WO 2012/ 168044PCT/ EP2012/ 059080 1 Food suspensi on device Technical field of
the invention 5 The invention relates to a suspension device for holding or
support i nyoaof20w84whi | e cooki ng, such as roasting, steaRCHEPI12ZHMIRG Ng. | N
particular the invention relates to a . device for holding or supporting a
food, such as neat or vegetabl es, Mhlgh may be used during cooking w thout
the risk of being burned by the suspenS|on devi ce. 10 Background of the

i nvention Wen cooking food, oasting, steam ng or snoking,
in the home on a non-industri a °§5§f£gp?%8é ﬁi;l $€Eraditionally placed on a

plate and put in the 15 oven or placed directly on the grill of, for
exanpl e, a barbeque. This, however, results in uneven cooking because one
si de of thpredlntidal fiefchof thye tileeptiohe and t he other side is facing the
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el ement would be grilled and the side facing the plate would tend to be
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nmust be cqnamﬁntly supervi sed and rotated to avoid uneven roasting and to
avoid the risk of burning the food. However, even if carefully supervised

and re arly or constantly rotated, the food can still be unevenly roasted

and bur nedgacitgrdurd ¢Bh&4hvéewseni bes a rack for grilling chicken legs in a
bar becue or an oven. The rack conprises a netal surface having downwardly

ext endi ng support menbers at both ends. The rack conprises a plurality of
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15 oven or placed directly on the grill of, for example, a barbeque. This, however,
results in uneven cooking because one side of the food is facing the plate and the
other side is facing the heating element of the oven. The side of the food facing
the heating element would be grilled and the side facing the plate would tend to
be stewed or boiled. The term food is used for covering any type of food, including

20 food crops, such as vegetables, or and/or red meat, such as beef, or white meat,
such as poultry, fish and pork. The food may be processed, e.g. a chicken leg is
separated from the rest of the body of the chicken, a piece of pork may be cut
from a larger piece of meat from a pig etc.

25 In order to overcome this problem, the meat and/or the vegetables must be
constantly supervised and rotated to avoid uneven roasting and to avoid the risk
of burning the food. However, even if carefully supervised and regularly or
constantly rotated, the food can still be unevenly roasted and burned.

30 US 5,730,046 describes a rack for grilling chicken legs in a barbecue or an oven.
The rack comprises a metal surface having downwardly extending support
members at both ends. The rack comprises a plurality of predetermined slots to
hold chicken legs upside down. The support members position the rack at a
spaced distance above a cooking source or fire providing sufficient space for the



2 legs to hang vertically substantially perpendicular to the fire. The
slots conprise a plurality of parallel apertures, each including a central
ci rcul ar wpeptumsso4fior i nsertion of the |l egs and a pair @CTARRe1NSWBONgat ed
slots leading in opposite directions fyomthe circular aperture. In
operati on, the chi cken Iegs are inserted 5 through the circul ar aperture,
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conducti vi t}/ and thus get very hot in the oven. Consuners nmay easily be
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t he hi gip thetHEmdFengdedd vaéw.sr&xu?%ng—eaQ.réw@lra@égml iMehe apchag, id t he
nmeat in those areas in close contact with the netal. Hence, there is a need

for an i miP OPBUUSHEPORENIHCAATY 3 BredfbedMiAGdfSHSds during cooking, that
overcones, at least in part, the disadvantages of the prior art as
descri bed above, and which nmay be used in the honme of the consuner, wthout
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renmoving the f during or after cooking. Throughout the description
cooki ng i §s that metals typlcaIIy have a high thermal conductivity and thus get very hot in

the oven. Consumers may easily be burned when manipulating these hooks
during and after cooking. Furthermore, the high thermal conductivity may cause
20 local excessive cooking of the meat in those areas in close contact with the metal.

Hence, there is a need for an improved suspension device for holding foods during

cooking, that overcomes, at least in part, the disadvantages of the prior art as

described above, and which may be used in the home of the consumer, without
25 the risk of burn injuries.

Summary of the invention

Thus, an object of the invention relates to an improved suspension device for
30 holding or supporting a food during cooking. The suspension device is designed
for domestic use. The suspension device provided is low-cost, easy to use, and
can be used without the risk of being burned by the suspension device while
removing the food during or after cooking. Throughout the description cooking is
used as a term including roasting, grilling, smoking, steaming or combinations
35 thereof.



used as a termincluding roasting, grilling, snoking, steam ng or

conbi nations 35 thereof. WD 2012/168044PCT/ EP2012/ 059080 3 In particul ar,
it is an wbj2ert168G44t he i nvention to provide a suspensi oRCaH&PRER/05®80 hol di ng
or supporting a food, such as neat or yegetables, during cooking that has a
| ow t hermal conductivity and thus addresses, at least in part, the above 5
menti oned problens of the prior art. A first aspect of the invention
relates to a suspension device for suspending a food while cooking the food

in an overn Jé?ﬁcﬁléﬁ,geméﬂﬁbf&vbﬁmmeﬂﬂmﬁ)tb @eo\ad@@%gsbawéu?@ davicerfst
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second portl on eé}/ar ye %\R/ her mal conducti vi ty bel ow 8 W(nK) such as

bel ow 4 W'PRRYON ‘iEW"('?r'k?r such as below 0.2 W(nK). 15 The
suspensi on device allows a piece of food, such as poultry, including a
chi cken Ie% a turke a piece of chi cken breast neat, or other neat

| eg,
such as a fé%@SBFCtpéfrﬁE‘eeanW%q{‘ BIateaLe aoTUsRensIgR deyice oy agrensing 8foct her
food, to bgniloasdiesy temRIsRCN éi&?émd'h‘érsﬁﬁéhéléﬂ deDicRn&Y esmpHEE adfodsy

barbeque or an electric or gas oven. Furt t he suspensi on device is

conf i gur e & adppehecntig qrt?o%l SECQM ROTSION s 18R Bt RIMIPB EBRY BR CPRfIg¥Eddoen,

or C00ki01gerﬂjﬁa@ﬂ%eﬁnth@é@spﬁaH&lbh%céNthlhdcﬂé dveR. RH¥ 3BEGHIEpSiohadbgibag t he
transfer of heat from for exanple, a baki ngEﬁray or roasting pan, which

are usual I%Pnﬁ'ﬂéléeq‘fotﬁrﬁoéc“ﬁétoélsuBPor(S'tnﬁéPesfP%' e fiest SOrtaers ARHAT T SeFh heat

conducti vi Sdftloﬁfma\)’\’ﬂb@é‘aﬁﬁérrﬁ@l%dﬁbﬁvuf@@é’lo%ﬁs W/(W)ngdch By pBnghng the
food substantially freely in air, is roasted so as to obtain a 25

crispy out‘é’/@BKbrﬁjgab?'GI’VchW/ﬁm@esuﬁﬂﬁ%ﬁ?'ﬁﬁfe%@s\fvﬂmﬁb body of the
suspension device is elongate, but the body may be generally oval, square,

oblong, elliptical, round or have any suitabl e pol ygonal shape. 30
15 The suspenS|on device allows a piece of food, such as poultry, including a chicken

leg, a turkey leg, a piece of chicken breast meat, or other meat such as a piece of
pork, a fish or part of a fish, or a vegetable or other food, to be roasted, smoked,
steamed or grilled in an oven such as a barbeque or an electric or gas oven.
Further, the suspension device is configured to suspend the food from a

20 suspension location in the oven, or cooking chamber. This further provides the
advantage of reducing the transfer of heat from, for example, a baking tray or
roasting pan, which are usually made from a metal or other similar materials
having a high heat conductivity, and which may cause the food to be burned. By
hanging the food substantially freely in air, the food is roasted so as to obtain a

25 crispy outside and a juicy inside.

Advantageously the body of the suspension device is elongate, but the body may
be generally oval, square, oblong, elliptical, round or have any suitable polygonal
shape.

30
Further it is advantageous to provide a device that suspends a food without
piercing the product. If a food is pierced there is a risk of transferring heat to the
inside of the food during cooking thereby raising the temperature inside the food
unintentionally.

35



Further it is advantageous to provide a device that suspends a food w thout
piercing the product. If a food is pierced there is a risk of transferring
heat to twe 2oresics4of t he food during cooking thereby r&CIIEPQO12/089080
tenperature inside the food unintentigpally. WO

2012/ 168044PCT/ EP2012/ 059080 4 It is advantageous that the first portion

has a t hermal on UCtIVI suc x K),
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The term suspensi on device neans that the device is intended to be used for
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fl exi bl e, damage caused by forces on the device when nounti ng e food is
M
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order to hold food using a netal suspension device, one end of the
suspensi on devi ce nmust be sharpened to penetrate the nmeat for holding. This

leads to typ iférrﬁpélﬁsrﬁ%nsﬁhrc@v'idé mehnd tHHtttﬁer*éech%lﬁt@n@éH‘?o Bé%e&?@ft
excl udi ng chicken | egs, chicken w n&s or turk eé c Secondly, the sharp
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end of thesuspepdingi ehhaeaingea pigrecfiiged whjilgrgoeki dattaching the
device to the food, e.g. neat. Advantageously the first port| on has
flexible properties simlar to that of the second portion. Prow ding a

first portAGRNREAMGYSING Segpnd el isi flxikle. HHae S@f?OTﬂChéog&Eb'ﬁcf &8ei on a
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the suspenaLeN -4eMeGe dbAckdSrd @9hily not flexible. In order to hold a food using a
metal suspension device, one end of the suspension device must be sharpened to
penetrate the meat for holding. This leads to two problems. Firstly, it limits the
use to bone-free meat, excluding chicken legs, chicken wings or turkey legs.
Secondly, the sharp end of the suspension device may cause injuries when

25 attaching the device to the food, e.g. meat.

Advantageously the first portion has flexible properties similar to that of the
second portion. By providing a first portion having similar flexibility to that of the
second portion a more uniform device is provided. This further reduces damage to
30 the device when mounting the food. Further the flexibility of the first portion
lowers the risk of the person handling the food is injured when attaching the

suspension device to the food.

Advantageously the second portion defines a distal end and the suspension device

35 includes an opening for receiving the distal end so as to establish a loop for



WO 2012/ 168044PCT/ EP2012/ 059080 5 hol ding the food. By providing an opening

for receiving the distal end it is possible to establish a | oop. Part of

t he food wWe 2bess@d t hrough the | oop to hold the food | RCIEPREROFWAR0 duri ng

cooking. Further, by establishing thezgoop when hol ding the piece of food

it is possible to establish a | oop having a size appropriate to the 5 food.
force on the food, rt pt abl e foop
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where, whedizdsh@reldvanedRIbeE Whetevdeteror 9dBUr VeRdgGizdtfdoas.f ood, the two
sides of the opening abut. As the suspension device may be flexible, the

opening may be easily opened to receive the food. Advantageously the

openi ng i sadvantade AR Ble AitePBEGE BF thddadond RIMien et @es®barbéd gdrepn0. 1
square mm_ The openi ng may have the geonetric¢c shape of a slit initially

before t heTrfeo%l'bFQ ROREP PERVIdgh@n JPBHIVRY GHRPIRG K5CE REKRRIGISHYIFNE WRgYht

lines am tinsdi&y it the SbERMPLNISEEEstBBAsIIhg ERdloopfl aperture to prevent
damage to the suspension device during attachment of food to the suspension

devi ce. 25 Advantageously the opening is defined by a straight line, a

triangl e wWe@nkaddushy FRABAY Por@RindUMRsYn G& NP LoRd RBd FbeFRefvinghe
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receive the food.

Advantageously the opening is a slit and/or an aperture having an area of more
20 than 0.1 square mm. The opening may have the geometric shape of a slit initially
before the food is inserted. The opening may also include non-straight lines as to
provide a strengthened end or ends of aperture to prevent damage to the
suspension device during attachment of food to the suspension device.

25 Advantageously the opening is defined by a straight line, a triangle wave line, a
saw tooth wave line or a combination thereof. The opening may include lines that
are not straight so as to provide a larger retention force on the food and thereby
minimising the likelihood of the food falling off during cooking.

30 Advantageously the first part includes a hook part for engaging a grill rack, a ring,
a bar or a combination thereof. The hook-shaped part allows the suspension

device to be removably mounted to a bar of a rack in an oven.

Advantageously the elongate body includes a cellulose material, a coated cellulose
35 material, a plastic material or any combination hereof. Manufacturing the



6 suspension device froma non-netallic material provides the advantage
that the person using the device will not be burned by contact with the
devi ce. |woOi2812a@8@INt ageous t 0o manuf acture the suspensi oRCHEAPREIR/05908M a
cellulose material 5 as this allows t device to be recycl abl e and

di sposable. It is contenpl ated that a cellulose nmaterial all ovvs t he devi ce

to be relatively soft s t hat person h t evi ce rt

the devi ceuspEndian Savish B et RRle magtek Bt hhad i Rer i, °

nmetal s a hgreomiugingtthergmiceonmdisttievbiryied By cnk&adsitth ehd bevipe.obl ens

descri bed above, nanely |ocal heating of the food and risk of burns to 10
the hands and/or fingers of a person renoving the device frome.g. an oven.

Advant ageonsd Md&éﬂﬁa@@d@ﬂ'o&hauaﬁﬂtdr@rthéfs@ssérwma@dc@wbyn has|Is ot incate Rl
strength.to hold or%&e?gort a roduc in the range of 50 to 500 g.
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oven, a gas oven or ill. The use of the suspension device conveniently
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oven Spﬁ?&_h'e%éh‘él%%ln@l?’@r filigErb et Bdr8os HERBUIRY tRe ARVIEEroMYe.§CaPlbaerd on a
rack that is renovable fromthe oven and not a usual part of the oven, e.g.

an oven or a barbeque kettle. 25 Advantageously the second portion has a

thermal comlirkagddugly @Smbbdmal 8sdd (‘cmﬂﬂe e‘? t2§ o8l AYsbudiditstréhgth el ow

1 W(nK). The | ow thermal conductivity a vanta eous_as the person

r enovi ng ﬂﬁé“ﬁ%@dSPEPW6@I%@ﬂH@dWB@hﬁKbm§@§ﬁ@ﬁ§¢@ﬁ 80ix® 9f a finger or
hand cones into contact during cooking or 30 when the food is being renoved
fromthe suspension |ocation in the oven. Further a | ow thernal
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advant ageous of the present” I nvention each be conbi ned 35 wth any of
t he ot her Rrexidgsdbe pepsiPHReED egtablgh éﬁ%fgéf hepk a&ere6¢ 85 49 impeoveyhe force

2012/ 1680%P%(0ﬁ?@?9462§&%%9§%n device in the intended position while cooking.

20 Advantageously the oven is an electric oven, a gas oven or a grill. The use of the
suspension device conveniently allows fixing various shapes of foods. Also,
optimal usage of available oven space is obtained. Further the suspension device
may be placed on a rack that is removable from the oven and not a usual part of
the oven, e.g. an oven or a barbeque kettle.

25
Advantageously the second portion has a thermal conductivity less than 8
W/(mK), such as below 4 W/(mK), e.g. below 1 W/(mK). The low thermal
conductivity is advantageous as the person removing the food is not burned by
the suspension device if a finger or hand comes into contact during cooking or

30 when the food is being removed from the suspension location in the oven. Further
a low thermal conductivity reduces unintended roasting of the food in the contact
area between the suspension device and the food.

The features and advantageous of the present invention may each be combined
35 with any of the other features mentioned. These and other aspects of the



7 invention wll be apparent fromand elucidated with reference to the
enbodi nents descri bed hereinafter. BRI EF DESCRI PTI ON OF THE FlI GURES 5

Fi gure 1 whowe/ms@dspensi on devi ce of the invention haviPg/ER2&12i05908peni ng.
Fi gure 2 shows a suspension device of 4+he invention having an alternative
opening. 10 Figure 3 shows a suspension device of the invention having a
slit opening. Figure 3a sho a _suspensi. evjce of the inpvention having a
311t opent Agentios” ks BaAreRt s S8l chiiten Ak B ene ey SO ey ng
a key hol edezpapedi@erdihgfigre 5 shows a suspensi on device of the invention
having a barbed portion for formng a |loop. 20 Figure 6 shows a web of 4
suspensi on devices of the invention having a bend line. Figure 7 shows an

al t er nat i VBREEP DESCRIPTION OF PHELFEGURESNt i on having a barbed portion for
formng a |loop. 25 Figure 8 shows a web of 4 suspension devices of the

i nventi oh.
Figure 1 shows a suspension device of the invention having a slit opening.

Figure 2 shows a suspension device of the invention having an alternative
opening.

10
Figure 3 shows a suspension device of the invention having a slit opening.
Figure 3a shows a suspension device of the invention having a slit opening.

15 Figure 4 shows a suspension device of the invention having a key hole opening.

Figure 5 shows a suspension device of the invention having a barbed portion for
forming a loop.

20 Figure 6 shows a web of 4 suspension devices of the invention having a bend line.

Figure 7 shows an alternative suspension device of the invention having a barbed
portion for forming a loop.

25 Figure 8 shows a web of 4 suspension devices of the invention.

Figure 9 shows a web of 4 suspension devices of the invention having two hook
parts.

30 DETAILED DESCRIPTION
The suspension device according to the invention will now be described in more

detail with reference to the accompanying figures. The figures show one way of
implementing the present invention and are not to be construed as limiting the



Figure 9 shows a web of 4 suspension devices of the invention having two
hook parts. 30 DETAI LED DESCRI PTI ON The suspensi on device according to the
i nvent i orw@i2bi12/1e84be described in nore detail wth ref @CEMPRIRO5I0BE
acconpanyi ng figures. The figures show one way of inplenenting the present
invention and are not to be construed as limting the WO

2012/ 168044PCT/ EP2012/ 059080 8 i nventi any wa appr ed t hat
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as part ofscope®fithy erirmsare tbgtendplstelaeimpare af kiyisiihydigionat es a suspensi on
device 10 for suspending a food while 5 cooking the food in an oven. The

oven could be an electric or gas oven in a house hold, or a barbeque
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el ongat e_ body 12 hgw nﬁl?a first BOI"[I on 14 and a second portion 1 The

first pottSo8KINEsthesopd it g vea- Be QNGRGRUK RuBR&EIRTEnOr g8alyen ' A NAWeSoven,

and the Sqm@dorp@bbrtﬁé’quéﬁxdtﬂeCélﬂ‘férg}érs&ﬁ drarésdl <ﬂ|rédle1'rfe0§l.€bpeh§liohfﬁévwébﬂﬂl rrent
10 illustrated in Fi first portion 14 is configured to enga
ook
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portion engRogst pohddn 04 id l:cmfldu?rédj ‘ﬂ@eh@@g@é%’&sp@q@on RocBBbn & tife 8Vén laddck,
not illustrated here. The size of 1t or opening in the first portlon

the | eadi NGetSECPME PAFED {1 C‘?rﬁc'quﬁ?%%éaldt%‘eécﬁ@‘ég@ theeerabegiaditon | ocati on,

e.g. a frijudtPiteBEn ¥fg.SMBhE fiRst RA8idhbleisasntifutedl® sRyagkensudpendiofor e
durable fit which in turn ensures that the food is not | oosened and

dr oppi ng dPEALAN IiGecyski Myestrhlishieg Srhst ResoN: The1800k PREHON $RI2GEE Ghd

portion 16drSorfrigyinklR thEhvenakl Quspasbed hﬁhﬁ@lﬂtn&flll@stifé%@@ heRgagfand part
by creatin % a loop with the slit openin t he second portion 16 is

flexible, tﬁ@rsgbﬁr apeNpe g tmérs;cmaa@%wwq;@ e 2'6adhpbisdntendgd tg

pi ece of '@?a Qrth¥Yeh&ich 108ktibn Us 8. Bisarom 54 BERNISs s BRaBa LRt he
parts 20 an 32 tso asbtolcreoate r(lm 2 enqu a?eclies openi nSFS:bs | then fc’lt over

a part B MRE 19asbe a peoreHirpbledit Vb'tb'ﬁ |'%ﬁurﬂ4eﬁ%lr@%€1@t§6@g@%'stf@Ptﬂﬁ@Sqn@F‘ended
area or SUsREARIPBIhd 9% JLHRG coBk@g. Par of a rack, a grill rack, a ring or a

conbi nation thereof. The rack car ryi ng
In the embodiment illustrated, the second portion 16 is flexible. This allows
establishment of a food engagement part by creating a loop with the slit opening
20 18. As the second portion 16 is flexible, a person applying the suspension device
10 to a food, e.g. a piece of meat or vegetable, will use his or her fingers to
separate the parts 20 and 22 so as to create an opening. This opening will then fit

over a part of the food.

25 The first portion 14 is then secured to the intended area or suspension location,
e.g. bar of a rack, a grill rack, a ring or a combination thereof. The rack carrying
one or more foods is then introduced into the oven for roasting or smoking as
discussed above. Alternatively the food, with the suspension device already
attached, is hung or suspended from a suspension location in the oven. Further

30 alternatively the suspension device is mounted at the suspension location in the
oven and the food is then mounted or positioned at the second portion 16 of the
suspension device 10. Each suspension device is configured to carry or suspend
only one food. The method of using the suspension device applies generally to all
embodiments of the suspension device.

35



one or nore foods is then introduced into the oven for roasting or snoking
as di scussed above. Alternatively the food, with the suspension device

al ready awoaehwdsodts hung or suspended from a suspensi oRCirgPa01206080 t he
oven. Further 30 alternatively the sugpen3|on device is nounted at the
suspension |ocation in the oven and the food is then nounted or p05|t|oned

at the se ortion 16 he s pensi o0 h suspensi o

devi ce 1o Tunrparaan i 1) MR RR0t o ed Paaaltoineiadacor usi ng
the suspengdvade Q@%&l@%l@@pbp@sur@etrh@rceévhee tooa 8ddd. @y dhemehaingffatiieates
suspensi on_devi ce. 12/ 168044PCT/ EP2012/ 059080 9 The suspensi on device
10 i ncl ude%o'an%lt%e H@W&ell B BIMale QMPITHER Hafut Age Fﬁé'caé&&é‘ ‘iPP Rely

when appl wdrg. the device to a food. Al so, the bending facilitates storl ng
the device 10 in a smaller conpartnent than if the device 10 could not be
bent. 5 FEven t hough the suspensi on device 10 nmay be conposed of several

parts, th%\ﬁdhsﬁmn%hctﬁe@aypéiﬁldrﬁd@h@é @Oaﬁévbé%ohmcﬁ,@ﬁ@k seeatiacpambethel n t he
first portion 14 | exi b gertles simlar to that_of the second

portion 163USRENEPY dei'c§dﬁéﬁ%ﬁaﬁ§’é\f % inteorRlidexicesvRersis snlisb ROdERN ¢ hog

havi ng an Ms@skgopstied Renpped that 3BthSs@dnaRRrtivh ashavi ng an area of nore
than 0.1 square mm so that the person using the device 26 may pl ace the

food in the intended position wthout having to both open a slit opening in

the devwa:.%@ @Blﬁ’erﬁbﬁééflytlh@stFétQQ a iBeHQYh RVZE JBNaVihg Sh cnﬁnmgag@dméﬂ t he
oven froma rack in an oven, and 15 subsequently the food

Che thin GRENIG &8 ¢hPR lRRriuE haviag adbarﬁaazféaor%tnawr%gﬂqU?Ff%ntméﬁlthatﬁz“@ i

Figs. 1, 2pe’%§9n %sﬁw@&hé%ﬁt’éﬁ@ﬁwa@%b@@ﬂné ﬁdoHSFmrtﬁé %’ceﬁhéd '|:>B§|'t|HFlQN|%HtﬁJt0penl ng
bei ng defi ned ésaw tooth wave l'ines, at e.
Rt

Cont enpl at'&@Y i bAHLPPEDA 46 EREIIBBIH thgevics 36 amdoﬁeflaa%gweaqudr Toe dgvics on

e.g. the b%‘ﬁ]é?/ff|r§t BBIfARA ih@Be olBn Ok REhuRERRH BBRICR ih RR RRANEAG May be
defined by straight [ines, triangle wave |ines or a combination thereof.

Fig. 3 Lxhuibaedentythe fogdt ¢ & dke i #5603 BMCkRYY |88e MY, DT REECEEVN ce 30 i's
simlar ton2sudhate Qbedih@2gl but without a pre-bend line, therefore the
device 30 is not di scussed in detail. Fig. 4 schematically illustrates a
suspensi on devi ce 32 having an opening 34. The

In Figs. 1, 2 and 3 the suspension devices illustrated all include the opening being

defined by saw tooth wave lines, at e.g. 18 in Fig. 1. It is contemplated that such
20 a saw tooth wave line provides a firmer grip on e.g. the bone of a chicken leg. In

other embodiments the opening may be defined by straight lines, triangle wave

lines or a combination thereof.

Fig. 3 schematically illustrates a suspension device 30. The device 30 is similar to
25 that of Fig. 1 but without a pre-bend line, therefore the device 30 is not discussed
in detail.

Fig. 4 schematically illustrates a suspension device 32 having an opening 34. The
opening has two main areas 36 and 38 resembling a key hole shape. The area 36

30 has a larger maximum diameter compared to the maximum diameter of the area
38, measured in a transverse direction relative to the longitudinal body of the
device 32. The larger area 36 facilitates the insertion of e.g. a chicken leg while
the smaller area 38 provides a firm grip on the chicken leg when the chicken leg is
suspended inside the oven.

35



opening has two main areas 36 and 38 resenbling a key hol e shape. The area
36 30 has a larger nmaxi mum di aneter conpared to the nmaxi mum di aneter of the
area 38, woasww844n a transverse direction relative toPChHEPRORgYFT08aI nal

body of the device 32. The | arger areg 36 facilitates the insertion of e.gqg.
a chicken leg while the smaller area % provi des a firmgrip on the chicken

g when the_chicken_leg,is suspepded inside the o
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person a |n the device 40, size of the |oop

defi
D o P besen Ary ra e Hoxke 4B, 4818 & hobindFneBe ae ofheddop ( po

out er edgesooés tdet aﬁcgﬁgé.frt%bu%sﬂ4 46 includes barbed portions. These
bar bed portions are configured to engage the 10 sides of the openings 52

and 54 so as to establish a firmloop. The size of one barb is at the

| argest | %&ﬂﬂle%sﬁéhgbﬁ ldgveBane 4bhens baterddgehs tRR8BESHH Prtiond4,Afs t he
second portion of the device 40, 42 is flexible the second portions may be

squeezed t'BCHEEYOB NP UF AN, Thesel Rarped BpEtiaRs arREOoBlaYRE 1901939k e, 46

into they opgey @fgth%pe?fﬂn%sl.fvz The sandsl e aiabMdh §YPREIBSp OTha8ivk G Dne
illustrated in Fi and 9 schematically illustrate the first port| ons

56, 58 and®b ieatR§ m%ﬂﬁa@tm%wwwa@og@éw SiHeay the pPeBiBgse? axdt-tAs th

establish ééé@nﬁ'%l‘tucﬂ%? @nef@évu@é‘@@,gbf@@h fl@@bl‘é%@%’é@b@cﬁ?b&ﬁﬁk' A8y iba the oven
as descri bed above. The person usin evice ma hen 20 bend t he

fol dabl e S¥WIEEER Bpredue tB@ W'G%r"ﬂ'ﬁ%t'ﬁée'ﬁkﬁ.‘ﬂtthééecqm p?ﬁl%y%. Hointaghar ound
the line 7genffy 5Z854.The line 74, 76, 78 may be established by pre-bending
or stan&]ng The fol dabl e section 62, 64, 66 provides the possibility to
establ i a larger hook area so as to inprove the force for holding the

ZZS pggsgggrr%:ﬁq%dhﬁb?ﬁtg%f DESMiRSh BORELd MDstYSn TFRRS 9, BatPobot h part 62,
schematically illustrate the first portions 56, 58 and 60 each including a foldable
section 62, 64, 66 so as to establish two hook parts for engaging the suspension
location in the oven as described above. The person using the device may then

20 bend the foldable section 62, 64, 66 towards the part 68, 70, 72 by pivoting
around the line 74, 76, 78. The line 74, 76, 78 may be established by pre-bending
or stamping. The foldable section 62, 64, 66 provides the possibility to establish a
larger hook area so as to improve the force for holding the suspension device in
the intended position while roasting as both part 62, 64, 66 and part 68, 70, 72

25 engage the suspension location in the oven, e.g. a bar or a rack in an oven.

Fig. 6 schematically illustrates four suspension devices 80, 82, 84 and 86. The
devices 80, 82, 84 and 86 are manufactured from a blank and in the state
illustrated in Fig. 6 form a web that may be supplied to the consumer for

30 separation in e.g. the kitchen. Alternatively the devices may be separated and
supplied to the consumer individually. All suspension devices 80, 82, 84 and 86
include a line, e.g. formed by stamping or pressing, which line facilitates bending
of the suspension devices 80, 82, 84 and 86.



25 engage the suspension location in the oven, e.g. a bar or a rack in an

oven. Fig. 6 schematically illustrates four suspension devices 80, 82, 84
and 86. TWO devics®s 80, 82, 84 and 86 are manufactured PCHMPA0IRI059R0 and i n
the state illustrated in Fig. 6 forma,web that may be supplied to the

consuner for 30 separation in e.g. the kitchen. Alternatively the devices

may be sep ed and sy plied to the ¢ i vi dual I Al l suspension
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hook part gfntmed by the fol dable section 64 and the part 70. 10 Fig. 8

schematically illustrates four suspension devices 90, 92, 94 and 96. The
devices 90, 92, 94 and 96 are manufactured froma blank and in the state
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€. g. openimg &k&ided haPbedepdREE aPEBIUbPAEEES tHIEEThSURIKIGRAMIRIGAD. Thek of
tearing the suspension device when forcing a piece of the food through the
openi ngl> THHSPSAEPD davicgs r‘-?ﬁy YRaVé aadgtoaea gererghapeniaripIthe enbadident| e,
triangle, i armed.ingid.insis or other geonetry. The small area distributes
the load fromthe sides being separated and thereby reduces the risk of
tear. Fig. 3a schematically illustrates an enbodi nrent of a suspension

devi ce wWhefiR @mbbAFRAL IRERR 8%, isSarkPo lANiABHd&tE dha sAssatothetdirethd t OF

openi ng 33.
ends of the openings, e.g. opening 28 in Fig. 2. These small areas help reduce the

a

20 risk of tearing the suspension device when forcing a piece of the food through the
opening. The small area may have a geometric shape similar to a circle, triangle,
diamond, ellipsis or other geometry. The small area distributes the load from the
sides being separated and thereby reduces the risk of tear. Fig. 3a schematically
illustrates an embodiment of a suspension device where a circular area 31 is

25 formed at the ends of the slit or opening 33.

Fig. 9 schematically illustrates four suspension devices 98, 100, 102 and 104. The
devices 98, 100, 102 and 104 are manufactured from a blank and in the state
illustrated in Fig. 9 form a web that may be supplied to the consumer for

30 separation in e.g. the kitchen when preparing the food for roasting. Alternatively
the devices may be separated and supplied to the consumer individually.

The opening in the suspension device where the food is to be placed may include
a part that is only partially open, where the remainder of the opening is optionally
35 openable for the user, e.g. via a tear-line and/or perforations.



Fig. 9 schematically illustrates four suspension devices 98, 100, 102 and
104. The devices 98, 100, 102 and 104 are manufactured froma blank and in
t he st at ewDI2biestes@tied in Fig. 9 forma web that nay be ®OpEPREd/05®80 he
consuner for 30 separation in e.g. the,kitchen when preparing the food for
roasting. Alternatively the devices may be separated and supplied to the
consuner individually. The opening in the suspension device where the
food is to be placed nmay include a part that is only partially open, where
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t he problens as descri bed above The suspensi on device according to the
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the range @t RBBlemd SRH&dYibtaGpdveo 350 g, but other sizes of foods may be
used. As nentioned it is advantageous that the second portion has a thernmal

conductivity less than 8 W(nK), such as below 4 W(nK), e.g. below 1

W (1K) . 20rhkhé s8R eshaldvicd ét"cbktﬁﬁ? t@ltlhe ﬂ%hﬁ@h@l'asrf%@éd absacid IR udbRg
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C as this disddroHgstlay B bagn tenperature of a common donestic oven.
Slightly higher tenperatures may be obtained in a barbeque kettle. 25

As mentioned it is advantageous that the second portion has a thermal
conductivity less than 8 W/(mK), such as below 4 W/(mK), e.g. below 1 W/(mK).

20 This generally includes all non-metal materials, including polymers, ceramics,
glass, graphite, rubbers and combinations thereof. It is preferable that the
material is heat resistant up to around 250 degrees C as this is the usual
maximum temperature of a common domestic oven. Slightly higher temperatures
may be obtained in a barbeque kettle.

25
Although the invention has been described with reference to specified
embodiments, the invention should not be construed as being in any way limited
by those embodiments. The scope of the invention is defined by the
accompanying claims. In the context of the claims, the terms “comprising” or

30 “comprises” do not exclude other possible elements or steps. Also, the mentioning
of references such as “a” or “an” etc. should not be construed as excluding a
plurality. The use of reference signs in the claims with respect to elements
indicated in the figures shall also not be construed as limiting the scope of the
invention. Furthermore, individual features mentioned in different claims, may

35 possibly be advantageously combined, and the mentioning of these features in



Al t hough the invention has been described wth reference to specified
enbodi nents, the invention should not be construed as being in any way
limted byotzhrswseabodi nents. The scope of the inventi olCr&ErPdeRionm®do by t he
acconpanying clainms. In the context of,the clains, the terns "conprising"
or 30 "conprises" do not exclude other possible elenments or steps. Also,

t he nentionpn refe ence suc "a" .

const 1 ued QCBRRIAT GRS g% et 15 Tt 8 codipintonafdanEEs & pEPiss e

cl ai m8 Wi tang espatdgdcusel enents indicated in the figures shall also not be
construed as limting the scope of the invention. Furthernore, individual
features nentioned in different clainms, may 35 possibly be advant ageously
conbi ned, and the nentioning of these features in 13 different clains does
not exclude that a conbination of features is not possible and

advant ageous. W02012/ 168044PCT/ EP2012/ 059080 14 CLAIMS 1. A suspension
devi ce for suspending a food during cooking of the food in an oven, the
suspensi on devi ce conprising: 5a body having a first portion and a second
portion,



the first portion being configured to engage with a suspension |location in
the oven, the second portion being configured to hold the food, and

wher ei n tWe 2bizwgo4porti on and/ or the second portion hasPaTiEreI12AFI03O
conductivity below 8 W(nK). 2. The §Hspension devi ce according to claim
1, wherein the second portion is flexible. 15 3. The suspensi on device
accordi ng ée ﬁ%giﬁ\l or claim2, wherein the first portion and the second
portion ar By fl exible. 4. The suspensi on devi ce according to any one
of clainms 1-3, wherein the second portion has a distal end and the
suspensi on, devi ce i ncl udes an ening for 20 receiving the distal end so as
to establish a A 8YPPISIOMETEEH rtSHéPg%‘%BQ a f%@@'ﬁtﬂémglp&%ém Irihgdopg & an
accor di ng dvantkisé Budbenstirr @dvicd Etﬁnpﬂ.&iﬂg: edge of the second portion includes
a barbed portion, uspensi on devi ce according to any one of clains

25 6. The
1-3, whetein t FRPLRLHAYNGA HISHROTHR B SEROBHERTY Y confi gured to receive
the food. 7. Tihe fEyspeRRNALILE OERyAEE A6 énBEgé Wit &s03fBnsWrELEAtor e
opening is a slit and/or an aperture having an area of nore than 0.1 square
mm 30 8.t"¢¥€8uspensi on device according to claim6 or claim?7, wherein
the opening i's wefdeend PriforSbéinb @ohfibiie tothdid LREE, wade | ine, a saw

tooth wave |ine or a conbination thereof. )
wherein the first portion and/or the second portion has a thermal

10 conductivity below 8 W/(mK).

2. The suspension device according to claim 1, wherein the second portion is
flexible.
15 3. The suspension device according to claim 1 or claim 2, wherein the first

portion and the second portion are both flexible.

4, The suspension device according to any one of claims 1-3, wherein the
second portion has a distal end and the suspension device includes an opening for
20 receiving the distal end so as to establish a loop for holding the food.

5. The suspension device according to claim 4, wherein the outer edge of the
second portion includes a barbed portion.

25 6. The suspension device according to any one of claims 1-3, wherein the
second portion includes an opening configured to receive the food.

7. The suspension device according to claim 6, wherein the opening is a slit
and/or an aperture having an area of more than 0.1 square mm.

30
8. The suspension device according to claim 6 or claim 7, wherein the opening
is defined by a straight line, a triangle wave line, a saw tooth wave line or a
combination thereof.



WO 2012/ 168044PCT/ EP2012/ 059080 15 9. The suspensi on device according to any
one of clains 1-8, wherein the first portion includes a hook part for
engagi ng wot2h12fte8o4guspensi on | ocation in the oven. 5 10PTHEPIUS/E986 ON

devi ce according to any one of clains %-9, wherein the suspension | ocation
in the oven is a grill rack, a ring, a“bar or a conbination thereof. 11.

The suspensi on devi ce accordin ne of clainmg 1-1 he 1
body i ncl udes LGS CRSEAI M, S0P B12:8 ol AL 10, et the gt o
materi al oforéioy isQudNENLOR pahefoe @hgaging MWith THessdppeisi iotatitgvincgeaccor di ng
to any one of clainms 1-11, wherein the first portion includes a fol dable

section sd®®%&d"to establi sh two hook parts for 15 engagi ng the suspension
| ocation in the oven. 13. Use of a suspension device for cooking food.
14. Use according to claim 13, wherejn the suspension deV| ce include any of

20 the featir es TetHIPSASIOR dayirecdceprring tq any ohe of claims 1-5, Wherein the

suspension location in the oven is a grill rack, a ring, a bar or a combination

thereof.

11. The suspension device according to any one of claims 1-10, wherein the
10 body includes a cellulose material, a coated cellulose material, a plastic material
or any combination thereof.

12. The suspension device according to any one of claims 1-11, wherein the
first portion includes a foldable section so as to establish two hook parts for
15 engaging the suspension location in the oven.

13. Use of a suspension device for cooking food.

14. Use according to claim 13, wherein the suspension device include any of
20 the features mention in the claims 1-12.



