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DESCRIPTION
Cross-References to Related Applications

[0001] This application claims priority from both U.S. Provisional Application Serial Number 
61/951,516 filed March 11, 2014 and U.S. Application Serial Number 14/493,348 filed 
September 23, 2014.

Technical Field

[0002] This invention relates to cooking appliances for use in domestic and commercial 
kitchens. The invention relates particularly to electric grills that can be used to cook food in a 
way that removes fat from the food that is cooked. In particular the invention relates to a 
vertical electric grill and a removable slide and tray module for directing fats and breakaway 
solids from the inside of the grill to the tray's exterior receptacle for safe storage and cooling 
during the cooking process.

Background of the Invention

[0003] Obesity together with heart disease has been linked to high consumption of saturated 
fats and cholesterol found in most meat products. The American Heart Association ("AHA") has 
recommended that individuals should, in order to reduce the risk of heart disease and cancer, 
reduce their daily intake of saturated fats and cholesterol.

[0004] Grills in which the radiant cooking elements and grilling space have been arranged 
vertically are particularly well adapted to cook the food on both sides simultaneously and to 
remove fats from meat that is being cooked. As the food is suspended between the cooking 
elements gravity and pressure of a holding clasp act to separate liquefied fats and oils from the 
food such that the liquefied fats and oils drip out of and away from the food being cooked. 
Vertical grills have been recommended by heart physicians as a suitable device to help 
patients and the public reduce their intake of saturated fats that would otherwise be ingested 
with conventionally cooked meats.

[0005] However, there were problems associated with prior art vertical grills. The prior art 
vertical grills used an internal drip tray to collect and retain combustible fats, oils, and waste 
solids that fall from the food being grilled between two radiant cooking elements. Unfortunately, 
the prior art vertical grills with an internal drip tray are prone to fire flare-ups and smoke

[0006] US 3 742 838 A discloses a vertical grill with a fat slide and a fat slide. US 7 339 137 B1 
discloses a horizontal grill with a slide and a drip tray. WO 2011/103621 A1 discloses another
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vertical grill with a slide and a drip receptacle at the end ofthe slide.

[0007] As a result, if the internal drip tray is not cleaned thoroughly before each use to ensure 
there are no combustible fats or solids present in the tray, there is a propensity for the contents 
ofthe tray to combust. Further, with a view to combatting this propensity for combustion, users 
were advised to add a small quantity of cold water to the internal drip tray before each use to 
reduce the volatility ofthe liquefied fats and oils that accumulate in the tray during cooking.

[0008] The danger of ignition resulting in fire or smoke was exacerbated by the fact that the 
drip tray in the prior art vertical grills was concealed within the body of the grill, where it was 
difficult for the user to observe the contents of the tray without first removing the drip tray from 
the prior art vertical grill. This would frequently result in users powering on the exposed electric 
grilling elements situated directly above the combustible contents of the drip tray without prior 
knowledge of the drip trays contents or the danger of fire and smoke these contents 
presented. Unaware that the prior art vertical grill's drip tray contained flammable fats and 
waste, many users would not take steps to remove and clean the tray before reinserting it into 
the grill with a quantity of cold water as instructed by the safety provisions that accompanied 
the grill.

[0009] In order to diminish of fire risk, some prior art vertical grill designs employ an internal 
drip tray that features a fire suppressing perforated metal cover. However, this design has its 
drawbacks. First, the perforated cover actually makes it more likely that a user of the device 
will forget to empty the contents of the drip tray as the retained fats and solid spoils are 
substantially obscured by the internal drip tray cover. In such a case where the internal drip 
tray is hidden from view within the body of the vertical grill, dangerous reserves of retained fats 
and oils can easily go unobserved. Further, the use of a perforated metal fire suppressing 
shield results in solid spoils and embers from above, coming to rest on the protective fire 
shield. These solids sometimes block the perforations resulting in an accumulation of fats and 
oils on the shield's surface. This may result in smoldering embers and ignited fats entering into 
the internal cavities of the device, and/or cause the fats in the drip tray to ignite despite the 
presence of the fire suppressing shield. It is a common complaint by users of the vertical grill 
that a blocked or inappropriately prepared internal drip tray can permit smoldering embers to 
activate kitchen fire alarms. Furthermore, by covering or compressing the combustible 
contents of the drip tray with a metal shield, ignition of its contents can cause the tray to 
explode.

[0010] It is an object of the present invention to improve on the design of prior art vertical grills 
and/or to substantially ameliorate some ofthe shortcomings ofthe prior art vertical grills.

Brief Summary of Embodiments of the Invention

[0011] An aspect of some embodiments of the present invention relates to a removable slide 
and drip tray module with external receptacle for use in a grill. The drip tray of the present
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invention includes a slide which guides the separated hot, liquified fats and breakaway solids 
(all of which form a group which will be herein called "discarded waste") generated by the 
grilling of the food to the external collection receptacle positioned at the lowest point of the 
module for cooling and disposal outside the body of the grill. The drip tray includes one or 
more channels configured for enabling passage of air therethrough and enabling the airflow to 
contact the slide. In this manner, the discarded waste of the grilled food is cooled while they 
are located inside the grill and as they slide toward the external receptacle. In this manner, the 
risk of fire inside the grill is reduced. This also removes the need for an internal drip tray and 
hence it is unnecessary to add cold water to a drip tray in close proximity to the grills electric 
cooking elements or in any event to position a drip tray within the body of the grill or 
furthermore to apply a fire suppressant shield thereto. Thus the dangers and preliminary steps 
necessary for use of and the need for an internal drip tray are eliminated.

[0012] According to the invention, a drip tray module for a grill is configured to catch fats and 
break away solids generated during the cooking process. The tray comprises a front side, back 
side, bottom side, and left and right sides. A slide is positioned at an incline between the front 
and back sides, configured to direct fats and break away solids away from back side to the 
front side of the tray. At least one channel for air flow covered by the slide. An external 
receptacle is positioned at the front side of the tray, wherein the slide leads into the receptacle 
so that fats and break away solids may be channeled into the external receptacle after 
traveling downwards along the incline of the slide. The module comprises floor members in the 
channels; and the sides of the tray form an air space underneath the tray that allows for air 
flow from below the tray and into channels formed below the slide via apertures in the floor 
members of the channels.

[0013] In another variant of the drip tray module, the slide comprises two surfaces leading to a 
middle surface and disposed on either side of the middle surface and are angled higher than 
the middle the surface. The tray module further comprises a step in the left and right sides to 
receive a recessed bottom panel of the grill, and hang over the edge of the bottom panel of the 
grill, when the tray is inserted into the grill.

[0014] In a further variant, the drip tray module further comprises a plurality of ribs defining a 
plurality of channels, supporting the slide and maintaining a gap between the floor of the 
channels and the slide to provide air channels under the slide which enable air to flow through 
openings in a front end and of the channels out of openings in the back end of the channels. 
The back end of the channels are on the back side of the drip tray module.

[0015] In yet a further variant of the drip tray module, the module is formed from a bottom tray 
and the slide, the slide being removable from the bottom tray.

[0016] In another variant of the drip tray module, the module is formed from a bottom tray and
the slide. The tray module further comprises a gap formed near the front of the tray module
between the slide and the bottom tray, wherein lateral side panels of the slide are of sufficient
length to create the gap between the slide and the bottom tray to allow air to flow into the gap.
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[0017] In a further variant, the drip tray module comprises at least one opening in either the
left or right side of the tray.

[0018] In still another variant, the drip tray module of claim 1, wherein the slide is formed from 
a heat conductive material to enable heat exchange between the air flowing below the plate 
and the discarded waste sliding on the plate.

[0019] In yet a further variant of the drip tray module, wherein the plate is made of metal and 
the drip tray module includes magnets configured to attach the metal plate to the tray module.

[0020] Other features and aspects of the invention will become apparent from the following 
detailed description, taken in conjunction with the accompanying drawings, which illustrate, by 
way of example, the features in accordance with embodiments of the invention. The summary 
is not intended to limit the scope of the invention, which is defined solely by the claims attached 
hereto.

Brief Description of the Drawings

[0021] The present invention, in accordance with one or more various embodiments, is 
described in detail with reference to the following figures. The drawings are provided for 
purposes of illustration only and merely depict typical or example embodiments of the 
invention. These drawings are provided to facilitate the reader's understanding of the invention 
and shall not be considered limiting of the breadth, scope, or applicability of the invention. It 
should be noted that for clarity and ease of illustration these drawings are not necessarily 
made to scale.

[0022] Some of the figures included herein illustrate various embodiments of the invention 
from different viewing angles. Although the accompanying descriptive text may refer to such 
views as "top," "bottom" or "side" views, such references are merely descriptive and do not 
imply or require that the invention be implemented or used in a particular spatial orientation 
unless explicitly stated otherwise.

Fig. 1 is perspective view of a drip tray module in accordance with the principles of the 
invention;

Fig. 2 is a top view of a slide that serves as a cover of the drip tray and a slide for fats, grease 
and break away solids;

Fig. 3 is a front view of the slide;

Fig. 4 is an isometric view of the slide;

Fig. 5 is an isometric view illustrating a bottom tray with the top slide removed;
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Fig. 6 is a rear view of the bottom tray with the top slide removed;

Fig. 7 is a right side view of the grease tray assembly illustrating air flow through the assembly;

Fig. 8 is a sectional view of the grease tray assembly through the plane A-A in Fig. 5;

Fig 9 is a section view though plane B-B of Fig. 14 through the center of vertical grill;

Fig. 10 is a right side cross-section view through plane C-C in Fig. 14 of a vertical grill;

Figs. 11-13 illustrate removable side heat shields located inside the vertical grill;

Fig. 14 is a top view of the vertical grill;

Fig. 15 is an illustration of the tray assembly having magnets for securing the metal slide to the 
tray assembly;

Fig. 16 is a rear view of the tray of Fig. 15 having an opening for air flow;

Fig. 17 is a conceptual illustration showing vent holes in the grill, hidden behind the tray, which 
configured for matching up with the opening in the tray of Fig. 16; and

Fig. 18 is a front cross-section view through plane C-C in Fig. 14 of the vertical grill illustrating 
placement of the vent holes configured for alignment with the opening in the tray of Fig. 16;

Fig. 19 is a back view of the grill of Fig. 14, showing a back opening aligned with the side air 
intake opening of the tray; and

Fig. 20 is an isometric view illustrating air flow through the bottom molded tray of Fig. 5;

Fig. 21 is an isometric view of a top slide with elongated side panels sides, according to some 
embodiments of the present invention;

Fig. 22 is a right side view of the grease tray assembly illustrating air flow via a gap between 
the bottom floor of the tray and the top slide having elongated sides;

Figs. 23-25 are perspective drawings illustrating a drip tray module of the present invention, in 
which an air intake gap is present on its bottom side;

Figs. 26 and 27 are perspective drawings illustrating a grill of the present invention, in which 
the base is receded with respect to the front panel; and

Figs. 28 and 29 are drawings illustrating the drip tray module of Figs. 23-25 inserted into the
grill of Figs. 26-27.

[0023] The figures are not intended to be exhaustive or to limit the invention to the precise
form disclosed. It should be understood that the invention can be practiced with modification
and alteration, and that the invention be limited only by the claims and the equivalents thereof.
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Detailed Description of the Embodiments of the Invention

[0024] From time-to-time, the present invention is described herein in terms of example 
environments. Description in terms of these environments is provided to allow the various 
features and embodiments of the invention to be portrayed in the context of an exemplary 
application. After reading this description, it will become apparent to one of ordinary skill in the 
art how the invention can be implemented in different and alternative environments.

[0025] Unless defined otherwise, all technical and scientific terms used herein have the same 
meaning as is commonly understood by one of ordinary skill in the art to which this invention 
belongs. All patents, applications, published applications and other publications referred to 
herein are incorporated by reference in their entirety. If a definition set forth in this section is 
contrary to or otherwise inconsistent with a definition set forth in applications, published 
applications and other publications that are herein incorporated by reference, the definition set 
forth in this document prevails over the definition that is incorporated herein by reference.

[0026] An aspect of some embodiments of the present invention is directed toward an external 
drip tray for a vertical grill. Before describing the details of the tray of the present invention, a 
vertical grill will be described

[0027] Fig 1 is an isometric view of a grease tray assembly generally designated as numeral 1. 
Fig. 7 is a right side view of the tray assembly and Fig. 8 is a sectional view of the tray 
assembly. The tray assembly is configured to catch the discarded waste dripping from food 
inside the vertical grill during cooking and to channel the discarded waste (fats, grease and 
break away solids) from inside the grill to an external receptacle component 7.

[0028] Referring to Figs. 2-4 and 8, Fig. 2 is a top view of a slide 2 which is part of the tray of 
the present invention; Fig. 3 is a front view of the slide 2. Fig. 4 is an isometric drawing of slide
2. Fig. 8 is a sectional view of the grease tray assembly.

[0029] The grease tray assembly 1 includes a top plate/slide 2 and a bottom tray 3. The slide 2 
covers the bottom tray 3. The bottom tray 3 may be a one piece molded plastic base. 
Optionally, the bottom tray 3 is made of a fireproof material. The slide 2 is inclined downward 
toward the external receptacle component 7, so as to lead the discarded waste to the external 
receptacle component. In a non-limiting example, the inclination of the slide 2 is approximately 
15 degrees. For a common grill, the inside of which reaches temperatures of 400 to 500 
degrees Fahrenheit, the inclination angle in the present invention can be low since the cooling 
effect of the panel 2 enables to discarded waste to slowly travel along the panel without 
reaching flashpoint temperatures (the flash point temperature being the temperature above 
which the discarded waste catches fire or smokes). Having a low inclination is particularly 
advantageous for keeping the profile of the vertical grill low. A higher temperature within the 
vertical grill would require the inclination angle to be increased to accelerate the draining of the
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discarded waste to the outside tray receptacle before flash point temperature is reached.

[0030] The slide 2 includes lateral side surfaces 4, 5, and a middle surface 6 located between 
the side surfaces. The side surface 4 and 5 are slanted toward the middle of slide 2 to drain 
grease from the sides to the middle surface 6. At the front of bottom molded tray 3 is an 
external receptacle component 7. The external receptacle component 7 may be removably 
attached to the tray. Optionally, a tray handle 8 is located on the front of the external receptacle 
component 7, to ease the tray's insertion to and removal from the grill.

[0031] There is an air intake opening 9 on at least one side of the tray to supply cooling air to 
the tray module. To retain the slide 2 on the bottom tray 3, the slide 2 includes at least one slot 
(optionally two slots 10, 11) on at least one lateral side of the slide 2. The slot(s) is (are) 
configured for mating with corresponding holding button(s) 13. Optionally, an identical 
slot/button arrangement is provided for each of the two lateral sides of the tray assembly. The 
slot/button arrangement enables the slide 2 to be removably joined to bottom molded tray 3, so 
that the slide 2 can be easily removed for cleaning.

[0032] Referring to Figs. 5, 8, and 20, there is provided an isometric drawing illustrating a 
bottom tray 3 with the top metal slide 2 removed. Lateral ends 14 along with ribs 16 support 
the slide 2 and maintain a gap between the floor of the bottom tray and slide 2. In this manner, 
floor members 25, in conjunction with the slide 2, provide air tunnels 18 (as shown in Fig. 8) 
under slide 2. Cool air comes in through end opening 9 then flows up through apertures 12 in 
the floor members and on in direction of air flow arrow 29, through the tunnels to the back of 
the tray. The cool air cools the slide 2 and thus keeps the discarded waste below flash point 
temperature.

[0033] Optionally, the slide 2 is made of a heat conductive material to enable heat exchange 
between the air flowing below the slide and the discarded waste sliding on the slide 2, thus 
facilitating the cooling of the discarded waste. In a variant, referring to Figs. 15 and 16, the 
slide 2 is made of metal, and the tray assembly 1 comprises magnets at least one magnet 105 
attached at least one lateral end 14 for securing the metal slide to the tray assembly 1.

[0034] Referring now to Figs. 9, 10, and 14, a vertical grill assembly 30 of the present 
invention is shown. Fig. 9 is a front cross section, Fig. 10 is a lateral cross section and Fig. 14 
is a top view of the vertical grill.

[0035] The vertical grill assembly includes a back chimney 39 bounded by a back frame 38 
and a back cover 40. Optionally, the vertical grill includes a front chimney 60 bounded by a 
front frame member 57 and a front cover. In either chimney, a chimney effect causes air be 
drawn into the chimney's bottom, rise up through the chimney, and exit the vertical grill 
assembly via an exit vent located at the top of the vertical grill assembly.

[0036] Looking at Figs. 9 and 10, it can be seen that the back frame member 38 includes a 
plurality of openings (33-37). These openings enable passage of air from the tray to be back
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chimney 39. Optionally, a front opening is provided between the lowermost point of the grill's 
front cover and the uppermost point of the grease tray, to enable passage of air 41 from 
outside. A first portion of the air 41 rises through the front chimney 60. A second portion of the 
air travels along the top surface of the slide 2 and enters the back chimney 39.

[0037] In Fig. 8, it can be seen that the tray 1 rests against the back frame member 38. The 
slide 2 divides the opening 35 in half. The air traveling through the tunnel 18 enters the back 
chimney 39 via the lower half of opening 35. A chimney effect drafts this air to the top of the 
grill and ejects the air outward. Correspondingly, along the top side of slide 2, the air flows in 
direction of arrow 41 into the top half of the opening 35 and upward through the back chimney 
39. Thus, the discarded waste are cooled by the air entering though the bottom opening 9 (by 
heat exchange with via the slide 2) and by air entering though the vertical grill's front opening 
(by direct contact between the air and the discarded waste). The air entering though the tray's 
bottom opening 9 flows into the grill via a side opening, and/or a bottom opening, and/or or a 
front opening on the grill, which is (are) at least partially aligned with the bottom opening 9. 
This cooling effect lowers the risk of fire.

[0038] In a non-limiting example shown in Fig. 10, the vertical grill includes a cooking basket 
50 for cooking food in the middle of the grill, surrounded by four Cal Rods 51, 52, 53 & 54 
which generate heat. Removable heat shields 55 & 56 are installed behind the Cal Rods, so 
that the Cal Rods are located between a corresponding removable shield and the cooking 
basket 50. Optionally, the removable heat shields are concave, in order to reflect heat back to 
the food basket. The vertical grill assembly includes an inner metal frame comprising a back 
frame member 38, front metal frame member 57, left end frame 58 and right end frame 
member (not shown).

[0039] Figs. 11-13 illustrate removable side heat shields located inside the vertical grill. A 
removable heat shield optionally includes surfaces 31 and 32, which are inclined downward to 
catch the discarded waste dripping and/or dropping from the cooking basket 50 and drains the 
discarded waste to the tray assembly 1. This allows the cooking basket to be wider than the 
grease tray. In the back inner frame wall 38 of the vertical grill are openings 33, 34, 35, 36 and 
37. These openings permit air flow from inside the grill assembly to the space 39 between the 
outside back cover 40 and the back inner frame wall 38.

[0040] In a variant, referring to Figs. 17-19, the vertical grill with external drip tray module 1 
has an opening 115 in the back ofthe tray and corresponding similarly shaped vent holes 110 
for aligning with the opening 115 of the tray in the inner and outer walls of the grill. The 
opening 110 together with the vent holes 115 provide additional cooling airflow through the 
vertical grill with external drip tray module 1. In some embodiments of the present invention, 
the region between the vent holes 110 and is separated from the back chimney by a wall 120. 
This separation prevents air entering the vertical grill via the vent holes 110 from traveling 
within the back chimney. In this manner, air entering via the vent holes 110 continues through 
the vent hole 115, external drip tray module 1 and follows the path in the air tunnels 18 to cool 
the top slide 2.
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[0041] Referring to Figs. 21 and 22, an embodiment of the present invention is presented, in 
which the top slide 2 of the drip tray module includes elongated side panels 130. Fig. 21 is an 
isometric view of a top plate/slide with elongated side panels, according to some embodiments 
of the present invention. Fig. 22 is a right side view of the grease tray assembly illustrating air 
flow via a gap between the floor members of the bottom tray and the plate or slide which has 
elongated side panels.

[0042] Similarly to Figs. 1 and 4, each side panel 130 of top plate 2 includes one or more slots 
(e.g., the slots 10 and 11) configured for mating with corresponding holding buttons 13 located 
on the side of the bottom tray. Because the side panels are elongated, a gap 125 is formed on 
the front of the tray assembly 1, between the top plate 2 and the bottom tray when the top 
plate is joined to the bottom tray. In this manner, air may enter tray assembly via the gap 125, 
travel in the region between the top plate and the bottom tray to cool the top plate 2, and enter 
the back chimney, before being expelled via the air exits.

[0043] It should be noted that in the example of Fig. 22, four air intakes are shown, for drawing 
outside air to cool the top plate 2: (i) the front opening above the plate 2, (ii) the bottom 
opening 9 of the bottom tray, (iii) the intake formed by the openings 110 and 115, and (iv) the 
gap 125. The present invention extends to all embodiments in which any one of these intakes 
is present, to embodiments in which any subset of these intakes is present, and to the 
embodiments in which all four intakes are present.

[0044] Figs. 23-25 are perspective drawings illustrating a tray assembly of the present 
invention, in which an air intake opening is present on its bottom side.

[0045] The module 1 of the embodiments of Figs. 23-25 includes a tray 3 and a plate 2. The 
plate is similar to the plate described in above. The tray 3 includes two lateral panels 150, at 
least one of which includes an extension 152 extending downward. The tray 3 also includes 
one or more legs 154 configured for elevating the external receptacle component 7 above a 
surface upon which the tray is placed. The legs may be, for example joined to the bottom panel 
of the external receptacle component 7. The legs 154 may also be in the form of extensions 
from the lateral panels 150.

[0046] The in the tray 3, the floor members 25 include openings 156. In this manner, air may 
flow from outside through the gap between the external receptacle component 7 and the 
surface on which the tray is located, and through the openings 156, to cool off the tray, as will 
be explained further in this document.

[0047] Figs. 26 and 27 are perspective drawings illustrating a grill of the present invention, in 
which the base is receded with respect to the front panel.

[0048] In some embodiments of the present invention, the grill 200 includes a plurality of legs 
202 joined to the bottom of the grill and keeping the grill elevated with respect to a surface



DK/EP 3140596 T3

upon which the grill is located. In the non-limiting example of Figs. 26 and 27, the four legs are
present.

[0049] In the embodiments of Figs. 26 and 27, the grill 200 includes a bottom panel 204 which 
is receded with respect to the front panel 206. The receded bottom panel 204 is configured for 
coming into contact with the extension 152 of the tray module 1 and for stopping the tray 
module 1. As will be later explained, the grill 200, when the tray module 1 of Figs. 23-25 is 
inserted into the grill 200, air may flow from under the external receptacle component 7 to the 
apertures 156, and along the path between the floor members 25 and the tray, to cool down 
the tray.

[0050] Figs. 28 and 29 are drawings illustrating the drip tray module of Figs. 23-25 inserted 
into the grill of Figs. 26-27.

[0051] The extension 152 of the tray module 1 engages the bottom panel 204 of the grill 200 
and prevents the tray module from being further inserted into the grill. The legs 202 keep the 
grill elevated, while the legs 154 keep the tray module elevated. In this manner, an air flow 210 
is created, which passes under the tray module's external receptacle component 7, through 
the openings 156, and into the space between the floor members 25 and slide/plate 2.

[0052] While various embodiments of the present invention have been described above, it 
should be understood that they have been presented by way of example only, and not of 
limitation. Likewise, the various diagrams may depict an example architectural or other 
configuration for the invention, which is done to aid in understanding the features and 
functionality that can be included in the invention. The invention is not restricted to the 
illustrated example architectures or configurations, but the desired features can be 
implemented using a variety of alternative architectures and configurations. Indeed, it will be 
apparent to one of skill in the art how alternative functional, logical or physical partitioning and 
configurations can be implemented to implement the desired features of the present invention. 
Also, a multitude of different constituent module names other than those depicted herein can 
be applied to the various partitions. Additionally, with regard to flow diagrams, operational 
descriptions and method claims, the order in which the steps are presented herein shall not 
mandate that various embodiments be implemented to perform the recited functionality in the 
same order unless the context dictates otherwise.

[0053] Although the invention is described above in terms of various exemplary embodiments 
and implementations, it should be understood that the various features, aspects and 
functionality described in one or more of the individual embodiments are not limited in their 
applicability to the particular embodiment with which they are described, but instead can be 
applied, alone or in various combinations, to one or more of the other embodiments of the 
invention, whether or not such embodiments are described and whether or not such features 
are presented as being a part of a described embodiment. Thus the breadth and scope of the 
present invention should not be limited by any of the above-described exemplary 
embodiments, but is defined by the appended claims.
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[0054] Terms and phrases used in this document, and variations thereof, unless otherwise 
expressly stated, should be construed as open ended as opposed to limiting. As examples of 
the foregoing: the term "including" should be read as meaning "including, without limitation" or 
the like; the term "example" is used to provide exemplary instances of the item in discussion, 
not an exhaustive or limiting list thereof; the terms "a" or "an" should be read as meaning "at 
least one," "one or more" or the like; and adjectives such as "conventional," "traditional," 
"normal," "standard," "known" and terms of similar meaning should not be construed as limiting 
the item described to a given time period or to an item available as of a given time, but instead 
should be read to encompass conventional, traditional, normal, or standard technologies that 
may be available or known now or at any time in the future. Likewise, where this document 
refers to technologies that would be apparent or known to one of ordinary skill in the art, such 
technologies encompass those apparent or known to the skilled artisan now or at any time in 
the future.

[0055] A group of items linked with the conjunction "and" should not be read as requiring that 
each and every one of those items be present in the grouping, but rather should be read as 
"and/or" unless expressly stated otherwise. Similarly, a group of items linked with the 
conjunction "or" should not be read as requiring mutual exclusivity among that group, but 
rather should also be read as "and/or" unless expressly stated otherwise. Furthermore, 
although items, elements or components of the invention may be described or claimed in the 
singular, the plural is contemplated to be within the scope thereof unless limitation to the 
singular is explicitly stated.

[0056] The presence of broadening words and phrases such as "one or more," "at least," "but 
not limited to" or other like phrases in some instances shall not be read to mean that the 
narrower case is intended or required in instances where such broadening phrases may be 
absent. The use of the term "module" does not imply that the components or functionality 
described or claimed as part of the module are all configured in a common package. Indeed, 
any or all of the various components of a module, whether control logic or other components, 
can be combined in a single package or separately maintained and can further be distributed 
across multiple locations.

[0057] Additionally, the various embodiments set forth herein are described in terms of 
exemplary block diagrams, flow charts and other illustrations. As will become apparent to one 
of ordinary skill in the art after reading this document, the illustrated embodiments and their 
various alternatives can be implemented without confinement to the illustrated examples. For 
example, block diagrams and their accompanying description should not be construed as 
mandating a particular architecture or configuration.
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PATENTKRAV

1. Drypbakkemodul til en grill udformet til at opfange fedt og frigjorte faststoffer, der er 

genereret under stegeprocessen, omfattende:

en forside, bagside, bundside og venstre samt højre side,

en glideflade (2), der er placeret ved en hældning mellem for- og bagsiderne, der er 

udformet til at dirigere fedt og frigjorte faststoffer væk fra bagsiden til forsiden af 

bakken;

mindst én kanal til luftstrømning, der er dækket af glidefladen (2); 

en ekstern beholder (7), der er placeret ved bakkens forside, hvor glidefladen (2) fører 

ind i beholderen (7), således at fedt og frigjorte faststoffer kan kanaliseres ind i den 

eksterne beholder efter at have bevæget sig nedefter langs glidefladens

hældning, kendetegnet ved, at modulet omfatter bundelementer (25) i kanalerne, og 

ved, at bakkens sider kan danne et luftrum under bakken, der muliggør luftstrømning 

under bakken og ind i kanaler, der er dannet under glidefladen via åbninger (12) i 

kanalernes bundelementer.

2. Drypbakkemodul ifølge krav 1, hvor glidefladen (2) omfatter to overflader, der fører (4) (5) 

til en midteroverflade (6) og er placeret på begge sider af midteroverfladen og i en større vinkel 

end midteroverfladen (6); og bakkemodulet endvidere omfatter et trin i den venstre og højre 

side, der er udformet til at modtage et bundpanel til grillen, der er forsænket og hænger på 

kanten af grillens bundpanel, når bakken er sat ind i grillen.

3. Drypbakkemodul ifølge krav 1, der endvidere omfatter:

en flerhed af ribber (16), der definerer en flerhed af kanaler, som bærer glidefladen (2) og 

bevarer en spalteåbning mellem kanalernes bund og glidefladen for at tilvejebringe 

luftkanalerne under glidefladen (2), hvilket gør det muligt for luft at strømme gennem åbninger

(9) i en forende og fra kanalerne ud af åbninger i kanalernes bagende, hvor kanalernes bagende 

er på drypbakkemodulets bagside.

4. Drypbakkemodul ifølge krav 1, hvor modulet er dannet af en bundbakke (3) og glidefladen 

(2), hvor glidefladen (2) kan fjernes fra bundbakken (3).

5. Drypbakkemodul ifølge krav 1, hvor modulet er dannet af en bundbakke (3) og glidefladen 

(2), hvilket bakkemodul endvidere omfatter en spalteåbning i nærheden af forenden af



DK/EP 3140596 T3
2

bakkemodulet mellem glidefladen og bundbakken, hvor glidefladens laterale sidepaneler 914) 

er af tilstrækkelig længde til at frembringe spalteåbningen mellem glidefladen og bundbakken 

for at gøre det muligt for luft at strømme ind i spalteåbningen.

5 6. Drypbakkemodul ifølge krav 1, der endvidere omfatter mindst én åbning (9) i enten venstre

eller højre side af bakken.

7. Drypbakkemodul ifølge krav 1, hvor glidefladen er dannet af et varmeledende materiale for 

at muliggøre varmeudveksling mellem den luft, der strømmer under pladen, og det kasserede

10 affald, der glider på pladen.

8. Drypbakkemodul ifølge krav 1, hvor glidefladen (2) er fremstillet af metal og 

drypbakkemodulet indbefatter magneter (105), der er konfigureret til at fastholde 

metalglidefladen til bakkemodulet.
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