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(54) Gas Burner

(57)  Aradiative heat gas burner is described of the
type which may be used to fire a domestic grill. The burn-
er head has an inlet port (22) and comprises a pressing
which together with a perforated metal sheet (28) de-
fines a chamber (24) in which a combustion gas flows
prior to flowing through the perforations (32) in the sheet
and combusting thereon. The sheet of metal sealingly
connected to the pressing forms a combustion surface
on which the combustion of gas flowing through the per-
forations occurs, but the invention lies in the discovery

that it is not necessary to provide large apertures in the
sheet which reveal portions of gauze sheets disposed
parallely behind the combustion surface and which glow
and thus radiate heat during operation of the burner. It
is merely necessary to provide a pattern of small perfo-
rations over the entire surface of the combustion sheet,
the number of said perforations being sufficient to allow
for sufficient gas flow therethrough to support stable
combustion, and their pattern being ideally in rows
which intersect with other rows in a substantially per-
pendicular manner.
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Description

[0001] Theinventionrelatesto agas burner,and more
specifically to a radiative heat gas burner of the type
which are commonly incorporated in conventional gas
cookers in the grills thereof.

[0002] The type of burners to which this invention re-
lates are also known as atmospheric burners because
combustion occurs on the surface of the burner with ox-
ygen from the ambient atmosphere fuelling the combus-
tion, but it to be understood that the invention may have
wider application, in particular to premix burners in
which air is mixed with assistance from a fan to a certain
extent with the combustion gas prior to combustion
thereof. In the interests of brevity however, the following
description relates only to atmospheric burners.

[0003] Atmospheric burners are used to provide the
grill in conventional gas cookers. One configuration of
burner typically consists of a plenum chamber fabricat-
ed by pressing a steel or aluminium sheet to form a cav-
ity with an inlet port to which a gas feed tube is brazed,
welded or otherwise connected.

[0004] A flow of combustion gas, usually methane, is
introduced into the cavity from the feed tube from which
it disperses within the cavity and flows substantially
evenly beneath two perpendicularly disposed sheets of
gauze and a punched hardened steel sheet superim-
posed on the gauze sheets on the surface of which com-
bustion occurs. The hardened steel sheet is provided
with a plurality of holes through which the combustion
gas passes, after first having passed through the gauze
sheets from the cavity, the arrangement of holes being
such that a substantially uniform flame distribution is
achieved over the surface of the plate. In a burner meas-
uring 20cm by 30cm, the holes in the hardened steel
sheet may be of the order of 3cm in diameter.

[0005] The cavity is sealed both at the connection of
the feed tube with the inlet port, and also around the
periphery of the plate and the sheets of gauze by folding
an edge of the steel pressing over the edges of the plate
and sheets of gauze.

[0006] The steel sheet is generally provided with at
least one indentation to interrupt its otherwise substan-
tially planar profile. The indentations are provided to mit-
igate against the buckling effects of the sheet during the
expansion thereof experienced as combustion occurs
on its surface. Such buckling effects result from the
method by which the seal around the edge of the plate
is effected in that the folding of an edge of the steel
pressing around the entire periphery of the plate pre-
vents the expansion of the said plate. To further ensure
that the profile of the sheet is not substantially affected
by its expansion, the sheet may be spot welded a portion
of the pressing proximate the centre thereof to prevent
its outward bulging during combustion which adversely
affects the flame profile on the surface of said plate.
[0007] The fundamental disadvantage of the burner
construction described is one of cost. The particular
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components which constitute the burner are chosen to
achieve a substantially uniform flame profile over the
surface of the hardened steel plate, both to ensure that
food products being cooked underneath the burner are
not singed or burned, and to ensure that the gauze por-
tions revealed by the holes glow with a dull, reddish col-
our. The glowing of the gauze portions has previously
been considered essential to provide radiative heat
transfer from the burner to the food and thus effective
cooking thereof, the conventional disposition of the
burner above the food during grilling thereof precluding
convective heat transfer and the low thermal conductiv-
ity of air precluding conductive heat transfer.

[0008] Other burner configurations have been pro-
posed, but all configurations are directed towards the
provision of radiative heat transfer from the burner to a
food product being grilled underneath. For instance a
"poker" type burner has been considered which com-
prises a cylindrical tube mounted substantially centrally
of the burner from which the combustion gas flows
through apertures arranged linearly along the length of
the tube and on both sides thereof. Disposed above the
line of apertures are provided a pair of fins angled to-
wards each other and provided with a series of inden-
tations over the surface. In use, combustion occurs on
the lower surface of the fins with the indentations glow-
ing and thus radiating heat downwardly onto a food
product beneath the burner.

[0009] Again, the disadvantages associated with this
burner are its cost, and its complexity of construction.
[0010] Itis an object of the invention to provide a burn-
er which is inexpensive and simple to construct and
which nevertheless provides sufficient heat radiation
downwardly of its surface when disposed above a food
product to cook same when in use as a grill.

[0011] According to the invention there is provided a
burner head having an inlet port by which the burner is
provided with a combustible gas, a chamber in which
the combustion gas flows prior to combustion, and a
combustion surface through which the gas passes from
the chamber to combust thereon or proximate thereto,
characterised in that the combustion surface is provided
with a pattern of perforations, the total area of perfora-
tion as compared to the area of the combustion surface
being sufficient to permit a sufficient quantity of gas to
flow therethrough, and each perforation being of size
which prevents any burn back within the chamber.
[0012] The removal of the sheets of gauze from the
construction of the burner has never previously been
considered because of the requirement of heat radiation
therefrom. The applicant has established that by simply
providing a perforated combustion surface through
which the combustion gas passes directly from the
chamber, sufficient radiation of heat from the said com-
bustion surface can be achieved without any require-
ment for portions of the combustion surface to glow.
[0013] The combustion surface is preferably formed
from a sheet of stainless steel.
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[0014] Preferably the pattern of perforations within the
sheet creates a substantially uniform flame profile on or
proximate the surface thereof.

[0015] Preferably the combustion surface is provided
with indentations to prevent significant buckling of the
said surface during combustion thereon.

[0016] Preferably baffle means are provided internally
of the chamber to ensure substantially even distribution
of the combustion gas within the chamber and under-
neath the combustion surface.

[0017] Preferably the burner head is incorporated in
a conventional gas cooker and provides a grill function
therefor. In this particular configuration, the burner head
is preferably disposed with its combustion surface fac-
ing downwardly above a tray on which food products to
be cooked are placed.

[0018] Preferably the combustion surface is provided
with means for generating a spark to ignite the combus-
tion gas.

[0019] Preferably the sparking means is affixed
through the combustion surface, an indentation being
provided on said combustion surface which acts as the
sparking contact against which the spark discharges.
[0020] Itis believed thatthe combustion surface of the
burner radiates sufficient heat notwithstanding that no
portion thereof glows, and it is this realisation which has
given rise to the present invention.

[0021] A specificembodiment of the invention will now
be described by way of example with reference to the
accompanying diagram wherein:

Figure 1 shows a perspective view of a burner of
prior art configuration,

Figure 2 shows a perspective view of a burner ac-
cording to the invention.

Figure 3 shows an enlarged view of the pattern of
the perforations provided on the combustion sur-
face of the burner of Figure 2.

[0022] Referring firstly to Figure 1 there is shown a
burner head 2 of prior art configuration comprising a gas
feed tube 4 which passes into a chamber 6 disposed
underneath a combustion surface indicated generally by
reference numeral 8. It should be pointed out that the
burner heads shown in both Figures 1 and 2 are con-
ventionally rotated through 180° about the axis of the
feed tube so that the combustion surface faces down-
wardly and the combustion which occurs thereon pro-
vides a grilling effect on products beneath the said burn-
er head.

[0023] The combustion surface 8 is comprised of a
punched template 10 which overlays two separate
sheets of gauze arranged perpendicularly to one anoth-
er to create a sufficient resistance to the flow of gas from
within the chamber 6 through said sheets of gauze in
the regions of apertures 12 provided in the punched
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template 10.

[0024] The combustion of the gas approximate or on
the combustion surface 8 heats both the template 10
and the portions of the gauze sheet in the region of the
apertures 12 causing them to glow with a dullish red in-
tensity. It has heretofore been commonly believed that
this glow provides sufficient radiative heat transfer from
the combustion surface 8 downwardly onto a food prod-
uct disposed beneath the burner head 2 to effect cook-
ing thereof, as opposed to merely singing or browning
the surface thereof.

[0025] The template 10 is provided with an indenta-
tion 14 which is spot welded at 16 to a suitable projection
within the chamber 6, and this connection between
these two components serves to mitigate against the ef-
fects of buckling of the template 10 as it expands while
combustion is occurring on or proximate the combustion
surface 8.

[0026] Referring now to Figure 2, there is shown a
burner 20 provided with a gas feed tube 22 entering a
chamber 24 disposed underneath a combustion surface
indicated generally by reference numeral 26.

[0027] The combustion surface 26 is comprised of a
single sheet 28 of stainless steel which is sealed to the
chamber 24 around its periphery by means of folded
edge portions 30 which are integrally formed with the
chamber 24. Gas entering the chamber 24 through the
feed tube 22 strikes a baffle (not shown) mounted at a
suitable distance from the end of the feed tube 22 within
the chamber 24, and is thus distributed substantially
evenly within the said chamber and underneath the met-
tle sheet 28. For the avoidance of doubt, it is to be point-
ed out that the chamber 24 communicates directly with
the perforations, indicated generally by 32, and there-
fore gas entering the chamber 24 is allowed to flow with-
out obstruction or having firstly to flow through any ad-
ditional component through the perforations 32. A
number of indentations 34, 36, 38 are provided in the
surface of the metal sheet 28 for the same reasons as
mentioned above with regard to the indentation 14 of
the burner head of Figure 1.

[0028] The sheet 28 is provided with a further inden-
tation 40 which protrudes outwardly from the surface of
the sheet 28, and additionally with a sparking device
mounting aperture 42 which is punched through both the
chamber 24 and the sheet 28 approximate an edge and/
or a corner thereof. The aperture 42 may be punched
through the sheet 28 and the chamber 24 in an area
where these two components have been previously
sealed, for example, approximate the folded edge por-
tions 30, and in this event a separate sealing operation
after the punching operation of aperture 42 is not re-
quired.

[0029] A suitable sparking means, such as a piezo
electric sparking device may thus be mounted through
the aperture 42 and suitably positioned with respect to
the indentation 40 which acts as a contact against which
the sparking means is triggered.
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[0030] Referring finally to Figure 3, there is shown an
enlarged portion of the surface of the metal sheet 28
which clearly demonstrates the arrangement of the per-
foration within the said sheet. It can be seen from Figure
3 that the pattern 44 of perforations is symmetrical about
a longitudinal axis 46 and a longitudinal axis 48, both
axis being described with reference to the particular di-
rection of perforation.

[0031] It will be understood from the foregoing, and
particularly with reference to Figure 3, that individually,
the perforations are of insufficient size to permit rapid
escape of gas from within the chamber 24, but a suffi-
cient number of perforations is provided such that a dis-
tributed and uniform flame profile can be achieved on
or proximate the combustion surface 26 of the burner
head 20. Furthermore, it has been shown in experi-
ments that the burner of figure 2 performs equally as
well as the burner of Figure 1 as regards the radiation
of heat from its combustion surface 26 to and through a
food product disposed beneath same. It is believed that
although none of the components shown in Figure 2
glows with a visible intensity, the metal sheet 28 never-
theless radiates a sufficient amount of heat to cook prod-
ucts disposed beneath the said combustion surface 26.
[0032] As can be seen from Figure 3, itis a preferable
feature of the invention that the surface of metal sheet
28 is provided with a plurality of defined rows 46A, 48A
of perforations which intersect substantially perpendic-
ular to one another, such as those perforations which
are provided collinearly with axes 46, 48. Most prefera-
bly further, but incomplete rows 46B, 46C, 46B', 46C',
48B, 48B' of perforations are provided on either side of
these intersecting rows 46A, 48A and parallel therewith
to increase the overall perforation area in the surface of
sheet 28, and also to effectively broaden the intersecting
rows 46A, 48A. It will be seen from the Figure that the
rows are incomplete because every fourth perforation
in rows 46B, 46B' and 48B, 48B' is removed, whereas
only every fourth perforation is provided in rows 46C,
46C'. This arrangement of perforations provides a pat-
terned effect over the surface of sheet 28, but in rows.
[0033] The patterned effect provides a means by
which burner resonance can be reduced during opera-
tion.

Claims

1. Aradiative heat burner head having an inlet port by
which the burner is provided with a combustible
gas, a chamber in which the combustion gas flows
prior to combustion, and a combustion surface
through which the gas passes from the chamber to
combust thereon or proximate thereto, character-
ised in that the combustion surface is provided with
a pattern of perforations, the total area of perfora-
tion as compared to the area of the combustion sur-
face being sufficient to permit a sufficient quantity
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of gas to flow therethrough, and each perforation
being of size which prevents any burn back within
the chamber.

A burner according to claim 1 characterised in that
the combustion surface is formed from a sheet of
stainless steel.

A burner according to claim 2 characterised in that
the pattern of perforations within the sheet creates
a substantially uniform flame profile on or proximate
the surface thereof.

A burner according to any of the preceding claims
characterised in that the combustion surface is pro-
vided with indentations to prevent significant buck-
ling of the said surface during combustion thereon
or proximate thereto.

A burner according to any of the preceding claims
characterised in that baffle means are provided in-
ternally of the chamber to ensure substantially even
distribution of the combustion gas within the cham-
ber and behind the combustion surface.

A burner according to any of the preceding claims
characterised in that the burner head is incorporat-
ed in a conventional gas cooker and provides a grill
function therefor.

A burner according claim 6 characterised in that the
burner head is disposed with its combustion surface
facing downwardly above a grill tray on which food
products to be cooked may be placed.

A burner according to any of the preceding claims
characterised in that the combustion surface is pro-
vided with means for generating a spark to ignite
the combustion gas.

A burner according to claim 8 characterised in that
the sparking means is affixed through the combus-
tion surface, an indentation being further provided
on said combustion surface which acts as the
sparking contact against which the spark discharg-
es.
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