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(67)  The present invention relates to extractor hood
(1) for a hob (2), with at least one drive unit (3), the at
least one drive unit (3) being variably adjustable for suck-
ing a gaseous medium (4) of a substance (5) to be proc-
essed. The extractor hood (1) is characterized in that the
at least one drive unit (3) is configured to switch from a
hood operating mode (A) to a hood paused mode (B),
preferably via at least one paused signal (S); and to re-
main in the hood paused mode (B) for a predetermined

Fig. 1

time period, preferably via at least one automatic time
control signal (S); and to reactivate the hood operating
mode (A), preferably via at least one reactivation signal
(S), wherein at least one setting (SE) for operating the
hood operating mode (A) is a recovered at least one set-
ting (SE). The presentinvention relates further to a meth-
od of operating an extractor hood (1) and an arrangement
with a hob (2) and an extractor hood (1).
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Description

[0001] The present invention relates to an extractor
hood for a hob, with at least one drive unit being variably
adjustable for sucking a gaseous medium of a substance
to be processed. The present invention relates further to
a method for operating an extractor hood for a hob and
an arrangement with an extractor hood and a hob.
[0002] Extractor hoods are an integral part of modern
kitchens and are used for extracting and filtering waste
steam, i.e. vapors (cooking or baking vapors) produced
during cooking or baking.

[0003] Extractor hoods as separate components or el-
ements or in combination with hob are known from the
prior art.

[0004] European patent application No. EP 2 975327
A1 describes hob with several cooking locations in com-
bination with a hood being integrated in the hob. In the
area around its geometric center, the hob has several
recesses which are connected with one or more devices
for removing cooking vapors through suction downwardly
in a direction vertically below the hob.

[0005] European patent application No. EP 3 290 813
A1 describes an extractor hood device with a ventilator
and a housing which has a receiving space for the ven-
tilator, and an air inlet opening and a filter. The hood
device is characterized by a collecting vessel for liquids
with at least one overflow opening.

[0006] PCT patent applications No. WO 2017/029134
A1 and

WO 2017/029128 A1 describes a combination appliance
with a cooktop having at least one opening and an ex-
tractor hood being arranged below the cooktop for suc-
tioning air from the space above the cooktop.

[0007] German patent applications No. DE 10 2016
216 061 A1 describes a combination appliance with a
hob and an extractor hood being integrated into the hob
and comprising a filter unit whose fan is arranged below
the hob. The extractor hood comprises a cover which is
detachably connected to a part of the combination appli-
ance and which comprises lamellae being arranged in
the cover.

[0008] German patentapplication No. DE 102017 109
435 A1 describes an operating device for operating a
cooktop in order to adjust at least one cooking function.
The operating device has a planar shaped adjusting de-
vice which is designed to be arranged in standby position
in the area of the cooktop and to be moveable into at
least one operating position which arranged at a distance
from the cooktop.

[0009] Asregardsthe extractorhoods known from prior
art, they can either be activated or deactivated. Hobs can
be operated in different power modes and these are avail-
able in stored settings. However, extractor hood settings
are not changed or controlled, in particular in combination
appliances comprising a hob and a hood. Further, there
is no application of a pause function as deactivation of
the hood in part for a specific period of time present on
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such a combination appliance. Current settings of an ex-
tractor hood are not memorized in order to be able to
recover if the extractor hood went into a pause function
and shall return into the previous condition after comple-
tion of the pause function.

[0010] Itis hence an object of the invention to provide
an extractor hood for a hob with improved handling char-
acteristics regarding the change of operating modes.
[0011] It is a further object of the invention to provide
a method for operating an extractor hood according to
which handling characteristics regarding the change of
operating modes are improved and it is a further object
of the invention to provide an arrangement with a hob
and an extractor hood according to the invention.
[0012] At least one of the objects is achieved by the
extractor hood of independent claim 1, the method of
claim 12 and/or the arrangement of claim 15. Further
examples and applications of the invention result from
the dependent claims and are explained in the following
description with partial reference to the figures.

[0013] A first general aspect of the invention relates to
an extractor hood for a hob, with at least one drive unit,
the at least one drive unit being variably adjustable for
sucking a gaseous medium of a substance to be proc-
essed. The extractor hood is characterized in that the
extractor hood, preferably the at least one drive unit, is
configured to switch from a hood operating mode to a
hood paused mode, preferably via at least one paused
signal; and to remain in the hood paused mode for a
predetermined time period, preferably via at least one
automatic time control signal; and to reactivate the hood
operating mode, preferably via at least one reactivation
signal, wherein atleast one setting for operating the hood
operating mode is a recovered at least one setting.
[0014] The invention provides, for example, an extrac-
tor hood as a suction device for the gaseous medium
where at least one setting or preferably all necessary
settings for operating the hood operating mode in a re-
spective current state is/are stored and (chronologically)
afterwards, i.e. after a switch of the hood operating mode
to the hood paused mode to remain for a predetermined
time period, can be recovered accordingly in order to
switch from the hood paused mode back to the (previous)
hood operating mode, i.e. to reactivate the hood operat-
ing mode.

[0015] The storing of the at least one setting or prefer-
ably all settings for operating the hood operating mode
can be for example either essentially continuously or in-
termittent or at least before switching from the hood op-
eration mode to the hood paused mode.

[0016] The hood paused mode may be preferably dif-
ferent to the hood operating mode. The hood paused
mode may be an adjustable low power mode, preferably
of the atleast one drive unit driving a suction unit. In other
words, the hood paused mode is different to the hood
operating mode with regard to at least one (operating)
setting.

[0017] Itis also possible that the low power mode may
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be a hood standby mode, i.e. a mode of minimum energy
consumption of the extractor hood. In other words, the
hood standby mode is a mode where the at least one
drive unit is not switched off totally.

[0018] The extractor hood may be configured for con-
nection with a hob and/or the gaseous medium may be
generated by at least one substance in a container such
as food in a cooking vessel to be prepared by the hob.
The gaseous medium can be a powdery medium, or a
vaporous medium such as fumes. The at least one drive
unit can be part of a blower unit or a suction unit.
[0019] The atleast one drive unit can be configured to
switch from a current and/or an adjusted hood operating
mode to the hood paused mode.

[0020] The extractor hood may be preferably config-
ured to be controlled, preferably in a closed loop config-
uration, electronically or digitally, for example via at least
one digital signal.

[0021] The predetermined time period for example
may be generated by an automatic timed function.
[0022] According to a further aspect of the invention,
the recovered at least one setting may be at least one
setting for operating the hood operating mode being
stored - as described above - before switching to the
hood paused mode.

[0023] Thisallows, forexample, the exactreproduction
or restoration of a specific state of the extractor hood
before switching into the hood paused mode and after
leaving the hood paused mode.

[0024] According to a further aspect of the invention,
the recovered at least one setting, preferably being used
to reactivate the hood operating mode, may comprise a
parameter or a set of parameters or a time sequence of
parameters of the at least one drive unit in the hood op-
erating mode, preferably at least a rotational speed of
the at least one drive unit and/or of at least one propeller
being connected to the at least one drive unit.

[0025] Thisallows, forexample, a comprehensive con-
trol of the at least one drive unit in a closed loop config-
uration. Further, it is for example possible to check the
at least one drive unit for proper functioning.

[0026] The at least one propeller may be designed to
generate the suction effect or the suction function of the
extractor hood for the gaseous medium.

[0027] According to a further aspect of the invention,
the recovered atleast one setting can comprise a quantity
of the gaseous medium being measured per time or a
flow rate of the gaseous medium.

[0028] The quantity or the flow rate may be preferably
parameters being measured by at least one sensor unit.
[0029] This allows, for example, an optimized adjust-
ment and/or operation of the extractor hood and further
the at least one drive unit on the basis of the medium to
be sucked.

[0030] According to a further aspect of the invention,
the at least one drive unit may comprise or may be con-
figured for connection with at least one propeller for gen-
erating a suction flow of the gaseous medium in a flow
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direction.

[0031] In other words, the at least one drive unit can
be connectable or can be connected to at least one pro-
peller for generating a suction flow.

[0032] According to a further aspect of the invention,
the extractor hood may comprise or can be configured
for connection with a control unit for adjusting at least
two hood modes of the at least one drive unit, preferably
for adjusting at least one time sequence of the at least
two hood modes of the at least one drive unit.

[0033] The control unit can preferably be an (electron-
ic) computing device with known components and ele-
ments of internal hardware units such as at least one
central processing unit (CPU) being configured to per-
form calculations and logic operations required to exe-
cute a computer program in order to control the at least
one drive unit, at least one random access memory
unit(RAM) for temporary storage of data and/or informa-
tion, at least one input/output unit for signal communica-
tion, at least one energy supply unit, etc.

[0034] Alternatively, it is possible that the at least one
drive unit of the extractor hood may comprise a control
unit as disclosed herein.

[0035] According to a further aspect of the invention,
the extractor hood can comprise or may be configured
for connection with at least one sensor unit for recording
and/or generating at least one parameter of the at least
one setting and/or at least one signal for controlling the
at least one drive unit, preferably by a control unit.
[0036] This allows, for example, the provision of an ex-
tractor hood with an integrated closed loop control func-
tion which entails a completely separate or autarkic act-
ing extractor hood, preferably being independent from a
hob.

[0037] According to a further aspect of the invention,
the at least one sensor unit can be configured to detect
the presence of the gaseous medium and/or of the sub-
stance to be processed and/or of a user in front of the
extractor hood.

[0038] This allows, forexample, thatthe extractor hood
can act automatically, for example to switch from a hood
operating mode to the hood paused mode if it is detected
that the user is absence from the hob after a predeter-
mined or predefined time duration. Itis also possible that
the extractor hood switches from a hood operating mode
to the hood paused mode if it is detected that substance
generating the gaseous medium is absence from the hob
or that least on significant amount of gaseous medium
is generated.

[0039] According to a further aspect of the invention,
the extractor hood may comprise or can be configured
for connection with at least one memory unit for storing
and/or restoring the at least one setting.

[0040] This allows, for example, a later reactivation of
individual or respective stored operating modes and pref-
erably the atleast one drive unit. This means for example
that the extractor hood needs no longer to be set manu-
ally by a user for example.
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[0041] According to a further aspect of the invention,
the extractor hood may comprise at least one filter unit
for at least partially filtering the gaseous medium and/or
the extractor hood may comprise at least one grid struc-
ture, the at least one filter unit and/or the at least one grid
structure can be arranged in a flow direction of the gas-
eous medium in a flow channel in front of at least one
propeller being connected to the at least one drive unit.
[0042] This avoids, for example, the suction of foreign
objects, which can damage the at least one drive unit of
the extractor hood.

[0043] According to a further aspect of the invention,
the extractor hood may be configured for signal commu-
nication with a hob, preferably a wireless signal commu-
nication, to cause the hob to switch from a hob operating
mode to a hob paused mode, preferably via at least one
paused signal; and to remain in the hob paused mode
for a predetermined time period, preferably via at least
one automatic time control signal; and to reactivate the
hob operating mode, preferably via at least one reacti-
vation signal.

[0044] In other words, the extractor hood can be con-
nectable or can be connected to a hob or can at last
interact with a hob via a signal communication.

[0045] This allows, for example, that the hob can be
controlled at least partially via the extractor hood accord-
ingly, preferably to switch from a hob operating mode to
a hob paused mode and after a predetermined time pe-
riod reactivate or return to the hob operating mode via at
least one recovered signal.

[0046] It is possible that the signal communication
comprises alternatively or additionally a wired communi-
cation.

[0047] Itis, for example, possible to provide a combi-
nation of an extractor hood according as disclosed herein
togetherwith ahob, known as "combo hob". The extractor
hood can be integrated into the hob or can be positioned
at a distance (preferably in close distance), i.e. is spaced
apart from the hob.

[0048] It is possible that the control unit controls both
the hob and the extractor hood.

[0049] Asecond general aspectoftheinventionrelates
to a method for operating an extractor hood for a hob,
preferably an extractor hood as disclosed herein, with at
least one drive unit, the at least one drive unit being var-
iably adjustable for sucking a gaseous medium of a sub-
stance to be processed, the method comprising:
Operating the at least one drive unitin a hood operating
mode; Providing at least one paused signal; Switching
of the at least one drive unit from the hood operating
mode to a hood paused mode; Remaining in the hood
paused mode for a predetermined time period; Providing
at least one reactivation signal; Reactivating the hood
operating mode; Operating the at least one drive unit in
the hood operating mode with at least one setting being
recovered.

[0050] It is possible that the method according to the
invention can be preferably at least partially a computer-
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implemented method to perform at least the controlling
of the at least one drive unit and/or the at least one pro-
peller.

[0051] According to a further aspect of the invention,
remaining in the hood paused mode may further com-
prise providing at least one automatic time control signal
for predetermining the time period.

[0052] According to a further aspect of the invention,
the method may further comprise storing the at least one
setting before switching of the at least one drive unit from
the hood operating mode to a hood paused mode.
[0053] A third general aspect of the invention relates
to an arrangement with a hob and an extractor hood as
disclosed herein, wherein the extractor hood is integrated
in the hob or the extractor hood is spaced apart from the
hob.

[0054] In order to avoid repetition, features which are
purely directed to the method according to the invention
and/or disclosed in connection therewith should also be
considered as disclosed according to the extractor device
and be claimable and vice versa.

[0055] The previously described examples and fea-
tures of the invention can be combined with each other
in any way.

[0056] Further or other details and advantageous ef-
fects of the invention are described in more detail below
with reference to the attached figures:

Fig. 1 illustrates schematically an example of an ar-
rangement with a hob and an extractor hood
according to the invention;

Fig. 2 illustrates schematically a further example of
an arrangement with a hob and an extractor
hood according to the invention;

Fig. 3 illustrates a flowchart of an example of the
method according to the invention.

[0057] Identical or functionally equivalent components
or elements are marked or labeled in the figures with the
same reference signs. For their explanation, reference
is also made to the description of other examples and/or
figures in order to avoid repetition.

[0058] The following detailed description of the exam-
ples shown in the figures serves as a closer illustration
or exemplification and is in no way intended to limit the
scope of the invention.

[0059] Figure 1 illustrates schematically an example
of an arrangement with a hob 2 and an example of an
extractor hood 1 according to the invention.

[0060] The hob 2 can be based on a cooking hob
known from the prior art with known components and
elements and comprises preferably at least one cooking
zone 11.

[0061] The atleastone cooking zone 11 can comprise
an induction plate and/or a gas burner and/or an electric
hot plate or the like in order to process a substance 5 in
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a pot 12 being placed on the at least one cooking zone
11. In other words, the substance 5 such as food being
in a cooking vessel 12 can be prepared by heat treatment
(warming up).

[0062] Inthe contextof food preparation, itis a physical
phenomenon that so-called fumes 4 occur (cooking or
baking fumes)resulting fromthe heat treatment (warming
up) of the substance 5, i.e. of food 5.

[0063] In addition to water vapor as the main compo-
nent, the fumes 4 can also contain odor-forming fats, for
example. To suck and filter the fumes 4, the arrangement
further includes an extractor hood 1.

[0064] The hob 2 has an integrated extractor hood 1
according to the invention. In detail, the extractor hood
1is atleast partially integrated in the hob 2. The extractor
hood 1 can be preferably arranged between the at least
one cooking zone 11 and a further at least one cocking
zone 11, for example in order to optimize the sucking
process of the fumes 4. The flow direction of the sucked
fumes 4 is labeled with "X" in figure 1.

[0065] The extractor hood 1 or at least a part of the
extractor hood 1 may be preferably configured to be con-
trolled electronically or digitally by a control unit 7, pref-
erably in a closed loop configuration, for example via a
signal communication S.

[0066] The control unit 7 is part of the extractor unit 1.
Alternatively, it is possible that the control unit 7 is part
of the hob 2 or of a separate remote control device (not
shown in the figures for the sake of clarity) for at least
partially controlling the extractor hood 1 and/or the hob
2. The separate remote control device may comprise a
display unit, e.g. a touchscreen, for corresponding inter-
action with a user of the extractor hood 1 and/or the hob 2.
[0067] The control unit 7 can comprise an (electronic)
computing device with known components and elements
of internal hardware units such as at least one central
processing unit (CPU) being configured to perform cal-
culations and logic operations required to execute a com-
puter program, at least one random access memory unit
(RAM) for temporary storage of data and/or information,
at least one input/output unit for signal communication,
at least one energy supply unit, etc.

[0068] The computer program can comprise algo-
rithms in order to at least partially control the extractor
hood 1 and/or the hob 2 accordingly as it is further de-
scribed exemplary in detail below.

[0069] The signal communication S can be a wired
and/or a wireless (e.g. WLAN, Bluetooth or the like of
near field communication technology) signal communi-
cation S.

[0070] In addition, the extractor hood 1 may comprise
oris atleast configured for connection with a storage unit
14, for example via a signal communication S.

[0071] Thestorage unit14isconfiguredto store atleast
one setting SE or preferably all necessary settings SE
for operating the extractor hood 1, for example in a pre-
defined or predetermined or calculated hood operating
mode. The hood operating mode represents a mode of
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the extractor hood 1 sucking gaseous medium being gen-
erated by the substance 5 and will be described in further
detail below.

[0072] The extractor hood 1 further comprises a drive
unit 3. Figure 1 illustrates schematically a part of the inner
region of the extractor hood 1 with the drive unit 3 in the
highlighted section labeled with "Z". The drive unit 3 may
comprise an electric motor (not shown in figure 1 for the
sake of clarity). The drive unit 3 comprises or is config-
ured for connection with a sucking unit in the form of a
propeller 6 and drives the propeller 6. Following, the pro-
peller 6 generates a suction flow of the gaseous medium
4, i.e. the fumes 4. The drive unit 3 together with the
propeller 6 or at least the propeller 6 may be arranged in
a flow channel 13 of the extractor hood 1 in order to
achieve an optimal suction effect or optimal suction effi-
ciency for the flow of fumes 4 from the hob 2.

[0073] The drive unit 3 for driving the propeller 6 is
configured and/or variably adjustable to operate the pro-
peller 6 in different operating modes and thus hood op-
erating modes for sucking the gaseous medium of fumes
4. Preferably, the rotational speed [rpm] and/or the drive
torque [Nm] of the drive unit 3 depending on the intensity
and/or amount of the fumes 4 and thus the propeller 6
can be adjusted accordingly or can be adjusted at the
drive unit 3.

[0074] The flow channel 13 comprises inside the chan-
nel at least one sensor unit 8 being configured to detect
at least the presence of fumes 4 in the flow channel 13
and/or preferably an average amount of fumes 4 being
sucked by the propeller 6. In other words, with the at least
one sensor unit 8 it is possible to measure a quantity of
the gaseous medium of fumes 4 per time or a flow rate
of the fumes 4.

[0075] Further, the extractor hood 1 comprises or is
configured for connection with at least one sensor unit 8
outside the flow channel 13. Such at least one sensor
unit 8 may detect and/or measure, for example, the pres-
ence of fumes 4 in order to automatically initiate or start
the extractor hood 1, i.e. the propeller 6 of the drive unit
3, into a hood operating mode A of corresponding rota-
tional speed of the drive unit 3 and/or the propeller 6 (see
figure 1). After the detection and/or measurement, the at
least one signal unit 8 may record and/or generate at
least one parameter of at least one setting SE for oper-
ating the extractor hood 1 and preferably the drive unit 3.
[0076] The at least one sensor unit 8 outside the flow
channel 13 and/or the at least one sensor unit 8 inside
the flow channel 13 may additionally or alternatively be
configured to record and/or generate at least one signal
for controlling the at least one drive unit 3, preferably by
the control unit 7.

[0077] The atleast one sensor unit 8 may comprise for
example an optical sensor and/or an electro-mechanical
sensor being configured to record and/or generate the
at least one parameter of at least one setting SE for con-
trolling the extractor hood 1 and preferably the drive unit
3 of the extractor hood 1.



9 EP 4 043 799 A1 10

[0078] It is possible that the at least one sensor unit 8
is at least in signal communication S with the drive unit
3, the control unit 7 and/or the storage unit 9 of the ex-
tractor hood 1.

[0079] In addition, the flow channel 13 of the extractor
hood 1 comprises a filter unit 9 for atleast partially filtering
the fumes 4. The filter unit 9 may be arranged upstream,
i.e. in flow direction X in front of the propeller 6.

[0080] The extractor hood 1 further comprises a grid
structure 10. The grid structure 10 can be, for example,
made from a metallic material, in order to prevent objects
from accidentally entering the extractor hood 1. During
suction 4, fumes 4 passes through the grid structure 10
on the way to the flow channel 13.

[0081] The hob 2 and/or the extractor hood 1 may be
operated separately from each other or in mutual inter-
action with each other. For example, the extractor hood
1 and/or the hob 2 can be operated by a user via a display
unit (not shown in figure 1 for the sake of clarity) being
part of the hob 2 and/or the extractor hood 1, or via a
separate remote control device comprising a display unit
and being preferably in wireless signal communication S
with the hob 2 and/or the extractor hood 1.

[0082] The extractor hood 1 and preferably the drive
unit 3 of the extractor hood 1 is configured to switch from
a hood operating mode A of corresponding rotational
speed [rpm] of the propeller 6 for example to a hood
paused mode B of corresponding lower rotational speed
[rpm] of the propeller 6 being different to the rotational
speed [rpm] of the propeller 6 in the hood operating mode
A. Switching between mode A and mode B can be pref-
erably initialized and/or performed via at least one
paused signal Swhichis further described in detail below.
[0083] Before the switching between mode A to mode
B is performed, at least one setting SE or preferably all
necessary settings SE for operating the hood operating
mode A, preferably operating the drive unit 3, are stored
in the storage unit 14, for example via the control unit 7.
[0084] The hood paused mode may be an adjustable
low power mode of the drive unit 3. In other words, the
hood paused mode is different to the hood operating
mode with regard to at least one (operating) setting SE.
[0085] The at least one paused signal S may be gen-
erated, for example, by the control unit 7 and can, for
example, result due to a user request. It can also be in-
itiated and/or generated by at least one sensor unit 8 and
thus automatically without the need of a user input.
[0086] In other words, the control unit 7 is configured
to adjust at least two modes A, B of the extractor hood 1
and preferably the drive unit 3, preferably via a signal
communication S with at least one paused signal S.
[0087] The extractor hood 1 and preferably the drive
unit 3 of the extractor hood 1 is further configured to re-
main in the hood paused mode B for a predetermined
time period. Remaining can be preferably initialized
and/or performed via at least one automatic time control
signal S.

[0088] The at least one automatic time control signal
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S may be generated, for example, by the control unit 7
and can result due to an automatic timed function being
implemented as computer program and executed on the
control unit 7.

[0089] The extractor hood 1 and preferably the drive
unit 3 of the extractor hood 1 is further configured to re-
activate the hood operating mode A. The reactivation of
the hood operating mode A can be preferably at least
initiated and/or performed via at least one reactivation
signal S, wherein at least one setting SE for operating
the hood operating mode A, i.e. a setting SE which is
necessary to operate the extractor hood 1 in the hood
operating mode A, is a recovered at least one setting SE.
[0090] Figure 2 illustrates schematically a further, i.e.
second example of an arrangement with a hob 2 and an
extractor hood 1 according to the invention.

[0091] Theextractorhood 1is configured as aseparate
autarkic extractor hood 1 being spaced apart from the
hob 2 with its respective cooking zones 11.

[0092] The extractor hood 1 is in signal communication
S with the hob 2, preferably via the control unit 7 of the
extractor hood 1. The signal communication S can be a
wired and/or a wireless signal communication S.

[0093] The description of components and elements
in figure 2 which are already illustrated in Figure 1 is
omitted to avoid repetition.

[0094] Figure 3illustrates a flowchart of an example of
the method according to the invention.

[0095] Focus is now put on an example of the method
according to the invention. Components and elements
for executing or performing the method being referred to
step rather into the background as they are already de-
scribed above on the basis of the illustrations in figures
1 and 2.

[0096] For the sake of clarity, only main phases of the
example of the method are illustrated in the flowchart in
figure 3.

[0097] Asregardstheillustrationinfigure 3,the method
can be initiated or started in phase S10 by operating the
extractor hood 1 in a hood operating mode A. Food 5 to
be preparedisina potora cooking vessel 12 ona cooking
zone 11 of a hob 2 and fumes 4 are generated due to
heat treatment of the food 5. The extractor hood 1 and
preferably the drive unit 3 and/or the propeller 6 are in
an operating mode with, for example, a certain rotational
speed [rpm] of the drive unit 3 and/or the propeller 6 in
order to suck the fumes 4.

[0098] Next, at least one paused signal S is provided
which causes the extractor hood 1 and thus the drive unit
3 to switch from the hood operating mode A to the hood
paused mode B.

[0099] Before the switching is initiated and/or complet-
ed, at least one setting SE or preferably all necessary
settings SE for operating the extractor hood 1 and thus
the drive unit 3 in the hood operating mode A is/are stored
in phase S20 in the storage unit 14 of the extractor hood 1.
[0100] The atleastone setting SE or preferably all nec-
essary settings SE comprise a parameter and/or a set of
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parameters and/or a time sequence of parameters of the
extractor hood 1 and preferably of the drive unit 3 in the
hood operating mode A. The parameter or the set of pa-
rameters can be a rotational speed [rpm] of the drive unit
and/or a rotational speed [rpm] of a suction device being
driven by the drive unit 3 such as the propeller 6 and/or
a drive torque [Nm] of the drive unit 3 or the like.

[0101] It is also possible that the at least one setting
SE comprise at least one parameter that represents a
characteristic value of the fumes 4 being recorded and/or
generated by at least on sensor unit 8.

[0102] Inphase S30 the extractorhood 1 switches from
the hood operating mode A to the hood paused mode B.
The hood paused mode B is different to the hood oper-
ating mode A with regard to at least one setting SE.
[0103] The hood paused mode B is an adjustable low
power mode, preferably of the at least one drive unit 3
driving a suction unit such as the propeller 6 of the ex-
tractor hood 1. Preferably, the rotational speed [rpm] of
the drive unit 3 and/or the propeller 6 is reduced to a
predetermined lower level. This results further in a re-
duced noise level or noise emission of the extractor hood
1, i.e. the extractor hood 1 is in the hood paused mode
B more quiet.

[0104] Oncethe extractorhood 1 hasreached the hood
paused mode B, it remains in the hood paused mode B
for a predetermined time period in phase S40. The re-
maining in the hood paused mode B for a predetermined
time period can be preferably realized via at least one
automatic time control signal S. The predetermined time
period for example may be generated by an automatic
timed function. The automatic timed function is imple-
mented as computer program and executed, for exam-
ple, on the control unit 7.

[0105] It is also possible that the hood paused mode
B represents a hood standby mode of the extractor hood
1 with minimum energy consumption.

[0106] Next, at least one reactivation signal S is pro-
vided which causes the extractor hood 1 and thus the
drive unit 3 to switch from the hood paused mode B to
the hood operating mode A.

[0107] Inphase S50 the hood operating mode A of the
extractor hood 1 is reactivated, i.e. the extractor hood 1
switches from the hood paused mode B to the hood op-
erating mode A via and/or using at least one setting SE
or preferably all necessary settings SE for operating the
extractor hood 1 and thus the drive unit 3 in the hood
operating mode A, wherein the at least one setting SE
or preferably all necessary settings SE are recovered
from the storing unit 14.

[0108] Inphase S60, the extractor hood 1 and thus the
drive unit 3 is operated in the hood operating mode A
which represents the hood operating mode A before
switching the extractor hood 1 in the hood paused mode
B.

[0109] The user needs notto adjust atleast one setting
SE of the extractor hood 1 again since it is recovered
from the storage unit 14.
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[0110] Additionally, or alternatively, it is possible that
the hood paused mode B can be applied accordingly to
a hob 2 with at least one cooking zone 11 being in signal
communication S with the extractor hood 1. The extractor
hood 1 can be configured for signal communication S
with the hob 2 to cause the hob 2 - when switching from
the hood operating mode A to the hood operating mode
B - to switch from a hob operating mode (corresponding
to the hood operating mode A) to a hob paused mode
(corresponding to the hood paused mode B) with reduced
or minimized energy consumption of the hob 2.

[0111] Itis possible that the method according to the
invention can be preferably at least partially a computer-
implemented method to perform at least the controlling
of the at least one drive unit 3 and/or the at least one
propeller 6 and/or the hob 2.

[0112] The invention is not limited to the example de-
scribed above. Rather, a large number of variants and
modifications are possible, which also make use of the
inventive idea and therefore fall within the scope of pro-
tection.

[0113] The invention can be realized at least partially
in hardware and/or software and can be transferred to or
realized with several physical products, i.e. apparatuses
and/or devices.

[0114] The invention can be transferred to at least one
computer program product as regards preferably the
method or at least partially the method according to the
invention.

[0115] Preferably, the invention also claims protection
for the subject matter and the features of the sub-claims
independently of the claims referred to.

List of reference signs
[0116]

extractor hood
hob

drive unit
gaseous medium/fumes
substance/food
propeller

control unit
sensor unit

9 filter unit

10  grid structure

11 cooking zone

12 pot/cooking vessel
13  flow channel

14  storage unit

0 ~NOO O WN =

A hood operating mode
B hood paused mode
setting

X flow direction
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Claims

An extractor hood (1) for a hob (2), with at least one
drive unit (3), the at least one drive unit (3) being
variably adjustable for sucking a gaseous medium
(4) of a substance (5) to be processed,
characterized in that

the at least one drive unit (3) is configured to

+ switch from a hood operating mode (A) to a
hood paused mode (B), preferably via at least
one paused signal (S); and

« to remain in the hood paused mode (B) for a
predetermined time period, preferably via at
least one automatic time control signal (S); and
«toreactivate the hood operating mode (A), pref-
erably via at least one reactivation signal (S),
wherein at least one setting (SE) for operating
the hood operating mode (A) is a recovered at
least one setting (SE).

The extractor hood (1) according to claim 1,
wherein the recovered at least one setting (SE) is at
least one setting (SE) for operating the hood oper-
ating mode (A) being stored before switching to the
hood paused mode (B).

The extractor hood (1) according to claim 1 or 2,
wherein the recovered at least one setting (SE) com-
prises a parameter or a set of parameters or a time
sequence of parameters of the at least one drive unit
(3)inthe hood operating mode (A), preferably atleast
a rotational speed (RS) of the at least one drive unit
(3) and/or of atleast one propeller (6) being connect-
ed to the at least one drive unit (3).

The extractor hood (1) according to any one of the
preceding claims,

wherein the recovered at least one setting (SE) com-
prises a quantity of the gaseous medium (4) being
measured per time or a flow rate of the gaseous me-
dium (4).

The extractor hood (1) according to any one of the
preceding claims,

wherein the at least one drive unit (3) comprises or
is configured for connection with at least one propel-
ler (6) for generating a suction flow of the gaseous
medium (4) in a flow direction (X).

The extractor hood (1) according to any one of the
preceding claims,

wherein the extractor hood (1) comprises or is con-
figured for connection with a control unit (7) for ad-
justing at least two hood modes (A, B) of the at least
one drive unit (3), preferably for adjusting at least
one time sequence of the at least two hood modes
(A, B) of the at least one drive unit (3).
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10.

1.

12.

The extractor hood (1) according to any one of the
preceding claims,

wherein the extractor hood (1) comprises or is con-
figured for connection with at least one sensor unit
(8) for recording and/or generating at least one pa-
rameter of the at least one setting (SE) and/or at
least one signal for controlling the at least one drive
unit (3), preferably by a control unit (7).

The extractor hood (1) according to claim 7,
wherein the at least one sensor unit (8) is configured
to detect the presence of the gaseous medium (4)
and/or of the substance (5) to be processed and/or
of a user in front of the extractor hood (1).

The extractor hood (1) according to any one of the
preceding claims,

wherein the extractor hood (1) comprises or is con-
figured for connection with at least one memory unit
(8) for storing and/or restoring the at least one setting
(SE).

The extractor hood (1) according to any one of the
preceding claims,

wherein the extractor hood (1) comprises at least
one filter unit (9) for at least partially filtering the gas-
eous medium (4) and/or wherein the extractor hood
(1) comprises at least one grid structure (10), the at
least one filter unit (9) and/or the at least one grid
structure (10) being arranged in a flow direction (X)
of the gaseous medium (4) in a flow channel (10) in
front of at least one propeller (6) being connected to
the at least one drive unit (3).

The extractor hood (1) according to any one of the
preceding claims,

wherein the extractorhood (1) is configured for signal
communication (S) with a hob (2), preferably a wire-
less signal communication (S), to cause the hob (2)
to switch from a hob operating mode to a hob paused
mode, preferably via at least one paused signal (S);
and to remain in the hob paused mode for a prede-
termined time period, preferably via at least one au-
tomatic time control signal (S); and to reactivate the
hob operating mode, preferably via at least one re-
activation signal (S).

A method for operating an extractor hood (1) for a
hob (2), preferably an extractor hood (1) according
to any one of the preceding claims, with at least one
drive unit (3), the at least one drive unit (3) being
variably adjustable for sucking a gaseous medium
(4) of a substance (5) to be processed, the method
comprising:

* Operating the at least one drive unit (3) in a
hood operating mode (A);
* Providing at least one paused signal (S);
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 Switching of the at least one drive unit (3) from

the hood operating mode (A) to a hood paused
mode (B);

* Remaining in the hood paused mode (B) for a
predetermined time period; 5
* Providing at least one reactivation signal (S);

* Reactivating the hood operating mode (A);

* Operating the at least one drive unit (3) in the
hood operating mode (A) with at least one set-

ting (SE) being recovered. 10

13. The method according to claim 12,
wherein remaining in the hood paused mode (B) fur-
ther comprises
providing at least one automatic time control signal 75
(S) for predetermining the time period.

14. The method according to claim 12 or 13,
further comprising:

20
 Storing the at least one setting (SE) before
switching of the at least one drive unit (3) from
the hood operating mode (A) to a hood paused
mode (B).

25

15. Anarrangementwith a hob (2) and an extractor hood
(1) according to any one of the preceding claims 1
to 11, wherein the extractor hood (1) is integrated in
the hob (2) or the extractor hood (1) is spaced apart
from to the hob (2). 30
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