WO 03/069231 1 PCT/ 1B03/ 00283 " Cooki ng hob from tenpered gl ass or other

t her nodegr adabl e mat eri al s" FIELD OF THE | NVENTI ON The present invention
relates to the use of a donestic gas burner, of 5 the type conprising a
burner base and a burner head provided with at |east one flanme crown, in a
cooki ng hob¥@ayeaEla supporting surface made of a mat er iPEIT/IBISHN233 S
physically and/or only structurally degradable in the presence of heat
sources, such as, for exanple, tenpefed glass. to By the term "cooking
hob" is meant, in what follows, any installation for the cooking of
foodstuff p Lt h u n er designed
for supplylggﬁﬁﬂgf @%Etﬁﬁnfogﬁg ?%f’qi %k gy%%bﬁﬁgﬁhadggﬁrﬁﬂégterm

i nst al | ati omgfegiadsti as, for exanpl e, surfaces equi pped for cooking or

cooking ra . ND ART Anmongst cooki ng hobs for donestic use, it
forns part?ﬁatQé?lﬂﬁw to use, for reasons that are prevalently
aest hetic ané/pﬂéséﬁgmw@nh@h&@rdté@%twleser@ﬁ 8l SoRRG R A ﬁﬁ%ﬁ dgor housing

(or supportl ng@one nore at nospheric gas burners, are made of
mat eri aPs Q@zqm@risngg bbusrtktecand @ ermersendgorovidedyvitheat

ot | | ed |
tai nl ess’ 51 defs” Bns, Torad SHAE m: §PRRRRSCKART be" 3 B aToRPibRe
degr adat i osurddic rabde phxusmﬁén@]hmoaqs BhySELING anlfer only PrRIdHURMar, their

structural  characteristics, when they are in the pI‘OXI mty of heat sources
with 2s hi GRFedgbiainiBe. Piesenae tafcieal sounresusechbioss ipfpe¥xammie.sur f aces
made of teppeg g , a material which, inits nost typical

conposi tions, poor ¥y W t hst ands
10 By the term "cooking hob" is meant, in what follows, any installation for

ihe cooking of foodstuff provided with a support for housing af least
one burher designed for supplying heot o the foodstuff itself,
comprising in this term installations such as, for example, surfaces
equipped for cooking or cooking ranges.
15 BACKGROUND ART
Amongst cooking hobs for domestic use, it forms part of the known art
fo Qse, for reasons that are prevalently aesthelic and/or regard
prcc‘ricc:li’ry of maintenance, surfaces for housing (or supporting} one
or more atmospheric gas burners, which are made of ma’rériols whose
20 use is not suitable in the presence of high heat emissions, such as, for
example, fempered glass, enamélled steel or siainless steel. Such
materials, in fdc’r, undergo a considerable degradation of their
physical chqrocferisﬁcs, and, in pardicular, | their  struciural
characteristics, when they are in the proxmi’ry of heat sources with
25 high temperatures. .
In particular, the use of supporﬁhg surfaces made of tempered glass, a
material which, in its most typical compositions, poorly withstands
temperatures higher than 280°C, is in any case more desirable in so far

as fempered glass is able, from the aesthetic standpoint as well as the



tenperatures higher than 280C, is in any case nore desirable in so far as
tenpered glass is able, fromthe aesthetic standpoint as well as the WO
03/ 069231 PCT/1B03/00283 2 mai ntenance standpoint, to replace pyroceram
the use of which in cooking hobs entails extrenely high costs., The use of
choki ng hob¥OBHM924 a supporting surface nmade of pyrocerkOiIBes3/00283 f act,
particularly w despread on account of its 5 aesthetic qualities and the
simpl e cl eani ng operations that such gooking hobs require. In spite of the
brittl eness of pyroceram which inplies the inplenentation of a nunber of

const r uct | ghginisnbits ndBLIR el ELPbBBIIMATALIRS, of RhicH P! & due

to the different rates expansi on of fhe ma S enpl oyed
(steel or adukingrbobs entdisfextranhelythigimensiand pyroceram for the supporting
surface), t e cooki f said material do _not present, any

structural GI° Y&ch; n?eaﬁnﬂeapg’aagﬁ]‘é'ﬁgt § tHRPREING: SHESSESs ngf from the
burners,  @Wedc&RPHIR, tiReTadX Odérh%fdr!yc%éé?re%ép%‘rﬁ'd(@c@tﬁm drfgd cult to

nodel . In order to overcone the aforesaid drawbacks, and at the sanme tine
15 mai ntai wasHetiedudiies ongr e esimnple c@eanung mﬂpamiélr)a&tfhmll stuaks  of

practicalit n th supporti surfaces

made of pyr%éggrnﬂoﬁqgg‘ ﬁ%vgrﬁ Bé%% qurg‘ %@Heﬁgﬁpﬁ PVF%C&E'HP f\%@%@ made of

tenpered glimpfies Whé Cimplaavevietionhalv e BUAWSSY oﬁﬁdr@ﬂ@d:ﬂoﬁ@n&blui'!dr% to the

heat devel oped by t he burners, thus 20 presenti ng unf avour abl e phenonena of
©

struct ural dfnecdithgrensniing tigsturesHer ﬁ%@ﬁmf@nﬁée uhesdiffgeentietesonst ant
raor | R hERhErERhARiGR DS 1RE MAMDLE Ahld IEEror pRIMER e surface
a3 \we

made of te red subj ect t he

consequent fq)rr’é@ebumequrai p$rcc&mmtref”quhetsupp09‘fr@stﬂ’fdcé)eﬂv@eboaldugacent ar eas
fre lead to the formati f fractures

on the gl ass,?25 surfac uent |
and/ or ° z‘r?&freﬁ% ode & rﬁ‘&%%@?ﬁ%l don g Wﬁ%e'@o@lﬂyné?"h‘ﬁ ral or

mechanical degradation to thermal stresses coming from the bumners,
even though they prove particularly expensive and difficult o model.
In order to overcome the aforesdid drawbacks, and at the same time
15 mointain the aesthetic characteristics and the characterisiics of
practicality of maintenance of the cooking hobs with supporting
surfaces made of pyroceram, there have been produced suppor"ring
surfaces made of fempered glass, which, however, have proven
extremely sensilive to the heat developed by the burners, thus
20 presenting unfavourable phenomena of s’rruc’rurdl'yielding during use.
The high temperatures and the constant iradiation localized in the
proximity of the burner, to which the surface made of femperéd glass
is subject during combustion, as well as the consequent presence of a
steep temperature gradient between adjacent areas on the glass
25 surface, frequenily lead fo the formation of fractures and/or
phenomenda of structural yielding of the cooking hob.
In order to solve the above problem, it has been proposed o increase
the diameter of the holes provided for housing the bumers obtained in
the surface made of tempered glass and to affix, for each hole, g



In order to solve the above problem it has been proposed to increase the
di aneter of the holes provided for housing the burners obtained in the
surface made of tenpered glass and to affix, for each hole, a WD 03/069231
PCT/ EBO3/ 00283 netal plate on the supporting surface, in a position

corr espondi W@ 08/6692%1he burner, in order to screen the irr ROTABIBN280m ng
fromthe burner and fromthe bottom part of the cooking recipient, and
directed towards the surface made ofstenpered glass. 5 Said solution,
which entails the use of netal plates having a plan extension that is

ther th i g i : t J ' ' hob,
but 15 acst S SIS Bp e &eortifio BURER, if BGOMIdT coteshdRfBIE 12 0
cl eani ng ofth&éhsurnenkn rngdeolio streerd dihé iircongliction erdrodhigréohs tieé momodt ng hobs

known to the prior art, for |0 ,ex le, fromthe Brjtis at ent
appl i cati orf -fW@.%‘@B%%mSBEH Ohdre Copkinddemigiept QR p@'&e@iel@e concave

cont ai ners 18k AaNS sitfaddmadE Bt FerRbraigidysi s housed the burner. This
i nplies the drawback of accunul ation of grease and ashes in the plate,

Wi t h codsedgightsolutinse rwbigihe satails othec bsardingestll thetasolb&ving bioplanas wel | as
the need tao 15 achi,eve. a nsi der abl.e..nreci sion, of fabr,igcation and of
assenbl y ofGX%?WzorbITI&?Teg,Ot\%\%f i‘ﬂgﬁé@%@p@ﬁa{}&?i&v\}%Pﬁ%‘{%ﬁ'foﬁgﬁt’{%ﬁ & ances, as
conpar ed t ghéREIRE hbbf bue BhaégHeicaVIh 3gRH JIBaidie GRS ichslasse.

Finally, the gas burners used with said protective plates are generally of

the type i PRPHACINEO Fﬁﬂ%ﬂg@lﬁ*ﬁp@@mg&hqb{ akes place underneath 20 the
Coe tng e el RSO O KIS A BFE MG L e, S0l
sai d pliat e.exGasplourframns tha Bwtisk hptikentt bpwliofition | GBrA-22048.T®f, suepnbust i on
conmes from underneath the coopking hob are less efficient and usually of
| arger di mie i ricles roghfpRe sHAPEhikenePRCHKE RRNIAINCRE OO BONE alg air i s
taken in aboyfd Be ifeki BhARR ML IHURY, SRis| ivalesed Brawback of
accumulation of grease and ashes in the plate, with consequent
inconvenience for cleaning of the cooking hob, as well as the need ’rd
15 achieve a considerable precision of fabrication and of assembiy of
the plates, which need fo have low dimensional folerances, as
compared to the specific techniques envisaged in the design phase.
Finally, the gas burners used with said protective plates are generaily
of the type in which the infake of primary air takes place underneath
20 the cooking hob, given the overall dimensions of the protective pics’re
itself and the laborious problems involved in making dir-inflow intets set
above said plate. Gas bumers in which the flow of primary air for
combustion comes from underneath the cooking hob are less efficient
and usually of larger dimensions as compared to burners in which the
25  primary dir is faken in above the coocking hob and likewise involve the
presence of appropriately designed air intakes in the ;upporﬁng
surface, which, above dll in brifle materials, such as tempered glass,
con prove difficulf to produce.

There is consequently felt the need to find a solutfion, alternative ’ro' the



presence of appropriately designed air intakes in the supporting surface,
whi ch, above all in brittle materials, such as tenpered glass, can prove
difficult to produce. There is consequently felt the need to find a
solution, alternative to the | WD 03/069231 PCT/ 1B03/00283 4 ones so for

i dentified WB8#23i | | enabl e the use of supporting surf aREEIBOF/E3

at nospheri c gas burners nmade of tenpered glass whilst, still retaining the
sanme aesthetic qualities and the pracgicality of production and

mai nt enance of the surfaces nmade of pyroceram5 and w thout the need to use

burners in JMHGH | iR hliheal ngﬁﬁ- h the
cooki ng hob. /E\S r%yﬂf%ﬁlgg,wﬁqgﬁg Tﬂgt%gg\;?t% sd%%g@?(?ﬁgé surface
made of stfai nilesespitesiel gurs duneers nmaalé adbk tetrarerade giassusthilshlstity r esi st ant

to heat but, aesthetically dearadable, such as enanelled steel, said
cooking i 0 HSBENPerte. AN Re eaH « GUaHeenany 1if sPag e gb

def or mat i orprafdctib® GR@NGRIITIEhekicaPoFf TRBefidbest Rusdé esdplidrerbihe cooking
hob itself somewhat unpleasant fromthe aesthetic point of view Al so for

the above rdwitcyf tiaeeed to pig bumes iewdich the infakelaitirenarytdiat - wil |
enabl e thEIJrE'kéI? 1ddd Gﬁ)agtln% cmg ;C{(?(,}Ho‘ﬂﬁgbwth at nospheric gas 15 burners,

W t hout there O@CUI’I’I ng - any 1rBegra N the appearance of the said

cooki ng holas rEgardbdustetenidowtid hedsvilt & sueipdring Berfpcesmidd ovent i on,
whi ch prO\{s};Fges a surprising solution to the drawbacks that arise with the
t

use, for niesy, piea ik P1oEF f"ﬁ@?ﬂ_qlﬁ Mk@ﬁ‘i‘gﬁﬁé@é'r@bfnﬁﬂsmmgfooh‘éobr nmore 20
at mospher i %Lﬂaéeé?h'éf;ﬁl@ S\iﬁér&@&ﬁé, e tcﬁ'kaénéﬁ’%ll%@yftb%ﬂlslcﬁ'd Q:’bekﬂ{sg onl'y

structurall'y degrad n set I1n the presence o eat sources.
Consequent Ihghsdepdr pobe proxirhidy pf eeburmany dotuinaterge defopnatiodered  cooki ng

hob having 2 SURRSL e BElAGRehly, fYTEndenng e 8888ng hob itself
somewhat unpleasant from the aesthetic point of view.
Also for the cubove materials, there is felt the need o find solutions that
will enable their use in cooking hobs provided with atmosphetic gas
15 burners, without there occurring any degradation in the appearance
of the said cooking hob.
The above-mentioned needs are met by the present invention, which
provides a surprising solution o the drawbacks that arise with the Qse,
for the supporting surface in cooking hobs comprising one or more
20 atmospheric gas burners, of materials that are physically and/or only
structurally degrotdoble when set in the presence of heat sources.
Consequently, a purpose of the present invention is 'fo provide a
cooking hob having a supporting surface for housing the bumers
which is made of a material that is degradable in the presence of
25 thermal emissions, which does not present the drawbacks referred to
above, and at the same time is of pleasant appearance and simple
to produce and mainiain.
Another purpose of the present invention is to provide a cooking hob
having a support made of a material that is degradable in the



which is made of. a material that is degradable in the presence of 25
thermal em ssions, which does not present the drawbacks referred to above,
and at the sone tinme is of pleasant appearance and sinple to produce and
mai nt ai n. Anot her purpose of the present invention is to provide a cooking
hob havi ngv@ 0&eq9pdrt nade of a material that is degradalGd/IBes/oorse WO

03/ 069231 5 PCT/ 1503/ 00253 presence of thermal em ssions and is provided
with at | east one gas burner, in whigh the latter is of the type that

envi sages the ianom1of primary air from above the support that houses the

bur ner | S} {cor SN GFaTE I NVENTLON 5:cThta ahae ATdo0! B i poses are

achi eved b i hvént1 on, ~acco IS ¢ in the

first indepentenin Wkad:mfbé lui;teramdf the tywe ’rbubeamsegbs depaniitentofcl ai ms and
accordi ng tq what |s clainmed in the independent aim.12 and in the

subsequent PHPSEY AT framgheve i sidaner fakesesiiye RUERedSRY: to the present

i nvention, SURNMARY We THE INVENTRORN awbacks referred to above can be achi eved
by using, in a way that is unknown to the prior art and is in itself

sur pri sfngiha cgmvaoond@fh@f pdroeessEpatieved ydhgrioesaetinkentioa bur ner

Ciog. the- GRCopaRCo BERRE Shim e i iR skl Ml B B PG surt ce
of a cooki fy th@bsw\bsﬁuer& dRGRnd¥nta EERT bl ddworBigiteahviediaisact eri stics
or the structure of ich are degradable in the proxi mtgﬁof heat sources.

The ci r cunfgiergd i the ingapendent @tl%b%onﬁlénffhﬁrﬁélbée@mn Pd¥E supporting
surface. %fmﬁ’fstd%ﬁ‘ed‘?&eﬁme%éﬁum erential ring, which is preferably shaped
r

like a 20 unca cone W ‘the major base facing the supporting
surfaceap i fcddrdingoto stheepcisagt tineehigdn,ethef solmiibheta thadimiwioncicom ng from
the burner referred to above can be achieved by using, in a way that is unknown
to the prior art and is in itself surprising, a gas burner of an atmospheric
type provided with a burner base, a burner head having at least one
flame crown, and g circumferential ring, the gas bumer being sefin a
15 hole made in the supporting surface of a cooking hob which is made
of a material, the physical characieristics or the sTrucere of which are
degradable in the proximity of heat sources. The circumferential ring is
sef beMeeh the flame crown and the supporiing _surforce.
The action of the circumferential ring, which is preferably shoped like a
20 truncatfed cone with the major base facing the supporting surface, is
that of shielding the latter from the iradiation coming'from the burner
and from the heated recipient, in order to prevent, in the proximity of
the said bumner, there being formed temperature gradients such as
' might cause fraciuring of the said supporting surface. The
25 circumferential ring also has the function of dissipafing the heat
fransmitted by iradiation and by conduction along the burner,
According to a prefered feature of the present invention, the
circumferenial ring is separate from the support of the cooking hob in

such a way that the space existing between the support and the



and fromthe heated recipient, in order to prevent, in the proximty of
the said burner, there being forned tenperature gradients such as m ght
cause fracturing of the said supporting surface. The 25 circunferenti al
ring also has the function of dissipating the heat transmtted by

I rradi ati orwapdio®sdiconducti on al ong the burner. Accordi rgTiB3@ISsef err ed
feature of the present invention, the circunferential ring is separate
fromthe support of the cooking hob igy such a way that the space existing
bet ween the support and the WO 03/069231 6 PCT/I1B03/00283 circunferenti al

ring wll . it [ [ Ll ; ner, this

I mpl yi ng t%@ég@geﬁﬁ@gﬁgﬁw égﬁj@%%é&gélcﬁ t\ﬂﬁi @ﬁh?ﬁ’ebﬁﬂiﬁ?gqgi r is taken
i n above t Hes Guokém ghibdbpivimg thhe suseayt, atihener bivding Tgde in nhioky,thehi ch i s
drawn, for exanple,, a.5 horizontal Ventyri tube (al so known as radi al
Venturi), RIEER ‘rdﬁpcilkl'?é’ '”W%‘é‘?_ﬁ'&HOBQHQ&ﬂ%ped, contributes to cooling
down bot h ¥rfﬂ?i%g¢diﬁ%%%&ﬂbf@birﬁhﬂ'&w@%iéﬁ‘% SHIRAY tdriekdiHpleadsy bn the

proximty o burner. According to a further feature of the present
i nvent i 6n, holizonitd Ventei idlee datspdnawngshaslical enaivripi il vérichribat er than or

equal to the dianeter of the hole w.ihin i ef. | used and
pr e; er abljy ;g?g_‘aFé’ln ?’r?%r?%;:eaﬁlalC?%%”%’ﬂtesgﬁgé{}%iﬁég&éﬁg Esgﬁeigr 1(:)\r/]vn t In a
preferred efBommfBRIHtcPYIN anesel loﬁﬁ/r?l wridce wrodmitysofdhe the type
conprising two or nore f?arre crovvnE!O and the supporting 15 surface is nade

of tenpere®Uelss. The present invention also intends to protect a cooking

hob whi ch F@ﬁ@inﬁ’fﬁ%r a Wﬁexofte Rt e&a’ ailge %ﬁgnyﬁiw%hﬁgﬁarmg eristics

of which o tUre of ‘which are degra proximty of heat
sourcesp ardupiferdriid ingthoat pleasdicemnsehareatenithbn rorvédiedt tfostheoused, at

| east diometer of the hole within which the burner is housed and preferably
greater than or equal to the diameter of the flame crown.
In a preferred embodiment of the present invention, the burner is of
the type comprising fwo or more flame crowns, and the supporiing
15 surface is made of ’rerhpered glass.
The present invention also intends io protect a cooking hob which has
a support made of a material, the physical characteristics of which or
the structure of which are degradable in the proximity of heat sourbes,
and provided with at least one hole, within which is housed, at least
20 partfially, a gos bumer of the type comprising a burner base and &
burner head with at least one flame crown. Said burner is provided
with a circumferential ring set beiween the flame crown and the
supporting surface. Preferably, the circumferential ring is set at a
distance from the supporting surface, and the primary air is taken in
25 above the supporling surface and underneath said circumferential
ring.
BRIEF DESCRIPTION OF THE DRAWINGS _ _
There now follows a descripfion, purely by way of non-imiting

example, of a preferred embodiment of the present invention, with



20 partially, a gas burner of the type conprising a burner base and a
burner head with at |east one flame crown. Said burner is provided wth a
circunferential ring set between the flame crown and the supporting
surface. Preferably, the circunferential ring is set at a distance from
t he supportWag3ed2¥lace, and the prinmary air is taken in ZETAB¢N08288he
supporting surface and underneath said circunferential ring. BRI EF

DESCRI PTI ON OF THE DRAW NGS There now fol |l ows a description, purely by way
of non-limting exanple, of a preferred enbodi mrent of the present

i nvention, T%V\,hm é\ﬂ@éﬂéggéa f@ﬁ@:/ir‘\ B34Q0253 the aid of the attached
in Ich: - 1

figures, i | gure S a perspective view from above of a cooking
hob made of t hefigatd ¥ isleypadggaiveayiew fiom cobape of iy coogingr Abbt y  of

at nospheri c s burners, according,to a,particular.feature of the 5
present in 1:"0?&,J fﬁeﬁﬁi‘ﬁ‘bfr sgrpdable Toat réolvicampgsg?@é' ;Pli;rcﬁﬁy Foss
section, Ob’rﬁmo@Bﬁeri@Ug?d%’bLPﬁ@M! dREOMINY tHr@pdriatRircicanns $efleon a
cooking hob made of thermally degradable material, according to another
features obresantpresdion;i nvention; 10 - Figure 3 is a viewin lateral cross

section of the burner sof Fi : and e oElgu LS.sianPaktd y cut-away
perspective vi e?/\ﬁgglf% g Bu(grfgjrgh%prV(?)e\yi{’dégm\'/au?hﬂaﬁﬁsgé}eghéph%i d(E@Odvf’/n

accor di ng orgerl wrdvldeds aathutreeef flatree gpowaenisscheenti aookihg BBDHAI LED
DESCRI PTI ON OF SOVE PREFERRED ENBCDI MENT

TS OF TH | NVENTI The present
i nvention neede«d thainedlly degragiiele o r%cqqclfs%g igrglaspatire
of the present invention;

10 - Figure 3 is a view in lateral cross section of the burer of Figure
2; and ‘

- Figure 4 s a partially cut-away perspective view, of a burner
provided with a single flame crown, according to a further feature of
the present invention. .

15 DETAILED DESCRIPTION OF SOME PREFERRED EMBODIMENTS OF THE
INVENTION
The present invention relates, with reference to Figure 1, fo the use of
at least one gas burner 2, 3a, 3b or 3¢ with one or more flame crowns
in a cooking hob, for example, a domestic cooking hob, provided with

20 o supporting surface 1 made of a material the physical characteristics
of which or the structure of which are degradable in the presence of
heat sources, such as, for example, tempered glass, stainless steel, or
enamelled steel. The present invention likewise relates to a cooking
hob having a supporting surface made of a degradable matericl.

25 Figure 1 Hlusirates, then, purely by way of non-limiting example, a
cooking hob provided with a supporting surface 1, for example, made
of tempered glass, on which are arranged, in purposely provided
seats, a bumer 2 with three flame crowns and three bumers 3a, 3b, 3¢

having just one flame crown.



at | east one gas burner 2, 3a, 3b or 3c with one or nore flane crowmns in a
cooki ng hob, for exanple, a donestic cooking hob, provided with 20 a
supporting surface 1 nade of a material the physical characteristics of
whi ch or the structure of which are degradable in the presence of hedt
sources, sSUEA¥N2¥lor exanpl e, tenpered gl ass, stainl ess PETEBI3/00283

enanel l ed steel. The present invention |likew se relates to a cooking hob
havi ng a supporting surface nmade of agdegradable material. 25 Figure 1
illustrates, then, purely by way of non-limting exanple, a cooking hob

provi ded st S 3BRA 1 PREL", B8 Bumieblz ExiHBRS, dBLSIAG theggeer ed gl ass,

on whi ch are arranged, ur posel'y provide seat's, a burner with three
fl ame crowpsesend inhertion w berserdagsSld, ald o bamiergh¢adts beerihpdime crown. WO
~ 03/069231 8,PCT/ 1B0 jOOZBﬁE As_is illustrated ip Figure 2, .the burner 2
conpri ses, IRYGTAGIONEY HESCAQUNE LTOHDNTT SYE! F5pAr AT IBIRENHand a

burner heagng DAY dHihAHRANR FRNAANSS 1RO EGSp SHiRERLEIRENE. Thas wel | as a

circunferential ring 9 set between the flame crowns and the supporting
sur f aces1. obherrsoguiameosiown. saefinedin thadiirned heed Aoy matigherelad 5 by

peri pher al ol 26,..can een LN Figure 2. The base 4 of the burner 2
i s housed ihl’??%f%?rcaﬂg? S'ﬁ%%iﬁ E@He h the said supporting surface i (and
set in a peablicae £6f rRSPOom@ér 2ds houid®irPa dircolr Hegs ingndeadl iy s@id i n Figure
2), supported by a plurality of flat springs 8 to set op{)osMe_to a

circul ar fksepgerting psiaeseh (Qpd sat T pesitioREFESPPHAING to teePrativfor t i ng
e o SRR PO PR il WRISENT ot hpne ooy cec

W th a supporting gri oKI'ng con r. t’i cul ar,

w t h reaber egtepposifé v tecidzultihBabge e beweenprhisds's set aspodicsedf under neat h
t he supporting surface 1, which i

there i s sdheaHPPRIEG Biface ¢ d?dibﬁéﬁ?gﬁﬁﬁéﬁ@ﬁiteanﬁg'whg iSiner b W1 O°

likewise provided with a supporting grill 6 for a cooking container.
More in partficular, with reference to Figure 3, the bumer 2 comprises a
base 4 sef undermeath the supporting surface 1, which is made of

15 tempered glass, in which there is set an injector 23 for the combustible
gas. The base 4 presenis peripheral ramifications or projections 24,
which engage in the seat of the supporiing surface 1 and carry both
the flange 7 and the flat springs 8. The coupling of the springs 8 to the
circular flange 7 and the mutual clamping thereof, after prior

20 interposition of the edges of the housing hole of the bumer 2, enables
stable fixing of the burmner base 4 o the supporting surface 1,
In alternative embodiments (not illustrated), the base 4 of the burner 2
écn be housed in a circular hole of the supporting surface 1, without
coming into contact with the latter and being supported, for example,

25 by elastic means, on a structural element of the cooking hob set
underneath the supporting surface 1 and not visible fo the user.
According to the known art, above the base 4, and consirained
thereto in a removable way, there is a burmer head that has a central
body 12, closed by a fop lid 10 and equipped, once more according



gas. The base 4 presents peripheral ram fications or projections 24, which
engage in the seat of the supporting surface 1 and carry both the flange 7
and the flat springs 8 The coupling of the springs 8 to the <circular
flange 7 and the nutual clanping thereof, after prior 20 interposition of

t he edges oWORBSRHusi ng hol e of the burner 2, enables SRCGIMBE/RIG ng of
the burner base 4 to the supporting surface 1. In alternative enbodi nents
(not illustrated), the base 4 of the burner 2 can be housed in a circular
hol e of the supporting surface 1, without comng into contact with the

latter and {BahBgofsRe Wil .o f'\@ﬁz&%‘%m'eﬁ’rur?ﬁﬁé’ (& I%rﬂld]lc\/gﬁﬁmﬁ 1198 @

structural elenment of the cookin set underneath the supporting
surface 1 andingoef thespos &Vf’d’bﬂ"ﬁleﬂmj‘@é‘r air, godowith nvgdls’mbuhen kheunbeart, above

t he base 4, a.; ! enp wa ere.is a burner

head t hat ﬁhogﬂgg g}?ﬁ% ?C'n o‘a'flﬂ‘i%d%ccﬁ%ge%esb?p d‘?f %bf'ﬁﬂﬁeé’aﬁ'fpped once
nmor e accor dicige Woha. Qﬁ%%&m%@”ﬁécﬁﬂ)%@ﬁéﬁ&o&ujmeﬁfaﬁfcsrbid?cm Bedy 18 th a

hori zontal Venturi tube éﬁ% radi al Venturi) fo m Xi ng of the gas with

the pri far yVRIEh, is SREMALOIEG QY st ﬂanmn@ﬁrdlﬁla%@rnd [Fernestad ies heacu ng
out war ds a%n*ESﬁfoﬁQFéh&fM’%H Eﬁé%sirgﬁnga \";‘%ha%'baé?%f‘%ﬁé?% bur ner

head further conprises a torol 14 LRI by a an
annul ar | dayléparmbrttﬂenedtcddzl’tm\rtd@ nd‘I(Hanﬁo’rﬁcal, caMe!rwmdh ﬂrlesanti/cm to the

di stributign chanber the te radi.al annel s (not

i |lustrat edNerssieiaf %‘%@@g %OH% SieHﬁéP sesedgngg fesd a&aman out er

series of Relsscfles.oaekddia YRime! Bdwn | rcf‘r?cP%P%ch?'fbbmé ERRANdn{d ame cr own
ma C on

and a thir to sec |'ane crown I's, in particular, set
i n oppomi t isexond fidreefdrosin is.dntoaticulir,ceed lmopmsl’rlandlot}he fisticeeairal is

noreover provided with a gril|l 6 designed for su n, aco
cont ai nerpﬂﬂ’i'é S gy 9n drﬁéﬁeb\vmef ? Oquﬁfge%(él\/{wgﬁ pgh mary air

| is taken dés[gnédlﬁé}lg@pb@rﬁﬂtfq%m%%mgﬂ by the Venturi 11 from above
t he

The bumer 2, moreover, is of the type in which the primary air 1 is taken
in, thanks to the suction exerted by the Venturi 11, from above the
15 supporting surface 1, penetrates, via channels (not illusirated), info the
chamber defined by the burner base 4, and then is mixed with the gas
coming out of the nozzle 23 in said horizontal Venturi {or radial Venturi)
1. A burner of the type referred fo above is known from the patent
application EP-A-0.903.538 or from the publication EP-A-0.797.048, both
20  of which are in the name of the present applicant. -
According to the present invention, the burner 2 likewise presents a
circumferentiial ring 9, which is made of the same material as or of a
material different from that of the burner, set coaxial to the vertical
axis of the said burmer and set between the flome crowns and the
25 supporting surface 1 made of fempered glass. Advaniageously, as will
emerge clearly from what follows, the ring 9 is separate from the
supporting surface 1, and the primary air | is induced to enter the
burner above the supporting surface 1 and underneath the ring 9.
The presence of the circumferential ring ¢, which is conveniently set



15 supporting surface 1, penetrates, via channels (not illustrated), into

t he chanber defined by the burner base 4, and then is m xed with the gas
com ng out of the nozzle 23 in said horizontal Venturi (or radial Venturi)
11. A burner of the type referred to above is known fromthe patent

appl i cati onWBP3/869931903. 538 or fromthe publication EP-A- RCIABIDMWE3 both 20
of which are in the nane of the present applicant. According to the present
invention, the burner .2 |likew se presgents a circunferential ring 9, which
is made of the same material as or of a material different fromthat of

the burner,h&lesPé HedtSduURGe VRIdrbSte @y IhafiidMe Sivh B\’”ﬂ@xgr?e and set

between the flame crowns and the 25 supporting surface 1 nade t enper ed
gl ass. Advaeroagseascyiheawppiditing suéage robidler ofyiehnioatachglast.ctnadoles the ring

nduced ¢ o &1 ap SR E18GTRER M s0e-GitboRi ot a A< o idbeSE daBstnder neat n
the ring 9.1 fben e sendietioh dheirt froriiies erimhalcrowng chd, Wibeh tbsa
conveniently set WO 03/069231 10 PCI/ |1 B03/ 00283 bet ween t he heat source,

r epr esent edeHEr t BEMNTamSIRR e fimagiation fprRinGiforhdhauppesied ng surface

made of ter@@éﬁg HAs8inegnabl es adequate shiel ding of the supporting
surface made o ?errpereg ‘glass 1 fromthe irradiation coming fromthe

fl ame cr owiheanidovairbentioned ahigldieg seticex wdnich bahge ataidwering oadi at i on
com ng fromthe heated cqoking container. The ahove-nentiqned,shi el di ng
acti on, \/\hﬁ_bﬁ %‘T‘P&E‘JJ‘HB%LR hlﬂﬁgr F‘F?gcsof’f _%ﬁesuc pgt%{;@c& It fgdle ar eas of
the suppor thRgirsity f 8f ek iBurkBe 2,PiHus %Fdismpln}n gﬁro%w uﬁ?cieHEiSflor

surprisingly proved sufficient for 10 preven the substanti a
degr adaid orpreventiagnheesustanialwiegladation of ghe rmoheyicl wff whichl the nade. I n

the case o FEIAIE NI [Ohad&®Pfe L85 '3 RIRSEIAE Gl e 1o ©
example, the interposiiion of the ring 9 prevents the generation of
fractures and makes possible the use of said economic material in the
production of cooking hobs. Also when used with surfaces made of

15 stainiess steel or enamelled steel, the ring 9 has enabled reduction or
elimination of the formation of halos or deformations of the supporting
surface 1.

In addifion, the inflow of primary air I, drawn by the Veniun 11, in'the
space made beilween the ring ¢ and the supporting surface 1, which

20 is substantially at room temperature, contributes to a cooling down by
convection of both the supporting surface 1 and the circumferential”
ring 9. The contribution of the flow of primary air | in the action of local
cooling is deemed pariicularly important, albeit not essential, in the
case of brittle materials, such as tempered glass.

25 Findlly, the ring ¢ acts also partially as a heat sink, by conduction, of
the heat produced by the bumer 2 ifself, thus lowering the
temperature of the latter in the proximity of the said ring ¢ and, hence,
the temperature in proximity of the hole housing the bumer in'the

supporiing surface 1.



fractures and makes possible the use of said economic material in the
producti on of cooking hobs. Also when used with surfaces nmade of is
stainless steel or enanelled steel, the ring 9 has enabl ed reduction or
elimnation of the formation of hal os or deformations of the supporting
surface 1. waogedeai on, the inflow of primary air 1, drawmtCThpostoazss\Vent uri
11, in, the space made between the ring 9 and the supporting surface 1,
which 20 is substantially at roomtenperature, contributes to a cooling
down by convection of both the supporting surface | and the circunferential

ring 9. Theasasiclindib i Bretbrd il @8 ofhie koAt fnvenliBn! i B on of
| ocal cooling is deened particularly inportant, albelit not essential, in
the case dafiabrgter bé thatadncuabfererstiod ings? isegreerted ylradise dddmEiandl y, t he

ring 9 acts, alsqg partially as a.heat_sink, by conduction, of the heat
bt oduced. bynetB RN P BBERINY Riried (anRtis ShieNbeiL el b "t e
latter in tinelser gedtet hai thdplgridlafidier 8f #sl ounemesst fidrie dren@erature in
proximty of the hole housin urner in the supporting surface 1. WO

the b
03/ 069231 W@M@bb’/db@ggmidm%@@@?dﬁn@W\MOWT@%M iexiendafuplerof t he
: ! . . . oo
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of tenper edhglfarae anrdwni mcoalesalogiceiicesu fich prrihtetep bathaiaoridbaly t he
outernost flanme crowm 5 defined by the toroidal body 13. In this way, the
ring 9 ext dfds, in plan view, fromthe burner base 4, or fromthe burner

o oot "BATE USSRt M Y VB AL (RRL I o 7 11
gr eat eriot hadimemsiord df sienikiroritsgoimedei naburmierysomaitied rin bloadiosapr ovi ded i n
raditi onal  qo0kl g haRsy AN e AN el Gl 87 AT 8 L% sl ouPPOr ting
underneath.
The 1ring 2, as may be seen in Figure 3, is moreover preferably shaped
substantially like a fruncated cone with the major base facing the
15 supporting surface 1 so as to prevent any possible residue of food that
may come out of the cooking container from gefting stuck on the ring
2, with the risk of combustion thereof. Alternalive embodimenis of the
rng 2 made with a convex shape have proven equally effectlive.
Furthermore, the circumferenfial ring 9 may be made separately from
20 the bumer 2 and coupled. by juxtaposing the various parts, fo the
latter, but may also be made integrally with an element of the burner
2 itself. For example, should the ring ¢ be coupled to a burner of the
type described in EP-A-0.797.048, i.e., a burner, which comprises an
inner metal plate shaped for separation of the fluid flows, said ring ¢
25  may be made of a single piece with said inner metal plate, thus
considerably simplifying its production.
Materials that may be suitable for the production of the ring 9 are
steel, aluminium alloys [Al-Si or Al-Ni}, or other alloys or metal materials,

such as brass, or else ceramics or plastic tfechnopolymers with ceramic



underneath. The ring 9, as nmay be seen in Figure 3, is noreover preferably
shaped substantially like a truncated cone with the major base facing the
15 supporting surface | so as to prevent any possible residue of food that
may come out of the cooking container fromgetting stuck on the ring 9,

w th the rivQoygeIZdnbusti on thereof. Alternative enbodi mPeTgB@$f028ae ring 9
made with a convex shape have proven equally effective. Furthernore, the
circunferential ring 9 nay be made sgparately from 20 the burner 2 and
coupl ed, by juxtaposing the various parts, to the latter, but may also be

made i nteg "hﬂéﬁsbr%twm@ﬂé fﬁibﬁﬂh&ﬁ ofé rémcﬁlum?h témidei@hres. For exanpl e,

shoul d the ring be coupled to a burner type described in
EP- A- 0. 797 Fange 4 lléJSTFObestIﬂﬁﬁTel‘ enksidicemirefstie gresanineventonl inpl at e
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its productgfam Thhfﬁhaﬂy eyrobableniakeios UiHead e fit @in tivoBpRetictgan of the
ring 9 are. steel, alumniumalloys (Al -5 or Al-N), or other alloys or

metal mét euaNgr 3 of thentvipe ‘B@'éf!i—‘é]s'ngrluﬁlcﬁ'@ t@mn@RTe¥Ibr pl astic technopol yners
W th ceramp WO 03 ?@%%?r’ﬂnsqag ggﬂrﬁ%%égo?iﬁi in'd héﬁ%mﬁﬁ;us WoldMbdgdiopre fillers

that are reS|stant h tenper a trates anot her
enbodi nent tloé subpoﬂtr@mﬁoam\lemﬂs@o meunstm cdauplcrrg o twwkupgotioly provi ded

th a ortin ce | . of a the de rad Iemaerlal t here
\IMS fit ZngP%lgﬁ rWECE' gon%sqgﬁrqf@ 08 N3pre; h‘gp %:@'rﬁrcj‘{@t one flane
crown. The fByReso ﬁ:rq&ém@'sé%pp%s@éﬁw%ﬁggﬁ g%fadmé:nhéoa%%ﬂa hol e made

on the supporting surface 1: el ast or coupling to the supporting
surfacel0l, amibph lidodgi Sheotoasae 16r ismoiitbhelcatins positigs ﬂfbrdasd’rm tbier cul ar

flange 20 flrﬂcrerpl))c?sii‘r% Soeft ha po& Ietse oti“Oihse"ilh(glaleS pfror r“rleoUsmg qHE& glﬂppo d 16 and
surface 1 beiween the spring 21 and the circular flange 20 omd
comprises a chamber, within which' there is present an injector 23,
fluid-connected to a pipe 25 for supplying the combustible gas.

15 The burner head 14 of the burmer comprises a horizontal Veniuri 18,
constituted, according to the known anl, of a reduced section portion
and of a radial expansion chamber, and is enclosed by the lid 17. At
the radial ends of the expansion chamber there is a portion for
distribution of the gas-primary air | mix, which presents a series of holes

20 that form the flame crown of the bumer 3. The bumer 3 likewise
presents, connected by interposition of parts, a circumferential ring 19,
which extends from the burner head 14 of the burner up to beyond
the flame crown. The said circumferential ring 19 is separate from the
supporting surface 1 in order to enable inflow of the primary air |

25  between the said supporting surface 1 and the ring 19. |
Also by using the burner 3, illustrated in Figure 4, the effect of shielding
from irradiation and of cooling of the supporiing surface 1 by the flow
of the incoming primary dir |, obtained thanks to the ring 19, enables
the use of cooking hobs provided with supporting surfaces made of



lo a top lid 17. The base 15 is withheld in position thanks to the
interposition of the edges of the hole for housing the supporting surface
1 between the spring 21 and the circular flange 20 and conprises a
chanber, within which" there is present an injector 23, fluid-connected to
a pi pe 25 P ¥MPPIlyi ng t he conbusti bl e gas. 15 The bur neiCTHBH0IB of t he
burner conprises a horizontal Venturi 18, <constituted, according to the
known art, of a reduced section portim and of a radial expansi on chanber,
and is enclosed by the Iid 17. At the radial ends of the expansion chanber
there is aiRefrhoMpdbefraddbi kidiEfidiesueh &) foidd&irRpld/aémpired!glfisx, whi ch
presents a series of holes 20 that formthe flame crown of the burner 3.
The bur ner siiinicigesiesh orprervated sismhnect ed by interposition of parts, a
circunferential ring 19, which extends fromthe burner head 16 of the
burner up to beyond the flame crown. The said circunferential ring 19 is

separate fromthe supporting surface | in order to enable inflow of the
primary air 1 25 between the said supporting surface | and the ring 19.
Al so by using the burner 3, illustrated in Figure 4, the effect of

shielding fromirradiation and of cooling of the supporting surface |I by
the flow of the incomng primary air 1, obtained thanks to the ring 19,
enabl es the use of cooking hobs provided with supporting surfaces nade of
WO 03/ 069231 PCT/1B03/00283 13 thernally degradable materials, such as,
for exanple, tenpered glass, stainless steel, or enanelled steel. WO

03/ 069231 14 PCT/1B03/00283 Clains 1. Use of a gas burner, of the type
conprising a burner base and a burner head provided with at |east one
flame crown, in a cooking hob



havi ng a supporting surface nmade of a material the physical 5
characteristics or the structure of which are degradable in the proximty
of heat sources, said burner being at |east partially housed in a hole
made in said cooking hob and conprising a circunferential ring set between
said at | ea¥00H@231 ane crown and said supporting surfacRCT/ABE/@283Use of a
gas burner according to Claiml1, in which said circunferential ring is set
at a distance fromsaid supporting surfdace and the primary air is taken in
above the supporting surface and underneath said circunferential ring. 3.
Use of a gas burner according to Ce@ldiink or Caim2, in which 15 said
circunferential ring has a plan djameter equal to or greater than the

di aneter of!-sai §5¢1CAfkOes BWwer4of thselvpr eogwsisiporgbureRiders agdid any one

of the pre L LB, 1 i i i i r ial rin
has a pFan%b%@?ébﬁ@gﬁﬁfﬁﬁqééag%n&ﬂawc?{:rhe éﬁgﬁe{:ggﬁhgl@;}d hol e ’
within 20 hehiindy theubpontirg | surlmes ethade el en ofmcderdals ther metysisotor ding to

any one of the ecedin | ai s, inN ich said circunferential, ring

SUbst ant aldTAEISEAES SHtadhe oFTGS AL AFBIEToSHe  SROHaHORIEIRVEE Shape, ¢ he
mej or base (GhyihiheBr nEar&suréal, 4Ry BRI BEIng Witl1868: pdFicfly ndBSedin @ gas
burner according to any one of the preceding clalnms, in which said burner
conpri ses at hodagnadseinhanidl zoreking sk wirid conbierising cncitcuinferfentiol mary ai r

and oS 055y dep s 2 o REE IGEALHASCAS SRS LS,

WO 03/ 06923 LrfBe&/ | BO3/ 00283 15 8. Use of a gas burner according to any one

of the precedi n% clains, in which said supporting surface of the cooking
hob is Wad&.of Use of a gas bumer according fo Claim 1, in which said

circumferential ring is set ai a distance from said supporfing surface
and the primary air is faken in above the supporting surface and
underneath said circumferential ring .

3. Use of a gas burner according to Claim 1 or Claim 2, in which

15 said circumferential ring has a plan diameter equal fo or greater than
the diameter of sdid flame crown.

4. Use of a gas burner caccording fo any one of the preceding
claims, characterized in that said circumferential ring has a plan
diometer greater than or equal fo the diameier of said hole within

20  which the burmeris housed.

5. Use of a gas burner according to any one of the preceding
claims, in which said circumferential ring substantially has the shape of
a fruncated cone and/or a convex shape, the major base of which
faces said supporting surface.

25 6. Use of a gas burmner according to any one of the preceding
claims, in which said burner comprises at least one horizontal Venturi
tube for mixing of primary air and combustible gas. ‘

7. Use of a gas burner according to any one of the preceding

claims, in which said burner comprises two or more flame crowns.



tenpered glass, or of stainless steel, or of enanelled steel. 9. Use of a
gas burner according to any one of the preceding 5 clains, in which said
circunferential ring is fixed to the base or to the head of the burner.
10. Use of a gas burner according to any one of the preceding clains, in
whi ch sai d WOo#es92donpri ses an internedi ate plate for theCTEB§#N0283i on of
the fluid flows towards and in the burner, and in which to said
circunferential ring is fixed in an ilftegral way to said internediate
plate. 11. Use of a gas burner according to any one of the preceding

cl ai ms, i ngwhi chsé abfdachds Wurneseaicicardinbnt khynBee ff it epbeceling al um ni um
or alum nium alloys, or brass, or ceramc, or plastic 15 technopol yners
with cer amicdaims, irewbia seipisHPRoBInG syrfaee of fhancoakiag kel starde ¢fo hi gh

t enper at ur oki L Qg r kil rface which is nmade
of a nmat e?;é%p]%ﬁg%ﬁ%é?’(}:gﬁs%ﬁg?ga}%ﬁe@i gf?ﬁéslﬁaéﬁe@%g%g %fe of which are .
degr adabl e 9i n t bse prfoai ghig ounfieheatocsdingcks caydons ¢ the dedcading at 20

| east one hole within which js hquse t. | east rtially a gas burner of
the typé c&MMmSsimyhichapicerirg eréﬁ%dﬁ%ﬁ%@f@ﬂé%&%ﬁgorgfp th€ast  one
flame cr owpeRPoitld hosher Circunferential ring set between said at |east

one flame crown and said supporting surface. 13. The cooki ng hob accordi ng
to d ai m 120. i nUsthiathasgdsl bupserc ticcondisgeitt icaly ohagofi thes greagdingdi st ance

et SRR S e Bl oL R o Bl R 5
cooki ng hokeBaRMdH B8 thé fiidfiBWsZoWarks dirf8 3thd BuMBrC BnaSial Whigw ner i's of
the type conprising a burner head having two or WO 03/069231 16
PCT/ | BO8/ oeggRcircumferential ring is fixed in an integrat way to said intermediate
plate.
11.  Use of a gas bumer according to any one of the preceding
claims, in which said circumferential ring is made of steel, or
aluminium, or aluminium alloys, or brass, or ceramic, or plastic
15 technopolymers with ceramic fillers or with fibre fillers that are resistant
o high temperatures.
12. A cooking hob having a supporting surface which is made of a
maierial the physical characteristics or structure of which are
degradable in the proximity of heat sources and s provided with at
20 least one hole within which is housed at least partially a gas burner of
the type comprising a burner base and a burner head having at least
one flame crown, as well as a circumferential ring set between said at
least one flame crown and said supporting surface.
13. The cooking hob according to Claim 12, in which said
25 circumferential ring is set at a distance from said supporting surface,
and the primary air is faken in above the supporling surface and
underneath said circumferential ring .
14.  The cooking hob according fo Claim 12 or Claim 13, in which
said bumer is of the type comprising a burner head having ftwo or



nore flame crowns. 15. The cooki ng hob according to any one of Clains 12,
13 or 14, in which said circunferential ring has a plan dianeter equal to
or greater than the dianeter of said flame crown. s 16. The cooki ng hob
according to any one of Clainms 12 to 15, in which said circunferenti al
ring has awoailed2z3aaneter greater than or equal to the diPSFaB& 0B sai d
hole within which the burner is housed. 17. The cooking hob according to
any one of the preceding Clains 12 t16 16, in which said circunferenti al
ring has a shape that is to substantially a truncated cone and/or a convex

shape. 18. riire fleeakidrowmeb according to Caim 17, in which the major base
of said ci rcumc erential ring faces the supporting surface. 19. The cooking
hob accordilpg theaggoking hab acaordingZoreny aneiof Claime i 2s 48 @r ddriduntf er ent i al

11000 s TSRO SHaLican AL 08 o1Bdl U AR o brass. o

fillers thgte(al'eeﬂfn@sﬂm deemrmfghldﬁ@Wamms. 20. The cooki ng hob
pporting surface

of “the Saokbng TsbcosHnsabohr SoFaiis da raeit Pt Gota | Bats.dbedl or o
enanel | ed Wl'ﬂ‘@r‘l sat circumferential ring has a plan diameter greater than or
equal to the diameter of said hole within which the bumer is housed.
17.  The cooking hob according to any one of the preceding Claims
12 to 16, in which said circumferential ring has a shape that is
10 substantially a fruncated cone and/or a convex shape.
18. The cooking hob according to Claim 17, in which the mdjor
base of said circumferential ring faces the supporting surface.
19. The cooking hob according to any one of Claims 12 to 18, in
which said circumferential ring is made of steel, or aluminium, or
15 dluminium alloys, or brass, or ceramic, or plastic fechnopolymers with
ceramic fillers or with fibre fillers that are resistant to high temperatures.
20. The cooking hob according to any one of Claims 12 to 19, in
which said supporting surface of the cooking hob is made of
tempered glass or of stainless steel or of enamelled steel.

20



