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L. INTRODUCTION
U.S. Patent 11,771,264 (the *264 Patent) involves food-holding bins.

EX1001: Abstract, 1:66-67; EX1003: q931-32.

51d

8 20
A ) / /
‘\‘\ \ \ NI Iv:f,,, Ly 3/15
\l i kD;/ 1IN '} ] BB

fi
oo 5 “EIE | )
y Y \ \:q‘ _{U"E-E]\ \4/'A

FIG. 2

EX1001.
The ’264 Patent combines well-known methods/features (2x4/3x4 bay
configurations, zoned heating, control locations, lids, lid shelves, and lid latches).

EX1003: 9933-35.



Part 1 of 2

Duke Manufacturing Co. (“Duke”) respectfully requests inter partes review
of claims 1-20. Two sets of grounds are presented: one based on related non-
patent literature and one demonstrating the 264 Patent cobbles together well-
known methods/features.

II. IDENTIFICATION OF CHALLENGE
A. Identification of Prior Art

The ’264 Patent’s priority is April 20, 2016.
Prior art under §102(a)(1):

° Fortmann’748
° Jones

° Hartfelder

o Veltrop

o Shei’821
o Shei’155
o McMillan
o Shei’099
o Vaseloff
° Reese

o Stanger

° Loy

o IRHS Manual

o IRHS Specifications
o Duke Website

o IRHS Service Manual

° Prince Castle
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° Merco

The IRHS Manual, IRHS Specifications, Duke Website, and IRHS Service
Manual (“IRHS Documents”) are printed publications publicly accessible to the
interested public before April 20, 2016. GoPro, Inc. v. Contour IP Holding LLC,
908 F.3d 690, 693-95 (Fed. Cir. 2018) (interested public). IRHS products were
commercially successful, driving attention to associated printed publications.
EX1030: 9919-36; EX1031. IRHS Manual was publicly disseminated (with 360+
IRHS deliveries). EX1030: 4933, 37-39; EX1032; EX1036; EX1037; EX1038;
EX1039; Weber, Inc. v. Provisur Technologies, Inc., 92 F.4th 1059, 1067-69 (Fed.
Cir. 2024) (operating manuals publicly accessible). IRHS Specifications was
publicly disseminated (trade shows, emailed to 20+ organizations (customers,
manufacturer’s representatives)). EX1030: §940-44; EX1033. Duke Website was
publicly accessible and advertised (industry publications, tradeshow). EX1030:
27-29; EX1007: 1-2; EX1035: 5; EX1003: 462; Roku v. Universal Electronics,
No. 2024-1188, 2025 WL 1692663, *1-*3 (Fed. Cir. 2025). IRHS Service Manual
was available from Duke and emailed to 6+ organizations (contractors,

Whataburger, Burger King franchisee). EX1030: 4934, 45-48; EX1034.
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The Best PHU

Just Got Better.

For the past 12 years, Duke has a proven record in approximately 80% of all BURGER KING® restaurants

worldwide. Now we introduce our best effort yet — our new InfraRed HeatSink™ holding unit, designed

to provide you with hot quality food all day long. The IRHS gives restaurant owners the flexibility to hold

prepared food items at the ideal flavor, texture, and temperature, ready and waiting to serve customers quickly.
Experience the Duke difference...

DUKE INFRARED HEATSINK™ (IRHS):

Duke heavyweight construction, bullt to last
Dual heat technology: Top - sealed solid state InfraRed; Bottom - HeatSink™
No het air and no moving parts, no fans
Fully sealed, easily cleaned top compartments
Unlimited IR settings for complete product recipe flexibility
Fully independent pans for flexible product location
Smooth corners easy to clean
Robust Duke timer bar for long life; full Kitchen Minder® compatibility available
Thick, durable HeatSink™ aluminum pan cover for broiled products
Power management & idle mode for energy conservation

EX1035: 5.
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Prince Castle and Merco are archived publicly accessible websites
(including Patent Owner’s) predating April 20, 2016. EX1030: §915-17; EX1009:
1-2; EX1028: 1-2; EX1003: 49119, 126.

Fortmann’197 is prior art via the *992 Provisional which meets the
“ministerial requirements” and “‘describe[d] the subject matter’ relied upon.”
Penumbra, Inc. v. Rapidpulse Inc., IPR2021-01466, Paper 34 at 32 (P.T.A.B. Mar.
10, 2023) (precedential). Fortmann’197 claimed benefit of, was co-pending with,
and shared common inventors with the 992 Provisional. EX1014: (22), (72), 1:6-
8; EX1023: 1. The *992 Provisional describes the relevant subject matter in
Fortmann’197, the two being essentially identical (compare EX1014: 1:13-10:9,
Figs. 1-10 with EX1023: q9[0001]-[0055] and Figs. 1-10); EX1003: 49974-978.

The references and *264 Patent involve food holding and heating and are
thus in the same field of endeavor. EX1001: 1:66-2:36; EX1005: 1; EX1006: 1;
EX1007: 8, 21-22, 26; EX1008: 1; EX1009: 7, 19, 36; EX1010: §[0002]; EX1012:
110003]; EX1013: 4[0002]; EX1014: 1:13-21; EX1016: §[0002]; EX1017: 1:13-15;
EX1018: 1:5-7; EX1019: 1:9-14; EX1022: §[0010]; EX1026: 1:5-7; EX1027:
110001]; EX1028: 8, 14, 21; EX1042: 4[0003]; EX1043: §[0001]; EX1003: q937-
133.

B.  Statutory Grounds for Challenge

All grounds apply §103.
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Ground References Claims Challenged
IRHS Manual, IRHS Specifications, Duke
I Website, IRHS Service Manual 1-6,8-12, 16-20
2 Ground 1 + Hartfelder, Shei’099 10, 13-15
3 Ground 1 + Shei’821 5-6
4 Ground 1 + Shei’821, McMillan, Veltrop, 7
Hartfelder
5 Ground 1 + Prince Castle, Reese 18
6 Ground 1 + Merco 19
7 Ground 1 + Prince Castle, Reese, Merco, Jones | 16-20
Ground 1 + Hartfelder, Shei’099, Shei’821,
8 McMillan, Veltrop, Prince Castle, Reese, 1-20
Merco, Jones, Shei’155
Ground 1 + Hartfelder, Shei’099, She1’821,
9 McMillan, Veltrop, Prince Castle, Reese, 1-20
Merco, Jones, Shei’155
Fortmann’748, IRHS Manual, IRHS
Specifications, Duke Website, IRHS Service
10 Manual, Jones, Fortmann’197, McMillan, 1-10, 12-17, 20
Vaseloff, Hartfelder, Shei’099, Stanger, Loy,
Veltrop
11 Ground 10 + Prince Castle 18
12 Ground 10 + Merco 11,19
C. POSA

The person having ordinary skill in the art (“POSA”) would have an

engineering degree and/or 4 years’ experience designing and/or manufacturing

food-service equipment. POSA would be familiar with food service equipment in

2016—including holding cabinets—and would know how to modify such

equipment per design criteria. EX1003: q91-30.

I11.

CLAIM CONSTRUCTION

Plain and ordinary meaning applied throughout.
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IV. GROUND 1: Claims 1-6, 8-12, and 16-20 Are Obvious Over the IRHS
Documents

A. Combination of IRHS Documents

POSA understands the IRHS Documents all describe the same Duke
Infrared Heatsink Holding Units (“IRHS”) as they use similar images,
specifications, descriptions (name (“InfraRed HeatSink™) and model numbers), and
Duke’s trademarks. EX1005: 1, 6-10; EX1006: 1-2; EX1007: 26, 54-57; EX1008:

1, 5-9; EX1003: 99134-139.
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OPERATORS MANUAL

Your Sofutions Partner

INFRARED HEATSINK ™
HOLDING UNIT

IRHS22
IRHS23
IRHS24
IRHS34
IRHS42

IMPORTANT INFORMATION, READ BEFORE USE.
PLEASE SAVE THESE INSTRUCTIONS.

This manual is Copyright @ 2014 Duke Manufacturing Company. All rights reserved.
Reproduction without written permission is prohibited. Duke is a registered
trademark of the Duke Manufacturing Company.

Duke Manufacturing Company

2305 N. Broadway
St. Louis, MO 63102
Phone: 314-231-1130
Toll Free: 1-800-735-3853
Fax: 314-231-5074
www.dukemfg.com

P/N 229945D
02/18/14

EX1005: 1.



B

Vour Sifbitions Partser

Specifications

F.0.B Sedalia, Missouri 65302

(]

IRHS - 23
OPTIONS:
o Metal trivet for fried/dry product
o Kitchen Minder master unit
o Kitchen Minder slave unit
o Single side control
AGENCY LISTING:

DUKE MANUFACTURING CO.
2305 N. Broadway
St. Louis, MO 63102

800.735.3853 Toll Free

314.231.5074 Fax
www.dukemfg.com

EX1006: 1.
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Approval Stamp(s):

PRODUCT INFORMATION:
PROJECT:

ITEM:

QUANTITY:

Red Heat Sink

2 down, 2 across
IRHS-23 2 down, 3 across
IRHS-24 2 down, 4 across
IRHS-34 3 down, 4 across

BODY:

m  Stainless steel exterior

s Annodized aluminum HeatSink™ with fully radiused curved corners that
are easily cleaned

m  Only removable part for cleaining is aluminum cover for broiled preduct

m  Modular and scalesble design

HEATING:
m  Dual technology heating to reduce temperature variance from top to
bottom

m  Individually controlled IR emitters pulse on and off for controlling opti-
mum amount of energy being applied to the food

m  Zoned bottom heat to provide additional holding environment customiza-
tion

m IR Turbo Boost for instant shot of IR energy

CONTROLS

m  Automatic pan linking to ensure FIFD

m  Custom heat settings for food product

m  Each compariment individually controlled

m  Alphanumeric displays to indicate product description, temp and hold
time remaining

Web based programming via USB

Day part switch for global recipe changes (B, L, D)

m  Firmwave updates via USB

SHORT FORM SPECIFICATIONS:

Duke Product Holding Units - Upper IR emitters provide optimum environ-
ment for holding of all fried foods resulting in extended hold time, moist
protein and crispy breading. Bottom zoned heat element provides gentle heat
to minimize temperature distribution from top to bottom of pan. Alphanumeric
control with independent well flexibility. Programmable via website & USB
with daypart switch to facilitate global recipe changes.

SHYI - LINN ONIATI0H 12N0A04Hd
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¢ |http:/ [k dukemfy.com,/products/ infrared-heat-sink/ Co | UEC U APR o

WaudacsmaEne 2 j— L
2015 * About this capture

v About Us Products Testimaonials

IRHS (InfraRed Heat Sink™) [ Festes | Loz | viseo
: 4 ~4
Speed vs. Quality? it £S \ .
You can have both! -~ Ny ‘ |}
-, l ;

food always available

.__"_‘.-‘::‘::‘- -~

1
J Hot, Gold Standard Food $ Lowest Cost of Ownership ‘O' Bullt for the Future
=

#

EX1007: 8.

10
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Expedite | Burger Station | Fry Station | | Broiler | PHU

» Consistently hot, gold standard
food is always available

» Lowest cost of ownership
solution

» Built with the future in mind

Metal HeatSink cover to eliminate plastic lids. Cover
onfy reguired for broiled foods.

Nomore plastic faceplates! Stainless steel faceplate
protects internzl companerts.

Rolled edges and completley sealed construcrion
prevent grease seepage tointernal components.
Ensure quick and accurate fues with more advenced

diagnostics and a more robust Duke timer bar.

By combining the technologies of InfraRed and HeatSink, we are able to hold food
with superiorflavorand temperature consistency. Previous generationsof the Duke
holding units contained only HeatSink, heating from below and wrapping around
the sides of each pan. By adding the top-down InfraRed heat, we have been able
to deliver a consistently hot pan of product, from top to bottom. This also allows
unlimited menu flexibility as each food product has tailored settings to control the
thermal path of thefood, leading to optimal quality, consistencyand extended hold.

V@ C€

26 2014 BURGER KING® Order Guide

11
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Stand-Alons/ Electrical Requiraments
RN Controls | Master/Satellita Voitage Hz Amps NEMA
Y/ RHS24-1000TIR \ Singla Stand-Alone 208 /230 / 240 50/60 12 B-15P [20EV/240V]
IRHS24-XXXATZR Dpubie Stand-Alona 208 /230§ 240 50/60 12 6-15P [20BV/240V]
IRHS24-X0AT1S Singls Satellite 208 /230 / 240 50/60 12 6-15P [20EV/240V)
IRHS24-XXXAT1M Singls Master 208 /230 / 240 50/60 12 B-15P [20EV/240V)
IRHS24-XXXAT2S Dapuble Satellite 208 /230 / 240 50/60 12 B-15P [208V/240V)
\I:ll- S24-XXNATIM / Dauble Master 08 £ 730 j 240 50,80 12 B-15P [208V//240V]
1. Replace “XXX in the part # with the respective powear supply ;"IM:W:WHU 1 vaar labr for fimar bar [FHS
2. 230V Unit Electrical Requiremants: IEC 60309 PN & SLEEVE PLUG, 16 AMP B:riﬂ ;nd 2 Ear a;;"'m \JISDFL;;ati;d IRHS — no timer bar unit

EX1007: 51, 56.

Service Manual

®

VYour Solutions Partner

INFRARED
HEATSINK™
HOLDING UNIT

Includes Standalone,
Kitchen Minder and
odels

MODELS
IRHS22
IRHS523
IRHS24
IRHS34
IRHS42

EX1008: 1.
It would have been obvious to combine IRHS Documents’ teachings and

there would have been a reasonable expectation of success in doing so because

12
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IRHS Documents already describe the same IRHS products. EX1003: 44140-141;
Haliburton Energy Servs., Inc. v. Dynamic 3D Geosolutions LLC, IPR2014-01186,
Paper 13 at 19-20 (P.T.A.B. Jan. 12, 2015). POSA would combine IRHS
Documents’ features/teachings to increase diverse food holding capacity, providing
customized/improved holding environments, and meet customer demands.
EX1007: 17; EX1019: 1:35-49; EX1003: q141.

POSA would view IRHS Documents together as describing Duke’s IRHS
and where one document was unclear as to a feature, would apply/supplement the
teachings of the other documents—with reasonable expectation of success because
the IRHS documents describe the same/related products. EX1003: 99142-143.

B. Independent Claim 1
1.P

IRHS24 and IRHS34! are multi-zone food-holding bins for maintaining
different temperatures. EX1005: 4, 6, 9; EX1006: 1; EX1007: 51, 56; EX1008: 1;
Sections IV(B)(1.a.2/1.a.5), IV(B)(1.b/1.c/1.d/1.e); EX1003: q144.

IRHS24 (2x4 configuration) is applied for claims 1-2 and 5-20; IRHS34

(3x4 configuration) is applied for claims 1 and 3-4. EX1003: q145.

I “TRHS24”/“IRHS34” refers to IRHS Documents’ disclosures not the commercial

products.
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MODELS
IRHS22

EX1005: 1.

IRHS24 Holding Unit

(IRHS24)

Zone 2

|
|
|
v

Lone 1

EX1005: 8.
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EX1007: 56.

IRHS34 Holding Unit
(IRHS34)
|

N

Zone 5 Pans,-'Tra}'s Zone 3
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EX1005: 9.

EX1007: 31.

l.a.1

A chassis has top, first side, second side, and bottom panels, and a front face.

EX1006: 1; EX1007: 51; EX1003: q9145-147.

16
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Top Panel
Re
Chassis —a Fa:_er
,[ . Front -—
Face | & &= -
il lm
= =
5 T . J
I|
T~ Rear | \
Face || Bottom
— 1 Panel
Front Face First Side
Panel
\ Bottom
Panel
EX1005: 8.
Chassis Top Panel
B f
= % i < First
second Fis
e - - = — Panel
Panel *

Front Face Bottom Panel
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Side ™
Panel
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Rear Face Top Panel

f /

First
Side

Panel

/

Front Face

EX1005: 8.
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First Side

Panel
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Face
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Top Panel
Chassis J
D D _ Rear
Ve ™ Sl 7 ™ +— Face
& ™ £ ™ £ ™
i )
D
} First Side
. Panel
L
f
Bottom
Panel
Chassis Top Panel
\ /
",

Second

Side |

Panel

First

¥~ Side
Panel

Front Face

Bottom Panel
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Top Panel
Rear Face f
/ /
| ]
Second

Side ® _ First
Panel = Side
Panel

fe

Front Face
EX1005: 9.
1.a.2/1.a.5

First and second food-holding compartments within the chassis include
respective first and second and third and fourth food holding zones. EX1003:

9148-149, 157-158.
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Chassis
Fn’sj Food / ‘Seco_nd 1_:0‘3"51 First Food Holding
Holding Zone '{x' I—[oldm_g Zone Compartment
\ \ :

T
th

[ TU
th
lr.'r.‘ J|I lr-lr.a’

Third Food ~ >°0nd Food Holding - Fourth Food

Holding Zone ompartment Holding Zone
Chassis _ _

First Food / Second Food First Food Holding

Holding Zone 'f' Holding Zone gﬂmpaﬂment

______ N W |

B Second Food Holding "
Third Food Compartment Fourth Food

Holding Fone Holding Zone

EX1005: 8, 25.
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First Food Chassis e nd Food First Food Holding
Holding Zone / Holding Zone Compartment
III‘ ; u"-l_ ‘,."lllr
1 T 7
° 1|II lI.lIIII IIIII.Ill ™
- = r—— /=== D
. = _ _ )

\ | \

\ Second Food Holding \
Third Food Compartment Fourth Food
Holding Zone Holding Zone
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Chassis

First Food second Food First Food Holding

Holding Zone Holding Zone Compartment

e T e e
Third Food Second Food Holding Fourth Food
Holding Zone Compartment Holding Zone
EX1005: 9, 26.
1.a.3/1.a.6/1.a.7

First and second side panels, top panel (first top surface), and first planar
bottom surface (unobstructed between side panels) define the first compartment,
and the side panels, bottom panel (second planar bottom surface unobstructed

between side panels), and second top surface define the second compartment.

EX1003: 99150-151, 159-160, 163.
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Unobstructed First
Substantially Planar
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Unobstructed Second
Substantially Planar

Bottom Surface Bottom Surface Top Panel First Food Holding
\ | | Compartment
\ ;
- Fi
[ ".II [
\ . |
l < First
Side
.- _||_ i I'l. L — 2 | — r Ly — 2 Pﬂﬂf].
T
& e - T T — o . L]
Second — —
; o=
Side _ L_J
Panel * H ] T J T |L 741 ] E
T
T T T Y
First Top Second Top Second Food \
Surface Surface Holding Bottom Panel
Compartment
Unobstructed First

Substantially Planar
Bottom Surface

§

Top Panel
/

Bottom S}urface

Unobstructed Second
Substantially Planar First Food Holding

Compartment

Second
Side

Panel *

First Top
Surface

EX1005: 8, 25.

Second Food-Holch'ng
Compartment

Seconld Top
Surface

25
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Unobstructed Second

Unobstructed First Sub 1l Planar
Substantially Planar vbstantialy tlanar  Top panel First Food Holding
. Bottom Surface / =
Bottom E:u;tl:fa-::'e \ J Compartment

Second
Side )

Panel

—_ First
" Side
Panel
| . _ .,
Second Top  Second Food Holding  First Top Bottom Panel
Surface Compartment Surface
Unobstructed Second Unobstructed First
Substantial.l}-' Planar SuEngstannaél}-' l;lan;au' TopPanel  First Food Holding
Bottom E;ullrfac'e ottom Ufl ace #x’ Compartment
Second !
Side _
Panel * E
- First
(an EoraC oon O e === F f=]=]=], =l . Sldf
* L L=l ] L]l ada s L 4 G | L = Pmel
| | | by
Second Top Second Food Holding  First Top Bottom Panel

Surface Compartment Surface

EX1005: 9, 26.
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Each planar surface (HeatSink surface) is thermally conductive aluminum.

EX1006: 1; EX1007: 51; EX1005: 16; EX1003: 99152-153, 161-162.

New Metal Cover
Metal cover eliminates the cost and Quartz IR Emitters
hassle of plastic lids.

Open Venting
For fried product, there is Tailor each well specifically
no metal cover required. to the products within them.

l

ﬁ“ First Planar Surface
R -

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat to the product.

EX1007: 53.

14. Peel the adhesive tape cover off the replacement
Heat Element and press in place on the heat sink,
ensuring all air bubbles are smoothed out.

EX1008: 23.
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1.a.4/1.a.8

First and second openings through the front face allow tray/pan passage into

the first and second compartments onto the respective planar surfaces. EX1003:

9154-155, 164-165.

Second Planar Surface
' Food

First Planar Surface || Pans/Trays

A\ | il

First Food Holding
Compartment

/

L]
T e T T W
*

i E
] L - - | T— — = ]
= (=]
L i L " . LY it l"“; L o E
/ Second Fﬂird : Il : :II
Front Face Holding First Opeming  Second Opening
Compartment

EX1005: 8.
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Second Planar Surface
Food First Food Holding

First Planar Surface ’ Pans/Trays Compartment

Ol =T ° ’
¥ ¥ ¥ (=]
L i L 1" " L™ a lﬁ[‘; L% - H
7 ‘ ! I| | ]
Front Face Second Food First Opening Second Opening
Holding
Compartment
EX1005: 9.

Pan handles protrude for insertion/removal. EX1003: 4156.
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EX1005: 8-9.

Handle Handle

Pan: ¢

EX1007: 58.

EX1007: 52.

1.b/1.c/1.d/1.e
IRHS24/IRHS34 holds diverse foods—including fried and broiled, across

breakfast and lunch/dinner menus. EX1007: 9, 12; EX1003: 99166-167. IRHS

solves “menu proliferation” via “[u]nlimited [menu] flexibility” and
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simultaneously holding diverse foods in precise/customized environments/zones
for “freedom in product placement” and “optimal quality, consistency and

extended hold.” EX1007: 31, 33, 51, 53; EX1005: 16; EX1003: q168.

Hold Time Hold Time
Menu Item Increase with Increase with
New IRHS (%) New IRHS (min)
hicken Strips 200% 40 min
/:uggess 100% 30 min
/MAIN BOARD - FRIED |
Chick'n Crisp 100% 30 min
ocs 500% 30 min
Tendercrisp 150% 45 min
Fish 50% 15 min
MAIN BOARD - BROILED
Whopper Jr. 78% 45 min
Tendergrill 25% 30 min
1.7 burger 100% 45 min
Whopper 100% 45 min
Turkey Burger 100% 45 min
Stuffed Burger 100% 45 min
Rib Patty 100% 45 min

BKFST

Eggs 100% 45 min
Sausage Patty 50% J0 min
French Toast Sticks 33% 15 min

EX1007: 9.
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iﬂm
mmm

Tutal Well Independente

Any product.
Any pan.

EX1007: 12.
IRHS24 has four zones and IRHS34 has six zones. EX1003: 4169.
Schematics below represent one zone’s upper and lower elements. EX1005: 21,

25,26; EX1007: 53; EX1003: 9169.

Front Face Upper Heating Elements Rear Face

IRHS24

= ROW HEAT We{;‘
(2 Wells)

Per Well IR

L2 Lower Heating Element
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IRHS34 Upper Heating Elements
2 ROW HEAT (2 Wells) 1 ell IR Element
Front Face Rear Face

Temperature

L2 Lower Heating Element

EX1005: 25, 26.

Each zone has two upper IR elements (e.g., first, third, fifth, seventh) and a
single lower element (e.g., second, fourth, sixth, eighth). EX1006: 1 (“Upper IR
emitters” and “Bottom zoned heat element”); EX1007: 53; EX1003: q9170-173,

212-214, 222-224, 232-234.

Mew Aluminum Cover DOpen Venting
Robust aluminum cover eliminates For fried product, there is no d alleptcifically U Heati
the cost and hassle of plastic lids. aluminum cover requirad. to the products within them. pper Heating

l / Element

heat to the product.

Lower Heating Element

EX1007: 53.
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4 WIDE, RIGHT SIDE CONTROL

HEAT ELE MENT
WHE 1

HEAT ELEMENT
VWRE 2

RTD

Eni

HIGH LIMIT WIRE
RID1—F
]
Fourth/Eighth Lower Heating Second/Sixth Lower Heating
Elements Element
EX1008: 58.
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Heat Sink Elements IR Elements RTDs/Temperatures
\ v
| 2x4 | Heat | RBulb | Temp.
: Well 1 A-1 )
First Zone Well 2 B-1 A2 AB-1
Second Zone Well 3 B-3 A-3 AB-3
Well 4 A-4 . IRHS24
Third Z, Well 5 C-1 }
e wels 21 ca2 P
Well 7 C-3
Fourth #
LN wels P c4 P
| 3x4 | Heat | IRBulb | Temp. )
- Well 1 A-1 )
Fiust £ - "
e wel2 o1 ap  ABT
Second Zone E::: 3 B-3 i:i AB-3
Fifth Zone Well 5 Cv-'i
Well 6 D-1 C-2 CD-1 \_ IRHS34
Sixth Zone Well 7 C-3
Well 8 D-3 C-4 CD-3
- Well 9 E-1
Third Z . .
o Well10 gp o1
Fourth Zone Well 11 _ E-3 _
Well 12 F-3 E-4 BF-3
EX1008: 64.
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Holding Zone
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Second (Lower)

Heating Element

First (Upper) |

Heating Elements |

Fourth (Lower)
Heating Element

Third (Upper) | Second Food

Heating Elements Holding Zone

Fifth (Upper)

Third Foéd I.I'I : Sev enth {Uppm] I."I Fouﬂ:h Food
Holding Zone | Heating Elements Heating Elements Il,u' Holding Zone
Sixth (L:ﬁ;ver:] Heating Eighth (Lower)
Element Heating Element
First Food ) _ Second Food
Holding Fj.r_st (Upper) Thj_.rd (Upper) Holding
Zone Heating Elements Heating Elements Zone

e i

7
/
Third Food

Holding Zone

EX1005: 8, 25.

N

Fifth (Upper)
Heating Elements

37
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Fourth (Lower)

Heating Element
I Second Food

Holding Zone

second (Lower)
Heating Element
) First Food _
First (Upper) Holding Zone Third (Upper)
Heating Elements ;o Heating Elements |

|I|r .l'lr ]
' \ / Fourth Food
Holding Zone

Seventh (Upper)

l L
| 7 4 |
Third Food \
Holding Zone Pifth (Upper) || /
Heating Elements | _."I Heating Elements
S1xth (Lower) Heating Eighth (Lower)
Element Heating Element
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First (Upper) First Food Thurd (Upper) Second Food

Heating Elem=nts Holding Zone Heating Elemmts Holding Zone

___,/_____‘___/___ ,/________Z‘

e S ———— S — S ——T—
J 7 -~ |

Third Food Fifth (i'_.'pp er) Sev hﬂth (Upper) Foﬁrrh Food

Holding Zone Heating Elements Heating Elements Holding Zone

EX1005: 9, 26.
The first and second top surfaces (of respective sheet metal plates) are below
the IR elements, which heat the plates/top surfaces and thus are thermally coupled

thereto. EX1003: 44174-176, 215-216, 225-226, 235-236.
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First (Upper) Third (Upper)
Heating Elements Heating Elements
. f/\ f/\ .
= = =

=

=

I NS
A 1T T

— T 1
[~ | |

Fifth 'fUPPEI:' First Top  Second Top Sevgnth (Upper)
Heating Elements  Surface Surface Heating Elements
First (Upper) Third (Upper)
Heating Elements Heating Elements

N

(= EEEE [ N (] 1= EEE E [ I (] === =] SI=I=I=] [ ) B (Y == =] =] |=] =1= =] [ae)]
I

. "...-"f | II ""x,-"lr
Fafth (Upper) Seventh (Upper)

, irst Second T
Heating Elements First Top - Second Top Heating Elements

Surface Surface

EX1005: 8, 25.
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First (Upper) Third (Upper)
Heating Elements Heating Elements

|/ Firslt To | N

. , P Second Top i Trmar
Pifth (Upper) Surface Surface I_?ﬂ gnthé}_,p P 313"

Heating Elements eating Blements
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First (Upper) Third (Upper)
Heating Elements Heating Elements
.f"fh"-m_ o

-

\
Y

S

Fifth (Upper) First Top Second Top g Ex‘gntﬁ (Upper)
Heating Elements

' Surface
Heating Elements Surface

EX1005: 9, 26.

First/Third/Fifth/Seventh (Upper) Heating Elements
Mew Metal Cover r,

Metal cover eliminates the gdstand

%

Open Venting Quartz IR Emitters
hassle of plastic lids A ) ) ) e _
. For fried product, there is Tailor each well specifically
R.adlﬂ.ﬂt '\ no metal cover required. to the products within tham
AY

/ Heat

Proven HeatSink™
Wrap-around HeatSink

[alde das evean, HIE‘H(T"-'
heat o the product.

First—"Seconci Top Surface

EX1007: 53.
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First/Second
Top Surface
EX1007: 11.

NOTE: Make sure the glass has cooled off sufficiently
to avoid burns to bare skin. Use gloves if
necessary.

First/Second . Za
Top Surface
EX1008: 25.

Moreover, the IR elements heat and are connected to structure (sockets,
hoods, reflectors) further thermally coupling the elements to the plates/top

surfaces. EX1003: 99177, 217, 227, 237.
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First/Third/
Fifth/Seventh
(Upper)
Heating
Element (TR

Bulb)

First/Second
Top Surface

EX1007: 11.

First/ Third/Fifth/Seventh (U Heating El t
HuEEMataILEwa: eventh (Upper) Heating Elements

Metal cover eliminates the cgst and
hassla of plastc lids.

Quartz IR Emitters
Tailor each well specifically
to the products within them

Open Venting
For fried product, there is
no metal cover requirad.

Proven HeatSink™
Wrap-around HeatSink

1] provides even, steady
heat to the product.

First/Second Top Surface

EX1007: 53.
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6. The Emitter Sockets are spring-loaded. Push the
Emitter towards the rear socket until the Emitter
is free from the front socket and carefully remove.

NOTE: DO NOT TOUCH THE EMITTER WITH BARE
HANDS! The oil on human skin will shorten
the life of the Emitters. If the Emitter is to be
reused, use clean gloves, a clean cloth, or a
clean paper towel to handle.

=t

EX1008: 27.

The lower elements are affixed to and conductively heat respective HeatSink
plates/planar surfaces and thus are thermally coupled thereto. EX1007: 51, 53;
EX1016: Fig. 2, q[0039]; EX1017: Fig. 3, 4:51-53; EX1003: 178-180, 218-219,

228-229, 238-239.
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MNew Metal Cover
Metal cover eliminates the cost and

. Open Venting Quartz IR Emitters
hazelo of plastic lide. For fried product, there is Tailor each well spec ifically
no meatal cover requirad. to the products within them,

roven HeatSink™
Wrap-around HaatSink
— Y provides even, steady
F

wrst/Second Planar heat to the product.
Surface

/

EX1007: 53.

HEAT ELEMENTS

TheHeat Elements providethe heatingrequiredto keep
the heating wells at proper operating temperatures.
The quantity varies depending onmodel and are affixed
to the bottom of each Heat Sink.

EX1008: 21.
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13. Remove the affected Heat Element by peeling off
from the heat sink. Ensure any excess tape and/
or adhesive is removed.

e (534

EX1008: 22.
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4 WIDE, RIGHT SIDE CONTROL

HEAT ELEMENT
WRE

By =

HEAT ELEMEN
WRE

RTD
2~ |
HIGH LIMIT WIRE o
R —T7
Fourth/Eighth Lower Heating second/Sixth Lower Heating
Element Element
EX1008: 58.
First Planar Surface Second Planar Surface
First Food -".ll Second (Lower) .'I Fourth (Lower) Second Food
- : |
Holding Zone \ Heating Element | Heating Element Holding Zone

/ I
! . - / Fourth Food
H-E}ililiiigl:;zie Sixth (Lower) Heating Elghth (Lower) Holding Zone
g Element Heating Element
EX1005: 8.
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Second (Lower) First Planar Surface Second Planar Fourth (Lower)
Heating Element

Surface Heating Element

/ |II In'l |
Third Food -' : Fourth Food
Holding Zone Sixth (Lower) Heating Eighth (Lower) Holding Zone
Element Heating Element
EX1005: 9.

The controller operates each zone’s upper and lower elements independently
from each other and other zones’ elements. EX1005: 16 (“[t]his new technology
allows you to precisely control the environment in each pan, allowing customized
settings for each food product” and “each food product has a tailored HeatSink
temperature and InfraRed pulse rate”), 25-26; EX1006: 1; EX1007: 53 (“Precise
holding for each product in an optimized environment tailored to that product” and

“Total well independence allows freedom in product placement in the IRHS”);
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EX1003: q181. IRHS24/IRHS34 has “[z]oned bottom heat” (“1/2 ROW HEAT (2
Wells)”) for “holding environment customization” and “individually controlled IR
emitters” that “pulse on and off for optimum ... energy ... to the food.” EX1006:
1; EX1007: 10, 53; EX1005: 15, 25-26; EX1003: qq182-183. The wiring diagrams
show independent control for every element via controller/relay. EX1003: 49184,

191-201.

New Metal Covers Open Venting Quartz IR Emitters
Choose robust aluminum covers or For fried product, there is no Tailor each well specifically to the
standard stainless covers to eliminate cover required. products within them, providing
the cost and hassle of plastic lids. nlimited flexibility per well.

EX1007: 10.

50



Part 1 of 2

| ROWHEAT war i _ s -
e [2 Wiells) 1 1 I
U perweinir | et i ﬂl »
! - =i

Relays for Upper Heating Elements Controller [ p—ET Y TT]

ey Ry B T

i

-
-
-

Relays for Lower Heating
Elements

EX1005: 25.
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Relays for Upper Heating Elements Controller

Eelays for Lower Heating Elements

EX1005: 26.

CONTROLLER

The Controller is used to control the Relays and RTD
Sensors. It is located inside the control compartment.

EX1008: 30.

The controller controls each zone to a temperature setpoint for the food type
in the zone. EX1006: 1 (“[cJustom heat settings for food product,” “[e]ach
compartment individually controlled”); EX1005: 4, 16 (“[t]his new technology

allows you to precisely control the environment in each pan, allowing customized
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settings for each food product™), 25-26; EX1007: 10, 51 (“each food product has
tailored settings to control the thermal path of the food, leading to optimal quality,
consistency and extended hold”), 53 (“[t]ailor each well specifically to the
products within them™); EX1003: 49202-203. The controller independently
operates elements to control each zone’s vertical temperature profile. EX1006: 1
(“[d]ual technology heating to reduce temperature variance from top to bottom”);
EX1007: 51 (“deliver a consistently hot pan of product, from top to bottom”);
EX1005: 16 (“each food product has a tailored HeatSink temperature and InfraRed

pulse rate”), 25; EX1003: 9204-205.

| WIRE DIAGRAM IRHS 2 X 4
7777777777777777777777777777777777777777777777777777777777 1 h N Rev. E 10/7/13js

¥ ROW HEAT  Well
(2 Wells)

: RTD CONNECT PCB

..................................

Element

|
] | PerWellIR
|
|
|

He o de HE 4

\—— Temperatre

2R 4 4R 6F 6R

55 45
2F

KITCHEN « & O RO
e MINDER -
INTERFACE i r
Bivgoanrooltgrewn-lll = aosn ~dREd®
O [T Tl - 7
o|olo
ADAPTER| - LBLE. 2|22 ol lm|< o|alo o| |z| |<
o vcs| 2 [Can Ed D B o m) == = RED
3ol YEL
mm- =
Q
BRN
ORN

B POWER
FRONT SWITCH
TIMER 2t
M M BARS IR BULB HEAT ELEMENT
12 [1234] [1234] [1234] COMMON LINE  COMMON LINE
S | R PR S BEY
Well 185 Well 2& 6 Well3&7 Well 42 8 HEE
12|23 [reD
2 (218K
H H 1|1
b
REAR
TIMER
BARS
1234 1234 12 ] [1T23
[O AR ®) [O..u..n T u..o] © BEEEIE_EEC)J [o
Well145 Well 2 & 6 Well3&7 Well 4& 8
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EX1005: 25.

2 ROW HEAT (2 Wells) Per Well IR Element

—;—-—I/—;-nm

well
1

RTD CONNECT FCB

[ e e

i
i
i
! Rev. F
; v,
{ 10943 jc
{ WIRE DIAGRAM
i IRHS 3X 4
o IRHUB X4 !
Right Side Control Shown :
! HEAT
| 182
NOT
USED
HEAT
4/ 8l 384
\ e
7| 5 [Bx
BLU NOT
i Ve USED
== | RED HEAT
17| 2 [ B 546
Relay| 3 [ YEL "l
Mod 3 4 [ GRN
HEA
s&i0
RED,
| 2 [EER o
oy 3 [GRH HEAT
Mod 4 ERN 788
'
1]BED L
R|2 :tﬁ Tt
Relay 3
Mod 2 | 4 | YEL
rs RED
IR
Relay| o | BLK i e
Hogl s e ™ ik 1 A IRBULB
Nafen ] | | COMMON
123 12 3| 3 LINE
/ (QpampidO) (O pampmE O) e SuPPLY
Well 182 Well38 4 ; ; BLU oAt
FRONT TIMER BARS HEHE=S ELEmenT
i1 COMMON
™ FRTEM LINE
v SUPPLY
N
1734 1234 1234
OFEIHS) (OO O]
\_ Well 545 Well 6610 Well7&11 Well 8412

EX1005: 26.
Each zone is operated to independent temperature setpoint via heatsink

sensor feedback and food type/temperature setting. EX1005: 16, 25; EX1006: 1;

EX1007: 53; EX1003: 94207-208.

This indicates the Heat Sink Temperature for BURG.

EX1005: 17.
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% ROW HEAT  Well
(2 Wells)

Per Well IR
Element

L2

Part 1 of 2

SENS — SENSOR FAULT

May indicate the unit has been programmed
improperly (i.e. loading a 2x4 product
configuration file into a 2x2 unit). An attempt to
properly reprogram the unit should be made.

May indicate a fault with a heat sink temperature
sensor. The affected pan location is not available
for timing product and a qualified service
technician should be contacted to identify the
cause of the fault

TEMPERATURE CHECK PROCEDURE

A digital temperature meter that has been
calibrated must be used to get an accurate
temperature reading. Use a thermocouple
surface temperature probe to measure
temperatures.

No pans should be in wells during the
pre-heat and temperature check. Pre-heat

the warmer for 30 minutes before taking any
temperature readings. Do not take readings
unless the cavity has been empty for 30 minutes.
This will allow the temperature to stabilize and will
prevent false readings.

The warmer cavity should be cleaned and empty
befare the temperature is checked. Avoid any air
drafts that might flow through the cavity.

Locate the surface temperature probe on the
bottom of the first cavity as shown for the cabinet
size.

All temperature controls exhibit a swing in
temperature as the control cycles on and off
while requlating to the set point. The correct
calibration temperature is the average of several
readings taken over a period of 20 minutes after
the warmer has been pre-heated. The average
temperature should be + 5°F from the set point.
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EX1005: 25.

2 ROW HEAT (2 Wells) Per Well IR Element

EX1005: 26.
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Heat Sink Elements IR Elements RTDs/Temperatures

N\ v /

| 2x4 | Heat | RBulb | Temp.
First Zone ﬁz::; B-1 i:; AB-1 | |
Second Zone ﬁ:::i B-3 i:i AB-3 e
Third Zone E::: g D-1 g ; CO-1
st {387 03 & s |
| 3x4 | Heat | RBulb [ Temp. |
First Zone ﬁ:::; B-1 i; AB-1 | |
Second Zone E::: i B-3 ij AB-3
Fifth Zone E::: g D-1 g; CD-1 —
Sixth Zone ﬁ::: ; D3 gi CD-3
Third Zone w”:ﬁ':g o1 E; EF.1
st {0 b0 £ |

EX1008: 64.

IRHS Documents teach food type customized heating and zones having
different food types. EX1006: 1; EX1005: 4, 16; EX1007: 51, 53 (“[t]otal well
independence allows freedom in product placement in the IRHS” and “[t]ailor each

well specifically to the products within them™); EX1003: 4209.
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— \\
D ram
TM&&

Any product.

Any pan.

EX1007: 12.

Given the diverse menu, food location flexibility, and teachings to customize
food type temperature, it would have been obvious to hold different food types in
different zones (first food type (e.g., burger patties) in first zone; second food type
(e.g., broiled chicken (tendergrill)) in second zone; third food type (e.g., fish) in
third zone; and fourth food type (e.g., rib patties) in fourth zone) and therefore use
different temperature setpoints in different zones. EX1007: 12; EX1005: 16;
EX1006: 1; EX1007: 9, 53; EX1003: 99210, 220, 230, 240.

It would have been obvious to operate each zone (first/second/third/fourth
zone) to an independent temperature setpoint (first/second/third/fourth setpoint,
e.g., heatsink setpoint)—based on the zone’s tailored food type temperature
settings—by independently operating the zone’s upper elements

(first/third/fifth/seventh) and independently operating the zone’s lower element
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(second/fourth/sixth/eighth) to hold more/different food types to meet customer
demands, with reasonable expectation of success (enabled by IRHS
configuration/controls, demonstrated by IRHS and other references). EX1005: 16;
EX1008: 16, 21; EX1028: 30, 14, 39; EX1019: 1:17-45, 4:36-59; EX1010:
9110024]; EX1020: q9[0021]-[0023]; EX1012: q9[0069], [0072], [0096]; EX1003:
19211, 221, 231, 241.

1.f
Per Section IV(B)(1.b/1.c/1.d/1.e), IRHS24/IRHS34’s controller operates

different zones independently to independent temperatures (first-fourth) based on
the zones’ different food type temperature settings (e.g., burger patty, broiled
chicken (tendergrill), fish, rib patties). EX1005: 4, 16, 25-26; EX1006: 1; EX1007:
51, 53; EX1003: 99242-244. Moreover, it would have been obvious to heat the
zones to different/independent temperatures per Section IV(B)(1.b/1.c/1.d/1.e) to
hold more/different food types to meet customer demands, with reasonable
expectation of success (IRHS Documents’ teachings; known operation). EX1028:
30, 14, 39; EX1019: 1:17-45, 4:36-59; EX1010: 9[0024]; EX1020: §9[0021]-
[0023]; EX1012: 9[0069], [0072], [0096]; EX1003: 94245-247.

C. Claim 2

The shelf between the side panels has a top surface (first planar surface) and

bottom surface (second top surface). EX1003: 99248-250.
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Top Surface/First Planar Surface
i
Second . / '
Side __ -~ __
Panel *
= = = = +_ Farst
Shelf Side
Panel

) A
IIL'.!}.-I

I‘l=.lll=illl=

g )
Ill!!-l Il._..-l

]
Bottom Surface/Second Top Surface

EX1005: 8.

Mew Metal Cover
Metal cover eliminates the cost and

hassla of plastic lids. Open Venting

For fried product, there is
no metal cover required.

Quartz IR Emitters
Tailor each well specifically
to the products within tham,

l

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat to the product.

Bottom Surface/Second Top Surface

EX1007: 53.
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Bottom
Surface/Second
Top Surface

EX1007: 11.

D. Claim 3
3.a.1

IRHS34’s third compartment is within the chassis between first and second

compartments. EX1003: 99251-252.
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Chassis _ )
/ Third Food Holding First Food Holding
'{x'i Compartment Cfﬂmpmﬂlﬁﬂt

Second Food Holding
Compartment
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Chassis

First Food Holding
Compartment

Third Food Holding Second Food Holding
Compartment Compartment

EX1005: 9, 26.

3.a.2

The third compartment includes fifth and sixth zones. EX1003: 4253.
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Third Food Holding
Compartment

Sixth Food

:Fifr.h Food Holding Zone
Holding Zone -
Third Food Holding

Compartment
i

Fifth Food Sixth Food
Holding Zone Holding Zone

64



Part 1 of 2

EX1005: 9, 26.

3.a3
The first and second side panels, third top surface, and third planar bottom
surface (substantially unobstructed between side panels) define the third

compartment. EX1003: 99254-255.

Unobstructed Third
Substantially Planar Third Food Holding
Bottom Surface Compartment
| /

Second
Side

Panel

First
Side
Panel

Third Top Surface
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Unobstructed Third
Substantially Planar
Bottom Surface

Second
Side . .

Panel

Third Food Holding
Compartment

/ |

- First
~ Side
Panel

Third Top Surface

EX1005: 9, 26.

The third planar surface (HeatSink surface) is thermally conductive

aluminum. EX1006: 1; EX1007: 51; EX1005: 16; EX1003: q9256-257.

Mew Metal Cover
Metal cover eliminates the cost and

hassla of plastc lids Open Venting

For fried product, there is
no metal cover requirad.

!

EX1007: 53.
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Quartz IR Emitters
Tailor each well specifically
to the products within tham

Y

Thard Plax_lar Surface -

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat 1o the product.
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14. Peel the adhesive tape cover off the replacement
Heat Element and press in place on the heat sink,
ensuring all air bubbles are smoothed out.

EX1008: 23.

3.a4

A third opening through the front face allows pan/tray passage into the third

compartment onto the third planar surface. EX1003: 99258-260.
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Third Food Holding
Third Planar Surface Food Pans/Trays Ccrrflpartment

|
Third Opening

Front Face
EX1005: 9.

3.b/3.c

This third compartment, its zones, and elements are similar to the
compartments/zones/elements addressed above, and for similar reasons per
Sections IV(B)(1.a.3/1.a.6/1.a.7), IV(B)(1.b/1.c/1.d/1.e): 1) IRHS34’s fifth and
sixth zones have ninth and tenth elements and eleventh and twelfth elements,
respectively; 2) the ninth and eleventh elements are thermally coupled to the third
top surface; and 3) the tenth and twelfth elements are thermally coupled to the third

planar surface (thermally conductive aluminum). EX1006: 1; EX1007: 51, 53;
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EX1005: 16; EX1016: Fig. 2, 9[0039]; EX1017: Fig. 3, 4:51-53; EX1003: 9261-

268, 271-278.

Ninth (Upper) Eleventh (Upper)
Heating Elements Heating Elements

:Flifrh Food Tenth (Lower) Twelfth (Lower) Sixth F ood
Holding Zone Heating Element Heating Element Holdine Zone
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Ninth (Upper) Eleventh (Upper)
Heating Elements Heating Elements

Fifth :FE‘-Dd Holding Zone Sixth Food Holding Zone

EX1005: 9, 26.
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Ninth (Upper) Third Planar Bottom Eleventh (Upper)
Heating Elements Surface Heating Elements
| i

Twelfth (Lower)
Heating Element

Tenth (Lower)

|
Heatine Element Third Top Surface

Ninth (Upper) Eleventh (Upper)
Heating Elements
iy

Heating Elements

” \

ACATA®Y

Third Top Surface

71



Part 1 of 2

EX1005: 9, 26.

Ninth Heating El t
New Metal éﬂwnrmppﬁ} Fame iemenE

Metal cover eliminates the cgst and
hassle of plastc lids.

Quartz IR Emitters
Tailor each well specifically
to the products within tham

Open Venting
For fried product, there is

Radiant no metal cover required.
Heat

Proven HeatSink™
Wrap-around HeatSink

1] provides even, steady
heat to the product.

Third Top Surface

EX1007: 53.

Third Top

Surface

EX1007: 11.
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NOTE: Make sure the glass has cooled off sufficiently
to avoid burns to bare skin. Use gloves if
hecessary.

Third Top _ Za

Surface

EX1008: 25.

Ninth/Eleventh

(Upper)
Heating
Element (IR
Bulb)

Third Top
Surface

EX1007: 11.
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Ninth/Eleventh (Upper) Heating Elements
MNew Metal Cover
Metal cover eliminates the cgst and
hagzla of plastic lids.

Quartz IR Emitters
Tailor each well specifically
to the products within tham

Open Venting
For fried product, there is
no metal cover required.

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat 1o the product.

Third Top Surface

EX1007: 53.

6. The Emitter Sockets are spring-loaded. Push the
Emitter towards the rear socket until the Emitter
is free from the front socket and carefully remove.

NOTE: DO NOT TOUCH THE EMITTER WITH BARE
HANDS! The oil on human skin will shorten
the life of the Emitters. If the Emitter is to be
reused, use clean gloves, a clean cloth, or a
clean paper towel to handle.

<# N

&
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EX1008: 27.

Mew Metal Cover
Metal cover eliminates the cost and

la of el Open Venting Cuartz IR Emitters
nassie ot plastic [is. For fried product, there is Tailor each well SPBIZI!IfIEE“'f
o retal cover requirad, to the products within them,

roven HeatSink™
Wrap-around HeatSink
o — Y provides even, steady

. heat to the product.
Third Planar Surface

3 jF L ra

EX1007: 53.

HEAT ELEMENTS

TheHeat Elements providethe heatingrequiredto keep
the heating wells at proper operating temperatures.
The quantity variesdepending on model and are affixed
to the bottom of each Heat Sink.

EX1008: 21.
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13. Remove the affected Heat Element by peeling off
from the heat sink. Ensure any excess tape and/
or adhesive is removed.

e (534

EX1008: 22.
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4 WIDE, RIGHT SIDE CONTROL

WEAT ELEMEMT
WHE1

HEAT ELEMENT
WRE 2

RTD
2+ |
HIGH LIBT WIRE N o

RTD1

Twelfth Heating Element Tenth Heating Element

EX1008: 58.

For reasons per Section IV(B)(1.b/1.¢/1.d/1.e), it would have been obvious
to hold different food types in different zones (fifth food type (e.g., turkey burger
patties) in fifth zone, sixth food type (e.g., stuffed burger patties) in sixth zone)
with different temperature setpoints by zone. EX1007: 12; EX1005: 16; EX1006:
1; EX1007: 9, 53; EX1003: 49269, 279.

Accordingly, and per Section IV(B)(1.b/1.c/1.d/1.e), it would have been
obvious to operate each zone (fifth/sixth) to an independent temperature setpoint
(fifth/sixth setpoint, e.g., heatsink setpoint) by independently operating the zone’s
upper elements (ninth/eleventh) and independently operating the zone’s lower
element (tenth/twelfth), with expectation of success (IRHS’ zone-capable system).

EX1005: 16; EX1008: 16, 21; EX1003: 99270, 280-281.

77



Part 1 of 2

E. Claim 4
4.a.1/4.a2.3

IRHS34’s first and second shelves are between the side panels, the first shelf
is between the first and second compartments, and the second shelf is between the

second and third compartments. EX1003: 49282-283, 285.

Third Food Holding First Food Holding
Compartment Compartment

First e —————————— %
Shelf @ O - —" -7 8 T —" 7 o

First

*~ Side

LY £ L% & A 2 L% 2z Parlﬁl
=]

Second
Shelf {|' O T—"— o ([ eC %) °

Second
Side )
Panel \ ,
Second Food Holding
Compartment
EX1005: 9.

4.2.2/4.2.4

The shelves have top surfaces (first/third planar surface) and bottom surfaces

(third/second top surface). EX1003: 99284, 286-287.
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Second Top Surface/Third Planar Surface  First Top Surface/First Planar Surface

Il!:!‘lll

! 1
Second Bottom Surface/Second Top Surface First Bottom Surface/Third Top Surface

EX1005: 9.

F. Claim 5

Per Section IV(B)(1.a.4/1.a.8), pans/trays pass through the openings into the

compartments. EX1003: 99288-290, 296-297, 303-304, 310-311.
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First Food Holding Second Food Holding

. Compartment
Compartment Pans/Trays /J
i

. "
[\
J,-

L]
W e T Toe ¥ Ty LA s el e T T ¥ Wy
le .
L—J
I E
1

Second Opening  First Opening

EX1005: 8.
IRHS Documents show pans/trays installed via the openings. EX1003:

99291-292, 298-299, 305-306, 312-313.
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EX1007: 5, 36, 52.
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EX1008: 16.

Per Section IV(B)(1.b/1.c/1.d/1.e), it would have been obvious to hold four
different food types in IRHS24’s four zones. EX1006: 1; EX1005: 4, 16; EX1007:
51, 53; EX1003: 99293, 300, 307, 314.

It would have been obvious to receive the pans/trays (first-fourth) with the
different food types (first-fourth) through the respective openings (first, second)
providing access to the zones (first opening for first and second zones, second
opening for third and fourth zones) to position the different food types (first-
fourth) in the respective zones intended to accomplish the different/zoned heating
to warm the food before serving, with reasonable expectation of success (openings
sized and shown for such use). Sections [V(B)(1.a.2/1.a.5), IV(B)(1.a.4/1.a.8),
IV(B)(1.b/1.c/1.d/1.e); EX1007: 8, 32, 36; EX1005: 8; EX1013: q[0004]; EX1003:

99294-295, 301-302, 308-309, 315-317.
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First Food First Second Food

Holding Zone FPan Holding Zone Fourth Pan Second Pan

. : =
Third Foj;d First Ellpeui_nur '| . 4 {; _ Fourth Food
Holding Zone - II| ccond Lpening Holding Zone
Third Pan
EX1005: 8.
G. Claim6
6.a
IRHS24 has a rear face. EX1003: 99318-319.
R
Chassis F;:z
';/ Front__»|| = == el
i [ m]
= =
—— Rear

Front Face
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Rear Face

Front Face

EX1005: 8.

6.b/6.c

IRHS’s front and rear faces are generally mirror images (front including side
controls, rear including power cord) with similar openings. EX1003: 99320-322,

326, 332.
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First
Opening

Controls
on Front ~
Face

Second

Opening

Third Opening

Rear Face

Power
Fourth Cord on
Opening Rear Face
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Third Opening

Fear
| Face

Power
Cord on
Rear
Face

Fourth Opening

EX1007: 28, 51, 52.
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Power Cord on
Eear Face

Controls on
Front Face

EX1005: 19.
Third and fourth rear face openings allow tray/pan passage into the first and
second compartments and onto the respective planar surfaces. EX1003: §9327-

328,331, 333.
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Second Planar Third

| Surface Opening

First Planar Surface

Bear

Face

Fourth Opening

EX1007: 52.

POSA understands this applies to IRHS24 (illustrated pan handles extending
forward/rearward out front/rear openings), or, in view of IRHS23 above, would
have been obvious to permit pass-through usage. EX1007: 67; EX1010: Figs. 1, 6,

q[0014]; EX1011: Figs. 1-2; EX1003: 99323-325, 329-330, 334-335.

Rear

Handle

Front — —
Handle — -

Pan:

EX1007: 58.
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Front P— Rear Face

Face ™—alle

First L N [r “\ m B Third
Opening \ F ™\ (',' D\ /) 4+ Opening

Front le TTTTTTTTT TS - ot
Handle [ Headle
Second Fourth
Opening \ 4— Opening
Front . Rear
Handle Handle
R-:a.r\ll-"ace Third. Fourth Openings .- Handle

\ \ _

[

lI -
Front Face First, Second Front Handle

Openings

EX1005: 8.
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First Food Holding

Compartment
| First Pan
Second Pan / First Planar Surface ;
\ |

\ \s\ nd Food
Third - eco oo
. Third ;
Pan Opening Opening  p,,  Holding
Compartment

Fi
Rear F !
ear race Fourth Fourth

EX1005: 8 (modified to represent rear).

H. Claim 8
8.a

IRHS24 has eight total bays, two within each zone. EX1003: 49336-337.
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_ First Second Third Fourth
First Food Bay Bay Bay Bay
Heating Zone |

Second Food
Heating Zone

g
i

! !
Third Food Fifth Sixth Seventh  Eighth Fourth Food
Heating Zone Bay Bay Bay Bay Heating Zone
First Second Third Fourth
First Food Bay EP}" Bay Bay Second Food
Holding Zone ’ \ Holding Zone

. T ———— |

— — — — — — — — ___T_.

N,

——?——

Third Food | / Fourth Food
Holding Zone TFifth Sixth Seventh Eighﬂl Holding Zone

Bay Bay Bay Bay

EX1005: 8, 25.
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EX1007: 56.

8.b
Each bay receives a pan/tray. EX1003: 99338-339.

) Second Third
Food
First > T;- Bay Bay Food Fourth
Bay ans/Trays Pans/Trays Bay
- lll'lll T - ,nf’lllll'l, Fi -
N [\ _/
[
| -
|I r I E

7 | '
Fifth \/ \f \
Bav Food Sixth Seventh Food Eighth
® Pans/Trays Bay Bay Pans/Trays Bay

EX1005: 8.
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EX1007: 56.

I. Claim 9

IRHS24 has lid-holding shelves (receiving lids) associated with respective

bays. EX1005: 4, 8, 20-21; EX1007: 53, 56, 58; EX1003: 99340-342.
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Lid Holding Lid Holding Lid Holding Lid Holding
Shelves for Shelves for Shelves for Shelves for
First Bay Second Bay Third Bay Fourth Bay
"ﬁ".lll 'Iﬁ"nlll v.lllI "'.II
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EX1005: 8.
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MNew Aluminum Cover Open Venting Quartz IR Emitters
Robust aluminum cover eliminates For fried product, there is no Tailor each well specifically
the cost and hassle of plastic lids. aluminum cover required. to the products within them.

Proven HeatSink™
‘Wrap-around HeatSink
provides aven, steady
heat to the product.

Lid Holding
Shelves

EX1007: 53.

=

EX1007: 36.

98



Part 1 of 2

Lid )
Lid &/

Lid

EX1008: 16.

J. Claim 10
10.a

IRHS24 receives a first lid through the first opening into the first zone’s first
bay. EX1005: 4, 14, 16; EX1006: 1; EX1007: 51, 53, 58; EX1011: 9[0032]-

[0033]; EX1003: 99343-346.
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First First
Luifi Bay First Food
’ / Holding Zone
/

S ——

|
o
First Opening

EX1005: 8.

ew Aluminum Cover
Robust aluminum cover eliminates
e cost and hassle of plastic li

Open Venting
For fried product, there is no
aluminum cover required.

Quartz IR Emitters
Tailor each well specifically
to the products within them.

Proven HeatSink™

EX1007: 53.

100

Wrap-around HeatSink
provides even, steady
heat to the product.
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FirstLid ~ First Bay
g

First Opening

EX1007: 56.

EX1008: 16 (installation direction opposite arrow).

10.b

Bent-lips retain the first lid on the first bay’s lid-holding shelves. EX1005:

19; EX1011: 99[0035]-[0037], Figs. 9-14; EX1003: 9347-3483.
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EX1005: 19.

ya

Bent-Lips

EX1005: 19 (enlarged).
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First Lid

Bent-Lip

Bent-Lip

——

T
Il..l

| N

EX1005: 8 (enlarged).

K. Claim 11
11.a
Per Sections IV(B)(1.a.4/1.a.8), IV(B)(1.b/1.c/1.d/1.e), IV(F), IV(H)-(I), it

would have been obvious to receive a first pan/tray of first food type (e.g., burger
patties) through the first opening into the first zone’s first bay on the first planar

surface under the lid to heat the food and maintain moisture. EX1003: 99349-351.
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First First )
Lid Bay First Food First Planar
’ / Holding Zone Surface
. / / .

] |

First Pan First Opening

EX1005: 8.

) First Planar
Fi_rst\lLid First Bay Surface
ri

First Pan

First Opening

EX1007: 56.
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First Lid

EX1008: 16.

(o he (oA Twe

Total Well Independence

Any product.
Any pan.

EX1007: 12.
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ew Aluminum Cover

Open Venting

For fried product, there is no
aluminum cover required.

Robust aluminum cover eliminate
e cost and hassle of plastic lid

Quartz IR Emitters
Tailor each well specifically
to the products within them.

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat to the product.

EX1007: 53.
11.b

Per Sections IV(B)(1.a.4/1.a.8), IV(F), IV(H), it would have been obvious to

receive a pan/tray through the first opening into the first zone’s second bay onto

the first planar surface. EX1003: 4352.

Given the diverse menu and "any product, any pan" flexibility, it would have

been obvious to hold a different food product in the second bay. EX1007: 9, 12,
53; EX1005: 16; EX1006: 1; EX1003: 4353.

The IRHS Documents teach first and second bays receiving different food

types (burger patties and fried chicken (tenderscrip)). EX1003: 4354.
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Total Well Independence

Any product.
Any pan.

EX1007: 12.
For these reasons, and others per Sections [V(B)(1.b/1.c/1.d/1.e), IV(F), it
would have been obvious to receive a second pan/tray of a second food type (e.g.,

fried chicken) through the first opening into the second zone/second bay onto the

first planar surface. EX1003: 4355.

second First Food
Bay irst Foo First Planar
Second Pan Holding Zone Surface
/

\ | /

|
First Opening

EX1005: 8.
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Second
Bay First Planar

L \_surfacc

EX1007: 56.

EX1008: 16.
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11.c

The first and second bays are operated to the first zone’s first temperature
setpoint by independently operating the first and second elements per Section
IV(B)(1.b/1.c/1.d/1.e). EX1003: 9356.

The IRHS Documents teach lids for broiled products (burger patties), no lids
for fried products (fried chicken), and demonstrate adjacent covered/uncovered

pans. EX1005: 4; 16; EX1007: 51; 53; EX1003: 99357-358.

Quartz IR Emitters
Tailor each well specifically
to the products within them.

Open Venting
For fried product, there is no
aluminum cover required.

New Aluminum Cover
Robust aluminum cover eliminates
the cost and hassle of plastic lid

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat to the product.

EX1007: 53.

Total Well Independence

Any product.
Any pan.
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EX1007: 12.

It would have been obvious to use the first lid for the first bay’s burger
patties to prevent drying and to not cover (vent) the second bay’s fried chicken to
prevent sogginess, resulting in the first lid maintaining increased moisture in the
first pan/tray compared to the second pan/tray, with reasonable expectation of
success (discrete lids permitting adjacent lid/no-lid use). EX1013: q[0006],
110044]; EX1017: 6:45-53; EX1007: 53; EX1003: 99359-360.

L. Claim 12

Some lid-holding shelves downwardly depend from the first top surface

toward the first planar surface (unobstructed between the side panels). EX1003:

19361-363.
First Planar Surface
/
Second
Side
Panel i
- First
Side
Panel
I|
First Top Surface
EX1005: 8.
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MNew Aluminum Cover Open Venting Quartz IR Emitters
Rabust aluminum cover eliminates For fried praduct, thare is no Tailor sach wall spacifically
the cost and hassle of plastic lids. aluminum cowver required. to the products within them.

l First Planar Surface

Proven HeatSink™
Wrap-around HeatSink
providas even, steady
haat to the product.

First Top Surface

EX1007: 53.

L

First Top Surface

EX1007: 36.
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EX1008:16.

M. Claim 16

A global daypart interface allows users to select among “Breakfast, Lunch,
and Dinner menus” (B/L/D) to change the food type and corresponding
temperature settings (first temperature setpoint) for each zone. EX1005: 16;
EX1006: 1; EX1008: 54-55; EX1027: §[0011]; EX1003: 99364-365. Daypart
buttons assign unit-wide pre-programmed menus/arrangements of food types, and
those food types carry associated temperature setpoints. EX1005: 16; EX1008: 57;

EX1027: §[0007], [0011]; EX1003: 9366.
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DAYPART

PUSH BUTTONS
TO CHANGE
DAYPART MENU -
CORRESPONDING LED
WiLL TURN ON
(BREAKFAST SHOWHM)

EX1005: 16.

DAYPART SWITCH

The Daypart Switch is used

to control the temperatures :‘
of various food products, @

up to three different time
periods a day. It is located
on the Control Panel and
is accessed from inside the
control compartment.

EX1008: 29.

Moreover, the timer bars/bezels have controls (buttons, displays) providing
alternative daypart (meal set) selection, changing the food type and thus first

temperature setpoint. EX1005: 17; EX1003: q9367-368.
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Arrow Button Enier Bution  Arrow Button

EX1007: 52.

KEYPAD DISPLAYS

The Keypad Displays control and monitor the
performance of each heating well. They are located
inside of the Menu Bar(s) and the quantity varies
(depending on model).

EX1008: 14.
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MENU MODE — MANUAL ALTERNATIVE TO
CHANGE DAYPART

1. Status LED stops flashing and “MEAL SET1"
appears on the Display.

-

of MEALOSET 1

£

2. Press the ENTER Button again. Status LED
FLASHES indicating Edit Mode.

EHEEL JSE.*' r!j-

3. Use the Arrow Buttons to scroll to desired Daypart
(i.e. "MEAL SET2", MEAL SET3") and press the
NTER Button to accept.

4. Status LED stops e T TPDA G"is
displayed for a few seconds, and then the desired
Daypart (“MEAL SET") is displayed.

EX1005: 17.

Thus, IRHS24 receives a user input of the first temperature setpoint via
daypart button press and/or enter/arrow button press (daypart/meal set selection).
EX1003: 99369-370.

N. Claim 17

Per Section IV(M), the user input (daypart button press and/or enter/arrow
button press (daypart/meal set selection)) is user selection of a food item for the
first food holding zone for that daypart/meal set (e.g., Breakfast, Lunch, Dinner).
EX1005: 16; EX1008: 54-55; EX1027: 4[0011]; EX1003: 99371-372.

The user selection of the food item is associated with independent operation

and control of the first and second elements because, per Section
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IV(B)(1.b/1.c/1.d/1.e), the upper and lower elements are operated/controlled
independently from each other (IR pulse rate, HeatSink temperature) and other
zones’ elements for operating the first zone to the first temperature setpoint.
EX1005: 16; EX1008: 57; EX1003: 94373-374.

0. Claim 18

Per Section IV(B)(1.b/1.c/1.d/1.e), the first and second elements are

independently controllable from one another. EX1003: 44375-376.

First (Upper)
Heating Elements
. AN .
<

Second {LE:WH) Heating Element

First (Upper)

Heating Elements

o~ |

|2 3 4

) L EEEE [ N Y =51 = EEEE [ () CEIEE CEEE ) B (Y 1=1=1=1=)=1=1= =)

5 6 7 8
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EX1005: 8, 25.

The first element outputs more wattage (340W) than the second element
(300W). EX1008: 44, 64; EX1003: 9377. The first element outputs more heat
energy than the second element at least while performing “IR Turbo Boost for [an]

instant shot of IR energy” while the second element “provides gentle heat.”

EX1006: 1; EX1007: 22; EX1003: 99378-379.

FAN

Crsow Yor Wel

W PRODUCT !

e

EX1008: 64.

P. Claim 19

The first IR element is controlled independently from the second element
(Section IV(B)(1.b/1.c/1.d/1.e)) and is frequently turned off during operation.
EX1007: 53 (“pulsed only when needed”); EX1006: 1; EX1005: 15; EX1008: 50,
57 (15% duty cycle). EX1003: q9380-381.

While the first element is off and the second element on, the second element

outputs more heat than the first element. EX1003: 44382-383.
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Q. Claim 20:
20.a

A front bezel with user interface (controls/buttons and displays) is set

forward from the front face. EX1003: 44384-386.

Front Timer

BarBezel

Front Face

EX1005: 19.
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Front Timer
BarBezel

Front Face

EX1005: 8.

- - Front Timer
Lol Bar/Bezel
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Arrow Buttons, Pan
Displays and LEDs for

First Food Holding Zone
A

Part 1 of 2

Arrow Buttons, Pan
Displays and LEDs for
Second Food Holding Zone

i
i s

M)
(m

1 1}

g

[ 1

1/
Arrow Buttons, Pan
Displays and LEDs for
Third Food Holding Zone

EX1005: 8.

Arrow Buttons, Pan
Displayvs and LEDs for
Fourth Food Holding Zone

OPERATION - TIMER BAR FUNCTIONALITY

121




Part 1 of 2

2. Arrow Buttons

a. Used for Starting / Stopping / Resetting Timer.
b. Used to access MENU MODE.

c. Indicate which pan the adjacent Status LED and
Pan Display are linked to.

3. Pan Display

a. Displays Product Name and Hold Time
Remaining (alternates between the two when
Timer is active).

4. Enter Button
a. Used to access MENU MODE.

EX1005: 16.

20.b

Per Section IV(M), the user interface receives the user input (enter/arrow
button press (daypart/meal set selection)). EX1003: 44387-388.

V. GROUND 2: Claims 10 and 13-15 Are Obvious Over the IRHS
Documents, Hartfelder, and/or Shei’099

A. Modifications to IRHS Documents per Hartfelder and/or Shei’099

IRHS24 includes lids and bent-lip lid retainers. EX1005: 4, 8, 20-21;

EX1007: 53, 56, 58; EX1003: q9389-392.
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EX1005: 8.

EX1008: 16.
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e

Bent-Lips

EX1005: 19 (enlarged).
Hartfelder and Shei’099 stops (61)/(88) retain their lids. EX1013: §[0058];

EX1017: 6:9-32; EX1003: 99393-396.
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COJ

©

L

EX1013.
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EX1017.
The stops are secured to the front face and moveable/rotatable between
locked/first and unlocked/second (annotated below) positions. EX1013: Fig. 2;

EX1017: 6:9-32; EX1016: §[0043], Fig. 1; EX1003: 99411-414, 421.
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/

Front Face

EX1013: Fig. 2 (enlarged).
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16 /'

Front Face

EX1017: Fig. 1 (enlarged).

It would have been obvious to modify IRHS24 to include Hartfelder’s or
Shei’099’s stops/latches to prevent inadvertent lid removal/displacement during
pan insertion and removal. EX1013: q[0058]; EX1017: 6:19-22; EX1003: §397-
398. The stops would replace IRHS’s existing bent-lips (easier to clean,
manufacture, and/or replace) or be added as backup for them. EX1005: 19, 13-14;

EX1017: 7:30-35; EX1011: q9[0035]-[0037], Figs. 9-14; EX1003: 99399-400.
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Each stop would be on the face of the chassis/shelf between two lids as in
Hartfelder and Shei’099. EX1003: 9403. IRHS24 including Hartfelder’s stops is

represented below (Shei’099 would be similar). EX1003: 9404.

EX1005: 8 (modified).

When locked, the latch/stop would be positioned (via gravity) to
block/prevent lid removal. EX1013: §[0058]; EX1017: 6:19-21, 29-32; EX1003:
9414, 417. When unlocked, the latch would be rotated (e.g., 45-degrees or 180-
degrees) for lid removal. EX1013: Fig. 2; EX1017: 6:9-32; EX1016: §[0043], Fig.

1; EX1003: 9414.
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EX1005: 8 (modified).

This uses a known technique (stops to retain lids in place while
inserting/removing pans) to improve a similar device (IRHS24) in the same way
with predictable results and reasonable expectation of success (stops retaining lids
in similar units). EX1013: 4[0058]; EX1003: 99401-402.

B. Claim 13
13.a

Hartfelder and Shei’099 disclose lid-retaining latches/stops such that it
would have been obvious to modify IRHS24 to have latches on the front face
associated with lid holding shelves (aligned to retain lids). Section V(A); EX1013:

€[0058], Figs. 1, 2, 9; EX1017: 6:9-21, Figs. 1-2; EX1003: 9405-408.
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Lid Holding Shelves for Fifth
and Sixth Bays

EX1005: 8 (modified).
It would have been obvious to position the latches here per Hartfelder and/or

Shei’099——positioned adjacent the openings and lids to engage and retain the lids

(even with bezel (76)). EX1013: Figs. 1-5, 9, §[0039]; EX1003: 9409-410.
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es /[

Free,
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EX1013.
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EX1017.

13.b

Per Section V(A), the added latches would be moveably secured to

IRHS24’s front face. EX1013: Fig. 2; EX1017: 6:9-32; EX1003: q9411-415.
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EX1005: 8 (modified).

C. Claim 14
Per Section V(A), Hartfelder, and/or Shei’099, the latches added to the

IRHS24 would be gravity-biased (latch’s center of gravity below fastener) into the
locked position (retaining lid on lid holding shelf). EX1013: Figs. 2, 9; EX1017:

6:29-32, Fig. 1; EX1016: 4[0043], Fig. 1; EX1003: 44416-418.
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Locked Latch (Gravity)

[T 1
o

I7T L
o

Lid Holding

Shelves

EX1005: 8 (modified).

E————

/8

EX1013: Fig. 2 (enlarged).
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EX1017: Fig. 1 (enlarged).

D. Claim 15
15.a

The front timer bar/bezel is set forward from the front face forming a gap

therebetween. EX1003: q9419-420.
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Front Face
139

Front Timer
BarBezel

EX1005: 19.
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1T 1111 1l '
L ®
R [ ]
|
E — - Jl,!r 1\ - \ - = -
Front Timer Gap Front Face
Bar/Bezel
EX1005: 8.

Front Timer Front Face
Gap Bar/Bezel

141



Part 1 of 2

EX1007: 28.

15.b

Per Section V(A), Hartfelder, and/or Shei’099, the stops/latches would be in
the gap between the front timer bar and front face/shelf. EX1003: q421.

Latch in Gap behind Front Latch in Gap behind Front
Timer Bar/Bezel Timer Bar/Bezel

Front Timer Bar/Bezel

EX1005: 8 (modified).

It would have been obvious to position the latches here per Hartfelder and/or
Shei’099—vpositioned adjacent the openings and lids, and thus to engage and retain
the lids (even with bezel (76)). EX1013: Figs. 1-5, 9, §[0039]; EX1003: 99422-

423.
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EX1013: Figs. 1, 3, 9.
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EX1017.
Per Section V(A), the latches would be moveable/rotatable between locked

and unlocked positions such that the lower latches would move within the gap.

EX1013: Fig. 2; EX1017: 6:9-32; EX1016: §[0043], Fig. 1; EX1003: 9424-426.
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Latch (Locked Position) Latch (Unlocked Position)
i L1

EX1005: 8 (modified).

E. Claim 10 (alternative)

Claims 1 and 8-9 are obvious per Ground 1, with claim 10 (depending from
claim 9) being further obvious per below.

10.a

Met per Section IV(J)(10.a).

10.b
IRHS24 modified per Hartfelder and/or Shei’099 has latches (Section V(A)),

including a latch that retains the first lid within the first bay on the first bay’s lid

holding shelf. EX1013: q[0058]; EX1017: 6:20-21; EX1003: 44427-431.

146



Part 1 of 2

First Lid FirsltEazf Latch
| | /

EX1005: 8 (modified).

VI. GROUND 3: Claims 5 and 6 Are Obvious Over the IRHS Documents
and Shei’821 (If Necessary)

If it’s determined the IRHS24’s pans/trays are not received through
compartment openings, such a method of operation would have been obvious.
EX1003: 99432-433. In this ground, claims 1 and 5-6 are obvious per Ground 1,
with claims 5 and 6 being further obvious per below.

Resembling the IRHS, Shei’821 teaches inserting and accessing food
pans/trays from front and rear compartment openings. EX1011: q9[0024]-[0025],

[0041]; EX1003: 9434.
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FIG. 1

FIG. 2
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EX1011.

Per Section IV(B)(1.b/1.c/1.d/1.e), it would have been obvious to hold four
different food types in IRHS24’s four zones. EX1006: 1; EX1005: 4, 16; EX1007:
51, 53; EX1003: 9435.

Regarding claim 5, per IRHS Documents and Shei’821, it would have been
obvious to receive the pans/trays (first-fourth) with the different food types (first-
fourth) through the respective openings (first, second) providing access to the
zones (first opening for first and second zones, second opening for third and fourth
zones) to position the different food types (first-fourth) in the respective zones
intended to accomplish the different/zoned heating for warming the food before
serving, with reasonable expectation of success (known operation; openings taught
for such use). Section IV(B)(1.b/1.c/1.d/1.e); EX1011: 99[0003], [0024]-[0026];
EX1005: 4, 16; EX1006: 1; EX1007: 53; EX1012: q[0003]; EX1013: 4[0002],
110004], 4[0019], 4[0062], 9[0063]; EX1003: qq436-437, 439.

IRHS Documents teach a pass-through design “allow[ing] crews to work
both sides.” EX1007: 67; EX1003: 4438.

Regarding limitations 6.b/6¢, per Shei’821 and IRHS Documents, it would
have been obvious to provide rear face openings (third, fourth) for the pans/trays
(first-fourth) to pass therethrough into the respective compartments/zones onto the

planar surfaces to increase access to the food/compartments to permit crews to
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work both sides, with reasonable expectation of success (prior art demonstrated).
EX1048: 5:44-57; EX1011: q[0025], Figs. 1, 2; EX1007: 67; EX1018: 4:49-56;

EX1003: 99436, 439-440.

First Food Holding
First Planar Compartment
Surface |'
|  FustFood | Second Food
I Holding Zone ||| First Pan Holding Zone Second Pan
| \ ' \ /

/ | T}:ird | | ll' \

Third Food First Opening Second | Fourth Food

Holding Zone Pan | Opening III Holding Zone
Second .Pmd Second Planar
Holding .
= surface
Compartment
EX1005: 8.
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First Food Holding
Compartment Second
I|' First Planar SE:LLZ‘HM
Second Pan 'I First Pan Surface ! e
1". 1'|| lr J.'f
. 1". | 'l.ll [ ! .
A /

]
P
® S -7 ®
® v
L 7 . L 1.’ L i i J/ L% .
l -
7 ff 7
Rear Face / / L
/ / Third .
, Third Pan
Opening

'l
/ Fourth ’
;’f Dc:ﬂing Second Food
J CPemng Holding
Compartment

Fourth Pan

EX1005: 8 (modified rear).
VII. GROUND 4: Claim 7 is Obvious Over the IRHS Documents, Shei’821,

McMillan, Veltrop, and/or Hartfelder
In this ground, claims 1 and 5-6 are obvious per Grounds land 3, with claim

7 (depending from claim 6) being further obvious per below.
IRHS Documents disclose employees in front and behind IRHS, supplying

food to the IRHS’ rear face, and removing food from IRHS’ front face. Section

IV(G)(6.b/6.c); EX1005: 19; EX1007: 28, 51, 52; EX1003: 9441-442.
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Rear Face (power
cord - Section

IV(G)(6.b/6.¢))

EX1007: 32.
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Front Face (side
controls - Section

IV(G)(6.b/6.c)) - : ’

t & consistent

food

EX1007: 20.

McMillan and Veltrop teach one operator/cook/preparer loading food into
the compartments from one side and another operator/server/assembler removing
food from the compartments’ other side. EX1019: 3:2-11; EX1022: §[0002];
EX1003: 99443-448.

Shei’821 and Hartfelder explain users remove pans/trays to access/remove
food then reinsert the pans/trays into the compartments. EX1011: 4[0024];
EX1013: 9[0057], q[0062]; EX1003: 44448-449.

Per McMillan and/or Veltrop, it would have been obvious to position
IRHS24 between food cooking and assembly areas to supply/receive pans/trays

(first-fourth) of the freshly cooked different food types (first-fourth) into the
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compartments (first, second) from the rear side via the respective third and fourth
openings to hold the freshly cooked food warm before serving, and remove
pans/food from the compartments from the front side via the respective first or
second openings, and, per Shei’821 and/or Hartfelder, to receive the pans/trays
(first-fourth) back in the respective compartments from the front side via the
respective first or second openings after food was removed to continue warming
remaining food and/or receive new freshly cooked food. EX1019: 3:2-11;
EX1022: 9[0002]; EX1011: 4[0024]; EX1013: 9[0057], 9[0062]; EX1003: 44450,
454,

Such IRHS24 positioning/use would maintain food warm for serving and
facilitate efficient kitchen use, providing cooking and assembly personnel separate,
simultaneous access, and reducing bottlenecks, with reasonable expectation of
success (IRHS compartments open on front/rear; known operation). EX1007: 67;
EX1047: 2:45-55, 8:57-9:16, 10:29-34; EX1048: 5:44-57; EX1022: 4[0002];
EX1019: 3:2-11; EX1003: 99451-453.

VIII. GROUND 5: Claim 18 is Obvious Over the IRHS Documents, Prince
Castle, and/or Reese (If Necessary)

If it’s determined the IRHS24’s first heating element does not output more
heat energy than the second heating element, such operation would have been
obvious. EX1003: q9455-456. In this ground, claims 1 and 16-18 are obvious per

Ground 1, with claim 18 being further obvious per below.
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Prince Castle teaches default presets 225°F for upper heaters (275°F
maximum) and 195°F for lower heaters (225°F maximum). EX1009: 22, 40;

EX1003: 9457.

he unit has two shelves, each with an upper and lower heater (four heaters total).
The factory pre-set for the upper heaters is 225°F

The factory pre-set for the lower heaters is 195°F.

Each upper heater has a programmable range of 150° - 275°F.

Each lower heater has a programmable range of 150° — 225°F.

Use the control below and the following steps to set the setpoint temperature for each he

UPPER SHELF [TTT — ___— IEMPERATURE DISPLAY
This LED will be lit to indicate upper shelf is Tl UBFER _____——-—"_ NOTE: The wnit is preset to display temperafure
selected. _PROG o U E E 5 _' in Fahrenheit. To display in Celsius, press and
______———“'_ P HEAT hold the DOWN Armow button immediately after
PROG LED e furning on the power switch. To switch back fo
S - Fahrenheit, press and hold the UP Armow bution
This LED will be lit to indicate unit is in Program O ALTUAL aﬂer!umfn;:: the power switch
Mode. ”““-m& )
LOWPR SHELFLED O \ UPDOWN ARROW BUTTONS
) ) . ) SET- I
This LED will be lit to indicate lower shelf is POINT @ " Used with other buttons to scroll through heater
selected. / - and temperature selections.

PRIMCE CASTLE LOGO BUTTON
Press to enter temperature selections.

Press to display actual temperature for the
selected heater. LED will be lit when actual
temperature is displayed.

TEMP
ACTUAL TEMP BUTTOMN and LED
- ASTLE

¢ ™y

DISEPLAYED TEMPERATURES
ARE HEATER TEMPERATURES

SETPOINT BUTTON and LED
Press to display setpoint temperature of a

selected heater. LED will be lit when setpaint AND DO NOT INCIGATE ACTLUAL

temperature iz displaysd. \ FOOD TEMPERATURES,

NOTE: To reset all times and temperatures fo the factory sefings, tumn the unit off, then press and hold the UP and DOWN Arrow buttons simulfanecusly
'\\whr'.fe turning the unit back on. A “P" will appear in the display and all times and temperatures will be reset fo orginal factory settings. /

Reese teaches turbo boost functions for upper IR. EX1027: q[0001],
[0019], [0021], [0025]; EX1003: 99458-459.

Per Prince Castle, IRHS Documents, and/or Reese, it would have been
obvious to operate the upper IR (first) element to output more heat energy than the

lower (second) element (higher target temperature, turbo boost heat, and/or higher
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wattage rating (EX1008: 64)) to overcome distance between the upper IR element
and food, counteract evaporative cooling, maintain food surface
temperature/texture, compensate for upper IR energy radiating in all directions,
and/or permit the cook “to re-crisp [fried] food,” “melt cheese,” and/or “brown
[food]” with IR. EX1027: 4[0021]; EX1006: 1; EX1003: q9460-465. This
“provide[s] optimum environment” and “minimize[s] temperature distribution
from top to bottom.” EX1006: 1; EX1007: 51; EX1003: 9466.

This applies a known technique (upper elements outputting more heat than
lower elements) to improve a similar device (IRHS24) in the same way (higher
setpoint temperatures for upper elements than lower elements) with reasonable
expectation of success (independent operation of IR upper elements which pulse
on/off as needed and are higher wattage (340W) than lower elements (300W)).

EX1006: 1; EX1003: 19467-470.

(340W)
= IR

LI\

] PRODUCT
PAN

EX1008: 64.
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First (Upper)
Heating Elements

|l!= !II v

Second (Luénwer) Heating Element

EX1005: 8.

IX. GROUND 6: Claim 19 is Obvious Over IRHS Documents and Merco (If
Necessary)

If it’s determined the IRHS24’s second heating element does not output
more heat energy than the first heating element, such an operation would have
been obvious. EX1003: q9471-472. In this ground, claims 1, 16, 17, and 19 are
obvious per Ground 1, with claim 19 being further obvious per below.

Merco demonstrates heating certain foods (eggs) with more lower heat

(180°F) than upper heat (160°F). EX1028: 30, 39; EX1003: 99473-474.
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s
EX1028: 21 (unannotated).

Upper & Lower Upper & Lower
Heat Zone of Heat Zone of
Bin 1 - Bin 2

.
o O
&

Upper & Lower e s Upper & Lower
Heat Zone of Heat Zone of
Bin 3 Bin 4

EX1028: 30 (annotations in original).

Per Merco, it would have been obvious for each lower (second) element to
output more heat than each upper (first) element for holding food products (e.g.,
eggs) requiring a higher lower temperature than upper temperature. EX1028: 39;
EX1003: 9475.

Moreover, as each zone’s elements are independently controllable (Section
IV(B)(1.b/1.¢/1.d/1.e) and different upper and lower temperatures were known

(EX1028: 31, 39), more upper heat than lower heat would have been an obvious
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design choice (evidenced by Merco/eggs) from a set of finite options (upper heat
greater than, equal to, or less than lower heat). Uber Techs., Inc. v. X One, Inc.,
957 F.3d 1334, 1341 (Fed. Cir. 2020); EX1028: 31, 39; EX1003: §9476-477.
This uses a known technique (lower elements outputting more heat than
upper elements) to improve a similar device (IRHS24) in the same way (higher
lower target temperature than upper target temperature) with reasonable
expectation of success (IRHS24 elements independently controllable and prior art

demonstrating suitability). EX1028: 31, 39; EX1003: 99478-480.

First (Upper)
Heating Elements

Second (deerj Heating Element

EX1005: 8.
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X. GROUND 7: Claims 16-20 are Obvious Over the IRHS Documents,
Prince Castle, Reese, Merco, and/or Jones (If Necessary)

If limitations pertaining to “user input” being a “food item” (Claim 17) are
determined not to be met, such limitations would have been obvious. EX1003:
481.

Jones has temperature settings assigned to and following food product
names—the user sets the name, and the heating elements are operated according to
the set name’s temperature settings. EX1012: 9[0097]-[0098], [0112]-[0115];

EX1003: 99482-483.
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Fig. 17
EX1012.

Per Jones, it would have been obvious to modify IRHS24’s timer bars/bezels
to set temperature setpoints by individually assigning food product names.
EX1003: 9484. This would provide an easy, fast, and intuitive way for a user to
change setpoint temperatures by simply changing assigned names. EX1012:
M[0112]-[0115]; EX1016: q[0060]; EX1003: 9485. This also allows the user to

change the food product names, and thereby the holding temperatures, in real time
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(e.g., temporary, small-scale change) to accommodate changes in held food types
(rather than USB programing or unit-wide/global daypart changes). EX1005: 16,
19; EX1007: 33; EX1006: 1; EX1003: 9486.

IRHS24 has controls (arrow/enter buttons) for selecting parameters and the
displays already display food product names (BURG). EX1006: 1; EX1005: 16-

17; EX1003: 9487.

OPERATION - TIMER BAR FUNCTIONALITY

1. Status LEDs: Used for indicating status of pan.

a. Non-llluminated -Timer is Inactive — no product
in pan

b. GREEN - Timer is Active — product in pan (use
first)

c. FLASHING GREEN = Cook Warning Time
reached (cook more product) or keypad in EDIT
MODE (programming)

EX1005: 16.

POSA would program IRHS24’s timer bars/controller to change the food
product name via the existing enter/menu and arrow buttons, like Jones. EX1012:
1900097], [0112]-[0115], [0124]-[0125]; EX1019: 6:15-19; EX1003: 99488-489.

This applies a known technique (associating temperature setpoints with food

product names) to improve a similar device (IRHS24) in the same way (change
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food product names to change temperature setpoints) with reasonable expectation
of success (IRHS24 has controls/displays, and Jones demonstrates possible).
EX1012: q9[0097], [0112]-[0115], [0124]-[0125]; EX1003: q9490-491.

In this ground, claims 16-20 are obvious per Grounds 1 and 5-6, with claim
17 further being obvious per this section. Per Jones, it would have been obvious
for the received user input (via IRHS24’s enter/arrow buttons) to be a selection of
a food item (name) for the first zone, with the food item selection being associated
with the operation and control of the first and second elements (by IRHS24’s
controller per the selected name’s assigned setpoint temperature). EX1005: 16;
EX1012: q4[0112]-[0115]; EX1016: q[0060]; Section IV(B)(1.b/1.c/1.d/1.e);
EX1003: 49492-494.
XI. GROUND 8: Claims 1-20 are Obvious Over the IRHS Documents,

Hartfelder, Shei’099, Shei’821, McMillan, Veltrop, Prince Castle, Reese,
Merco, Jones, and/or Shei’155 (If Necessary)

It would have been obvious to conductively couple IRHS’s lower heating
elements to aluminum heatsink plates/planar surfaces (if such construction is
determined not to be met above). EX1003: 99495-496.

Veltrop and Shei’155 teach conductively coupling heating elements (67, 39)
to aluminum plates/heatsinks (51, 29). EX1022: 49[0023], [0025], [0050];

EX1016: [0039]; EX1003: §9497-498.
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EX1016.

Per Veltrop and/or Shei’155, it would have been obvious to conductively
couple the lower elements to the heatsink plates because conduction effectively
and efficiently transfers heat to heatsinks and pans. EX1010: 4[0020]; EX1016:
Fig. 2, q[0039]; EX1017: Fig. 3, 4:51-53; EX1022: 4[0050]; EX1003: 4500.

This uses a known technique (Veltrop’s and Shei’155’s construction) to
improve a similar device (IRHS24’s/IRHS34’s heatsink) in the same way
(conductive heat transfer from elements to heatsink/food) with reasonable

expectation of success (conduction heating being well-known). EX1010: 4[0020];
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EX1016: Fig. 2, 4[0039]; EX1017: Fig. 3, 4:51-53; EX1020: 4[0020]; EX1022:
9110050]; EX1003: 44501-503.

This renders obvious IRHS24’s/IRHS34’s lower elements heating (thermally
coupled to) the heatsink plates (planar surfaces) and pans through conduction.
EX1003: 9504.

Moreover, per Veltrop and/or Shei’155, it would have been obvious to make
IRHS24°s/IRHS34’s heatsink plates aluminum as preferred material that “conducts
heat well” and is lightweight and inexpensive. EX1017: 3:32-33; EX1022:
9110023]; EX1020: 99[0021]-[0023]; EX1021: 44[0020]-[0022]; EX1003: 9499.

This uses a known technique (aluminum) to improve a similar device
(IRHS24’s/IRHS34’s heatsinks) in the same way (aluminum surfaces supporting
pans for localized heating) with reasonable expectation of success (known
suitability of aluminum shelves for zoned heating). EX1016: 4[0039]; EX1020:
1900021]-[0023]; EX1021: 99[0020]-[0022]; EX1022: §[0023]; EX1003: q9501-
503.

This renders obvious the first, second, and third heatsink planar surfaces
comprising thermally conductive aluminum. EX1003: §504.

In this ground, claims 1-20 are obvious per Grounds 1-7, with limitations
l.a.3, 1.a.6, 1.b, l.c, 1.d, 1.e, 3.a.3, 3.b, and 3.c further being obvious as described

above and demonstrated below. EX1003: 4505.
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XII. GROUND 9: Claims 1-20 are Obvious Over the IRHS Documents,
Hartfelder, Shei’099, Shei’821, McMillan, Veltrop, Prince Castle, Reese,
Merco, Jones, and/or Shei’155 (If Necessary)

If limitations pertaining to “panels” and “planar surfaces” are determined not
to be met, such limitations would have been obvious. EX1003: 49506, 508.

IRHS24’s heatsink sides extend upwardly. EX1003: 4507.
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New Metal Cover
Metal cover eliminates the cost and
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EX1007: 53.

Quartz IR Emitters
Tailor each well specifically
to the products within them.

l

Proven HeatSink™
Wrap-around HeatSink
provides even, steady
heat to the product.
v

Hartfelder and Veltrop teach flat heatsinks (30, 51). EX1013: §9[0030],

[0037]; EX1022: 99[0016], [0022], [0025]; EX1003: §9509-510.
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EX1013.
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FIG. 2

EX1022.
Per Hartfelder and/or Veltrop, it would have been obvious to modify

IRHS24°s/IRHS34’s heatsinks to be planar. EX1003: 4511, 517.
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EX1007: 53 (modified)

This would reduce IRHS24’s/IRHS34’s width (smaller footprint) and
manufacturing cost (less material, easier to construct) and provide better heating
consistency (compartment sides vs. middle). EX1007: 53; EX1003: 99512-514.

This applies a known technique (flat heatsink) to improve a similar device
(IRHS24/IRHS34) in the same way with reasonable expectation of success (minor
reconfigurations demonstrated in prior art). EX1013: Fig. 1; EX1022: Fig. 2;

EX1020: §9[0021]-[0023]; EX1003: §9515-516, 518.

l

EX1005: 8 (modified-front).
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EX1005: 9 (modified-front).
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EX1005: 9 (modified-rear).
In this ground, claims 1-20 are obvious per Grounds 1-8, with
limitations/claims 1.a.1, 1.a.3, 1.a.6, 1.a.7, 3.a.3, and 12 further being obvious as

demonstrated below. EX1003: 9519-520.
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