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Description
Field of the Invention

[0001] The present invention relates to a gas burner
consisting of a body with a grooved diffuser-ring and a
grooved diffuser-cap.

Background of the Invention

[0002] Single diffuser-cap burners are already known
in the field, for example from prior art patent documents
GB 1370326, US 4518346, US 2006/051718, and US
1923393.

[0003] The diffuser-cap is placed on the upper part of
the gas burner body, thus, creating a chamber where the
gas enters after having been mixed with oxygen. This
air-gas mixture exits evenly through the burner via the
diffuser-cap, where it is ignited, providing an equally dis-
tributed temperature at the bottom of the cookware that
comes in contact with it.

[0004] The maximum capacity of the burner is fixed
and cannot be altered. Therefore, should the user need
to modify the capacity of the appliance that is comprised
of such burners, they are unable to do so. For example,
if the maximum firing capacity of the burner has to be
increased or reduced, the user is obliged to change the
whole appliance, an option that proves to be uneconom-
ical. Furthermore, a highly efficientgas burner has alarge
diameter burner body and a large diameter diffuser. Con-
sequently, when used with cookware of smaller diame-
ters and for a smaller quantity of food, it is insufficient to
only reduce the flow of gas by adjusting the gas control
system, as the disproportionate size of the cookware will
result in energy losses and an uneven temperature dis-
tribution inside the pot.

[0005] The advantage of this invention is that even af-
ter the purchase and use of an appliance that is com-
prised of the proposed gas burners, the maximum ca-
pacity of each burner can be changed economically or
without energy losses, according to the user’ s needs.
[0006] The key feature of the gas burner in the present
invention is that its grooved diffuser consists of two sep-
arate parts: the grooved diffuser-ring and the grooved
diffuser-cap. Hence, itis possible - by removing or adding
the grooved diffuser-ring, by changing the gas injector
and by regulating the primary air- to adjust the maximum
capacity of the burner. The grooves of the diffuser enable
to control the angle that shapes the flame around the
burner, thus determining the final diameter of the heating
zone and consequently that of the cookware. At the same
time, their making is easy and does not need special
processes so as to achieve the accuracy required for
perfect combustion. The diameter of the body and of the
grooved diffuser may be relatively small, so that, when
only the grooved diffuser-cap is used, a small heating
zone is created around the burner for smaller cookware,
while when the second grooved diffuser-ring is added,
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the rise of the flame will create a wider heating zone for
bigger pots. Moreover, the cleaning and maintenance of
such a burner is very easy, because its main parts, which
affect its proper operation, can be controlled most effec-
tively.

Brief description of the drawings
[0007]

Fig. 1 shows a general perspective view of the gas
burner as well as an exploded view of its parts.

Fig. 2 shows a plan view of the body, the grooved
diffuser-ring and the grooved diffuser-cap.

Fig. 3 shows a side view and a cross-section of the
body, the grooved diffuser-ring and the grooved dif-
fuser-cap.

[0008] One way of applying this invention is described
in relation to the drawings.

[0009] The gas burner is comprised of a body (1), the
grooved diffuser-ring (2) and the second grooved diffus-
er-cap (3). The air-gas mixture enters from point (4), while
the chamber of the burner is seen in point (5). The angle
in combination with the number of grooves (6) helps to
control efficiency as well as the shape of the flame around
the burner, thus determining the final diameter of the
heating zone and, consequently, that of the respective
cookware.

[0010] In the present drawings the gas burner is pro-
vided with only one grooved diffuser-ring, yetitis possible
to produce a burner with more than one grooved diffuser-
rings.

Claims

1. Gas burner, comprising a body (1), a gas injector,
means for regulating primary air supply, and a
grooved diffuser (2,3) consisting of a grooved diffus-
er-cap (3) and a grooved diffuser-ring (2), charac-
terized in that the maximum capacity of the burner
can be adjusted by removing or adding said diffuser
ring (2), by changing the gas injector, and by regu-
lating the primary air.

2. Gas burner asin Claim 1 characterized in that, the
grooved diffuser-ring (2) is a single grooved diffuser-
ring.

3. Gas burner as in Claims 1 and 2 characterized in
that the grooved diffuser-cap and the grooved dif-
fuser-ring have a single groove angle and a fixed
number of grooves that shape the flame around the
burner, hence, determining the final diameter of the
heating zone and, consequently, that of the respec-
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tive cookware.

Patentanspriiche

1. Gasbrenner der umfasst: ein Gehduseelement (1),
einen Gasinjektor, Mittel zur Regulierung der Priméar-
luftzufuhr und einen gerillten Diffusor (2, 3), der aus
einer gerillten Diffusor-Kappe (3) und einem gerillten
Diffusor-Ring (2) besteht, dadurch gekennzeich- 70
net, dass die maximale Kapazitat des Brenners
durch Entfernen oder Hinzufligen des Diffusor-Rings
(2), durch Auswechseln des Gasinjektors und durch
Regulieren der Primarluft eingestellt werden kann.

15

2. Gasbrenner nach Patentanspruch 1, dadurch ge-
kennzeichnet, dass der gerillte Diffusor-Ring (2) ein
einzelner Diffusor-Ring ist.

3. Gasbrenner nach Patentanspriichen 1 und 2, da- 20
durch gekennzeichnet, dass die gerillte Diffusor-
Kappe und der gerillte Diffusor-Ring einen einzigen
Rillen-Offnungswinkel und eine feste Anzahl von Ril-
len haben, die die Flamme rund um den Brenner
formen und somit den Enddurchmesser der Heizzo- 25
ne und folglich des jeweiligen Kochtopfs determinie-
ren.

Revendications 30

1. Brlleur a gaz comprenant un corps (1), un injecteur
de gaz, des moyens de régulation de I'alimentation
en air primaire etun diffuseur cannelé (2,3) composé
d’un capuchon diffuseur cannelé (3) et d'un anneau 35
diffuseur cannelé (2), caractérisé en ce que la ca-
pacité maximale du brlleur peut étre ajustée en re-
tirant ou en ajoutant ledit anneau diffuseur (2), en
changeant I'injecteur de gaz et en régulant I'air pri-
maire. 40

2. Brdleur a gaz selon la revendication 1, caractérisé
en ce que I'anneau de diffusion cannelé (2) est un
anneau de diffusion cannelé unique.
45
3. Brlleur a gaz selon les revendications 1 et 2, carac-
térisé en ce que le capuchon de diffuseur cannelé
etl'anneau de diffusion cannelé ont un angle de can-
nelure unique et un nombre fixe de cannelures qui
forment la flamme autour du brdleur, déterminant 50
ainsi le diametre final de la zone de chauffage et,
par conséquent, celle de la batterie de cuisine cor-
respondante
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