
Printed by Jouve, 75001 PARIS (FR)

(19)
EP

3 
80

9 
04

8
A

1
*EP003809048A1*

(11) EP 3 809 048 A1
(12) EUROPEAN PATENT APPLICATION

(43) Date of publication: 
21.04.2021 Bulletin 2021/16

(21) Application number: 20201113.6

(22) Date of filing: 09.10.2020

(51) Int Cl.:
F24C 15/20 (2006.01)

(84) Designated Contracting States: 
AL AT BE BG CH CY CZ DE DK EE ES FI FR GB 
GR HR HU IE IS IT LI LT LU LV MC MK MT NL NO 
PL PT RO RS SE SI SK SM TR
Designated Extension States: 
BA ME
Designated Validation States: 
KH MA MD TN

(30) Priority: 18.10.2019 IT 201900019364

(71) Applicant: B.S. Service S.r.l.
60044 Fabriano (AN) (IT)

(72) Inventor: BIAGINI, Lorenzo
60044 FABRIANO (AN) (IT)

(74) Representative: Baldi, Claudio
Ing. Claudio Baldi S.r.l. 
Viale Cavallotti, 13
60035 Jesi (Ancona) (IT)

(54) OPTIMIZED EXTRACTION SYSTEM FOR A HOB

(57) An optimized extraction system for a hob, suitable for generating a targeted extraction in correspondence of
the first portion and/or second portion of the hob based on the position of the active burners, from time to time.



EP 3 809 048 A1

2

5

10

15

20

25

30

35

40

45

50

55

Description

[0001] The present patent application for industrial in-
vention relates to an optimized extraction system for a
hob.
[0002] As it is known, hobs are usually combined with
air extraction devices suitable for capturing the fumes
and the bad odors that are produced by the cooking ves-
sels.
[0003] According to a conventional technology, the
hob is surmounted by an extractor hood that contains a
device used for the forced extraction of the air and pro-
vided with an electric motor to actuate a fan that can
operate at different revolution speeds. When said device
is activated, the fumes and the bad odors produced dur-
ing cooking are extracted inside the extractor hood, pass-
ing through a filtering unit before they are conveyed out-
side by means of an ordinary exhaust pipe.
[0004] More recently, air extraction devices with a new
design have been introduced on the market. Said air ex-
traction devices are housed under the hob in such a way
that, when they are activated, the fumes and the bad
odors generated when cooking are extracted downwards
through one or more grilles mounted on the hob, reaching
the filtering unit associated with said extraction device
before they are discharged outside.
[0005] Both types of air extraction devices for hobs are
largely popular and highly reliable. However, they are
impaired by some drawbacks due to the fact that the ex-
traction flow cannot be optimized based on the number
and the position of the burners or of the electrical plates
that are used in each hob.
[0006] In fact, if only one burner is used in the hob, it
appears evident that it is not necessary to run the extrac-
tion device in full operation, or otherwise said, to indis-
tinctly perform the extraction action on the entire surface
of the hob, including the areas with burners that are not
momentarily used.
[0007] Such a situation is unfavorable, not only for the
waste of electrical energy, but also and mostly for the
fact that, not being exactly directed on the active burner,
the efficiency level of the extraction action is quite low.
[0008] Such a problem has been addressed by several
manufacturers of extraction devices based on technical
solutions that are complicated and unable to solve the
problem.
[0009] According to the prior art, the hob communi-
cates with the extraction device by means of intercon-
necting electronic systems that inform the extraction de-
vice about the number of burners that are used from time
to time, in such a way that said extraction device can
consequently set the rotational speed of the fan (which
can be usually selected among three or four speeds).
[0010] For example, if only one burner or two burners
of the hob are used, the fan of the air extraction device
is rotated at the first speed; if three burners are used,
then the fan is rotated at the second speed; in case of
four active burners, the fan is rotated at the maximum

level, i.e. the third or the fourth speed.
[0011] However, such a modern technology has
proved to be totally unsatisfactory in spite of being capa-
ble of automatically changing the rotational speed of the
fan of the extraction device. In fact, such a technology is
not capable of providing a targeted extraction for each
active burner.
[0012] If only one burner of the hob is active and the
extraction device is consequently set at the first operating
speed by the electronic control unit, this will reduce the
waste of electrical energy, but the extraction force will
not be concentrated on the only one active burner. Oth-
erwise said, in spite of being more advanced, such a
technology is not capable of achieving an optimal effi-
ciency level.
[0013] CN109990333 discloses a range hood with ad-
justable air input. The range hood comprises a driving
assembly that controls an adjusting assembly according
to the current fume generating position.
[0014] DE102018107904 discloses a method for op-
erating one closure element of one inlet opening of an
air extraction device for a hob, wherein a hob signal is
read, which represents one position of a cooking vessel
and/or a number of cooking vessels set on the hob.
[0015] CN107525112 discloses a range hood with dual
air ducts and a control system.
[0016] CA2872239 discloses a control of an exhaust
hood system having multiple hood sections with an ex-
haust output fed to a common downstream.
[0017] The purpose of the present invention is to solve
the drawbacks of the prior art by disclosing an extraction
system for a hob that is optimized according to the posi-
tion and the number of active burners.
[0018] Another purpose is to disclose an extraction
system for a hob that is capable of guaranteeing the high-
est operating efficiency, that is to say of guaranteeing a
targeted extraction action only for the burners that are
active in a given moment.
[0019] These purposes are achieved according to the
invention with the characteristics of the independent
claim 1.
[0020] Advantageous embodiments of the invention
appear from the dependent claims.
[0021] For the sake of clarity, the description of the
invention continues with reference to the appended draw-
ings, which have a merely illustrative, not limiting value,
wherein:

Figs. 1, 2 and 3 are three partially sectioned diagram-
matic views that illustrate different operating condi-
tions of an extraction system according to the inven-
tion.

[0022] Figs. 1, 2 and 3 illustrate an extraction system
(100) according to the invention.
[0023] The extraction system (100) is an extraction
system that operates under a hob (P). The extraction
device (100) is suitable for forcedly extracting the fumes
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downwards through grilles (21, 31) disposed in the prox-
imity of the hob (P) near the burners.
[0024] The hob (P) comprises a first lateral portion (P1)
and a second lateral portion (P2). Each lateral portion
(P1, P2) can be considered as half of the hob relative to
a central line (M) of the hob.
[0025] The extraction system (100) comprises a main
duct (10) basically disposed with vertical axis under the
hob (P).
[0026] A fan (40) is disposed in the main duct (10). The
fan (40) is actuated by an electric motor. An electronic
control unit (C1) controls the actuation of the electric mo-
tor of the fan (40).
[0027] The main duct (10) is joined with a first extrac-
tion branch (20) and a second extraction branch (30) that
lead to grilles (21, 31) respectively disposed in the prox-
imity of the first lateral portion (P1) and of the second
lateral portion (P2) of the hob.
[0028] The extraction branches (20, 30) are symmet-
rical and opposite. Each extraction branch (20, 30) has
a substantially L-shaped profile and comprises a hori-
zontal portion that extends under the hob (P) in parallel
direction relative to the hob, and a vertical portion that
ends in correspondence of the grille (21, 31) disposed
near the hob (P).
[0029] The first extraction branch (20) serves the first
lateral portion (P1) of the hob and the second extraction
branch (30) serves the second lateral portion (P2) of the
hob.
[0030] A deflector (50) is movably mounted in a con-
nection point (R) between the main duct (10) and the two
extraction branches (20, 30). The deflector (50) can be
moved in three positions:

- a first position (Fig. 1) wherein the communication
between the main duct (10) and the two extraction
branches (20, 30) is enabled;

- a second position (Fig. 2) wherein the communica-
tion between the main duct (10) and the first extrac-
tion branch (20) is enabled,

- a third position (Fig. 3) wherein the communication
between the main duct (10) and the second extrac-
tion branch (30) is enabled.

[0031] The deflector (50) is actuated by an actuator (6)
controlled by the electronic control unit (C1). Advanta-
geously, the actuator (6) may be of pneumatic type and
may comprise an electrovalve controlled by the electronic
control unit (C1). Obviously, the actuator (6) may also be
of electric, magnetic, or electro-magnetic type.
[0032] The air extraction system (100) comprises de-
tection means (S) suitable for selectively detecting the
activation of the burners disposed in the first portion (P1)
and in the second portion (P2) of the hob. The detection
means (S) are provided in the hob (P) and may consist
in temperature sensors, such as thermocouples. The de-

tection means (S) are operatively connected to the elec-
tronic control unit (C1).
[0033] The extraction system may also comprise a sec-
ond electronic control unit (C2) connected to the detec-
tion means (S) and interfaced with the electronic control
unit (C1). In particular, the second electronic control unit
(C2) may be an electronic control unit that controls the
turning-on of the burners of the hob. In such a case, the
detection means (S) are integrated in the second elec-
tronic control unit.
[0034] The second electronic control unit (C2) may be
operatively connected to the first electronic control unit
in wireless mode.
[0035] The deflector (50) is a plate hinged in a horizon-
tal axis (A) in the center of the connection point (R) be-
tween the main duct (10) and the extraction branches
(20, 21). The length of the deflector (50) is higher than
the internal diameter of the extraction branches (20, 30)
and the width of the deflector (50) is substantially equal
to the internal diameter of the extraction branches (20,
30). The deflector (50) is hinged to the horizontal axis (A)
along a central line of the deflector, in such a way to rotate
around said horizontal axis (A).
[0036] With reference to Fig. 1, when the deflector (50)
is in the first position, the deflector is disposed in hori-
zontal direction along the axis of the horizontal portions
of the extraction branches (20, 30). In such a way, the
main duct (10) communicates with the two extraction
branches (20, 30). Therefore, the extraction of the fan
(40) is performed in correspondence of the two extraction
branches (20, 30) when the detection means (S) inform
the electronic control unit (C1) that the burners of the first
portion (P1) and of the second portion (P2) of the hob
are active.
[0037] With reference to Fig. 2, when the deflector (50)
is in the second position, the deflector is inclined by ap-
proximately 20° - 30° relative to a horizontal plane, ob-
structing the air extraction in the second extraction
branch (30) and enabling the air extraction only in the
first extraction branch (20). The deflector (50) is moved
to the second position when the detection means (S) in-
form the electronic control unit (C1) that the burners of
the second portion (P2) of the hob (P) are not active and
only the burners of the first portion (P1) of the hob (P),
which is served by the first extraction branch (20), are
active.
[0038] With reference to Fig. 3, when the deflector (50)
is in the third position, the deflector is inclined in an op-
posite direction relative to the one of Fig. 2. In such a
position, the deflector (50) obstructs the air extraction in
the first extraction branch (20) and enables the air ex-
traction only in the second extraction branch (30). The
deflector (50) is moved to the third position when the
detection means (S) inform the electronic control unit
(C1) that only the burners of the second portion (P2) of
the hob (P) are active.
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Claims

1. Extraction system (100) for a hob (P) with burners
disposed in a first lateral portion (P1) and in a second
lateral portion (P2) of the hob, wherein said extrac-
tion system (100) comprises:

- a main duct (10) provided with an extraction
fan (40) actuated by an electric motor,
- a first extraction branch (20) and a second ex-
traction branch (30) connected to said main duct
(10), wherein the first extraction branch (20)
serves the first portion (P1) of the hob (P) and
the second extraction branch (30) serves the
second portion (P2) of the hob (P),
- a mobile deflector (50) disposed in a connec-
tion point (R) between the main duct (10) and
the extraction branches (20, 30), in such a way
to be:

in a first position, wherein the communica-
tion between the main duct (10) and the two
extraction branches (20, 30) is enabled;
a second position, wherein the communica-
tion between the main duct (10) and the first
extraction branch (20) is enabled;
a third position, wherein the communication
between the main duct (10) and the second
extraction duct (30) is enabled,

- an actuator (6) suitable for moving said deflec-
tor,
- an electronic control unit (C1) operatively con-
nected to the actuator (6) of the deflector to con-
trol a movement of the deflector (50), and
- detection means (S) operatively connected to
the electronic control unit (C1) and suitable for
detecting a state of the burners respectively in
correspondence of the first portion (P1) and of
the second portion (P2) of the hob (P),
wherein
said extraction branches (20, 30) are mounted
under the hob (P) and lead to a first grille (21)
and a second grille (31) respectively disposed
near the first portion and (P1) and near the sec-
ond portion (P2) of the hob,
the main duct (10) is mounted under said ex-
traction branches (20, 30),
the detection means (S) are disposed in said
hob (P).

2. The extraction system (100) of claim 1 or 2, wherein
said extraction system (100) also comprises a sec-
ond electronic control unit (C2) disposed in the hob
(P) and operatively connected to the detection
means (S) and to said electronic control unit (C1).

3. The extraction system (100) of claim 2, wherein said

detection means (S) are integrated in said second
electronic control unit (C2).

4. The extraction system (100) of claim 1 or 2, wherein
said detection means (S) comprise temperature sen-
sors.

5. The extraction system (100) of any one of claims 2
to 4, wherein said second electronic control unit (C2)
is operatively connected to said electronic control
unit (C1) by means of wireless technology.

6. The extraction system (100) of any one of the pre-
ceding claims, wherein said electronic control unit
(C1) is operatively connected to the electric motor
of said fan (40).

7. The extraction system (100) of any one of the pre-
ceding claims, wherein said actuator (6) is a pneu-
matic actuator comprising an electrovalve actuated
by said electronic control unit (C1).

8. The extraction system (100) of any one of the pre-
ceding claims, wherein said deflector (50) comprises
a plate hinged in a horizontal axis (A) in the centre
of the connection point (R) between the main duct
(10) and the extraction branches (20, 21).

9. The extraction system (100) of claim 8, wherein the
length of said plate of the deflector (50) is higher than
the internal diameter of the extraction branches (20,
30) and the width of said plate of the deflector (50)
is substantially equal to the internal diameter of the
extraction branches (20, 30).

10. The extraction system (100) of claim 9, wherein said
plate of the deflector (50) is hinged to the horizontal
axis (A) along a central line of the deflector.

5 6 



EP 3 809 048 A1

5



EP 3 809 048 A1

6

5

10

15

20

25

30

35

40

45

50

55



EP 3 809 048 A1

7

5

10

15

20

25

30

35

40

45

50

55



EP 3 809 048 A1

8

REFERENCES CITED IN THE DESCRIPTION

This list of references cited by the applicant is for the reader’s convenience only. It does not form part of the European
patent document. Even though great care has been taken in compiling the references, errors or omissions cannot be
excluded and the EPO disclaims all liability in this regard.

Patent documents cited in the description

• CN 109990333 [0013]
• DE 102018107904 [0014]

• CN 107525112 [0015]
• CA 2872239 [0016]


	bibliography
	abstract
	description
	claims
	drawings
	search report
	cited references

