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Description

[0001] The presentinvention relates to a cooking tray,
the cooking tray comprising at least one contact section
for contacting the cooking tray by a user and/or an object.
The invention further relates to a cooking appliance com-
prising such cooking tray.

[0002] When using a cooking tray together with a cor-
responding cooking appliance, in particular an oven, the
cooking tray is necessarily heated by the cooking appli-
ance. When a user wants to handle the cooking tray, he
or she may therefore have to use specific protection
equipment, such as gloves, oven mitts or potholders. Al-
ternatively, the user has to wait for a significant period of
time until the cooking tray may be touched with bare
hands. Furthermore, when placing the cooking tray on a
table or another supporting object, isolating coasters or
other objects have to be placed between the table and
the cooking tray in order to avoid damage caused by the
heat of the cooking tray to the object.

[0003] It well-known to equip baking trays or other
cooking equipment with material of low thermal conduc-
tivity, such as, for example, silicone, in order to reduce
the temperature of certain portions of the equipment or
the whole equipment piece.

[0004] For example, document WO 2009/007729 A1
describes a baking tray with a grip portion comprising a
low thermal conductivity temperature resistant material,
in particular a heat resistant silicone rubber.

[0005] AlsodocumentUS 2004/0112903 A1 describes
cookware with a handle including silicone inserts to im-
prove user handling. In particular, the silicone inserts in
the handles increase shall the ease of grabbing and hold-
ing the cookware when the cookware is cool and the user
is not wearing an oven mitt as well as when the cookware
is hot and the user is wearing an oven mitt.

[0006] The disadvantage of using known low conduc-
tivity materials, such as silicone, is that the item can still
only be touched after a significant period of time with bare
hands without risking severe injury. For the same reason
also the problems sketched above regarding a possible
damage of supporting objects is not solved. In conse-
quence, handling the cooking items is uncomfortable and
time spending for the user and also may bare the risk of
injury or damaging.

[0007] Itis therefore an object of the present invention
to provide an improved concept for a cooking tray that
improves comfort for a user and reduces the risk of injury
or damage.

[0008] This object is solved by the subject-matter of
the independent claims. Further implementations and
preferred embodiments are subject-matter of the de-
pendent claims.

[0009] The improved concept is based on the finding
that a low thermal conductivity or, in other words, a good
thermal isolation of the contact material is not sufficient
to allow a safe handling or placing of the cooking tray.
Rather, it has been realized by the inventors that the ac-
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tual conduction rate of heat from the cooking tray to the
user’s hand or the object where the cooking tray is to be
placed should be minimized. According to the improved
concept, this is achieved by using a contact material with
a particularly low thermal effusivity.

[0010] According to the improved concept, a cooking
tray is provided. The cooking tray comprises at least one
contact section for contacting the cooking tray by a user
and/or an object. The contact section comprises a con-
tact material with a thermal effusivity, which is equal to
or smaller than 10 J K-1 m-2 s-1/2,

[0011] The thermal effusivity e is given by e =
(k*p*cp) 2, wherein k represents the thermal conductiv-
ity, p represents the density and ¢, represents the heat
capacity of the contact material.

[0012] The cooking tray may also be denoted as food
carrier or carrier for a product to be cooked.

[0013] It has been found in experiments that, by using
the contact material with a thermal effusivity equal to or
smaller than 10 J KT m2 5712, in the following also de-
noted as "low effusivity", the contact sections may con-
tacted after a particularly short period of time by placing
the cooking tray on a table or another supporting object
or by touching the contact section manually without using
protection equipment like oven mitts. Furthermore, it has
been found that conventionally used materials, such a
silicone, the described requirements cannot be achieved.
[0014] By using the low effusivity material, however,
tests have revealed that the surface of the contact ma-
terial reaches a temperature less than 60°C after one
second of contact when touching the material by the user.
Therefore, the risk of injury by manual handling of the
cooking tray directly after removing the cooking tray from
the cooking appliance or the risk of damaging a table or
objectthe cooking tray is placed on, is significant reduced
or even totally suppressed. The user does not have to
use protective equipment, such as potholders, oven mitts
or protective gloves to handle the cooking tray and also
isolating coasters or bases to support the cooking tray
when placing it on a surface are not necessary when
using a cooking tray according to the improved concept.
Consequently, user safety and the level of comfort for
the user are improved at the same time.

[0015] According to several implementations, the ther-
mal effusivity of the contact material lies between 0.0001
JK-Tm25-112and 10 J K-1m-2s-12 in particular between
0.0001 J K" m2s12and 5 J K1 m2gs12

[0016] By using a contact material with a thermal effu-
sivity of 5 J KT m2 5712 or lower, the risk of injury as well
as the risk of object damage is further reduced.

[0017] According to several implementations, a maxi-
mum service temperature of the contact material is equal
or greater than 150°C. Preferably, the service tempera-
ture is equal to or greater than 200°C or the service tem-
perature is equal to or greater than 300°C.

[0018] The service temperature may for example be
understood as a temperature at which the contact mate-
rial may be kept essentially permanently, for example at
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least 12 hours or at least 24 hours, without a significant
degradation.

[0019] Therefore, the cooking tray is suitable for most
household cooking appliances such as ovens, micro-
waves or grills.

[0020] According to several implementations, the at
least one contact section comprises a handling section
for manual handling of the cooking tray by the user and
the handling section comprises the contact material.
[0021] The handling section is, in particular, designed
for touching the cooking tray by the user, in particular for
taking the cooking tray or manual handling by the user.
[0022] According to several implementations, the at
least one contact section comprises a placing section for
placing the cooking tray on an object, in particular on an
objectto support the cooking tray, and the placing section
comprises the contact material.

[0023] The placing section may for example be under-
stood as a section of the cooking tray, which is in contact
to an object, when the cooking tray is placed on the object
according to an intended use.

[0024] According to several implementations, the con-
tact material forms a part of an outer surface of the cook-
ing tray.

[0025] In other words, the contact material is, for ex-
ample, arranged on an outside of the cooking tray and
forms a portion to be directly touched by the user or to
be in direct contact with an object the cooking tray is to
be placed on.

[0026] Therefore, the low effusivity contact material is
in direct contact to the user’s hand or the object the cook-
ing tray is to be placed on. Consequently, the heat trans-
fer rate from the cooking tray to the hand or object is
limited in a particularly effective manner.

[0027] In particular, the contact material forms only a
fraction of the outer surface of the cooking tray and does
not cover the whole cooking tray or form the whole sur-
face of the cooking tray. Therefore, the cooking tray may
be heated efficiently by a heating source, in particular by
direct heating. Furthermore, costs for the low effusivity
contact material may be reduced in this way. Further-
more, suitable materials for low friction surface coating
or other purposes may form other parts of the surface of
the cooking tray.

[0028] According to several implementations, the at
least one contact section comprises a core portion and
the contact material covers the core portion at least in
part.

[0029] In other words, the at least one contact section
may comprises a bulk material, for example a solid bulk
material, which has not necessarily a low effusivity.
Therefore, handling ergonomics may be improved, even
inimplementations where the contact material is deform-
able to some extent.

[0030] A thickness of the contact material covering the
core portion may range from below 1 mm, for example
in case nanostructured coatings are used as a contact
material, up to several millimeters, for example, in case
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foams, fiber materials or wools are used.

[0031] According to several implementations, the con-
tact material comprises afiber material. The fiber material
comprises fibers, wherein the maximum thickness of the
fibers may for example be 1 mm or smaller.

[0032] The fiber material may for example comprise
glass fibers and/or aramid fibers. It has been found that
such fiber materials may be produced with an effusivity
smaller than 10 J K- m2 512,

[0033] According to several implementations, the con-
tact material comprises a wool.

[0034] For example, the contact material may com-
prise a metal wool, for example, an aluminum wool, a
steel wool, or a bronze wool. In other implementations,
the contact material may comprise a glass wool or a rock
wool. It has been found that such wools may be produced
with an effusivity smaller than 10 J K-1 m2 s-1/2,

[0035] According to several implementations, the con-
tact material comprises a foam material, in particular a
stiff foam material or, in other words, a non-flexible or
non-compressible foam material.

[0036] In particular, the foam material may comprise a
glass foam, an aramid foam, a melamine foam and/or a
carbon foam and/or a graphite foam.

[0037] Ithas been found that such foam materials may
be produced with an effusivity smaller than 10 J K- m2
g2,

[0038] According to several implementations, the con-
tact material comprises a textile material, in particular, a
fabric.

[0039] According to several implementations, the con-
tact material comprises carbon nanotubes, graphene,
multi-layer graphene and/or other carbon configurations.
[0040] According to several implementations, the con-
tact material comprises a nanostructured or microstruc-
tured coating.

[0041] In other words, a surface of the coating has
structures in the range of several micrometers, tenths of
micrometers or hundreds of micrometers or has struc-
tures in the order of several nanometers, tenths of na-
nometers or hundreds of nanometers.

[0042] By using nanostructured or microstructured
coatings, the effective surface of the coating may be sig-
nificantly increased also allowing to fabricate low effusiv-
ity contact materials which also feature a particularly con-
venient handling experience.

[0043] According to several implementations, the na-
nostructured or microstructured coating covers the core
portion at least in part.

[0044] According to several implementations, the con-
tact material comprises a plurality of pillars, each of the
pillars having a lateral thickness, which is equal to or
smaller than 1 mm. Preferably, the lateral thickness is
equal to or smaller than 100 wm, more preferably equal
to or smaller than 100 nm.

[0045] The pillars may, for example, have shapes of
approximately cylindrical objects, for example with a cir-
cular, elliptical, or rectangular base. The lateral thickness



5 EP 3 926 241 A1 6

may then for example be defined as a diameter of the
circular base, a maximum diameter of the elliptical base
or a maximum diagonal length of the rectangular base.
[0046] Using such pillars for the contact material has
the advantage that these may be fabricated in a partic-
ularly purposive and controlled manner. Therefore, a
contact material with a very reproducible thermal effusiv-
ity and a well-controlled manufacturing process is possi-
ble.

[0047] According to several implementations, each of
the pillars has a longitudinal length, which is equal to or
greater than one half of the lateral thickness. The longi-
tudinal length refers to a direction perpendicular to the
base area of the pillar.

[0048] According to several implementations, the con-
tact material comprises a material with a plurality of chan-
nels, wherein a wall thickness between adjacent chan-
nels is equal to or smaller than 1 mm, preferably equal
to or smaller than 100 wm, more preferably equal to or
smaller than 100 nm.

[0049] According to several implementations, the
cooking tray is tub-shaped or well-shaped, in particular,
the cooking tray is designed as an oven tray, a baking
tray or a sheet pan.

[0050] According to several implementations, the
cooking tray is plate-shaped, in particular, the cooking
tray is designed as a cooking grate.

[0051] In particular, the cooking tray may be charac-
terized by a length, a width and a height, wherein the
height is smaller than the length and smaller than the
width.

[0052] For example, the height is equal to or smaller
than a predefined fraction of the length and equal to or
smaller than a predefined fraction of the width. The pre-
defined fraction of the length and/or the predefined frac-
tion of the width may be for example one quarter, one
fifth or one tenth. The width and/or the length may for
example be equal to or greater than 30 cm.

[0053] According to several implementations, the
cooking tray is designed as cookware or bakeware.
[0054] According to several implementations, the at
least one contact section is arranged at the cooking tray
to be directly heated by a cooking appliance.

[0055] The cooking appliance ma for example be im-
plemented as an oven, a microwave oven or a steam
oven.

[0056] That the at least one contact section is directly
heated by the cooking appliance may for example be
understood such that the heat is directly created in a ma-
terial of the contact section, in particular in the contact
material, rather than in another component of the cooking
tray, which is connected to the at least one contact sec-
tion in a thermally conductive manner.

[0057] The improved concept is particularly beneficial
in case of directly heated contact sections, since in this
case the applied heat is typically particularly high.
[0058] According to several implementations, the
cooking tray comprises a main body portion for carrying
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a product to be cooked and the contact material is con-
nected to the main body portion.

[0059] For example, the connection between contact
material and main body portion may be achieved by glu-
ing or by using other fixing means, such as screws, snap-
in connectors or other means for forming positive con-
nections.

[0060] For example, the main body portion may com-
prise the core portion.

[0061] Alternatively, the contact material may be
shaped such that it may positively connected to the main
body portion without fixing means. For example, the con-
tact material may be sleeved on the main body portion.
[0062] According totheimproved concept, also a cook-
ing appliance, in particular an oven, a microwave or a
steam oven, comprising a cooking tray according to the
improved concept is provided.

[0063] Further features of the invention are apparent
from the claims, the figures and the description of figures.
The features and feature combinations mentioned above
in the description as well as the features and feature com-
binations mentioned below in the description of figures
and/or shown in the figures alone may not only be en-
compassed by the improved concept in the respectively
specified combination, but also in other combinations.
Thus, implementations of the improved concept are en-
compassed and disclosed, which may not explicitly be
shown in the figures or explained, but arise from and can
be generated by separated feature combinations from
the explained implementations. Implementations and
feature combinations, which do not have all features of
an originally formulated claim, may be encompassed by
the improved concept. Moreover, implementations and
feature combinations, which extend beyond or deviate
from the feature combinations set out in the relations of
the claims, may be encompassed by the improved con-
cept.

[0064] Further advantages, features and details of the
invention are apparent from the claims, the following de-
scription of preferred embodiments as well as based on
the drawings in which features having analogous func-
tions are designated with the same reference signs.

[0065] In the figures:

Fig. 1a  shows an exemplary implementation of a
cooking tray according to the improved con-
cept;

Fig. 1b  shows a further exemplary implementation of
a cooking tray according to the improved con-
cept;

Fig. 1c  shows a further exemplary implementation of
a cooking tray according to the improved con-
cept;

Fig. 1d  shows a further exemplary implementation of

a cooking tray according to the improved con-
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cept;
Fig. 2 shows schematically a part of a contact sec-
tion of a further exemplary implementation of
a cooking tray according to the improved con-
cept; and
Fig. 3 shows schematically a contact material of a
further exemplary implementation of a cook-
ing tray according to the improved concept.

[0066] Fig. 1a and Fig. 1b show an exemplary imple-
mentation of a cooking tray 1, which is, in the non-limiting
example of 1a, designed as an oven tray or a sheet pan.
Fig. 1a and Fig. 1b also show a cooking appliance 8, for
example an oven, which is designed to be used with the
cooking tray 1. Furthermore, a user 3 handling the cook-
ing tray 1 is shown.

[0067] The cooking tray 1 comprises one or more con-
tact sections 2a, 2b, 2c. In the example of Fig. 1a and
Fig. 1b, the contact sections 2a, 2b, 2c may for example
be designed as respective handling sections for manual
handling of the cooking tray 1 by the user 3. In particular,
the handling sections 2a, 2b, 2c may be designed as grip
portions or other portions for manual handling.

[0068] The contact sections 2a, 2b, 2c each comprise
a contact material 6 (see Fig. 2 or Fig. 3), which has a
low thermal effusivity, which is equal to or smaller than
10JK-"m2s-12 Inthis way, itis ensured that the cooking
tray 1 heated by the appliance 8, for example to temper-
ature up to 150°C, 250°C or even higher, may be touched
by the user 3 at the contact sections 2a, 2b, 2c after a
particularly short period of time. Therefore, the user 3
may handle the cooking tray 1 in a particularly convenient
way without using equipment such as pothandles oroven
mitts. By using the contact material 6 with low thermal
effusivity, in particular, the amount of heat conduction
from the contact sections 2a, 2b, 2c¢ to the hand of the
user may be greatly reduced. The user 3 may therefore
hold or touch the contact sections 2a, 2b, 2c without ad-
ditional equipment and without the risk of burning.
[0069] Inthe example of Fig. 1a and Fig. 1b, a firstand
a second contact section 2a, 2b may be arranged on the
left and right side edges of the cooking tray 1, respec-
tively, so that the user 3 may touch and grip the cooking
tray 1 with both hands at the contact sections 2a, 2b. This
is shown schematically in Fig. 1b.

[0070] Furthermore,inthe examplesof Fig. 1a and Fig.
1b the cooking tray 1 comprises a third contact section
2c¢, which may for example be arranged on a front edge
of the cooking tray 1 to allow the user to pull the cooking
tray 1 out of the appliance 8. In this way, a particularly
ergonomic handling of the cooking tray 1 is achieved.
However, itis pointed out that the shown locations of the
contact sections 2a, 2b, 2c in Fig. 1a and 1b as well as
in the remaining figures are exemplary positions only.
[0071] The cooking tray 1 may for example comprise
a main body portion 9 to put a product to be cooked on
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the cooking tray 1. This main body portion 9 may for ex-
ample comprise a metal portion, in particular a solid metal
portion, and optionally a coating of the metal portion.
[0072] The contact material 6 of the contact sections
2a, 2b, 2c may for example be glued or otherwise con-
nected to the main body portion 9. For example, a part
of the main body portion 9 may constitute a core portion
5asindicated in Fig. 2 with the contact material 6 covering
the core portion 5 atleastin part. Alternatively, the contact
material 6 and the main body portion 9 may be forming
a butt joint connection.

[0073] Fig. 1c shows a further exemplary implementa-
tion of the cooking tray 1 in a front view. The cooking tray
1 may, for example, correspond to the cooking tray 1 of
Fig. 1a and Fig. 1c.

[0074] As can be seen in Fig. 1c, the contact sections
2a, 2b and the respective contact material 6 may for ex-
ample surround a bottom edge of the main body portion
9 such that a bottom surface of the cooking tray 1 is at
least in part formed by the contact material 6. In other
words, when the cooking tray 1 is placed on a supporting
object 4, for example a table, the contact material 6 is in
direct contact with the object 4. In particular, the contact
sections 2a and 2b may then also be considered as plac-
ing sections for placing the cooking tray 1 on the object
4. Forexample, in case of an intended use of the cooking
tray 1, the contact sections 2a, 2b may be the only direct
contact points or surfaces between the cooking tray 1
and the object 4 or, in other words, the main body portion
9 may not directly contact the object 4. In this way, apart
from the advantages related to the improved handling
described above, the cooking tray 1 may also be placed
on the object 4 directly without using isolating base ma-
terial or coasters or the like without risking a damage of
the object 4.

[0075] Among various other possibilities to realize that
only the contact material 6 but not the main body portion
9isindirect contact with the object 4, the contact material
6 may be designed such that it protrudes beyond an edge
ofthe main body portion 9in the direction facing the object
4 in case of an intended use of the cooking tray 1. In this
way, agap 10, for example, an air gap, is formed between
the main body portion 9 and the object 4 preventing a
direct contact between the object 4 and the main body
portion 9.

[0076] In Fig. 1d, a further exemplary implementation
of the cooking tray 1 according to the improved concept
is shown. The cooking tray 1 may, for example, comprise
the main body portion 9 and the contact sections 2a, 2b
and/or 2c as described with respect to Fig. 1c. Further-
more, the cooking tray 1 may comprise a removable top
portion 9’ to be placed on top of the main body portion 9
in order to generate a closed cavity for the product to be
cooked. Optionally, the top portion 9° may also be
equipped with contact sections comprising respective
portions of the contact material (not shown in the figures).
[0077] Experiments have shown that a low effusivity
of 10 J K-1 m-2 s-12 or lower allows to protect the user 3
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and the object 4 from high temperature of the directly
heated cooking tray 1. It also has been found that the
low thermal conductivity or low heat capacity alone are
not sufficient to select a suitable material. In particular,
the combination of heat conductivity, heat capacity and
material density have to be selected such that the effu-
sivity becomes low enough. The experiments have
shown that this may be achieved by fiber materials,
wools, foam materials or other materials with little surface
contact.

[0078] For example, fine metal wools, such as steel
wools, aluminum wools, or bronze wools, may be used
as contact material 6. For example, a fine mesh of wires
or, more preferably, a fine wool covering the core portion
5 as shown in Fig. 2 may be used. In other implementa-
tions, a cover textile may be applied in a similar way.
Other alternatives include foam materials with a particu-
larly low density such as glass foam, aramid foams or
melamine foam or low density carbon foam or graphite
foam. Also glass fibers, aramid fibers or carbon nano-
tubes may achieve the required low effusivity.

[0079] Atthe same time, these materials can be man-
ufactures with a low surface conductivity and a high heat
dissipation and also with an overall low heat capacity and
a low density. Still, the materials are suitable in terms of
a material strength to avoid a collapse of the contact ma-
terial 6.

[0080] Another alternative for the contact material 6 is
depicted schematically in Fig. 3. The material 6 of Fig. 3
may also be used in the implementations of Fig. 1a to 1d
and Fig. 2.

[0081] According to the implementation of Fig. 3, the
core portion 5 is equipped with a plurality of pillars 7 con-
nected to the core portion 5 and extending in a longitu-
dinal direction from the core portion 5. The pillars 7 con-
stitute the low effusivity contact material 6 in such imple-
mentations.

[0082] The lateral thickness D of the pillars 7 may for
example be 1 mm or smaller. Preferably, the lateral thick-
ness D lies in the order of 100 wm or lower or even in the
order of 100 nm or lower, such that the pillars 7 may be
denoted as micro- or nano-pillars, respectively. A longi-
tudinal length H of the pillars 7 may, for example, be one
half of the lateral thickness D or greater. It has been
shown in the experiments that also such arrangements
of nano-pillars are particularly suitable to form a highly
mechanical stable and low effusivity material 6.

[0083] In alternative implementations, also nano-
channels with respective material dimensions may be
used.

[0084] The described materials for the contact material
6 have been proven to allow for a low effusivity as de-
scribed above. At the same time, those materials are
stable under very high temperatures and suffer no or only
low corrosion or mechanical degradation, even under
during cyclic use.

[0085] As described, the improved concept reduces
the amount of transferred heat per time unit from the
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cooking tray to the user’s hands or the object the cooking
tray has to be placed on. This is achieved by using a
material with a particularly low effusivity. In this way, ad-
ditional equipment such as pot handles, gloves or oven
mitts may be omitted, which allows a particularly conven-
ient and comfortable handling of the cooking tray by the
user.

[0086] The low effusivity material may comprise mate-
rial components, which may feature a low thermal con-
ductivity as a bulk material. But also materials with a rel-
atively high thermal conductivity, such as metals, may
be used, provided that the overall effusivity is small
enough, as described.

[0087] The cooking tray equipped with a low effusivity
material as described allows to touch the cooking tray in
a heated state after a short period of time. The contact
material may also achieve a high amount of heat dissi-
pation at the surface in order to avoid the transmission
of heat from the bulk material so that the surface in con-
tact of the material loses most of its heat before or during
the contact without being immediately replenished. Also
heat transmission may be reduced to a minimum such
that a heat which is still transferred to the object or the
user’s hand is not sufficient to cause any damage or pain.
[0088] As described, the complete contact sections
may be made of the low effusivity material or only a sur-
face or coating comprising the low effusivity material may
be used on the exterior of the cooking tray covering a
core portion.

[0089] The materials described are able to resist a sur-
face temperature of at least 150°C. This qualifies them
for applications in cooking appliances as oven, micro-
wave ovens and so forth.

[0090] The described materials are also mechanically
robust to resist the pressure over the material due to its
own weight so that the structure is not endangered to
collapse. Furthermore, it has also been shown that, when
touching the material at a surface temperature of 150°C,
the surface temperatures of the materials reach less than
60°C after 1 s of contact with the material or less. In other
words, by using the materials of low effusivity described,
the total time to dissipate the heat once the source of
heat has been turned off or removed is increased by or-
ders of magnitude.

[0091] With the improved concept, a user can contact
the surface directly when recently heated just after open-
ing the oven for example. The improved concept may
also be extended to cover not only cooking trays for prod-
ucts to be cooked but also carriers for products to be
applied to cryogenic freezers or other low temperature
appliances.

List of Reference Signs

[0092]
1 cooking tray
2a, 2b,2c  contact sections
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user
object

core portion
contact material
pillars

cooking appliance
main body portion
top portion

gap

Claims

Cooking tray comprising at least one contact section
(2a, 2b, 2c) for contacting the

cooking tray (1) by a user (3) and/or an object (4),
characterized in that the at least one contact sec-
tion (2a, 2b, 2c) comprises a contact material (6) with
a

thermal effusivity, which is equal to or smaller than
10 J K-1 m-2 s-1/2.

Cooking tray according to claim 1, characterized in
that

- the at least one contact section (2a, 2b, 2c)
comprises a handling section (2a, 2b, 2c) for
manual handling of the cooking tray (1) by the
user (3) and the handling section (2a, 2b, 2c)
comprises the contact material (6); and/or

- the at least one contact section (2a, 2b, 2c)
comprises a placing section (2a, 2b) for placing
the cooking tray (1) on the object (4) and the
placing section comprises the contact material

6).

Cooking tray according to one of the preceding
claims, characterized in that the contact material
(6) forms a part of an outer surface of the cooking
tray (1).

Cooking tray according to one of the preceding
claims, characterized in that

the at least one contact section (2a, 2b, 2c) compris-
es a core portion (5) and the contact material (6)
covers the core portion (6) at least in part.

Cooking tray according to one of the preceding
claims, characterized in that

- the contact material (6) comprises a fiber ma-
terial, in particular the fiber material comprising
glass fibers and/or aramid fibers; and/or

- the contact material (6) comprises a wool, in
particular a metal wool.

Cooking tray according to one of the preceding
claims, characterized in that
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10.

1.

12.

13.

14.

15.

the contact material (6) comprises a foam material,
in particular the foam material comprising a glass
foam and/or an aramid foam and/or a melamine foam
and/or a carbon foam and/or a graphite foam.

Cooking tray according to one of the preceding
claims, characterized in that
the contact material (6) comprises a textile material.

Cooking tray according to one of the preceding
claims, characterized in that

the contact material (6) comprises carbon nano-
tubes.

Cooking tray according to one of the preceding
claims, characterized in that

the contact material (6) comprises a nanostructured
or microstructured coating.

Cooking tray according to one of the preceding
claims, characterized in that

the contact material (6) comprises a plurality of pillars
(7), each of the pillars (7) having a lateral thickness
(D), which is equal to or smaller than 1 mm, in par-
ticular equal to or smaller than 100 wm, for example
equal to or smaller than 100 nm.

Cooking tray according to claim 10, characterized
in that

each of the pillars (7) has a longitudinal length (H),
which is equal to or greater than one half of the lateral
thickness (D).

Cooking tray according to one of the preceding
claims, characterized in that

the cooking tray (1) is designed as cookware, bake-
ware, an oven tray, a sheet pan or a cooking grate.

Cooking tray according to one of the preceding
claims, characterized in that

the at least one contact section (2a, 2b, 2c) is ar-
ranged at the cooking tray (1) to be directly heated
by a cooking appliance (8).

Cooking tray according to one of the preceding
claims, characterized in that

the cooking tray (1) comprises a main body portion
(9) for carrying a product to be cooked and the con-
tact material (6) is connected to the main body por-
tion (9).

Cooking appliance comprising a cooking tray (1) ac-
cording to one of the preceding claims.

Amended claims in accordance with Rule 137(2) EPC.

1.

Cooking tray comprising at least one contact section
(2a, 2b, 2c) for contacting the
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cooking tray (1) by a user (3) and/or an object
(4), characterized in that the at least one con-
tactsection (2a, 2b, 2c) comprises a contact ma-
terial (6) with a

thermal effusivity, which is equal to or smaller
than 10 J K-1 m-2 s-1/2.

2. Cooking tray according to claim 1, characterized in

that

- the at least one contact section (2a, 2b, 2c)
comprises a handling section (2a, 2b, 2c) for
manual handling of the cooking tray (1) by the
user (3) and the handling section (2a, 2b, 2c)
comprises the contact material (6); and/or

- the at least one contact section (2a, 2b, 2c)
comprises a placing section (2a, 2b) for placing
the cooking tray (1) on the object (4) and the
placing section comprises the contact material

).

Cooking tray according to one of the preceding
claims, characterized in that

the at least one contact section (2a, 2b, 2c) compris-
es a core portion (5) and the contact material (6)
covers the core portion (6) at least in part.

Cooking tray according to one of the preceding
claims, characterized in that

- the contact material (6) comprises a fiber ma-
terial, in particular the fiber material comprising
glass fibers and/or aramid fibers; and/or

- the contact material (6) comprises a wool, in
particular a metal wool.

Cooking tray according to one of the preceding
claims, characterized in that

the contact material (6) comprises a foam material,
in particular the foam material comprising a glass
foam and/or an aramid foam and/or a melamine foam
and/or a carbon foam and/or a graphite foam.

Cooking tray according to one of the preceding
claims, characterized in that the contact material
(6) comprises a textile material.

Cooking tray according to one of the preceding
claims, characterized in that the contact material
(6) comprises carbon nanotubes.

Cooking tray according to one of the preceding
claims, characterized in that

the contact material (6) comprises a nanostructured
or microstructured coating.

Cooking tray according to one of the preceding
claims, characterized in that
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10.

1.

12.

13.

14.

the contact material (6) comprises a plurality of pillars
(7), each of the pillars (7) having a lateral thickness
(D), which is equal to or smaller than 1 mm, in par-
ticular equal to or smaller than 100 wm, for example
equal to or smaller than 100 nm.

Cooking tray according to claim 9, characterized in
that

each of the pillars (7) has a longitudinal length (H),
which is equal to or greater than one half of the lateral
thickness (D).

Cooking tray according to one of the preceding
claims, characterized in that

the cooking tray (1) is designed as cookware, bake-
ware, an oven tray, a sheet pan or a cooking grate.

Cooking tray according to one of the preceding
claims, characterized in that

the at least one contact section (2a, 2b, 2c) is ar-
ranged at the cooking tray (1) to be directly heated
by a cooking appliance (8).

Cooking tray according to one of the preceding
claims, characterized in that

the cooking tray (1) comprises a main body portion
(9) for carrying a product to be cooked and the con-
tact material (6) is connected to the main body por-
tion (9).

Cooking appliance comprising a cooking tray (1) ac-
cording to one of the preceding claims.
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