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Description
BACKGROUND
1. Field

[0001] The present disclosure relates to a health care apparatus that detects a skin temperature of a user and uses
a result thereof, and a method of operating the health care apparatus.

2. Description of the Related Art

[0002] Diseases such as diabetes and high or low blood pressure are affected by food ingested by an individual. An
individual needs to consume meals suitable for his/her physical constitution and current health conditions.

[0003] In order to determine which meal is suitable for his/her health condition, an individual may search for a suitable
meal by personally recording meal contents and amounts. However, data may be omitted while an individual personally
records meal contents, and the individual may feel burdened and suffer from stress regarding the recording of the meal
contents.

[0004] Meanwhile, energy consumption of a human body is largely divided into a basal metabolic rate, physical activity
energy expenditure, and diet induced thermogenesis (DIT). Here, DIT results from a fact that more heat is generated
when food is ingested than when the stomach is empty. However, even when the same food is consumed, an amount
of DIT may vary by person since people have different health conditions and eating habits.

[0005] US patent application US 2014/0169400 A1 teaches a system and method for approximating caloric energy
intake and/or macronutrients composition using thermogenesis.

SUMMARY

[0006] Provided are health care apparatuses for obtaining diet induced heat information of a user by using a skin
temperature of the user, and methods of operating the health care apparatuses.

[0007] Provided are health care apparatuses for determining eating habits and health conditions of a user by using
the obtained diet induced heat information, and methods of operating the health care apparatuses.

[0008] Provided are health care apparatuses providing guides for improving eating habits or health by using diet
induced heat information, and methods of operating the health care apparatuses.

[0009] Additional aspects will be set forth in part in the description which follows and, in part, will be apparent from
the description, or may be learned by practice of the presented exemplary embodiments.

[0010] According to an aspect of the presentinvention, there is provided a method of operating a health care apparatus
according to claim 1. Preferred embodiments are subject to the dependent claims.

[0011] The skin temperature may be obtained according to heat radiated or conducted from skin of the user.

[0012] The determining includes determining a reference temperature that is a criterion for determining the dietary
temperature waveform from the temperature waveform. The reference temperature may be a skin temperature of the
user while having an empty stomach.

[0013] The reference temperature may be an average skin temperature for a certain period of time based on a point
of time when the user ingests the food.

[0014] The certain period of time may be within 30 minutes.

[0015] The obtaining of the diet metabolism information may include: obtaining information about diet induced heat of
the user by using the dietary temperature waveform and physical information ofthe user; and obtaining the dietmetabolism
information of the user by using the information about the dietinduced heat and food information about the food consumed
by the user.

[0016] The obtaining of the information about the diet induced heat includes determining at least one of a reference
temperature, a dietary temperature, and a dietary time from the temperature waveform; obtaining a unit caloric value of
the user by using at least one of the reference temperature, the dietary temperature, and the dietary time; obtaining the
information about the diet induced heat of the user by using at least one of the unit caloric value of the user and the
physical information of the user.

[0017] The dietary temperature is higher than the reference temperature.

[0018] The dietary time may be within 6 hours.

[0019] The diet metabolism information includes a ratio of the information about the diet induced heat with respect to
the food information.

[0020] The method further includes determining a type of the food by using the diet metabolism information.

[0021] The method further includes displaying the type of the food.
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[0022] The type of the food is displayed in text or a graph.

[0023] The method may further include guiding a dietary habit of the user by using the diet metabolism information.
[0024] The method may further include detecting the skin temperature.

[0025] The method may further include detecting movement of the user, wherein the skin temperature may be detected
when a degree of the detected movement is lower than or equal to a reference value.

[0026] The skin temperature may be a temperature of skin of at least one of a wrist and an ankle of the user.

[0027] According to an illustrative example, a method of operating a health care apparatus is provided, the method
including: generating a temperature waveform according to time, based on a skin temperature of a user; determining,
from the generated temperature waveform, a dietary temperature waveform according to food consumed by the user;
and determining a type of the food consumed by the user by using the dietary temperature waveform.

[0028] The determining of the type of the food may include comparing the dietary temperature waveform and a standard
temperature waveform corresponding to standard food.

[0029] The standard temperature waveform may include at least one of a first temperature waveform corresponding
to protein-based food, a second temperature waveform corresponding to carbohydrate-based food, and a third temper-
ature waveform corresponding to fat-based food.

[0030] According to another illustrative example, a health care apparatus includes: a temperature obtainer configured
to obtain a skin temperature of a user; and a controller configured to generate a temperature waveform according to
time based on the skin temperature, determine, from the generated temperature waveform, a dietary temperature wave-
form according to food consumed by the user, and obtain at least one of diet metabolism information of the user and a
type of the food consumed by the user by using the dietary temperature waveform.

[0031] The temperature obtainer may include a temperature sensor configured to detect the skin temperature of the
user.

[0032] The temperature obtainer may include a communication unit configured to receive the skin temperature of the
user from an external device.

[0033] The skin temperature may be obtained according to heat radiated from skin of the user.

[0034] The controller may determine a reference temperature that is a criterion for determining the dietary temperature
waveform from the temperature waveform.

[0035] The reference temperature may be any one of a skin temperature when the user has an empty stomach and
an average skin temperature for a certain period of time based on a point of time when the user ingests the food.
[0036] The controller may obtain information about diet induced heat of the user by using the dietary temperature
waveform and physical information of the user, and obtain the diet metabolism information of the user by using the
information about the diet induced heat and food information about the food consumed by the user.

[0037] The controller may determine at least one of a reference temperature, a dietary temperature, and a dietary
time from the temperature waveform, obtain a unit caloric value of the user by using at least one of the reference
temperature, the dietary temperature, and the dietary time, and obtain the information about the diet induced heat of the
user by using at least one of the unit caloric value of the user and the physical information of the user.

[0038] The dietary temperature is higher than the reference temperature.

[0039] The diet metabolism information may include a ratio of the information about the diet induced heat with respect
to the food information.

[0040] The controller may determine at least one of a health condition of the user and a type of the food by using the
diet metabolism information.

[0041] The controller may provide an indicator for guiding a dietary habit of the user by using the diet metabolism
information.

[0042] The controller may generate the temperature waveform when a degree of movement of the user is lower than
or equal to a reference value.

[0043] The skin temperature may be a temperature of skin of at least one of a wrist and an ankle of the user.

[0044] The controller may obtain the type of the food by comparing the dietary temperature waveform and a standard
temperature waveform corresponding to standard food.

[0045] The standard temperature waveform may include at least one of a first temperature waveform corresponding
to protein-based food, a second temperature waveform corresponding to carbohydrate-based food, and a third temper-
ature waveform corresponding to fat-based food.

[0046] Accordingto another illustrative example, a method of operating a health care apparatus is provided, the method
including: generating a temperature waveform according to time based on a skin temperature of a user; determining,
from the generated temperature waveform, a dietary temperature waveform corresponding to heat generated by food
consumed by a user; determining, from the dietary temperature waveform, diet metabolism information of the user; and
outputting the diet metabolism information.

[0047] The determining the dietary temperature waveform may include determining, from the temperature waveform,
a reference temperature, and determining the dietary temperature waveform from the temperature waveform and the
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reference temperature. The reference temperature may be a skin temperature of the user after the user has not consumed
food for a predetermined amount of time.

[0048] The determining of the diet metabolism information may include: determining information about diet induced
heat of the user by using the dietary temperature waveform and physical information of the user; and determining the
diet metabolism information of the user by using the information about the diet induced heat and food information about
the food consumed by the user.

[0049] The determining of the information about the diet induced heat may include: determining, from the temperature
waveform, at least one of a reference temperature, a dietary temperature, and a dietary time; determining a unit caloric
value of the user by using the at least one of the reference temperature, the dietary temperature, and the dietary time;
and determining the information about the diet induced heat of the user by using at least one of the unit caloric value of
the user and the physical information of the user.

[0050] Accordingto another illustrative example, a method of operating a health care apparatus is provided, the method
including: generating a temperature waveform according to time, based on a skin temperature of a user; determining,
from the generated temperature waveform, a dietary temperature waveform corresponding to heat generated by food
consumed by the user; determining a type of the food consumed by the user by using the dietary temperature waveform;
and outputting the type of food consumed by the user.

[0051] The determining the type of the food consumed by the user may include comparing the dietary temperature
waveform and a reference temperature waveform corresponding to a reference food.

[0052] The reference temperature waveform may include at least one of a first temperature waveform corresponding
to a protein-based food, a second temperature waveform corresponding to a carbohydrate-based food, and a third
temperature waveform corresponding to a fat-based food.

[0053] According to an aspect of the present invention, there is provided a health care apparatus according to claim
6. Preferred embodiments are subject to the dependent claims.

[0054] The atleast one processor may be further configured to determine, from the temperature waveform, a reference
temperature, and determine the dietary temperature waveform from the temperature waveform and the reference tem-
perature.

[0055] The at least one processor is further configured to determine information about diet induced heat of the user
by using the dietary temperature waveform and physical information of the user, and to determine the diet metabolism
information of the user by using the information about the dietinduced heat and food information about the food consumed
by the user.

[0056] The at least one processor may be further configured to determine, from the temperature waveform, at least
one of a reference temperature, a dietary temperature, and a dietary time, determine a unit caloric value of the user by
using the at least one of the reference temperature, the dietary temperature, and the dietary time, and determine the
information about the diet induced heat of the user by using at least one of the unit caloric value of the user and the
physical information of the user.

BRIEF DESCRIPTION OF THE DRAWINGS

[0057] These and/or other aspects will become apparent and more readily appreciated from the following description
of the exemplary embodiments, taken in conjunction with the accompanying drawings in which:

FIG. 1 is a block diagram of a health care apparatus, according to an exemplary embodiment;

FIG. 2 is a graph showing results of measuring a skin temperature, according to an exemplary embodiment;

FIG. 3 is a flowchart of a method of obtaining, by a health care apparatus, diet metabolism information, according
to an exemplary embodiment;

FIG. 4A is a reference graph showing an example of a dietary temperature waveform of a dietary temperature,
according to an exemplary embodiment;

FIG. 4B are reference graphs showing an example in which a dietary temperature waveform is corrected by a
baseline, according to an exemplary embodiment;

FIG. 5 is a flowchart of a method of obtaining diet metabolism information by using a dietary temperature waveform,
according to an exemplary embodiment;

FIG. 6 is a flowchart of a method of obtaining information about diet induced heat, according to an exemplary
embodiment;

FIG. 7 is a table showing general relationships between diet metabolism information and food;

FIGS. 8A, 8B, 8C, 8D, 8E, 8F, 8G, and 8H are reference diagrams for describing a method of obtaining and providing
diet metabolism information, according to an exemplary embodiment;

FIGS. 9A, 9B, and 9C are reference diagrams for describing a method of registering standard food, according to
an exemplary embodiment;
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FIGS. 10A, 10B, and 10C are reference diagrams for describing a method of displaying tracked diet metabolism
information, according to an exemplary embodiment;

FIG. 11 is a flowchart of a method of determining a type of food by using a dietary temperature waveform, according
to an exemplary embodiment; and

FIG. 12 is a diagram illustrating an example of a slave and a master, according to an exemplary embodiment.

DETAILED DESCRIPTION

[0058] Alltermsincluding descriptive or technical terms which are used herein should be construed as having meanings
that are obvious to one of ordinary skill in the art. However, the terms may have different meanings according to the
intention of one of ordinary skill in the art, precedent cases, or the appearance of new technologies. Also, some terms
may be arbitrarily selected by the applicant, and in this case, the meaning of the selected terms will be described in
detail in the detailed description of the invention. Thus, the terms used herein have to be defined based on the meaning
of the terms together with the description throughout the specification.

[0059] Throughout the specification, when a region is connected to another region, the regions may be directly con-
nected to each other, or may be electrically connected to each other through an intervening device. Also, when a part
"includes" or "comprises" an element, unless there is a particular description contrary thereto, the part can further include
other elements, not excluding the other elements. In the following description, terms such as "unit" and "module" indicate
a unit for processing at least one function or operation, wherein the unit and the block may be embodied as hardware
or software or embodied by combining hardware and software.

[0060] Reference will now be made in detail to exemplary embodiments, examples of which are illustrated in the
accompanying drawings, wherein like reference numerals refer to like elements throughout. In this regard, the present
exemplary embodiments may have different forms and should not be construed as being limited to the descriptions set
forth herein. Accordingly, the exemplary embodiments are merely described below, by referring to the figures, to explain
aspects. Expressions such as "at least one of when preceding a list of elements, modify the entire list of elements and
do not modify the individual elements of the list.

[0061] A health care apparatus according to an exemplary embodiment may be a user portable apparatus, such as
a wearable apparatus. The health care apparatus may be any one of a wrist watch type, a bracelet type, a ring type,
and a hair band type apparatus, which has a communication function and a data processing function, or a combination
of at least two thereof. Here, it is assumed that the health care apparatus according to an exemplary embodiment is a
wrist watch type or a wrist band type, but the exemplary embodiments are not limited thereto.

[0062] Also, the health care apparatus may be realized by using one housing or a plurality of housings. When the
health care apparatus is realized by using a plurality of housings, a plurality of components may be connected wirelessly
or via wires. For example, the health care apparatus may be divided into a first apparatus including a sensor detecting
biometric information of a user, which is worn on a wrist of a user, and a second apparatus processing the biometric
information. The health care apparatus may be realized by some components of an apparatus performing another
function, such as a mobile terminal.

[0063] FIG. 1 is a block diagram of a health care apparatus 100, according to an exemplary embodiment. Referring
to FIG. 1, the health care apparatus 100 may include a temperature sensor 110 configured to detect a skin temperature
of a user, a controller 120 configured to obtain diet metabolism information of the user by using the skin temperature
detected by the temperature sensor 110, a display 130 configured to display the diet metabolism information and infor-
mation related to the diet metabolism information, a memory 140 in which programs usable by the health care apparatus
100 are stored, and a user interface 150 configured to receive a user command. For instance, the controller 102 may
obtain the diet metabolism information by determining the diet metabolism information.

[0064] The temperature sensor 110 may detect the skin temperature of the user.

[0065] Generally, energy of a human body may be largely emitted as work energy and heat energy. About 70% of the
energy of the human body is emitted as heat energy. Also, only about 20 to 25% of the energy of the human body is
emitted as work energy.

[0066] Meanwhile, even if heat is generated, a central temperature of the human body maintains an almost uniform
value according to homeostasis, but the skin temperature may change according to activity, meals, body conditions,
and environmental factors.

[0067] For example, when the user consumes food, heat is emitted as adenosine triphosphate (ATP) is generated in
the body according to metabolism of the body. Then, the skin temperature may change according to the emitted heat.
In other words, the skin temperature after a meal may be higher than the skin temperature when the user has an empty
stomach, e.g., after the user has not consumed food for a predetermined amount of time. Such a higher skin temperature
after a meal is due to food, and the skin temperature after a meal may vary according to a type of the food, and eating
habits of the user.

[0068] Meanwhile, heat of the user may be externally emitted in a form of conduction, convection, radiation, or evap-
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oration. Conductionis affected by material properties of an object contacting a user’s skin, and convection and evaporation
may be affected by a type and movement of a gas contacting a user’s skin. Since radiation uses a thermal exchange
method in which heat is directly transferred from skin of a user to an external environment, a thermal balance with the
external environment may be maintained when the user is in a resting state (for example, not moving or has no psycho-
logical stress). Since radiation energy in a resting state is related to a basal metabolic rate of an individual, a change of
basal metabolism may be monitored through the basal metabolism rate in the resting state.

[0069] The temperature sensor 110 according to an exemplary embodiment may detect heat emitted by radiation from
skin of the user. In other words, the temperature sensor 110 may measure a skin temperature of heat emitted by radiation
from the skin. As another example, the temperature sensor 110 may detect the skin temperature via a contact method
or a non-contact method.

[0070] Forexample, the temperature sensor 110 may include any type of temperature sensor using a contact method.
In the temperature sensor using a contact method, a temperature at a certain point of a user’s skin is transmitted to the
temperature sensor via thermal conduction, and examples of such a temperature sensor may include a thermistor, an
integrated circuit (IC) temperature sensor, a quartz temperature sensor, a surface wave temperature sensor, an optical
fiber sensor, and a liquid temperature sensor. According to a resistance measuring method via contact, a temperature
coefficient value of electric resistance varies according to a change of a skin temperature, and thus the change of the
skin temperature may be monitored by measuring the temperature coefficient value. However, since an energy loss
may be generated due to contact, the temperature coefficient value may be monitored by converting the change of the
skin temperature into dietary heat or compensating for a certain amount of the energy loss through a change of a relative
value.

[0071] Also, the temperature sensor 110 may include any type of temperature sensor using a non-contact method. In
a non-contact type infrared (IR) sensor, heat is transferred to the non-contact type IR sensor via radiation, and examples
of the non-contact type IR sensor include a thermopile and a pyroelectric temperature sensor.

[0072] The temperature sensor 110 may detect the skin temperature from, for example, skin of a wrist, a breast, or
an ankle of the user. Even when the temperature sensor 110 is worn on the wrist, the breast, or the ankle, the temperature
sensor 110 may detect the skin temperature while not contacting the skin of the user. For example, when the user wears
the health care apparatus 100, the temperature sensor 110 may be exposed from the health care apparatus 100 and
face the skin of the user.

[0073] FIG. 2 is a graph showing results of measuring a skin temperature, according to an exemplary embodiment.
As shown in FIG. 2, the skin temperature of the user barely changes before a meal, whereas it is increased and then
decreased after a meal. The increase in skin temperature may vary according to the metabolic capability of the user
and the type of food consumed by the user. In other words, the change in skin temperature may correspond to heat
generated by food consumed by the user.

[0074] The controller 120 may generate a temperature waveform of the user by using the detected skin temperature.
The temperature waveform may be a function indicating a change of the skin temperature according to time. Also, the
controller 120 may identify a dietary temperature waveform from the generated temperature waveform. Here, the dietary
temperature waveform may be a temperature waveform resulting from heat generated by ingesting food, from among
the temperature waveform. For example, the controller 120 may determine a reference temperature from the temperature
waveform, and identify the dietary temperature waveform from the reference temperature and the temperature waveform.
[0075] In addition, the controller 120 may correct the dietary temperature waveform by using a baseline. The baseline
may be a line on which a factor other than food ingestion, such as an external environment or exercise, that may change
the skin temperature, is applied. In other words, the baseline may be used to remove an effect of a factor other than diet
induced heat from among factors that affect the temperature waveform. Here, the dietinduced heat may be heatgenerated
while the user consumes or digests food.

[0076] Alternatively, the controller 120 may perform a series of pre-process operations on the temperature waveform
before or after identifying the dietary temperature waveform.

[0077] For example, the controller 120 may perform a pre-process by applying a baseline correction method on the
temperature waveform. The baseline correction method may vary according to a method of filtering an unnecessary
noise section (a section affected by a factor other than the skin temperature) from the temperature waveform. For
example, any one of a polyline algorithm, a horizontal algorithm, a peak detection algorithm, a linear least squares
regression algorithm, a two point algorithm, and a spline algorithm may be used as the baseline correction method.
[0078] As another example, the controller 120 may perform a pre-process of offset correction on the temperature
waveform. For example, the controller 120 may correct a 2-dimentional (2D) temperature waveform in an x-y axis by a
certain value in an y-axis. Here, the certain value may be a value in the y-axis in a section having a uniform value in the
temperature waveform. An offset value may change according to a status of the user.

[0079] As another example, the controller 120 may perform a pre-process considering a derivative of the temperature
waveform. A differential quotient derivative method or a Savitzky-Golay derivative method may be used to consider a
derivative. By considering a derivative, information about a metabolic speed and a metabolic change amount of the user
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may be considered.

[0080] Hereinafter, the dietary temperature waveform may denote at least one of a dietary temperature waveform
identified from the temperature waveform, a preprocessed dietary temperature waveform, and a dietary temperature
waveform corrected via the baseline.

[0081] Also, the controller 120 may obtain information about the diet induced heat by using the dietary temperature
waveform. In order to obtain the information about the dietinduced heat, the controller 120 may use physical information
of the user, such as a height, a weight, an age, and a gender. For example, the controller 120 may obtain the information
about the diet induced heat by determining the information about the diet induced heat based on the physical information
of the user.

[0082] Also, the controller 120 may obtain diet metabolism information by using the information about the diet induced
heat. The diet metabolism information may include a ratio of the information about the diet induced heat with respect to
food information about food consumed by the user. Also, the health care apparatus 100 according to an exemplary
embodiment may determine a type of the food consumed by the user or a current health condition of the user by using
the diet metabolism information, and guide the user through eating habit information for improving a health condition.
Here, the health condition may be information about a dietary balance, a caloric intake, obesity, and a chronic disease.
[0083] Thedisplay 130 may display information processed by the health care apparatus 100. For example, the display
130 may display a user interface (Ul) or a graphical user interface (GUI) for displaying a personalized skin temperature
index. The personalized skin temperature index may be displayed in at least one of a number and a graph. The display
130 may include at least one of a liquid crystal display (LCD), a thin-film transistor-liquid crystal display (TFT-LCD), an
organic light-emitting diode (OLED), a flexible display, and a 3D display. Also, the health care apparatus 100 may include
at least two displays 130 according to an exemplary embodiment.

[0084] The display 130 may be configured as a touch screen by forming a mutual layer structure with a touch pad for
receiving a user input. When the display 130 is configured as the touch screen by forming the mutual layer structure
with the touch pad, the display 130 may be used as aninput device as well as an output device. According to an exemplary
embodiment, the health care apparatus 100 may automatically start to measure the skin temperature when the display
130 configured as the touch screen detects a touch input of the user in a certain region.

[0085] The memory 140 may store data generated while the health care apparatus 100 is operated. The memory 140
according to an exemplary embodiment may be a general storage medium, and may include a hard disk drive (HDD),
a read-only memory (ROM), a random access memory (RAM), a flash memory, and a memory card.

[0086] The user interface 150 may receive an input from the user for manipulating the health care apparatus 100, or
may output information about the diet induced heat obtained by the health care apparatus 100, dietary information based
on the diet metabolism information, and information about a health condition.

[0087] The user interface 150 may include a button, a keypad, a switch, a dial, or a touch interface for the user to
directly manipulate the health care apparatus 100, The user interface 150 may include a display for displaying an image,
and may be realized as a touch screen. According to another exemplary embodiment, the user interface 150 may include
an input/output (1/O) port for connecting human interface devices (HIDs). The user interface 150 may include an 1/O port
for input and output of an image.

[0088] FIG. 3 is a flowchart of a method of obtaining, by the health care apparatus 100, diet metabolism information,
according to an exemplary embodiment. Referring to FIG. 3, the temperature sensor 110 may detect a skin temperature
in operation S310. The temperature sensor 110 may detect the skin temperature of a user in a non-contact method. The
skin temperature may result from heat radiated from skin of the user.

[0089] The controller 120 of the health care apparatus 100 may generate a temperature waveform of the user according
to time by using the skin temperature received from the temperature sensor 110, in operation S320. The temperature
waveform may be a function indicating a change of the skin temperature according to time.

[0090] The controller 120 may determine a dietary temperature waveform that is a section in which a temperature is
changed by food, from the temperature waveform, in operation S330. In order to determine the dietary temperature
waveform, the controller 120 may first determine a reference temperature from the temperature waveform, Here, the
reference temperature may be a skin temperature that is not affected by heat generated by food.

[0091] For example, the reference temperature may be a skin temperature when the user is in stable state and has
an empty stomach or before a meal. In other words, the reference temperature may be a skin temperature after the user
has not consumed food for a predetermined amount of time. However, the exemplary embodiments are not limited
thereto. A time when heat is generated by food may vary based on a type of the food, a physical constitution of the user,
and a measured time, such as during the day or the night.

[0092] The reference temperature may be an average skin temperature for a certain period of time based on before
and after food ingestion. In other words, the reference temperature may be an average skin temperature of the user
during a predetermined period of time based on a point of time when the user consumed the food. For example, the
controller 120 may determine an average skin temperature for about 10 minutes before food ingestion as the reference
temperature. Alternatively, the controller 120 may determine an average skin temperature for about 5 minutes before
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food ingestion and for about 5 minutes after the food ingestion as the reference temperature. In addition, the controller
120 may determine an average skin temperature, in which a temperature change is within a certain range based on a
point of time when food ingestion starts, as the reference temperature. Alternatively, the controller 120 may determine
an average skin temperature, in which a temperature change is within a certain range from the temperature waveform
for a certain period of time, for example, for 24 hours, as the reference temperature. Alternatively, when the skin tem-
perature of the user decreases and then increases for a certain period of time after food ingestion, the controller 120
may determine a lowest temperature after the food ingestion as the reference temperature. The skin temperature may
temporarily decrease after food ingestion, according to a user. Thus, the controller 120 may variously set the reference
temperature based on the user or the measured time.

[0093] Moreover, the controller 120 may determine a baseline by referring to an external environment temperature.
For example, when a daily temperature difference is high, the skin temperature of the user may change according to
diet induced heat after a breakfast, but may also change due to the daily temperature difference. In this case, the
reference temperature may be determined based on a point of time before or after a meal, and the baseline may be
determined by referring to the external environment temperature. Then, the controller 120 may determine a section in
which a temperature is changed by food from the temperature waveform as the dietary temperature waveform. Here, a
dietary temperature may be a skin temperature according to heat generated by food consumed by the user. In other
words, the dietary temperature may be a skin temperature corresponding to heat generated by food consumed by the
user. Generally, the dietary temperature is higher than the reference temperature. Since the skin temperature included
in the dietary temperature waveform is higher than the reference temperature, the skin temperature included in the
dietary temperature waveform may be the dietary temperature. The dietary temperature may vary according to a type
of food consumed by the user. For example, when the food is carbohydrate, the dietary temperature may rapidly increase
within a short period of time after food ingestion, and may rapidly decrease within a short period of time. However, when
the food is fat, the dietary temperature may slowly increase.

[0094] Also, the controller 120 may determine a dietary time. Generally, a time when heat is generated by food may
be within about 4 to 7 hours after food ingestion. Thus, the controller 120 may determine about 4 to 7 hours after the
food ingestion as the dietary time. Alternatively, the controller 120 may determine a food ingestion section, for example,
if food is consumed at 13:00 and then again at 18:00, 13:00 to 18:00 as the dietary time. However, the exemplary
embodiments are not limited thereto. The controller 120 may determine any time section of the dietary temperature
waveform as the dietary time.

[0095] FIG. 4A is a reference graph showing an example of a dietary temperature waveform 410 according to an
exemplary embodiment. As shown in FIG. 4A, the controller 120 may determine a reference temperature t; from a
temperature waveform. The reference temperature t; may be an average skin temperature of a certain section based
on a point of time when food is consumed. Also, the controller 120 may determine a waveform having a higher temperature
than the reference temperature t; from among the temperature waveform as the dietary temperature waveform 410. A
skin temperature included in the dietary temperature waveform 410 may be a dietary temperature t,. Also, the controller
120 may determine a time section of the dietary temperature waveform 410 as a dietary time T.

[0096] Referring back to FIG. 3, the controller 120 may obtain diet metabolism information by using the dietary tem-
perature waveform, in operation S340. When the diet metabolism information is obtained, the controller 120 may use,
as well as the dietary temperature waveform, physical information of the user and the food information of the user.
[0097] FIG. 4B are reference graphs showing an example in which the dietary temperature waveform 410 is corrected
by a baseline b, according to an exemplary embodiment. A skin temperature may change according to an external
temperature change or a temperature change due to an exercise, as well as diet induced heat. The controller 120 may
determine the baseline b shown in FIG. 4B (i) by using a sensor measuring a temperature of an external environment
or a sensor detecting movement of the user. Then, the controller 120 may generate a corrected dietary temperature
waveform 420 of FIG. 4B (ii) by correcting the dietary temperature waveform 410 by using the baseline b.

[0098] FIG. 5 is a flowchart of a method of obtaining diet metabolism information by using a dietary temperature
waveform, according to an exemplary embodiment.

[0099] The health care apparatus 100 may obtain information about diet induced heat of a user by using a dietary
temperature waveform and physical information of the user, in operation S510. Even when a change of a skin temperature
is the same, an amount of the diet induced heat may be different when the physical information, for example, a body
surface of the user, is different. Accordingly, the health care apparatus 100 may use the physical information of the user
in order to obtain the information about the diet induced heat. A method of obtaining the information about the diet
induced heat will be described later.

[0100] The health care apparatus 100 may obtain diet metabolism information by using the information about the diet
induced heat and food information, in operation S520. The user may input the food information through the user interface
150. The food information may be about a type and an amount, or calories of food consumed by the user. When the
food information is input in the type and the amount of the food, the health care apparatus 100 may calculate calories
of the food based on the type and the amount of the food. Also, the health care apparatus 100 may obtain the diet
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metabolism information based on a ratio of the diet induced heat regarding the food information.

[0101] FIG. 6 is a flowchart of a method of obtaining information about diet induced heat, according to an exemplary
embodiment. As shownin FIG. 6, the health care apparatus 100 may obtain a unit caloric value from a dietary temperature
waveform, in operation S610. For example, the controller 120 may determine a reference temperature, a dietary tem-
perature, and a dietary time from the dietary temperature waveform. The reference temperature may be a skin temperature
before heat is generated by food. For example, the reference temperature may be a skin temperature of a user when
the user has an empty stomach, e.g., after the user has not consumed food for a predetermined amount of time. However,
the exemplary embodiments are not limited thereto. The reference temperature may be an average skin temperature
for a certain period of time based on before and after food ingestion.

[0102] The dietary temperature may be a skin temperature while heat is generated by the food. Generally, the dietary
temperature is higher than the reference temperature. The controller 120 may determine a temperature in the dietary
temperature waveform as the dietary temperature. The dietary time may be a time when heat is generated by the food,
and the controller 120 may determine a time section of the dietary temperature waveform as the dietary time.

[0103] The controller 120 may obtain the unit caloric value of the user by using the reference temperature, the dietary
temperature, and the dietary time. Here, the unit caloric value may be an amount of heat generated by food per unit
surface area of the user.

[0104] Forexample, the controller 120 may obtain the unit caloric value of the user in a unit time by using the reference
temperature and an average dietary temperature that is an average of dietary temperatures. For example, the controller
120 may obtain the unit caloric value of the user according to the Stefan-Boltzmann’s law. The controller 120 may obtain
a unit caloric value q, according to Equation 1 below.

<Equation 1>

g, =€¥C* (TJ’S —T4u) (W/m?)

[0105] Here, c denotes a Stefan-Boltzmann constant, Ts denotes a dietary temperature, Ta denotes a reference
temperature, and ¢ denotes absorptivity or emissivity of the skin. Absorptivity ¢ may vary according to a skin color.
[0106] Also, the controller 120 may obtain a unit caloric value Qy for a dietary time, in operation S620, by multiplying
the dietary time T and the unit caloric value q, according to Equation 2 below.

<Equation 2>

QT=Q|' xT

[0107] While calculating a unit caloric value for a dietary time, the health care apparatus 100 may split the dietary time
into a plurality of sub-times, obtain a unit caloric value per sub-time, and then calculate the unit caloric value for the
dietary time by adding the unit caloric values of the sub-times according to Equation 3 below.

<Equation 3>
Q=¥ 1 qri

[0108] Here, n denotes the number of sub-times and qri denotes a unit caloric value of an i-th sub-time. By obtaining
the unit caloric values by splitting the dietary time, the unit caloric value for the dietary time may be accurately obtained.
[0109] The controller 120 may obtain information about diet induced heat of the user by using the unit caloric value
for the dietary time and physical information of the user, in operation S630. The controller 120 may obtain a body surface
area of the user by using the physical information of the user. For example, the controller 120 may obtain the body
surface area of the user by using a weight and a height of the user, according to Equation 4 below.
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<Equation 4>

S = 0.007184 x W42 10725

[0110] Here, W denotes a weight of the user in kg and H denotes a height of the user in cm. The body surface area
S is given in m2.

[0111] Also, the controller 120 may obtain information H about diet induced heat, which is information about heat
generated by food during a dietary time, by multiplying a body surface area of the user and a unit caloric value for a
dietary time, according to Equation 5 below.

<Equation 5>

H=Qrx$S

[0112] The diet metabolism information described above is related to food. FIG. 7 is a table showing general relation-
ships between diet metabolism information and foods. As shown in FIG. 7, the diet metabolism information may be
defined as a ratio of diet induced heat with respect to a calorie intake. When food contains protein, the diet metabolism
information is from about 20 to about 30%, when food contains carbohydrate, the diet metabolism information is from
about 3 to about 10%, and when food contains fat, the diet metabolism information is from about 0 to about 3%. Accord-
ingly, the health care apparatus 100 may determine a type of food consumed by a user based on the diet metabolism
information. Also, when the user does not input food information, since a calorie intake and a caloric value are generally
proportional to each other, the type of the food may be determined by using information about a change of a calorie
intake according to time.

[0113] FIGS. 8Athrough 8H are reference diagrams for describing a method of obtaining and providing diet metabolism
information, according to an exemplary embodiment. According to a user input, a mode of the health care apparatus
100 may be set to a measurement mode 810 for measuring diet metabolism. For example, as shown in FIG. 8A, the
health care apparatus 100 may provide various diet metabolism modes. A user may input a command of selecting the
measurement mode 810 for measuring diet metabolism. Then, the controller 120 of the health care apparatus 100
activates the temperature sensor 110, and the temperature sensor 110 may detect a skin temperature of the user and
transmit the skin temperature to the controller 120. Also, the controller 120 may generate a temperature waveform by
using the skin temperature. The temperature sensor 110 may detect the skin temperature in real-time. Alternatively, the
temperature sensor 110 may detect the skin temperature at regular intervals, for example, every 5 minutes, 10 minutes,
30 minutes, or 1 hour.

[0114] Meanwhile, as shown in FIG. 8B, the health care apparatus 100 may provide a screen 820 for determining
whether a meal is started. The skin temperature may change according to heat generated by a meal, but may also
change according to another factor, such as a rapid temperature change of an external environment, a psychological
change of the user, or a disease. Accordingly, in order to obtain accurate diet metabolism information, the health care
apparatus 100 may provide the screen 820 for determining whether a meal is started.

[0115] Upon receiving a user input that a meal is started, the health care apparatus 100 may determine a reference
temperature based on a point of time when a meal is started, and determine that a change of the skin temperature after
starting the meal is due to heat according to the meal. However, the exemplary embodiments are not limited thereto.
The health care apparatus 100 may pre-store a temperature database related to a dietary temperature waveform. The
controller 120 may determine whether the generated temperature waveform is similar to the dietary temperature waveform
stored in the temperature database, thereby determining whether the generated temperature waveform is related the
dietary temperature waveform or another factor, such as an external environment or a disease. In this case, the health
care apparatus 100 may not provide the screen 820 for determining whether a meal is started.

[0116] As shown in FIG. 8C, the health care apparatus 100 may provide a screen 830 for receiving food information.
The user may input a calorie amount as the food information. However, the exemplary embodiments are not limited
thereto, and the user may input a type or amount of food. The health care apparatus 100 may obtain a calorie amount
from the type and amount of the food by using a food database in which calories of foods according to types and amounts
are stored.

[0117] Alternatively, the user may input the food information to the health care apparatus by capturing an image of
food to be consumed, Then, the health care apparatus 100 identifies the food from the image, and obtain a calorie of
the food by using the food database.
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[0118] The temperature sensor 110 may detect the skin temperature, and the controller 120 may generate the tem-
perature waveform of the skin temperature and determine a dietary temperature waveform from the temperature wave-
form. The health care apparatus 100 may generate the temperature waveform for a certain period of time. For example,
the certain period of time may be from about 3 hours to about 6 hours. However, the exemplary embodiments are not
limited thereto. Even when about 5 hours are required to obtain the diet metabolism information, the health care apparatus
100 may generate the temperature waveform by detecting the skin temperature for about 2 hours. Also, a partial dietary
temperature waveform may be determined from the generated temperature waveform, and by comparing the partial
dietary temperature waveform and a dietary temperature waveform stored in the temperature database, the remaining
dietary temperature waveform of about 3 hours may be predicted and generated.

[0119] Also, the health care apparatus 100 may receive physical information of the user. For example, as shown in
FIG. 8D, the health care apparatus 100 may provide a screen 840 for inputting physical information. The user may input
the physical information, such as a height, a weight, an age, and a gender, through the user interface 150.

[0120] The health care apparatus 100 may obtain a unit caloric value of the user by using the dietary temperature
waveform, obtain information about dietinduced heat of the user by using the unit caloric value and the physical information
of the user, and obtain diet metabolism information by using the information about the diet induced heat and the food
information. The controller 120 may obtain a ratio of the information about the diet induced heat with respect to the food
information as the diet metabolism information.

[0121] Also, the health care apparatus 100 may provide the diet metabolism information. For example, as shown in
FIG. 8E, a screen 850 about the diet metabolism information may be provided. The diet metabolism information may
be indicated in a number. However, the exemplary embodiments are not limited thereto. The diet metabolism information
may be displayed in an image.

[0122] The health care apparatus 100 may provide information about a type of food or a guide about dietary habits or
life habits, based on the diet metabolism information. For example, as shown in FIG. 8F, the health care apparatus 100
may provide a screen 860 about a type of food, for example, 'food you had is high-fat-based food'. Alternatively, as
shown in FIG. 8G, the health care apparatus 100 may provide a screen 870 guiding dietary habits, such as ’high-protein
meal is recommended’. Alternatively, the health care apparatus 100 may provide a screen 880 guiding life habits, such
as 'please exercise since it is high-fat-based food’, as shown in FIG. 8H.

[0123] The health care apparatus 100 may track a health condition of the user by using the diet metabolism information.
In order to track the health condition, the health care apparatus 100 may first register diet metabolism information
corresponding to a reference or standard food, so as to associate the diet metabolism information with the standard
food. FIGS. 9A through 9C are reference diagrams for describing a method of registering a standard food, according to
an exemplary embodiment. Forexample, as shown in FIG. 9A, the health care apparatus 100 may provide diet metabolism
modes. The user may input a command of selecting a registration mode 912 for registering a diet metabolism of a
standard food. Then, the controller 120 of the health care apparatus 100 may activate the temperature sensor 110, and
the temperature sensor 110 may detect a skin temperature of the user and transmit the skin temperature to the controller
120. Then, the controller 120 may generate a temperature waveform by using the skin temperature. The temperature
sensor 110 may detect the skin temperature in real-time. Alternatively, the temperature sensor 110 may detect the skin
temperature at regular intervals, for example, every 5 minutes, 10 minutes, 30 minutes, or 1 hour.

[0124] Meanwhile, the user may inputinformation about the standard food through the user interface 150. For example,
as shown in FIG. 9B, the user may input one fried egg, one chicken salad, and one cup of mango juice as information
922 about standard foods. Also, the user may input a user command indicating that a meal is starting. Here, the standard
foods may be foods in which a plurality of nutrients are mixed, but the exemplary embodiments are not limited thereto.
For example, the standard foods may contain a single nutrient.

[0125] Also, the health care apparatus 100 may generate a temperature waveform based on a point of time when a
meal is started, and determine a reference temperature from the temperature waveform. Also, the health care apparatus
100 may determine a dietary temperature waveform from the reference temperature and the temperature waveform,
and obtain diet metabolism information about the standard foods by using the dietary temperature waveform.

[0126] For example, the health care apparatus 100 may determine a dietary temperature and a dietary time from the
dietary temperature waveform, obtain information about dietinduced heat of the user by using the reference temperature,
the dietary temperature, the dietary time, and physical information of the user, and obtain the diet metabolism information
by using the information about the diet induced heat and information about the standard foods. The controller 120 may
determine the diet metabolism information about the standard foods based on a ratio of the information about the diet
induced heat with respect to the information about the standard foods.

[0127] Also, as shown in FIG. 9C, the health care apparatus 100 may provide diet metabolism information 932 about
the standard foods. The health care apparatus 100 matches and stores the standard foods and the diet metabolism
information to register the diet metabolism information regarding the standard foods.

[0128] The user may check diet metabolism information according to time by periodically consuming a standard food
since even if the user consumes the standard food, the diet metabolism information may decrease when the user is in
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poor health. Accordingly, the health care apparatus 100 may track a health condition of the user by using the diet
metabolism information according to time.

[0129] For example, a mode of the health care apparatus 100 may be set to a tracking mode for tracking the health
condition, according to a user input. When the tracking mode is set, the health care apparatus 100 may activate the
temperature sensor 110, and provide a screen for determining whether a meal is started, together with information about
the standard food.

[0130] The user may prepare the standard food. Then, the user may input a user command of starting a meal, and
then eat the standard food. Then, the health care apparatus 100 may generate a temperature waveform, and determine
a reference temperature from the temperature waveform. Also, the health care apparatus 100 may determine a dietary
temperature waveform from the temperature waveform, and obtain diet metabolism information of the standard food by
using the dietary temperature waveform. The health care apparatus 100 may determine whether diet metabolism capa-
bility of the user is changed by comparing currently obtained diet metabolism information (or current diet metabolism
information) and pre-registered diet metabolism information (or previous diet metabolism information). For example, the
health care apparatus 100 may define a tracking result as a ratio of the current diet metabolism information with respect
to the previous diet metabolism information.

[0131] FIGS. 10A through 10C are reference diagrams for describing a method of displaying tracked diet metabolism
information, according to an exemplary embodiment. For example, the health care apparatus 100 may define a tracking
result as a ratio of current diet metabolism information with respect to previous diet metabolism information. When the
tracking result is equal to or higher than 1, the health care apparatus 100 may determine that diet metabolism capability
of a user is increased. Accordingly, as shown in FIG. 10A, the health care apparatus 100 may display an indicator 1010
indicating 'diet metabolism capability is increased’, or display an indicator 1020 indicating 'please maintain current dietary
habits’.

[0132] However, when the tracking result is lower than 1, the health care apparatus 100 may determine that the diet
metabolism capability of the user is decreased. For example, as shown in FIG. 10B, the health care apparatus 100 may
display an indicator 1030 indicating 'diet metabolism capability is decreased’, or provide a dietary habit guide 1040
indicating 'please chew your food'.

[0133] Meanwhile, the diet metabolism capability may decrease due to various diseases. Thus, when the tracking
result is lower than or equal to a reference value, for example, 0.7, the health care apparatus 100 may determine that
a health condition of the user is bad. Accordingly, when a degree of a diet metabolism change is lower than or equal to
a reference value, the health care apparatus 100 may provide a phrase 1050 indicating 'health disorder is suspected.
Please visit hospital’, as shown in FIG. 10C.

[0134] Although not shown, when the user inputs a user command of selecting a user guide, the health care apparatus
100 may provide a GUI for making an appointment with a doctor by searching hospitals and examination departments
related to a health condition, via the Internet. Alternatively, the health care apparatus 100 may automatically make an
appointment with a doctor in a pre-set hospital.

[0135] Alternatively, when the tracking result is not related to a change of a health condition, the health care apparatus
100 may not display the tracking result, since the user may not be interested in all tracking results, but may be interested
in factors that may adversely affect a health condition. The displaying of the tracking result may be determined by the user.
[0136] As described above, the health care apparatus 100 according to an exemplary embodiment may track the
health condition of the user by using the diet metabolism information. For example, the standard food may contain a
single nutrient. The health care apparatus 100 according to an exemplary embodiment may track metabolic capability
of the user regarding the single nutrient. For example, when the standard food is glucose, the health care apparatus
100 according to an exemplary embodiment may predict metabolic capability of the user regarding glucose.

[0137] Hereinabove, the health care apparatus 100 uses food information to obtain diet metabolism information.
However, the exemplary embodiments are not limited thereto. The health care apparatus 100 may determine a type of
food consumed by a user by comparing a dietary temperature waveform corresponding to a standard food and a dietary
temperature waveform corresponding to the food consumed by the user.

[0138] FIG. 11 is a flowchart of a method of determining a type of food by using a dietary temperature waveform,
according to an exemplary embodiment. First, the health care apparatus 100 may pre-store a standard temperature
waveform that is a dietary temperature waveform corresponding to a standard food, and the type of standard food. The
standard food may contain a single nutrient, but the exemplary embodiments are not limited thereto. The standard food
may contain a plurality of nutrients.

[0139] The health care apparatus 100 may register the standard food and the dietary temperature waveform corre-
sponding to the standard food by using a method similar to the method of registering diet metabolism information of a
standard food, which is described above. For example, when the user consumes protein, the health care apparatus 100
determines a first temperature waveform from a temperature waveform, when the user consumes carbohydrate, the
health care apparatus 100 determines a second temperature waveform from the temperature waveform, and when the
user consumes fat, the health care apparatus 100 determines a third temperature waveform from the temperature
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waveform.

[0140] The health care apparatus 100 may match and store a standard food and a dietary temperature waveform. As
described above, when dietary temperature waveform is stored according to nutrients, the health care apparatus 100
may determine a type of food consumed by the user by using the dietary temperature waveform, without having to use
physical information of the user.

[0141] The health care apparatus 100 may determine a dietary temperature waveform (or a current temperature
waveform) corresponding to food currently consumed by the user, from a temperature waveform, in operation S1110.
Since a method of determining the dietary temperature waveform has been described above, details thereof are not
provided again.

[0142] Then, the health care apparatus 100 compares the current temperature waveform and a dietary temperature
waveform (or a standard temperature waveform) corresponding to the standard food in operation S1120, and determines
atype of the food consumed by the user by using a result of the comparing, in operation S1130. The health care apparatus
100 may determine the type of the food by using similarity between the current temperature waveform and the standard
temperature waveform. The similarity may be cosine similarity. For example, a starting point of the standard temperature
waveform and a starting point of the current temperature waveform may be matched in a coordinate space using time
and a temperature as reference axes, and then the similarity may be determined based on a degree of similarity of
vectors of corresponding dietary temperatures.

[0143] When similarities between the current temperature waveform and the first through third temperature waveforms
are respectively 33%, 33%, and 33%, the health care apparatus 100 may determine that the types of foods consumed
by the user have a ratio of protein, carbohydrate, and fat of 1:1:1. Alternatively, when the similarities between the current
temperature waveform and the first through third temperature waveforms are respectively 50%, 25%, and 25%, the
health care apparatus 100 may determine that the food consumed by the user is high-protein-based food.

[0144] Meanwhile, when the health care apparatus 100 is to obtain diet metabolism information, the health care
apparatus 100 may receive food information through the user interface 150. However, the exemplary embodiments are
not limited thereto. When the health care apparatus 100 includes a biosensor for detecting the food information, the user
may not be required to input the food information.

[0145] The biosensor may detect the food information about the food consumed by the user. The biosensor may detect
the food information via a noninvasive method. For example, the biosensor may detect the food information by using a
Raman spectroscopy method, an infrared absorption method, or a radio frequency (RF) analyzing method. Since ma-
terials included in food have different molecular structures according to nutrients, a wavelength band of the materials
may vary when light is irradiated on the materials. Accordingly, light may be irradiated on blood of the user, and the food
information may be detected by analyzing a spectrum of light scattered or reflected by nutrients in the blood.

[0146] Alternatively, when the user consumes food, a status of the user is changed. For example, when the user
consumes the food, viscosity in blood, flow of heat generated by digestion, particularity of constituents of blood, and
transparency of blood are changed. The status of the user may be detected to detect the food information of the user.
When the food information is predicted by detecting another component without directly detecting food components in
blood, a database indicating relationships between foods and detected information may be used. The biosensor described
above may be worn, for example, on a wrist, a breast, or an ankle of the user.

[0147] Also, a skin temperature of the user may change according to movement of the user. For example, when the
user moves a lot, the skin temperature increases. Thus, the health care apparatus 100 may measure the skin temperature
when the movement is within a certain range. When the movement is within the certain range, a change of the skin
temperature according to the movement is low, and thus noise generated by the movement may be reduced.

[0148] Accordingly, the health care apparatus 100 according to an exemplary embodiment may further include a
movement sensor detecting the movement of the user. The movement sensor may be an acceleration sensor, a gyro
sensor, or a terrestrial magnetic sensor. Also, when a detecting result of the movement sensor is within a reference
value, the controller 120 may activate the temperature sensor 110, generate atemperature waveform, and then determine
a dietary temperature.

[0149] In addition, when the skin temperature of the user changes according to a heart rate, the health care apparatus
100 may further include a sensor for detecting the heart rate of the user, and may determine a temperature waveform
when the heart rate is within a certain range as a waveform including a dietary temperature.

[0150] Also, the health care apparatus 100 may include a slave and a master. FIG. 12 is a diagram illustrating an
example of a slave 1210 and a master 1220, according to an exemplary embodiment. The slave 1210 may include the
temperature sensor 110 for detecting a skin temperature, and the master 1220 may include the display 130. Also, the
slave 1210 and the master 1220 may each include a communication unit for mutual communication.

[0151] The slave 1210 may be a wearable device worn by a user. For example, the slave 1210 may be a wrist-type
device that may be worn on a wrist of the user. The master 1220 may be a mobile phone, a smart phone, a desktop
computer, alaptop computer, a tablet personal computer (PC), an electronic book terminal, a digital broadcasting terminal,
a personal digital assistant (PDA), an internet protocol television (IPTV), a digital TV (DTV), or a health management
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server, but is not limited thereto.

[0152] Processing methods of the controller 120 that processes a personalized skin temperature may be written as
computer programs and may be implemented in general-use digital computers including one or more processors that
execute the programs using a computer-readable recording medium. Examples of the computer-readable recording
medium include magnetic storage media (e.g., ROM, floppy disks, hard disks, etc.), optical recording media (e.g., CD-
ROMs, or DVDs), etc.

[0153] It should be understood that exemplary embodiments described herein should be considered in a descriptive
sense only and not for purposes of limitation. Descriptions of features or aspects within each exemplary embodiment
should typically be considered as available for other similar features or aspects in other exemplary embodiments. While
one or more exemplary embodiments have been described with reference to the figures, it will be understood by those
of ordinary skill in the art that various changes in form and details may be made therein without departing from the scope
as defined by the following claims.

Claims
1. A method of operating a health care apparatus, the method comprising:

generating (S320) a temperature waveform according to time based on a skin temperature of the user;
determining (S330), from the generated temperature waveform, a dietary temperature waveform corresponding
to heat generated by food consumed by the user;

determining (S610), from the dietary temperature waveform, a unit caloric value of the user by using a reference
temperature, a dietary temperature and a dietary time, the unit caloric value is an amount of the heat generated
by the food per unit surface area of the user, the reference temperature is a skin temperature of the user before
heat is generated by the food, the dietary time is a time when heat is generated by the food;

determining (S340) current diet metabolism information of the user by calculating a diet induced heat by mul-
tiplying the unit caloric value of the user for the dietary time and a body surface area of the user, the current
diet metabolism information of the user is defined as a ratio of the dietinduced heat with respect to a calorie intake;
determining (S1130) a type of the food consumed by the user by using the current diet metabolism information
outputting the current diet metabolism information (850); and

displaying information (1010, 1030, 1050) about the type of food (860) consumed by the user in text or a graph.

2. The method of claim 1, wherein the reference temperature is a skin temperature of the user after the user has not
consumed food for a predetermined amount of time; or an average skin temperature of the user during a predeter-
mined period of time, in particular during a period of 30 minutes or less, based on a point of time when the user
consumed the food.

3. Themethod of one of claims 1 to 2, wherein the determining (S340) the current diet metabolism information comprises:

determining (S510) information about diet induced heat of the user by using the dietary temperature waveform
and the physical information of the user; and

determining (S520) the current diet metabolism information of the user by using the information about the diet
induced heat and food information about the food consumed by the user; and

wherein the determining (S510) the information about the diet induced heat in particular comprises:

determining, from the generated temperature waveform, at least one of a reference temperature, a dietary
temperature, and a dietary time;

determining (S610, S620) the unit caloric value of the user by using the at least one of the reference
temperature, the dietary temperature, and the dietary time; and

determining (S630) the information about the diet induced heat of the user by using the unit caloric value
of the user and the physical information of the user.

4. The method of claim 3, wherein the current diet metabolism information comprises a ratio of the information about
the diet induced heat and the food information.

5. The method of one of claims 1 to 4, further comprising:

detecting movement of the user, and
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detecting the skin temperature of the user in response to a degree of the detected movement of the user being
lower than or equal to a reference value.

A health care apparatus (100), comprising:

a temperature sensor (110) configured to determine a skin temperature of the user;
a display (130); and
at least one processor (120) configured to:

generate a temperature waveform according to time based on the skin temperature; and
determine, from the generated temperature waveform, a dietary temperature waveform corresponding to
heat generated by food consumed by the user;

wherein the at least one processor (120) is further configured to:

determine, from the dietary temperature waveform, a unit caloric value of the user by using a reference
temperature, a dietary temperature and a dietary time, the unit caloric value is an amount of the heat
generated by the food per unit surface area of the user, the reference temperature is a skin temperature
of the user before heat is generated by the food, the dietary time is a time when heat is generated by the food;
determine a current diet metabolism information of the user by calculating a diet induced heat by multiplying
the unit caloric value of the user for the dietary time and a body surface area of the user, the current diet
metabolism information of the user is defined as aratio of the dietinduced heat with respect to a calorie intake;
determine a type of the food consumed by the user by using the current diet metabolism information; and
output information (1010, 1030, 1050) about the type of food consumed by the user via the display (130)
in text or graph.

The health care apparatus of claim 6,

wherein the temperature sensor (110) is at least one of a thermistor, an integrated circuit, IC, temperature sensor,
a quartz temperature sensor, a surface wave temperature sensor, an optical fiber sensor, a liquid temperature
sensor, a thermopile, and a pyroelectric temperature sensor; or

wherein the temperature sensor (110) is further configured to receive the skin temperature of the user from an
external device; or

wherein the temperature sensor (110) s further configured to determine the skin temperature based on heat radiated
from skin of the user.

The health care apparatus of claim 6 or 7, wherein the atleast one processor (120) is further configured to determine,
from the temperature waveform, a reference temperature, and determine the dietary temperature waveform from
the temperature waveform and the reference temperature.

The health care apparatus of claim 8, wherein the reference temperature is any one of a skin temperature of the
user after the user has not consumed food for a predetermined amount of time and an average skin temperature
of the user during a predetermined period of time based on a point of time when the user consumed the food.

The health care apparatus of one of claims 6 to 9, wherein the at least one processor (120) is further configured to
determine information about dietinduced heat of the user by using the dietary temperature waveform and the physical
information of the user, and to determine the current diet metabolism information of the user by using the information
about the diet induced heat and food information about the food consumed by the user.

The health care apparatus of claim 10, wherein the at least one processor (120) is further configured to:

determine, from the generated temperature waveform, at least one of a reference temperature, a dietary tem-
perature, and a dietary time;

determine the unit caloric value of the user by using the at least one of the reference temperature, the dietary
temperature, and the dietary time; and

determine the information about the diet induced heat of the user by using the unit caloric value of the user and
the physical information of the user.

The health care apparatus of claim 10 or 11, wherein the current diet metabolism information comprises a ratio of
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the information about the diet induced heat and the food information.

13. The health care apparatus of one of claims 6 to 12, wherein the at least one processor (120) is further configured
to generate the temperature waveform in response to a degree of movement of the user being lower than or equal
to areference value; and/or to determine the skin temperature of the user based on a temperature of skin of at least
one of a wrist and an ankle of the user.

Patentanspriiche
1. Verfahren zum Betreiben einer Gesundheitsvorsorgevorrichtung, wobei das Verfahren umfasst:

Erzeugen (S320) einer Temperaturwellenform entsprechend der Zeit auf der Basis einer Hauttemperatur des
Benutzers;

Bestimmen (S330) einer Erndhrungstemperatur-Wellenform entsprechend der durch vom Benutzer aufgenom-
mener Nahrung erzeugten Warme aus der erzeugten Temperaturwellenform;

Bestimmen (S610) eines Kalorieneinheitswerts des Benutzers aus der Ernahrungstemperatur-Wellenform durch
Verwenden einer Referenztemperatur, einer Erndhrungstemperatur und einer Erndhrungszeit, wobei der Ka-
lorieneinheitswert eine Menge der durch die Nahrung pro Oberflacheneinheit des Benutzers erzeugten Warme
ist, die Referenztemperatur eine Hauttemperatur des Benutzers ist, bevor Warme durch die Nahrung erzeugt
wird, und die Ernahrungszeit eine Zeit ist, wenn Warme durch die Nahrung erzeugt wird;

Bestimmen (S340) einer aktuellen Erndhrungsstoffwechsel-Information des Benutzers durch Berechnen einer
erndhrungsinduzierten Warme durch Multiplizieren des Kalorieneinheitswerts des Benutzers fir die Erndh-
rungszeit und eine Kdrperoberflache des Benutzers,

wobei die aktuelle Erndhrungsstoffwechsel-Information des Benutzers als ein Verhaltnis der erndhrungsindu-
zierten Warme in Bezug auf eine Kalorienaufnahme definiert ist;

Bestimmen (S1130) eines Typs der vom Benutzer aufgenommenen Nahrung durch Verwenden der aktuellen
Ernahrungsstoffwechsel-Information zur Ausgabe der aktuellen Erndhrungsstoffwechsel-Information (850); und
Anzeigen der Information (1010, 1030, 1050) zum Typ der vom Benutzer aufgenommenen Nahrung (860) als
Text oder Graphik.

2. Verfahren nach Anspruch 1, wobei die Referenztemperatur eine Hauttemperatur des Benutzers ist, nachdem der
Benutzer flr eine vorgegebene Zeitmenge keine Nahrung aufgenommen hat; oder eine durchschnittliche Hauttem-
peratur des Benutzers wahrend eines vorgegebenen Zeitraums, insbesondere wahrend eines Zeitraums von 30
Minuten oder weniger, auf der Basis eines Zeitpunkts, zu dem der Benutzer die Nahrung aufgenommen hat, ist.

3. Verfahren nach Anspruch 1 oder 2, wobei das Bestimmen (S340) der aktuellen Erndhrungsstoffwechsel-Information
umfasst:

Bestimmen (S510) einer Information zur erndhrungsinduzierten Warme des Benutzers durch Verwenden der
Ernahrungstemperatur-Wellenform und der physischen Information des Benutzers; und

Bestimmen (S520) der aktuellen Ernahrungsstoffwechsel-Information des Benutzers durch Verwenden der
Information zur ernahrungsinduzierten Warme und der Nahrungsinformation zur vom Benutzer aufgenommenen
Nahrung; und

wobei das Bestimmen (S510) der Information zur erndhrungsinduzierten Warme insbesondere umfasst:

Bestimmen von wenigstens einem Element der Gruppe umfassend eine Referenztemperatur, eine Erndh-
rungstemperatur und eine Erndhrungszeit aus der erzeugten Temperaturwellenform;

Bestimmen (S610, S620) des Kalorieneinheitswerts des Benutzers durch Verwenden des wenigstens einen
Elements der Gruppe umfassend die Referenztemperatur, die Erndhrungstemperatur und die Erndhrungs-
zeit; und

Bestimmen (S630) der Information zur erndhrungsinduzierten Warme des Benutzers durch Verwenden
des Kalorieneinheitswerts des Benutzers und der physischen Information des Benutzers.

4. Verfahren nach Anspruch 3, wobei die aktuelle Erndhrungsstoffwechsel-Information ein Verhaltnis der Information
zur ernahrungsinduzierten Warme und der Nahrungsinformation umfasst.

5. Verfahren nach einem der Anspriiche 1 bis 4, ferner umfassend: Erfassen der Bewegung des Benutzers, und
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Erfassen der Hauttemperatur des Benutzers als Reaktion auf einen Grad der erfassten Bewegung des Benutzers,
der kleiner gleich einem Referenzwert ist.

Gesundheitsvorsorgevorrichtung (100), umfassend:

einen zum Bestimmen einer Hauttemperatur des Benutzers konfigurierten Temperatursensor (110); eine An-
zeige (130); und
wenigstens einen Prozessor (120) konfiguriert zum:

Erzeugen einer Temperaturwellenform entsprechend der Zeit auf der Basis der Hauttemperatur; und
Bestimmen einer Ernahrungstemperatur-Wellenform entsprechend der durch vom Benutzer aufgenomme-
ner Nahrung erzeugten Warme aus der erzeugten Temperaturwellenform;

wobei der wenigstens eine Prozessor (120) ferner konfiguriert ist zum:

Bestimmen eines Kalorieneinheitswerts des Benutzers aus der Ernahrungstemperatur-Wellenform durch
Verwenden einer Referenztemperatur, einer Erndahrungstemperatur und einer Ernahrungszeit, wobei der
Kalorieneinheitswert eine Menge der durch die Nahrung pro Oberflacheneinheit des Benutzers erzeugten
Warme ist, die Referenztemperatur eine Hauttemperatur des Benutzers ist, bevor Warme durch die Nahrung
erzeugt wird, und die Erndhrungszeit eine Zeit ist, wenn Warme durch die Nahrung erzeugt wird;
Bestimmen einer aktuellen Erndhrungsstoffwechsel-Information des Benutzers durch Berechnen einer er-
nahrungsinduzierten Warme durch Multiplizieren des Kalorieneinheitswerts des Benutzers fiir die Erndh-
rungszeit und einer Kérperoberfliche des Benutzers, wobei die aktuelle Ernahrungsstoffwechsel-Informa-
tion des Benutzers als ein Verhaltnis der erndhrungsinduzierten Warme in Bezug auf eine Kalorienaufnahme
definiert ist;

Bestimmen eines Typs der vom Benutzer aufgenommenen Nahrung durch Verwenden der aktuellen Er-
nahrungsstoffwechsel-Information; und

Ausgeben einer Information (1010,1030,1050) zum Typ der vom Benutzer aufgenommenen Nahrung tiber
die Anzeige (130) als Text oder Graphik.

Gesundheitsvorsorgevorrichtung nach Anspruch 6,

wobei der Temperatursensor (110) wenigstens ein Element der Gruppe umfassend einen Thermistor, eine integrierte
Schaltung, einen Temperatursensor, einen Quartz-Temperatursensor, einen Oberflichenwellen-Temperatursen-
sor, einen Lichtleitfasersensor, einen Flissigkeitstemperatursensor, eine Thermosaule und einen pyroelektrischen
Temperatursensor umfasst; oder

wobei der Temperatursensor (110) ferner zum Empfangen der Hauttemperatur des Benutzers von einer externen
Vorrichtung konfiguriert ist; oder

wobei der Temperatursensor (110) ferner zum Bestimmen der Hauttemperatur auf der Basis der von der Haut des
Benutzers abgestrahlten Warme konfiguriert ist.

Gesundheitsvorsorgevorrichtung nach Anspruch 6 oder 7, wobei der wenigstens eine Prozessor (120) ferner zum
Bestimmen einer Referenztemperatur aus der Temperaturwellenform und Bestimmen der Ernahrungstemperatur-
Wellenform aus der Temperaturwellenform und der Referenztemperatur konfiguriert ist.

Gesundheitsvorsorgevorrichtung nach Anspruch 8, wobei die Referenztemperatur eine beliebige von einer Haut-
temperatur des Benutzers, nachdem der Benutzer fir eine vorgegebene Zeitmenge keine Nahrung aufgenommen
hat, und einer durchschnittlichen Hauttemperatur des Benutzers wahrend eines vorgegebenen Zeitraums auf der
Basis eines Zeitpunkts, zu dem der Benutzer die Nahrung aufgenommen hat, ist.

Gesundheitsvorsorgevorrichtung nach einem der Anspriiche 6 bis 9, wobei der wenigstens eine Prozessor (120)
ferner zum Bestimmen einer Information zur erndhrungsinduzierten Warme des Benutzers durch Verwenden der
Ernahrungstemperatur-Wellenform und der physischen Information des Benutzers und zum Bestimmen der aktu-
ellen Erndhrungsstoffwechsel-Information des Benutzers durch Verwenden der Information zur erndhrungsindu-
zierten Warme und Nahrungsinformation zur vom Benutzer aufgenommenen Nahrung konfiguriert ist.

Gesundheitsvorsorgevorrichtung nach Anspruch 10, wobei der wenigstens eine Prozessor (120) ferner konfiguriert
ist zum:
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Bestimmen von wenigstens einem Element der Gruppe umfassend eine Referenztemperatur, eine Erndhrungs-
temperatur und eine Erndhrungszeit aus der erzeugten Temperaturwellenform;

Bestimmen des Kalorieneinheitswerts des Benutzers durch Verwenden des wenigstens einen Elements der
Gruppe umfassend die Referenztemperatur, die Erndhrungstemperatur und die Ernahrungszeit; und
Bestimmen der Information zur erndhrungsinduzierten Warme des Benutzers durch Verwenden des Kalori-
eneinheitswerts des Benutzers und der physischen Information des Benutzers.

12. Gesundheitsvorsorgevorrichtung nach Anspruch 10 oder 11, wobeidie aktuelle Erndhrungsstoffwechsel-Information
ein Verhaltnis der Information zur erndhrungsinduzierten Warme und der Nahrungsinformation umfasst.

13. Gesundheitsvorsorgevorrichtung nach einem der Anspriiche 6 bis 12, wobei der wenigstens eine Prozessor (120)
ferner konfiguriert ist zum Erzeugen der Temperaturwellenform als Reaktion auf einen Grad der Bewegung des
Benutzers, der kleiner gleich einem Referenzwert ist, konfiguriert ist; und/oder zum Bestimmen der Hauttemperatur
des Benutzers auf der Basis einer Hauttemperatur von einem Handgelenk oder/und einem Knéchel des Benutzers.

Revendications
1. Procédé de fonctionnement d’un appareil de soins de santé, le procédé comprenant les étapes consistant a :

générer (S320) une forme d’'onde de température en fonction d’un temps sur la base d’'une température cutanée
de l'utilisateur ;

déterminer (S330), d’apres la forme d’'onde de température générée, une forme d’onde de température alimen-
taire correspondant a une chaleur générée par le produit alimentaire consommé par l'utilisateur ;

déterminer (S610), d’apres la forme d’onde de température alimentaire, une valeur calorique unitaire de I'utili-
sateur en utilisant une température de référence, une température alimentaire et un temps alimentaire, la valeur
calorique unitaire est une quantité de la chaleur générée par le produit alimentaire par unité de surface de
I'utilisateur, la température de référence est une température cutanée de [I'utilisateur avant que de la chaleur
ne soit générée par le produit alimentaire, le temps alimentaire est un instant ou la chaleur est générée par le
produit alimentaire ;

déterminer (S340) des informations de métabolisme alimentaire actuel de I'utilisateur en calculant une chaleur
induite par régime alimentaire en multipliant la valeur calorique unitaire de I'utilisateur pour le temps alimentaire
et une surface corporelle de I'utilisateur, les informations de métabolisme alimentaire actuel de I'utilisateur sont
définies comme un rapport de la chaleur induite par régime alimentaire par rapport a un apport calorique ;
déterminer (S1130) un type du produit alimentaire consommé par I'utilisateur en utilisant les informations de
métabolisme alimentaire actuel et délivrer en sortie les informations de métabolisme alimentaire actuel (850) ; et
afficher des informations (1010, 1030, 1050) sur le type de produit alimentaire (860) consommé par l'utilisateur
sous forme de texte ou de graphique.

2. Procédéselonlarevendication 1,danslequel latempérature de référence estune température cutanée de I'utilisateur

aprées que l'utilisateur n'ait pas consommé de produit alimentaire pendant une durée prédéterminée ; ou une tem-
pérature cutanée moyenne de l'utilisateur pendant une période de temps prédéterminée, en particulier pendant une
période de 30 minutes ou moins, sur la base d’un instant ou I'utilisateur a consommeé le produit alimentaire.

3. Procédé selon 'une des revendications 1 a 2, dans lequel la détermination (S340) des informations de métabolisme

alimentaire actuel comprend les étapes consistant a :

déterminer (S510) des informations sur la chaleur induite par régime alimentaire de I'utilisateur en utilisant la
forme d’onde de température alimentaire et les informations physiques de I'utilisateur ; et

déterminer (S520) les informations de métabolisme alimentaire actuel de I'utilisateur en utilisant les informations
sur la chaleur induite par régime alimentaire etles informations alimentaires sur le produit alimentaire consommé
par l'utilisateur ; et

dans lequel la détermination (S510) des informations sur la chaleur induite par régime alimentaire comprend
en particulier les étapes consistant a :

déterminer, d’aprés la forme d’onde de température générée, au moins I'un parmi une température de

référence, une température alimentaire, et un temps alimentaire ;
déterminer (S610, S620) la valeur calorique unitaire de I'utilisateur en utilisant le au moins un parmi la
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température de référence, la température alimentaire, et le temps alimentaire ; et
déterminer (S630) les informations sur la chaleur induite par régime alimentaire de I'utilisateur en utilisant
la valeur calorique unitaire de I'utilisateur et les informations physiques de l'utilisateur.

Procédé selon la revendication 3, dans lequel les informations de métabolisme alimentaire actuel comprennent un
rapport entre les informations sur la chaleur induite par régime alimentaire et les informations de produit alimentaire.

Procédé selon I'une des revendications 1 a 4, comprenant en outre :

la détection d’'un mouvement de I'utilisateur, et
la détection de la température cutanée de l'utilisateur en réponse a un degré du mouvement détecté de I'utili-
sateur qui est inférieur ou égal a une valeur de référence.

Appareil de soins de santé (100), comprenant :

un capteur de température (110) configuré pour déterminer une température cutanée de l'utilisateur ;
un affichage (130) ; et
au moins un processeur (120) configuré pour :

générer une forme d’onde de température en fonction d’'un temps sur la base de la température cutanée ; et
déterminer, d’apres la forme d’onde de température générée, une forme d’'onde de température alimentaire
correspondant a une chaleur générée par le produit alimentaire consommé par I'utilisateur ;

dans lequel le au moins un processeur (120) est en outre configuré pour :

déterminer, d’aprés la forme d’onde de température alimentaire, une valeur calorique unitaire de I'uti-
lisateur en utilisant une température de référence, une température alimentaire et un temps alimentaire,
la valeur calorique unitaire est une quantité de la chaleur générée par le produit alimentaire par surface
unitaire de I'utilisateur, la température de référence est une température cutanée de I'utilisateur avant
que de la chaleur ne soit générée par le produit alimentaire, le temps alimentaire est un instant ou de
la chaleur est générée par le produit alimentaire ;

déterminer des informations de métabolisme alimentaire actuel de I'utilisateur en calculant une chaleur
induite par régime alimentaire en multipliant la valeur calorique unitaire de l'utilisateur pour le temps
alimentaire et une surface corporelle de I'utilisateur, les informations de métabolisme alimentaire actuel
de I'utilisateur sont définies comme un rapport de la chaleur induite par régime alimentaire par rapport
a un apport calorique ;

déterminer un type du produit alimentaire consommeé par I'utilisateur en utilisant les informations de
meétabolisme alimentaire actuel ; et

délivrer en sortie les informations des informations (1010, 1030, 1050) sur le type de produit alimentaire
consommeé par l'utilisateur via I'affichage (130) sous forme de texte ou de graphique.

Appareil de soins de santé selon la revendication 6,

dans lequel le capteur de température (110) est au moins I'un parmi une thermistance, un circuit intégré, IC, un
capteur de température, un capteur de température a quartz, un capteur de température a ondes de surface, un
capteur a fibre optique, un capteur de température de liquide, une thermopile, et un capteur de température
pyroélectrique ; ou

danslequel le capteur de température (110) esten outre configuré pourrecevoir latempérature cutanée de I'utilisateur
a partir d’'un dispositif externe ; ou

dans lequel le capteur de température (110) est en outre configuré pour déterminer la température cutanée sur la
base d'une chaleur rayonnée par la peau de I'utilisateur.

Appareil de soins de santé selon la revendication 6 ou 7, dans lequel le au moins un processeur (120) est en outre
configuré pour déterminer, d’aprés la forme d’onde de température, une température de référence, et déterminer
la forme d’onde de température alimentaire d’apres la forme d’onde de température et la température de référence.

Appareil de soins de santé selon la revendication 8, dans lequel la température de référence est 'une quelconque
parmi une température cutanée de I'utilisateur aprés que Il'utilisateur n’ait pas consommé de produit alimentaire
pendant une durée prédéterminée et une température cutanée moyenne de l'utilisateur pendant une période de
temps prédéterminée sur la base d’'un instant ou l'utilisateur a consommé le produit alimentaire.
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10. Appareil de soins de santé selon l'une des revendications 6 a 9, dans lequel le au moins un processeur (120) est
en outre configuré pour déterminer des informations sur la chaleur induite par régime alimentaire de I'utilisateur en
utilisant la forme d’onde de température alimentaire et les informations physiques de I'utilisateur, et pour déterminer
les informations de métabolisme alimentaire actuel de I'utilisateur en utilisant les informations sur la chaleur induite
par régime alimentaire etles informations de produit alimentaire sur le produit alimentaire consommeé par l'utilisateur.

11. Appareil de soins de santé selon la revendication 10, dans lequel le au moins un processeur (120) est en outre
configuré pour :

déterminer, d’apres la forme d’onde de température générée, au moins I'un parmi une température de référence,
une température alimentaire, et un temps alimentaire ;

déterminer la valeur calorique unitaire de I'utilisateur en utilisant le au moins un parmi la température de réfé-
rence, la température alimentaire, et le temps alimentaire ; et

déterminer les informations sur la chaleur induite par régime alimentaire de I'utilisateur en utilisant la valeur
calorique unitaire de I'utilisateur et les informations physiques de I'utilisateur.

12. Appareil de soins de santé selon la revendication 10 ou 11, dans lequel les informations de métabolisme alimentaire
actuel comprennent un rapport entre les informations sur la chaleur induite par régime alimentaire et les informations
de produit alimentaire.

13. Appareil de soins de santé selon 'une des revendications 6 a 12, dans lequel le au moins un processeur (120) est
en outre configuré pour générer la forme d’onde de température en réponse a un degré de mouvement de l'utilisateur
qui est inférieur ou égal a une valeur de référence ; et/ou pour déterminer la température cutanée de l'utilisateur
sur la base d’'une température de peau d’au moins I'un parmi un poignet et une cheville de I'utilisateur.
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FIG. 9A

130
DIET METABOLISM MODE

%i
il
Zy
)
b B
Mo
= i
7 !
= |
=
i
S|
1
H

PR

912

——————

35



EP 3 132 741 B1

FIG. 9B
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FIG. 9C
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FIG. 10A
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FIG. 10B
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FIG. 11
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