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This invention discloses a smokeless barbecue device, com-
prises three layers arranged at different heights: a food plac-
ing layer that is used to fix food and can drive the food to rotate
along a shaft; a heat source layer that is arranged below said
food placing layer and can heat said food; an oil accommo-
dating layer that is arranged below said heat source layer and
can accommodate liquids fallen from the food placing layer;
wherein, said heat source layer comprises several heat source
sub-layers that are arranged at a same height and can be
switched between a separated state and a gathered state; when
in the separated state, said heat source sub-layers have gaps
therebetween, so that oil drops produced on said food placing
layer can pass through said gaps, and fall onto said oil accom-
modating layer; when in the gathered state, said heat source
sub-layers are bonded with each other and thus have no gaps
therebetween. Such device can prevent oil drops and fats from
falling onto coals during heating the food, and thus can pre-
vent generation of smoke dust, so that the safety in use is
improved.
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SMOKELESS BARBECUE DEVICE

CROSS-REFERENCE TO RELATED
APPLICATIONS

[0001] This application is a national phase application of
the PCT international application number PCT/CN2014/
079212 titled “SMOKELESS BARBECUE DEVICE”, filed
in the State Intellectual Property Office of the People’s
Republic of China on Jun. 5, 2014, which claims priority to
and the benefit of patent application number 2013902075
titled “Adjustable kit spit”, filed in the Australian Patent
Office on Jun. 7, 2013. The specifications of the above refer-
enced patent applications are incorporated herein by refer-
ence in their entirety.

FIELD OF THE INVENTION

[0002] This invention relates to a barbecue cooking appa-
ratus. Specifically, the invention relates to a smokeless bar-
becue device that can prevent oil drops from falling onto coals
during heating the food.

DESCRIPTION OF THE RELATED ART

[0003] Barbecue cooking usually refers to a cooking
method of fixing food on a food rack or a grill and arranging
aheat source under a food accommodating device or the grill
s0 as to roast. Such food cooking method of barbecue is a food
cooking method that is popular since ancient times both in
East and West.

[0004] Existing barbecue device has following defects:
[0005] 1.Thefoodisunequally heated, thus people needsto
monitor and turn over the food.

[0006] 2. During barbecue, oil of the food (especially food
with high oil content) exudes so as to form oil drops that will
directly fall onto a heating layer (usually, burning coals)
under the food; it is easy to catch fire or generate dust, thus
there is a potential safety hazard.

SUMMARY OF THE INVENTION

[0007] The problem sought to be solved by the invention is
to provide a smokeless barbecue device. Such device can
prevent oil drops and fats from falling onto coals during
heating the food, and thus can prevent generation of smoke
dust, so that the safety in use is improved. Meanwhile, struc-
ture design of the device of the present invention is ingenious
and robust, and it is convenient to be stored.

[0008] Technical solution employed by the present inven-
tion to solve above technical problem is a smokeless barbecue
device, comprising three layers arranged at different heights:
[0009] a food placing layer that is used to fix food and can
drive the food to rotate around an axis;

[0010] a heat source layer that is arranged below said food
placing layer and can heat said food;

[0011] an oil accommodating layer that is arranged below
said heat source layer and can accommodate liquids fallen
from the food placing layer;

[0012] wherein, said heat source layer comprises several
heat source sub-layers that are arranged at a same height and
can be switched between a separated state and a gathered
state; when in the separated state, said heat source sub-layers
have gaps therebetween, so that oil drops produced on said
food placing layer can pass through said gaps, and fall onto
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said oil accommodating layer; when in the gathered state, said
heat source sub-layers are bonded with each other and thus
have no gaps therebetween;

[0013] a supporting frame that is arranged below said oil
accommodating layer, for supporting said oil accommodating
layer, and said supporting frame making said oil accommo-
dating layer be vertically distant from the ground.

[0014] Said oil accommodating layer comprises a base and
includes a first side cover and a second side cover standing at
two ends of said base; a first slide bar is detachably fastened
on said first side cover; a second slide bar is detachably
fastened on said second side cover.

[0015] Said heat source layer and said food placing layer
are detachably fastened at different heights via said first slide
bar and second slide bar.

[0016] Said heat source layer comprises a first sliding shaft
that is detachably fastened on said first slide bar, a second
sliding shaft that is detachably fastened on said second slide
bar, and roasting groove(s) that can horizontally move along
said first sliding shaft or said second sliding shaft; each oftwo
ends of each roasting groove is mounted with a sliding sleeve;
said first sliding shaft or said second sliding shaft separately
passes through said sliding sleeve on one end of each roasting
groove.

[0017] Said food placing layer comprises a rotation shaft
that is laterally arranged between said first slide bar and said
second slide bar, and a motor for driving said rotation shaft to
rotate.

[0018] Said food placing layer comprises a motor mounted
on said first slide bar, a motor-mounting sheet iron for mount-
ing said motor, and a rotation shaft that is driven by said motor
and can rotate around an axis; said motor-mounting sheet iron
is detachably fastened on said first slide bar; the top of said
second slide bar is provided with a top slot hole; another end
of'said rotation shaft is accommodated in said top slot hole of
said second slide bar.

[0019] Inorder to prevent the motor from being influenced
by the high temperature during barbecue, said motor-mount-
ing sheet iron bends towards the outside of the roasting
groove so as to be prolonged by two winglike extended sheet
irons, thus forming motor protection sheet irons.

[0020] Inorder to improve the smoothness and the robust-
ness of said rotation shaft during the process of rotation, a
shaft sleeve is provided between the second slide bar and the
rotation shaft; and the top slot hole of said second slide bar is
of a Y-shaped form that has symmetrical shoulders; after
another end of said rotation shaft passes through said shaft
sleeve, said shaft sleeve is laid on the shoulders of'said top slot
hole.

[0021] Said first slide bar and said first side cover are
detachably fastened together; said second slide bar and said
second side cover are also detachably fastened together. Said
detachable mounting components also comprises butterfly
screw and filler piece; said first side cover and said second
side cover are both provided with screw hole; said first slide
bar and said second slide bar are provided with elongated slot
hole; the butterfly screw passes through the filler piece and the
elongated slot hole and is embedded into the screw hole, in
order to mount said first slide bar on said first side cover and
mount said second slide bar on said second side cover.
[0022] The number of said roasting groove is two, and each
of two ends of each roasting groove is provided with two
sliding sleeves; also, a middle segment of said first sliding
shaft or said second sliding shaft bends towards a direction
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that is away from the roasting groove so as to form a mounting
segment used for mounting; said mounting segment is pro-
vided with screw hole, and is mounted on said first slide bar or
said second slide bar via the butterfly screw and the filler
piece; each side of the mounting segment of said first sliding
shaft or said second sliding shaft passes through one roasting
groove.

[0023] Said heat source layer uses burning coals to produce
heat; and said burning coals are placed in said roasting
groove.

[0024] In summary, the present invention has following
beneficial effects:

[0025] (1) The present invention can prevent oil drops
and fats from falling onto coals during heating the food,
and thus can prevent generation of smoke dust, so that
the safety in use is improved.

[0026] (2) Structure design of the device of the present
invention is ingenious and robust, and it is convenient to
be stored.

BRIEF DESCRIPTION OF THE DRAWINGS

[0027] FIG.1isastructure diagram of Embodiment 1 of the
present invention.

[0028] FIG. 2 is a partial enlarged drawing of FIG. 1.
[0029] FIG. 3 is a structure diagram of a rotary table of
embodiment 1.

DESCRIPTION OF SIGNS OF THE
ACCOMPANYING DRAWINGS

[0030] 1—base; 2—first side cover; 3—second side cover;
4—first slide bar; 5—second slide bar; 6—butterfly screw;
7—iller piece; 8—elongated slot hole; 9—first sliding shaft;
10—second sliding shaft; 11—roasting groove; 12—sliding
sleeve; 13—mounting segment; 14—motor; 15—motor-
mounting sheet iron; 16—rotation shaft; 17—top slot hole;
18—shaft sleeve; 19—motor protection sheet iron;
20—racket screw; 21—toasting fork; 22—ring shell;
23—spearing stick; 101—rotary table; 102—meat forking
rod; 103—rod stand; 104—first breach; 105—position limit-
ing piece; 106—second breach; 107—elastic clamping piece.

DETAILED DESCRIPTION OF THE PREFERRED
EMBODIMENTS

[0031] In the following, barbecue cooking components of
specific embodiments of this invention are further described
in connection of the figures. The following embodiments are
used to make a person skilled in the art better understand the
present invention rather than limit the scope of the present
invention in any way.

Embodiment 1

[0032] A smokeless barbecue device comprises three lay-
ers arranged at different heights:

[0033] a food placing layer that is used to fix food and can
drive the food to rotate around an axis;

[0034] a heat source layer that is arranged below said food
placing layer and can heat said food;

[0035] an oil accommodating layer that is arranged below
said heat source layer and can accommodate liquids fallen
from the food placing layer;

[0036] wherein, said heat source layer comprises several
heat source sub-layers that are arranged at a same height and
can be switched between a separated state and a gathered
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state; when in the separated state, said heat source sub-layers
have gaps therebetween, so that oil drops produced on said
food placing layer can pass through said gaps, and fall onto
said oil accommodating layer; when in the gathered state, said
heat source sub-layers are bonded with each other and thus
have no gaps therebetween.

[0037] A supporting frame that is arranged below said oil
accommodating layer, for supporting said oil accommodating
layer, and said supporting frame making said oil accommo-
dating layer be vertically distant from the ground.

[0038] In this embodiment, as shown in FIG. 1, said oil
accommodating layer comprises s a base 1, as well as a first
side cover 2 and a second side cover 3 standing at two ends of
said base 1. Said base is a square plate with fringe, and fringes
on two opposite ends are thickened, so as to form the first side
cover 2 and the second side cover 3. A first slide bar 4 is
detachably fastened on said first side cover 2; and a second
slide bar 5 is detachably fastened on said second side cover 3.
Specifically, the detachable mounting manner between said
first side cover 2 and said first slide bar 4, as well as the
detachable mounting manner between said second side cover
3 and said second slide bar 5, are both mounted by means of
screws. Preferably, buttertly screw 6 and filler piece 7 are used
to mount. That’s to say, a central portion of said first side
cover 2 is provided with a screw hole, and a central portion of
said second side cover 3 is also provided with a screw hole;
said first slide bar and said second slide bar are both provided
with elongated slot hole 8. The butterfly screw passes through
the filler piece and the elongated slot hole and is embedded
into the screw hole of the first side cover, so as to mount said
first slide bar 4 onto the first side cover 2. The butterfly screw
passes through the filler piece and the elongated slot hole and
is embedded into the screw hole of the second side cover, so
as to mount the second slide bar 5 onto the second side cover
3.

[0039] Said heat source layer and said food placing layer
are detachably fastened at different heights via said first slide
bar 4 and second slide bar 5.

[0040] Specifically, said heat source layer comprises a first
sliding shaft 9 that is detachably fastened on said first slide bar
4, and a second sliding shaft 10 that is detachably fastened on
said second slide bar 5. Said first sliding shaft 9 and said
second sliding shaft 10 are sliding shafts with exact the same
shape and opposite arrangements. Two symmetric roasting
grooves 11 are provided between said first sliding shaft 9 and
said second sliding shaft 10, and burning coals for producing
heat may be placed inside said roasting grooves 11. Two ends
of each roasting groove are fixed with sliding sleeves 12.
Sliding sleeve 12 may be welded into end face of the roasting
grooves 11. Preferably, each end face of each roasting groove
is arranged with two sliding sleeves 12.

[0041] As shown in FIG. 1 and FIG. 2, a middle segment of
the first sliding shaft 9 or the second sliding shaft 10 bends
towards a direction that is away from the roasting groove 11
so as to form a mounting segment 13 for mounting. Said
mounting segment 13 is provided with screw hole, and is
mounted on said first slide bar 4 or said second slide bar 5 via
butterfly screw and filler piece. The mounting segment 13 of
said first sliding shaft 9 or said second sliding shaft 10 lies on
a central region of the sliding shaft along the length direction;
thus, two sides of the mounting segment 13 are symmetric.
Each side of the mounting segment 13 passes through two
sliding sleeves 12 of one roasting groove.
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[0042] Therefore, in above embodiment, said roasting
groove 11 can horizontally move along said first sliding shaft
or said second sliding shaft. That’s to say, such two roasting
grooves 11 can be switched between a separated state or a
gathered state. When said two roasting grooves 11 are in the
separated state, said two roasting groove 11 have gaps ther-
ebetween, and oil drops generated on said food placing layer
can pass through said gaps and fall onto said base 1; when said
two roasting groove 11 are in the gathered state, said two
roasting groove 11 are bonded with each other and thus have
no gaps therebetween; and the storage of the device of the
present invention is facilitated.
[0043] Said food placing layer comprises a motor 14
mounted on said first slide bar, a motor-mounting sheet iron
15 for mounting said motor, and a rotation shaft 16 that is
driven by said motor 14 and can rotate around an axis. Said
motor-mounting sheet iron 15 is detachably fastened on said
first slide bar 4. The top of second slide bar 5 is provided with
a top slot hole 17. One end of said rotation shaft 16, which is
away from the motor 14, passes through the shaft sleeve 18,
and said shaft sleeve 18 is accommodated in said top slot hole
17 of said second slide bar 5. Preferably, the top slot hole 17
of said second slide bar 5 is of a Y-shaped form that has
symmetrical shoulders; said shaft sleeve 18 is laid on the
shoulders of said top slot hole 17.
[0044] In order to protect the motor, said motor-mounting
sheet iron bends towards the outside of the roasting groove so
as to be prolonged by two winglike extended sheet irons, thus
forming motor protection sheet irons 19.
[0045] As shown in FIG. 1, a toasting fork 21 may also be
mounted on the rotation shaft 16 via a racket screw 20; the
toasting fork 21 comprises a ring shell 22 that may nested on
rotation shaft 16 and a spearing stick 23 that extends a direc-
tion from the ring shell to the rotation shaft 16.
[0046] AsshowninFIG. 1, said food placing layer may also
comprise a rotary table 101. The rotary table 101 is fixed onto
rotation shaft 16 via screws. When the rotation shaft 16
rotates, the rotary table 101 is brought to rotate.
[0047] Asshown in FIG. 3, the rotary table 101 is provided
with meat forking rods 102 for stringing up food. The rotary
table 101 is provided with several rod stands 103; the edge of
the disk surface of said rotary table 101 is provided with first
breaches 104 corresponding to each rod stand 103; and one
end of said rod stand 103 is securely connected to the disk
surface, and another end extends towards the outside of the
rotary table 101 so as to be prolonged by a position limiting
piece 105 that is parallel to the disk surface; said position
limiting piece 105 is provided with second breaches 106 that
are arranged corresponding to said first breach 104; said meat
forking rod comprises a meat forking rod body, and an elastic
clamping piece 107 provided on one end of said meat forking
rod body; said elastic clamping piece 107 is embedded
between said first breach 104 and said second breach 106. The
meat forking rod can be securely mounted on the rotary table
by means of the fit between the elastic clamping piece with
the first breach and the second breach.
[0048] As above, the present invention can be well imple-
mented.

1. A smokeless barbecue device, characterized in that it
comprises three layers arranged at different heights:

afood placing layer that is used to fix food and can drive the

food to rotate around an axis;
aheat source layer that is arranged below said food placing
layer and can heat said food;
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an oil accommodating layer that is arranged below said
heat source layer and can accommodate liquids fallen
from the food placing layer;

wherein, said heat source layer comprises several heat
source sub-layers that are arranged at a same height and
can be switched between a separated state and a gathered
state; when in the separated state, said heat source sub-
layers have gaps therebetween, so that oil drops pro-
duced on said food placing layer can pass through said
gaps, and fall onto said oil accommodating layer; when
in the gathered state, said heat source sub-layers are
bonded with each other and thus have no gaps therebe-
tween;

a supporting frame that is arranged below said oil accom-
modating layer, for supporting said oil accommodating
layer, and said supporting frame making said oil accom-
modating layer be vertically distant from the ground.

2. The smokeless barbecue device according to claim 1,
characterized in that, said oil accommodating layer com-
prises a base and includes a first side cover and a second side
cover standing at two ends of said base; a first slide bar is
detachably fastened on said first side cover; a second slide bar
is detachably fastened on said second side cover;

said heat source layer and said food placing layer are
detachably fastened at different heights via said first
slide bar and second slide bar.

3. The smokeless barbecue device according to claim 2,
characterized in that, said heat source layer comprises a first
sliding shaft that is detachably fastened on said first slide bar,
a second sliding shaft that is detachably fastened on said
second slide bar, and roasting groove(s) that can horizontally
move along said first sliding shaft or said second sliding shatft;
each of two ends of each roasting groove is mounted with a
sliding sleeve; said first sliding shaft or said second sliding
shaft separately passes through said sliding sleeve on one end
of each roasting groove.

4. The smokeless barbecue device according to claim 3,
characterized in that, said food placing layer comprises a
rotation shaft that is laterally arranged between said first slide
bar and said second slide bar, and a motor for driving said
rotation shaft to rotate.

5. The smokeless barbecue device according to claim 3,
characterized in that, said food placing layer comprises a
motor mounted on said first slide bar, a motor-mounting sheet
iron for mounting said motor, and a rotation shaft that is
driven by said motor and can rotate around an axis; said
motor-mounting sheet iron is detachably fastened on said first
slide bar; the top of said second slide bar is provided with a top
slot hole; another end of said rotation shaft is accommodated
in said top slot hole of said second slide bar.

6. The smokeless barbecue device according to claim 5,
characterized in that, said motor-mounting sheet iron bends
towards the outside of the roasting groove so as to be pro-
longed by two winglike extended sheet irons, thus forming
motor protection sheet irons.

7. The smokeless barbecue device according to claim 6,
characterized in that it also comprises a shaft sleeve; the top
slothole of said second slide bar is of a Y-shaped form that has
symmetrical shoulders; after another end of said rotation
shaft passes through said shaft sleeve, said shaft sleeve is laid
on the shoulders of said top slot hole.

8. The smokeless barbecue device according to claim 7,
characterized in that it also comprises butterfly screw and
filler piece; said first side cover and said second side cover are
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both provided with screw hole; said first slide bar and said
second slide bar are provided with elongated slot hole; the
butterfly screw passes through the filler piece and the elon-
gated slot hole and is embedded into the screw hole, in order
to mount said first slide bar on said first side cover and mount
said second slide bar on said second side cover.

9. The smokeless barbecue device according to claim 8,
characterized in that, the number of said roasting groove is
two, and each of two ends of each roasting groove is provided
with two sliding sleeves; also, a middle segment of said first
sliding shaft or said second sliding shaft bends towards a
direction that is away from the roasting groove so as to form
a mounting segment used for mounting; said mounting seg-
ment is provided with screw hole, and is mounted on said first
slide bar or said second slide bar via the butterfly screw and
the filler piece; each side of the mounting segment of said first
sliding shaft or said second sliding shaft passes through one
roasting groove.

10. The smokeless barbecue device according to any one of
claims 3-9, characterized in that, said heat source layer
employs burning coals to produce heat; said burning coals are
accommodated in said roasting groove.
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