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(54) AN OVEN WITH TWO COMPARTMENTS
(67)  The present invention relates to an oven (1)
comprising a body (3); a cooking chamber (2) which is
disposed in the body (3) and wherein the cooking process
is performed; a fan protection plate (4) which forms the
rear wall of the cooking chamber (2); a separator (5)
which divides the cooking chamber (2) into an upper com-
partment (6) and a lower compartment (7); a firstfan (10)
which is disposed at the level of the upper compartment
(6) between the fan protection plate (4) and the body (3);
at least one first air hole (12) which is provided on the

fan protection plate (4) at the level of the first fan (10); a
second fan (11) which is disposed at the level of the lower
compartment (7) between the fan protection plate (4) and
the body (3); at least one second air hole (13) which is
provided on the fan protection plate (4) at the level of the
second fan (11); and a wall (8) which extends between
the fan protection plate (4) and the body (3), along the
fan protection plate (4), and which separates the first fan
(10) and the second fan (11) in an airtight manner.
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Description

[0001] The present invention relates to an oven which
is divided into the compartments, wherein separate cook-
ing processes are carried out in two separate compart-
ments.

[0002] In ovens where the cooking process is carried
out in separate compartments by being divided into two
compartments, the user divides the cooking chamber into
two compartments, upper and lower, with a separator.
The separator is generally mounted in the cooking cham-
ber by being slid in the horizontal plane. In this type of
state of the art ovens, a separate heater and fan are used
for each compartment. This ensures that each compart-
ment cooks different foods at different temperatures.
[0003] Different functions can be operated at different
temperatures in ovens which can be divided into two com-
partments by means of the separator. In order for the
functions selected in different compartments to work cor-
rectly and to obtain the correct temperatures set in said
compartments, heat and air transfer between the two
compartments must be minimized. Moreover, itis desired
that the odors do not mix while cooking different types of
foodstuffs in different compartments.

[0004] In the state of the art embodiments, since there
is heat transfer from the high-temperature compartment
to the low-temperature compartment, it becomes difficult
to obtain highly different temperatures between the two
compartments. However, even if two separate compart-
ments are obtained in the ovens which are divided into
two compartments by means of the separator, the odor
of different foodstuffs in the separate compartments mix-
es with each other through the gap between the fan pro-
tection plate and the oven casing. Moreover, after the
separator is placed in the oven, homogeneous cooking
cannot be performed in either compartment due to the
air circulation which occurs at the leak points. Again, in
the ovens divided into two compartments by means of
the separator, heattransfer occurs between the compart-
ments due to the gap between the fan protection plate
and the oven casing, and the temperatures set as men-
tioned above cannot be reached.

[0005] In the state of the art ovens which are divided
into two by means of the separator, the air passage be-
tween the compartments while performing functions with
the fan due to the gap between the fan protection plate
and the oven casing prevents homogeneous cooking.
[0006] In the state of the art United States Patent No.
US7087863, an oven is disclosed, which is divided into
two compartments and which can perform cooking at two
different temperatures.

[0007] In the state of the art International Patent Ap-
plication No. W0O2013050546, an oven is disclosed,
which is divided into two compartments, upper and lower,
by means of a separator.

[0008] Anotherstate ofthe artembodimentisdisclosed
in United States Patent Application No. US2002060215.
This document describes an oven which is divided into
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two compartments by means of a separator, and the heat-
ers located next to each compartment can be installed
and removed.

[0009] The aim of the present invention is the realiza-
tion of an oven which is divided into the compartments,
wherein separate cooking processes are carried out in
two separate compartments.

[0010] The oven realized in order to attain the aim of
the present invention, explicated in the first claim and the
respective claims thereof, comprises a body; a cooking
chamber which is disposed in the body and wherein the
cooking process is performed; a fan protection plate
which forms the rear wall of the cooking chamber; a sep-
arator which divides the cooking chamber into a lower
compartment and an upper compartment; a first fan
which is disposed at the level of the upper compartment
between the fan protection plate and the body; at least
one first air hole which is provided on the fan protection
plate at the level of the first fan; a second fan which is
disposed at the level of the lower compartment between
the fan protection plate and the body; at least one second
air hole which is provided on the fan protection plate at
the level of the second fan; and a wall which extends
between the fan protection plate and the body, along the
fan protection plate, and which separates the first fan and
the second fan in an airtight manner.

[0011] Thus, since air passage from the lower com-
partment to the upper compartment and from the upper
compartment to the lower compartment is prevented be-
tween the fan protection plate and the rear wall of the
body, the mixing of odors between the lower and upper
compartments is prevented during different cooking op-
erationsin the lower and uppercompartments. Moreover,
during the cooking process in each of the lower and upper
compartments, heat transfer in the area between the fan
protection plate and the rear wall of the body is minimized.
Thus, the thermal effectiveness of the lower and upper
compartments is increased and energy losses are mini-
mized. Moreover, by closing the gap between the fan
protection plate and the rear wall of the body, the air to
be blown into the lower and upper compartments by the
first and second fans during the cooking process in the
lower and upper compartments is prevented from pass-
ing from the lower compartment to the upper compart-
ment or from the upper compartment to the lower com-
partment such that homogeneous cooking is ensured in
the lower and upper compartments. Furthermore, since
sealing is provided in the area between the fan protection
plate and the rear wall of the body, the mixing of lower
and upper compartment air is prevented, thus eliminating
inefficiency and flow rate reduction.

[0012] In an embodiment of the present invention, the
wall placed between the fan protection plate and the rear
wall of the body in order to prevent air passage between
the lower and upper compartments is a sheet metal pro-
file. In this embodiment of the present invention, the wall
completely closes the gap between the fan protection
plate and the rear wall. Thus, homogeneous cooking is
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ensured in the lower and upper compartments by pre-
venting the air blown into the upper compartment by the
first fan and into the lower compartment by the second
fan from passing between the lower and upper compart-
ments.

[0013] Inanotherembodimentofthe presentinvention,
the wall has a hollow quadrangular profile. In this em-
bodiment of the present invention, one short edge of the
wall contacts the rear surface of the fan protection plate,
and the other short edge contacts the front surface of the
rear wall of the body. In the preferred embodiment of the
present invention, the inside of the wall in the form of a
quadrangular profile is filled with sealing material. Thus,
air tightness is ensured between the upper compartment
and the lower compartment and thermal conduction is
minimized. Preferably, insulation materials with low ther-
mal conductivity coefficients such as glass wool, rock
wool, stone wool and ceramic wool are used as sealing
materials.

[0014] Inanotherembodimentofthe presentinvention,
the oven comprises a "U" shaped wall, the open end of
which contacts the rear surface of the fan protection plate.
When the wallis mounted in place, the open end is closed
with the fan protection plate, thus creating a closed vol-
ume. In this embodiment, the open end of the wall is
closed with the "U" shaped recess of the fan protection
plate. Thus, by extending the path for the passage of air,
the pressure is increased and air leakage is minimized.
[0015] Inanotherembodimentofthe presentinvention,
the oven comprises two arms which extend from the up-
per and lower surfaces of the wall to bear against the
rear surface of the fan protection plate. Thus, the wall is
joined with the fan protection plate by means of the arms,
creating a closed volume. In this embodiment of the
presentinvention, the oven comprises a sealing member
which is disposed between the arms and the fan protec-
tion plate in order to ensure complete sealing on the sur-
faces of the arms in contact with the rear surface of the
fan protection plate.

[0016] By means of the present invention, since air
passage from the lower compartment to the upper com-
partment and from the upper compartment to the lower
compartment is prevented between the fan protection
plate and the rear wall of the body, the mixing of odors
between the lower and upper compartments is prevented
during different cooking operations in the lower and upper
compartments. Moreover, during the cooking process in
each of the lower and upper compartments, heat transfer
in the area between the fan protection plate and the rear
wall of the body is minimized. Thus, the thermal effec-
tiveness of the lower and upper compartments is in-
creased and energy losses are minimized. In addition,
the problem of not manufacturing the fan protection plate
by the deep drawing method and the problem of not using
enamel in the middle part of the fan protection plate due
to the coating depth are eliminated.

[0017] An oven realized in order to attain the aim of
the presentinvention is illustrated in the attached figures,
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where:

Figure 1 - is the sideways perspective view of the
oven.

Figure 2 - is the cross-sectional perspective view of
the oven.

Figure 3 - is the cross-sectional view of an embodi-
ment of the present invention.

Figure 4 - is the cross-sectional view of another em-
bodiment of the present invention.

Figure 5 - is the cross-sectional view of yet another
embodiment of the present invention.

Figure 6 - is the cross-sectional view of another em-
bodiment of the present invention.

Figure 7 - is the cross-sectional view of yet another
embodiment of the present invention.

[0018] The elements illustrated in the figures are num-
bered as follows:

1. Oven

2. Cooking chamber

3. Body

4. Fan protection plate

5. Separator

6. Upper compartment

7. Lower compartment

8. Wall

9. Arm

10. First fan

11. Second fan

12. First air hole

13. Second air hole

14. Sealing member
[0019] The oven (1) comprises a body (3); a cooking
chamber (2) which is disposed in the body (3) and where-

inthe cooking process is performed; a fan protection plate
(4) which forms the rear wall of the cooking chamber (2);
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a separator (5) which divides the cooking chamber (2)
into an upper compartment (6) and a lower compartment
(7); a first fan (10) which is disposed at the level of the
upper compartment (6) between the fan protection plate
(4) and the body (3); at least one first air hole (12) which
is provided on the fan protection plate (4) at the level of
the first fan (10); a second fan (11) which is disposed at
the level of the lower compartment (7) between the fan
protection plate (4) and the body (3); at least one second
air hole (13) which is provided on the fan protection plate
(4) atthe level of the second fan (11); and a wall (8) which
extends between the fan protection plate (4) and the body
(3), along the fan protection plate (4), and which sepa-
rates thefirstfan (10) and the secondfan (11)inan airtight
manner (Figure 1 and Figure 2).

[0020] Thus, since air passage from the lower com-
partment (7) to the upper compartment (6) and from the
upper compartment (6) to the lower compartment (7) is
prevented between the fan protection plate (4) and the
rear wall of the body (3), the mixing of odors between the
upper and lower compartments (6 and 7) is prevented
during different cooking operations in the upper and lower
compartments (6 and 7). Moreover, during the cooking
process in each of the upper and lower compartments (6
and 7), heat transfer in the area between the fan protec-
tion plate (4) and the rear wall of the body (3) is minimized.
Thus, the thermal effectiveness of the upper and lower
compartments (6 and 7) is increased and energy losses
are minimized. Moreover, by closing the gap between
the fan protection plate (4) and the rear wall of the body
(3), the air to be blown into the upper and lower compart-
ments (6 and 7) by the first and second fans (10 and 11)
during the cooking process in the upper and lower com-
partments (6 and 7) is prevented from passing from the
lower compartment (7) to the upper compartment (6) or
from the upper compartment (6) to the lower compart-
ment (7) such that homogeneous cooking is ensured in
the upper and lower compartments (6 and 7). Further-
more, since sealing is provided in the area between the
fan protection plate (4) and the rear wall of the body (3),
the mixing of upper and lower compartment (6 and 7) air
is prevented, thus eliminating inefficiency and flow rate
reduction.

[0021] Inthe embodiment of the presentinvention, the
wall (8) and the separator (5) are aligned on the same
horizontal plane.

[0022] In an embodiment of the present invention, the
wall (8) placed between the fan protection plate (4) and
the rear wall ofthe body (3) in order to prevent air passage
between the upper and lower compartments (6 and 7) is
a sheet metal profile. In this embodiment of the present
invention, the wall (8) completely closes the gap between
the fan protection plate (4) and the rear wall. Thus, ho-
mogeneous cooking is ensured in the upper and lower
compartments (6 and 7) by preventing the air blown into
the upper compartment (6) by the first fan (10) and into
the lower compartment (7) by the second fan (11) from
passing between the upper and lower compartments (6
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and 7).

[0023] Inanotherembodimentofthe presentinvention,
the wall (8) has a hollow quadrangular profile. In this em-
bodiment of the present invention, one short edge of the
wall (8) contacts the rear surface of the fan protection
plate (4), and the other short edge contacts the front sur-
face of the rear wall of the body (3) (Figure 3). In the
preferred embodiment ofthe presentinvention, the inside
of the wall (8) in the form of a quadrangular profile is filled
with sealing material. Thus, air tightness is ensured be-
tween the upper compartment (6) and the lower compart-
ment (7) and thermal conduction is minimized. Prefera-
bly, insulation materials with low thermal conductivity co-
efficients such as glass wool, rock wool, stone wool and
ceramic wool are used as sealing materials (Figure 4).
[0024] Inanotherembodimentofthe presentinvention,
the oven (1) comprises a "U" shaped wall (8), the open
end of which contacts the rear surface of the fan protec-
tion plate (4). When the wall (8) is mounted in place, the
open end is closed with the fan protection plate (4), thus
creating a closed volume. In this embodiment, the open
end of the wall (8) is closed with the "U" shaped recess
of the fan protection plate (4). Thus, by extending the
path for the passage of air, the pressure is increased and
air leakage is minimized (Figure 7).

[0025] Inanotherembodimentofthe presentinvention,
the oven (1) comprises two arms (9) which extend from
the upper and lower surfaces of the wall (8) to bear
against the rear surface of the fan protection plate (4).
Thus, the wall (8) is joined with the fan protection plate
(4) by means of the arms (9), creating a closed volume.
In this embodiment of the present invention, the oven (1)
comprises a sealing member (14) which is disposed be-
tween the arms (9) and the fan protection plate (4) in
order to ensure complete sealing on the surfaces of the
arms (9) in contact with the rear surface of the fan pro-
tection plate (4) (Figure 5 and Figure 6).

[0026] By means of the present invention, since air
passage from the lower compartment (7) to the upper
compartment (6) and from the upper compartment (6) to
the lower compartment (7) is prevented between the fan
protection plate (4) and the rear wall of the body (3), the
mixing of odors between the upper and lower compart-
ments (6 and 7) is prevented during different cooking
operations in the upper and lower compartments (6 and
7). Moreover, during the cooking process in each of the
upper and lower compartments (6 and 7), heat transfer
in the area between the fan protection plate (4) and the
rear wall of the body (3) is minimized. Thus, the thermal
effectiveness of the upper and lower compartments (6
and 7) is increased and energy losses are minimized. In
addition, the problem of not manufacturing the fan pro-
tection plate (4) by the deep drawing method and the
problem of not using enamel in the middle part of the fan
protection plate (4) due to the coating depth are eliminat-
ed.
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Claims

1. Anoven (1) comprising a body (3); a cooking cham-
ber (2) which is disposed in the body (3) and wherein
the cooking process is performed; a fan protection %
plate (4) which forms the rear wall of the cooking
chamber (2); a separator (5) which divides the cook-
ing chamber (2) into an upper compartment (6) and
a lower compartment (7); a first fan (10) which is
disposed at the level of the upper compartment (6) 70
between the fan protection plate (4) and the body
(3); at least one first air hole (12) which is provided
on the fan protection plate (4) at the level of the first
fan (10); a second fan (11) which is disposed at the
level of the lower compartment (7) between the fan 75
protection plate (4) and the body (3); and at least
one second air hole (13) which is provided on the
fan protection plate (4) at the level of the second fan
(11); characterized by a wall (8) which extends be-
tween the fan protection plate (4) and the body (3), 20
along the fan protection plate (4), and which sepa-
rates the first fan (10) and the second fan (11) in an
airtight manner.

2. Anoven(1)asinClaim 1, characterized by the wall 25
(8) which is located on the same horizontal plate as
the separator (5).

3. Anoven(1)asinClaim 1, characterized by the wall
(8) manufactured from sheet metal profile, placed 30
between the fan protection plate (4) and the rear wall
of the body (3) in order to prevent air passage be-
tween the upper and lower compartments (6 and 7).

4. Anoven (1)asin Claim 3, characterized by the wall 35
(8) which has a hollow quadrangular profile.

5. Anoven(1)asin Claim 3 or 4, characterized by the
wall (8) which has sealing material therein.
40
6. Anoven (1) as in Claim 1, characterized by a "U"
shaped wall (8), the open end of which contacts the
rear surface of the fan protection plate (4).

7. An oven (1) as in Claim 1, characterized by two 45
arms (9) which extend from the upper and lower sur-
faces of the wall (8) to bear against the rear surface
of the fan protection plate (4).

8. Anoven (1)asin Claim 7, characterized by a seal- 50
ing member (14) which is disposed between the
arms (9) and the fan protection plate (4) in order to
ensure complete sealing on the surfaces of the arms
(9) in contact with the rear surface of the fan protec-
tion plate (4). 55
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