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Effect of The Pans on The Leakage Flux and Efficiency Adopted for an IH Cooking Heater
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Table 1. Kind of pans.

Material Diameter [cm]
Stainless | 14(12.5) | 16(14.5) | 18(16.2) | 20(18.2) | 22(20.2)
Enamel | 14(12.1) | 16(14.3) | 18(15.7) | 20(16.8) | 22(19)
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(a) Mode 1 : Small pan. (b) Mode 2 : Large pan.
Fig.3. Twin heating coil type Hcooking heater.
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Fig.1. Heating efficiency of the pans.
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(a) Casel: Stainless pans.
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(b) Case2: Enameled pans.
Fig.2. Leakage flux from end of pans.



