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Subject: XLT Pizza Ovens with/without AVI Hood 
Date: November 2, 2017 
File: 66.1.C_ XLT Pizza Ovens with/without AVI Hood 

To Whom It May Concern: 

Amerex recommends the use of our single flow point nozzle, P/N 11982, for the XLT 
Chain fed Pizza ovens up to 36” wide and 48” long. The nozzle is to be located in the upper 
corner of the entrance opening and aimed diagonally to the opposite lower corner of the exit 
opening. 

XLT ovens that are between 48” wide and 120” in length are to be covered with an 
additional nozzle, which is to be placed in the upper corner of the exit, and aimed diagonally at 
the lower opposite corner of the entrance opening. If ovens are stackable the appliance 
coverage will apply to each level of stack (i.e. 2 Stacks 48” Long and 36” Wide require 2-P/N 
11982 one for each appliance). XLT Ovens may provide a pre-piped option for this configuration 
using Amerex specific parts only. 

Some installations will incorporate the AVI Hood in conjunction with the chain fed XLT 
Pizza Ovens. It is Amerex’s recommendation to require 2-P/N 11982 Plenum Nozzles (one for 
each filter bank) and 2- P/N 16416 Duct Nozzles. The duct nozzles are aimed toward the vertical 
upturn of the exhaust duct connection. Please see the attached diagram for aiming and piping 
configuration. XLT Ovens with hood may provide a pre-piped option for this configuration using 
Amerex specific parts only. 

Please remember that there are no specific UL tests for a chain fed pizza oven. Ovens 
traditionally are not protected because of their enclosed design. The above recommendations 
are based on sound fire protection backed by our extensive knowledge of kitchen fire 
protection and fire testing. Please let us know of any further questions you may have 
concerning this issue. 

Sincerely, 
Derek J. Bryant 
Amerex Corporation 
Applications Engineer/KP & IS 
E-mail: derek.bryant@amerex-fire.com

       tech.services@amerex-fire.com 
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PIZZA OVEN 

TWO DROPS ONE ON EACH END RUN DOWN PASSED 
CONVEYOR BELT 

END  VIEW RIGHT SIDE VIEW 

TWO DROPS ONE ON EACH END OF STACKED UNIT 
RUN DOWN INBACK OF CONVEYOR BELT 

TOP  VIEW 
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