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as
cboker 'hob includes a cooker top a gas burner assenbly, a drip t?ﬁ@)&?ﬁ»ﬂ

catching, for exanple, liquid materialgs which may overflow froma cooking
utensil during cooking, and a utensil supporting grate carried by the drip

tray. In suchueeexenitensl thohswpt Ry PRE %ﬁ?e@ﬂéyc@ﬁ&ﬁeﬁ%ﬁson%lray are g
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di sposed bel ow the cooker top and gas anes 1rom _ reach :
the utensil through. an access aperture forned in the cooker top. In
contrast, where the utensil_supporting grate carried by the burner assenbly
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conventional cookers is that the stress applied to the cooker top
resulting from the weight of a utensil and its contents during
cooking not infrequently causes the cooker top in the region of

the gas burner to crack or deform and thereby afford inadequate

support for the utensil. Such deformation and cracking may
result in a utensil containing hot foodstuff to over-turn and
endanger an operator by, for example, burning or scalding. A

further disadvantage is that dirt and grease readily passes from

a utensil to regions below the cooker top necessitating
ﬁ_dismantling the hob in order to clean the same. In addition (\
conventional gas cooker hobs not only suffer from an inadéquate

supply of air to achieve complete combustion but also inadequaté

provision is made to disperse heat generated during cooking.

It is an object of the present invention to provide a gas
cooker hob which overcomes or at least reduces the disadvantages
of conventional cookers outlined above.

According to ‘the present invention a gas cooker hob
comprises a cooker top and at lea§t one gas burner/support
assenbly, the/or each support having an inlet passage for introducing
gas to an associated burner, each burner comprising two generally
annular and inter-engageable components, one of .the components



conpri ses a cooker top and at - Ieast one gas burner/support

"assenbl y, t he/ oreach support having an inl et passage for introducing gas to
an-‘associ at ed ‘burner, each .burner conprising two generally annul ar and

I nt er - engageabl e conponents one of the conponents -2- including an
array>of flanme holes disposed at intervals around the said conponent -and
comii cating with a gas d| stri butlon2 Channel, the other conponent -
|nclud|nga as transfer §aefor SCtIn mcomngl as fromthe inlet
passage to tReUY$I89 ASAFIHLOT o a(',“ﬁa'i’fhl@Is LSROSRD AL BT Pg starqyndarried by
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surfaces of e two conponents ot her ‘conponent Is preferably
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i nvention, each of the sald other conponent,  and the.support has a

confronting rgkﬁ‘i“éléet%ﬁ&ev\mkérnt"tphes%lrtlhﬁtt r‘é&“ﬁ%\s the RRINH Tt he
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Preferably, the annular component including the array'of fLame
holes forms, when in'use; an uppermost part of the burner ‘and wherein
the gas distribution channel is disposed befueen confronting surfaces

-_of the two components. The said other component is preferably
removably engageable with the support and 1ncLudes a bore-engageable_
with a corresponding pro;ect1on on the support. '

~ According to one form of the 1nvent1on, each of the said other
componenf and the support has a Confronting'surface and wherein
the drip tray has a bore with the surrounding peripheral surfaces
defining the boré clamped between the confronting surféces when
. " the said other component is engaged with projection on the support.
\ _ Alternétively; the drip tray may be supported by the said other
component.

Conveniently, the drip tray includes a central catchment region
for collecting Lliquids etc. which may boil over during cooking
.and at least one rib extendﬁng ihwardly'from the rim Qf the tray.

The rib serves as a pathway along which air is induced fo flow
fo establish combustion due to heat generated by the. burner. The

flow of such inducéd.air also serves to cool the drip tray.



the said other conponent is engaged with projection on the support.
. Alternatively, the dri p tray may be supported by the said other corrponent

- Conveniently, the drip tray includes a central catchnent region for

collecting liquids etc. which nay boil over during cooking and at Ieast one
rib extending inwardly fromthe rimof ghe tray. The'rib serves as a-
pat hway al ong which air is induced to flow to establish conbustion due tQer
heat generated by the burner. The flow of such induced air also serves to
"cool the drip tray. 3 The invention will now be described by-way of
ql ustraTtheverﬁoeam)Ioew, whi LELh rroaf dree iieas droi Hdte tﬁﬁwy)adﬁfylflg.wm{}gﬁel n
which:- Fig. 1 is a partial perspective. of a gas burner/ suppor t assenbly
mount ed €i%?m® Leookdrt it aye f efieqce? tics teh eC racsonepesEnty 01 tdreaniredonih | ine A-A of
Figure 1 W|th a internal supporting grate renoved; Fig. 3 is a perspectlve
‘of the &highslmate for the assenmbly shown in . Figure 1; Fig. 4is a
cross-section of an alternative formof drip tray;. Flg 5 is a perspective
drawi ng of tirggurasent J pemttiaan pteq.slplgcl,ts,tvr@toef tg1egaag tMadd ye design for

t he drlppl ng plate in Fig. 4

support assembly mounted 1n a cooker top,

Fig. 2 is a cross-section taken éLong Line A=A

of Figure 1 with a internal Suppdrting grate

_ 'g_J
removed;
Fig. 3 is a perspective of the drip plate for the
assembly shown in Figure 1;
Fig. 4.is a éross-séction'of an alternative form of.
drip tray;
Fig. 5 is a perspective drawing of the preéent inventioh
to illustrate the alternative design for the drippiﬁg W/

plate in Fig. 4



4 DESCRI PTI.ON CF‘THE'PREFERRED EMBODI MENT Referring to Figures 1 and 2 of
t he drawi ngs, a gas cooker hob 17 is shown having one burner/support
assenbl y. The burner/support assenbly has a support 10 -and a burner
11 detachably carried by said support 10. A saucer shaped drip tray 12 is
mounfed between the support 10 and burngr 11 as described later. The :
suppott 10 i's of generally L-shaped eross-section having a base flange 16
secured to a base plate 15 of the cooker-hob 17 by screws ‘14 . - 'As shown in
Fig. 1 a tubular i d C 3 upply tube 19.
A vertical tubular §§§b§éﬁgﬁiﬁﬁgﬁﬂﬁgﬁgpggggﬁggﬁﬁQﬁﬁéégﬁﬁ X tes in a spigot
20A of reduced dianeter formng a shoul der 20B. The burner 11 is fornmed
from*two ge e nga aI and B
bart 1LA nScREEBELARGIRY ¥ ke B chagne BRARE RAP1AdA MTeddPecoklt

i ncl udeoh rkYi als g@shc'mmt MasAnsn W@nmreermup@mengsisrﬁ@kﬁl hub The
The hubpgfnbBokuges:2 bhia e nach Webrh L bhbAeY 1190
20 of the guggorgﬁ? 5 nﬂﬁ] ggﬁ¥h éggn?g} bored t : 2
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nestles I n an annul ar groove 21A foried in the burner part 11A

annul ar18F88ve 21A opens into-a further annular groove 21 which.
comunicates with the gas distribution channel 35. An array of flane hol es

24A and 24B ip communicatiop with the appul ar groove 21A serve,. in,use, to
direct, gas ?Bﬁn@éppﬁﬁ/&répyl%rﬂé SRRREF/ Y e~ ?g%PBGrFIEPsﬁarSF R0 fRying

buUr aabasé1flhngeali betuei el da¥fe RoRatéonsdodsthe cooker—hob 17
by screws 14 . As shown in Fig. 1 a tubular inlet 18 is
'connected ‘to an incoming gas supply tube 19. A vertical tubular
leg 20 of the L-shaped support 10 termlnates in a spigot 20A of
reduced d;ameter forming a shoulder 20B.

_ The burner 11 is formed from two generally annular and
-inter-engageable parts 11A and 11B. The part 11A has a conical
surface 11AA and a base portion 22 which-also includes a radial
gas distribution channel 35 which opens into a hub 26. The hub
26 includes a blind hole 29 which is aligned with the tubular leg
20 of the support 10 -and the blind hole 29 is counter bored to
be 1nter engageable with the splgot 20A of the support 10

.The annular part 11B of the'burnér 11 is of a generally
inverted U-shaped cross-section and nestles in an annular groove
- 21A formed in the burner part 11A. The annular groove 21a° opens
into a further annular groove 21 which communicates with the gas
distfibution channel 35. An array of flame holes 24A and 24B in
communication with the annular groove 21A"serve, in use, to direct.
gas flames inwardly'and outwardly of the burner part 11A.

The burner partlllA has a pilot flame hole 25 positioned as
shown in Figures 1 and 2 for igniting incoming fuel gas as
required'by a user. A central and hollow burner 31 Qf inverted

. U-shaped cross-section is_detachably mounted in a blind bore in



shown in Figures-1 and 2 for igniting incomng fuel gas as required by a
user. A central and holl ow burner 31 of inverted U shaped cross-section is
detachably rmounted in a blind bore in 5. the hub 26 and is fornmed. with
an array of flame holes 33 ° The flane holes 33 communicate with i ncom ng
gas through apertures 30 fornmed in wgll 27 of the hub 26 and via charber’
28. FromFigure 2 it will be seen that the hub 26 is supported in the &
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tubu3arfpnmédonn2®aﬁltzma@ﬁppbethmb 26Tmndlvm@ec36mbe§I&&xﬂed between . °
the shoul der 20B and the |'ower part of hub 26. = A nunber of open radial
ribs 36 are formed in the drip tray 12 so as to assist the air fl'ow easy
and to pr&vite Figyomd heidt -will ipeessrgn ahiadctthe hup 2¢ gpsyupPeRied inh 36

has the ngﬁer?’%a&oa O Aonh8ck RGP ATt | A QfnidR dibkeledithe gl AS
shown ens supporting grate 13 is supported by the drip
_traydiatgn@mhmﬂnunnawnmbn%ér of upstanding | egs-38 for supporting a

cooki ng utensil. Wen assenbling the hob according to the |nvent|on t he
drip tray 12 is first positioned on the tubul ar portion 20 of th ort.
Ther eaf t efhet HRCbBr fe@pate HE\ P§ ARReEALIF @pRLIRE Fﬁi}?
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finally, the utensil| porti n% grate | S l:Pl aced upgn bhe q&r eoéfaa/

, receiving the tubular portl of the suppo h arige
'36A is located between the shoulder 20B and the lower part of hub
26. A number of open radial ribs 36 are formed in the drip tray

12 so as to assrst the air flow easy and to prov1de a good heat- |
' dispersing effect. At least one ‘rib- 36 has a hole 37 .
corresponding to the position of the pilot hole 25.

As shown in'Fig 1, a utensil supporting. grate. 13 is
supported by the drip tray 12 and includes a number of upstanding
legs 38 for supportlng a cooking utensil. When assembling the
‘hob accordlng to the invention the drip tray 12 is first
positioned on the tubular portlon 20 of the support. Thereafter,
the burner part 11A is mounted so that the hub. 26 sits on flange
36A, the burner part 11B. is disposed upon the burner part 1lA
:and finally, the utensil supportlng grate ;s_placed upon ‘the
drip tray 12. ' o

In operation, the weight of cooking facilities placed the
~grate 13 is indirectly supported by the support 10 assembly and
not as in conventional hobs on the cooker top. Thus the glass
or enamel cooker top is not subject to deformation and cracking
due to long—periods' of compression  caused by the weight of
utensils and heating during cooking. Furthermore, air can flow
into the centre portion of the burner 11A/11B through each open
rib 36 in the drip tray i2 to'provide enough air for complete N
combustion as well as creating heat- dlsper51ng'effect to decrease
temperature of components of the hob. Further cooklng oils and



I n operation, the weight of cooking, facilities placed the grate 13 is
i‘ndirectly supported by the support .10 assenbly and not as in conventional
hobs on the cooker top. Thus the glass or enanel cooker top is not subject :
to deformation and cracking due to | ong-periods of conpression caused hy °

t he \wei ght of utensils and heating during cooking. Furthernore, air can :
flow~nto the centre portion of the burner 11A/ 11B through each open rib 36
in the drwateranrk? taughtviide eheugiripr thray candl aiot canbostthe barnelr

as creati - di sper sk Ay e t e r f o] of
The hob.  SereiBly " SBY; Sa88cFoh Ehe' 8- EREEREA°chE"BE) ThHATLY, kERAR BBAYE,
and not ifebp cheanimgeandstbepeafternreddssenbleds structure can be readily
taken apart for cleaning and thereafter re-assenbled. Figs. 4 and 5,

show another _exanple of_ the present invention, in which, a drip plate"
39 has a | argeFigfsi db ARtetr EQ¥ar anpakher t examnle « ofy ther oPIRSERE ng

on the topneénténPUMRIhIEH | al&fip plave! Bolhes U Ilarded) ihdidehaidieRel 2y

39 is fornmed wth seyer 0 radi a ibs 40 with .at "1 east, one rib

Pncl udi nobampared AR, ey RBeh dokaY, 14 Eag movbLiBo Mo the| obt PE, they
supports buiwergpatt 118. oRs whthctheudtgpetrag 1ei,nmtheededp. tégy B39wHden
‘cooking faciliki r d r . 13, i of_.saj a 13..and .
t he cooki ﬁg%%%l ﬁ??ﬁe%eg)re g.%g'u;?%r?e]gé(&/éfhgiggi \gst rqg';ttéQa %njdg?%% é}gﬁg tl%lns
transferrdticleding Bappodl wbighdcowresponds w‘&lherth_eomole 25. :

. The drip tray 39 supports the grate 13 on the
. circﬁmferential rim thereof. Again when cooking'facilities are
- placed on grate 13, the weight 6f said grate 13 and the C6oking
facilities are supported by the drip tray 39 and the weight is
transferred to the support 10 and not to the cooker top.

AN



"CLAIMS 1. A gas cooker hob conprising.a cooker top and at | east one
~gas burner/support .assenbly, the or ea?h support having an inlet passage
%or i ntroduci ng gas to an associ ated burner, each burner conprising two
general ly annul ar and i nter-engageabl e conponents, one of the conponents
including an array of flame hol es disposed at intervals around the sdid =
“conponent and communi cating with a gasAIMSst ri bution channel, the other Dyt
- conponent including a gas transfer passage for directing incomng gas from
the inlet passage to the gas jdbstribution channel, a renovable drip tray
carried by .the assAergblsy C&r@dk%&‘,(@@@lnmgimgamldocskmpown mpdrateleasti ed by
the drip t i i ral t nds g
outwardly Jr & v:\fﬁégr{liwgﬁfﬁeggs?ﬂg%e?{ﬂ%heraePgﬂ 3 %grllgqlhnﬂ ?C(II ng arim
which is &%@@awweafereaa‘aneéuazénat gee te. ?ﬁeaééeﬁélatteép, so that, in

use, the wRiGhdr Ofe@cﬁoekfﬂerU&sﬂﬁfhsphgcedoogehaeaquc}t Bnin% kARSI tted to
the assenbly vi-a the drj A hob accordi ng to. claim1 wherein

tra
t he annul drn%‘ffb?ﬁ'%ﬂe?h&uﬂ?%@%ﬁ’étﬁrr&?eof’ff hfe SRBPEESPEEns, when . in
use, an UpRFNPSingdadh afraiaeoburnemeandlwlaeaespoebe gas iditetrviallet i on
.channel is dis é)sed bet ween confronting surfaces % components. 3.
A hob aco I T« BV eI ST 1o RPSER &R i SR AN EP B AAERE TLREA“STHor. Edfponent i <
fenovabl y eingasgicabt fomi ¢hathel supper bthdr compoAehdb iacdoddingg at @asl ai m 3
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correspon
1n1et passage to the gas distribution channel a

?

removable drip tray carrled by the assembly and a cooklng ;_)
utensil supporting grate carried by the drip tray, the

drip tray having a peripheral portioh which extends

outwardly relatively to the burner, the perlpheral

portion 1nclud1ng a rim which is dlsposed with a clearance
_relat;ve to the cooker top, so that, in use, the welght

of a cooking utensil placed on the grate is transmitted

to the assembly via the drip tray.

2. A hob according to claim 1 wherein the annular
compcnent including the.arra& of flame holes forms; when
in use, an uppermost part of. the burner and wherein the
gas dlstrlbutlon ‘channel is dlsposed between confronting

surfaces of the two components.

3. A hob according to claim 1 or claim 2 wherein.
the said other component is removably engageable with the

support.
4, A hob according to claim 3 wherein the said other
component includes a bore engageable with a corresponding

projection on the support.

5.. A hob according to claim 4 wherein each of the ' ~

N



proj ectiron on the support. 5. A hob, according to claim4 wherein each

of the sai d ot her conponent and the pport has a confronting surface
wherein the drip tray has a bore with the surroundi ng peri pheral

surfaces defining the bore cl anped between the confronting surfaces when

t he sai d ot her conponent 'is engaged with the projection on the support. 6.

A hobtaccordlng to claim4, wherein the drip tray is supported by the said

ot her CONPONn&ifa ofher conbdH¥nAGEA ding stup piTyt preac edidug flcaithngher ei n t he
drip tray includes a central catﬁs}hrrednrg regi_on . whi ch .i ncl ude-,cq1 at, | east one

%b ext endi MPHTRES ARF MU $He 2 R0l &5t &g t o anyone of
clains 4 to shmharmsding heebigrteral tshe feaies alefdm igepdree o rseradamptedl | ead

gas fromtheg inlet. p@}’s%a&enfrtoqlg]ﬁ‘ggoasr&qya%f Tl i a5 & dhe

di stribution channe according to any preceding claim
i ncl udi ng a cwooRNYy Pasetrasrd Wi ¥phdded PABIRSRIRIY dentSUHRRgFt:
relatively to the two inter-engageabl e annul ar conponents ‘and above the

suppart, and passage neans for | eadin a fromthe inl ssage to the
seggndary gd%pburngﬁ hob according togc a?m 4, Lereln %Le gr%pg _

tray is. supported by the said other component.

7. _ ‘A hob according to any preceding claim wherein
‘the drip tray includes a central catchment region which

includes at least one rib extending inwardly from the rim.

8. A hob according to anyone of claims 4 to 7 wherein
the bore in the said other component serves to lead gas
from the inlef-passage, to the array of flame holes via

the distribution. channel.

9. . A hob accoraing.to.any_preceding claim including
a .secondary gas burner disposed substantially centrally

- relatively to the two intef—engageablé annular components
and above the support,'and.passage means for leading gas

.from the inlet passage to.the secondary gas burner.
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