
ACUNTO Gas & electrical requirements
document
SERIES: ACUNTO NAPOLI OVENS

•    Gas-fi red ovens must be special-ordered from Italy and require additional lead time.
•   Acunto Ovens are fully cured at the Forza Forni facility before delivery.

 LP GAS  NATURAL GAS 

GAS PRESSURE: 11-14 in H2O  5.5 - 14 in H2O

 

ORIFICE SIZE: #30  #5

HOURLY BTU 28,000  140,000 28,000 140,000
INPUT RATING: Btu/Hr Btu/Hr Btu/Hr Btu/Hr

CONNECTION SIZE: 0.5" Male threaded

This equipment may be used with LP gas or natural gas.

MINIMUM BTU

GAS REQUIREMENTS

ELECTRICAL REQUIREMENTS

MAXIMUM BTU (Burner uses an automatic modulation control 
system that adjusts BTU according to need.)

(Only for gas-fi red confi gurations - does not apply to wood-fi red ovens.)

VOLTAGE:  120V       CURRENT:  1.5A       FREQUENCY:  60Hz         PHASE: 1-Phase

Supplied with a NEMA 5-15 type grounded plug

Listed to: UL 2162, NSF-4 
Commercial Wood-Fired 
Baking Ovens – Refractory Type; 
File#: MH48941

FORZA FORNI  
601 N Main St, Brewster, NY 10509
Email: info@forzaforni.com  
www.forzaforni.com

844-OVEN-INC (844-683-6462)
Toll-free in USA
(Hablamos Español, 
Falamos Português)

MADE IN ITALYREVISED SUMMER 2018. As products continue to improve, spec sheets may change without 
notice. Please call Forza Forni for the latest specifi cation sheet and for further details.

DOC#: ACUNTOGAS

Acunto Angolare Acunto Circolare Acunto Vesuvio


