10

15

20

25

30

OVEN HAVI NG A UNI FORM HOT Al RFLOW I N THE PREPARATI ON

SPACE The invention relates to an oven, in particular
wo o0o6as92 N an aircraft, conprising a prepar atPOINL2005/000303

space, a device for causing circulation of air through

the preparation space and a device co-acting therewith

for heating the circulation air, wherein the air

circul ation device conprises at |east one fan and at

| east one separating wall placed between the fan and
OVENR cHAY B r2  PHHF PAOT JIEFLAYW e FHES PRERBRATFON KHRANRE

. The known oven conprises a housing in which a

preparati on space or inner oven is arranged. The

pr eparBté omswacieon sdiaurded dynsiogenwalihspaahiopper for

wall, a bottom.and a rear. wall. The en_si f th .
USPr bﬁa?%t?bﬁcgag}a e TPPIsiTé4 e e Far\g/vg P gg%:%ée%i %?/Vlce
fod 680%indl atesh s dicH aiee dhtdugdnthef pkbpareaionaspace

is a separating wall which usually takes the formof a

angl| at dpY HER, COPRT O INIHFRN G i@ SejhiBA P peRfulation

aiPerprddl eyl atd ¥ai Aqai st e el iRl boRbeisbsaggeteast
el ectrical heating elements, in addition to a fan with

onghfeh and a@nldmstdrewn sapa et inge wadéprlackdnbepdeen the
and bl own al ong t.he heatin enent.s k.Ln
raf andr SFF g Ao A SRS ol RAS L O e 1y

. € ‘'sepdrating wall “i's™pr
knblhs purpose with a suction opening forned opposite
the fan, and this wall is clear of the peri ﬁheral

wal | s BRe t PR PRt TP Epsce 2 SOUSARE o0t 'BtCR| Bt s

prép&rdefinedb i hergbeturan. . Rrofiessireaabeavense sHEPaBStion
ovens in aircraft, nust be able in a short tinme to
spheat ia bewngedmberids waldpar éd, upRekedadeal 3, bahteh and a

rea£ew£{?nsfﬁgt§drlnjF okﬁgtgﬁafﬁ%%%Qagqrgls Q-8 posite
errperat ure SLR? absleefor consé)rrp 1 on. ? es msa?g are

thef tear phaCedi sloZensedtba & idowd.n Placks somthéistance in

frgﬁgpgga%ﬂgnrear wall is a separating wall which usually

takes the form of a flat plate, optionally having walls which

are bent perpendicularly.

Against the rear wall are arranged electrical heating
elements, in addition to a fan with which air can be drawn
out of the preparation space and blown along the heating
elements back into the preparation space. The separating wall
is provided for this purpose with a suction opening formed
opposite the fan, and this wall is clear of the peripheral
walls of the preparation space, so that outlet slots are
defined therebetween.

Professional ovens, such as ovens in aircraft, must
be able in a short time to heat a large number of prepared,
packed meals, which are transported in cooled or frozen form,
to a temperature suitable for consumption. These méals are

often placed dozens at a time in racks in the preparation

space of the oven, which is thereby completely filled.
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space of the oven, which is thereby conpletely
filled. A problemwhich occurs with such ovens is that
wo bweeizwse stacking of the neals, between whi cPCHELZN0F000303
any space is left clear, has an adverse effect on the
circulation of the air through the preparati on space.
Sone parts of the preparati oA space are hereby covered
by the hot airflow, while others are not, or hardly
so. ThhAsphellemevhigulacaurs wild tseighecyenrseis that the
distr bu ion | e ar gt a X
R i
isheakthcoéapasisengeat Sad\fmiseeweﬁyedtea)ln ithel mianylaasen of
heated to a mninmumte erature at whi ch the foog can

thgeadsf BPYORIRSHR P L IRRF Hed™s SH2Ghe °8E€aPRERE Ph hE

pr@bggﬁfﬁéh 08 SPACE ML Y &dRa%d 35cessl hbe BYrEhew,
hot airflow represent a neasure for the heating power

whigepethers arel ndhle t%@ar@lqlm ried Thish&agvéhe Agswuhbsthat
thgggg%PQPQtSESa&%J[ 1 or{T%.&H Sthselga Itpea?a@iogo[s ace can be

y accessi ations are ore in
exheameﬂyunme@@msarily G eat tenperature dlfferences

bet ween the neal s, ch w erved
si mul t BREVUIT YL C af 2 oVERART RS ARts T the health of

pabgﬁﬁ?§250@$atL@ﬂ§§ sey heatd nehyofcamRahsatelt Bera minimum
results in energy 1oss, while the processing tine,

temhpERtREe| at flleiCh oddhe orpd Mserers s vt ﬁ@nsumed the
megggsggufﬂgeléég%l (Tey '“jkbzﬁﬂﬁ%ﬁ%&g% ace ﬁY@thre
walt a or t

& invention therefore
lehas éoces$sbb®1mwttn&)haqwanufkmw oegrregkentthe ambesere for

escribed t pe such t hat e .dr awbacks
tSCBRRELGY RTST L H BT i RSB AEORAG TES LRethe
oveRVeRti PRi s hpSwé s acdi vttt tSueh realevedtuatbhabt more
the separating wall has neans for enhancing the

regfitor aAFE§S 9PNl PRATEANT |0 (TR IR Bt plir dBFEnheated
un“%@%gsa@iyg[forn1dlstrlbutlon of the hot air over the

ol e preparati on space
Great temperature differences between the meals,

which will be served simultaneously, are however undesirable
and impractical. Unnecessary heating of meals further results
in energy loss, while the processing time, which is in fact
too long, moreover has the consequence that some of the
passengers will have to wait a long time for the meal.

The invention therefore has for its object to improve
an oven of the above described type such that the stated
drawbacks do not occur, or only to a lesser degree. According
to the invention this is achieved with such an oven in that
the separating wall has means for enhancing the uniformity of
the hot airflow in the preparation space. A uniform
distribution of the hot air over the whole preparation space
can be achieved by adapting the separating wall in

appropriate manner, whereby the meals in the preparation

. ~space are all heated to about the same extent.
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can be achi eved by adapting the separating wall in
appropriate manner, whereby the neals in the
we@emparmbt on space are all heated to about thePGENE2005/000303
extent.According to a first aspect of the invention,
the separating wall has at |east one opening for
drawing air out of the prepatation space, and the
uni formty enhanci ng means conprise a throat connected
t o t hiAcsuctingn topenifigstByska¢itngft hbesiyovenhiopenting
debouch i nt n aer.odynam cal |y forned r .
SRt b S St o e b et SrePaTE ehPedPhutye air out
of t ties edyead 150t imorunidfaaien dingic haeganafoant touenbéntheg means
preparati on space. According ﬁo a second aspect of _the
COMPIAERR | D NEE LPEestSHy TRat 1ex f8AE3CBuBRERREY al BY
haVehd 168 | Mudndhd hpdMinOHebby-8NhaRel Y HBABSyRAAPEA BEY
end edges of the separating wall which run close to
fopned Watdat of uhd preparatlivorfspasetanihanfen havengured,
0 e {; r reparati.o pace
ang ety S e PR BECRE DS e o
prepui vedi et dyende end edges ensure that the flow
directjon of, hot air flow ng along the sides of.the
separ A5 W9 ﬁ%a%|%§CﬁP8p§PBFF6nO§p§E8 ngﬁ?gﬁﬁ%il5he
sepefd €at@dia Mhalaldh 4y espstankes3ey KerBiBali (i ted amnd
turbul ence is prevented. In addition or instead, the
unyFe ¥k iy tSAeHIEMY M ansas9™PR 15ke e8deRdgeE 0P Ei BESt o
i nv [ON .Gan.c ri t.le 0 OV gLy de
Se%%?%% ﬁﬁS&% oﬁgﬁgﬁlg&gécogsghgosgggsa??%ggmé%lHgﬁd
preiaext ivth awsacd raovd g gpr dparabi dorspacevedhos heéow toward
%uide ensures that th heate% air can flow round the
the P L HE SEPA AT WA ConPy "t MaBLePRi Rbdt S
sep @At i0NSya thermisetarRedngrapdesi ead dugesi bushed ohat
ot air in the preparation space. The at |east one
th¢|§k@ﬁﬂgkﬁgq§gqﬂ%g |h§5|@1§|§égylﬁgrélong the sides of the

separating wall to the preparation space is gradually
deflected, whereby pressure losses remain limited and
turbulence is prevented.

In addition or instead, the uniformity-enhancing
means in the oven according to the invention can comprise at
least one flow guide extending along an edge of the
separating wall and directed away from the preparation space.
This flow guide ensures that the heated air can flow round
the edges of the separating wall only at determined
locations, thereby enhancing a desired distribution of hot
air in the preparation space.

The at least one flow guide is preferably placed here
substantially at the position of the fan. At points where the
edges lie closest to the fan and the flow speed of the air is
therefore relatively high, the airflow is thus deflected to

edge parts further removed from the fan.
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substantially at the position of the fan. At points
where the edges lie closest to the fan and the flow
wepmwediwd2the air is therefore relatively hi ghpCt/NE2005/000303

airflowis thus deflected to edge parts further

renoved fromthe fan. For an optinmal airflow al ong the
flow guide (s), this/these |atter preferably has/have

a mddle part extending substantially transversely of

t he separ atin ngpwend 1l aaide f@tow edsindorrdeedd opagtidhi(eh,

out A%:cor ding. to.a fi rs:{h\é%lre: ant . 444he §k:?%%§e;nding

f .
thégng?%ﬁv b% et e%egfne SRS y verti ca?tla

suBBtendiglye o©fahde-saepar aifi nthenaldparBienignwplilnehgl et
hori zontal flow of the hot air can thus be regul ated
legfll aRfetRePIFBunt1He Gtfe B¥tfges of the separating

wal | . ABC&P&§n§a§@ d hei A lpastanane thlowtguedet one flow
preferably extends over only a part of the height of

gut He swparasisigoskdnt il herrttitva ldive adanaf pawend edge of
th%?g%§9§%§9n8vﬁéliher &“E{QQEE¥£ﬁﬂEP%OQ§'%R%a&ofﬁgﬁtﬁg the

rati on” space. ccordi ng 0 a second varl ant,
hoat ali easén otieud | 1oav gpu dien tead et dutesttant iralihy the side

hori zontal |y al ong, an upper edge ,of the paratin
cAGaF| SLTHRR STRARALETT dB hurcH e il £3Pendthg 2t d50aG one
£16Q LHEaPr SPAF LNy SPACH B QU R 1OR plade. okt the height
advant ageous here when the at | east one fl ow guide

ofexhendepaubsizmtiall y wvdhathdhshalie wedt Kler treindered
t . . ib i din
ovggpgpgwggﬂm%émf%é Ne DA} ROTH E’%S 4idi09nOLoL BE.

ave a Ttotation ¢ nen
the rotatooaing tde fseportderaati drgastthenetf lewsgubde flow

can have wave- | i ke progr.essi on. e m.ddl e part of
guifig ﬁﬁF?%@ﬁtaﬂlbﬁ%%b%Hg ﬁ%%ﬁ% foens ah tppSr edge
ofCeReeBLph LA I NgWid 1 I henfahraide tthe edeeshnbleneeof

run upward to allowthe air to fl ow away over the .
fipddng hesghey ofo t Hee SepRRatd HerwapaceriPdgrgy thepgop side.

ItiQ!eQEbQHt£&é$@§fhéf%fﬁﬁ%&té%éiat least one flow guide
extends substantially over the whole width of the separating
wall.

For the best possible guiding of the airflow, which
will have a rotation component due to the rotation of the
fan, the at least one flow guide can have a wave-like
progression. The middle part of the horizontal flow guide
thus runs almost concentrically with the fan, while the edges
thereof run upward to allow the air to flow away over the
whole height of the separating wall.

Finally, the invention further relates to a
separating wall with uniformity enhancing means which is
evidently intended for application in an oven as described
above.

The invention is now elucidated on the basis of an
exemplary embodiment, wherein reference is made to the

accompanying drawing, in which:
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separating wall with uniformty enhanci ng nmeans which

is evidently intended for application in an oven as
wolemenidserl above. The invention is now el uci dap@mNDEN05/000303

the basis of an exenplary enbodi nent, wherein

reference is made to the acconpanying draw ng, in

which:Fig. 1 and 2 show respectively a vertical and a

hori zontal | ongitudinal section through an oven having

t her ei Ri@. skpandt? nghovaldesfrmavdgeilly acoerdanee wantlha

the I hciples of.t i nvention, Fig. [ .
hoﬁé?%ﬁé%?i %gn %t:el\l/\?glorfam?hseecstelﬁélr SaEt |rr(1)g§;lg%aIaﬁ!1 é)i’ege}e]ﬁv%?gm
ththeiposi séparof indevdlan, fdringed 4n acaocpelrspective vhew
- of the separating wall as seen fromthe preparation
pripaérleanaf FFiye BWenE dhd 5C show respectively a

front wigw za;sigdediguand A iRy Wrewnef sthrating wall
separating wall with uniformty enhancing neans
asaseendfngnt bhe heos hivieat iadn.than féven 1 according to the

present.jnventio 0 [ a [ [ ich.i
fornedﬁéébrgp%%a.iéﬁggﬁésﬁﬁif yq reﬁgggﬁfo%egggggléaigall
asbesadefirtyy thw i valien spacan wpper wall 5, a

bottom 6 and a rear |1 7 . The open si.de of ,

prepargfgongépa%% %P%ﬁhﬁxﬁq9¥ F@gpeﬁgewe%yig EFgREgVLev, 2
siMbtigwdery 8 sispeided hitgedapafria@mnlousingw2th

Pl aced some distance in front of rear wall 7 is a
unsépamatYn@nh@m¢lQEWMﬁQﬂﬁi%?qQﬂQﬁﬂg §@b§ﬁ§nﬂPHFP§169-a

flat PARLS,d3 pulcdll ihg GURAILS L cnenaraLhagonal | s

in conventional ovens, has a nunber of nodifications
coaprilsssussiedubeh@v Bnevharchnirse felreety iac @lrebeatingn space

3 eégnentstlonare ar ngeg?a a'ns% rear wgll & lgs4megk

. aBTEPPERLHAN WAt CHF HPTCR BY dP w166 BHLS 4

upBEEPREAL I 9N §PESE: G A hi AWFealroRg 1hedt.i ngeebpaBNESde of
10 and back into preparation space 3 .

preparation space 3 opposite rear wall 7 is closed with a

door 8 suspended hingedly from housing 2. Placed some

distance in front of rear wall 7 is a separating wall 8 which

is formed substantially by a flat plate 13 but which,

compared to separating walls in conventional ovens, has a

number of modifications as discussed below.

One or more electrical heating elements 10 are
arranged against rear wall 7, as well as a fan 11 with which
air can be drawn out of preparation space 3 and blown along
heating elements 10 and back into preparation space 3.
Separating wall 9 is provided for this purpose with a suction
opening 12 formed opposite fan 11, and this wall 9 is clear
of the peripheral walls 4-6 of preparation space 3, so that
outlet slots 14, 15 are defined therebetween.

During use of the oven prepacked meals for heating
are placed stacked in racks (not shown here) in preparation

space 3, whereafter door 8 is closed and the oven started.

Air is herein blown, after heating thereof, along the
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Separating wall 9 is provided for this purpose with a
suction opening 12 formed opposite fan 11, and this
wowdob/12605 cl ear of the peripheral walls 4-6 0PCT/NL2005/000303
preparation space 3 , so that outlet slots 14, 15 are
defined therebetween. During use of the oven prepacked
meal s for heating are placed tacked in racks (not
shown here) in preparation space 3 , whereafter door 8
perdphegedd e4Ag st RE 6¢BATatangedal \ 9 imidnﬂmﬂﬁfﬂdﬂﬂﬁp space
.t eati ngy,ther 7 ~al eperi phera es of
e a6 EpteB 208 L AP o e e dom
SPRCcewi kareooghethai censral asmcoldn dpqataRArat | QFSRACS . The
ai% through the central suction opening 12 (arrow C)
hClr 1

STArPTertell 4Pi BREPATPFLPArRITh Spacedygusely dffected

byaduer pebyeattestedhbymt Hes presene e f ﬁa'&e@e%o%’et%'rcgs
are packed together as closely as possible for opti mum
Clﬁtsiellgzétsi BRAS8EPLfef eapaRt ifumfutbhldizat.idm ofr déve tapacity
ofnNevent hel ess achieve a uniformdistribution of the hot
air over the whole content of the oven, the separating
wal | 9Insopdevi tednaceoriu: ras < ]Eactrfieavim\a?lmzmhimﬁmt th
. . or .ephancing the uniformty o e ho
dl%????%%vgo% %Fe%%? gli‘?tbnajslba%vee%? STHES cufPR&LeRitt ¢f the
ovenhanke ngepReASidH @&HprQSﬁSQHﬁﬁﬂQ%H.%Ep%&ﬁ@hg to the
._engi neering provisions for conbined or individual use.
l“lf‘a‘?ﬁﬂeﬂ“ dOINS t PRARSE o © St i grhadsemion ¢ he2 uni foepat sit gﬁgthe
e j DS Y [ I.s.defined by a
howﬁ%%%ﬁ%%gl{ﬁdgéﬂ%rraﬁgggngggﬁhﬁ'sﬁ@??%nugﬁgﬁfﬁégio and
enﬁ?@@b@%d“@@m&rkﬁfQﬂmpmuséTmenww@@konfoﬁlahreﬁgineéring

[ S e 3 fan 11 .is hereby inproved, and
erB ERRVEL B8 SRRREH S i et PPFegul arities in
the flowmned edswrtitoathrasf ducksoRospehlifg 1D aHd5EEQPating

| nstead,, the vertical end _edges 18 of separating
wa |$ %1% ¥ forfiro@tvdd vhiskntst dafided by a

peripheral edge arranged around suction opening 10 and
directed toward fan 11. The suction of air out of preparation
space 3 by fan 11 is hereby improved, and flow losses, which
would result in irreqularities in the flow, are reduced as
far as possible.

In addition or instead, the vertical end edges 18 of
separating wall 9 can have a form curved or bent toward
preparation space 3 relative to the flat plate 13. As stated,
these curved or bent end edges 18 ensure that the flow
direction of hot air flowing through outlet slots 14 to
preparation space 3 is gradually deflected, whereby pressure
losses remain limited and turbulence is prevented.

In the shown embodiment of the invention the
uniformity enhancing means 16 further comprise three flow
guides 19, 20 which extend along edges of separating wall 9
and which are directed away from pPreparation space 3. Two

these flow guides 19 extend substantially vertically along



10

15

20

25

preparation space 3 relative to the flat plate 13. As
stated, these curved or bent end edges 18 ensure that
wo beefilzswe di recti on of hot air flow ng throughrODNLBEDS000303
slots 14 to preparation space 3 is gradually
defl ected, whereby pressure losses remain |[imted and
turbul ence is prevented. In Yhe shown enbodi ment of
the invention the uniformty enhanci ng neans 16
theuruheed conpredecs e eoff |TPwtgrlgds 18, 201wk theekhiénd
al ong g of . separat,i ng val | Whi e
01 8RR 86 e TR b 3, I 4 P ra oo che
uppkovegyie des dO @e@aemtmdostaam |9al ly vertically
al ongt he curved end edges 18 of flat plate 13, whi
the thirg TFow CRb o%“lfgfseﬁt B SLupSdngi RPEY OF t ¢

heE]@ﬁtZQPt@éil/ @Im dhe ém%te@ﬂgi@j%c%n(ﬁflys%@aﬁéw mg, while
The vertical guides 19 cover only a Eart of

horhao%@bhguuﬁe vl i tdree WBictlgardd thdicdc At Ly Sef Each of
h h
the ge%% ?Xgﬁ# o q&d%égg} gﬂhg%.%gd%ﬁ%eﬁgfk §2mugh8h bles

the verti cal es 1

rohgslﬁ }madpldaledpaﬂarZIZy Whﬁ qﬂdtlee§.3r aughlend portlons 23
13 and end

endlcularl at ortions
< RERRT NG LT o118 HOH G b Pt G Aar 8ot RA%E: HaLhef °F
prégaf:a@{@@aé@&é@na spaee r;’orlzmanorﬂlz)@mtg@hdtel 0w gukfehas
20 al so has end portions 24 which fan out, although

engheget bemd adhayhien vian icHl, (ﬁhﬂ&ﬂﬂgénthﬁﬁ@sbﬁﬁﬁ@ﬁuay in
pr u e

vel PRELL 8L Lok Do PLARA A ULL RARE % a1 B, BECpILEEEREon

spﬁuetherbhasazerdxhﬂ@&qﬁuﬂrdﬁimﬁnsﬁiyaméheseupmand sfichlate
that . gui de . 20.as_a as a e shape.
coﬁﬁ?%a??bﬂeo%@f?%ﬁgghﬁ fcﬁae egstthcPharChes

upfhFdatuthosea Pt e afo end a‘edgﬁﬁel&a@r auppee edgpe?l
lying closest to fan 11 is defl ected, and nust

t her ef%fabsw%nwé?n 1 drger pedest Adn LReaghieBpawkhat
thguglﬁ ?gtﬂégé Q%*gﬁﬁ(yadggll8gor uBSeanEQé"biy

of the flowis y i nproved
lying closest to fan 11 is deflected, and must therefore
travel over a longer path than the air blown out along the
corner points of wall 9. The uniformity of the flow is hereby
improved. |

Although the invention is elucidated above with

reference to an exemplary embodiment, it will be apparent
that it is not limited thereto. The form of the separating
wall, the location of the fan and the specific embodiment of
the uniformity enhancing means could thus all be varied. The

scope of the invention is therefore defined solely by the

claims which follow.
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Al t hough the invention is elucidated above with

reference to an exenplary enbodinent, it will be
wappanexwb2 that it is not limted thereto. The POI/NLZI05/000303
the separating wall, the location of the fan and the

speci fic enbodi nent of the uniformty enhanci ng neans
could thus all be varied. Th® scope of the invention
is therefore defined solely by the clains which
Claphsow. Clains 1 . Oven, in particular for use in an
aircraft, conprising a preparation space, a device for
causing circulation of air through the preparation
space andeerevirc @aaa-iactliang folrenewi th &or aheatafig, t he
circulation air, wherein the air, circulation device

CORBIHT 1 REL REIREFAT 10 SPFCand FEVIESsEObnE24apRP at i ng

civehlaPl &cesk hataenddie far ardpbhatphapapats 0AngPACEevice
characterized in that the separating wall has means

cofat b aied Ry itthe g heaking &het RérRBLabi PRl 8l i nWheeein
r ratj e. . l.ai L0y CLAl :

onl] SPRLCLLAN AR oo LSRR SR Becb by g o

leofie @pendaph faorirdy awilig pdiacedubetfvethetpeepanadndnthe

space,. and the uniform. ty enhanci ng neapns conpri se a
or SRt S0 e FUTARESHIFER o SUBN BC SPRERbiPGsrall
ha§! REARY #dr AridAchi i the u@hFoaatieki 2edthB hbBtaihflow in
separating wall extends substantially vertically and
the herepad FOF¥AT BRANFanci ng means conpri se end edges of

the SQ?§IéUéﬂ“%§M%ﬂangd:gnr%ﬁa'ho§§ Eﬂa?5g€e¥@L£§ £ﬁ that
the preparation space and which have a torm curved or
thbestpd oviairdy tWee prieyaradt ileasspace ppekathgefop dramimg air
S

ou IaPe ﬁf t he se aratin% wallh 4 . Oven_as gLained An.
By of % HRE FRetoi iy ST S EhAPECPBP BB R TRAE W
me & f @6 £ Vs €Nhantidig RanectedPitioSehat kaasiofnepéhoig.
gui de f?téﬂgﬁl&%zﬂfgy%ég1i%Q%?a%& Ehgr 2, characterized in
that the separating wall extends substantially vertically and
the uniformity enhancing means comprise end edges of the
separating wall which run cloée to side walls of the
preparation space and which have a form curved or bent toward
the preparation space relative to a main plane of the
separating wall.

4., Oven as claimed in any of the foregoing claims,
characterized in that the uniformity enhancing means comprise
at least one flow guide extending along an edge of the
separating wall and directed away from the preparation space.

5. Oven as claimed in claim 4, characterized in that
the at least one flow guide is placed substantially at the
position of the fan.

6. Oven as claimed in claim 4 or 5, characterized in
that the at least one flow guide has a middle part extending

substantially transversely of the separating wall and at

least one end part which fans out.
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separating wall and directed away fromthe preparation
space. 5. Oven as clained in claim4 , characterized
WO nobh#de9t he at | east one fl ow guide is placedpPCT/NL2005/000303
substantially at the position of the fan. 6 . Oven as
claimed in claim4 or 5, characterized in that the at
| east one flow guide has a n?ddl e part extending
substantially transversely of the separating wall and
at | eabt Qwrn erl Parimeghiich ahgnefotihe7clabnendas,
cl ai .ln.an cl_ai -6 h terized.,]
enfrdetiintd g 007 el Bathe oot TA88 BhnafatPnss
substdnecad 1Yy alang @l lgnd ledge aof ehHeesgpanét thg saphrating
8.. Oven as clained in claim7 , characterized in that
wathe at |east one flow guide extends over only a part
of theghehgdt £f dhgreRPanAlilREmal | chAracE¥enza88 in that
claimed in any of the clainms 4-6, characterized in
thehat l¢rsatonedstorpmaifdeo®xiende exeenaslyubsPaktiaf|yhe

I zont Ys &b 008G r edge of the separating
heggﬁ (S?O{J“AO/SeéraTIL as Cllq"g;l %gqi'n claim9 , characterized
in that. tdhecatad edstimene il ewygoifdéhexténdss 4-6,
substantially over, the whole wi dth of..the separatjn
chihrstonhee i Mt (e racaris 8 aRaoto0e cxtols
subbas el £11 ¢ &b v diatl 1hhe1ahgl eastippee Ehgw gei deehas
a wave-like progression . 12. Separating wall wth

sepafd6kng ty2khhanci ng neans, evidently intended for
appl'Cf%!céyéﬁ]ég]é%QT%e%§i%|%ﬁg§Q b? @ﬂXrQEtEP?zed in that

f or egol ng al ns.
the at least one flow guide extends substantially over the

whole width of the separating wall.

11. Oven as claimed in claims 9 and 10, characterized
in that the at least one flow guide has a wave-like
progression.

12. Separating wall with uniformity enhancing means,
evidently intended for application in an oven as claimed in

any of the foregoing claims.



