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APPLICABILITY 

The MILLBERG New Generation SPITFIRE GOLD gas burner has been designed, built and certified for installation inside ovens, made of refractory material for the specific use of 
bakeries, confectionery and catering businesses. 
The New Generation SPITFIRE GOLD burner can replace the wood used as fuel in the ovens for direct cooking of the foods, maintaining the same results of cooking, reducing 
environmental pollution on the contrary the combustion of wood produces. It’s well know that emissions of soot and smells associated with a large amount of burning wood as it burns in 
an oven bread or pizza, is inevitably a source of communal strife and civil cases.   
Installation of New Generation SPITFIRE GOLD burner eliminates these problems due to reduced emissions into the atmosphere. 
 

TECHNICAL  DATA  APPLICATION 
The New Generation SPITFIRE GOLD burner  is suitable for installation in new or used ovens, to replace firewood or other burner, but the oven must meet the following dimensions to 
conform to requirements for proper functionality. 
The size of the oven appropriate to install a burner New Generation SPITFIRE GOLD must be : 
-- Inside width between 1 meter and 2,5 m. 
-- Internal Depth  between 1 meter  and 2,5 m. 
-- Interior dome Height between  0,35 m. and  1,20 m. 
-- Height Mouth  between  0,22 m. and  0,60 m. 
-- Width Mouth between  0,40 m. and 0,90 m. 
-- The form of the plan of cooking can be round, oval, rectangular or square.  
-- The top of the oven can be linear or slightly curved, while the walls can be curvilinear as an arc or have particular vertical that are combined with a radius of the dome. 
 
The refractory plan of cooking inside the chamber, whether brick or concrete, must have an aluminum content of between 15% and 65% to be suitable for working temperatures 
ranging between 800°C and 1500°C, and must be free of any harmful substances that would make it unsuitable for baking any food products.. 
The baking chamber, regardless of its actual size, must be adequately shaped to allow the combustion smoke, once the heat has been released, to escape and be vented outdoors via 
the smokestack or flue uptake, according Standards UNI-CIG 7129 e UNI-CIG 9615 including subsequent changes or applicable LOCAL RULES.  
The New Generation SPITFIRE GOLD burner belongs to the category of burners, warm airflow generators, boilers, with a potential not exceeding 35 kW and it’s supplied by MILLBERG 
to be installed inside ovens, calibrated and tested, as listed in the Certificate of Conformity. 
 
The GAS-OVEN realized with the installation of the burner SPITFIRE is considered a OVEN OF COOKING FOOD WITH GAS-BURNER, and as such must be installed in places 
appropriate in respect of the regulations listed.  
To regulate the installation refers to rules UNI-CIG 8723 / UNI-CIG 7129 / UNI-CIG 9615, including subsequent changes or applicable  LOCAL  RULES. 
The UNI-CIG 8723 allows the installation of the complete OVEN COOKING FOOD WITH A GAS BURNER with the flue gas exhaust hood intake.  
For this type are obliged to strictly abide by the provisions of the legislation. 
 
The Client must make sure that a professionally qualified technician checks the draught of the smokestack or flu uptake to guarantee that it conforms to regulations; 
the technician shall also perform an analysis of combustion fumes with the oven lit and in operation.  
The Client is also required to observe all local regulations relative to the mounting of the burner in order to insure its perfect operation and insure that the burner itself conforms to local 
regulations.  
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GENERAL WARNINGS 
MILLBERG gas burner, SPITFIRE model, has been designed, built and certified for installation inside ovens made of refractory material for the specific use of bakeries, confectionery and 
catering businesses. 
It belongs to the category of burners, warm airflow generators, boilers, with a potential not exceeding 35 kW and it’s supplied by MILLBERG to be installed inside ovens, calibrated and 
tested, as listed in the Certificate of Conformity. 
The MILLBERG burner comes with the following supplies: 
The Instruction Manual containing all the necessary information about installation, components, first-time ignition and ordinary maintenance of the burner. 
The Certificate of  Conformity: it certifies that our burner conforms to the norms.  
The Test Certificate certifies that the manufacturer has carried out all necessary tests on the burner prior to delivery. 
The Certificate of Warranty with all general warnings and validity norms. 
The Customer must make sure that the Start-Up of the burner be executed with the help of a skilled Technician, who must follow all the instructions relative to the assembly, the gas 
hook-up and the first time ignition in compliance with local regulations.  
As part of the first time ignition, the Customer and the skilled person will carry out the test on an empty burner, meaning that the oven will not contain any baking products.  
At the end of the test, the Customer and the Technician will sign the required Warranty Form attesting that the first ignition took place correctly.  
The Warranty Form will then have to be sent to MILLBERG. The warranty period begins from that moment on. 
The Manufacturer of the equipment can not be held responsible for damages caused by the requirements below. 
 

WARNINGS  FOR  USERS 
Fill out the Warranty Form of and send it to MILLBERG by fax or e-mail it to: commerciale@spitfire.it  
Avoid any impact and/or tampering   
ONLY trusted personnel with the necessary expertise should be allowed to use the system. 
It’s important to prevent system standstills in case of electric damages. 
For assistance contact only technical centres authorized by the manufacturer and require the use of original spare parts. 
Subject the device, at least twice a year in maintenance. Is advised to take out a maintenance contract. 
Do not let it run dry for long time the equipment. Warm-up immediately before use. 
Monitor the equipment during its operation. In case of failure or alarm of the equipment, shut off the gas valve and disconnect the switch power supply, installed upstream of the same. 
Do not store flammable materials near the equipment. FIRE HAZARD. 
 

WARNINGS  FOR  TECHNICIAN 

 

Read the manual instructions carefully. It provides important information on safe installation, operation and maintenance of the equipment. 
The installation, conversion to another type of gas and maintenance of the equipment must be carried out by qualified and authorized by the manufacturer, in compliance with safety 
regulations and instructions of this manual. 
Install the equipment only in areas adequately ventilated. 
Do not block the air vents and exhaust present in the equipment. 
Do not tamper with the equipment components. 
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4.0          TECHNICAL DATA FOR INSTALLATION 

4.1 The MILLBERG New Generation SPITFIRE GOLD gas burner   is an electronic burner with automatic modulation of air/gas combustion.   

Changing the speed of the fan, will change the depression created in the Venturi aspiration thus changing the gas that is introduced inside the Venturi. The mixture so formed will be pushed in the direction 

of the head diffuser inside the oven.   

To regulate the speed of the fan, a special electronic system has been designed; the flame management system is a Honeywell Double Solenoid Valve Control Box. 

 

4.2 TEMPERATURE LIMITS FOR THE BURNER IN OPERATION 10 °C   ----   + 50 °C 

 Power supply  230 V.  50 Hz.    –   Fan, Honeywell  Valves and every Control Box are  115V. 50/60 Hz. 

4.3 Intake pressure from 18 - 25 mbar =  0.26 - 0.36  psi  with methane gas 

 Intake pressure from 20 - 45 mbar =  0.29 - 0.72  psi  with LPG – propane gas 

 Connection by means of pipes with  Ø not smaller than 1/2"   

 Pipes of smaller size can compromise the right functioning of the burner. 

4.4 Maximum potential of the system GOLD 29 SPITFIRE  is   29,0 kW (with G25.1 - G25 – G20 – G30 gas) 

 Maximum potential of the system GOLD 34 SPITFIRE  is        32,0 kW (with G25.1 gas)  and  34,0 kW (with G25 – G20 – G30 gas) 

The SPITFIRE Burner can be used with all types of gas: Natural, Methane, Propane, and L.P.G.  (All Gases) 

The improvement of the air/gas combustion can be achieved by changing the size of gas passage on the venturi screw  ( Reg Gas ) 

The screw of the Venturi can be moved only to improve the combustion in order to meet the parameters of the emissions into the environment 
 
4.5 LEGEND: 

CB :   Control Box 
EV :   Double Solenoid Valve  
FAN : Electronic Fan  
RegGas : Regulating gas 
AIR : Venturi Air Inlet 
 

 

  

4.7     ANALYSIS OF COMBUSTION SMOKE 
 

Here is the analysis of the combustion smoke produced by 
a SPITFIRE burner installed on a handmade oven 160 cm in Ø, 
with a 3 meter-long smokestack and Ø 18 cm at the end of it. 
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5.0          LABELS 
All labels used are in polyester in order to facilitate the thermal transfer 3M 7810 accredited for the identification of durable goods. 

 
 
 

 

TA 3 

LABEL  WITH : 
Power Supply 
Serial Number 

Label Dimensions 100 x  13 mm 
 

 

 

 

TA 2 

Label dimensions 
100 x 70 mm 

 

 

 

 
 

  

TA 4 
LABEL  WITH : 

Type of gas  regulated 
Label Dimensions   100 x 35 mm 

 

 
 

 

 

 
Cat. 
 
I2R 
 
 
 
 
 
I3R 

 

 
Supply  (mbar) 
 
20, 25 
 
 
 
 
 
28-30, 37, 50 
 

 
Countries 
  
AT, BE, CH, CZ, DE, DK, EE, ES, FI,  
FR, GB, GR, HR, HU, IE, IS, IT, LT, 
LU, LV, MT, NL, PL, PT, RO, 
SE, SI, SK, TR, UA. 
 
 
AT, BE, CH, CZ, DE, DK, EE, ES, FI,  
FR, GB, GR, HR, HU, IE, IS, IT, LT, 
LU, LV, MT, NL, PL, PT, RO, 
SE, SI, SK, TR, UA. 
  

     
 
 
 
 



Impianti e Bruciatori per Fonderie 
Industrie Meccaniche e Industrie Alimentari 

 
Bruciatori Automatici aria/gas per Forni di Cottura Alimenti 

 e Forni di Trattamento Termico  
 

www.millberg.it  - www.spitfire.it  -      e. mail : info@millberg.it  - ufficiotecnico@spitfire.it                                                                                                                                 - 6 - 

 
 

7.0          BURNER SPITFIRE INSTALLATION INSIDE THE OVEN 

 

7.1 MAKING A HOLE ON THE COOKING SURFACE 

 

To introduce the burner into the oven, it’s necessary to 
make a hole around Ø 10 cm (= 3.93 in minimum) on the 
cooking surface; we recommend doing it on the fire side or 
in a position where the burner cannot be seen (for 
aesthetic reasons, if you agree). 
 
The distance from the inner side of the refractory material 
should be of 15 cm = 5.90 inch  
 
 
Carefully drill a hole with a core boring, starting from the 
underside of the oven up to the top. 
Check that the position is correct. 

 
 

 

 

 

How to install the thermocouple inside the different ovens. 
 
UIn a traditional or handcrafted oven  
The thermocouple of the temperature control must be fixed 
near the burner. 
 
UIn an oven with a rotary base 
The thermocouple of the temperature control must be 
inserted in the refractory part at a height of 30 cm from 
the rotary base. 

 

 
TRADITIONAL OR HANDCRAFTED OVENS 

 

 
OVEN WITH ROTARY BASE 
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7.2 INSERTING THE BURNER INTO THE OVEN 
In inserting the burner into the oven, be very careful not to 
damage the electrodes. 
 
VERY IMPORTANT 
After the burner installation, don’t close the hole with solid 
material such as refractory material or brick. 

 

 
 

 

 
 

 

Allow for the electrodes to cool first for correct functioning. 
 
In the event that the part represented in the illustration 
remains in the base of the oven, it is absolutely necessary 
to widen the opening as much as possible in order to 
facilitate mounting operations and subsequent 
maintenance.  
 

 

 

 
 

 

 
 

CONNECTING THE SPITFIRE MODULATING GROUP  
Use the pipe connector that is provided to connect the part 
of the SPITFIRE Modulating Group to the BURNER. Tighten 
up the pipe connector without using any Teflon or canvas.  
VERY IMPORTANT WARNING 
The connection must be direct as it is shown in the 
illustration. Any other type of connection using additional 
tubes could cause the malfunctioning of the burner. 
Follow closely the recommended procedure in the 
illustrations you see here on the right. 
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7.3    FIXING THE HOLDING BRACKET  

 

Fix the collar just below the joint connection by tightening the two 
screws. 
 
Loosen up the nuts on the threaded bars and bring them to the sole of 
the oven in such a way as to exercise a push toward the low end of 
the bracket and hold the burner strongly in place.  

 

 

 
 

 

 
 

 

 

 

CONNECTING THE SILICONE CABLES 

 

Connect the two red silicone cables with the corresponding electrodes 
coming out of the oven. 
Warning: The cable coming out of the ignition transformer must be 
connected with the semicircular point electrode (flame ignition 
electrode).  
The cable coming out of the VM 42 box is to be connected with the 
electrode at 90° angle (detection electrode). 
Semicircular point electrode (flame ignition electrode ) (7)  
Electrode bent at a 90° angle (detection electrode). (6). 

   
    
REPLACEMENT OF THE THERMOCOUPLE IN TRADITIONAL OVENS 
 
The traditional oven temperature thermocouple must be fixed near the 
burner. This point of reference is corrected for the proper operation 
and maintenance of the temperature based on the effective cooling of 
the baking plain.  
 
The cable that exits under the burner is connected by means of male-
female fasteners with the cable connected to the derivation box of the 
equipment panel.  
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7.4      ATTACHING THE CONTROL BOX 
Attach the box in a safe place away from any source of 
excessive heat.  
Make sure that any covering and insulation will still allow 
the opening of the front cover in order to permit 
maintenance of the electric panel. 
 
CONNECTING THE ELECTRIC CONNECTORS 
Install upstream of the equipment in an easily accessible 
place, an isolating appropriate scale with a contact 
opening of at least 3 mme a protective device with high 
sensitivity. The maximum leakage current of the 
equipment is 1mA/kW. 
 
Connect the electric cables with the corresponding electric 
panel cables under the case of the SPITFIRE modular 
group. 
Connect to a properly grounded outlet nearby making sure 
to observe the correct tension and local regulation 
requirements. 
Connect the electric plug to an appropriate electric outlet 
of the proper voltage. 
 
230 V. 50 Hz. 
 

 

 

 

GAS  CONNECTIONS 
Connect the gas tube (IN-GAS) to the F 1/2" coupling 
following the instructions reported on the previous page 3, 
paragraph 4.3. 
Install upstream of the equipment in an easily accessible 
place, a quick-closing shut-off valve. 
Do not use piping connections smaller than that of the gas 
connection of the equipment. 
Check after the connection, there are no leaks at the 
connection points. 
POSITION AIR/GAS MODULATOR 
 
Position the gray flange in PVC in accordance to the type 
of gas used: 
 

 

 
 

 

 
 

 

 
 

: Natural Gas – Methane per Gas Metano 
: L.P.G. – Propane per Gas Propano. 

F 1/2"   COUPLING FOR  

CONNECTING TO GAS LINE 

POSITION OF AIR REGULATOR FOR 

NATURAL GAS USE 

POSITION OF AIR REGULATOR  FOR 

LPG GAS USE 
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8.0          TECHNICAL CHARACTERISTICS OF BURNER 

The SPITFIRE burner is subdivided in 3 parts: 1 LINEAR MULTIHEADS BURNER 2 MOLULAR GROUP  3 ELECTRONIC CONTROLL PANEL 

9.0          LINEAR MULTIHEADS BURNER 

9.1 The linear burner has been built to withstand high temperatures; it is made from 100% tubular stainless steel square sections with 8 stainless steel burner heads (Ø 34 mm) fixed to them to insure the 

right configuration of the flame. This part of the system must be installed inside the oven, while the 300 mm connection tube must exit through the base of the oven, through a 100 mm Ø hole in the 

baking surface made beforehand. 

9.2 The most delicate parts of the whole system, the ignition electrode and the detection electrode are installed in the centre. 

 The centre of the electrode is made from a single 300 mm piece of insulating ceramic, capable of withstanding high temperatures and insulating the electrical transmission.  

9.3 The ignition electrode is made from Kanthal 3 mm Ø refractory steel. This has a semi-circular pointed terminal and must be positioned about 4 mm from the edge of the head. 

 Automatic ignition of the gas is achieved by means of a suitable spark. 

9.4 Various factors can cause problems in ignition (see PROBLEMS paragraph 11.0) 

The detection electrode is made from Kanthal 3 mm Ø refractory steel. The end of this is bent at an angle and must be positioned about 4 cm from the head and must be positioned so that it can be hit 

by the live flame. 

9.5 Various factors can cause problems in detection (see PROBLEMS paragraph 11.0)  

The aluminum support projecting on the burner sustains the two electrodes. Their respective side screws are  necessary to keep the electrode position. You can extract the electrodes from their support 

 working on these screws, raising and then lowering the electrodes themselves.  The electrode cleaning or its replacement is easier this way.   

WARNING: don’t work on the central screw, since you can lose the correct position. 

9.6 To extract the electrodes from their aluminum support, it’s necessary to disconnect the red silicone cable, and work on the side fixing screw, letting them up and down. 

10.0          MODULATING GROUP   

10.1 The modulating group is made up of an electronic electro-ventilator NRG 118, assembled with a double modulating electro valve and a HONEYWELL power control unit for controlling the flame. 

Modulating means that the mixing of air and gas takes place automatically. By varying the ventilator motor speed, we vary the quantity of air that is directly proportional to the quantity of gas that is 

automatically taken in inside the Venturi. The air/gas mix is introduced in the ventilator and brought to the heads of the burner where it will light to form the flame. 

The stoichiometric or air-fuel ratio of air/gas is calibrated by the pressure modulator on the gas electro valve and can be perfected with a flange on the aspiration of the Venturi. 

The NRG 118 ventilator speed is controlled by an electronic card by means of a PWM (= Pulse Width Modulator) signal. By using dedicated potentiometer, it is possible to vary the power of the ignition flame 

from a wide range of minimum and maximum. 

11.0          DOUBLE HONEYWELL ELECTRO VALVE  

11.1 The double modulating HONEYWELL electro valve has been designed precisely for application on these automatic control systems. It is equipped with a pressure modulator, double electro valve (115V. or 

230V.), modulation, direct connection for the HONEYWELL control management system. 

11.2 The pressure modulator allows us to keep the pressure set at a constant rate to match both the pressure level at the source and the changes that may be requested at bay and still maintain a constant 

flame. 

11.3 The 2 gas electro valves open up at the moment of ignition and block the flow of gas in the event that the flame should blow out. They represent the system’s safety device. The correct functioning of the 

system depends on the correct opening and closing of this device. With its opening, you get the gas to come out; by closing it, you turn off the whole system. 

11.4 The gas flow is controlled by the internal membrane of the valve, and is moderately open in order to allow the gas to come out ONLY when the depression of the air created by the ventilator takes place. In 

other words, if the fan rotates and creates air aspiration, the membrane will open up accordingly allowing the correct dose of gas to escape. 

11.5 The Phillips screw at the center of the valve is used to increase the gas pressure and thus control the correct stoichiometric or air-fuel ratio combustion.  

11.6 The electronic management control box applied to the electro valve is the device that attends to the safety of the burner. It is the flame’s ionization management system that releases a signal that goes 

through the flame when it is lit by keeping the electro valve open; but in the event that the flame should accidentally go off it will at once shut off the flow of gas.  
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12.0         THE MILLBERG - SPITFIRE ELECTRONIC  BOARD   

12.1 The electronic board MILLBERG – SPITFIRE which has been made exclusively for this burner is purposely inserted inside the electronic board and function as a PWM control and flame management 

mechanism. In addition to the burner base command buttons such as Power ON – OFF, RESET, and LEDs, there is also a digital thermo modulator for the automatic temperature control ( °F - °C ), flame 

selection buttons (MIN – MAX – AUTOMATIC) which allow choosing the flame that best suits a particular baking job. 

 

 

 
1 ON – OFF Button 
2 Tension light // indicated the burner is lit 
3 UP temperature Button 
4 Thermo Modulator Display  
5 LED ramp // indicates flame power  
6 UP flame Button 
7 Maximum flame Button  
8 Electronic board // Protective Case 
9 Automatic temperature selector button 
10 Thermo Modulator SET button  
11 Temperature DOWN button 
12 Light indicator that burner is lit 
13 Burner ALARM indicator light 
14 Electric connections 
15 RESET button 
16 DOWN flame button 
17 Minimum flame level button 
 
 
22 - 23 fuse 

 

 
MILLBERG - SPITFIRE ELECTRONIC BOARD 
The electronic board allows for the PWM control of the ventilator, the optimal control of the functions of the management control box and the burner. 
The certified component of the electronic card which follow the latest regulations, are tested and regulated by our manufacturer. 
The setting of the burner is carried out by MILLBERG on the basis of the use characteristics to which the SPITFIRE is destined and can be modified only by appropriately trained specialized personnel. 
Nonetheless, regulating the flames is allowed only to vary the minimum and maximum flame and can only be carried out by the responsible specialized persnonnel. 
 
 
DIGITAL TERMO MODULATOR    
The digital thermo modulator is used to maintain automatically constant the temperature of the oven by pressing the Auto Button (9) on the control panel. The green light will indicate that the function has been 
selected. 
Press the SET Button (10) just once, and insert the desired set-point value using the UP Temperature Button (3) and the DOWN Temperature Button (12). Press the SET Button (10) again just once to 
exit. 
In this version, the UP Flame Button (6) and the DOWN Flame Button (16) allow changing the maximum power of the flame. The LED ramp (5) highlights the power selection made.  
 
The regulating instrument alternates the minimum and maximum flame in order to maintain the set temperature at a variation of only - 5 °C. 
The temperature control is carried out with the ON-OFF Button; the burner remains at the maximum flame level until it reaches the set-point; then it remains at the minimum level flame until the temperature of 
the oven has not reached the desired hysteresis value. At that point it returns to the maximum flame level.  The maximum temperature level that can be set is 600 °C.    The temperature control thermo couple  or 
probe is the J type and has a field range of 0 to 761 °C. 
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HONEYWELL FLAME MANAGEMENT CONTROL BOX   
 
This device is approved in accordance to the European regulations in force and is suitable for the control of non permanent running forced draught gas burners for civic and industrial use. 
 
The HONEYWELL control box allows for the AUTOMATIC LIGHTING by means of an 8 KV electric charge and for the ELECTRONIC IONIZATION DETECTION of the electrode. 
The electronic detection takes place by means of the passage of an electronic signal in mA (milli Amperes) transmitted from the control box to the electrode and THROUGH the flame returns to the control box 
though proper GROUNDING.   
For this reason, in the absence of a flame, the time required to close the electro valve is immediate, as it is when you pull an electric plug.    
This way the control box goes back to activating first the lighting and then, if there is a flame, to resume detection. 
 
The Honeywell control box CONTROLS: 
 Check time control time 1.50 sec.  Wait time 
 Waiting period  ventilation time  10   . sec.  Wait time 
 Ignition spark lighting charge 10   . sec.  Execution of the charge on the electrode 
 Safety time Safety time             10   . sec.  Opening of the electro valve 
 
 If the flame is detected, the system remains in operation.  If the flame is not detected, the system will stop. 
 
 If the flame goes off during the normal operation, the system shuts down the electro valves and carries out a restart sequence. 
 
 In the event of an anomaly during the restart operation, the system will stop. 
 For example: lack of air or gas, parasite flames on the detecting electrode. 
 
 
MILLBERG - SPITFIRE CONTROL PANEL   

 
 
1 ON – OFF Button Turns the burner ON and OFF 
2 Tension light                                                                  When the light is ON = the burner is lit //  when light is out = the burner is OFF 
                       // Burner ON light A  blinking light warns that the tension is engaged 
3 UP Temperature Button Increases the set-point value 
4 Thermo modulator Display Shows the oven temperature  
5 LED ramp   Shows the percentage of power at which flame is set 
  // Flame Power // 20% minimum flame // from 40% to 100% maximum flame 
6 UP Flame Button  Increases the flame power to the maximum 
7 Maximum Flame Button  Allows permanent selection of MAXIMUM flame   
8 Electronic board // Protective Case  
9 Automatic  temperature control selection button Allows automatic control of temperature selection 
10 Thermo modulator SET Button Press once to ENTER or EXIT this menu  
11 DOWN Temperature Button Lowers the set-point value 
12 ON Burner Light Indicator  A lit indicator = flame is ON //  No light indicator = flame is OFF 
13 Burner ALARM Light Light ON = ALARM  
14 Electric Connections  
15 RESET Button                                                                    Press this button to RESET the ALARMED Burner 
16 DOWN Flame Button  Lowers the maximum flame power  
17 Minimum Flame Button Allows permanent selection of MINIMUM flame  
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14.0           WARNINGS FOR SAFE USE 

14.1 Follow these rules to use the SPITFIRE burner in a safe way.  

14.2 The installation must be carried out by a skilled Technician, who must follow the regulations and norms in force. 

 The skilled Technician must have a good knowledge and expertise in fields and systems such as warm air generators, burners and boilers for civil or industrial use. 

14.3 Mistakes during installation may cause damages to property and injuries to people, for which the manufacturer cannot be held liable. 

14.4 The burner must be installed in a place that allows for enough aeration in compliance with the regulations in force; this is necessary for a perfect combustion. 

 Predicting the gas supply line, upstream of each system SPITFIRE burner, a manual shutoff valve to drive fast and easily accessible by users. 

14.5 To avoid the overheating of the equipments and to allow correct gas combustion, do not obstruct the aeration outlets of the room where the burner is installed. 

14.6 This burner system must be used only for the purpose for which it was manufactured. 

14.7 Don’t touch the warm parts of the burner, such as the burner itself, the electrodes, the electric components, and the fan motor. 

 During ordinary maintenance, cut the power supply and close the general gas control valves or cocks. 

14.8 During cleaning phase, pay attention that no water or any other liquids come into contact with the electric components. Avoid any impact that could cause damages. 

14.9 From time to time check the smoke exhaust and the flue and clean them whenever necessary, 

 Don’t force the burner to start if it keeps on stopping. The burner MUST be checked by a skilled Technician. 

14.10 For electric safety, the burner must be connected to a correct ground system, in compliance with Safety Norms. 

14.11 Follow the instructions for ordinary maintenance to avoid system standstills and make sure that there is the correct aeration under the oven. We suggest one set of essential spare parts.  

14.12 Monitor the equipment during its operation. In case of failure or alarm of the equipment, shut off the gas valve and disconnect the switch power supply, installed upstream of the same. 

 Do not store flammable materials near the equipment. FIRE HAZARD. 

14.13 For the assistance call the technical authorized center only, and demand the employment of original exchanges.   

 To submit the equipment, at least twice the year, to maintenance. It's advised to stipulate a contract of maintenance. 

 

15.0          START UP AND FIRST TIME IGNITION 

15.1 After correctly installing the SPITFIRE burner by following the instructions indicated above, correctly connect the gas ducts and the electric power feed. 

Connect the multi-polar connectors from the electric electronic board to the panel. If the electric connection is correct, the burner will start up; if not, the burner will continue to stop once the flame is 

turned on. 

15.3 Carefully follow the first time ignition procedure. 

15.4 Open the gas valve and make sure that the tube is not leaking. 

15.5 Connect to the electric power; you will hear a bit sound the green LED (2) on the electronic board will start flashing. 

15.6 Press the red button (I) to start the burner; the green LED (2) on the electronic board will light up. 

The pre-ventilation will start first and last about 10 seconds; then the electro valves will open up and the spark will light up to give way to the ignition. (Make sure that the spark will go from the point of the 

electrode to the   head of the burner). 

 If the flame lights up, the control box and the detector electrode struck by the flame will keep the system engaged; the lit green LED (12) will signal the flame has been lit. 

 The ignition flame is regulated by the manufacturer and cannot be modified. 

15.7 If the system comes to a halt, the burner will immediately shut down the gas electro valve and executes a 10 seconds post-ventilation operation and then turns itself off. 

A red light will light indicating the system is stop mode (13); to restart it, press the RESET button (15).  

 In the meantime, the display will display the internal temperature of the oven as it is detected by the thermo couple. 

 After 10 seconds, you can change the flame: initially keep the burner at MINIMUM Flame by pressing the button (17). 

 In the event that the installation is being performed on a new oven it is possible to carry out the drying of the refractory by selecting MINIMUM Flame (17).  

 By keeping the flame lit for at least 48 hours, you will avoid damaging the refractory. 

15.8 To turn off the burner, press the red button (I). 

 Turn ON and OFF at intervals of at least 15 seconds. 
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16.0          TURNING ON THE SYSTEM 

16.1  Make sure that the gas valves are open.  

16.2  Press the red button; the green LED (2) and the digital thermo modulator will light up on the electric electronic board. 

 In the event that the red STOP light (13) lights up press the red button (15).  

16.3 The ventilator will start up; the electronic card will check the control box and the applied safety devices; the 10 second pre-ventilation starts. 

After that, the control box will emit the charge on the electrode, which will open the gas electro valve and the burner will also turn on. The detector electrode will keep the gas safety system engaged. 

16.4 The burner will remain in the ON ignition flame for 10 seconds thus permitting the stabilization of the flame after which it will activate the selected flame setting:   

 MINIMUM – AUTOMATIC CONTROL – MAXIMUM. 

 

16.5 In order to keep the minimum flame going, press the MINIMUM FLAME BUTTON (17). 

16.6 To switch to the maximum flame, press the MAXIMUM FLAME BUTTON (7). The burner will increase the power of the flame. 

 To switch to the automatic oven temperature control, press the AUTOMATICO CONTROL BUTTON (9). 

16.7 To set the temperature on the thermo modulator, press the SET (10) button once and then (3) or (11) button for the desired temperature. Press the SET button to memorize the setting. 

16.8 The burner flame is now automatically regulated and in this function, MINIMUM and MAXIMUM flame will alternate in order to keep the internal oven temperature constant. 

The temperature hysteresis (which is the temperature differential between MINIMUM and MAXIMUM) ranges from - 5°C or -9°F. 

The burner will remain at the maximum flame level until it reaches the set-point; it will then change to the minimum. If the temperature setting goes down by as much as 5°C = 9°F, the flame setting will 

change again to the maximum setting in order to maintain the temperature of the oven constant. 

16.9 The MINIMUM FLAME –MAXIMUM FLAME can be easily alternated at any moment by pressing the MINIMUM FLAME –MAXIMUM FLAME buttons in order to maintain the desired over temperature setting. 

Only when the flame is at it MAXIMUM setting it is possible to modify the flame power setting using the up and down settings (6) and (16). (both in the manual and automatic temperature 

control mode). 

16.10 The green LED ramp (5) will show the intensity of the flame. 

When 2 LEDs are lit which is equal to 20%, it means that the setting is at “MINIMUM FLAME”.  When 4 LEDs are lit which is equal to 40%, it means that the setting is at LOW intensity of the “MAXIMUM 

FLAME;” when up to 10 LEDs are lit which is equal to 100% it means that the setting is at the HIGH intensity of the MAXIMUM FLAME. 

 

16.11 The temperature detected by the probe detector, whether it is set high or low, is to be considered a reference point to maintain constant the temperature setting set by the flame burner.  

 It is not with the oven temperature but with the selected value setting that the operator understands that the oven is at the right temperature to be able to work correctly. 

 The temperature can change from one type of oven to another, depending on the position of the probe, the type of baking mix or by the type of cooking that one is doing; therefore there are no set 

parameters to be indicated. 

  

16.12 To turn off the burner, press the RED Button (I). 

16.13 When the oven is set and operating correctly,  the client will have to get a qualified technician to perform an ANALYSIS OF THE COMBUSTION FUMES at any working temperature. 

 The analyses are to be posted by the manual and be carried out at regular intervals. 
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17.0         ANOMALIES OR MULFUNCTIONING DURING THE START UP OF THE SYSTEM 

17.1 These procedures can be carried out by the personnel of the outfit except for those marked with 

 the letters RTQ (Riservate per il tecnico qualificato = Reserved for the Qualified Technician)  

 which will have to be carried out by a qualified technician.  

17.2 MAKE SURE THAT ALL THESE THINGS HAVE BEEN CHECKD BEFORE REPORTING A  

 MULFUNCTIONS IN THE START UP OF THE SYSTEM: 

1 That the gas is turned on and is getting to the burner. 

2 That the internal fused of the electric electronic board are in working order. 

3 That the electric system is correctly engaged. (Connectors – Electric feed – Silicon Cables 

        –  Thermo couple temperature) 

17.3 ANOMALY:  The system reaches the pre-ventilation level but does not emit the charge 

              and STOPS. 

 1 Make sure that the ignition electrode is set at the correct distance and is clean. 

 2 The burner could lack proper grounding.  

 3 A cable could be disconnected from the control unit. 

 4 The HONEYWELL control unit could be malfunctioning or broken. 

17.4 ANOMALY:  The system releases the charge that turns the flame on but it still goes 

   into STOP. 

 1 Make sure that the probing electrode is set at the proper distance and is clean. 

RTQ       2 Check the power setting and insure that the power plug was not changed. 

3 The HONEYWELL control unit could be malfunctioning or broken. 

17.5 ANOMALY:  The system releases the charge but the flame does NOT come on  

  and the system STOPS. 

1 Check the gas pressure. Increase the gas pressure or lower the air/ gas ratio. 

 2 Make sure that the ventilator and the Venturi group are clean.  

 3 The gas electro valve could be damaged. 

17.6 ANOMALY:  The minimum flame comes on but not the maximum one. 

 1 Check which button is selecting the type of flame. 

 2 Check to see if the thermo modulator is set at a setting higher than the one that is shown in 

  the display. 

 3 Check to make  sure that the ventilator and the Venturi group are clean. 

17.7 ANOMALY:  The minimum flame lights up, but it goes off when it switches 

  to the maximum. 

1 Make sure that the gas tubing at the entrance of the burner is sufficient for the necessary 

  power. 

2 Make sure that no one has touched the intake regulation screws. 

 3 Make sure that the ventilator and the Venturi Group are clean. 

17.8 ANOMALY:  The maximum flame is very blue, tight and noisy. 

 1 Verify the gas pressure. Increase the gas pressure or lower the gas / air ration. 

 2 Make sure that the ventilator and the Venturi Group are clean. 

  

Maximum Flame very tight Correct Minimum Flame 

17.9    ANOMALY:  The maximum flame is all yellow and dirties the dome of the oven. 

 1 Check the gas pressure. Lower the gas pressure or increase the gas / air ratio. 

 2 Make sure that the ventilator and the Venturi Group are clean. 

  

Maximum Flame much yellow Correct Maximum Flame 

 

17.10 ANOMALY :  The display marks or marks err1. ERROR 1 

 1  The temperature thermo couple is disconnected or broken. Replace it. 

 2  Reconnecting the wire with the burner turned on implies a 3 minute pause to the  

  electronic system. 

17.11 ANOMALIA :  The display marks err2. ERROR 2 

 1  The Fan is stopped. Disconnect power for 2 minutes, then reconnect. 

17.12 ANOMALY :  The display marks ALL1.  ALARM 1 

 1  The Fan is dirty. Perform routine maintenance of the fan. 

 2  Fan in overheating. Call Technical support.. 

17.13 ANOMALY :  The display marks LO.  LOW TEMPERATURE 

 1  The temperature of the ovens is below 50°C. 

 2  If the oven is sure warm, the thermocouple is connected wrong.  

             Change the position of the wires. 
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18.0          ROUTINE SERVICING 

18.1 The ordinary maintenance of the burner is very easy, therefore it can be carried out by service personnel.     Maintenance involves cleaning the most important components of the system, that means 

 the electrodes and the fan; they should be cleaned at least once a month by the service personnel and once a year by a skilled Technician. 

 

19.0          IGNITION ELECTRODE AND DETECTION ELECTRODE 

19.1 They’re very delicate components, even if made of ceramic or steel; these materials can withstand high temperatures, but not mechanical stress. 

 The system efficiency depends on their right functioning, so it’s very important not to damage them during cleaning. 

19.2 When the system is cool, check that the tip of the electrode is centered and inside the head of the burner and that the tip doesn’t touch any ferrous parts. 

19.3 To clean: take some sandpaper and rub the end of the electrode. 

19.4 This operation must take place once a month at least, since inside the oven fats build up on the electrodes.   The electrode is to be replaced if the ceramic or steel parts are broken. 

 

20.0          CENTRIFUGE FAN 

20.1 The fan efficiency is necessary if the burner is to function correctly. 

20.2 The inner wheel rotation is able to suck the surrounding air, that’s why you must clean the area under the oven, where flour and dust could accumulate on the wheel causing the motor to burn out. 

20.3 Use compressed air to clean the fan wheel. 

20.4 The area under the oven must have enough aeration to allow for the cooling of the electric equipment and enough air to get a perfect combustion as the regulations in force require. 

 

21.0          LINEAR MULTIHEADS BURNER 

21.1 This doesn’t wear down easily since it is made from stainless steel, however it must be kept running efficiently. The burner heads, in particular, need to be cleaned of any encrustation.  

 If dirt is allowed to build up on the head near the electrode, this will prevent the transmission of the electronic detection signal. 

 

22.0         TEST CERTIFICATE 

22.1 The SPITfire burner system has undergone inspection tests and controls as required by the regulations in force and the enclosed DVGW Certificate of Conformity. 

22.2 Check and inspect to insure that the installation of suitable materials and the absence of defects. 

22.3 Check that the Gas Group is properly connected and leak proof. 

22.4 Check to insure that the Air Group airtight.  

22.5 Test the electric system without charging any products. 

22.6 Complete gas proof inspection test. 

22.7 The burner works correctly. 

22.8 The manufacturer cannot be held liable for any damage to property or personal injury as a result of lack of maintenance o wrong installation or modifications. 

      
Date Serial Number 

 
 
 
 

The  Declarant  
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23.0          WARRANTY CONDITIONS 

23.1 NORMS FOR WARRANTY VALIDITY 

23.2 The Burner System must be in possession of the original Buyer; if it’s sold after the first ignition, this warranty is not valid. 

23.3 The first ignition certificate must be sent to MILLBERG within 15 days from test date. 

23.4 Whenever the Customers ask for the intervention of MILLBERG Technicians, they must exhibit the warranty certificate to the MILLBERG personnel. 

24.1 WARRANTY AND LIABILITY 

24.2 MILLBERG warrants all its products for 12 months following the date of the initial test. 

24.3 Electric components, glass parts and paints are not included in the present warranty. 

25.1 DURING THE WARRANTY PERIOD 

25.2 MILLBERG undertakes to repair or replace those parts with construction or material defects after a careful evaluation of said pieces. 

25.3 If warranty terms are not respected, the cost of disassembling and assembling of the repaired or new components shall be at Customer’s expense; the same goes for material delivery and MILLBERG                 

Personnel trips. 

25.4 The Buyer must take care that any necessary interventions by MILLBERG personnel take place in the best working and operational conditions that will allow the Technicians to proceed with the necessary 

operations. If it’s not possible to carry out the work at the appointed time for reasons that are not attributable to MILLBERG, the Buyer will be charged with all related intervention expenses incurred as 

described in the previous paragraph. 

25.5 If the Buyer wants to get the spare part in replacement of the faulty pieces without waiting for a control by MILLBERG trusted personnel, he can have it by making payment in advance. MILLBERG reserves  

 the right to evaluate the repayment. 

25.6 The parts to be repaired or replaced must be sent to MILLBERG at Buyer’s expense and risk. Spare parts will be supplied to the Buyer free if the warranty terms are respected, otherwise they will be sent 

COD (cash on delivery). The defective parts that are returned or replaced remain the property of MILLBERG.  

25.7 MILLBERG doesn’t acknowledge the refund of those reparation or intervention expenses carried out by the Customer directly, without an authorization by MILLBERG. 

25.8 MILLBERG cannot be held liable for any damages, directly or indirectly incurred that  are caused to persons or objects because of burner failures or due to the forced suspension of its use. 

26.1 LAPSING OR INVALIDATION OF THE WARRANTY 

26.2 The warranty can invalidate or lapse under specific conditions such as: 

26.3 The Buyer doesn’t respect the payment conditions stated in the purchase order. 

26.4 The Buyer doesn’t fill out or doesn’t send back the Form for Burner Test. See paragraph 29 

26.5 The installation doesn’t respect the regulations in force and the Installation instructions contained in the Manual. 

26.6 The electric connections are not carried out in compliance with the indications of the schematics enclosed in the manual. 

26.7 The electric and hydraulic plants are not in compliance with the regulations in force and with the indications contained in the instructions manual. 

26.8 Flue inefficiency and negative conditions causing problems in smoke exhaust. 

26.9 Improper use of the burner compared to those described in the instructions manual or different use from those for which it was intended. 

26.10 Functioning overload of the burner or unfavorable surrounding conditions the burner is working in. 

26.11 Use of fuels not mentioned in the instructions manual or polluted by foreign substances. 

26.12 Damages caused by external factors such dampness, impact, short circuit, failures and breakings that occurred during transportation. 

26.13 Tampering or improper repairs caused by non-authorized personnel or due to the improper installation of components.  

26.14 The Ordinary Maintenance Operations, such as fan, electrodes and burner cleaning, are not included in the present warranty; the same goes in case for skilled Technicians’ Intervention for ordinary or 

 extraordinary maintenance operations. 

26.15 This is the only valid warranty for MILLBERG; nobody can change these terms and conditions, or issue any other written or verbal warranties. 
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28.0          FORM RELATED TO BURNER INSPECTION 

 

28.1 This form must be fully completed, and sent to MILLERG by the final Customer; thanks to this form, the Buyer will take advantage of a 12 month warranty, for all mechanical parts manufactured by 

 MILLBERG, see paragraphs 23 to 27. 

28.2 This form is to be sent to MILLBERG, stamped and signed for confirmation by the skilled Technician who carried out the burner inspection, and also signed by the Customer who confirms he has looked over 

 the instruction manual within 15 days from test date. 

28.3 There are two copies of this form and they must be kept together by the final Customer, to allow a timely research for the skilled technician who will be in charge of future repairs. 

28.4 This form is of utmost importance for the validity of the warranty for the MILLBERG Burner, SPITIRE model. 

28.5 The skilled Technician Mr.   ………………………………………………………………………………………    DECLARES he has duly installed the MILLBERG Burner System, SPITIRE model, following the procedures described by the 

 manufacturer and in compliance with the regulations in force, at the following address: 
 
 Details and address of the installation place. 

INSTALLATION PLACE  RESTAURAN/PIZZERIA 

ADDRESS CITY  POSTCODE 

TEL FAX E-MAIL 

Serial  Number  

 
 
Date 

 
 
Customer’s Signature ……………………………………………………………………………………………………… 

 
 Details and Address of the Installation Firm 
 

INSTALLER   

FIRM   

Did you have troubles during assembling phase or first ignition?   yes   no 

Are you interested in the installation of other systems like this one sold in your area?   yes   no 

Date …………………………………………………………………………… Stamp of the installation firm 

 
Installer’s Signature  

 

 
Copy to be sent to MILLBERG to the attention of Diego Libanore, Via Bergamo 15 - GRASSOBBIO 24050 BG - ITALY 
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29.0          FORM RELATED TO BURNER INSPECTION 

 

29.1 This form must be fully completed and sent to MILLBERG by the final Customer; thanks to this form, the Buyer will take advantage of a 12 month warranty for all mechanical parts manufactured by 

 MILLBERG, see paragraphs 23 to 27. 

29.2 This form is to be sent to MILLBERG, stamped and signed for confirmation by the skilled Technician who carried out the burner inspection, and also signed by the Customer who confirms he has looked over 

 the instruction manual within 15 days from test date. 

29.3 There are two copies of this form and they must be kept together by the final Customer, to allow a timely research for the skilled technician who will be in charge of future repairs. 

29.4 This form is of utmost importance for the warranty validity of MILLBERG Burner, SPITIRE model. 

29.5 The skilled Technician Mr.   ………………………………………………………………………………………    DECLARES he has duly installed the MILLBERG Burner System, SPITIRE model, following the procedures described by the 

 manufacturer and in compliance with the regulations in force, at the following address: 
 
 Details and address of the installation place. 

INSTALLATION PLACE  RESTAURANT/PIZZERIA 

ADDRESS CITY  POSTCODE 

TEL FAX E-MAIL 

Serial  Number  

 
 
Date 

 
 
Customer’s Signature ……………………………………………………………………………………………………… 

 
 Details and address of the installation Firm 

INSTALLER   

FIRM   

Did you have troubles during assembling phase or first ignition?   yes   no 

Are you interested in the installation of other systems like this one sold in your area?   yes   no 

Date …………………………………………………………………………… Stamp of the installation firm 

 
Installer’s Signature  

 

 
Copy to be kept together with the Instructions Manual once the burner system has been received  
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 Impianto Bruciatore Automatico Automatic Burner System Automatische Brenneranlage 

1 Bruciatore lineare multitestine Linear Multiheads Burner Mehrkopf-reihenbrenner 

2 
Pannello di supporto  

apparecchiature  
Utility support panel  Trägerplatte  

3 
Pannello controllo  

MILLBERG-SPITFIRE 
Control Panel 

MILLBERG-SPITFIRE 
Systemsteuerung  

MILLBERG-SPITFIRE 
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 SOSTITUZIONE DI UN ELETTRODO – 

 

Svitare la vite esterna V1 o V2 .  Sollevare l’elettrodo superando il blocchetto di alluminio.  
Ruotare di 90° e far scendere l’elettrodo a lato del blocchetto. NON toccare le altre viti che 
servono per mantenere la posizione corretta dell’elettrodo nella sua sede. 
Pulire con carta vetrata la punta o spazzola in ferro, e riposizionare l’elettrodo con l’operazione 
inversa.  Avvitare V1 o V2 per bloccare l’elettrodo. 

 ERSATZ VON EINER ELEKTRODE – 

 

Die Weinrebe lösen äußert V1 oder V2.  Die Elektrode den Block aus Aluminium überwindend, 
heben.  Im Kreise von 90° schwingen und die Elektrode zu Seite des Block hinuntergehen 
machen. Die anderen Weinreben, die um die korrekte Position der Elektrode in seinem Sitz zu 
erhalten dienen, nicht.   
Mit Papier Glasscheibe die Spitze oder die Bürste in Eisen, und die Elektrode mit der umgekehrt 
Operation positionieren.  , V1 oder V2 schrauben, um die Elektrode zu stoppen. 

 REPALCEMENT OF AN ELECTRODE – 

 

Loosen the outside screw V1 or V2. Lift the electrode past the block of aluminum. Turn 90 
degrees and bring down the electrode at the side of the block. DO NOT touch any other screws 
that are used to maintain the correct position of the electrode in place. 
Clean the tip with sandpaper or brush iron, and replace the electrode with the opposite operation. 
Screw V1 or V2 to lock the electrode. 

 
 

 Bruciatore lineare multitestine Linear multiheads burner Mehrkopf-reihenbrenner 

4 Collettore inox Stainless collector Unberfleckter sammler 

5 Testine bruciatore inox Stainless steel burner heads Brennerköpfe 

6 Elettrodo di rilevazione Detection electrode Messelektrode 

7 Elettrodo d’accensione Ignition electrode Zündelektrode 

8 Supporto per elettrodi Support for electrodes Unterstützen sie für elektroden 
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1 ON – OFF Button Turns the burner ON and OFF 
2 Tension light                             When the light is ON = the burner is lit //  when light is out = the burner is OFF 
                       // Burner ON light A  blinking light warns that the tension is engaged 
3 UP Temperature Button Increases the set-point value 
4 Thermo modulator Display Shows the oven temperature  
5 LED ramp   Shows the percentage of power at which flame is set 
  // Flame Power // 20% minimum flame // from 40% to 100% maximum flame 
6 UP Flame Button  Increases the flame power to the maximum 
7 Maximum Flame Button  Allows permanent selection of MAXIMUM flame   
8 Electronic board // Protective Case  
9 Automatic  temperature control selection button Allows automatic control of temperature selection 
10 Thermo modulator SET Button Press once to ENTER or EXIT this menu  
11 DOWN Temperature Button Lowers the set-point value 
12 ON Burner Light Indicator  A lit indicator = flame is ON //  No light indicator = flame is OFF 
13 Burner ALARM Light Light ON = ALARM  
14 Electric Connections  
15 RESET Button                                                        Press this button to RESET the ALARMED Burner 
16 DOWN Flame Button  Lowers the maximum flame power  
17 Minimum Flame Button Allows permanent selection of MINIMUM flame  
 

 

 

 



Impianti e Bruciatori per Fonderie 
Industrie Meccaniche e Industrie Alimentari 

 
Bruciatori Automatici aria/gas per Forni di Cottura Alimenti 

 e Forni di Trattamento Termico  
 

www.millberg.it  - www.spitfire.it  -      e. mail : info@millberg.it  - ufficiotecnico@spitfire.it                                                                                                                                 - 28 - 

 

 

 

 
 
 

 

 

 
Pannello di supporto  
apparecchiature Utility support panel Trägerplatte 

MIXER Miscelatore aria/gas air/gas mixer luft/gas mischer 

CSACC Cavo dell’elettrodo d’accensione Ignition  cable Zündleitung 

CSRIL Cavo dell’elettrodo di rilevazione Detection cable Messelektrode 

TC 
Termocoppia di rilevazione  
temperatura 

Thermocouple for detecting 
temperature 

Thermoelement für die 
temperaturmessung 

BOX Cassa di protezione Protection Box Schutz-Box 

Conn Collegamento elettrico Electric connection Elektrische verbindung 

Tension Cavo alimentazione elettrica Electrical supply cable Elektrische Speisekabel 

IN-GAS Ingresso gas Gas inlet Gaseinlass 
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Protezione apparecchiature Protection equipment Schutzaurüstung 

   
 

  

 

 Targhette Labels Typenshild 

TA 2 Targhetta impianto Nameplate Typenshild Pflanze 

TA 3 Targhetta quadro comandi Control board label Typenshild Panel 

TA 4 Targhetta regolazione gas Gas Regulation label Gas Aufkleber 
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 Pannello di supporto apparecchiature Utility support panel Trägerplatte 

MIXER Miscelatore aria/gas air/gas mixer luft/gas mischer 

CSRIL Cavo dell’elettrodo di rilevazione Detection cable Messelektrode 

CSACC Cavo dell’elettrodo d’accensione Ignition  cable Zündleitung 

TC 
Termocoppia di rilevazione  
temperatura 

Thermocouple for detecting 
temperature 

Thermoelement für die 
temperaturmessung 

BOX Cassa di protezione Protection Box Schutz-Box 

TR T Trasformatore tensione Voltage  transformers Spannungswandler 

FAN Ventilatore Fan Ventilator 

VENTURI Venturi Venturi Venturi 

AIR Aspirazione aria Air intake Luftansaugung 

RegGas Regolatore di combustione Mixer Regulator Mischer regler 

CB 
Centralina di gestione fiamma   
HONEYWELL  

HONEYWELL  Control box Steuergerät   HONEYWELL 

EV Elettrovalvola Gas Gas solenoid valve Elektromagnetische ventil für gas 

Conn Collegamento elettrico Electric connection Elektrische verbindung 

Tension Cavo alimentazione elettrica Electrical supply cable Elektrische Speisekabel 

IN-GAS Ingresso gas Gas inlet Gaseinlass 
 

 








