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ALFA1035H-2

E

CeMeiiCTBO NPOAYKTOB
MopceMeincTBO NPOAYKTOB

Power supply
Twvn KOHBEKLMOHHOW Neuun

YnpaBneHue KOHBEKLMOHHOM
neum

BMecTUMOCTb

dnekTpuyeckoe noakKsoyeHme
TexHosiorMa nogauv napa

KOHBEKLIMOHHbIE Nevn

KoHBEeKLMOHHas neyb Hal0 NpoTMBHEN
pa3mepoMm 600x400 mM unn GN1/1.

Electric

KoHBeKUMS; KOHBEKUUS +
napoyB/aXXHEHNE

SneKTpoMexaHuyeckoe

10 trays GN1/1, 10 EN 600x400 mm
(min. H 20 mm)

400V 3N~/23A /16 kW /50-60 Hz
No

App AnAa co3aaHus pelenTos HepoctynHo

Humidity generation Direct in cavity

MakcumanbHas rny6buHa ¢ 1536 MM

OTKpbITON ABepLen

Perynupyembie no BbICOTE HOXKM [la

Bec HeTTO 102.000 kr

Pa3mepbi (Bx LX) 798x772x1100 mm

EAN-kon 8017709270148

OncTpnbyuunsn

PeweHusn MNekapHu/KoHauTepckue; PekoMmeHaoBaHO ans
Mekapckue n KoHaUTepckne
nabopatopuu npu 3aBojax;
MscHble naBku

JcTeTuka

LiseT Hep>kagetowas ctanb dpoHTasIbHaA NnaHenb

ABsepua c n1aHKaMun u3
HepxaBerLwWen cTanm

YnpassneHue

Avnana3oH
nporpaMMMpoBaHus
TaliMmepa

Oonuum

Metnm cnpasa
MeTnu cnpaBa

Oa

0-60 + 6ecKOHEeYHOCTb

ALFA1035HR-2
Oa

JloroTun

PerynmpoBka oTBoaa
napa

BbITSI>XXHOM 30HT

bapbi/Kade

Oa

Smeg LWTaMNOBaHHbI

PyyHas

K4610X
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KoHcTpyKuus

MaTepuasnbl neum

Pa3mepbl BHyTpPeHHel
kamepbl (LUxIxB)

MonHbI 06BbEM
O6bvemM (HeTTO)

0O6beM BHyTpeHHeMH
KaMepbl

MaTtepuan BHyTpeHHe#
KaMepbl

KonunuecrBo ypoBHe#

Hanpasnsirowme gns
NpoOTUBHEM

PaccrosiHue mexpy
HanpasNAOW UMK

Oxna)xpaeMas ABepua C
ABOMHbIM OCTEeKJIeHUueM

OTKpbiBaHMe ABepLbl
Tvn pyykn
Crekno

Konunuyecrso
BEHTU/IATOPOB

MoLwHOCTb ABUraTens
BEHTUNAATOpA

CKOpOCTb BEHTUAATOpA

CtaHaapTHas CKOpOCTb
BEHTUNIATOPA

Cucrema npsiMoro
napoyBJla)KHEeH!A Ha
KaXK4O0M BEHTUAsTope

169,5,, 1685

= "1 i

1074,2

102,5

798

Hep>kagetoLas
CTanb/cTekno/nnacTuk

672x437x854 MM

289.,8n
258,99 n
199,1n

Hep>kaBsetoLas cranb

10
XpOMUpPOBaHHbII

75 MM
2 cTekna

BbokoBoe
C NOBOPOTHbLIM MEXAHU3MOM
OTKpbiBaeMoe

3 BEHTUNATOPA C USMEHEHUEM

Hanpas/ieHMs BpaLLEHNS
180 Bt

OpHa ckopocCTb
2850 06./MyH.

Oa

1100

-

-—
1]
i}

-

764,2

YpoBHM
napoysJia)XHEHUsA

OTBOA Napa 13 Kamepbl
PerynupoBka BpeMeHH

Avana3oH TeMnepaTtyp

CurHan okoHYaHus
NPUroToBJIEHNNA

OpaH)xeBblii MTHAUKATOP
AOCTMXEeHus t°

3eneHblit UHANKATOP
OKOHYaHUSA
NPUroToBJIEHUS

ABTOMaTHnueckoe
OTKJ/IroueHue npu
OTKpbITOI ABepLe

PyuyHoe nepekntouyeHue
TepMocTaTta
6e3onacHocTmn

CbeMHbIi faednekTop

Konunuecrso namn
NnoACBETKM

MouiHOCTb NaMn
NOACBETKM

LnaHr nogaum Boabl

AaBneHue BoAbl Ha
BXxoae

[AnvHa aneKTpUYecKoro
kabensa (cm)

3aaHAA naHeNnb
IPX 3awmTta

PyuHas
C3agm

DneKTpoMexaHNYEeCcKmii
Tavimep

50-270°C
Oa

Oa

Aa

Ha

Oa

JiE]

3 ranoreHHbIX n1aMmnbl

40 Bt

[a
50-500 kPa (min-max)

170 cm

anbBaHW3MPOBAHHBbIIA
IPX3
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CoBMecTuMble Akceccyapbl

<

(=

3743

3805

3927

T11TH20

[[aCTpOeMKOCTb C aHTUNPUrapHbLIM
nokpbiTueMm GN1/1 BbicCOTOM 2 cM ANs
Galileo professional

T11XH20

ANOMUHKUEBAs ractpoemMkocTb GN1/1
BblCOTOM 2 cM ans Galileo professional

TF11XH2

AntoMrHueBast nepdoprpoBaHHas
ractpoemkoctb GN1/1 ang Galileo
professional

3751

3810

RGN11-1035-2

T11TH40

[acCTpOeMKOCTb C aHTUNPUrapHbIM
nokpbiTeMm GN1/1 BbiCOTOM 4 cM Ans
Galileo professional

T11XH65

AnOMUHKMEBAs ractpoemMkocTb GN1/1
BblcOTOW 6,5 cM Ans Galileo
professional

TMF11TH2

lacTpoeMKOCTb C MuKponepdopaumen
GN 1/1 c aHTUNpUrapHbIM NMOKPbLITUEM
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Alternative products

ALFA1035HR-2

LiBeT: Hepxxaserowwas cranb
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Symbols glossary

CE|  DNexTpuyeckuit Harpes ¢ npMHyAMTENbHON KOHBEKLNEN

Harpes c npvHyANTENbHON KOHBEKLIMEN 1
WHXXEKTOPHbIM BrpPbLICKOM Napa
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Benefit (TT)

Mechanical control panel

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.

Hinged opening
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.

Hinged opening
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.

Humidity management

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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