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A GAS HOB WITH ASYMMETRIC BURNER LAYOUT

TECHNICAL FIELD

The present invention relates to gas hobs, particularly gas hobs with multiple wok burners.

BACKGROUND OF THE INVENTION

In gas hobs, burners having various power and configuration are arranged on the planar top
plate. Each burner provides a gas-air mixture by drawing air from the ambient and generate a
surrounding flame crown by igniting the gas-air mixture by means of an ignition unit. The
number of burners vary depending on the width of the top plate. For example, a top plate with
a width of 90 cm has 6 burners in groups of transverse pairs. Of these burners, those that
provide 1-2 KW burning power are classified as low-power burners, and those with 3 KW and
above are defined as high-power burners. The high-power burners herein will generally be
referred to as wok burners. The wok burner may contain more than one flame crown to
provide the desired high burning power. In order to provide a burning power of 3 KW and
above during cooking, the wok burners must draw air at high flow rate from the ambient. For
this reason, in gas hobs with 4 or more burner in which wok burner is used, the wok burner is
used centrally in a cooking zone In order for the vacuum created by the wok burner to draw
the necessary air from the ambient, not to affect the burners around it. The cooking zone is to
be understood an area where the cookware can be disposed individually or adjacent to each
other in each column on the top plate of the gas hob and surrounds it with a single or double
burner group and where at least one cooking vessel fits. In a standard hob, this area i1s the

area where a cooking vessel with a diameter of at least 20 cm fits.

WO2013097986A1 discloses a gas hob configuration in which the wok burner Is located
alone In a medium cooking zone and around which low power auxiliary burners are placed In
groups of two. Since the wok burner 1s located In the middle, it is possible to bring the

auxiliary burners closer to the edges and thus to provide an enlarged cooking zone In the
middle.
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SUMMARY OF THE INVENTION

The aim of the invention 1s to provide a compact burner layout in gas hobs with more than

one wok burners.

In order to achieve the abovementioned object, the invention includes a gas hob, comprising
a planar top plate, a first cooking zone provided at the top plate, extend inwardly from one
side edge and Is equipped with a single first wok burner disposed per se In the center and a
second cooking zone extending inward along an opposite side edge and a neighboring
auxiliary burner located mutually at a distance from each other towards corresponding upper
edge and the lower edge. In the gas hob, the distance between the center of the first wok
burner and the center of the second wok burner i1s set longer according to the distance
between the center of the auxiliary burner. The first wok burner, which is disposed alone In
the first cooking zone, has an area of sufficient width for a cooking vessel to be placed
around It since there Is no burner above and below it. On the other hand, by keeping the
distance between the first and second wok burner located opposite to each other on the
same top plate, higher than the auxiliary burner distance adjacent to the second wok burner,

the negative effect of the first and second wok burner drawing air at a higher flow rate from

the ambient - compared to the auxiliary burner - is prevented. For example, when the first
and second wok burner is disposed In two opposite cooking zones on a top plate between
60-75 cm width, It has been determined that the first wok burner in the first cooking zone and
the second wok burner in the second cooking zone and adjacent auxiliary burner does not
negatively influence the burning performance. However, due to this prejudice In the technical
fleld, iIn 60-75 cm wide cooking plates having burner distribution with symmetrical layout, In
configurations where the first wok burner is provided in the middle of the first cooking zone,

an embodiment with an auxiliary burner and second wok burner is not found.

In a preferred embodiment of the invention, the second wok burner and auxiliary burner are
aligned on the same vertical axis and the second cooking zone Is arranged to extend along
the opposite side edge. This allows the effective use of the second cooking zone and the
ability to fit two cooking vessels into the second cooking zone on a standard-width cooking

plate.

In a preferred embodiment of the invention, the second wok burner and the auxiliary burner
are aligned asymmetrically with respect to an imaginary center axis extending the first,
dividing the upper plate in two. The asymmetrical alignment makes it possible to fit two wok

burners, namely the first and the second wok burner, to a single burner, and also prevents
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the second wok burner and adjacent auxiliary burner from adversely affecting each other's air

Intake.

In a preferred embodiment of the invention, it comprises a middle cooking zone provided
between the first cooking zone and the second cooking zone and comprising a first
Intermediate burner extending parallel with the auxiliary burner. The central cooking zone
makes It possible to increase the number of burners fitted on the cooking plate and to

accommodate different placements.

A preferred embodiment of the Iinvention comprises a second Intermediate burner placed
symmetrically with respect to the central axis in parallel with the first intermediate burner. In
this case, a gas hob containing a total of five combustibles is obtained. Although two of these
five burners are flammable, the negative effect of each other on the combustion performance

IS prevented.

A preferred embodiment of the invention comprises a metal frame that fits on the top plate
and a plurality of raised support rods extending inward on each frame, surrounding the first

cooking zone and the second cooking zone respectively. The frame delimits the cooking

zones and ensures the alignment of the cooking vessels. Support rods support the cooking

vessels from below and allow them to be placed on the corresponding burner.

A preferred embodiment of the Invention comprises an expansion part provided Iin the
iInward-facing part of the frame In the second region in a peripheral area where the second
wok burner is located. The expansion part increases the air intake area towards the second

wok burner in the upper table where the frame Is disposed affecting the air flow.

In a preferred embodiment of the invention, the expansion part comprises an upward
widening radial extension. The radial extension prevents the air fed towards the second wok
burner in the top plate from creating inlet turbulence that will adversely affect the combustion

performance of the second wok burner.

A preferred embodiment of the invention comprises a D-like form with a planar vertical part
adjacent to the opposite side wall of the frame. The D form makes it easier to form the frame
from metal rod or to produce it by casting and provides a monolithic frame with an expansion

part.
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A preferred embodiment of the invention comprises a planar front part extending under the
first cooking zone and provided between the lower edge of the top plate and a control device
provided in the front part. The controller, for example, the gas adjustment knobs are placed

at the front of the top plate, making them ergonomically easily accessible.

BRIEF DESCRIPTION OF THE DRAWINGS

Figure 1 i1s a top view of a representative embodiment of a gas hob having two wok burners

with asymmetrical burner configuration of the invention.

DETAILED DESCRIPTION OF THE INVENTION

In this detailed description, the development of the invention has been described without any

limitation and only with reference to the examples for a better explanation of the subject.

In Figure 1, a gas hob with a 70 cm wide top plate (10) i1s schematically shown above. The
upper plate (10) has a first cooking zone (20) and a second cooking zone (40), respectively,
one on the side edge (14) and the other on the opposite side edge (18), and a middle
cooking zone (30) provided between them. Each cooking zone (20, 30, 40) consists of
sections that extend transversely in the direction of an upper edge (16) and a lower edge (12)
of the top plate (10). A controller comprising gas adjustment knobs (52) aligned to each other
In longitudinal direction on a front part (11) located below the first cooking zone (20) and the
middle cooking zone (30) and each of which Is arranged to control the gas flow of a

corresponding burner (50) Is provided.

The first cooking zone (20) i1s surrounded and delimited by a metal frame (24) In a
transversely narrow rectangular form. A first wok burner (22) Is disposed Iin the middle of the
first cooking zone (20). The first wok burner (22) has a double flame ring structure and has
an air inlet from the top plate (10). A plurality of support rods (26) rises from each side of the

frame (24) and extend from one free end to the first wok burner (22).

The middle cooking zone (30) has an Intermediate support frame (34) neighboring and
adjacent to the frame (24) along one side edge. In the middle cooking zone (30), a first
iIntermediate burner (32) with a power of 1.5 KW is at the top and a second intermediate
burner (36) with a power of 1 KW Is disposed at the bottom, so that the two burners (32, 36)

are placed at a distance from each other in a vertical axis. The intermediate support rods (38)

rise from the intermediate support frame (34) and extend from their free ends to the
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corresponding intermediate first and second intermediate burner (32, 36). The upper and
lower edges of the Intermediate support frame (34) are adjacent and parallel to the
corresponding upper edge (16) and the upper part of the front part (11), respectively. On the

other hand, the edge facing the second cooking zone (40) forms a concave part (35).

The second cooking zone (40) comprises an auxiliary burner (44) at the top and a second
wok burner (42) aligned with it on the vertical axis. The second cooking zone (40) iIs
surrounded by a D-shaped frame (41). The diameter of the curved part of D form of the frame
(41) I1s adjusted In accordance with the corresponding concave part (35). An upper part (46)
of the frame (41) extends adjacent and parallel to the upper edge (16). The auxiliary burner
(44) close to the upper part (46) has a power of 1.5 KW. A support extension (47) dividing the
frame (41) from the middle then extends parallel to the upper edge (16) and the lower edge
(12) on a central axis (x) together with the intermediate support frame (34) and support rod
(26).

Its central axis (x) divides all the cooking zones (20, 30, 40) in half. Thereby, In the first
cooking zone (20), the first wok burner (22) is centered intersecting the central axis (x). In the
middle cooking zone (30), the first intermediate burner (32) and the second intermediate
burner (36) are placed symmetrically at an axis burner distance (h1) in the center axis. On
the other hand, in the second cooking zone (40), the second wok burner (42) and the
auxiliary burner (44) are asymmetrical with respect to the central axis (x). Here, while the
auxiliary burner (44) has a central axis (x) and axis burner distance (h1) in parallel with the
first iIntermediate burner (32), the second wok burner (42) is more than this distance from the
center axis (X) and defines an elongated axis burner distance (h2). Thus, the distance
between the auxiliary burner (44) and the first wok burner (22) remains shorter than the
distance between the second wok burner (42) and the first wok burner (22). In other words,
the first wok burner (22) and the second wok burner (42) are farther apart. The second wok
burner (42) Is brought closer to the lower edge (12) and the circumferential area (15) Is
widened around it. This both increases the amount of air entering the second wok burner (42)
with air inlet from the top plate (10) and allows a cooking vessel close to the lower edge (12)

to load more easily onto the second wok burner (42), improving user ergonomics.

On the other hand, the second wok burner (42) passes from a narrow diameter (R1) to a
large diameter (R2) as it moves away from the lower edge (12) in the expansion part (45) of
the D-shaped frame (41). The second wok burner (42) extends radially towards the
peripheral area (15). In this case, when the second wok burner (42) 1s operated, the inlet air

vector (f) arrives In the form of a radial inward spiral from the peripheral area (15) and
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negative effect of the narrowed part due to the frame (41) In terms of the burning

performance of the second wok burner (42) Is prevented.

REFERENCE NUMBERS

10 Top plate 40 Second cooking zone
11 Front part 41 Frame

12 Lower edge 42 Second wok burner
14 Side edge 43 Vertical part

15 Peripheral area 44 Auxiliary burner

16 Upper edge 45 Expansion part

18 Opposite side edge 46 Upper part

20 First cooking zone 47 Support extension

22 First wok burner 50 Controller

24 Frame 52 Button

26 Support rod h1 Axial burner distance
30 Middle cooking zone h2 Elongated axial burner distance
32 First intermediate burner R1 Narrow diameter

34 Intermediate support frame R2 Wide diameter

35 Concave part f Intake air flow vector
36 Second intermediate burner X Center axis

38 Intermediate support rod
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CLAIMS

1- A gas hob, comprising a planar top plate (10), a first cooking zone (20) provided at
the top plate (10), extend inwardly from one side edge (14) and is equipped with a
single first wok burner (22) disposed per se In the center and a second cooking zone
(40) extending inward along an opposite side edge (18) having a second wok burner
(42) and a neighboring auxiliary burner (44) located mutually at a distance from each
other towards corresponding upper edge (16) and the lower edge (12) characterized
In that the distance between the center of the first wok burner (22) and the center of
the second wok burner (42) is set longer according to the distance between the

center of the auxiliary burner (44).

2- A gas hob according to claim 1, wherein the second wok burner (42) and the auxiliary
burner (44) are aligned on the same vertical axis and the second cooking zone (40) Is

arranged to extend along the opposite side edge (18).

3- A gas hob according to any of the preceding claims, wherein the second wok burner
(42) and the auxiliary burner (44) are asymmetrically aligned with respect to an
Imaginary central axis (x) extending the first in such that dividing the top plate (10)

Into two parts.

4- A gas hob according to claim 3, wherein an intermediate cooking zone (30) Is
provided between the first cooking zone (20) and the second cooking zone (40) and

comprising a first intermediate burner (32) extending parallel with the auxiliary burner
(44).

5- A gas hob according to claim 4, a second Intermediate burner (36) Is located

symmetrically with respect to the central axis in parallel with the first intermediate
burner (32).

6- A gas hob according to any of the preceding claims, wherein a frame (24, 41) made of
metal fits on the top plate (10) Is surrounding the first cooking zone (20) and the
second cooking zone (40) respectively, and a plurality of raised support bars (25)

extending inward on each frame (24, 41).

/- A gas hob according to claim 6, wherein the frame (41) in the second zone (40) Is
having an expansion part (45) provided at the side facing inwards of a peripheral area

(15) where the second wok burner (42) i1s located.



10

WO 2021/145832 PCT/TR2020/050031

8- A gas hob according to claim 7, wherein the expansion part (45) comprises an
upwardly expanding radial extension.

9- A gas hob according to claims 6-8, wherein the frame (41) comprises a D-like form

with a planar vertical portion (43) adjacent to the opposite side wall (13).

10-A gas hob according to any of the preceding claims, wherein a planar front part (11) 1s
extending below the first cooking zone (20) and provided between the lower edge (12)

of the top plate (10) and a controller (50) 1s provided in the front part (11).
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