
Prod ukt fa mil ie     Ovne

U nd erfa mil ie     Varmluftovn 10 bakker EN 600x400
mm eller GN1/1

Pow er sup p ly    Electric

Ov nty p e    Konvektionsovn med befugtning

Ov nb et jening    Mekanisk

Ba kker ka p a cite t      10 trays GN1/1, 10 EN 600x400 mm
(min. H 20 mm)

Elekt r isk t i ls lutning      400 V 3N~ / 23A / 16 kW / 50-60 Hz

Da mp teknolog i    No

W iFi-forb ind e lse     Ikke tilgængelig

Humid ity  g enera t ion      Direct in cavity

Dy b d e  å b en lå g e         1536 mm

Justerb a re  fød d er      Ja

Nettov æg t   102,000 kg

Prod uktd imensioner Bx Dx H     798x772x1100 mm

EA N-kod e   8017709272838

Løsning er  Bageri/Konditori; Frossen
bagerindustri;
Fødevarehandel

Foreslå et  t i l     Bageri

Fa rv e   Rustfrit stål

Lå g e  med  st r ib er  i       
rust fr i  stå l   

Ja

Frontp a ne l    Ja

Log o  Smeg trykt

T imer
ind st i l l ing sområ d e       

Et-99 minutter + endeløs Skorstensreg ule r ing    Manuel

Højrehå nd shæng se l     ALFA1035EHR Komb inerb a r emhætte    K4610X

Ov nma ter ia le r      Rustfrit stål / glas / plast Da mp -a ssiste red e    
niv ea uer 

Manuel

ALFA1035HR-2

Distribution

Æstetik

Betjeninger

Valgmuligheder

Konstruktion
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Ov nrum d imensioner   672x437x854mm

Bruttov olumen  289,8 lt

Nettov olumen  258,9 lt

Ind v end ig  net tov olumen       199,1 lt

Ov nrum ma ter ia le     Rustfrit stål

A nta l hy ld er     10

Støt te  t i l  b a kkera mme        Forkromet

Hy ld ernes a fsta nd     77 mm

Lå g ekonstrukt ion    Dobbelt glas

Lå g eå b ning     Sidevent - højre hængsel

Hå nd ta g  ty p e       Roterende

Å b nb a rt  g la s        Kan åbnes med hængsel

Vent i la torty p e  og     
nummer

3 ventilatorer, der regulerer
ventilatorer med vending af
tidsretning

M otorha st ig hed     180W

M otorha st ig hed     Enkelthastighed

Blæserha st ig hed  
sta nd a rd  rp m    

2850 rpm

Va nd ind sp røjtning  p å     
hv er v ent i la tor    

Ja

Va nd t i l førse l       Bagpå

T imer ty p e    Elektrisk

T emp era turområ d e      50-270°C

Slut  ma d la v ning sa la rm         Ja

Ora ng e  ly s ind ika tor      
p ræsta t ion  

Ja

G rønt  ly s ind ika tor     
p ræsta t ion  

Ja

Sikkerhed sa fb ry d er med    
å b en lå g e   

Ja

M a nue l nulst i l l ing  a f        
s ikkerhed stermosta t  

Ja

A fta g e l ig  d eflektor        Ja

Be ly sning   3 Halogenpærer

Ly s,  e ffekt    40W

Va nd t i l førse l       Ja

Va nd ind løb stry k      50-500 kPa (min-max)

Ka b e llæng d e      170 cm

Ba g p a ne l      Galvaniseret

IPX b esky t te lse     IPX3
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Compatible Accessories

3 7 4 3  

Flad aluminiumbakke

3 7 5 1  

Flad perforeret aluminiumbakke

3 8 0 5  

Fladt forkromet trådnet

3 8 1 0  

Bølgepapgitter til baguetter

3 9 2 7  

Luftstrømsreduceringssæt

RG N1 1 -1 0 3 5 -2      

Støttesæt til riste eller flade bakker
GN1/1 egnet til ALFA1035 modeller

T 1 1 T H2 0    

2 cm høj GN1/1 non-stick bakke til
Galileo professional

T 1 1 T H4 0    

4 cm høj GN1/1 non-stick bakke til
Galileo professional

T 1 1 XH2 0   

2 cm høj aluminium GN1/1 bakke til
Galileo professional

T 1 1 XH6 5   

6,5 cm høj aluminium GN1/1 bakke til
Galileo professional

T F1 1 XH2  

Perforeret aluminum GN1/1 bakke til
Galileo professional

T M F1 1 T H2    

GN 1/1 non-stick mikroperforeret
bakke
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A LFA 1 0 3 5 H-2     

Fa rv e :       Rustfrit stål 

Alternative products
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Symbols glossary

Elektrisk Ventilator forceret opvarmning

Ventilator forceret opvarmning med
fugtighedsindsprøjtning
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Benefit (TT)

M 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 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.

Hing 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 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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