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(54) A COOKING DEVICE AND AN OPERATION METHOD FOR THE COOKING DEVICE

(67)  With the present invention, there is provided a
cooking device (P) for cleaning the air containing un-
pleasant odour and formed inside the cooking compart-
ment (1), and an operation method for the cooking device
(P). The cooking device (P) comprises at least one air
suction channel (2) which is in connection with the cook-
ing compartment (1) from at least one side and receives
the air inside the cooking compartment (1); at least one
water tank (3) which is in connection with the air suction
channel (2) and cools and filters the air from the air suc-
tion channel (2) by means of water; at least one filter
chamber (5) comprising at least one filtering element; at
least one vacuum pump (6) for sucking the air; at least
one water inlet apparatus (8) for conveying water into the
water tank (3); and at least one water outlet apparatus
(9) for discharging the water in the water tank (3) to the
outside. The method comprises the steps of: activating
an odour blocking option; after activating the odour block-
ing option, operating the vacuum pump (6) to pass the
air inside the cooking compartment (1) through the air
suction channel (2), the water tank (3) and the filter cham-
ber (5) so as to discharge the air to the outer environment Figure — 4
(13) via the vacuum pump (6).
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Description

Technical Field

[0001] The present invention relates to a cooking de-
vice for cleaning the air containing unpleasant odour and
formed inside the cooking compartment, and an opera-

tion method for the cooking device.

Background of the Invention

[0002] Oven-type cooking devices comprise at least
one cooking compartment in which cooking process is
performed. Food products to be cooked are preferably
placed in a vessel, such as a pot or tray, for being heated
and cooked in said compartment. During the cooking
process, air containing various unpleasant odours may
occur depending on the type of the food and the cooking
temperature. In this case, leaving the odour-producing
substances in the air inside the cooking compartment
causes permanent odours to form in the cooking com-
partment, as well as said substances may form physical
layers inside the cooking compartment. If the air contain-
ing odour-producing substances is discharged to outer
environment, odours are created which may be annoying
for users.

[0003] Within the known state of art, there are various
applications for solving said problem. One of the solu-
tions is use of external devices, such as an extraction
hood, that discharge and/or filter the ambient air. In such
applications, the air containing odours and discharged
to the ambient by the cooking device is sucked by devices
like extraction hoods. The air sucked can be filtered and
re-sent to the environment where it is located, or it can
be sent outside the building via a flue. However, in such
applications, requiring an external device is both costly
and creates a need for an extra space. Furthermore, in
such applications, since not all of the odour-producing
substances in air are sucked, odour of the ambient may
not be eliminated sufficiently.

[0004] Another application covered by the known art
includes discharging the air inside the cooking compart-
ment outside the building via a transmission line which
is connected from one side to the cooking compartment
and from another side to the flue of the building. In such
applications, however, the usage area of the cooking de-
vice may be limited as the air cannot be sucked in the
cooking compartment sufficiently and a flue connection
must be available in the environment where the cooking
device is located.

Brief Description of the Invention

[0005] The present invention provides a cooking de-
vice for cleaning the air containing unpleasant odour and
formed inside the cooking compartment, and an opera-
tion method for the cooking device. The cooking device
comprises at least one air suction channel which is in

10

15

20

25

30

35

40

45

50

55

connection with the cooking compartment from at least
one side and receives the air inside the cooking compart-
ment; at least one water tank which is in connection with
the air suction channel and cools and filters the air from
the air suction channel by means of water; at least one
filter chamber comprising at least one filtering element;
at least one vacuum pump for sucking the air; at least
one water inlet apparatus for conveying water into the
water tank; and at least one water outlet apparatus for
discharging the water in the water tank to the outside.
Said method comprises the steps of: activating an odour
blocking option; after activating the odour blocking op-
tion, operating the vacuum pump to pass the air inside
the cooking compartment through the air suction chan-
nel, the water tank and the filter chamber so as to dis-
charge the air to the outer environment via the vacuum
pump.

[0006] Inthe cooking device and operation method ac-
cording to the present invention, passing the air inside
the cooking compartment respectively through the air
suction channel, the water tank and the filter chamber so
as to discharge the air to the outer environment via the
vacuum pump enables the odour-producing substances
in air to be filtered. Thus, air without unpleasant odour
can be transmitted to the outer environment. Moreover,
using a vacuum pump enables the air inside the cooking
compartment to be sucked effectively. Since the vacuum
pumps are relatively brittle, it is not safe to suck hot air
through a vacuum pump. In order to solve this problem,
the cooking device and the operation method according
to the present invention cool the hot air received from the
cooking compartment by passing the hot air through the
watertank. Therefore, while some of the odour-producing
substances in air are filtered in the water tank, the vac-
uum pump is used in a safe manner by decreasing the
temperature of the air.

Object of the Invention

[0007] An object of the present invention is to provide
a cooking device for cleaning the air containing unpleas-
ant odour and formed inside the cooking compartment,
and an operation method for the cooking device.
[0008] Anotherobjectofthe presentinventionis to pro-
vide a cooking device and an operation method for the
cooking device in order to prevent foul odours from re-
maining in the environment during cooking of foods that
cause heavy odour (fish, etc.).

[0009] Yet a further object of the present invention is
to provide a cooking device operating efficiently and re-
liably, and an operation method for the cooking device.

Description of the Invention

[0010] Exemplary embodiments of the cooking device
according to the invention are illustrated in the attached
drawings, in which:
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Figure 1 is a perspective view of a semi-assembled
cooking device according to the invention.

Figure 2 is another perspective view of a semi-as-
sembled cooking device according to the invention.
Figure 3 is a top view of a semi-assembled cooking
device according to the invention.

Figure 4 is a top view of an air cleaning system used
in the cooking device according to the invention.
Figure 5 is a top view illustrating flow directions of
an air cleaning system used in the cooking device
according to the invention

Figure 6 is a perspective view of a filter chamber of
the cooking device according to the invention in an
open state.

Figure 7 is a perspective view of a filter chamber of
the cooking device according to the invention in a
closed state.

Figure 8 is a front view of an inner compartment of
the cooking device according to the invention.
Figure 9 is a top perspective view of a water tank
used in the cooking device according to the inven-
tion.

Figure 10 is a bottom perspective view of a water
tank used in the cooking device according to the in-
vention.

Figure 11 is an exploded view of a water tank used
in the cooking device according to the invention.
Figure 12 is a side sectional view of a water tank
used in the cooking device according to the inven-
tion.

Figure 13 is a top sectional view of a water tank used
in the cooking device according to the invention.
Figure 14 is a perspective view of a negative-ion
former used in the cooking device according to the
invention.

Figure 15 is an exploded view of a negative-ion
former used in the cooking device according to the
invention.

Figure 16 is a side sectional view of a negative-ion
former used in the cooking device according to the
invention.

Figure 17 is a perspective view of a filter chamber
used in the cooking device according to the invention
in a closed state.

Figure 18 is a perspective view of a filter chamber
used in the cooking device according to the invention
in an open state.

Figure 19 is an exploded view of a filter chamber
used in the cooking device according to the inven-
tion.

Figure 20 is a perspective view of a semi-assembled
filter chamber used in the cooking device according
to the invention.

Figure 21 is a top view of a filter chamber used in
the cooking device according to the invention in a
closed state.

Figure 22 is a top view of a filter chamber used in
the cooking device according to the invention in an
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[0011]
assigned a reference numeral and the corresponding
terms of these numbers are listed below:

open state.

Figure 23 is a perspective view of an air suction chan-
nel used in the cooking device according to the in-
vention.

Figure 24 is a top view of an air suction channel in
use, which is used in the cooking device according
to the invention.

Figure 25 is a perspective view of a flue stop mech-
anism used in the cooking device according to the
invention.

Figure 26 is an exploded view of a flue stop mech-
anism used in the cooking device according to the
invention.

Figure 27 is a side view of a first position of a flue
stop mechanism used in the cooking device accord-
ing to the invention.

Figure 28 is a side view of a second position of a flue
stop mechanism used in the cooking device accord-
ing to the invention.

Figures 29-31 are side perspective views of a flue
stop mechanism in use, which is used in the cooking
device according to the invention.

Figure 32 is a front perspective view of a flue stop
mechanism in use, which is used in the cooking de-
vice according to the invention.

Figure 33 is a front view of the cooking device ac-
cording to the invention.

Figure 34 is a perspective view of a catalytic filter
used in the cooking device according to the inven-
tion.

Figure 35is a block diagram of an air cleaning system
used in the cooking device according to the inven-
tion.

Figures 36-43 are temperature-time graphs of the
water in the water tank used in the cooking device
according to the invention.

Figures 44-45 are operating-time graphs of the vac-
uum pump, water inlet apparatus and water outlet
apparatus components used in the cooking device
according to the invention.

Allthe parts illustrated in figures are individually

Cooking device (P)
Device body (G)
Device door (K)
Front panel (L)
Cooking program (R)
Cleaning mode (T
Filtration (F)
Cooking compartment (1)
Cooking device flue (1a)
Air suction channel (2)
Water tank (3)
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(continued)

Tank body (3a)
Tank cover (3b)
Distribution plate (3c¢)
Guiding element (3d)
Sensor (3e)
Sealing element (3f)
Level indicator (39)
Level sensor (3h)
Union (3i)
Negative-ion former (4)

lon-former body (4a)
lon former cover (4b)
lon forming element (4c)
lon-former inlet (4d)
lon-former outlet (4e)
Filter chamber (5)

Filter body (5a)
Filter head (5b)
Filter cover (5¢)
Slide body (5d)
Front slide plate (5e)
Slide element (5f)
Rack and pinion gear (59)
Gear damper (5h)
Flexible element (5i)
Clip protrusion (5))
Clip slot (5k)
Vacuum pump (6)

Flue cover mechanism  (7)

Flue cover body (7a)
Motor (7b)
Movement element (7c)
Threaded part (7d)
Connection element (7e)
Movable plate (71)
Cover seal (79)
Support element (7h)

Water inlet apparatus (8)
Water outlet apparatus  (9)
Catalytic filter (10)
Waste water fitting (11)
Water supply network ~ (12)
Outer environment (13)

Description of the Invention

[0012] Odours occurring during the cooking process in
cooking appliances such as ovens can cause problems
for the users. If the odour-producing substances are kept
in the cooking compartment, the quality of the food may
go down and contaminations occur at the cooking com-
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partment. In case the odour-producing substances are
sent out of the cooking compartment with air, users may
be annoyed due to the odour. For that reason, with the
present invention, there is provided a cooking device for
cleaning the air containing unpleasant odour and formed
inside the cooking compartment, and an operation meth-
od for the cooking device.

[0013] The cookingdevice (P)according to the present
invention, asillustratedin figures 1-45, comprises at least
one device body (G), at least one cooking compartment
(1) provided in the device body (G), and at least one
device door (K) controlling access into the cooking com-
partment (1). The cooking device (P) also comprises at
least one air suction channel (2) which is in connection
with the cooking compartment (1) from at least one side
and receives the air inside the cooking compartment (1)
in order to clean the air containing unpleasant odour and
formed in the cooking compartment (1); atleastone water
tank (3) which is in connection with the air suction channel
(2) and cools and filters the air from the air suction chan-
nel (2) by means of water; at least one filter chamber (5)
comprising at least one filtering element; at least one
vacuum pump (6) for sucking the air; at least one water
inletapparatus (8) for conveying water into the water tank
(3); and at least one water outlet apparatus (9) for dis-
charging the water in the water tank (3) to the outside.
The cooking device also preferably comprises at least
one negative-ion former (4) for charging the air, which
leaves the water tank (3), with negative ions. Here, the
vacuum pump (6) is located after the water tank (3),
wherein the air cooled in the water tank (3) is sucked by
the vacuum pump (6). The negative ion-former (4), the
filter chamber (5) and the vacuum pump (6) may be po-
sitioned by different orders relative to each other. For
example, while the air from the water tank (3) may pass,
respectively, through the negative-ion former (4), filter
chamber (5) and the vacuum pump (6); it may pass
through the filter chamber (5), the vacuum pump (6) and
the negative-ion former (4) respectively or by other alter-
native orders.

[0014] In an exemplary embodiment of the invention,
once the vacuum pump (6) is operated, the air suction
channel (2) starts to suck the air inside the cooking com-
partment (1). After the air, which is sucked from the cook-
ing compartment, is passed through the air suction chan-
nel (2), itreaches the water tank (3). Airinside the cooking
compartment during cooking process both has a high
temperature and contains odour-producing substances.
Thanks to the fact that this air is first passed through the
water tank (3), temperature of the air is able to be de-
creased while retaining some of the odour-producing
substances in the air by means of water. Air from the
water tank (3) reaches the negative-ion former. Here,
charging the air with negative ions enables the odour-
producing substances in air to be charged with negative
ions. Therefore, said substances adhere to a surface that
they encounter, and leave the air. By passing the air
through the filter chamber (5), it is ensured that other
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odour-producing substances remaining in the air are also
filtered. The air reaching the vacuum pump (6) is lowered
in temperature and free of odour-producing substances.
Therefore, it is possible to discharge said air reliably to
the outer environment (13) by the vacuum pump (6).

[0015] In a preferred embodiment of the invention, the
cooking device (P) comprises at least one water inlet
apparatus (8) for sending water into the water tank (3),
and at least one water outlet apparatus (9) for sending
out the water in the water tank (3). The water inlet appa-
ratus (8) is preferably in connection with a water supply
network (12) (e.g. via a tap), and comprises at least one
valve (e.g. a solenoid valve) for sending water
(fresh/clean water) into the water tank (3) in a controlled
manner. Here, also the water outlet apparatus (9) is pref-
erably in connection with a waste water fitting (11) (e.g.
a water drainage), and comprises at least another valve
(e.g. a solenoid valve) for receiving water (contaminat-
ed/waste water) from the water tank (3) in a controlled
manner. Here, while the air passed through the filtration
(F) system may be sent to the outside environment (13),
it may be delivered to the waste water fitting (11) directly
or as a mixture with contaminated/waste water received
from the water tank (3). In the cooking device (P) accord-
ing to the present invention, as the air is passed through
the water tank (3), water in the water tank (3) is both
contaminated and the temperature thereof increases.
Both cases cause the water tank (3) to fail to function
properly over time. Thanks to the water inlet apparatus
(8) and the water outlet apparatus (9), contaminated
and/or heated water in the water tank (3) is discharged,
and mains water being clean and relatively cold is deliv-
ered into the water tank (3). By this way, it is enabled that
the water tank (3) efficiently performs its cooling and fil-
tering functions. Process of sending out the contaminat-
ed and/or heated water inside the water tank (3) and
sending clean and relatively cold mains water therein can
be carried out at certain time periods (periodically). How-
ever, in an alternative embodiment, the cooking device
(P) comprises at least one sensor (3e) which senses at
least one property of the water inside the water tank (3).
The sensor (3e) senses at least one property of the water
inside the water tank (3), such as temperature and/or
contamination level. In this embodiment, the cooking de-
vice (P) also comprises at least one control unit (not
shown in the figures) which is in connection with the sen-
sor (3e) and controls operation of the water inlet appa-
ratus (8) and/or the water outlet apparatus (9) according
to values received from the sensor (3e). Therefore, for
example, if temperature or contamination level of the wa-
ter inside the water tank (3) increases, fresh water is re-
ceived into the water tank (3). In another preferred em-
bodiment of the invention, the air suction channel (2) is
in the form of a pipe. Here, the air suction channel (2) is
preferably in the form of a curved (S-shaped) pipe. By
this way, the air suction channel (2) is wound around a
fan to perform pre-cooling of the water passing through
the air suction channel (2). Here, a part of the air suction
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channel (2) may also be located under said fan. In this
embodiment, the air suction channel (2) is preferably
made of a material that has a relatively high thermal con-
ductivity coefficient. Further, the air suction channel (2)
comprises surface-increasing elements (e.g. afin). Thus,
pre-cooling of water passing through the air suction chan-
nel (2) can be performed in a more efficient manner.
[0016] In another preferred embodiment of the inven-
tion, the water tank (3) comprises at least one hollow tank
body (3a), and at least one tank cover (3b). The water
tank (3) also comprises at least one distribution plate (3c)
in the form of a perforated plate which is located in the
tank body (3a), and at least one guiding element (3d) for
passing the air received into the water tank (3) over the
distribution plate (3c). In this embodiment, due to the fact
that the air from the air suction pump (2) is passed over
the distribution plate (3c) which is in the form of a perfo-
rated plate, the air comes as a bubble form and passes
through the water in the water tank (3) with this bubble
form. Therefore, both the heat exchange rate between
water and air is increased, and odour-producing sub-
stances in air are retained by water much better. The
water tank (3) preferably comprises at least one sealing
element (3f) (e.g. a seal) provided between the tank body
(3e) and the tank cover (3b). In another preferred em-
bodiment, the water tank (3) further comprises at least
one level sensor (3h) for sensing water level inside the
tank body (3a). The level sensor (3h) may comprise at
least one float or it may be a weight sensor or pressure
sensor. Thus, amount of water inside the water tank (3)
can be reliably detected. The water tank (3) may also
comprise at least one level indicator (3g) for enabling the
user to observe the amount of water therein. The water
tank (3) also comprises a plurality of unions (3i) which
provide connection of the water tank (3) with the air suc-
tion channel (2). Said unions (3i) are preferably made of
brass material. These unions (3i) form an air/watertight
connection structure thanks to the seals thereon. The
tank body (3a) and/or the tank cover (3b) preferably com-
prise a hydrophobic coating. Similarly, the unions (3i)
and/or the air suction channel (2) preferably comprise a
hydrophobic coating, as well. By this way, said parts are
prevented from being contaminated, thus ensuring a long
service life.

[0017] In a preferred embodiment, the tank body (3a)
and/or the tank cover (3b) are coated with a material with
high thermal conductivity. Yet in an alternative embodi-
ment, the tank body (3a) and/or the tank cover (3b) are
made of a material with high heat convection coefficient
(copper, aluminium, brass, alloy etc.). Here, the tank
body (3a) and/or the tank cover (3b) can comprise sur-
face increasing-elements (e.g. a fin) for increasing cool-
ing efficiency. Here, in said embodiments, the water tank
(3) can comprise cooling elements like fans and/or Pel-
tier. Therefore, it is allowed that water inside the water
tank (3) is cooled efficiently and that the water consump-
tion is reduced. In an alternative embodiment, the water
tank (3) comprises at least one liquid cooling arrange-
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ment. In this embodiment, water inside the water tank (3)
is enabled to be cooled via a cooling liquid.

[0018] In another preferred embodiment, the water
tank (3) comprises at least one sterilization unit for ster-
ilizing the water contained therein. The sterilization unit
comprises at least one ultraviolet light source and/or at
least one photocatalytic filter.

[0019] Air from the water tank (3) may comprise mois-
ture as it is cooled by means of water. Moisture in this
airmay damage the components provided after the water
tank (3). In order to prevent this, in a preferred embodi-
ment of the invention, the cooking device (P) preferably
comprises at least moisture holding element located at
outlet of the water tank (3).

[0020] In another preferred embodiment of the inven-
tion, the cooking device (P) comprises at least one insu-
lation layer located between the inner compartment (1)
and the water tank (3). Thanks to the insulation layer
providing thermal insulation, water inside the water tank
(3) is prevented from heating due to the heat.

[0021] In another preferred embodiment of the inven-
tion, the negative-ion former (4) comprises at least one
ion former body (4a), at least one ion former cover (4b)
and at least one ion forming element (4c) located in the
ion former body (4a). In this embodiment, air received
fromthe ion formerinlet (4d)is passed overanion forming
element (4c) to be charged with negative ions, and sent
out of the ion former body (4a) by means of an ion former
outlet (4e). The negative-ion former (4) also comprises
atleastone ozone generator, UV filter and/or atleast one
photocatalytic filter.

[0022] In another preferred embodiment of the inven-
tion, the filter chamber (5) comprises a filter portion which
can be removed from the cooking device (P) and attached
to the cooking device (P). Here, for example, the filter
chamber (5) is provided at a location which is accessible
through a front panel (L) of the cooking device. The filter
chamber (5) preferably comprises at least one filter body
(5a) comprising at least one filtering element, atleast one
filter head (5b) for air passage through the filter body
(5a), the at least one filter head (5b) being in communi-
cation with the filter body (5a), at least one filter cover
(5c¢), at least one slide body (5d) provided at the device
body (G), at least one slide element (5f) which is con-
nected from at least one side to the filter body (5a) and
from at least another side to the slide body (5d) so as to
move inside the slide body (5d). Here, the filter cover (5¢c)
is preferably provided at a location which is accessible
outside the cooking device (P) (e.g. at the front panel
(L)). Therefore, the user is able to remove the filter ele-
ment from the cooking device (P) by holding the filter
cover (5c) in order to clean or replace the filter body (5a)
if filter elements inside the filter body (5a) lose their func-
tions. Here, the filter chamber (5) comprises at least one
rack and pinion gear (5g) located in the slide body (5d)
and at least one gear damper (5h) located at the slide
element (5f) in order for the slide element (5f) to move
controllably relative to the slide body (5d). While the slide
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element (5f) moves relative to the slide body (5d), the
gear damper (5h) moves controllably depending on the
rack and pinion gear (5g). The filter chamber (5) also
comprises at least one clip mechanism which prevents
the slide element (5f) from moving relative to the slide
body (5d). The clip mechanism comprises at least one
clip slot (5k) located at a front slide plate (5e) of the slide
body (5d), and at least one clip protrusion (5j) located at
the slide element (5f) and adapted to be placed in the
clip slot (5k). Connection between the clip slot (5k) and
the clip protrusion (5j) is preferably in the form of a pull-
push clip connection. Here, if a force is applied to the clip
protrusion (5j) so that the clip protrusion (5j) is inserted
in the clip slot (5k), the clip protrusion (5j) is attached to
the clip slot (5k) (the clip mechanism is locked). If a force
in the same direction is applied to the clip protrusion (5j)
again, the clip protrusion (5j) is detached from the clip
slot (5k) (the clip mechanismis unlocked). In this embod-
iment, the filter chamber (5) also comprises at least one
flexible element (5i) (e.g. a spring) on which a compres-
sion force is generated while the slide element (5f) moves
relative to the slide body (5d). Here, for example, in case
the filter body (5a) connected to the slide element (5f) is
located in the cooking device (P), a force is accumulated
on the flexible element (5i) such that the filter body (5a)
is pushed out of the cooking device (P). Here, movement
of the filter body (5a) out of the cooking device (P) is
prevented by the clip mechanism. When the user applies
a force on the filter body (5a) through the filter cover (5c)
such that the clip mechanism is unlocked; with the un-
locking of the clip mechanism, the flexible element (5i)
enables the slide element (5f) to move so that the filter
body (5a) moves out of the cooking device (P). The filter
element provided in the filter body (5a) may be a carbon-
based filter or it may comprise a zeolite filter, an oil and
particle retaining filter, a VOC gas retaining filter, a HEPA
filter, an electrostatic filter or a photocatalytic filter.

[0023] During operation of the cooking device (P), an
odour may not occur in the cooking compartment (1) ac-
cording to the type of the food to be cooked and/or heated
in the cooking compartment (1). In case of absence of
an odour in the cooking compartment (1), operating the
vacuum pump (6) leads unnecessary energy consump-
tion. However, even when the absence of odour in the
cooking compartment (1), air inside the compartment
(e.g. air containing vapour) may be required to be sent
to the outer environment (13). For that reason, in another
preferred embodiment of the invention, the cooking de-
vice (P) comprises at least one cooking device flue (1a)
for conveying the air inside the cooking compartment (1)
to the outer environment (13). Here, connection between
the cooking device flue (1a) and the cooking compart-
ment (1) should be on when the vacuum pump (6) is not
operated, and it must be off when the vacuum pump (6)
is operated. Therefore, in another preferred embodiment
of theinvention, the cooking device (P) comprises atleast
one flue cover mechanism (7) for controlling air conduc-
tion between the cooking compartment (1) and the cook-
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ing device flue (1a). The flue cover mechanism (7) com-
prises atleast one flue cover body (7a); atleast one motor
(7b) located atthe flue cover body (7a); atleast one move-
ment element (7c) which has a threaded part (7d) on at
least one side thereof, and is moved by the motor (7b);
and at least one movable plate (7f) which has, on at least
one side thereof, at least one cover seal (7g) adapted to
close a cooking device flue (1a) provided between the
flue and the cooking compartment (1), which is in con-
nection with the threaded part (7d) from at least another
side thereof, and which is adapted to move, with the
movement of the movement element (7¢) (accordingly,
the threaded part (7d)), between a position in which the
cover seal (7g) thereof opens the cooking device flue
(1a) and a position in which the cover seal (7g) thereof
closes the cooking device flue (1a). Here, the flue cover
mechanism (7) preferably comprises at least one con-
nection element (7e) for connecting the movement ele-
ment (7c) to the motor (7b). The flue cover mechanism
(7) also comprises atleast one supportelement (7h) pref-
erably in the form of a rod which allows the movable plate
(7f) to move linearly, wherein the at least one support
element (7h) is connected to the flue cover body (7a)
from at least one side thereof, and passes through at
least one hole provided at the movable plate (7f) from at
least another side thereof.

[0024] In another preferred embodiment of the inven-
tion, the cooking device (P) comprises at least one cat-
alyticfilter (10) which is located at a side of the air suction
channel (2) communicating to the cooking compartment
(1). By means of the catalytic filter (10), air received from
the cooking compartment (1) can be filtered before being
received into the air suction channel (2).

[0025] In another preferred embodiment of the inven-
tion, the cooking device (P) comprises at least one oil
filter which is located at a side of the air suction channel
(2) communicating to the cooking compartment(1). Thus,
itis enabled that the oil generated during a cooking proc-
ess of a food is filtered before passing to the suction
channel (2). The oil filter is preferably detachable. By this
way, it can be enabled that the user replaces or cleans
the oil filter through the cooking compartment (1) if need-
ed. In alternative embodiments, the oil filter may be lo-
cated atany point where the air received from the cooking
compartment (1) passes, instead of one side of the air
suction channel (2) communicating to the cooking com-
partment (1).

[0026] In another preferred embodiment of the inven-
tion, the cooking device (P) comprises at least one gas
sensor sensing VOC gases. The gas sensor is preferably
provided at a location where the air sucked from the inner
compartment (1) is conveyed to the outer environment
(13). Therefore, it can be detected ifthere are VOC gases
in the air that is conveyed to the outer environment (13).
[0027] With the present invention, there is also provid-
ed an operation method for a cooking device (P) which
comprises atleast one device body (G); atleast one cook-
ing compartment (1) provided in the device body (G); at
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least one device door (K) controlling access into the cook-
ing compartment (1); at least one air suction channel (2)
which is in connection with the cooking compartment (1)
from at least one side and receives the air inside the
cooking compartment (1) in order to clean the air con-
taining unpleasant odour and formed in the cooking com-
partment (1); at least one water tank (3) which is in con-
nection with the air suction channel (2) and cools and
filters the air from the air suction channel (2) by means
of water; at least one filter chamber (5) comprising at
least one filtering element; atleast one vacuum pump (6)
for sucking the air; at least one water inlet apparatus (8)
for conveying water into the water tank (3); and at least
one water outlet apparatus (9) for discharging the water
in the water tank (3) to the outside. The operation method
comprises the steps of: activating an odour blocking op-
tion; after activating the odour blocking option, operating
the vacuum pump (6) to pass the air inside the cooking
compartment (1) through the air suction channel (2), the
watertank (3)and the filterchamber (5) so as todischarge
the airto the outer environment (13) via the vacuum pump
(6). Here, the odour blocking option can be activated by
the user manually (e.g. by pushing a button provided at
the cooking device (P)) or it can be activated automati-
cally once the cooking device (P) is operated.

[0028] In a preferred embodiment of the invention, the
operation method comprises the steps of: determining a
water level inside the water tank (3) by at least one level
sensor (3h); comparing the determined water level with
a first threshold value (e.g. half of the height of the water
tank (3); and if the determined water level is below the
first threshold value, sending water into the water tank
(3) through a water inlet apparatus (8). In case the level
sensor (3h) comprises a float, water intake process into
water tank (3) is carried out when the water level de-
creases below a float provided at the bottom, and water
intake process is stopped when the water level is aligned
with a float provided at the top. Here, while water is sent
to the water tank (3), inner pressure of the water tank (3)
can increase. For that reason, the process of sending
water into the water tank (3) is preferably started after
the vacuum pump (6) is operated. By this way, high pres-
sure in the water tank (3) is avoided. Here, moreover,
while water is sent to the water tank (3), the water inlet
apparatus (8) and the water outlet apparatus (9) may be
operated together or the water inlet apparatus (8) and
the water outlet apparatus (9) may be operated sepa-
rately.

[0029] In another preferred embodiment of the inven-
tion, the operation method comprises the steps of: meas-
uring a temperature and/or contamination level of the wa-
ter inside the water tank (3) by at least one sensor (3e);
comparing the measured temperature value with a sec-
ond threshold value (e.g. 50-60°C) and/or the measured
contamination level with a third threshold value; and if
the measured temperature value is above the second
threshold value and/or the measured contamination level
is above the third threshold value, sending out the water
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inside the water tank (3) by at least one water outlet ap-
paratus (9) and sending water into the water tank (3) by
atleastone water inlet apparatus (8). Here, after the step
of sending out the water inside the water tank (3) and
sending water into the water tank (3) by at least one water
inlet apparatus (8), temperature and/or contamination
level of the water inside the water tank (3) is remeasured
by the sensor (3e), wherein if the measured temperature
value is above the second threshold value and/or the
measured contamination level is above the third thresh-
old value, the step of sending out the water inside the
water tank (3) and sending water into the water tank (3)
by at least one water inlet apparatus (8) is repeated at
least once. However, here, if the measured temperature
value is above the second threshold value and/or the
measured contamination level is above the third thresh-
old value even after said repetition, the second threshold
value and/or the third threshold value is updated. Here,
preferably, if the measured temperature value is above
the second threshold value and/or the measured con-
tamination level is above the third threshold value, the
step of updating the second threshold value and/or the
third threshold value is performed after a certain number
of repetitions. Furthermore, if the measured temperature
value is above the second threshold value, at least a
fourth threshold value can also be updated in the step of
updating the second threshold value. Similarly, if the
measured contamination level is above the third thresh-
old value, at least a fifth threshold value can also be up-
dated in the step of updating the third threshold value. In
order to update the second threshold value and the fourth
threshold value, different rate of changes can be used,
as well as using different rate of changes for the third
threshold value and the fifth threshold value. In this em-
bodiment, the method also comprises the steps of: after
the step of sending out the water inside the water tank
(3) by atleast one water outlet apparatus (9) and sending
water into the water tank (3) by at least one water inlet
apparatus (8), re-measuring a temperature and/or con-
tamination level of the water inside the water tank (3) by
the sensor (3e); comparing the measured temperature
value with a fourth threshold value (e.g. 20-30°C) and/or
the measured contamination level with a fifth threshold
value; and if the measured temperature value is above
the fourth threshold value and/or the measured contam-
ination level is above the third fifth threshold value, ceas-
ing operation of both the water inlet apparatus (8) and
the water outlet apparatus (9). Moreover, here, following
completion of a cooking process by the cooking device
(P), the processes of sending out the water inside the
water tank (3) by the water outlet apparatus (9) and send-
ing water into the water tank (3) by the water inlet appa-
ratus (8) are repeated at least once (preferably third
times). Therefore, the water tank (3) is enabled to be
cleaned so that accumulation of contaminations inside
the water tank (3) is prevented.

[0030] In another preferred embodiment of the inven-
tion, the operation method comprises a step of at least
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one cleaning mode (T). Here, in the cleaning mode (T),
all of the water inside the water tank (3) is sent out, and
fresh water is received into the water tank (3). The clean-
ing mode (T) can be carried out whenever the odour
blocking program is activated or when the systemis used
for a predetermined time period (e.g. 1 hour). Here, fol-
lowing the cleaning mode (T), the cover mechanism (7)
is preferably opened.

[0031] In the water-temperature graph illustrated in
Figure 36, there are shown time-varying values of the
water temperature in the water tank when the odour
blocking option (filtering) is activated. As shown in the
graph, temperature of the water will continue to rise since
the vacuum pump (6) is operated for this time period.
Eventually, temperature value of water will reach the up-
per limit temperature (e.g. 50-60°C). In this case, the wa-
ter outlet apparatus (9) will be activated and start to re-
move the water accumulated therein. When the water
level reaches the bottom, the level sensor (3h) will give
an alert and the water outlet apparatus (9) will stop op-
erating. Simultaneously, the water inlet apparatus (8) will
start operating for fresh water intake. When the water
level rises, the water inlet apparatus (8) will stop operat-
ing and the water outlet apparatus (9) will operate again,
and this cycle will continue until temperature of water
inside the water tank (3) decreases to the lower limit tem-
perature (e.g. 20-30°C). Water temperature that has de-
creased to the desired lower limit temperature will rise
again due to continuous operation of the vacuum pump
(6). When the water inside the water tank (3) reaches the
upper limit temperature (e.g. 50-60°C); the same cycle
will be repeated until the program of the cooking device
(P) finishes. As a result, temperature of water inside the
water tank (3) will give a fluctuating graph.

[0032] In the graphs of Figure 37 and Figure 39,
dashed line represents end time of the cooking program
(R). In both cases, the filtration (F) (odour blocking pro-
gram) will stop operating and the cleaning mode (T) will
be started for water intake into the water tank (3). Water
intake into the water tank (3) may be performed imme-
diately or after a predetermined time period (preferably
1-3 seconds). In Figure 37, the cleaning mode (T) starts
during water intake into the water tank (3), while in Figure
39 the cleaning mode (T) starts when there is no water
intake into the water tank (3).

[0033] In figure 38, there is shown an algorithm graph
of another embodiment of the present invention. Here,
after completion of the cooking program (R), the filtration
(odour blocking program) continues to operate for a de-
termined time period (preferably 10 minutes), and after
that, the cleaning program (T) is activated. In the first line
the cooking process (R) ends but the filtration (R) con-
tinues to operate. In the second line the filtration (R) com-
pletes its operation, as well, and the cleaning mode (T)
starts. After the first line, temperature of air sucked from
the cooking device (P) will decrease since the resistanc-
es are no more operated, and temperature of water inside
the water tank (3) will rise more slowly. In this case,
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odours resulting from the food cooked in the cooking de-
vice (P) after this stage will have been filtered and the
user will encounter the minimum odour when she/he
opens the device door (K). In Figure 38, the cleaning
mode (T) starts during water intake into the water tank
(3) while in Figure 40 the cleaning mode (T) starts when
there is no water intake into the water tank (3).

[0034] Embodiments described above and illustrated
in Figures 36-40 apply to cases where temperature of
the inlet water of the water supply network (12) is below
avalue (e.g. temperatures below 25°C and less) and the
vapour density in the inner compartment (1) of the cook-
ing device (P) is low.

[0035] Since always having water inside the water tank
(3) is not appropriate in terms of hygiene issues, prefer-
ably the water inside the water tank (3) after each odour
blocking program is completely drained out after the
cleaning cycle. In the cleaning mode (T), there can be
one waterintake ormultiple intakes or dischargesin place
of the water discharged from the water tank (3) in the
cleaning mode (T), depending on the size of the water
tank (3). Water to be received into the water tank (3) may
be received at the end of the cleaning mode (T) and kept
in the water tank (3) until the next program starts or it
may be received into the water tank (3) at the start of the
program. The cleaning mode (T) may be at the end of
the cooking program or at the beginning of the program.
In a preferred embodiment the cleaning mode (T) is ini-
tiated automatically at the end of the cooking program.
In an alternative embodiment, the cleaning mode (T) may
be initiated controllably at the beginning and/or end of
the cooking program based on a contamination informa-
tion received from the sensor (3e).

[0036] Graph of Figure 41 shows a case where amount
of food cooked in the cooking device (P) is low or where
foods with little odour/vapour are cooked. In this case,
temperature of water in the water tank (3) cannot exceed
a determined maximum temperature level (e.g. 50-60°C)
until the end of the cooking program (R). Due to the fact
that the temperature does not reach the maximum level,
there is no fresh water intake into the water tank (3) and
the temperature value remains more or less constant until
the end of the cooking program (R).

[0037] Graph of Figure 42 applies to the case where
the mains water to be received into the water tank (3)
fails to make temperature of water inside the water tank
(3) reach the desired lower limit temperature, depending
on the amount of water inside the water tank (3) and
dense vapour inside the cooking device (P). In this case,
there will be a number of water intakes into the water
tank (3). In this graph, effects of operation cycles of the
vacuum pump (6), the water outlet apparatus (9) and the
water inlet apparatus (8) on the water temperature inside
the water tank (3) are shown in detail. In the water tank
(3), at the lower limit temperature and upper limit tem-
perature of the water temperature (e.g. from 30°C to
50°C), only the vacuum pump (6) is operated and water
temperature inside the water tank (3) is increased with
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the effect of hot air sucked from the cooking device (P).
After that, the information that the temperature has
reached the upper limit temperature level (e.g. 50°C) is
received by means of the sensor (3e), and the water out-
letapparatus (9) is activated to discharge hot water there-
in. In this short period of time, water inside the water tank
(3) becomes a little hotter since the dense superheated
vapour which is likely to occur in the cooking device (P)
is continued to be sucked into the water tank (3); how-
ever, as soon as the water outlet apparatus (9) is deac-
tivated and the water inlet apparatus (8) is activated so
as to provide fresh and cold water inside, the temperature
of water starts to decrease. Then, water level will start to
decrease when the water inlet apparatus (8) is deacti-
vated and the water outlet apparatus (9) is operated.
However, temperature of water continuously increases
as the vacuum pump (6) operates without ceasing. At
this point, because of the fact that there is no new water
inlet but there is only water discharge from inside, the
temperature of water in the water tank (3) will increase
a little, again. Thereafter, temperature of water will de-
crease again with the new water inlet, and this cycle will
be performed for a predetermined number of steps (e.g.
7 steps) until temperature of water inside the water tank
(3) reaches the lower limit temperature (e.g. 30°C).
[0038] In the graph of Figure 43, in case the tempera-
ture of water inside the water tank (3) does not reach the
desired lower limit temperature (e.g. 30°C) within the de-
sired number of steps (e.g. 7 steps), lower and upper
limittemperatures of the cycle are determined again. This
will occur when the temperature of mains inlet water is
above the determined value and/or in case excess
dense/hot vapour is sucked from the cooking device (P).
In this case, only the lower temperature limit may be in-
creased, or the upper limit temperature values may be
increased together with the lower limit temperature. The
lower limit temperature and the upper limit temperature
values may be increased with different values or different
rates. For example, as illustrated in Figure 43, the lower
limittemperature of 30°C may be increased to 40°C while
the upper limit temperature may be increased from 50°C
to 60°C.

[0039] The graph of Figure 44 shows operation times
of the elements that provide air and water inlets/outlets
for the water tank (3). As soon as the cooking program
runs, the vacuum pump (6) continues to operate until the
end of the program. Shortly after the operation of the
vacuum pump (6), the water inlet apparatus (8) is oper-
ated to transfer fresh water therein. When the water level
reaches the top, the water inlet apparatus (8) stops op-
erating, and only the vacuum pump (6) is operated until
the temperature of water reaches 50°C. Once the water
has a temperature of 50°C, the water outlet apparatus
(9) activates to discharge the waste water, and then it
stops; and the water inlet apparatus (8) is re-operated to
provide clean water. The water inlet apparatus (8) and
the water outlet apparatus (9) are operated alternately in
order to decrease temperature of water. When neither of
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them is working, the water temperature rises from the
lower limit temperature to the upper limit temperature.
[0040] In Figure 45, there is shown an algorithm graph
of another embodiment of the present invention. This
graph shows the case where a flow rate of the water
outlet apparatus (9) enabling waste water to be dis-
charged from the water tank (3) is above that of the water
inletapparatus (8) providing fresh water inlet. In this case,
the water inlet apparatus (8) is able to operate unceas-
ingly within a time interval (see Figures 42-43) until tem-
perature of the water tank (3) decreases from the maxi-
mum to the minimum. As the flow rate of the water inlet
apparatus (8) is lower than that of the water outlet appa-
ratus (9), operation of the water inlet apparatus (8) does
not give rise to increase in water level inside the water
tank (3) while the water outlet apparatus (9) discharges
the waste water inside.

[0041] Inanotherembodimentofthe presentinvention,
after the cleaning mode (T) is activated, water sent to the
water tank (3) can be heated here or it can be heated
and sent to/received from the water tank (3). The water
heated by resistances located at the outlet/inlet of the
water inlet apparatus (8) or at the water tank (3) will help
better cleaning of oil and other waste materials remained
in the water tank (3).

[0042] Inanotherembodimentofthe presentinvention,
it can be find out that a food producing a large amount
of odour and vapour is cooked in the cooking device (P)
according to the information received from the pressure
sensors that are provided at the vacuum pump (6) and/or
the cooking compartment (1). In order to suck all of these
gases from the food into the filtration (F) system and filter
to prevent odour escape to the environment, power of
the vacuum pump (6) can be changed based on the in-
formation received from sensors. Yet in an alternative
embodiment, a possible blockage can be detected by
means of atleast one pressure sensor preferably located
at the inlet of the vacuum pump (6). Therefore, for exam-
ple when a blockage is detected, operation of the filtration
(F) system can be ceased and/or the user can be pro-
vided with an alert. Here, operating power of the vacuum
pump (6) can be adjusted according to the information
from the pressure sensor or temperature of water inside
the water tank (3). While adjusting operating power of
the vacuum pump (6), power of the vacuum pump (6) is
increased, decreased or kept constant.

[0043] In order to prevent odour escape outside the
cooking device (P), pressure in the cooking device (P)
should be equal to the atmospheric pressure. For exam-
ple, the vacuum pump (6) will adjust the pressure (x) that
it generates inside the cooking device (P) in use such
that the pressure is -3Pa > x > -5Pa relative to the at-
mospheric pressure. If a food producing low odour and
vapour is cooked in the cooking device (P), power of the
vacuum pump (6) will be excessive for the sufficient suc-
tion and the minus pressure value will be above the re-
quired value x < -5Pa. In this case, power of the vacuum
pump (6) is decreased to avoid heat and energy losses.
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If a food producing much more odour and vapour is
cooked in the cooking device (P), power of the vacuum
pump (6) will be insufficient for the sufficient suction and
the minus pressure value will be below the required value
x < -3Pa. Yet in this case, power of the vacuum pump
(6) is increased so that possible odours that may escape
uncontrollably out of the cooking device (P) are prevent-
ed.

[0044] Inanotherembodimentofthe presentinvention,
if the air sucked from the cooking device (P) cannot reach
apredicted temperature value within a certain time period
inthe watertank (3), it willbe detected that a small amount
of vapour and odour is produced by the cooked foods
and the power of the vacuum pump (6) will be automat-
ically reduced. By this way, there will be no air suction
from the cooking device (P) more than adequate, and
electricity consumption will not be increased unneces-
sarily. If the maximum temperature is obtained before
the predicted time period, sensors will detect presence
of a food producing much more vapour and odour in the
cooking device (P). In this case, power of the vacuum
pump (6) will be increased to prevent odour escape out-
side the cooking device (P).

[0045] Inanotherembodimentofthe presentinvention,
a rate of increase in the temperature of the water inside
the water tank (3) in one unit time is measured, and if the
measured rate is above a predicted value, different meth-
ods can be implemented in order to decrease tempera-
ture of the water tank (3) other than the method of cooling
by means of water. In this case, instead of adding or
removing additional mains water to the water tank, a fan,
peltier or heat exchangers can be used to decrease the
temperature of water tank (3) so that unnecessary water
consumption is avoided.

[0046] Inanotherembodimentofthe presentinvention,
a water turbidity sensor to be used in the water tank (3)
will detect level of contaminations inside the tank (3), and
the cleaning mode (T) may be activated before or after
the cooking program based on the turbidity level.
[0047] Inanotherembodimentofthe presentinvention,
instead of operating continuously during filtration (F) pe-
riod, the vacuum pump (6) may be operated intermittently
(e.g. 3 minutes of operation followed by a 1 minute of
ceasing) against possible blockages in the filtration (F)
system. Here, operation of the vacuum pump (6) is con-
tinued for a predetermined period after completion of the
cooking process.

[0048] In an exemplary embodiment of the invention,
functioning of the method is as follows:

e After activating the Odour Blocking option through
the front panel (L), the vacuum pump (6) will be op-
erated continuously.

*  Once the filtration (F) system is operated in the first
place, the water tank (3) will be filled with water until
an upper float provided at the level sensor (3h) gives
an alert.
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o Only the vacuum pump (6) and the water inlet
apparatus (8) will be operated in the stage of
water filling.

o Before filling the water tank (3) with water, the
vacuum pump (6) will be operated preferably 1-5
seconds before the operation of the water inlet
apparatus (8) in order to prevent explosion of
the water tank (3) and avoid passage of the wa-
ter through pipes to the inside of the cooking
device (P) due to the pressure formed.

e Vacuum pump (6) will continue to operate after the
water tank (3) is filled with water. The water outlet
apparatus (9) and the water inlet apparatus (8) will
be turned off.

¢  When temperature of water inside the water tank (3)
reaches 50-60°C, the water outlet apparatus (9) will
be operated to start discharging waste/hot water ac-
cording to the information received from the sensor
(3h). Here, the vacuum pump (6) continues to oper-
ate.

e The water outlet apparatus (9) will be operated until
a lower float provided at the level sensor (3h) gives
an alert; and following the alert that indicates de-
crease of water level, the water outlet apparatus (9)
will stop discharging water, rather the water inlet ap-
paratus (8) will be operated to begin sending fresh
water therein.

e The water inlet apparatus (8) will operate until an
upper float provided at the level sensor (3h) gives
an alert that indicates increase of water level, it will
stop its operation after the alert, and instead, the
water outlet apparatus (9) will be operated to dis-
charge water.

e This cycle will be continued until temperature of wa-
ter decreases up to 20-30°C.

¢  When an alert indicating decrease of water temper-
ature up to 20-30°C is received from the sensor (3e);

o If the water outlet apparatus (9) is active and
receives water from inside at that moment, it will
stop operating and the water inlet apparatus (8)
will be operated to increase water level until the
upper float provided at the level sensor (3h)
gives an alert. After the alert, the water inlet ap-
paratus (8) will stop operating to cease water
intake into the water tank (3).

o If the water inlet apparatus (8) is active and
receives water inside at that moment, it will con-
tinue to operate and will be operated to increase
water level until the upper float provided at the
level sensor (3h) gives an alert. After the alert,
the water inlet apparatus (8) will stop operating
to cease water intake into the water tank (3).

e The water outlet apparatus (9) and the water inlet
apparatus (8) will not be operated until the temper-
ature increases from 20-30°C to preferably 50-60°C.
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However, the vacuum pump (6) will continue to op-
erate.

¢ When the temperature reaches 50-60°C, the same
cycle will be repeated until the temperature decreas-
es to 20-30°C.

e The vacuum pump (6) is preferably operated un-
ceasingly during the whole odour removing process.

e Each time the odour blocking program is activated
or the system is used for a predetermined period
(e.g. 1 hour), cleaning mode (T) for the water tank
(3) will be activated automatically.

* Inthe cleaning mode (T), firstly, the water outlet ap-
paratus (9) will be operated to remove waste water
remaining inside and the water level will be de-
creased, and then, the water outlet apparatus (9) will
be stopped and the vacuum pump (6) will operate.

* Preferably 1-5 seconds after the operation of the vac-
uum pump (6), the water inlet apparatus (8) will start
to operate to fill the water tank (3). When the water
level reaches the upper float provided at the level
sensor (3h), the vacuum pump (6) will be stopped
together with the water inlet apparatus (8), and the
water outlet apparatus (9) will start to operate again.

e This cycle is preferably carried out 3 times or more
in total. Once the operation of the water outlet appa-
ratus (9) is completed at the end of the cleaning cy-
cles, the cleaning mode (T) will have been complet-
ed, as well.

[0049] Inthe cooking device (P) and operation method
according to the present invention, passing the air inside
the cooking compartment (1) respectively through the air
suction channel (2), the water tank (3) and the filter cham-
ber (5) so as to discharge the air to the outer environment
(13) via the vacuum pump (6) enables the odour-produc-
ing substances in air to be filtered. Thus, air without un-
pleasant odour can be transmitted to the outer environ-
ment (13). Moreover, using a vacuum pump (6) enables
the air inside the cooking compartment (1) to be sucked
effectively. Since the vacuum pumps (6) are relatively
brittle, it is not safe to suck hot air through a vacuum
pump (6). In order to solve this problem, the cooking de-
vice (P) and the operation method according to the
present invention cool the hot air received from the cook-
ing compartment (1) by passing the hot air through the
water tank (3). Therefore, while some of the odour-pro-
ducing substances in air are filtered in the water tank (3),
the vacuum pump (6) is used in a safe manner by de-
creasing the temperature of the air.

Claims

1. A cooking device (P) comprising at least one device
body (G), at least one cooking compartment (1) pro-
vided in the device body (G), and at least one device
door (K) controlling access into the cooking compart-
ment (1), characterized by comprising:
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- at least one air suction channel (2) which is in
connection with the cooking compartment (1)
from atleast one side and receives the air inside
the cooking compartment (1);

- at least one water tank (3) which is in connec-
tion with the air suction channel (2) and cools
and filters the air from the air suction channel
(2) by means of water;

- at least one filter chamber (5) comprising at
least one filtering element;

- at least one vacuum pump (6) for sucking the
air;

- at least one water inlet apparatus (8) for con-
veying water into the water tank (3); and

- at least one water outlet apparatus (9) for dis-
charging the water in the water tank (3) to the
outside.

A cooking device (P) according to Claim 1, charac-
terized by comprising at least one negative-ion
former (4) for charging the air, which leaves the water
tank (3), with negative ions.

A cooking device (P) according to Claim 1, charac-
terized by comprising atleast one sensor (3e) which
senses at least one property of the water inside the
water tank (3).

A cooking device (P) according to Claim 3, charac-
terized by comprising atleast one control unit which
is in connection with the sensor (3e) and controls
operation of the water inlet apparatus (8) and/or the
water outlet apparatus (9) according to values re-
ceived from the sensor (3e).

A cooking device (P) according to Claim 1, charac-
terized in that the water tank (3) comprises at least
one hollow tank body (3a) and at least one tank cover
(3b).

A cooking device (P) according to Claim 5, charac-
terized in that the water tank (3) comprises at least
one distribution plate (3c) in the form of a perforated
plate which is located in the tank chamber (3a), and
at least one guiding element (3d) for passing the air
received in the water tank (3) over the distribution
plate (3c).

A cooking device (P) according to Claim 1, charac-
terized in that the negative-ion former (4) comprises
at least one ion former body (4a), at least one ion
former cover (4b), at least one ion forming element
(4c) located in the ion former body (4a), at least one
ozone generator, UV filter and/or at least one pho-
tocatalytic filter.

A cooking device (P) according to Claim 1, charac-
terized in that the filter chamber (5) comprises a
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filter portion which can be removed from the cooking
device (P) and attached to the cooking device (P).

A cooking device (P) according to Claim 1 or Claim
8, characterized in that the filter chamber (5) com-
prises atleast one filter body (5a) comprising at least
one filtering element, wherein the filtering element
is a carbon-based filter and/or the filtering element
comprises a zeolite filter, an oil and particle retaining
filter, a VOC gas retaining filter, a HEPA filter, a cat-
alytic filter, an electrostatic filter or a photocatalytic
filter; at least one filter head (5b) for air passage
through the filter body (5a), the atleast onefilter head
(5b) being in communication with the filter body (5a);
at least one filter cover (5c); at least one slide body
(5d) provided at the device body (G); at least one
slide element (5f) which is connected from at least
one side to the filter body (5a), and from at least
another side to the slide body (5d) so as to move
inside the slide body (5d).

An operation method for a cooking device (P) which
comprises at least one device body (G); at least one
cooking compartment (1) provided in the device body
(G); at least one device door (K) controlling access
into the cooking compartment (1); at least one air
suction channel (2) which is in connection with the
cooking compartment (1) from at least one side and
receives the air inside the cooking compartment (1)
in order to clean the air containing unpleasant odour
and formed in the cooking compartment (1); at least
one water tank (3) which is in connection with the air
suction channel (2) and cools and filters the air from
the air suction channel (2) by means of water; at least
one filter chamber (5) comprising at least onefiltering
element; at least one vacuum pump (6) for sucking
the air; at least one water inlet apparatus (8) for con-
veying water into the water tank (3); and at least one
water outlet apparatus (9) for discharging the water
in the water tank (3) to the outside, the method char-
acterized by comprising the steps of:

- activating an odour blocking option, wherein
the odour blocking option is activated manually
by the user;

- after activating the odour blocking option, op-
erating the vacuum pump (6) to pass the air in-
side the cooking compartment (1) through the
air suction channel (2), the water tank (3) and
the filter chamber (5) so as to discharge the air
to the outer environment (13) via the vacuum

pump (6).

An operation method according to Claim 10, char-
acterized by comprising a cleaning mode (T) which
comprises the steps of sending out all of the water
inside the water tank (3), and receiving fresh water
into the water tank (3).
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An operation method according to Claim 10, char-
acterized by comprising the steps of: measuring a
temperature value of the water inside the water tank
(3) by atleast one sensor (3e); comparing the meas-
ured temperature value with a second threshold val-
ue; and if the measured temperature value is above
the second threshold value, sending out the water
inside the water tank (3) by at least one water outlet
apparatus (9) and sending water into the water tank
(3) by at least one water inlet apparatus (8).

An operation method according to Claim 12, char-
acterized by comprising the steps of: after the step
of sending out the water inside the water tank (3)
and sending water into the water tank (3) by at least
one water inlet apparatus (8), re-measuring temper-
ature value of the water inside the water tank (3) by
the sensor (3e); and, if the measured temperature
value is above the second threshold value, repeat-
ing, at least once, the step of sending out the water
inside the water tank (3) and sending water into the
water tank (3) by at least one water inlet apparatus

(8).

An operation method according to Claim 10, char-
acterized by comprising the steps of: measuring a
contamination level of the water inside the water tank
(3) by atleast one sensor (3e); comparing the meas-
ured contamination level with a third threshold value;
and, if the measured contamination level is above
the third threshold value, sending out the water in-
side the water tank (3) by at least one water outlet
apparatus (9) and sending water into the water tank
(3) by at least one water inlet apparatus (8).

An operation method according to Claim 14, char-
acterized by comprising the steps of: after the step
of sending out the water inside the water tank (3)
and sending water into the water tank (3) by at least
one water inlet apparatus (8), re-measuring contam-
ination level of the water inside the water tank (3) by
the sensor (3e); and, if the measured contamination
level is above the third threshold value, repeating,
atleast once, the step of sending out the water inside
the water tank (3) and sending water into the water
tank (3) by at least one water inlet apparatus (8).
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