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Conversion Gas Burners for all Wood Fired Pizza Ovens

Convenient and quick to start

(Adjustable height sleeve

Clean and easy—no ash to clean
Consistent—same results every time

Italian design and engineering

Adjustable height design ensures a perfect
fit for floor thickness from 4" to 9”

Fits easily into new ovens or retrofit into
existing ovens

Suitable for inside or outside use

For all sizes of wood fired ovens for resi-
dential or commercial use

GAS-FIRED

e(UL)us

LISTED

File # MH60821
ANSI Z21.17/CSA 2.7
Conversion Burner

~

—( Better air adjustment )

C 3-generation gas valve )

Superior venturi design

90° bend for more room >

All the benefits of wood fired cooking
Quick to install

Quick to reach temperature

Cheaper to run than wood

Very easy to use

Use gas only or with wood




/ SPECIFICATIONS

MAX PILOT
NATURALGAS | o 'coc \o77le
E-1 40 -
E-2 56 -
E-3 72 =
MAX PILOT
LPG OVENSIZE  NOZZLE
E-1 40 —
E-2 56 -
E-3 72 -
MAX PILOT
NATURALGAS | [ iv'eze NOZZLE
M-0 28 0.4
M-1 40 0.4
M-2 56 0.4
MAX PILOT NOZ-
LPG OVEN SIZE ZLE
M-1 40 0.21
M-2 56 0.21

AUTOMATIC BURNERS (REQUIRES 110V OUTLET AND 1/2"” GAS SUPPLY)

BURNER BURNER

PILOT AIR INLET PRESSURE WC/  MANIFOLD PRES-
GAP MM NOZZLE AR GAP MBAR SURE WC/MBAR
MM MM
== 34 7 7/17.45 4/10
= 2.6 7 7/17.45 4/10
== 2.6 8 7/17.45 4/10
BURNER  BURNER
PILOT AIR NozzlE  ARGap 'NLETPRESSUREWC/  MANIFOLD PRES-
GAP MM MBAR SURE WC/MBAR
MM MM
== 27 8 11/27.40 10-24,90
= 1.7 8 11/27.40 10-24,90
== 1.7 8 11/27.40 10-24,90

MANUAL BURNERS (NO PWER REQUIRED)

PILOTAR  BURNER iﬁJRRg’EE INLET PRESSURE WC/  MANIFOLD PRES-
GAPMM  NOZZLE MM Y MBAR SURE WC/MBAR
0.5 2.6 8 4.5/11.20 4/10
0.5 34 7 5.4/13.45 4/10
0.5 2.6 6 5.7/14.20 4/10
PILOTAIR  BURNER illJRRgis INLET PRESSURE WC/  MANIFOLD PRES-
GAPMM  NOZZLE MM Y MBAR SURE WC/MBAR
0.5 1.7 6 11/27.40 10.7/26.65
0.5 2.2 6 11/27.40 10.5/26.15
0.5 1.7 6 11/27.40 10.5/26.15

~

BTU MAX CONSUMPTION MAX/MIN
53,981 1.668/0.781 m3/h
64,796 1.896/0.912 = m3/h
93,331 2.76/1.332  m3/h
BTU MAX CONSUMPTION MAX/MIN
53,318 2.52/1.29 Kg/h
67,753 3.19/1.45 Kg/h
98,367 4.64/2.29 Kg/h
BTU MAX CONSUMPTION MAX/MIN
32,439 0,93-044 m3/h
52,445 1,62-0,6 m3/h
64,601 1,85-0,85 m3/h
BTU MAX CONSUMPTION MAX/MIN
32,125 1.65/1.32 Kg/h
54,626 2.8/1.42 Kg/h
84,911 4.31/2.07 Kg/h
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VAMPAROSSA INC.

3100 Washburn Avenue
Charlotte NC 28205

Phone: (704) 899-5166
Toll free: (888) 902-9387

Email: sales@vamparossa.com
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