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DESCRIPTION

Field of the invention

[0001] The invention relates to disposable grill comprising a base tray including at least a
bottom surface and a top opening. The disposable grill also comprises grate means including a
load-carrying structure, wherein the grate means is adapted to cover at least a part of the top
opening.

Background of the invention

[0002] Disposable grills have been known in the art for years. Such one-time grills usually
comprise a base tray made from thin aluminium plates which is pre-filled with charcoal and
covered by a thin metal grate.

[0003] Such disposable grills are convenient to use when hiking, on the beach and in outer
circumstances where you want to grill without bringing along or investing in a traditional grill.

[0004] However, after use the disposable grill is still hot and therefore difficult to dispose of
properly. Thus, the disposable grill is often left in the nature where it takes a very long time to
decompose.

[0005] Thus, from the German utility model DE 20 2012 004 383 U1 it is known to form a
disposable grill from plant material to ensure that the grill is biodegradable after use. To make
the grill fireproof and thus ensure that the grill does not burn during use the plant material is
mixed with earthy ingredients such as minerals or stone dust. However, this type of grill is
expensive and due to the minerals mixed into the plant material it still takes a relatively long
time for the grill to decompose.

[0006] An object of the present invention is therefore to provide for a more cost-efficient
disposable grill which is more environmentally friendly.

The invention

[0007] The invention provides for a disposable grill comprising a base tray at least including a
bottom part and a top opening. The disposable grill further comprises grate means including a
load-carrying structure, wherein the grate means is adapted to cover at least a part of the top
opening, and wherein the bottom part of the base tray and the load-carrying structure of the
grate means are formed by a flammable material.
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[0008] Forming both the base tray and the grate means in a flammable material is
advantageous in that the disposable grill hereby will burn during or at least in continuation of its
use thereby leaving just a small amount of material behind, thus reducing the disposable grills
impact on nature and obviating that the used grill would have to be transported to a dustbin, a
rubbish bin, a trash can, waste dump or similar facilities after use.

[0009] Furthermore, forming the base tray and the grate means in a flammable material is
advantageous in that the base tray and the grate means hereby can at least aid in creating the
sufficient heat needed to grill efficiently - thus, the need for a separate combustible heat source
in the base tray - such as charcoal - can be avoided or at least reduced.

[0010] It should be emphasised that the term "grate means" in this context should be
interpreted as any kind of grid, mesh, grille, lattice, screen or any other kind of grate suitable
for placing over the heat source of a disposable grill while carrying the food to be grilled. The
grate means could be formed as a number of mutually connected individual parts, as a single
part, as a number of single parts or any combination thereof.

[0011] It should also be emphasised that the term "flammable material" in this context should
be interpreted as a material capable of being relatively easily ignited and of burning relatively
quickly so as to aid in the heat generation during use of the disposable grill and/or so that the
flammable material will catch fire during normal use of the grill and ensure that the grill is
substantially "self-destructive".

[0012] In an aspect of the invention, the autoignition temperature of said flammable material is
between 100° C and 650° C, preferably between 200° C and 550° C and most preferred
between 250° C and 500° C.

[0013] If the base tray and the grate means autoignite at too low a temperature the base tray
and the grate means will catch fire to quickly and thus burn out too quickly - i.e. the cooking
time (the time in which the grill has a temperature at which it can be used to grill human food)
is too short. If the autoignition temperature of the base tray and the grate means is too high the
base tray and the grate means might not catch fire or it will that so long to ignite and burn that
the its contribution to the heat generation during the grilling process is severely reduces. Thus,
the present temperature ranges provides for an advantageous relationship between function
and efficiency.

[0014] It should be emphasised that the term "autoignition temperature" (also called kindling
point) in this context should be interpreted as the lowest temperature at which a substance will
spontaneously ignite in a normal atmosphere without an external source of ignition, such as a
flame or spark. This temperature is required to supply the activation energy needed for
combustion. |.e. the autoignition temperature is the lowest temperature at which a combustible
substance when heated takes fire in air and continues to burn.

[0015] In an aspect of the invention, said base tray further includes one or more walls
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protruding upwards from said bottom part.

[0016] Providing the base tray with walls is advantageous in that the walls will ensure that
charcoal or a similar combustible heat source placed in the base tray does not fall out, they will
ensure that embers or the like does not fall out of the grill and damage the surrounding and the
wall could aid in creating the necessary heat during a grilling process if made from a flammable
material.

[0017] In an aspect of the invention, said bottom part and said one or more walls of said base
tray is formed monolithic by said flammable material.

[0018] Forming the bottom part and the walls as one single piece is advantageous in that this
enables that the entire base tray can be made in a single manufacturing process, hereby
reducing production time and cost. Furthermore, forming the bottom part and the walls
monolithic also ensures a strong and stable base tray design capable of carrying the load of
the food to be grilled without collapsing even if the bottom part and/or the walls are burning.

[0019] In an aspect of the invention, said load-carrying structure of said grate means is
formed monolithic by said flammable material.

[0020] Forming the grate means as one single piece is advantageous in that this enables that
the entire grate means can be made in a single manufacturing process, hereby reducing
production time and cost.

[0021] In an aspect of the invention, a top surface of said grate means comprises a
substantially grease impermeable surface coating.

[0022] Providing the top surface of the grate means with a substantially grease impermeable
surface coating is advantageous in that if the grate is allowed to absorb grease during the
grilling process, the grate means will more easily catch fire and thereby reduce the quality of
the grilled product and/or reduce the structural integrity of the grate means. The grease
impermeable surface coating will also create a more cleaning-friendly and hygienic top surface
of the grate means.

[0023] In an aspect of the invention, a bottom surface of said grate means comprises a
substantially fireproof surface coating.

[0024] Providing the bottom surface of the grate means with a substantially fireproof surface
coating is advantageous in that such a coating will ensure that the grate means does not catch
fire during the grill process or at least postpone the combustion of the grate means until after
the disposable grill has served its purpose.

[0025] In an aspect of the invention, at least a part of an outside surface of said bottom part of
said base tray comprises a substantially fireproof surface coating.
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[0026] Providing an outside bottom surface the base tray with a substantially fireproof surface
coating is advantageous in that such a coating will ensure that the burning material of the grill
does not come in direct contact with the surrounding and it will ensure that the risk of embers
falling out of the grill is reduced.

[0027] In an aspect of the invention, said fireproof surface coating is made entirely from one
or more natural materials.

[0028] Making the fireproof surface coating entirely from a natural material is advantageous in
that the coating will not have an adverse impact on the environment.

[0029] It should be emphasised that the term "natural material" in this context should be
interpreted as any product or physical matter that comes from plants, animals, or the ground.
Minerals and the metals that can be extracted from them (without further modification) are also
considered to belong into this category. Natural materials include material such as flint, granite,
obsidian, sandstone, sand, gems, glass, clay, porcelain and soil.

[0030] In an aspect of the invention, said flammable material is substantially carbon neutral.

[0031] Forming the main element of the disposable grill from a material that is substantially
carbon dioxide (CO2) neutral is advantageous in that the grill thereby is environmentally
friendly, since the combustion of it will not adversely affect the environment.

[0032] It should be noted that the term "carbon neutral" is a term used to describe fuels that
neither contribute to nor reduce the amount of carbon (measured in the release of carbon
dioxide) into the atmosphere.

[0033] In an aspect of the invention, said one or more walls comprise grate means support
means for supporting said grate means at a periphery of said base tray.

[0034] Hereby is achieved an advantageous embodiment of the invention.

[0035] In an aspect of the invention, said base tray comprises one or more support pillars
protruding from said bottom part for supporting said grate means at a middle area of said base
tray.

[0036] Grates are usually formed by metal since this material is relatively strong and heat
resistant. So, when forming the grate from a flammable material such as wood the initial
strength may not be as good as a metal grate and since the structural integrity of the
flammable grate furthermore may be compromised by heat and/or its combustion it is
advantageous to reduce the span of the grate means by introducing more support points or at
least ensure that the span between the support points is reduced by forming at least some of
them at a middle area of the base tray.
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[0037] In an aspect of the invention, said disposable grill comprises spacing means arranged
to create a gap between an outside surface of said bottom part of said base tray and the
underlying ground.

[0038] Providing spacing means that can lift the grill off the underlying ground during the
grilling process is advantageous in that it reduces the risk of the grill damaging the surrounding
and it reduces the risk of the grill igniting the surroundings.

[0039] In an aspect of the invention, said base tray and/or said grate means are formed by
moulding.

[0040] Forming the base tray and the grate by means of moulding is advantageous in that it
hereby is possible to provide the elements of the grill with a complex design in a relatively
inexpensive way.

[0041] In an aspect of the invention, said moulding is compression moulding.

[0042] Using compression moulding to form the elements of the grill is advantageous in that
this manufacturing process enables that the elements may be formed by a multitude of natural
organic flammable materials - substantially without additional material added (such as binders,
adhesive or other) - hereby making it easier and more inexpensive to manufacture the
disposable grill and make it environmentally friendly.

[0043] In an aspect of the invention, said flammable material is selected from the group
consisting of wood, bamboo, corncobs, coconut shell, straw, seeds, grains, corn, sugarcane,
elephant grass, nutshell, leafs, plants, charcoal, paper and cardboard.

[0044] Hereby is achieved an advantageous embodiment of the invention.
[0045] In an aspect of the invention, said flammable material is organic.

[0046] Making the flammable material from organic material is advantageous in that the grill
hereby becomes more environmentally friendly.

[0047] In an aspect of the invention, said base tray contains a combustible heat source
arranged to grill food placed on said grate during normal use of said disposable grill, wherein
said combustible heat source is made from said flammable material.

[0048] Forming the combustible heat source from the same flammable material from which
the disposable grill is made is advantageous in that it reduces cost and simplifies the
manufacturing process.

[0049] In an aspect of the invention, said base tray contains a combustible heat source
formed integrally with said base tray.
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[0050] Forming the combustible heat source integrally with the base tray is advantageous in
that it simplifies the manufacturing process and provides for a more solid and simple grill.

[0051] In an aspect of the invention, said base tray and said grate means are formed as
separate and individual parts.

[0052] Forming the base tray and the grate means as separate parts is advantageous in that
the two hereby can be manufactured separately by individually suited methods and only
subsequently be assembled to form part of the disposable grill.

Figures

[0053] The invention will be described in the following with reference to the figures in which

fig. 1.
illustrates a disposable grill with the grate means lifted off, as seen in perspective,
fig. 2
illustrates a cross section through a disposable grill, as seen from the front,
fig. 3
illustrates the base tray of a disposable grill, as seen from the top,
fig. 4
illustrates a cross section through grate means, as seen from the side, and
fig. 5

illustrates grate means, as seen from the top.

Detailed description

[0054] Fig. 1 illustrates a disposable grill 1 with the grate means 6 lifted off, as seen in
perspective.

[0055] In this embodiment the disposable grill 1 comprises a base tray 2 and grate means 6.
In this embodiment the base tray 2 comprises a substantially flat rectangular bottom part 3 but
in another embodiment the bottom part 3 could be formed curved or partly curved and the
shape could be round, oval, square, polygonal or another more or less complex shape.

[0056] In this embodiment the base tray 2 further comprises four walls 4 protruding upwards
from the bottom part 3 to form a top opening 5. However, in another embodiment the base tray
2 could comprises another number of walls 4 such as one, two, three, five, six, eight or more or
the base tray 2 could be formed completely without walls 4 e.g. if the grate means 6 was
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supported by four corner posts, by support pillars as disclosed in figs. 2 and 3 or if the grate
means 6 was formed integrally with the base tray 2.

[0057] In this embodiment the entire base tray 2 is formed as one monolithic piece by
compression moulding. However, in another embodiment the base tray 2 could be formed
monolithically by moulding of a more or less liquid mass of organic material or it could be
machined from a single block. In another embodiment the base tray 2 could also be formed by
several separate parts e.g. assembled by means of natural resin, organic nails, dowels,
wedges or the like.

[0058] Likewise, in this embodiment the grate means 6 is formed as one monolithic piece by
compression moulding but in another embodiment the grate means 6 could be made in a
number of other ways as mention in relation with the base tray 2 in the above.

[0059] In this embodiment both the base tray 2 and the grate means 6 are made from wood
chips and sawdust since this material is flammable and suited for compression moulding.
However, in another embodiment of the invention the base tray 2 and/or the grate means 6
could be made from a multitude of other materials e.g. dependent on the specific production
method, on the autoignition temperature of the material, on the specific use and/or on how
environmentally friendly the disposable grill 1 shall be.

[0060] In this embodiment the autoignition temperature of the flammable material is around
350° C but in another could be both higher or lower although it should properly not be much
higher than 350° C to ensure that the grill 1 will burn down properly during or in continuation of
use.

[0061] In this embodiment the disposable grill 1 is supplied pre-filed with a separate
combustible heat source 18 which in this case is charcoal. However, in another embodiment
the combustible heat source 18 could be another type of coal, it could be plant material such
as wood, shells or other organic material or the combustible heat source 18 could be formed
integrally with the base tray 2 during the manufacturing of the base tray 2, since the base tray
2 is made from a flammable material.

[0062] In this embodiment the bottom part 3 and the walls 4 are formed substantially solid but
in another embodiment the walls 4 and/or the bottom part 3 could be provided with one or
more orifices e.g. to ensure proper air supply to the combustion process in the grill 1 and/or
the combustion of the grill 1 during use or for other purposes.

[0063] In this embodiment the disposable grill 1 is further provided with spacing means 14
adapted to lift the base tray 2 off the underlying ground during use of the grill. In this
embodiment the spacing means 14 are formed by two separate sticks placed between the
base tray 2 and the underlying ground but in another embodiment the spacing means 14 could
be attached to the base tray 2 of the grill 1 or they could be formed integrally with the base tray
2 or the grate means 6.
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[0064] Fig. 2 illustrates a cross section through a disposable grill 1, as seen from the front.

[0065] In this embodiment the base tray 2 is provided with grate means support means 10 at
the periphery 11 of the base tray 2 for suspending the grate means 6 over the combustible
heat source (not shown) in the base tray 2. In this embodiment the grate means support
means 10 are formed as a simple indentation in the upper edge of the walls 4 but in another
embodiment the grate means support means 10 could be formed as separate means attached
to the base tray 2 or even completely separate means.

[0066] In this embodiment the base tray 2 is further provided with support pillars 12 arranged
at a middle area 13 of the base tray 2. In this embodiment the support pillars 12 are formed
integrally with the base tray 2 but in another embodiment the support pillars 12 could be
formed as separate individual elements or the support pillars 12 could be integrated or
connected to the grate means 6.

[0067] The middle area 13 is to be understood as the area away from the sides or walls 4 of
the base tray 2 that forms the free bottom part 3 of the base tray 2 on which a separate
combustible heat source (not shown) may be provided.

[0068] In this embodiment the outside surface 15 of the bottom part 3 of the base tray 2
comprises a substantially fireproof surface coating 9. In this embodiment the fireproof surface
coating 9 covers the entire bottom surface 15 but in another the fireproof surface coating 9
would only cover a part of the bottom surface 15 and/or the fireproof surface coating 9 could
also be provides on the outside surface of the walls 4 or parts of the walls 4.

[0069] In this embodiment the fireproof surface coating 9 is hardened clay but in another
embodiment the fireproof surface coating 9 could be made from sand, concrete, silica, glass or
any other natural material suitable for forming a fireproof surface coating 9.

[0070] Preferably the fireproof surface coating 9 is made from a natural material but in
another embodiment the fireproof surface coating 9 could comprise or be made from artificial
or synthetic material such as biodegradable binders, biodegradable resin, biodegradable
plastic or other e.g. mixed with the natural material.

[0071] Fig. 3illustrates the base tray 2 of a disposable grill 1, as seen from the top.

[0072] In this embodiment the base tray 2 is provided with eight evenly spaced support pillars
12 but in another embodiment the grill 1 could comprise another number of support pillars 12
such as one, two, three, four, six, ten or more and the support pillars 12 could be arranged
differently.

[0073] In this embodiment all the support pillars 12 are formed with a constant uniform square
cross section but in another embodiment some or all the pillars 12 could be provided with



DK/EP 2975984 T3

another shape such as round, oval, rectangular, polygonal or another shape and some or all
the pillars 12 could be provided with a varying cross section.

[0074] Fig. 4 illustrates a cross section through grate means 6, as seen from the side.

[0075] In this embodiment the grate means 6 comprise a load-carrying structure 7 which on
the entire top surface 16 is provided with a substantially grease impermeable surface coating 8
and on the entire bottom surface 17 is provided with substantially fireproof surface coating 9
but in another embodiment the grease impermeable surface coating 8 and/or the fireproof
surface coating 9 would not be present or only covers a part of the respective surfaces 16, 17.

[0076] In this embodiment the substantially grease impermeable surface coating 8 is provided
to ensure that grease from the grilled food is not absorbed by the load-carrying structure 7 of
the grate means 6 and thus increase the risk of the grate means catching on fire or at least
catching on fire too soon. However, in another embodiment the substantially grease
impermeable surface coating 8, another surface coating or an additional surface coating could
also ensure that the grilled food does not burn and get stuck to the grate means or the coating
or coatings could ensure a more hygienic top surface.

[0077] In this embodiment the grease impermeable surface coating 8 is formed by a thin layer
of silica but in another embodiment the grease impermeable surface coating 8 could be made
from sand, concrete, glass or any other kind of glazing or another material suited for this
purpose.

[0078] In this embodiment the fireproof surface coating 9 is hardened clay but in another
embodiment the fireproof surface coating 9 could be made from sand, concrete, silica, glass or
any other natural material suited for forming a fireproof surface coating 9.

[0079] Also in another embodiment the grate means 6 or at least the top surface 16 of the
grate means 6 could made from a substantially grease impermeable material such as bamboo,
hardwood, highly compressed natural material or the like.

[0080] Fig. 5illustrates grate means 6, as seen from the top.

[0081] In this embodiment the grate means 6 are formed by a single plate comprising a
number of evenly spaced grate orifices 19. However, in another embodiment the grate orifices
19 could be distributed differently and the grate means 6 could be formed in another way such
as by means of more than one plate arranged side-by-side and/or on top of each other, by
means of sticks, rods, tubes or any combination thereof.

[0082] In this embodiment the grate orifices 19 are formed as round holes, but in another
embodiment some or all of the grate orifices 19 could be orifices having an elongated, a
rectangular, a square, an oval, a polygonal or a more complex shape.
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[0083] The invention has been exemplified above with reference to specific examples of
disposable grills 1, base trays 2, grate means 6 and other. However, it should be understood
that the invention is not limited to the particular examples described above but may be
designed and altered in a multitude of varieties within the scope of the invention as specified in
the claims.

List
[0084]
1.

Disposable grill
2.

Base tray
3.

Bottom part
4.

Wall
5.

Top opening
6.

Grate means
7.

Load-carrying structure
8.

Grease impermeable surface coating
9.

Fireproof surface coating
10.

Grate means support means
11.

Periphery of base tray
12.

Support pillar
13.

Middle area of base tray
14,

Spacing means
15.

Outside surface of bottom part
16.

Top surface of grate means
17.
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Bottom surface of grate means
18.

Combustible heat source
19.

Grate orifice

REFERENCES CITED IN THE DESCRIPTION

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

Patent documents cited in the description

o DEZOZ2012004383U1 [GH05]




10

15

20

30

DK/EP 2975984 T3

Patentkrav

1. Engangsgrill (1), som omfatter

en bundbakke (2), som i det mindste indbefatter en nedre del (3) og en gvre

abning (5), og

ristmiddel (6), som omfatter en baerende konstruktion (7), hvor nevnte ristmiddel (6)
er indrettet til at deekke i det mindste en del af navnte gvre abning (5), og
kendetegnet ved, at nevnte nedre del (3) af nevnte bundbakke (2) og nevnte

ristmiddels (6) nevnte barende konstruktion (7) er dannet af et breendbart materiale.

2. Engangsgrill (1) ifplge krav 1, hvor navnte breendbare materiales
selvantendelsestemperatur er pd mellem 100 °C og 650 °C, fortrinsvis mellem

200 °C og 550 °C og iseer mellem 250 °C og 500 °C.

3. Engangsgrill (1) ifplge krav 1 eller 2, hvor nzvnte bundbakke (2) yderligere
indbefatter en eller flere vagge (4), som rager opad fra navnte nedre del (3), og hvor
navnte nedre del (3) og naevnte ene eller flere vaegge (4) af neevnte bundbakke (2) er

dannet monolitisk af nevnte braendbare materiale.

4. Engangsgrill (1) ifglge et hvilket som helst af de foregaende krav, hvor navnte
ristmiddels (6) nevnte barende konstruktion (7) er dannet monolitisk al nzvnte

brendbare materiale.

5. Engangsgrill (1) ifglge et hvilket som helst af de foregaende krav, hvor en gvre
overflade (16) af nevnte ristmiddel (6) omfatter en i det vasentlige

fedtuigennemtraengelig overfladebelegning (8).

6. Engangsgrill (1) ifglge et hvilket som helst af de foregaende krav, hvor en nedre
overflade (17) af navnte ristmiddel (6) omfatter en i det vaesentlige brandsikker
overfladebelagning (9).
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2

7. Engangsgrill (1) ifglge et hvilket som helst af de foregéende krav, hvor i det
mindste en del af en udvendig overflade (15) af naevnte nedre del (3) af neevnte

bundbakke (2) omfatter en 1 det veesentlige brandsikker overfladebelagning (9).

8. Engangsgrill (1) ifplge krav 6 eller 7, hvor n@vnte brandsikre

overfladebelagning (9) er fremstillet helt af et eller flere naturlige materialer.

9. Engangsgrill (1) ifglge et hvilket som helst af de foregaende krav, hvor nevnte

breendbare materiale 1 det vaesentlige er CO2-neutralt.

10. Engangsgrill (1) ifglge krav 3, hvor nevnte ene eller flere veegge (4) omfatter
ristmiddelunderstgtningsmidler (10) til understgtning af nevnte ristmiddel (6) ved en

periferi (11) af navnte bundbakke (2).

11. Engangsgrill (1) ifglge et hvilket som helst af de foregéende krav, hvor navnte
engangsgrill (1) omfatter afstandsmidler (14), som er indrettet til at skabe et gab
mellem en udvendig overflade (15) af nevnte nedre del (3) af navnte bundbakke (2)

og den underliggende jord.

12. Engangsgrill (1) ifglge et hvilket som helst af de foregdende krav, hvor navnte
braendbare materiale er valgt fra gruppen bestaende af tree, bambus, majskolber,
kokosngddeskal, halm, frg, korn, majs, sukkerrgr, elefantgres, ngddeskal, blade,

planter, treekul, papir og pap.

13. Engangsgrill (1) ifglge et hvilket som helst af de foregdende krav, hvor nzvnte

brendbare materiale er organisk.

14. Engangsgrill (1) ifglge et hvilket som helst af de foregaende krav, hvor nevnte
bundbakke (2) indeholder en brandbar varmekilde (18), som er indrettet til at grille
mad, der placeres pa na@vnte ristmiddel (6) under normal anvendelse af naevnte

engangsgrill (1), hvor nevnte brandbare varmekilde (18) er fremstillet af nevnte
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brendbare materiale.

15. Engangsgrill (1) ifglge et hvilket som helst af de foregéende krav, hvor nzvnte
bundbakke (2) indeholder en breendbar varmekilde (18), som er dannet integreret
med nzvnte bundbakke (2).
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DRAWINGS
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