
U sua rios p otencia lesU sua rios p otencia les Panaderías - Pastelerías;
Industria de panadería
congelada; Comercio
minorista de alimentos

U sua rios p otencia lesU sua rios p otencia les Panadería

ColorColor Acero inoxidable

Puerta  con b a nd a s d ePuerta  con b a nd a s d e
a cero inox id a b lea cero inox id a b le

Sí

Pa ne l fronta l en re l iev ePa ne l fronta l en re l iev e Sí

Log oLog o Estampado Smeg

M inutos p rog ra ma b lesM inutos p rog ra ma b les 0-60 + sin fin Op ción d e  t iemp oOp ción d e  t iemp o Manual

B isa g ra  d erechaBisa g ra  d erecha ALFA1035HR-2

Bisa g ra  d erechaBisa g ra  d erecha Sí

U sua rios p otencia lesU sua rios p otencia les K4610X

M a ter ia l  d e l  hornoM a ter ia l  d e l  horno Acero
inoxidable/vidrio/plástico

Niv e les d eNiv e les d e
humid ifica ciónhumid ifica ción

Manual

ALFA1035H-2ALFA1035H-2

DistribuciónDistribución

EstéticaEstética

MandosMandos

OpcionesOpciones

ConstrucciónConstrucción
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Dimensiones d e  laDimensiones d e  la
ca ma ra  (Lx W x H)ca ma ra  (Lx W x H)

672x437x854mm

Dimensiones d e  laDimensiones d e  la
ca ma ra  (Lx W x H)ca ma ra  (Lx W x H)

616x431x340mm

Dimensiones d e  laDimensiones d e  la
ca ma ra  (Lx W x H)ca ma ra  (Lx W x H)

616x431x340mm

Dimensiones d e  laDimensiones d e  la
ca ma ra  (Lx W x H)ca ma ra  (Lx W x H)

616x431x340mm

M a ter ia l  d e  la  ca v id a dM a ter ia l  d e  la  ca v id a d Acero inoxidable AISI 304

Número d e  esta ntesNúmero d e  esta ntes 10

Sop orte  d e  b a nd e jaSop orte  d e  b a nd e ja Cromado

Dista ncia  entre  losDista ncia  entre  los
esta ntesesta ntes

75 mm

Puerta  fr ía  con d ob lePuerta  fr ía  con d ob le
cr ista l  comp leta mentecr ista l  comp leta mente
a b a t ib lea b a t ib le

Doble vidrio

Puerta  a b ie rtaPuerta  a b ie rta Lateral

T ip o d e  ma ng oT ip o d e  ma ng o Giratorio

Cr ista l  inte r iorCr ista l  inte r ior Se puede abrir

Número y  t ip o d eNúmero y  t ip o d e
v ent i la d oresv ent i la d ores

3 ventiladores con inversión
de giro

Potencia  motor  d e lPotencia  motor  d e l
v ent i la d orv ent i la d or

180W

RPM  d e l motorRPM  d e l motor Velocidad única

M a ter ia l  d e  la  ca v id a dM a ter ia l  d e  la  ca v id a d 2850 rpm

Sistema  d eSistema  d e
humid ifica ción en ca d ahumid ifica ción en ca d a
v ent i la d orv ent i la d or

Sí

Posic ión chimeneaPosic ión chimenea Trasera

T ip o temp oriza d orT ip o temp oriza d or Temporizador
electromecánico

Ra ng o d e  temp era turaRa ng o d e  temp era tura 50-270°C

A la rma  fin d e  cocciónA la rma  fin d e  cocción Sí

Ind ica d or d e  luz na ra njaInd ica d or d e  luz na ra nja
t º  log rot º  log ro

Sí

Ind ica d or d e  luz v erd e  t ºInd ica d or d e  luz v erd e  t º
log rolog ro

Sí

Interrumción d e lInte rrumción d e l
ca le fa ctor  a l  a b r ir  laca le fa ctor  a l  a b r ir  la
p uertap uerta

Sí

Rea rme ma nua l d e lRea rme ma nua l d e l
te rmosta to d etermosta to d e
seg urid a dseg urid a d

Sí

Deflector  ex t ra íb leDeflector  ex t ra íb le Sí

Número d e  luzNúmero d e  luz 3 Halogen lamps

Potencia  d e  luzPotencia  d e  luz 40 W

T ub o d e  ca rg a  d e  a g uaT ub o d e  ca rg a  d e  a g ua Sí

W a ter inle t  p ressureW a ter inle t  p ressure 50-500 kPa (min-max)

Long itud  d e l ca b le  d eLong itud  d e l ca b le  d e
a l imenta cióna limenta ción

170 cm

Pa ne l t ra seroPa ne l t ra sero Galvanizado

Op ción d e  t iemp oOp ción d e  t iemp o IPX3
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Accesorios CompatibleAccesorios Compatible

3 7 4 33 7 4 3

Bandeja plana de aluminio (4uds)

3 7 5 13 7 5 1

Bandeja de aluminio perforada plana
(4uds)

3 8 0 53 8 0 5

Rejilla de alambre cromada plana (4
piezas)

3 8 1 03 8 1 0

Rejilla ondulada para palillos (4uds)

3 9 2 73 9 2 7

Kit reductor de caudal de aire para
hornos ALFA410, 420, 625, 1035

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

Kit soporte para rejillas o bandejas
planas GN1/1 apto para modelos
ALFA1035

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

GN1/1 non-stick tray, 20 mm height

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

GN1/1 non-stick tray, 40 mm height

T 1 1 XH2 0T 1 1 XH2 0

Aluminium GN1/1 tray, 20 mm height

T 1 1 XH6 5T 1 1 XH6 5

GN1/1 aluminium tray, 65 mm height

T F1 1 XH2T F1 1 XH2

GN 1/1 perforated aluminium tray, 20
mm height

T M F1 1 T H2T M F1 1 T H2

GN 1/1 non-sticking microperforated
tray, 20 mm height
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A LFA 1 0 3 5 HR-2A LFA 1 0 3 5 HR-2

Color :  Color :  Acero inoxidable 

Productos alternativosProductos alternativos
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Symbols glossarySymbols glossary

Electric Calentamiento forzado por ventilador

Fan forced heating with humidity injection
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Benefit (TT)Benefit (TT)

M echa nica l control  p a ne lM echa nica l control  p a ne l

Ease of use and effortless control of the essential cooking parameters 

The control panel, equipped with practical knobs, allows for simple, intuitive, and effortless management of the main
functions. Using the buttons, you can adjust the cooking time, temperature, and, in selected models, the level of
humidification. By turning the knob to position 1, steam will be delivered until it is released.
In multifunction ovens with a mechanical control panel, there is also a dedicated button for selecting different oven
functions based on the desired cooking mode.

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.

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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