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Gas burner having variable positioning and cooking hob incorporating such a burner.

@ Gas burner (1) is described, arranged on a
cooking hob (P) for the heating of containers
placed on the latter, of the type comprising a
base body (10), gas supply means (12), a remov-
able body (15) upon the upper extremity of
which a flame divider element (18) is placed.
The main characterised of the described burner

is that said removable body (15) is realised with
a form of such that said flame divider (18,19) is
arranged in an off-centred position compared
to said base body (10) and that coupling means
(13,20) are provided between said base body
(10) and said movable body (15) which allow
said removable body (15) the selection of at
least two different working positions, in func-
tion of the type of container to be heated on
said burner and/or in function of the container
to be heated placed upon a second burner of
said cooking hob (P).
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The present invention refers to a gas burner ar-
ranged on a cooking hob for the heating of food con-
tained in receptacles placed on it, and to a domestic
cooking hob incorporating such burner.

Gas burners have been known for many years,
under various embodiments and are fixed in use on
cooking hobs that are present, under various forms,
in practically all domestic kitchens. In some cases
such hobs are independent elements, in the form of
simple gas hot plates; in other cases such hobs are
arranged as modular components, apt at being built-
in in openings of standard dimensions obtained on the
work top of a modular kitchen; in still other cases said
hobs constitute the upper section of an electrical ap-
pliance comprising an oven for the cooking of food
stuffs.

Cooking hobs incorporating burners according to
the known art, although generally speaking efficient,
have several drawbacks from the point of view of flex-
ibility of use.

For instance, in some circumstances, the fixed
positions of the burners on the cooking hob causes
problems for the simultaneous heating of two adja-
cent containers, when these are of medium or large
dimensions: in such cases the containers therefore
have to be arranged displaced from the central posi-
tion on the relative burner, with understandable neg-
ative influences on the quality of the cooking.

In other cases it would however be desirable to
carry out the heating of containers of particularly
large dimensions (such as roasting trays, large sau-
cepans, broilers, etc.) by contemporaneously utilising
two burners, so as to obtain a considerable heating
power and/or a pleasing distribution of the heat, over
the entire surface of the container.

It therefore seems clear that the substantially
fixed position of the burners according to the known
art is at times an unwanted element of rigidity in the
use of cooking hobs.

The aims of the present invention is that of solv-
ing the aforementioned drawbacks and in particular to
indicate a gas burner and a cooking hob of particular-
ly flexible use, be it with respect to the types of con-
tainers to be heated, be it with respect to the available
power and to its positioning.

Such aims are reached according to the present
invention by a gas burner and a cooking hob incorpor-
ating the characteristics of the enclosed claims.

Further aims and advantages of the present in-
vention shall result in being clear from the following
detailed description and annexed drawings, supplied
purely as an explanatory and non-limiting example,
wherein:

- figure 1 represents a sectioned view of a gas
burner according to the present invention, in a
first condition of use;

- figure 2 represents a plan view the intermedi-
ate element, or head, of the burner of figure 1;
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- figure 3 represents a view from below of the in-
termediate element, or head, of figure 2;

- figure 4 represents the burner of figure 1 in a

second condition of use.

In figure 1 a sectioned view of a burner is repre-
sented realised according to the details of the present
invention, indicated as a whole with reference number
1; with reference number 10 a body base or sump is
indicated, fixed to the lower part of a cooking hob P;
the sump 10 has a gas supply duct, indicated with 11,
that terminates in a nozzle 12, arranged substantially
to the centre of the base wall of the sump 10. With ref-
erence number 13 two of four slots are indicated, ob-
tained on the internal surface of the sump 10.

With reference number 15 aremovable body is in-
dicated, or head, of the burner; the head 15 is also il-
lustrated in figures 2 and 3, respectively seen from
above and below.

As can be seen from figures 1 and 2, in the upper
part of the head 15 a circular wall 16 elevates which,
together with a central contour 17 and an upper flame
divider element 18, defines a toroidal chamber 19; the
flame divider 18, of the known type, has at least one
series of passages for the exit of the air-gas mixture.

As can be seen from figures 1 and 3, in the lower
part of the head 15 four pins are present, indicated
with 20, destined to be coupled in use with said slots
13 of the sump 10; the pins 20 and the slots 13 have
the function of allowing a secure and precise coupling
of the head 15 to the sump 10.

In the intermediate part of the head 15 a mixture
duct 21 is defined, which extends from the lower ex-
tremity to the upper extremity of the head 15, placing
in direct communication the interior of the sump 10
with the toroidal chamber 19; as can be seen in figure
1, the duct 21 has a substantial inclination, that in the
illustrated case is of approximately 45° with respect
to the vertical axis of the head 15.

As can be seen from figure 4, the axis X of the up-
per opening and the axis Y of the lower opening of the
duct 21 (which coincides substantially with the axis of
the nozzle 12) are off-centred in a substantial manner
from one another, which is not the case with burners
of the known type.

Finally, with reference number 22 a flanged part
of the head 15 is indicated; as can be seen, in partic-
ular from figure 2, the circular wall 186, i.e. the zone
which creates the flame crown of the burner, is not
centred if compared to the flanged part 22 of the head
15.

As can be seen from figure 1, the coupling of the
head 15 of the burner together with the sump 10 is
such to allow the presence of at least a gap, indicated
with arrow A, through which the primary air necessary
for the functioning of the burner reaches the interior
of the sump 10.

The operation of the burner illustrated in the fig-
ure is the following.
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The gas coming from the supply duct 11 in the
known way reaches, through the nozzle 12, the inter-
ior of the sump 10; the primary air for the forming of
the air-gas mixture penetrates the interior of the sump
10 through the mentioned gap, following the passage
indicated by the arrow A.

In the sump 10 the gas therefore begins to mix
with the primary air, penetrates the mixture duct 21,
where said mixture is completed, and then reaches
the toroidal chamber 19.

At this point the air gas mixture exits the nozzles
of the flame divider 18, so as to create, once alighted,
the flame crown necessary for heating a container
placed on the burner 1.

It is to be noted that the substantial inclination of
the duct 21 has the important effect of improving the
mixture of the primary air and gas; in fact, with equal
dimensions in height with a burner of the known type,
the burner according to the invention has a mixture
duct having a length, or development, being substan-
tially greater; it is therefore clear that the greater
length of the duct 21 allows for obtaining a more thor-
ough mixture of the primary air and gas. In the spe-
cific case, the burner of figure 1 has a mixture duct
which is longer by more than 30% if compared to a
mixture duct that a burner according to the known art
being of a similar height would have. The particular
structure of the illustrated burner, with the duct 21 in-
clined, in union with the toroidal chamber 19 dis-
placed in a substantial way compared to the sump 10
and with distinct coupling means between the head
15 and the sump 10, allow for considerably increasing
the flexibility of the burner according to the invention,
which is able to take on a plurality of different posi-
tions.

As can be understood, in fact, the burner 1 can
be rotated so as to take on different working posi-
tions, being for instance of 90° one from the other; in
figure 4 the burner 1 is in fact illustrated in which the
head results in having been rotated 180° compared to
thatillustrated in figure 1 (in figure 4 the flame divider
18 is not represented).

Such rotation is obtained in a very simple man-
ner, directly by the user of the cooking hob, in the sim-
ple manner that follows:

- extracting the head 15, upon which the flame
divider 18 is mounted, from the sump 10; this
is simply obtained by raising the head 15 until
the pins 20 are freed from the slots 13;

- rotating the head 15 to the desired angle (in the
specific case 180°);

- inserting once again the head 15 on the sump
10, so as that the pins 20 come into contact
with the slots 13.

Once said rotation has been realised the burner
functions in exactly the same way as that previously
described.

From the above it results in being clear that a
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cooking hob equipped with the burner according to
the invention guarantees a flexibility of use consider-
ably improved if compared to those known, where the
position of use of the burners is fixed. Such cooking
hob can also have two or more burners realised ac-
cording to the aforementioned techniques and there-
fore each being able to take on at least two different
positions; such burners would be arranged on said
cooking hob in respective positions of such to allow
the combined use with the aims of heating a single
container of large dimensions, or the separate use
with the aims of heating one or more containers of
smaller dimensions.

It is finally clear that the cooking hob incorporat-
ing the burner or burners according to the invention
will be equipped with a grid, or with a system of a num-
ber or grids cooperating with each other, for simplicity
not represented, realised so as to be able to support
containers of different shapes and sizes, according to
the cases (containers, of small, medium and large di-
mensions, square, rectangular, etc.).

Itis also to be noted that the presence of the pins
20 and slots 13 assures the correct positioning of the
head 15 on the sump 10, without risks of unbalancing
the head; the presence of the pins and slots also im-
pedes undesired separation of the head from the
sump of the burner, that could occur in following oc-
casional knocks.

From the given description the characteristics of
the cooking hob subject of the present invention result
in being clear.

Also clear are the advantages of the invention,
mainly represented in the great flexibility of use of the
proposed burner and of the relative cooking hob, be
it from the point of view of the types of saucepans be
it from that of the usable power, singularly or in com-
bination; the described burner is in fact able to take
on in relation to the cooking hob at least two different
positions, in function with the type of container to be
heated on said burner and/or in function of the con-
tainer to be heated placed on a second burner of said
cooking hob.

The burner according to the invention also has
the advantage of allowing an improved mixture of the
primary air and gas, due to the inclined position of the
duct 21.

It is clear that numerous variants are possible by
the man skilled in the art to the burner or cooking hob
described by way of an example, without for this de-
parting from the novelty principles inherent in the in-
ventive idea.

For instance the burner could provide a pair of
concentric burners each equipped with a relative mix-
ture duct, i.e. an internal burner, apt at producing a
central flame crown of reduced dimensions, and a
peripheral burner, apt at producing two peripheral
flame semi-crowns (see for instance the techniques
described in the Italian Patent n. 1.232.887, in the
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name of the same Applicant). It is clear that, in keep-
ing with the characteristics previously described a
cooking hob realised according to the proposed vari-
ant has a flexibility of use being even further im-
proved.

It is also clear that the burner described herein by
way of an example could be, with simple perceptions,
realised so as to withdraw the primary air from below
the surface P of figure 1: for instance, instead of pro-
viding of the gap A and the sump 10, the head 15
could rest upon a sleeve element, equipped with
seats 13 and also open towards the bottom, for the
entrance of the gas coming from a nozzle arranged
below and the primary air, thus withdrawn from below
the cooking hob.

Also the mixture duct apt at inducing a Venturi ef-
fect on the air-gas mixture could be of a form being
different from that illustrated and described: in fact it
is clear that while remaining with the off-centring of
the flame divider and burner head compared with the
sump, the mixture duct could be realised in another
way.

Claims

1. Gas burner (1), arranged on a cooking hob (P) for
the heating of containers placed on the latter, of
the type comprising a base body (10), gas supply
means (12), a removable body (15) upon the up-
per extremity of which a flame divider element
(18) is placed, characterised in that said remov-
able body (15) is realised with a form of such that
said flame divider (18,19) is arranged in an off-
centred position compared to said base body (10)
and that coupling means (13,20) are provided be-
tween said base body (10) and said movable
body (15) which allow said removable body (15)
the selection of at least two different working
positions, as a result of the type of container to be
heated on said burner and/or as a result of the
container to be heated placed upon a second
burner of said cooking hob (P).

2. Gas burner, according to claim 1, characterised
in that said removable body (15) has an air-gas
mixture duct (21) which extends from said gas
supply means (12) and said flame divider (18).

3. Gas burner, according to the previous claim,
characterised in that the entrance and the exit of
said mixture duct (21) are substantially off-cen-
tred one from the other.

4. Gas burner, according to claim 1, characterised
in that said mixture duct (21) has a substantial in-
clination, in particular in the order of 45°, com-
pared to the vertical axis of the burner.
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10.

1.

12.

Gas burner, according to claim 1, characterised
in that said removable body (15) has pins or lo-
cators (20) apt at being coupled in appropriate
seats (13) being present in said base body (10),
said pins (20) and said seats (13) in particular be-
ing four.

Gas burner, according to claim 1, characterised
in that below said removable body (15) said base
body is provided, in particular in the form of a
sump (10), where said gas supply means (12) are
situated.

Gas burner, according to claim 5, characterised
in that said seats (13) present in said base body
(10), are realised under the form of slots.

Gas burner, according to claim 6, characterised
in that between said removable body (15) and
said base body (10) at least one passage (A) is
provided for withdrawing the primary air neces-
sary for the functioning of the burner from above
the cooking hob (P) upon which the burner is ar-
ranged.

Gas burner, according to claim 1, characterised
in that the primary air necessary for the function-
ing of the burner is withdrawn from below the
cooking hob (P) upon which the burner is ar-
ranged.

Domestic cooking hob, characterised in that it
comprises a gas burner according to one or more
of the previous claims.

Domestic cooking hob, of the type comprising a
plurality of gas burners (1), for the heating of
cooking containers, where at least a first burner
(1) is provided comprising a removable body (15)
upon which a flame divider element (18) is placed
in use, characterised in that said removable body
(15) is able to take on upon said cooking hob (P)
at least two different positions, as a result of the
type of container to be heated on said burner
and/or as a result of the container to be heated
placed upon a second burner of said cooking hob

(P)-

Domestic cooking hob, according to the previous
claim, characterised in that at least two burners
(1) are provided each comprising a removable
body (15) and a flame divider element (18), said
removable body (15) and flame divider element
(18) being able to take on at least two different
positions, and in that said burners (1) are ar-
ranged on said cooking hob (P) in respective pos-
itions of such to allow the combinede use with the
aims of heating a single container of large dimen-
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sions, or the separate use with the aims of heat-
ing one or two containers of smaller dimensions.

Cooking hob, according to at least one of the pre-
vious claims, characterised in that one or more
grids are provided apt at supporting containers of
different shapes and sizes, said grids being in
particular interchangeable and/or able to take on
different positions, depending upon the arrange-
ment and use of said burners (1).
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