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Description 

This  invention  relates  to  gas  cooking  appliances 
and  more  particularly  to  gas  cooking  appliances 
which  incorporate  electrically  operated  gas  flow  con- 
trol  valves. 

There  is  a  move  at  the  present  time  to  provide  gas 
cooking  appliances  with  electrical  gas  flow  control 
valves  whereby  they  may  be  operated  "electronically" 
using,  for  example,  push-button  or  touch-button  con- 
trols.  The  electrical  gas  flow  control  valve,  of  neces- 
sity,  needs  to  be  able  to  control  the  gas  flow  from  an 
OFF  position  to  a  maximum  flow  position.  It  is  also 
usual  to  provide  an  ignition  arrangement  whereby  the 
burner  of  the  gas  cooking  appliance  may  be  ignited. 

With  gas  cooking  hobs  especially,  it  has  been 
found  that  if  the  gas  valve,  when  it  is  turned  ON,  is  set 
to  a  minimum  flow  position,  an  undesirable  time  inter- 
val  elapses  between  the  "electronic"  control  valve  be- 
ing  operated,  and  the  gas  burner  igniting.  This  is  due 
to  the  fact  that  the  gas  flow  rate  is  set  to  a  low  level, 
and  to  the  fact  that  the  gas  needs  to  flow  from  the 
valve  to  the  gas  jet  and  from  the  gas  jet  through  the 
fuel  passage  to  the  actual  burner  (See,  for  instance 
GB-A-2  196  500). 

It  is  an  object  of  the  present  invention  to  provide 
a  gas  cooking  appliance  in  which  this  undesirable 
time  interval  is  reduced. 

In  accordance  with  the  present  invention  there  is 
provided  a  gas  cooking  appliance  comprising  at  least 
one  electrical  gas  flow  control  valve  operable  for  con- 
trolling  gas  flow  to  a  burner  of  said  appliance,  and  ig- 
nition  means  for  igniting  said  burner,  means  being 
provided  when  said  control  valve  is  turned  ON  for 
causing  it  to  be  set  to  a  position  which  is  greater  than 
its  minimum  flow  position  and  which  is  between  its 
minimum  and  maximum  flow  positions,  at  which  pos- 
ition  said  ignition  means  operates  in  order  to  ignite 
said  burner. 

In  carrying  out  the  present  invention,  the  control 
valve,  when  it  is  turned  ON,  may  be  set  to  a  position 
which  is  between  25%  and  75%  of  its  maximum  flow 
position,  but  which  is  preferably  set  to  a  position 
which  is  at  or  near  to  its  mid-gas  flow  position.  In  this 
way,  the  time  interval  between  the  control  valve  being 
operated  and  the  burner  igniting  is  substantially  re- 
duced. 

In  order  to  further  reduce  the  time  interval,  it  is 
arranged  that  the  control  valve,  when  it  is  turned  ON, 
is  set  momentarily  to  a  first  position  which  is  at  or  near 
to  its  maximum  gas  flow  position  and  is  reset  to  a  sec- 
ond  position  which  is  at  or  near  to  its  mid-gas  flow 
position,  at  which  said  second  position  said  ignition 
means  operates  to  ignite  said  burner.  In  this  way,  the 
time  interval  is  further  reduced,  but  because  it  is  un- 
desirable  for  the  burner  to  be  ignited  with  the  gas  flow 
rate  at  or  near  to  its  maximum,  it  is  arranged  that  the 
gas  flow  is  reduced  to  a  mid-position  before  ignition 

occurs. 
The  present  invention  is  applicable  to  gas  cook- 

ing  appliances  generally,  but  is  especially  applicable 
to  gas  cooking  hobs  whetherthey  be  integral  units  for 

5  fitting  in  a  kitchen  unit  or  part  of  a  free  standing  gas 
cooker. 

An  exemplary  embodiment  of  the  invention  will 
now  be  described  reference  being  made  to  the  ac- 
companying  drawing,  in  which: 

10  Fig.  1  is  a  diagrammatic  perspective  view  of  a  gas 
cooking  appliance  in  accordance  with  the  pres- 
ent  invention  in  the  form  of  a  gas  cooking  hob; 
and 
Fig.  2  is  a  diagrammatic  side  view  of  part  of  the 

15  gas  cooking  hob  of  Fig.  1  . 
The  gas  cooking  hob  shown  in  perspective  view 

in  Fig.  1  comprises  a  hollow  structure  1  which  accom- 
modates  four  gas  burners  2  which  are  located  above 
a  spillage  tray  3  on  which  rests  a  pan  support  struc- 

20  ture  4. 
Each  of  the  gas  burners  is  provided  with  a  re- 

spective  pair  of  UP/DOWN  touch  controls  5  mounted 
on  a  control  panel  6  of  the  hob,  each  pair  of 
UP/DOWN  controls  5  having  alongside  a  linear  multi- 

25  segment  display  7  for  affording  an  indication  of  the 
level  that  the  associated  gas  burner  2  is  set  at.  Each 
of  the  gas  burners  2  is  also  provided  with  a  respective 
ignition  electrode  9  for  causing  the  gas  burners  to  be 
ignited  when  gas  is  supplied  to  them. 

30  The  hob  shown  in  Fig.  1  also  includes  a  lid  8, 
shown  in  its  fully  opened  position,  which  is  hinged 
about  a  horizontal  axis  at  the  rear  of  the  structure  1  , 
and  which  is  movable  to  a  fully  closed  position  in 
which  it  fully  covers  the  gas  burners  2  and  control 

35  panel  6. 
In  Fig.  2  of  the  drawings  there  is  shown  in  side 

view  part  of  the  gas  cooking  hob  of  Fig.  1  .  Fig.  2  de- 
picts  a  gas  burner  2  located  above  the  spillage  tray 
3,  the  gas  burner  2  having  a  gas  supply  passageway 

40  10  which  is  located  beneath  the  spillage  tray  3  and 
which  supplies  gaseous  fuel  to  the  burner  2  from  a 
gas  rail  1  1  and  associated  injector  1  2. 

The  gas  rail  11  is  disposed  beneath  the  control 
panel  6  of  the  hob  on  which  is  disposed  one  of  a  pair 

45  of  UP/DOWN  touch  controls  5  and  an  associated  lin- 
ear  display  7. 

Gas  flow  from  the  gas  rail  11  to  the  injector  12  is 
controlled  by  means  of  an  electrically  controlled  gas 
valve  13  mounted  on  the  gas  rail  11,  the  gas  valve  13 

so  being  connected  to  an  electronic  control  circuit  14  by 
means  of  a  connecting  cable  15.  The  electronic  con- 
trol  circuit  14  is  also  connected  to  the  UP/DOWN 
touch  controls  5  and  associated  linear  displays  7  by 
means  of  a  cable  16  and  to  the  ignition  electrodes  9 

55  via  a  cable  17. 
The  electrically  controlled  gas  valve  may  take  any 

convenient  form,  such  as  a  solenoid  type  control 
valve  as  disclosed  in  GB-A-2182418,  or  a  proportion- 

2 
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al  linear  valve  of  the  type  disclosed  in  GB-A-21  73573. 
In  normal  use  of  the  gas  cooking  hob  described 

with  reference  to  Figs.  1  and  2,  if  one  of  the  gas  burn- 
ers  2  is  turned  on  by  means  of  its  associated  UP  touch 
control  5,  the  gas  flow  from  the  injector  12  through 
the  gas  passageway  1  0  and  into  the  burner  20  builds 
up  at  a  very  slow  rate  and  an  undesirable  time  interval 
can  elapse  before  gas  ignition  takes  place. 

This  is  overcome  in  the  appliance  described  by 
arranging  that  when  a  gas  burner  is  turned  ON  by 
means  of  its  associated  touch  control  5,  it  is  imme- 
diately  set  to  a  position  which  is  at  or  near  to  its  mid- 
gas  flow  position.  In  this  way,  the  undesirable  time 
delay  between  the  touch  control  5  being  operated  and 
the  gas  burner  2  igniting  is  reduced  to  a  minimum.  It 
will  be  appreciated  that  the  position  that  the  gas  valve 
is  set  to  when  it  is  initially  turned  ON  is  not  critical  but 
it  cannot  be  set  at  too  high  a  rate  because  when  igni- 
tion  then  takes  place  too  large  an  explosion  can  occur 
at  the  gas  burner.  In  practice  it  has  been  found  that 
a  position  between  25%  and  75%  of  maximum  flow 
rate  is  preferred. 

The  precise  form  that  the  electronic  control  cir- 
cuit  14  takes  will  depend  on  the  type  of  electrical  gas 
valve  being  used  and  will  be  readily  apparent  to  one 
skilled  in  the  art. 

Claims 

1.  A  gas  cooking  appliance  comprising  at  least  one 
electrical  gas  flow  control  valve  operable  for  con- 
trolling  gas  flow  to  a  burner  of  said  appliance,  and 
ignition  means  for  igniting  said  burner,  means  be- 
ing  provided  when  said  control  valve  is  turned  ON 
for  causing  it  to  be  set  to  a  position  which  is  great- 
erthan  its  minimum  flow  position  and  which  is  be- 
tween  its  minimum  and  maximum  flow  positions, 
at  which  position  said  ignition  means  operates  in 
order  to  ignite  said  burner. 

2.  An  appliance  as  claimed  in  claim  1,  in  which  the 
control  valve,  when  it  is  turned  ON,  is  set  to  a  pos- 
ition  which  is  between  25%  and  75%  of  its  maxi- 
mum  flow  position. 

3.  An  appliance  as  claimed  in  claim  2  in  which  the 
control  valve,  when  it  is  turned  ON,  is  set  to  a  pos- 
ition  which  is  at  or  near  to  its  mid-gas  flow  posi- 
tion. 

4.  An  appliance  as  claimed  in  claim  1,  in  which  the 
control  valve,  when  it  is  turned  ON,  is  set  momen- 
tarily  to  a  first  position  which  is  at  or  near  to  its 
maximum  gas  flow  position  and  is  reset  to  a  sec- 
ond  position  which  is  at  or  near  to  its  mid-gas  flow 
position,  at  which  said  second  position  said  igni- 
tion  means  operates  to  ignite  said  burner. 

5.  An  appliance  as  claimed  in  any  preceding  claim, 
in  the  form  of  a  gas  hob. 

6.  An  appliance  as  claimed  in  any  preceding  claim, 
5  in  the  form  of  a  gas  cooker. 

Patentanspruche 

10  1.  Gaskochgerat,  das  wenigstens  ein  elektrisches 
Gasdurchfluli-Regelventil,  welches  zur  Rege- 
lung  der  Gasstromung  zu  einem  Brenner  dieses 
Gerats  betatigbar  ist,  und  eine  Zundeinrichtung 
zur  Zundung  des  genannten  Brenners  umfalit, 

15  wobei  Mittel  vorgesehen  sind,  die,  wenn  das  be- 
sagte  Regelventil  auf  AN  geschaltetwird,  dessen 
Einstellen  auf  eine  Position  bewirken,  die  grolier 
als  seine  Minimal-Durchfluftstellung  ist  sowie 
zwischen  seinen  Minimal-  und  Maximal-Durch- 

20  flulistellungen  liegt,  in  welcher  Position  die  er- 
wahnte  Zundeinrichtung  arbeitet,  urn  den  ge- 
nannten  Brenner  zu  zunden. 

2.  Gerat  nach  Anspruch  1  ,  in  welchem  das  Regel- 
25  ventil,  wenn  es  auf  AN  geschaltet  wird,  auf  eine 

Position  eingestellt  wird,  die  zwischen  25  %  und 
75  %  seiner  Maximal-Durchflulistellung  liegt. 

3.  Gerat  nach  Anspruch  2,  in  welchem  das  Regel- 
30  ventil,  wenn  es  auf  AN  geschaltet  wird,  auf  eine 

Position  eingestellt  wird,  die  auf  oder  nahe  seiner 
mittleren  Gasstromungsstellung  liegt. 

4.  Gerat  nach  Anspruch  1  ,  in  welchem  das  Regel- 
35  ventil,  wenn  es  auf  AN  geschaltet  wird,  voruber- 

gehend  auf  eine  erste  Position,  die  auf  oder  nahe 
seiner  maximalen  Gasstromungsstellung  liegt, 
eingestellt  sowie  auf  eine  zweite  Position,  die  auf 
oder  nahe  seiner  mittleren  Gasstromungsstel- 

40  lung  liegt,  zuruckgesetztwird,  in  welcher  zweiten 
Stellung  die  erwahnte  Zundeinrichtung  arbeitet, 
urn  den  genannten  Brenner  zu  zunden. 

5.  Gerat  nach  irgendeinem  vorhergehenden  An- 
45  spruch  in  Gestalt  einer  Gaskochplatte. 

6.  Gerat  nach  irgendeinem  vorhergehenden  An- 
spruch  in  Gestalt  eines  Gaskochherdes. 

50 
Revendications 

1  .  Appareil  de  cuisson  a  gaz,  comprenant  au  moins 
une  electrovanne  de  reglage  de  debit  de  gaz  des- 

55  tinee  a  regler  le  debit  de  gaz  vers  un  bruleur  de 
I'appareil,  et  un  dispositif  d'allumage  du  bruleur, 
un  dispositif  etant  monte  afin  que,  lorsque  I'elec- 
trovanne  est  ouverte,  il  provoque  son  reglage  en 

3 
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position  superieure  a  une  position  de  debit  mini- 
mal,  et  comprise  entre  les  positions  de  debits 
maximal  et  minimal,  et,  dans  cette  position,  le  dis- 
positif  d'allumage  fonctionne  af  in  qu'il  allume  le 
bruleur. 5 

2.  Appareil  selon  la  revendication  1,  dans  lequel 
I'electrovanne  de  commande,  lorsqu'elle  est  ou- 
verte,  est  reglee  a  une  position  comprise  entre  25 

3.  Appareil  selon  la  revendication  2,  dans  lequel 
I'electrovanne  de  commande,  lorsqu'elle  est  ou- 
verte,  est  reglee  en  position  de  debit  moyen  de 

4.  Appareil  selon  la  revendication  1,  dans  lequel 
I'electrovanne  de  commande,  lorsqu'elle  est  ou- 
verte,  est  reglee  temporairement  a  une  premiere 
position  qui  correspond  a  la  position  de  debit  20 
maximal  ou  qui  est  proche  de  cette  position  puis 
est  rereglee  a  une  seconde  position  qui  est  la  po- 
sition  de  debit  moyen  ou  qui  est  voisine  de  cette 
position,  et  le  dispositif  d'allumage  assure  I'allu- 
mage  du  bruleur  a  cette  seconde  position.  25 

5.  Appareil  selon  I'une  quelconque  des  revendica- 
tions  precedentes,  sous  forme  d'une  plaque  de 
cuisson  a  gaz. 

30 
6.  Appareil  selon  I'une  quelconque  des  revendica- 

tions  precedentes,  sous  forme  d'une  cuisiniere  a 
gaz. 

et  75  %  de  sa  position  de  debit  maximal. 10 

gaz  ou  a  proximite  de  cette  position. 15 
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