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Description

[0001] The present invention relates to a convection
oven which may be either of the gas or electric type.
[0002] In more detail, the present invention is for the
type of convection ovens which, at present, comprise a
cooking chamber that has a niche separated by a flat
panel from the rest of the chamber, designed for cooking
food, and in which the heating means are inserted. The
chamber is closed by a door mounted at an opening
which has a transit cross-section substantially matching
that of the portion of the chamber designed to house the
food.
[0003] Consequently, when the user opens such con-
ventional ovens, he finds himself in front of a compart-
ment with a constant cross-section (having the shape of
a parallelepiped) which, on one side, has a removable
panel allowing access to the niche housing the heating
means.
[0004] Between the above-mentioned niche and the
outer lateral wall of the oven there is a service compart-
ment housing all of the oven operating equipment, as
well as part of the of the heating means if necessary (such
as the fan motor, etc.).
[0005] Therefore, according to the prior art the cooking
chamber consists of a complex volume, usually formed
by joining two parallelepipeds, a larger one designed to
constitute the zone for housing the food and a smaller
one designed to constitute the niche for the heating
means.
[0006] This is usually achieved by producing, at the
front zone of the oven, a vertical wall extending parallel
with the front face of the oven and which has the function
of delimiting the front of the niche for the heating means,
and allowing the niche covering panel to be fixed in place.
[0007] However, this known technology has several
disadvantages.
[0008] First, the cooking chamber is particularly com-
plicated and expensive to produce.
[0009] That is the case either if the chamber is pro-
duced by assembling bent plates, or by forming.
[0010] In the former case, since, as indicated, the
chamber consists of a complex volume, it is delimited by
a relatively large number of panels between which there
are therefore many joints which must be produced in such
a way as to guarantee the seal during use of the oven.
Processing times are therefore relatively long with a con-
sequent increase in production costs.
[0011] In contrast, in the latter case, the presence of
the niche makes the chamber asymmetrical meaning that
at least two different dies are needed (with the conse-
quent costs), one for the lower part and one for the upper
part.
[0012] Second, in conventional ovens, access to the
heating means is relatively awkward and complicated.
[0013] In addition, even oven cleaning is relatively la-
borious at the less easy to reach edges of the niche.
[0014] Document WO 2005/015087 discloses an oven

of the type above described and having heating means
mounted onto a left side wall in a rectangular recess
formed in the side wall.
[0015] Document US 5756974 relates to a convection
microwave oven having a high frequency generator for
microwave cooking, and an electric heater for convection
cooking. The heater is disposed within a cooking cham-
ber at an upper portion thereof.
[0016] Document GB 2119922 refers to an oven hav-
ing a heating chamber in which a perforate food container
is rotatably mounted about a center axis of rotation.
Formed in the upper wall of the oven is an elongate planar
condensation chamber, and exhaust fumes from the
cooking oven pass upwardly and forwardly into this con-
densation chamber, in a manner to combine with ambient
air so as to lower the temperature and enhance conden-
sation.
[0017] Document US-A- 4 295 419 represents a doc-
ument according to the closest prior art.
[0018] In this situation, the technical purpose which
forms the basis of the present invention is to provide a
convection oven which overcomes the above-mentioned
disadvantages.
[0019] In particular, the present invention has for a
technical purpose to provide a convection oven which is
easy to produce and inexpensive.
[0020] The present invention also has for a technical
purpose to provide a convection oven which allows easy
access to the heating means.
[0021] The present invention has for another technical
purpose to provide a convection oven which is easy to
clean.
[0022] The technical purpose specified and the aims
indicated are substantially achieved by a convection ov-
en as described in the claims herein.
[0023] Further features and advantages of the present
invention are more apparent in the detailed description
below, with reference to a preferred, non-limiting embod-
iment of a convection oven, illustrated in the accompa-
nying drawings, in which:

- Figure 1 is a front view of a convection oven made
in accordance with the present invention;

- Figure 2 is an axonometric view, partly in cross-sec-
tion, of the oven of Figure 1;

- Figure 3 is a top view of the oven of Figure 2;
- Figure 4 is an enlarged detail of the oven of Figure 3;
- Figure 5 shows the oven of Figure 3 with its various

parts in a different operating condition; and
- Figure 6 illustrates an alternative embodiment of a

detail of the oven of Figure 3.

[0024] With reference to the accompanying drawings,
the numeral 1 denotes as a whole a convection oven in
accordance with the present invention.
[0025] The convection oven 1 comprises a contain-
ment structure 2 having a lower supporting base 3 in
which a cooking chamber 4 is made, having an access
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opening 5 at a front face 6 of the containment structure
2. Moreover, a door 7 is mounted on the containment
structure 2 and can move between a closed position in
which it closes the opening 5 for access to the cooking
chamber 4 (Figure 3) and an open position 5 in which it
allows access to the cooking chamber 4 through the
opening 5 (Figure 5). In accordance with the present in-
vention, the width of the cooking chamber 4 is substan-
tially constant along a horizontal direction (perpendicular
to the door 7 when the door is in the closed position)
extending from the opening 5 to a rear wall of the cooking
chamber 4. It should be noticed that the phrase substan-
tially constant width means except for small differences
due for example to particular shaping (presence of bulg-
es, recesses, etc.) of the lateral walls of the chamber.
For example, the lateral walls defining the width of the
chamber may have formed areas, stiffening ribs, etc.,
with a depth of even several centimetres, without the
width of the cooking chamber 4 being considered sub-
stantially not constant, for the purposes of the present
invention.
[0026] Moreover, the oven comprises means 8 for
heating the cooking chamber 4, the heating means being
connected to a first lateral wall 9 of the cooking chamber
4. In particular, in accordance with the present invention,
the heating means 8 are at least partly mounted on the
first lateral wall 9 of the cooking chamber 4 and project
cantilever-style into the cooking chamber 4.
[0027] Therefore, advantageously, the heating means
8 are positioned in such a way that their projection over
the rear wall 10 of the cooking chamber 4 at least partly
overlaps the projection of the cooking chamber 4 opening
5 over the rear wall 10.
[0028] In other words, in the embodiment illustrated,
the first lateral wall 9 on which the heating means 8 are
mounted extends mainly in such a way that it is flat from
the opening 5 to the rear wall 10 of the cooking chamber 4.
[0029] Advantageously, as shown in Figures 3 and 5,
the cooking chamber 4 has a working volume 11 for hous-
ing the products to be cooked (equal to the difference
between the overall volume of the chamber and the vol-
ume occupied by the heating means 8), whose transver-
sal horizontal dimension (perpendicular to the first lateral
wall 9) is less than the longitudinal horizontal dimension
(that is to say, that parallel with the first lateral wall 9 and
extending from the opening 5 to the rear wall 10).
[0030] The oven also comprises a rack 12 for support-
ing a plurality of baking pans or grills 13, mounted in the
cooking chamber 4 working volume 11, and which com-
prises two side units 14 positioned opposite one another
on the two sides of the cooking chamber 4 working vol-
ume 11, parallel with the first lateral wall 9. Each side
unit 14 comprises a front upright 15 and a rear upright
16 between which there extends a plurality of longitudinal
horizontal guides 17 on which the baking pans or grills
13 can be inserted.
[0031] Advantageously, the rack 12 is a standard size.
In this case, thanks to the fact that the cooking chamber

4 is longer than it is wide, the same oven can be used
with baking pans/grills 13 of two different standard sizes:
a first size having dimensions equal to those of the entire
rack 12 which may be inserted in the oven according to
its main direction of extension, and a second size in which
the main dimension is equal to the width of the rack 12,
whilst the smaller dimension is equal to half the length
of the rack 12.
[0032] As shown in Figures 2, 3 and 5, the convection
oven also comprises a service compartment 18 made
between the first lateral wall 9 of the cooking chamber 4
and a second lateral wall 19 of the containment structure
2. The service compartment 18 houses all of the oven
operating equipment (of the known type and therefore
not illustrated).
[0033] Moreover, advantageously, as shown in Fig-
ures 1 and 2, the door 7 has a transparent zone 20 to
allow observation of the inside of the cooking chamber
4. The transparent zone 20 is positioned in such a way
that it is longitudinally aligned with the inner part of the
cooking chamber 4 which does not include the heating
means 8, that is to say, it is aligned with the part corre-
sponding to the working volume 11 of the chamber 4
occupied by the rack 12. In addition, as shown in Figures
4 and 5, the door 7 has a main outer structure 21 fitted
with a fixed sheet of glass 22, as well as an inner sheet
of glass 23 connected to the outer structure in such a
way that it is removable by rotation. The inner sheet of
glass 23 is rotatably connected to the main structure 21
of the door 7 close to the zone where the door is con-
nected to the containment structure 2, whilst on the op-
posite side it can be selectively fixed to the outer structure
of the door 7 by means of a specific locking element 24
(of the spring type in the accompanying drawings).
[0034] Finally, as shown in Figures 2 and 4, the door
7 is fitted with an opening 5 handle 25 associated with a
lock 26, and when it is in the closed position it interacts
with suitable seals 27 integral with the containment struc-
ture 2 to hermetically seal the cooking chamber 4.
[0035] As Figures 3 and 5 show, the heating means 8
comprise a heating element 28 and a fan 29, operatively
connected to it, both mounted on the first lateral wall 9
of the cooking chamber 4, and a covering structure 30
removably mounted on the first lateral wall 9, around the
heating element 28 and the fan 29.
[0036] In particular, in the embodiment illustrated the
fan 29 is a centrifugal fan 29 designed to suck in air cen-
trally and distribute it radially, driven by a motor 31 located
in the service compartment 18.
[0037] In turn, the heating element 28 comprises a plu-
rality of tubular exchange elements 32 positioned around
the fan 29. Said exchange elements 32 extend along
circular stretches substantially coaxial with the fan 29 (a
known solution). Moreover, the exchange elements 32
are positioned in a plurality of planes substantially parallel
with the first lateral wall 9, in such a way that they evenly
give onto the entire lateral surface of the fan 29.
[0038] Figure 6 (showing a radial section of a detail of
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the heating element 28) illustrates an alternative embod-
iment of the exchange elements 32. In this case, there
are two or more concentric layers of exchange elements
32 positioned along two or more circular stretches with
different radii. Moreover, the exchange elements 32 of
one layer are positioned so that they are lying in planes
different to those of the exchange elements 32 of the
other layer to create channels for the air with maximised
heat exchange. In other words, the exchange elements
32 are positioned in such a way that they follow a single
circle for each plane in which they lie.
[0039] Finally, in the embodiment illustrated the ex-
change elements 32 are hollow pipes for conveying the
combustion fumes produced by a gas burner, not illus-
trated (it is a gas oven). However, in other cases, they
may also consist of electric resistors. In the embodiment
illustrated the heating means 8 covering structure 30 is
box-shaped with an open face towards the lateral wall 9.
In other embodiments it may be mainly C-shaped, ex-
tending practically from the base wall 33 to the upper wall
34 of the cooking chamber 4.
[0040] The covering structure 30 also has through-
holes/slits 35 which, together with suitable inner panels
40 and outer panels 41 which act as deflectors (prevent-
ing air from colliding with the door and the rear wall of
the oven), allow air to circulate between the fan 29 and
the working volume 11 of the cooking chamber 4. In the
accompanying drawings, the slits 35 and the inner panels
40 and outer panels 41 extend mainly vertically.
[0041] Further passages for the air can be created be-
tween the covering structure 30 and the inner walls of
the cooking chamber 4.
[0042] Advantageously, the covering structure 30 can
be at least partly rotated relative to the first lateral wall
9, between an operating position in which it is close to
the first lateral wall 9 and encloses the heating element
28 and the fan 29 (Figure 3), and a home position in which
it is rotated towards the inside of the cooking chamber 4
and allows access to the heating element 28 and the fan
29 (Figure 5).
[0043] In the accompanying drawings, this is achieved
by hinging the part of the covering structure 30 closest
to the rear wall 10 about a vertical axis, and fitting the
part closest to the opening 5 with selective locking means
(such as screws or other means).
[0044] As shown in Figure 2, the covering structure 30
also preferably has a pipe 36 having a first free end (not
illustrated) and a second end 37 which can be connected
to a water supply nozzle 38 mounted on the first lateral
wall 9, allowing use of the oven 1 for steaming.
[0045] In accordance with the present invention, the
second end 37 of said pipe 36 and the nozzle 38 centre
themselves relative to one another and connect to each
other following rotation of the covering structure 30 from
the home position to the operating position. In particular,
in the embodiment illustrated the second end 37 of the
pipe 36 is female, whilst the nozzle 38 is male.
[0046] Finally, at the service compartment 18 the con-

tainment structure 2 has a control panel 39 made on the
front face 6 and positioned at the side of the door 7 when
the door is in the closed position.
[0047] Operation of the oven, described above in struc-
tural terms, is similar to that of prior art ovens and is
immediately derived from what is described above.
[0048] The present invention brings important advan-
tages.
[0049] First, the convection oven made in accordance
with the present invention is easier to produce and less
expensive than conventional ovens, since the cooking
chamber has a simple shape without niches.
[0050] Second, thanks to the positioning of the heating
means cantilever-style in the cooking chamber, access
to them for maintenance is much simpler. Access is sim-
pler still when the rotating covering structure illustrated
in Figure 5 is used.
[0051] Moreover, the convection oven disclosed is
easy to clean, since there is easy access to all parts of
the cooking chamber.
[0052] It should also be noticed that the present inven-
tion is relatively easy to produce and even the cost linked
to implementation of the invention is not very high.
[0053] The invention described above may be modi-
fied and adapted in several ways without thereby depart-
ing from the scope of the inventive concept.

Claims

1. A convection oven comprising:

a containment structure (2) having a lower sup-
porting base (3);
a cooking chamber (4) made in the containment
structure (2) and having an access opening (5)
at a front face (6) of the containment structure
(2);
a door (7) mounted on the containment structure
(2) and able to move between a closed position
in which it closes the opening (5) and an open
position in which it allows access to the cooking
chamber (4) through the opening (5);
means (8) for heating the cooking chamber (4),
the heating means being connected to a first lat-
eral wall (9) of the cooking chamber (4); the
cooking chamber (4) having a substantially con-
stant width along a direction extending from the
opening (5) to a rear wall (10) of the cooking
chamber (4);
the heating means (8) being at least partly
mounted on said first lateral wall (9) of the cook-
ing chamber (4) and projecting cantilever-style
into the cooking chamber (4); the heating means
(8) comprising a heating element (28) and a fan
(29), operatively connected to it, both mounted
on the first lateral wall (9), and a covering struc-
ture (30) removably mounted on the first lateral
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wall (9) around the heating element (28) and the
fan (29); the covering structure (30) comprising
through-holes/slits (35);
the covering structure (30) comprising inner and
outer panels (40, 41) acting as air deflectors for
circulating air between the fan (29) and a work-
ing volume (11) of the cooking chamber (4),
characterised in that they further prevent air
from colliding with the door (7) and the rear wall
(10) of the oven.

2. The convection oven according to claim 1, charac-
terised in that the first lateral wall (9) extends mainly
in such a way that it is flat from the opening (5) to
the rear wall (10).

3. The convection oven according to claim 1, charac-
terised in that the covering structure (30) is box-
shaped with one open face or mainly C-shaped.

4. The convection oven according to claim 1, 2 or 3,
characterised in that the covering structure (30)
can be at least partly rotated relative to the first lateral
wall (9), between an operating position in which it is
close to the first lateral wall (9) and encloses the
heating element (28) and the fan (29), and a home
position in which it is rotated towards the inside of
the cooking chamber (4) and allows access to the
heating element (28) and the fan (29).

5. The convection oven according to any of the claims
1, 2, 3 and 4, characterised in that the covering
structure (30) also has a pipe (36) having a first free
end and a second end (37) which can be connected
to a water supply nozzle (38) mounted on the first
lateral wall (9).

6. The convection oven according to claim 5 in combi-
nation with claim 4, characterised in that the sec-
ond end (37) and the nozzle (38) centre themselves
relative to one another and connect to each other
following rotation of the covering structure (30) from
the home position to the operating position.

7. The convection oven according to any of the previ-
ous claims, characterised in that the heating ele-
ment (28) comprises a plurality of tubular exchange
elements (32) positioned around the fan (29) along
circular stretches coaxial with the fan (29).

8. The convection oven according to claim 7, charac-
terised in that the exchange elements (32) are po-
sitioned in a plurality of planes substantially parallel
with the first lateral wall (9).

9. The convection oven according to claim 7 or 8, char-
acterised in that the exchange elements (32) are
positioned along two or more circular stretches with

different radii, lying in different planes.

10. The convection oven according to claim 9, charac-
terised in that the exchange elements (32) are po-
sitioned in such a way that they follow a single circle
for each plane in which they lie.

11. The convection oven according to any of the forego-
ing claims, characterised in that the working vol-
ume (11) for housing products to be cooked has a
transversal horizontal dimension, perpendicular to
the first lateral wall (9), less than the longitudinal hor-
izontal dimension, parallel with the first lateral wall
(9).

12. The convection oven according to claim 11, charac-
terised in that the cooking chamber (4) also com-
prises a rack (12) for supporting a plurality of baking
pans or grills (13), the rack being mounted in the
working volume (11).

13. The convection oven according to any of the forego-
ing claims, characterised in that it also comprises
a service compartment (18) made between the first
lateral wall (9) of the cooking chamber (4) and a sec-
ond lateral wall (39) of the containment structure (2).

14. The convection oven according to claim 13, charac-
terised in that the containment structure (2) also
has a control panel (19) made on the front face (6)
at the service compartment (18), and positioned at
the side of the door (7) when the door is in the closed
position.

15. The convection oven according to any of the forego-
ing clams, characterised in that the door (7) has a
transparent zone (20) for allowing observation of the
inside of the cooking chamber (4).

16. The convection oven according to claim 15, charac-
terised in that the transparent zone (20) is posi-
tioned in such a way that it is longitudinally aligned
with the inner part of the cooking chamber (4) which
does not include the heating means (8).

17. The convection oven according to any of the forego-
ing claims, characterised in that the door (7) has
a main outer structure (21) and an inner sheet of
glass (23) connected to the outer structure in such
a way that it is removable by rotation.

Patentansprüche

1. Konvektionsofen, enthaltend:

- eine Gehäusestruktur (2), die eine untere Trä-
gerbasis (3) hat;

7 8 



EP 2 037 184 B1

6

5

10

15

20

25

30

35

40

45

50

55

- einen Backraum (4), hergestellt in der Gehäu-
sestruktur (2) und eine Zugangsöffnung (5) an
einer vorderen Fläche (6) der Gehäusestruktur
(2) aufweisend;
- eine Tür (7), montiert an der Gehäusestruktur
(2) und in der Lage sich zu bewegen zwischen
einer geschlossenen Position, in welcher sie die
Öffnung (5) verschliesst, und einer geöffneten
Position, in welcher sie durch die Öffnung (5)
den Zugang zu dem Backraum (4) erlaubt;
- Mittel (8) zum Heizen des Backraumes (4), wo-
bei die Heizmittel an eine erste Seitenwand (9)
des Backraumes (4) angeschlossen sind; wobei
der Backraum (4) eine im wesentlichen konstan-
te Weite entlang einer Richtung hat, die sich von
der Öffnung (5) bis zu der rückwärtigen Wand
(10) des Backraumes (4) erstreckt; wobei die
Heizmittel (8) wenigstens teilweise an der ge-
nannten ersten Seitenwand (9) des Backrau-
mes (4) montiert sind und überhängend in den
Backraum (4) hervorstehen; wobei die Heizmit-
tel (8) ein Heizelement (28) und einen betrieblich
an dieses angeschlossenen Ventilator (29) ent-
halten, beide montiert an der ersten Seitenwand
(9), sowie eine Abdeckstruktur (30), lösbar an
der ersten Seitenwand (9) um das Heizelement
(28) und den Ventilator (29) herum montiert; wo-
bei die Abdeckstruktur (30) durchgehende Boh-
rungen/Schlitze (35) aufweist; und wobei die Ab-
deckstruktur (30) innere und äussere Platten
(40, 41) enthält, die als Luftableiter für den Um-
lauf der Luft zwischen dem Ventilator (29) und
einem Nutzvolumen (11) des Backraumes (4)
dienen, dadurch gekennzeichnet, dass sie
ausserdem verhindern, dass die Luft auf die Tür
(7) und auf die rückwärtige Wand (10) stösst.

2. Konvektionsofen nach Patentanspruch 1, dadurch
gekennzeichnet, dass sich die erste Seitenwand
(9) vorwiegend auf solche Weise erstreckt, dass sie
eben von der Öffnung (5) bis zu der rückwärtigen
Wand (10) verläuft.

3. Konvektionsofen nach Patentanspruch 1, dadurch
gekennzeichnet, dass die Abdeckstruktur (30) ka-
stenförmig mit einer offenen Fläche ist oder vorwie-
gend C-förmig.

4. Konvektionsofen nach Patentanspruch 1, 2 oder 3,
dadurch gekennzeichnet, dass die Abdeckstruk-
tur (30) wenigstens teilweise im Verhältnis zu der
ersten Seitenwand (9) gedreht werden kann, und
zwar zwischen einer Betriebsposition, in welcher sie
dicht an der ersten Seitenwand (9) ist und das Hei-
zelement (28) und den Ventilator (29) einschliesst,
und einer Ruheposition, in welcher sie zum Innen-
raum des Backraumes (4) hin gedreht ist und den
Zugang zu dem Heizelement (28) und dem Ventilator

(29) erlaubt.

5. Konvektionsofen nach einem jeden der Patentan-
sprüche 1, 2, 3 und 4, dadurch gekennzeichnet,
dass die Abdeckstruktur (30) ebenfalls eine Rohr-
leitung (36) aufweist, die ein erstes freies Ende und
ein zweites Ende (37) hat, welches an eine Wasser-
zufuhrdüse (38) angeschlossen werden kann, mon-
tiert an der ersten Seitenwand (9).

6. Konvektionsofen nach Patentanspruch 5, in Kombi-
nation mit Patentanspruch 4, dadurch gekenn-
zeichnet, dass das zweite Ende (37) und die Düse
(38) sich zueinander selbst zentrieren und miteinan-
der verbinden, wobei sie der Umdrehung der Ab-
deckstruktur (30) aus der Ruheposition in die Be-
triebsposition folgen.

7. Konvektionsofen nach jedem der vorstehenden Pa-
tentansprüche, dadurch gekennzeichnet, dass
das Heizelement (28) eine Anzahl von rohrförmigen
Austauschelementen (32) enthält, positioniert rund
um den Ventilator (29) entlang kreisförmigen Ab-
schnitten und koaxial zu dem Ventilator (29).

8. Konvektionsofen nach Patentanspruch 7, dadurch
gekennzeichnet, dass die Austauschelemente
(32) in einer Anzahl von Ebenen im wesentlichen
parallel zu der ersten Seitenwand (9) angeordnet
sind.

9. Konvektionsofen nach Patentanspruch 7 oder 8, da-
durch gekennzeichnet, dass die Austauschele-
mente (32) entlang zwei oder mehreren kreisförmi-
gen Abschnitten angeordnet sind, welche unter-
schiedliche Radien haben und auf unterschiedlichen
Ebenen liegen.

10. Konvektionsofen nach Patentanspruch 9, dadurch
gekennzeichnet, dass die Austauschelemente
(32) auf solche Weise positioniert sind, dass sie für
jede Ebene, in welcher sie liegen, einem einzigen
Kreisumfang folgen.

11. Konvektionsofen nach einem jeden der vorstehen-
den Patentansprüche, dadurch gekennzeichnet,
dass das Nutzvolumen (11) zur Aufnahme der zu
garenden Produkte eine querverlaufende horizonta-
le Abmessung hat, lotrecht zu der ersten Seitenwand
(9), die geringer ist als die längsverlaufende horizon-
tale Abmessung, die parallel zu der ersten Seiten-
wand (9) verläuft.

12. Konvektionsofen nach Patentanspruch 11, dadurch
gekennzeichnet, dass der Backraum (4) ebenfalls
ein Einschubgestell (12) enthält, um eine Anzahl von
Backblechen oder Gittern (13) zu tragen, wobei das
Einschubgestell innerhalb des Nutzvolumens (11)
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montiert ist.

13. Konvektionsofen nach einem jeden der vorstehen-
den Patentansprüche, dadurch gekennzeichnet,
dass er ebenfalls ein Bedienfach (18) enthält, her-
gestellt zwischen der ersten Seitenwand (9) des
Backraumes (4) und einer zweiten Seitenwand (39)
der Gehäusestruktur (2).

14. Konvektionsofen nach Patentanspruch 13, dadurch
gekennzeichnet, dass die Gehäusestruktur (2)
ebenfalls eine Bedientafel (19) enthält, angeordnet
an der Frontfläche (6) des Bedienfaches (18) und
positioniert an der Seite der Tür (7), wenn die Tür
sich in der geschlossenen Position befindet.

15. Konvektionsofen nach einem jeden der vorstehen-
den Patentansprüche, dadurch gekennzeichnet,
dass die Tür (7) einen durchsichtigen Bereich (20)
hat, um die Beobachtung des Inneren des Backrau-
mes (4) zu erlauben.

16. Konvektionsofen nach Patentanspruch 15, dadurch
gekennzeichnet, dass der durchsichtige Bereich
(20) auf solche Weise angeordnet ist, dass er in
Längsrichtung zu dem inneren Teil des Backraums
(4), welcher keine Heizmittel (8) enthält.

17. Konvektionsofen nach einem jeden der vorstehen-
den Patentansprüche, dadurch gekennzeichnet,
dass die Tür (7) eine äussere Hauptstruktur (21) ent-
hält und eine innere Glasscheibe (23), angeschlos-
sen an die äussere Struktur auf solche Weise, dass
sie durch Umdrehung abnehmbar ist.

Revendications

1. Four à convection comprenant :

une structure d’habillage (2) avec base inférieu-
re (3) d’appui ;
une chambre de cuisson (4) ménagée dans la
structure d’habillage (2) et présentant une
ouverture (5) d’accès au niveau d’une face fron-
tale (6) de la structure d’habillage (2) ;
une porte (7) installée sur la structure d’habillage
(2) et mobile d’une position fermée où elle ferme
l’ouverture (5) à une position ouverte permettant
l’accès à la chambre de cuisson (4) par l’ouver-
ture (5) ;
des systèmes de chauffage (8) de la chambre
de cuisson (4) raccordés à une première paroi
latérale (9) de la chambre de cuisson (4) ; la
chambre de cuisson (4) ayant une largeur subs-
tantiellement constante le long d’une direction
s’étendant de l’ouverture (5) à la paroi de fond
(10) de la chambre de cuisson (4) ; les systèmes

de chauffage (8) étant au moins en partie ins-
tallés sur la première paroi latérale (9) de la
chambre de cuisson (4) et se projettent en saillie
à l’intérieur de la chambre de cuisson (4) ; les
systèmes de chauffage (8) comprenant un élé-
ment chauffant (28) et un ventilateur (29) opé-
rationnellement associé à l’élément chauffant,
les deux installés sur la première paroi latérale
(9) et une structure de revêtement (30) montée
de façon amovible sur la première paroi latérale
(9) autour de l’élément chauffant (28) et du ven-
tilateur (29) ; la structure de revêtement (30)
comprenant des trous passants/fentes (35) ; la
structure de revêtement (30) comprenant des
panneaux internes et externes (40, 41) faisant
office de déflecteurs pour la circulation de l’air
entre le ventilateur (29) et le volume utile (11)
de la chambre de cuisson (4), caractérisé par
le fait qu’ils évitent aussi que l’air entre en col-
lision avec la porte (7) et la paroi de fond (10)
du four.

2. Four à convection selon la revendication 1, carac-
térisé par le fait que la première paroi latérale (9)
s’étend principalement de façon plane de l’ouverture
(5) à la paroi de fond (10).

3. Four à convection selon la revendication 1 caracté-
risé par le fait que la structure de revêtement (30)
est en forme de boîtier avec une face ouverte ou
principalement en forme de C.

4. Four à convection selon les revendications 1, 2 ou
3 caractérisé par le fait que la structure de revê-
tement (30) peut pivoter au moins partiellement par
rapport à la première paroi latérale (9), entre la po-
sition de fonctionnement où elle est proche de la
première paroi latérale (9) et entoure l’élément
chauffant (28) et le ventilateur (29) et une position
de repos où elle est orientée vers l’intérieur de la
chambre de cuisson (4) et permet d’accéder à l’élé-
ment chauffant (28) et au ventilateur (29).

5. Four à convection selon les revendications 1, 2, 3 et
4 caractérisé par le fait que la structure de revê-
tement (30) présente aussi un tuyau (36) avec une
première extrémité libre et une seconde extrémité
(37) pouvant être raccordée à une buse de distribu-
tion d’eau (38) installée sur la première paroi latérale
(9).

6. Four à convection selon la revendication 5 combinée
à la revendication 4 caractérisé par le fait que la
deuxième extrémité (37) et le centre de la buse (38)
raccordés l’un à l’autre suivent la rotation de la struc-
ture de revêtement (30) de la position de repos à a
position de fonctionnement.
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7. Four à convection selon les revendications précé-
dentes caractérisé par le fait que l’élément chauf-
fant (28) comprend une série d’éléments échan-
geurs tubulaires (32) positionnés autour du ventila-
teur (29) sur des segments circulaires coaxiaux au
ventilateur (29).

8. Four à convection selon la revendication 7 caracté-
risé par le fait que les éléments échangeurs (32)
sont disposés sur plusieurs plans substantiellement
parallèles à la première paroi latérale (9).

9. Four à convection selon la revendication 7 ou 8 ca-
ractérisé par le fait que les éléments échangeurs
(32) sont disposés le long de deux segments circu-
laires ou plus à rayons différents, s’étendant dans
des plans différents.

10. Four à convection selon la revendication 9, carac-
térisé par le fait que les éléments échangeurs (32)
sont positionnés de sorte à suivre un cercle simple
dans chaque plan où ils s’étendent.

11. Four à convection selon les revendications précé-
dentes caractérisé par le fait que le volume utile
(11) pour loger les produits à cuire présente une di-
mension horizontale transversale, perpendiculaire à
la première paroi latérale (9), inférieure à la dimen-
sion horizontale longitudinale, parallèle à la première
paroi latérale (9).

12. Four à convection selon la revendication 11 précé-
dentes caractérisé par le fait que la chambre de
cuisson (4) comprend aussi un rack (12) pour sup-
porter une série de plaques de cuisson ou de grilles
(13), le rack étant monté dans le volume utile (11).

13. Four à convection selon l’une des revendications
précédentes caractérisé par le fait qu’il présente
également un compartiment technique (18) ménagé
entre la première paroi latérale (9) de la chambre de
cuisson (4) et une deuxième paroi latérale (3) de la
structure d’habillage (2).

14. Four à convection selon la revendication 13 carac-
térisé par le fait que la structure d’habillage (2) pré-
sente aussi un panneau de commande (19) ménagé
sur la face frontale (6) au niveau du compartiment
technique (18), et situé à côté de la porte (7) quand
la porte est en position fermée.

15. Four à convection selon l’une des revendications
précédentes caractérisé par le fait que la porte (7)
présente une zone transparente (20) permettant
d’observer l’intérieur de la chambre de cuisson (4).

16. Four à convection selon la revendication 15, carac-
térisé par le fait que la zone transparente (20) est

positionnée de sorte à être alignée longitudinale-
ment sur la partie intérieure de la chambre de cuis-
son (4) exempte de systèmes de chauffage (8).

17. Four à convection selon l’une des revendications
précédentes, caractérisé par le fait que la porte
(7) présente une structure extérieure principale (21)
et un vitre (23) assemblée à la structure extérieure
de sorte à être extraite par rotation.
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