A 0 000 OOt

(12) NACH DEM VERTRAG UBER DIE INTERNATIONALE ZUSAMMENARBEIT AUF DEM GEBIET DES
PATENTWESENS (PCT) VEROFFENTLICHTE INTERNATIONALE ANMELDUNG

(19) Weltorganisation fiir geistiges Eigentum
Internationales Biiro

(43) Internationales Veroffentlichungsdatum
17. Juli 2003 (17.07.2003)

(10) Internationale Verdoffentlichungsnummer

WO 2003/056990 Al

A47] 37710

(51) Internationale Patentklassifikation”:

PCT/DI:2002/004680

(21) Internationales Aktenzeichen:

(22) Internationales Anmeldedatum:
20. Dezember 2002 (20.12.2002)

(25) Einreichungssprache: Deutsch

(26) Verotfentlichungssprache: Deutsch

(30) Angaben zur Prioritat:

102 00 752.7 10. Januar 2002 (10.01.2002) DE
(71) Anmelder (fiir alle Bestimmungsstaaten mit Ausnahme von

US): ELO STAHLWAREN KARL GRUNEWALD &

SOHN GMBH & CO. KG [DE/DE]; Dalberger Str. 20,
55595 Spabriicken (DE).

(72) Erfinder; und

(75) Erfinder/Anmelder (nur fiir US): GRUNEWALD, Mar-
cus [DE/DE]; Dalberger Strasse 20, 55595 Spabriicken
(DE).

(74) Anwalt: JENDRICKE, Susann; Wilhelm-Leuschner-
Strasse 4, 67547 Worms (DE).

(81) Bestimmungsstaaten (national): AU, CA, 1L, JP, KR, PL,

us, YU.

(84) Bestimmungsstaaten (regional): europdisches Patent (AT,
BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR, GB, GR,
IE, IT, LU, MC, NL,, PT, SE, SL SK, TR).

[Fortsetzung auf der ndchsten Seite]

(54) Title: COOKING UTENSIL

(54) Bezeichnung: KOCHGESCHIRR

~1r_____I

8

& (57) Abstract: The invention relates (o a cooking utensil, in particular for [rying or cooking food without [at. Said utensil comprises
a base (1) and a wall (2), said base (1) having a raised section (3) for supporting the food, in addition to a largely annular depression
(4) surrounding the raised section (3). The kitchen utensil minimises the time the frying fat and other liquid, emanating from the
food, remain on the raised section and [acilitates cleaning, as the raised section (3) is convex or curved in such a way that the [rying
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fat or other liquid can flow into the depression (4).

(57) Zusammenfassung: I's wird ein Kochgeschirr, insbesondere zum fettfreien Braten oder Garen von Brat- oder Gargut, mit
einem Boden (1) und einer Wandung (2), wobei der Boden (1) einen erhéhten Abschnitt (3) zur Auflage des Brat- oder Gargutes
und eine den erhdhten Abschnitt (3) umgebende, weitgehend ringférmige Vertiefung (4) aufweist, angegeben. Das Kochgeschirr
minimiert eine Verweildauer von Bratfett und anderen Iliissigkeiten auf dem erhShten Abschnitt, die aus dem Brat- oder Gargut
austreten, und erleichtert die Reinigung, indem der erhShte Abschnitt (3) konvex gebogen bzw. gewdlbt ist, so dass Brattett oder

anderweitige Fliissigkeiten in die Vertiefung (4) abflieBen konnen.
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COOKING UTENSIL

The present invention relates to a cooking utensil,
particularly for fat-free frying or cooking of food to be
fried or cooked, having a floor and a wall, the £floor
having an elevated section for placing the food to be fried
or cooked and a largely annular depression enclosing the
elevated section and the elevated section being curved
and/or arched convexly, so that the frying fat or other

liquids may drain into the depression.

The hackground for a cooking utensil of this type, which is
typically provided as a pan having a handle, is 1low-fat

food preparation for a calorie-conscious diet.

The teaching of the present patent application is based on
related art which results from US 3,847,068. The pan
disclosed therein has a floor having an elevated, convexly
curved section on which the food is cooked or fried. The
frying fat or other liquids may flow down into an annular
depression. However, there may be cases in which it 1is
necessary for the food to be wetted once again with oil or
the cooking juices, whether to prevent sticking or to
perform flavoring or moisturizing of the food. In the known
pan, the peripheral depression is separated from the
elevated section by an edge, so that returning liquid from

the depression is very difficult, if possible at all..

A further cooking utensil is known, for example, from US
1,467,272. This is a pan having a peripheral depressién and
an elevated section. The elevated section defines a planar
frying area which i1s enclosed by an interrupted edge.
Frying fat may drain off wvia the interruptions. This pan
has the disadvantage that the frying fat and/or the liquids
coming out of the food must first collect on the.planar

frying area before they may drain off via = the



interruptions. Therefore, an undesirable dwell time of the

food in the fat results.

DE 296 05 888 Ul discloses a pan in which grooves extend
over the entire pan floor. Furthermore, a trough 1is
provided into which the grooves largely discharge and into
which the fat runs. The depressions of the grooves are
described as slanted toward the trough, while the
_ elevations all have the same height and form a planar
elevated section in relation to the trough. The cleaning
problem because of the frying area structuring is
disadvantageous in this pan. In addition, cold bridges to
the food to be fried or cooked are formed by the grooves,
which may have a disadvantageous effect on its preparation
and/or preparation time. The grooves under discussion are
also not suitable for returning frying fat because the food
is positioned elevated on the elevations and wetting would
not occur.

On the basis of US 3,847,068, as the related art which
forms the species, the teaching of the present patent
application is based on the object of specifying a cooking
utensil of the type under discussion which allows return of
frying fat and other liquids to the elevated section with a
short dwell time.

The above object is achieved through the features of Claim
1. Accordingly, a cooking utensil of the type under
discussion is designed in such a way that the elevated
section has at least one groove which allows the temporary
return of frying fat or other liquids from the depression

to the elevated section.

Firstly, it has been recognized that a return of frying fat
and other liquids to the elevated section to wet the food
is desirable if necessary, but the returned liquid is to

simultaneously have a short dwell time. According to the



present invention, at least one groove is provided between
the depression and the elevated section, via which the
liquid may be returned from the depression to the food
and/or to the elevated section, but may then - because of

the convex curve - promptly run off again on all sides.

Retaining the convex curve, which is known per se, having a
lightly structured surface is advantageous in that a floor
structure which is difficult to clean and, in addition, a
longer collecting procedure of fat and liquid on the
elevated section in the form of a planar frying area may be
avoided. Frying fat or other liquids may drain into the
depression in all directions. The convex curve is typically
an elevated section which is circular in the top view,
whose center forms the highest elevation. However, other
shapes are also possible here, in consideration of
geometrically divided or angular pans in particular, the
highest elevation not necessarily having to 1lie in the

center of the elevated section therein.

So that sticking because of a lack of sufficient frying fat
may be prevented even better, the convex curve of the
elevated section may be especially weakly pronounced. For
example, the radius of the convex curve of the elevated
section may be approximately 1400 mm to 4000 mm. Through
the slight curvature, slow draining is achieved, the
adhesion forces between the frying fat and the floor
surface being overcome more slowly. In this way, enough
frying fat is available for the food. The frying fat may be
largely dispensed with when the pores of the food are
closed and the danger of sticking is thus reduced and/or

largely prevented anyway.

According to an especially preferred embodiment, the convex
curve of the elevated section of the cooking utensil may
first be implemented during the heating of the heating

region and/or the burner. Since there is only a slight need



for convexity in order to cause the frying fat to drain off
and this fat is also to act initially between the food to
be fried and/or cooked, it is an enormous advantage if the
frying fat initially remains on the elevated section and
" then, with increasing heating of the burner and increasing
heating of the cooking utensil floor and expansion of the
elevated section to form a curve connected therewith,

begins to drain into the depression.

In order to offer no obstruction to the drainage of the
frying fat and, in addition, to promote cleaning, the
elevated section may pass into the depression largely
continuously, without forming an edge. The depression is
expediently curved concavely, the radius of the concave
~curve of the depression able to be approximately 13 mm to
15 mm. '

If it is considered important that, after running off into
the depression, frying fat or the liquid coming out of the
food once again arrives between the food and the floor, the
elevated section may have at least one groove. The groove
discharges into the depression, so that the temporary
return of frying fat or other 1liquids to the elevated
section is made possible. So that no excess wetting with
frying fat and other liquids has to occuf, the groove may
diverge in the direction of the depression, and/or converge
in the direction of the food to be fried or cooked. Dosing
- if desired - may thus be achieved. The groove may
advantageously be positioned opposite from the pan handle,
so that by lightly pressing down the pan handle, the return
of the frying fat which has run off from the depression to

the elevated section may be implemented.

For the design of the groove, it would be advantageous if
it did not form any undercuts or edges, but rather fits
continuously into the edgeless surface of the elevated

section. In this case, the radius of the concave curve of



the groove, taking the converging and/or diverging path of
the groove in the lengthwise direction into consideration,
may be approximately 2 to 3 mm in section and the radius of

the convex curves of the groove may be approximately 3 mm.

In consideration of returning frying fat under food of
larger dimensiohs to be fried or cooked, multiple,
particularly parallel grooves may be provided, the radii of
the concave curve of the outer grooves able to be somewhat
smaller than those of the inner grooves. The outer regions
of the food to be fried or cooked are directly supplied on
all sides - not only inside the groove - with frying fat
flowing out of the inner region in the direction of the
depression again because of the convex curve of the
elevated section. The return of frying fat into the outer
grooves may thus be kept more sparse. In order to allow the
return of the collected frying fat under all of the food to
be fried or cooked, the groove(s) may extend over more than
half of the elevated section. It is only necessary for the
highest elevation of the elevated section, which typically
lies in the center, to be overcome in order to then cause

drainage and wetting on all sides.

In order to have a reservoir available, from which a larger
quantity of frying fat may be returned, the depression may
have at least one expansion for collecting frying fat or
other liquids. Multiple, for example, two to four,
reservoirs and/or expansions may also be provided, which
may be positioned radially at predetermined intervals.
However, because of the simple lever movement on the pan
handle, one single reservoir' opposite the handle is
preferable. Continuous collection of frying fat in the
reservoir and/or in the expansion may be reinforced if the
depression has a slope toward the expansion. In addition,
the shape of the expansion may be edgeless and have rounded
areas which fit into the homogeneous, smooth, and therefore

easily cleanable surface of the floor of the cooking



utensil according to the present invention. In
consideration of the return of the frying fat wvia the
grooves described above, these grooves may discharge into
the expansion. In an embodiment without grooves, the goal
of the unguided frying fat return may also be achieved.
through the pivot motion. It is essential in any case that
returned frying fat also runs back into the depression
immediately because of the convexity of the elevated
section. Besgides the 1lowering of cholesterol, a further
advantage of .the drainage of the frying fat is that
spraying up of hot fat may be largely avoided.

From the viewpoint of materials, the floor and the wall of
the cooking utensil may be manufactured from aluminum,
iron, stainless steel, or copper. In regard to
manufaCturihg, it may be cast aluminum, cast iron, pressed
aluminum, or stamped stainless steel. For a ééoking utensil
made of stainless steel, an antistick coating may be

provided.

There are now various possibilities for advantageously
implementing and refining the teaching of the present
invention. For this purpose, reference is made to the claim
subordinate to Claim 1 and, ih addition, to the following
explanation of two exemplary embodiments of the present
invention on the basis of the drawing. Generally preferred
designs and refinements of the teaching will also be
explained in connection with the explanation of the
exemplary embodiment of the present invention described. In
the drawing: '

Figure 1 shows a schematic illustration of a longitudinal
section through a first exemplary embodiment of
the cooking utensil according to the present

invention,



Figure 2 shows a top view of a second exemplary embodiment
of the cooking utensil according to the present

invention,

Figure 3 shows a sectional illustration along the line B-B

in Figure 2, and

Figure 4 shows a sectional illustration along the line C-C

in Figure 2.

A cooking utensil in the form of a serving pan is shown in
Figure 1 and a cooking utensil in the form of a pan having
a handle for fat-free frying or cooking of food to be fried
or cooked is shown in Figure 3, having a floor 1 and a wall
2, the floor 1 having an elevated section 3 for placing the
food to be fried or cooked and a largely annular depression

4 which encloses the elevated section 3.

The elevated section 3 is curved and/or arched convexly, so
that frying fat or other liguids may drain off into the
depression 4.

Figures 1, 3, and 4 show that the convex curve of elevated
section is very weakly pronounced. The second exemplary
embodiment shown in Figure 3 provides that the radius 5 of
the convex curve of the elevated section 3 is approximately
1400 mm to 4000 mm.

In the two selected exemplary embodiments, the convex curve
of the elevated section 3 is shown in the direct - also in
the non-heated - state and the elevated section 3 passes
largely continuously into the depression 4 without forming
an edge. The radius 6 at the transition from the elevated
section 3 to the depression 4 is, as shown in the second
exemplary embodiment, approximately 15 mm in the sectional
illustration along the line C-C of Figure 2 in Figure 4 and

approximately 5 to 6 mm in the sectional illustration along



the line B-B of Figure 2 in Figure 3. The depression 4 is

curved concavely. The second exemplary embodiment of the
cooking utensil according to the present invention provides
a radius 7 of approximately 13 mm to 15 mm for the concave

curve of the depression 4.

Figures 2 and 3 show that the elevated section 3 has four

parallel grooves 8, which allow the temporary return of

frying fat or other liquids to the elevated section 3.

Since the grooves 8 are positioned diametrically opposing
the pan handle 9, force may be exerted on the pan handle 9
in the direction of the arrow A to return the frying fat
and/or other liquids from the food to be fried or cooked.
The grooves 8 discharge into the depression 4, diverge in
the direction of depression 4, and exténd over more than

half of the elevated section 3.

It may be seen from Figure 4 that the grooves 8 in the
elevated section 3 are implemented so that no undercuts
result and the elevated section 3 has a largely edgeless

surface. The radius 10 of the concave curve of the two

‘outer grooves 8 is 2.61 mm. The radius 11 of the concave

curve of the two inner grooves 8 is 2.63 mm. The radius 13

of the convex curve of the grooves 8 is 3 mm. The rounded

areas obtained in this way make cleaning easier. The radius
14 of the elevated section 3 is 2000 mm in the region
between the outer groove 8 and the depression 4.

The depression 4 has an expansion 15, shown in Figures 2
and 3, for collecting frying fat or other liquids, into
which the grooves 8 discharge. The expansion is also shaped
largely without edges. The elevated section 3 passes into
the expansion 15 with a somewhat stronger curve at a radius
16 of approximately 14 to 15 mm, via which a very flat
curve having a radius 17 of 400 mm then forms in the
direction of the wall 2. The radius 7 of the depression 4
is approximately 1.8 to 2 mm larger in the region of the
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expansion'ls than the radius 7 in the normal region of the

depression 4.

The cooking utensil according to the first exemplary
embodiment is manufactured from copper. The cooking utensil
according to the second exemplary embodiment is
manufactured from stainless steel, an antistick coating

being provided.

Reference is made to the general part of the description in

regard to further features not shown in the figures.

Finally, it is to be noted that the teaching according to
the present invention is not restricted to the exemplary
embodiments described above.
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PATENT CLAIMS

What is claimed is:

A cooking utensil, particularly for fat-free frying or
cooking of food to be fried or cooked, having a floor
(1) and a wall (2), the floor (1) having an elevated
section (3) for placing the food to be fried or cooked
and a largely annular depression (4) enclosing the
elevated section (3), and the elevated section (3)
being curved and/or arched convexly, so that frying
fat or other liquids may drain into the depression
(4),

characterized in that the elevated section (3) has at
least one groove (8), which allows the temporary
return of frying fat or other liquids from the

depression (4) to the elevated section (3).

The cooking utensil according to Claim 1,
characterized in that the convex curve of the elevated
section (3) is weakly pronounced and the radius (5) of
the convex curve of the elevated section (3) is
approximately 1400 mm to 4000 mm.

The cooking utensil according to Claim 1 or 2,
characterized in that the elevated section (3) forms
the convex curve during the heating of the heating

region and/or the burner below the cooking utensil.

The cooking utensil according to one of Claims 1
through 3,

characterized in that the elevated section (3) passes
into the depression (4) largely continuously, without

forming an edge.

The cooking utensil according to one of Claims 1
through 4,
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characterized in that the depression (4) is curved
concavely and the radius (7) of the concave curve of

the depression (4) is approximately 13 mm to 15 mm.

The cooking utensil according to one of Claims 1
!
through 5,

characterized in that the groove (8) discharges into

-the depression (4) and preferably diverges in the

direction of the depression (4).

The cooking utensil according to one of Claims 1
through 6,

characterized in that the groove (8) in the elevated
section (3) is implemented in such a way that no
undercuts result and a largely edgeléss surface of the
elevated section (3) is provided.

The cooking utensil according to one of Claims 1
through 7,
characterized in that the radius (10, 11) of the

concave curve of the groove (8) is approximately 2 to

'3 mm and the radius (13) of the convex curves of the

groove (8) is approximately 3 mm.

The cooking utensil according to one of Claims 1
through 8, ‘

characterized in that multiple, particularly parallel
grooves (8) are provided and the radii (10) of the.
concave curve of the outer grooves (8) are somewhat

smaller than those of the inner grooves (8).

The cooking utensil according to one of Claims 1
through 9,

characterized in that the groove (8) extends over more
than half of the elevated section (3).
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14.
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The cooking utensil according to one of Claims 1
through 10,

characterized in that the depression (4) has at least
one expansion (15) for collecting frying fat or other
liquids.

The cooking utensil according to Claim 11,
characterized in that the depression has a slope

toward the expansion.

The cooking utensil according to one of Claims 1
through 12 in connection with Claims 11 or 12, '
characterized in that the groove (8) discharges into
the expansion (15).

The cooking utensil according to one of Claims 1
through 13,

characterized in that the floor (1) and the wall (2)
are manufactured from aluminum, iron, stainless steel,

or copper.

The cooking utensil according to Claim 14,
characterized in that cooking utensils made of

stainless steel are sealed with an antistick coating.
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