
Prod uktg rup pProd uktg rup p Ugnar

U nd erfa mil jU nd erfa mil j Konvektionsugn 10 bleck EN 600 x
400 mm eller GN1/1

Pow er sup p lyPow er sup p ly Electric

U g nsty pU g nsty p Konvektionsugn med ånga

U g nskontrol lU g nskontrol l Elektronisk

Ka p a cite t  p lå ta rKa p a cite t  p lå ta r 10 trays GN1/1, 10 EN 600x400 mm
(min. H 20 mm)

Sta nd a rd  e lekt r isk a nslutningSta nd a rd  e lekt r isk a nslutning 400 V 3N~ / 23A / 16 kW / 50-60 Hz

Å ng teknikÅ ng teknik No

W iFi-a nslutningW iFi-a nslutning Ej tillgänglig

Humid ity  g enera t ionHumid ity  g enera t ion Direct in cavity

M a x  d jup  med  öp p en d örrM a x  d jup  med  öp p en d örr 1536 mm

Justerb a ra  föt te rJusterb a ra  föt te r Ja

Nettov ikt  (kg )Nettov ikt  (kg ) 105,000 kg

Prod uktmå tt  B  x  D  x  HProd uktmå tt  B  x  D  x  H 798x772x1100 mm

EA N-kodEA N-kod 8017709324179

Potent ie l la  a nv ä nd a rePotent ie l la  a nv ä nd a re Barer / kaféer; Hotell;
Restauranger/pubar;
Bageri/konditori; Branschen
frysta bageriprodukter;
Livsmedelsdetaljhandel

Kond ensera nd e  huvKond ensera nd e  huv Barer / kaféer

Fä rgFä rg Rostfritt stål

Dörr  med  rost fr ia  rä nd erDörr  med  rost fr ia  rä nd er Ja

Disp la yDisp la y LCD Touch

Dig ita l  d isp la y  fä rgDig ita l  d isp la y  fä rg Vit

Pressa d  p a ne lPressa d  p a ne l Ja

Log g aLog g a Smeg tryckt

Ä nd ring sb a ra  p rog ra mÄ nd ring sb a ra  p rog ra m 99

Prog ra mmerb a r iProg ra mmerb a r i
m inuterminuter

0-99 + tidlös

Fle rsteg st i l la g ningFle rsteg st i l la g ning 3 + föruppvärmning

Skorstens reg le r ingSkorstens reg le r ing Ja

HA CCP d a taHA CCP d a ta Ja

G å ng jä rn p å  hög er s id aG å ng jä rn p å  hög er s id a Ja Kond ensera nd e  huvKond ensera nd e  huv K4610X

ALFA1035E1HDSRALFA1035E1HDSR

DistributionDistribution

Estetisk linjeEstetisk linje

KommandonKommandon

AlternativAlternativ
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U g ns ma ter ia lU g ns ma ter ia l Rostfritt stål / glas / plast

U g ns d imension (Lx Bx D)U g ns d imension (Lx Bx D) 672x437x854mm

Bruttov oly mBruttov oly m 616x431x340mm

Nettov oly mNettov oly m 616x431x340mm

Inv ä nd ig  net tov oly mInv ä nd ig  net tov oly m 616x431x340mm

M a ter ia l  ug nsutry mmeM a ter ia l  ug nsutry mme Rostfritt stål

A nta l hy l lp la nA nta l hy l lp la n 10

Stöd  för  p lå ta rStöd  för  p lå ta r Krom

A v stå nd  g e jd ersA v stå nd  g e jd ers 77 mm

Sv a l d örr  med  d ub b laSv a l d örr  med  d ub b la
g la s sa mt  he ltg la s sa mt  he lt
öp p ning sb a röp p ning sb a r

Dubbelt glas

Luckhä ng ningLuckhä ng ning Sida - höger gångjärn

T y p  a v  ha nd ta gT y p  a v  ha nd ta g Roterande

Innerg la sInnerg la s Öppningsbar

A nta l flä kta rA nta l flä kta r 3 Fläktar med tidsstyrd
reversering

Flä kt  e ffektFlä kt  e ffekt 200 W

Flä kt  ha st ig het  rp mFlä kt  ha st ig het  rp m Dubbel hastighet

Flä ktens ha st ig hetFlä ktens ha st ig het
sta nd a rd  rp msta nd a rd  rp m

2850 rpm

Flä ktens ha st ig het  v idFlä ktens ha st ig het  v id
lå g  fa rtlå g  fa rt

1450 rpm

Befuktning s sy stem p åBefuktning s sy stem p å
v a rje  flä ktv a r je  flä kt

Ja

Å ng niv å erÅ ng niv å er 3 + manuell

Skorstens p la cer ingSkorstens p la cer ing Svart

Ky lsy stemKy lsy stem Ja

T id sjuster ingT id sjuster ing Elektronisk timer

T emp era tur  områ d eT emp era tur  områ d e 50-280°C

A la rm t i l la g ning st id  s lutA la rm t i l la g ning st id  s lut Ja

Elementen stä ng s a vElementen stä ng s a v
nä r d örren ä r  öp p ennä r d örren ä r  öp p en

Ja

M a nue ll  å te rstä l lning  a vM a nue ll  å te rstä l lning  a v
sä kerhetstermosta tsä kerhetstermosta t

Ja

Kä rntemp era turg iv a reKä rntemp era turg iv a re
med  t i l la g ning  med  med  t i l la g ning  med  Δ t t

Ja

A v ta g b a r d eflektorA v ta g b a r d eflektor Ja

A nta l la mp orA nta l la mp or 3 halogenlampor

Effekt  la mp aEffekt  la mp a 40 W

U SB-p ortU SB-p ort Ja

A nslutning s s la ngA nslutning s s la ng
v a ttenv a tten

Ja

Va tteninlop p stry ckVa tteninlop p stry ck 50-500 kPa (min-max)

Lä ng d  ma tning ska b e lLä ng d  ma tning ska b e l 170 cm

Ba kre  p a ne lBa kre  p a ne l Galvaniserad

Sky d d skla ssSky d d skla ss IPX3

KonstruktionKonstruktion
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Kompatibela TillbehörKompatibela Tillbehör

3 7 4 33 7 4 3

Flat bakplåt i aluminium

3 7 5 13 7 5 1

Flat perforerad bakplåt i aluminium

3 8 0 53 8 0 5

Platt krompläterat trådgaller

3 8 1 03 8 1 0

Vågformad bakplåt för baguetter

3 9 2 73 9 2 7

Kit för reducering av luftflöde

K4 6 1 0 XK4 6 1 0 X

KIT SCKIT SC

Kit nedre och övre hylla

RG N1 1 -1 0 3 5 -2RG N1 1 -1 0 3 5 -2

Ställ för flata bakplåtar eller galler, kit
GN1/1, passar för ALFA1035-
modeller

T 1 1 T H2 0T 1 1 T H2 0

2 cm hög non stick-plåt GN1/1 för
Galileo professional

T 1 1 T H4 0T 1 1 T H4 0

4 cm hög non stick-plåt GN1/1 för
Galileo professional

T 1 1 XH2 0T 1 1 XH2 0

2 cm hög aluminiumplåt GN1/1 för
Galileo professional

T 1 1 XH6 5T 1 1 XH6 5

6,5 cm hög aluminiumplåt GN1/1 för
Galileo professional

T F1 1 XH2T F1 1 XH2

Perforerad aluminiumplåt GN1/1 för
Galileo professional

T M F1 1 T H2T M F1 1 T H2

Mikroperforerad non stick-plåt GN1/1

T VL6 2 5 DT VL6 2 5 D

Ugnsstativ på hjul för staplad ALFA625
eller ALFA625/420, 800 x 800 x 300
mm
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Symbols glossarySymbols glossary

Elektrisk anslutning Kärntemperaturgivare

Fläkt med dubbel hastighet Varmluft

Varmluft med injektion av ånga
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Benefit (TT)Benefit (TT)

Hing ed  op eningHing ed  op ening

Easily accessible glass for effortless maintenance and cleaning 

The glass panels are designed to be easily accessible and inspectable, ensuring great convenience during cleaning
and maintenance operations. This feature significantly simplifies the process, making it quick and efficient, while
ensuring that every intervention can be carried out with maximum comfort and complete safety.

T w o-sp eed  fa nT w o-sp eed  fa n

Perfect ventilation for the ideal cooking of the most delicate dishes 

The fan speed adjustment function allows you to tailor the ventilation intensity to the specific needs of each dish,
ensuring consistently flawless results. Thanks to the dual-speed setting, you can create the perfect conditions for
delicate preparations such as meringues, profiteroles, and soufflés, enveloping them in a gentler, more even airflow
that preserves their lightness and structure.

LCD T ouchLCD T ouch

Intuitive interface for simple and precise adjustment of cooking parameters 

The control panel, simple and intuitive, is designed to offer a seamless and effortless user experience. Equipped with
dedicated buttons, it allows precise adjustment of every cooking parameter, from temperature to duration, humidity
level to fan speed. The central display provides a clear and immediate overview of the selected settings, ensuring
you always have everything under control for flawless results, without compromise.

3  cooking  sta g es3  cooking  sta g es

Flexibility and precision in every cooking stage 

The ability to set multiple cooking steps in addition to preheating provides extraordinary versatility, perfectly
adapting to the varying needs of each preparation. Each phase of the process can be customised with precision,
optimising the cooking to achieve flawless results, whether it's a slow cook at low temperature or a perfect final
browning. Thanks to this precise control of parameters, it is possible to achieve even cooking on every surface,
significantly improving the quality of the finished product.

Humid ity  ma na g ementHumid ity  ma na g ement

Impeccable cooking thanks to precise humidity control 

Thanks to the effective management of small amounts of humidity, perfect browning can be achieved while
maintaining the product’s softness and promoting the development of its internal structure. Different humidity levels
can be set, which determine the frequency of activation cycles. Each cycle consists of two seconds of water vapour
spraying inside the cooking chamber, followed by a 15-second pause.
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