12. 
[0098] Advantageously, such a clearance Zone 26 may 
serve not only for centering the lid on the vessel, by receiving 
the vessel rim 4 When the gasket comes to cap said rim in 
overlapping manner, but also for providing a Zone for receiv 
ing the material making up the ?rst lip 12, When said lip shifts 
outWards While it is being driven and deformed under the 
effect of the pressure, the clearance Zone 26 thus freeing up 
space necessary for said ?rst lip 12 to move, and for the 
escape WindoW 20 to move. 

[0099] To this end, the ?rst lip 12 preferably, at least When 
the gasket 10 is at rest, has a substantially plane structure that 
is inclined, doWnWards in FIGS. 3 and 4, at an angle 0t 
substantially lying in the range 20° to 50°, and preferably 
lying in the vicinity of 35°, relative to the horizontal plane P1 
of the gasket, itself substantially parallel to the Work surface 
PO. 
[0100] Advantageously, as shoWn in FIG. 2, each notch 20 
may also be situated in an angular sector corresponding to the 
span betWeen tWo successive protuberances 25', and in par 
ticular substantially centered in said angular sector. 
[0101] Thus, once the gasket is in place, each notch ?nds 
itself radially in register With an angular sector of said gasket, 
in Which sector the radially inside surface of the centering 
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projection 25, supported by its protuberances 25' that act as 
spacers, is substantially lifted off the vessel rim and kept at 
some distance therefrom, thereby ?rstly maximiZing the 
available space offered by the clearance Zone 26 in register 
With said notch, and secondly contributing to forming a leak 
age passageWay available betWeen the bottom face 18 of the 
lip 12 and the outside. 

[0102] In addition, the sealing gasket is preferably provided 
With a second lip 30 that projects from the heel 11, said second 
lip 30 being stiffer and shorter than the ?rst lip 12. Preferably, 
said second lip 30 is designed to come to bear in sealed 
manner against an element opposite from the element on 
Which the ?rst lip 12 comes to rest, and more particularly 
against the lid. 
[0103] To this end, said second lip 30 can be provided With 
an end bead 31 that comes to be ?attened against the annular 
?at 3C. 

[0104] The sealing gasket 10 thus preferably has a cross 
section that is substantially divergent V-shaped, the ?rst and 
second lips being superposed, on the same side of the heel, in 
a substantially asymmetric structure. 

[0105] In particularly preferable manner, the second lip 30 
is continuous, and is totally exempt from any escape WindoW 
or notch. 

[0106] Advantageously, the asymmetric structure, and the 
higher stiffness of the second lip 30, make it possible to 
indicate to an inattentive user that the gasket has been 
mounted improperly. 
[0107] If the gasket 10 is mounted the Wrong Way up, the 
second lip 30 ?nds itself disposed such that it exerts particu 
larly high resistance to the lid being brought closer to the 
vessel, as shoWn in FIG. 5. 

[0108] In addition, in accordance With a characteristic that 
can constitute an invention in its oWn right, the escape Win 
doW(s) 20 is/are disposed in such a manner as to be able to 
co-operate With the lid 3, or respectively With the vessel 2, 
When the gasket 10 is mounted the Wrong Way up in the utensil 
1, in order to form a permanent leakage ori?ce betWeen the 
cooking enclosure 5 and the outside of the utensil, as shoWn in 
FIG. 5. 

[0109] In other Words, it is possible to use the same means, 
namely the escape WindoW 20 provided in a lip of the gasket, 
to perform tWo distinct safety functions, and more precisely 
for ?rstly, in a ?rst function, creating a permanent leakage 
ori?ce preventing pressure from building up inside the cook 
ing utensil 1 in the event that the gasket 10 is mounted the 
Wrong Way up, and secondly, in a second function, When said 
gasket 10 is mounted the right Way up, for enabling said 
gasket 10 to go from a sealing con?guration to a leakage 
con?guration by creating a temporary leakage ori?ce When 
the pressure prevailing inside the cooking enclosure exceeds 
a critical threshold P S. 

[0110] To this end, the depth of the notch 20, and the angle 
0t of the ?rst lip 12, are chosen in such a manner that, When the 
gasket is mounted the Wrong Way up, the ?rst lip 12 comes to 
bear against the lid 3 While creating, through the notch 20, a 
permanent passageWay betWeen the inside Wall of the lid and 
the end Wall 22 of said notch. 

[0111] Advantageously, as shoWn in FIGS. 1 and 5, 
removal recesses 32 may be provided in the outside periphery 
1 1E of the heel over its entire height, and in the bottom and top 
end faces of said heel, so as to create leakage passageWays 
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between the heel 11 and the lid 3, and more particularly 
betWeen the heel 11 and the annular ?at 3C and then the 
dropped edge 3D. 
[0112] Thus, When the gasket is mounted the Wrong Way 
up, the cooking enclosure advantageously communicates 
With the outside of the utensil 1 via a top leakage passageway 
that substantially extends along the inside Wall of the lid 3 and 
alloWs a How of steam F to leak permanently, thereby pre 
venting pressure from building up inside the utensil. 
[0113] Operation of a cooking utensil 1 of the invention is 
described beloW With reference to the preferred variant 
embodiment shoWn in FIGS. 3 and 4. 
[0114] The sealing gasket 10 is ?rstly put into place in the 
lid 3, in such a manner that its radially outside periphery 11E 
comes to be pressed against the inside face of the dropped 
edge 3D While the bead 31 of the second lip 30 comes into 
abutment against the annular ?at 3C. Preferably, the heel 11 
takes up a position relative to the lid 3 that is radially and 
axially stationary and in Which it remains substantially 
throughout the normal cooking cycle, and When the gasket 
goes into its leakage con?guration. 
[0115] The lid is then mounted on the vessel 2, substantially 
in a doWnWard axial approach movement, until the ?rst lip 12 
comes into contact With the top rim 4 of the vessel 2, substan 
tially over an annular contact strip 23' localiZed at the inter 
mediate segment 23 of the ?rst lip 12. 
[0116] The sealing gasket 10 thus creates, respectively by 
means of its ?rst lip 12 and by means of its second lip 30, a 
loWer ?rst sealing band against the seat 16, Which is situated 
on the vessel in this example, and a second sealing band 
against the lid 3, at the end bead 31. 
[0117] Advantageously, the ?rst lip 12 comes to cap the top 
rim of the vessel, the gasket 10 overlapping said top rim 4 so 
that the free end 15 of the ?rst lip 12 penetrates gradually into 
the vessel While the centering projection 25 remains outside, 
beyond the top rim of the vessel, betWeen said top rim and the 
dropped edge 3D of the lid, thereby centering the lid on the 
vessel and stabiliZing it thereon. 
[0118] The user then locks the lid onto the vessel by actu 
ating the locking means 6, and more particularly by bringing 
the jaWs 7 radially closer together so as to engage them under 
the vessel top rim 4, as shoWn in FIG. 3. 
[0119] The gasket 10 is then in a sealing con?guration, in 
Which it prevents any communication betWeen the cooking 
enclosure 5 and the outside of the utensil. 
[0120] With the cooking utensil 1 being placed on a heat 
source, the pressure prevailing inside said cooking enclosure 
5 can then rise gradually until it reaches a normal operating 
value. 
[0121] Advantageously, the utensil is provided With one of 
more regulator members, such as rated valves, making it 
possible to regulate said operating pressure. 
[0122] So long as the pressure prevailing inside the cooking 
enclosure remains less than the safety threshold P S, the gasket 
10 maintains sealed contact With the seat 16. 
[0123] More particularly, as shoWn in FIG. 3, the contact 
strip 23' extends upstream from the ?rst lip 12, at a continuous 
portion of the intermediate segment 23 betWeen the root 14 
and said end Wall 22 of the notch 20. 
[0124] The contact betWeen the ?rst lip 12 and the seat 16 is 
thus continuously guaranteed in sealed manner over the entire 
periphery of said seat 16, While the portion provided With the 
escape WindoW 20 is suspended Within the sealing perimeter 
de?ned by said contact strip 23'. 
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[0125] The more the pressure increases inside the cooking 
enclosure 5, the more the ?rst lip 12 is stressed and the larger 
the elastic deformation to Which it is subjected. 

[0126] More particularly, the internal pressure tends to 
force the diameter of the gasket 10 to expand to a certain 
extent, the heel of the gasket nevertheless remaining substan 
tially contained by the retaining element 21, in such a manner 
that the ?rst lip, Which remains free to deform, tends to be 
pushed radially outWards While bending at its root 14, Which 
tends to press its bottom face 18 against the radially inside 
face of the heel, and more particularly against the inside face 
of the centering projection 25. 
[0127] Said ?rst lip 12 thus tends to penetrate into the 
clearance Zone 26 by shifting outWards, this movement being 
accompanied by said ?rst lip 12 bending in on itself 12, its top 
face 17 folding in on itself to go gradually from a substantially 
plane shape, shoWn in dashed lines in FIG. 4, to a substan 
tially concave shape, shoWn in continuous lines in FIG. 4. 
More particularly, in this example, this behavior results from 
the combined action ?rstly of the pressure prevailing inside 
the cooking enclosure, said pressure forcing the ?rst lip to 
bend locally, at the root 14, While increasing its angle 0t, and 
secondly of the top rim 4 of the vessel that tends to provide 
substantially vertical retaining and guiding for the free end of 
said lip. 
[0128] As the portion of the ?rst lip 12 that is situated in the 
vicinity of the root 14 is folded outWards, against the heel, 
said portion entrains the free end 15 and therefore the notch 
20 With it in a shift movement including an outWard radial 
component. 
[0129] In addition, it is remarkable that, in a cooking utensil 
that is closed by jaWs 7, the lid 3 can, under the effect of the 
pressure, undergo a certain amount of deformation in the 
angular sectors not covered by the jaWs 7, substantially in an 
upWards axial movement in this example, so that the gasket 
10, and more particularly its heel 11, substantially folloWs 
this lifting movement. The movement of the notch 20 can thus 
also, in particular in combination With its radial component, 
include a useful axial component facilitating opening up of a 
leakage ori?ce. 
[0130] In other Words, the lid 3 can be held on the vessel 2 
by spaced-apart locking means 6, such as jaWs 7, said lid 3 
having one or more unobstructed portions 3' betWeen said 
locking means, the sealing gasket 10 being placed in such a 
manner that at least one escape WindoW 20 is situated sub 
stantially in register With one of said unobstructed portions 3', 
such that the deformation of the corresponding unobstructed 
portion 3' under the effect of the pres sure prevailing inside the 
cooking enclosure contributes to usefully moving said escape 
WindoW 20, making it possible to open up a leakage ori?ce 
When said pressure exceeds a predetermined threshold P S. 

[013 1] More generally, in accordance With a preferred char 
acteristic that can constitute an invention in its oWn right, the 
lid 3 can thus have one or more unobstructed portions 3' that 
are substantially movable or deformable under the effect of 
the pressure, said unobstructed portions corresponding, for 
example, to the angular sectors betWeen tWo successive jaWs 
7, While the gasket 10 is placed in such a manner that at least 
one escape WindoW 20 is situated substantially under one of 
the unobstructed portions 3', in such a manner that the overall 
change in position of the escape WindoWs 20 relative to the 
seat 16, Which change in position makes it possible to form 
the leakage ori?ce(s), results at least in part, if not entirely, 
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from the movement of the lid 3, or indeed from the combina 
tion of the respective movements of the lid and of the ?rst lip 
12. 

[0132] If the pressure prevailing inside the cooking enclo 
sure is suf?ciently high, and, in this example, if it reaches and 
exceeds the safety threshold P S, the movement and the defor 
mation of the ?rst lip 12, and more particularly the sliding of 
its bottom face 18 along the rim 4 and in contact thereWith, are 
of amplitude su?icient for said bottom face 18 to disengage 
and to lift progressively off said vessel rim until it loses 
contact thereWith facing said notch 20, thereby creating a 
leakage ori?ce at said notch 20, and thus making it possible 
for a leakage ?oW F to appear that removes the overpressure 
from the cooking enclosure 5. 
[0133] In other Words, if consideration is given to the 
behavior of the gasket in a vertical radial section plane P2, it 
can be observed that, While the heel 11 of the gasket is 
retained in a substantially stationary radial position in radial 
alignment With the ?rst lip 12, the deformation of said ?rst lip 
12 in register With said heel 11 alloWs the notch 20 to move 
relative thereto, the amplitude and the path of Which move 
ment are suf?cient to cause the contact strip 23' to migrate 
from the continuous Zone of the ?rst lip 12, situated upstream 
from the end Wall 22 of the notch, to the non-continuous Zone 
situated doWnstream from said end Wall, betWeen the end Wall 
22 and the free end 15. 

[0134] Thus, this migration of the escape WindoW 20, and 
more particularly of the end Wall 22, relative to the seat 16, 
causes the contact strip 23' to “retreat” or to “descend” rela 
tive to the ?rst lip 12, toWards the free end 15, thereby gradu 
ally uncovering the escape WindoWs 20, the vessel rim behav 
ing, relative to them, a little like a sash sliding in a sash 
WindoW. 

[0135] This progressive opening of the escape WindoW(s) 
20 onto the outside of the utensil locally interrupts the initial 
continuity of said contact strip 23', by thereby putting the 
cooking enclosure 5 into communication With the surround 
ing environment of said utensil. Preferably, this putting into 
communication takes place in the unobstructed Zones of the 
lid, and, for example, in the Zones not covered by the jaWs 7, 
so as to alloW the How of steam F to How out doWnWards from 
the utensil. 

[0136] To this end, it is remarkable that the gasket 10 of the 
invention makes it possible to open up gradually one or more 
leakage ori?ces, by gradually, as a function of the pressure 
prevailing inside the vessel, bringing the escape WindoWs 20 
clear of the seat 16 that initially obstructs and/ or covers them. 

[0137] Advantageously, this progressive increase in the 
Working through section of the escape WindoWs 20 makes it 
possible to obtain a controlled leakage ?oW rate, appropriate 
to and preferably substantially proportional to the overpres 
sure level encountered. The gradual nature of the opening is 
advantageously reinforced by the curved pro?le of the cutout 
de?ning the end Wall 22 of each of the notches 20. 

[0138] In addition, throughout the deformation of the ?rst 
lip 12, said lip advantageously remains in contact With the 
vessel rim, since the “?aps” that laterally ?ank each notch 20 
remain in contact With the seat 16, and more particularly 
remain set back from the crest line 24. 

[0139] Thus, the rim of the vessel alWays overlaps the base 
of each notch 20 at least in part, in such a manner that the free 
end 15 of the lip does not cross the crest line 24, even When the 
gasket 10 ?nds itself in its leakage con?guration. Such an 
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arrangement prevents the gasket 10, and more particularly the 
?rst lip 12 from being locally extruded by tipping over the top 
of the vessel rim 4. 
[0140] Advantageously, by thus alloWing the lip and the 
escape WindoW 20 to move in controlled manner only as far as 
necessary and suf?cient for causing one or more leakage 
ori?ces suitable for removing the overpressure to be opened 
up, so that the movement is suf?ciently limited to prevent the 
free end 15 of the ?rst lip from being expelled over the top of 
the vessel rim, the guidance of said gasket is preserved and 
irreversible damage to it is avoided. 
[0141] Thus, the behavior of the sealing gasket in the event 
of safety triggering is advantageously reversible, because the 
?rst lip 12 continues to be guided against the vessel rim 4, 
regardless of Whether the escape WindoWs 20 are obstructed 
or unobstructed by said vessel rim. 
[0142] In addition, the multiplicity of the escape WindoWs 
20 and the uniform circularly symmetrical shape of the gasket 
advantageously alloW said gasket 10 to be mounted simply 
and intuitively in the lid 3, Without any particular constraint as 
regards angular positioning relative to the lid or to the vessel, 
and Without adversely affecting the operating safety or the 
longevity of the utensil. 
[0143] In addition, the deformation necessary for safety 
operation of the gasket 10 of the invention is advantageously 
borne by a member (the ?rst lip 12 in this example) that is 
particularly ?exible, resistant to being stressed back and 
forth, and on Which the deformation stresses are distributed 
relatively uniformly, thereby considerably limiting the risk of 
localiZed damage or indeed of breakage. 
[0144] To this end, it is remarkable that the functional 
deformation of the gasket 10 takes place in a substantially 
distributed and balanced manner over the largest dimension 
of said gasket, namely its perimeter, and more particularly in 
each vertical plane containing the axis (ZZ'), by the gasket 
bending about a bending axis that is substantially horiZontal, 
and thus perpendicular to the axis (ZZ'), and tangential to the 
generator circle of the ?rst lip 12, unlike What happens on 
knoWn gaskets, in Which the gasket is forced to bend in a 
horiZontal plane about an axis that is substantially vertical and 
parallel to the axis (ZZ'), by locally causing a severe concen 
tration of stresses. 
[0145] In addition, the simplicity of operation of the gasket 
10 advantageously does not require any complex arrange 
ment of the lid or of the vessel, and, in particular, makes it 
possible not to have to provide any WindoW for extruding the 
gasket, or to have to pare aWay the lid and/ or the vessel in 
order to provide special leakage ori?ces in them. 
[0146] The overpressures can advantageously be removed 
substantially over the entire periphery of the lid, the clearance 
Zone 26 forming, in practice, a removal collector suitable for 
collecting the leakage How of steam F coming from any of the 
escape WindoWs 20, and for removing this gas ?oW via any 
gap created by the clearance existing betWeen the rolled edge 
of the lid 3E and the vessel rim 4 and causing the clearance 
Zone 26 to communicate freely With the outside of the utensil. 

SUSCEPTIBILITY OF INDUSTRIAL 
APPLICATION 

[0147] The present invention is particularly applicable to 
making utensils for cooking food under pressure and to 
manufacturing gaskets for such utensils. 

1. A sealing gasket for a cooking utensil for cooking food 
under pressure, said utensil comprising a vessel and a lid 
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designed to be mounted on said vessel to de?ne a cooking 
enclosure, said gasket being designed to be interposed 
betWeen the lid and the vessel in order to seal said cooking 
enclosure, said gasket having a heel from Which at least a ?rst 
lip projects, said gasket being characterized in that the ?rst lip 
is provided With at least one escape WindoW notch that passes 
through its thickness, and in that said ?rst lip forms a differ 
ential movement member designed to enable the escape Win 
doW notch to effect a relative movement relative to the heel 
When the pressure prevailing inside the cooking enclosure 
exceeds a predetermined threshold, said relative movement 
enabling said escape WindoW notch to open up a leakage 
ori?ce via Which the cooking enclosure is put into communi 
cation With the outside of the utensil. 

2. A gasket according to claim 1, Wherein the heel is 
arranged to come into abutment against a retaining element 
belonging to the vessel or to the lid and designed to limit the 
radial expansion of said gasket, and in that the ?rst lip is 
designed to alloW the escape WindoW notch to move radially 
outWards relative to the heel When said heel ?nds itself in 
abutment against the retaining element. 

3.A gasket according to claim 1, Wherein the ?rst lip alloWs 
the escape WindoW notch to travel over a radial stroke relative 
to the heel that substantially lies in the range 3 mm to 8 mm. 

4. A gasket according to claim 1, Wherein the ?rst lip has a 
length L betWeen its free end and its root that connects it to the 
heel, and in that said gasket is designed so that the contact 
betWeen the lip and the top rim of the vessel is maintained 
substantially in an intermediate segment of said lip, the dis 
tance of the intermediate segment from the free end substan 
tially lying in the range 0.2><L to 0.7><L. 

5. A gasket according to claim 1, Wherein the ?rst lip has a 
length L, as measured betWeen its root and its opposite free 
end, substantially lying in the range 5 mm to 15 mm, and 
preferably lying in the vicinity of 13 mm. 
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6. A gasket according to claim 1, Wherein the at least one 
escape WindoW notch is formed by a notch that opens out in a 
free end of the ?rst lip. 

7. A gasket according to claim 6, Wherein With the ?rst lip 
having a length betWeen its free end and the root that connects 
it to the heel, the notch penetrates into the ?rst lip over a length 
lying approximately in the range 0.4><L to 0.7><L. 

8. A gasket according to claim 1, Wherein the ?rst lip is 
made of an elastomer material, eg of silicone or of synthetic 
rubber, and has a thickness substantially lying in the range 1 
mm to 3 mm, and preferably lying in the vicinity of 1.8 mm. 

9. A gasket according to claim 1, Wherein the heel sur 
rounds the ?rst lip at its periphery and in that a radially outside 
periphery of said heel is substantially exempt from reinforce 
ments in register With the escape WindoWs notch. 

10. A gasket according to claim 1, Wherein it has a second 
lip projecting from the heel, said second lip being stiffer and 
shorter than the ?rst lip. 

11. A gasket according to claim 1, Wherein the escape 
WindoW notch is disposed in such a manner as to be able to 
co-operate With the lid or With the vessel, When the gasket is 
mounted the Wrong Way up in the utensil, in order to form a 
permanent leakage ori?ce. 

12. A cooking utensil for cooking food under pressure, 
Wherein it is provided With a sealing gasket according to 
claim 1. 

13. A cooking utensil for cooking food under pressure 
according to claim 12, Wherein it has a lid held on a vessel by 
spaced-apart locking means, such as jaWs, said lid having one 
or more unobstructed portions betWeen said locking means, 
and in that the sealing gasket is placed in such a manner that 
at least one escape WindoW notch is situated substantially in 
register With one of said unobstructed portions, such that the 
deformation of the corresponding unobstructed portion under 
the effect of the pressure prevailing inside the cooking enclo 
sure contributes to usefully moving said escape WindoW 
notch, making it possible to open up a leakage ori?ce When 
said pressure exceeds a predetermined threshold. 

* * * * * 


