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©  Domestic  cookers. 
s t i c   cooker  (1)  consists  of  a  cabinet  (2)  including 

two  heating  compartments  (3,  4),  control  components  (6,  7) 
situated  above  the  heating  compartments  (3,  4),  and  an  air 
management  system  for  cooling  the  components  (6, 7).  The 
system  includes  a  vertical  duct  (8)  on  one  side  of  the  cooker, 
connecting  an  air  inlet  (9)  adjacent  the  base  of  the  cooker  to 
an  upper  location  at  approximately  the  same  vertical  level  as 
the  components  (6,  7),  where  a  fan  (10)  is  mounted.  The 
upper  end  of  the  duct  (8)  is  closed  and  the  fan  (10)  draws  air 
up  through  the  inlet  (9)  and  transversely  of  the  cooker,  past 
the  components  (6,  7)  to  be  cooled.  The  air  then  diffuses 
down  the  opposite  side  of  the  cooker  and  exits  via  an 
aperture  adjacent  the  base  of  the  cooker. 



This  invention  r e l a t e s   to  domestic  cookers  and,  i n  

p a r t i c u l a r ,   to  such  cookers  as  are  e l e c t r i c a l l y   heated  and 

c o n t r o l l e d .  

In  a  typical   domestic  cooker  cons t ruc t ion ,   one  or  more 
heated  compartments  are  surmounted  by  a  hob  unit  and,  for  t h e  

sake  of  convenience  of  access  for  the  housewife,  the  c o n t r o l s  
for  the  compartments  and  the  hob  unit  are  usual ly  mounted  nea r  
the  front  of  the  cooker,  in  the  area  where  the  cook-top  of  t h e  

hob  unit  overl ies   the  front   of  the  heating  compartment. 

Although,  when  placed  in  the  aforementioned  loca t ion ,   t h e  

controls   are  readily  a cces s ib l e ,   the  problem  ex is t s   that   t h e y  

are  exposed  to  considerable   amounts  of  heat  emanating  from  the  

compartment(s)  and/or  the  hob.  This  problem  becomes  more 

s i g n i f i c a n t   with  the  current  trend  towards  the  use  o f  

soph i s t i ca t ed   e l ec t ron i c s   in  timers  and  other  components 
associated  with,  and  preferab ly   co-s i ted  with,  the  t empera tu re  

regula t ing   c o n t r o l s .  

It  is  an  object  of  this  invention  to  provide  a  domest ic  

cooker  having  an  e f f i c i e n t   a i r - f low  management  system  by  means 
of  which  controls  and  other  e l e c t r i c a l   and/or  e l e c t r o n i c  

components  can  be  kept  s u f f i c i e n t l y   cool  to  ensure  r e l i a b l e  

operation  and  *Longevity  despite  their   exposure  to  heat  gene ra t ed  

when  the  cooker  is  in  use .  

According  to  the  invention  there  is  provided  a  domest ic  



cooker  comprising  a  cabinet  i nco rpo ra t ing   one  or  more  hea t ed  

compartments  and  an  array  of  control   components  d i s t r i b u t e d  

t r a n s v e r s e l y   across  the  top  of  said  cabinet,   above  the  hea t ed  

compartment  or  compartments,  and  charac te r i sed   in  that   s a i d  

cooker  also  includes  an  air  management  system  comprising  an 

impel ler   device  mounted  at  s u b s t a n t i a l l y   the  same  level  as  s a i d  

cont ro l   components,  a  duct  coupling  said  impeller  device  to  an 

air   i n l e t   adjacent   the  base  of  one  of  the  sides  of  said  c a b i n e t ,  

means  cons t r a in ing   air  drawn  along  said  duct  by  said  i m p e l l e r  

device  to  flow  l a t e r a l l y   across  the  cooker  and  past  said  c o n t r o l  

components,  i n t e r n a l l y   of  said  cabinet ,   to  effect   c o o l i n g  

the reo f ,   and  an  exit  path  for  said  air  on  the  other  side  of  the  

cooker .  

P re fe rab ly ,   the  said  duct  is  lined  with,  or  formed  o f ,  

thermal ly   i n s u l a t i v e   mater ial   at  l eas t   where  it  runs  a d j a c e n t  

the  heated  compartment  or  compartments,  or  else  t h e r m a l l y  

i n s u l a t i v e   mate r ia l   is  in terposed  between  said  compartment  o r  

compartments  and  said  due t .  

Preferably   also,  the  control   components  are  so  s i ted  i n  

r e l a t i o n   to  the  impeller  device  and  other  parts  of  the  a i r  

management  system  that  p a r t i c u l a r l y   sens i t ive   and/or  c r i t i c a l  

components  are  cooled  f i r s t ,   i . e .   are  exposed  to  the  cooling  a i r  

pr ior   to  i ts   having  flowed  past  other  components. 

Preferably   again,  the  cabinet  is  double  skinned  and  t h e  

said  duct  is  constrained  within  the  cavity  between  the  two 

skins,   thus  being  concealed  from  view  and  protected  a g a i n s t  

damage. 
It  is  also  preferable   that  an  air  f i l t e r   be  included  in  the  

air  management  system  to  guard  against   the  ingress  of  m a t e r i a l  

which  could  block  the  air  passageways.  Conveniently,  such  a  

f i l t e r   can  be  located  at  the  i n l e t   to  the  said  duc t .  

Preferably   the  exit  path  comprises  the  cavity  between  two 

skins  of  the  cabinet  on  the  opposite  side  of  the  cooker  to  t h e  

duct  and  the  air  ex i t s ,   t r ansve r se ly   of  the  cooker,  at  or 
i  adjacent  floor  level ,   so  as  to  minimise  draughts  and  also  t o  



reduce  the  p o s s i b i l i t y   that   air  which  has  been  used  by  the  a i r  

management  system,  and  thus  heated,  will  be  drawn  d i r e c t l y   i n t o  
the  i n l e t .  

In  order  that  the  invention  may  be  c lear ly   understood  and 

readi ly   carr ied  into  e f f e c t ,   one  embodiment  thereof   will  now  be 

descr ibed,   by  way  of  example  only,  with  reference  to  t h e  

accompanying  drawing,  the  single  figure  of  which  shows,  i n  

perspect ive   and  pa r t ly   broken-away  view,  a  domestic  cooker  i n  
accordance  with  one  example  of  the  i n v e n t i o n .  

Referring  now  to  the  drawing,  a  domestic  cooker,  shown 

general ly   at  1,  cons is t s   of  a  cabinet  2  which  i nco rpo ra t e s   two 

heated  compartments,  3  and  4 and  is  surmounted  by  a  hob  area  5. 
Controls  for  the  various  hot-plate   areas  of  the  hob  and  f o r  

the  heated  compartments  are  shown  general ly  at  6.  These 
controls   are  d i s t r i b u t e d   t ransverse ly   across  the  top  of  t h e  

cabinet ,   d i r ec t ly   above  the  heated  compartments,  and  may  i n c l u d e  

soph i s t i ca t ed   e l e c t r i c a l   or  e lec t ronic   components,  such  as  a 
timer  and  programmer  unit  7,  which  could  be  adversely  a f f e c t e d  

by  exposure  to  heat  of  the  quant i t ies   generated  during  o p e r a t i o n  
of  the  cooker .  

The  invention  provides  an  air  management  system  for  coo l ing  
the  controls   and  components  6,  7  and,  in  accordance  with  t h i s  

example  of  the  invent ion ,   the  cabinet  1  is  of  double  sk inned  

cons t ruc t ion   and  an  in l e t   duct  8  is  disposed  within  the  c a v i t y  
between  the  skins  on  one  side  of  the  cabinet .   The  duct  8  i s  

rec tangular   in  c r o s s - s e c t i o n   and  runs  v e r t i c a l l y   from  an  a i r  

in le t   9  adjacent  the  base  of  the  cooker  to  an  upper  l oca t ion ,   a t  

approximately  the  same  ve r t i c a l   level  as  that  occupied  by  t h e  

controls   and  components  6,  7,  and  at  which  there  is  mounted  a 

fan  10.  The  upper  end  of  the  duct  8  is  closed,  and  the  fan  i s  

constructed  and  posi t ioned  so  as  to  draw  air  through  the  i n l e t  

9,  up  through  the  duct  8  and  to  project  the  air  so  drawn 

general ly   into  a  cavity  11,  behind  the  fascia   of  the  cooker 

which  supports  the  controls   and  components  6,  7  with  t h e i r  

operat ive  mechanism  exposed  for  access,  and  which  runs  



t r an sve r se ly   of  the  oooker  cabine t ,   communicating  with  t h e  

cavity  between  the  two  skins  of  the  cabinet  on  the  opposite  s i d e  

of  the  cooker  to  that   containing  the  duct  8. 

Air  i s su ing   from  the  fan  10  into  the  cavity  11  flows 

t r a n s v e r s e l y   across  the  oooker,  past  the  controls  and  components 

6,  7  which  i t   is  desired  to  cool,  and  dif fuses   down  through  t h e  

cavity  between  the  skins  on  said  opposite  side  of  the  cooker,  t o  

leave  via  an  exit   aperture  (not  shown)  adjacent  the  base  of  t h e  

cooker.  Pre fe rab ly   the  exit   aper ture   constrains  or  a s s i s t s   t h e  

air   to  flow  l a t e r a l l y   away  from  the  cooker  so  as  to  minimise 

draughts  of  warm  a i r .   These  draughts  can  be  p a r t i c u l a r l y  

annoying  if  they  occur  at  waist  l eve l ,   and  the  combination  of  a  
d i f fus ive   output  path,  via  the  two  skins  of  the  cabinet  as  a 

whole,  r a the r   than  a  defined  duet,  the  low-level  exit  a p e r t u r e  
and  the  general   t ransverse   movement,  away  from  the  cooker,  o f  

ex i t ing   a i r   combine  to  minimise  such  d r augh t s .  
In  order  to  ensure  that   cooling  e f f i c iency   is  not  g r e a t l y  

reduced  by  the  air   in  duct  8  being  heated  as  it  flows  p a s t  
e i ther   of  the  compartments  3  or  4,  i t   is  desirable  for  the  duc t  

to  be  e i the r   lined  with,  or  formed  of,  thermally  i n s u l a t i v e  

mate r i a l ,   at  leas t   where  it   runs  adjacent  said  compartments. 

As  an  a l t e r n a t i v e ,   which  may  be  prefer red   with  some  cooker 

cons t ruc t i ons ,   thermally  i n s u l a t i v e   material   may  be  i n t e r p o s e d  

between  the  walls  of  the  compartments  3  and 4  and  the  inner  w a l l  

of  the  duct  8.  The  walls  of  compartments  3  and  4 are,   o f  

course,  usual ly   insula ted  in  any  case,  and  in  some  c i r cums tances  

it  may  be  unnecessary  to  provide  fur ther   insula t ion  for  the  duc t  

8.  

It  is  p re fe rab le   for  the  air   used  for  the  aforementioned 

purposes  to  be  f i l t e r e d   before  it   encounters  the  fan  10  or,  a t  

l ea s t ,   the  cont ro ls   and  components  6, 7  which  it  is  desired  t o  

cool.  This  avoids  the  undes i rab le   deposit ion  of  dust,  f l u f f  

and  s imilar   mater ia ls   in  the  passageways  of  the  air  management 

system  or  upon  the  controls  or  components  themselves.  

Conveniently,   a  f i l t e r   such  as  that  shown  at" 12  is  provided  a t  



the  in le t   aper ture   9  to  the  duct  8.  

An  important  feature  of  the  invention  will  be  observed  from 

the  drawing  in  that  the  controls   and  components  6,  7  are  so 
si ted  that  components,  such  as  the  t imer /processor   unit  7,  which 

may  be  p a r t i c u l a r l y   s ens i t i ve   to  exposure  to  e x c e s s i v e  

tempera tures ,   are  located  closer  to  the  fan  than  are  the  o t h e r  

cont ro ls ,   thus  ensuring  that  these  p a r t i c u l a r l y   s e n s i t i v e  

components  are  exposed  to  the  coolest  a i r ,   i . e .   that  which  has 

not  passed  other  controls   or  components  but  which  has  only  been 

drawn  through  the  duct  8. 



1.  A  domestic  cooker  comprising  a  cabinet  (2)  i n c o r p o r a t i n g  

one  or  more  heated  compartments  (3,  4)  and  an  array  of  c o n t r o l  

components  (6,  7)  d i s t r i b u t e d   t r a n v e r s e l y   across  the  top  of  s a i d  

cabinet  (2),  above  the  heated  compartment  or  compartments  (3 ,  

4),  and  cha rac te r i sed   in  that  said  cooker  also  includes  an  a i r  

arrangement  system  comprising  an  impeller   device  (10)  mounted  a t  

s u b s t a n t i a l l y   the  same  level  as  said  control  components  (6,  7 ) ,  

a  duct  (8)  coupling  said  impeller   device  (10)  to  an  air  i n l e t  

(9)  adjacent  the  base  of  one  of  the  sides  of  said  cabinet  ( 2 ) ,  

means  cons t ra in ing   air  drawn  along  said  duct  (8)  by  s a i d  

impeller   device  (10)  to  flow  l a t e r a l l y   across  the  cooker  and 

past  said  control  components  (6,  7),  i n t e rna l ly   of  said  c a b i n e t ,  
to  e f fec t   cooling  thereof ,   and  an  exit  path  for  said  air  on  t h e  

other  side  of  the  cooker .  

2.  A  cooker  as  claimed  in  Claim  1  wherein  said  duct  (8)  i s  

lined  with,  or  formed  of,  t h e r m a l l y - i n s u l a t i v e   material   at  l e a s t  

at  the  portion  thereof   adjacent  said  heated  compartment  o r  

compartments  (3,  4 ) .  

3.  A  cooker  as  claimed  in  Claim  1  wherein  t h e r m a l l y - i n s u l a t i v e  
mater ia l   is  in terposed  between  said  compartment  or  compartments 

(3,  4)  and  said  duct  ( 8 ) .  

4.  A  cooker  as  claimed  in  any  one  of  Claims  1,  2  or  3  where in  

said  control  components  (6,  7)  are  s i ted  re la t ive   to  s a i d  

impeller  device  (10)  so  that  components  (7),  which  tend  to  be 

p a r t i c u l a r l y   s ens i t i ve   to  exposure  to  excessive  t empe ra tu r e s ,  

are  exposed  to  the  incoming  air   before  it   passes  over  the  o t h e r  

components. 
5.  A  cooker  as  claimed  in  any  preceding  claim  wherein  s a i d  

cabinet  (2)  is  provided  with  two  skins  and  said  duct  (8)  i s  

constrained  between  said  two  s k i n s .  

6.  A  cooker  as  claimed  in  Claim  5  wherein  said  exit  pa th  

comprises  a  cavity  formed  between  said  two  on  the  opposite  s i d e  

of  the  cooker  to  said  duct  (8),  the  air  exi t ing  at  or  a d j a c e n t  

floor  l e v e l .  



7.  A  cooker  as  claimed  in  any  preceding  claim  wherein  said  a i r  

management  system  includes  an  air   f i l t e r   (12)  to  guard  a g a i n s t  

the  ingress   of  mater ia l   capable  of  blocking  the  air  passageway. 
8.  A  cooker  as  claimed  in  Claim 7  wherein  said  f i l t e r   (12)  i s  

located  at  the  i n l e t   of  said  duct  ( 8 ) .  




