
Fa mil ie   Professional ovens

Sub fa mily   Convection oven 10 trays EN
600x400 mm or GN1/1

Pow er sup p ly    Electric

Ov en ty p e    Convection oven with humidification

Ov enb ed iening    Mechanisch

La a d  ca p a cite it        10 trays GN1/1, 10 EN 600x400 mm
(min. H 20 mm)

Elect r ische  a a nsluit ing       400 V 3N~ / 23A / 16 kW / 50-60 Hz

Stoom technolog ie  No

Prog ra m stora g e  w ith     
a p p lica t ion    

Not available

Humid ity  g enera t ion      Direct in cavity

Diep te  op en d eur     1536 mm

v erste lb a re  p oten       Ja

Netto g ew icht   102.000 kg

Prod uct  d imensions W x Dx H       798x772x1100 mm

EA N cod e   8017709272838

Solut ions  Bakery/Pastry making;
Frozen bakery industry;
Food retail

Sug g ested  for    Bakery

Kleur Roestvrij staal

Deur met  roestv r i jsta len    
d e len 

Ja

Front  p a nee l met  re l ie f         Ja

Log o  Smeg gedrukt

Prog ra mmeerb a re   
minuten

1-99 minutes + endless T imer op t ie    Manual

Rig ht  ha nd  hing e      Ja Comb ina b le  hood     K4610X

M a ter ia a l b a kruimte        Ever Clean emaille Vocht ig he id sniv ea us       handmatig
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A fmet ing en b a kruimte    
(Bx Dx H) 

672x437x854 mm

A fmet ing en b a kruimte    
(Bx Dx H) 

289,8 lt

A fmet ing en b a kruimte    
(Bx Dx H) 

258,9 lt

A fmet ing en b a kruimte    
(Bx Dx H) 

199,1 lt

M a ter ia a l b a kruimte        Roestvrij staal

A a nta l kookniv ea u's      10

Fra me b a kp la a t     
g e le id ers   

Verchroomd

A fsta nd  tussen  
b a kniv ea us   

77 mm GN1/1 - EN
600X400

G oed  g e ïsoleerd e  d eur      
met  comp leet  te  op enen    
b innenruit

Double glass

Deur op enen  Lateral - right hinge

T y p e  ha nd v a t         Rotating

Binnenruit  Openable with hinge

A a nta l v ent i la toren        3 contrarotating with timed
direction reversal

M a ter ia a l b a kruimte        Ever Clean emaille

M a ter ia a l b a kruimte        Single speed

M a ter ia a l b a kruimte        2850 rpm

Bev ocht ig ing  op  e lke     
v ent i la tor   

Ja

W a ter a a nsluit ing      Back

T ijd  inste l len      Electric

T emp era tuur b ere ik      50-270°C

Eind e  b a kt i jd  a la rm          Ja

Ora nje  l icht  ind ica t ie  C°         Ja

G roen l icht  ind ica t ie  C°        Ja

Verw a rming se lement   
scha ke lt  uit  b i j  op en       
d eur

Ja

Ha nd ma t ig e  reset  v a n        
thermosta a t 

Ja

W a ter a a nsluit ing      Ja

Verl icht ing   3 Halogen lamps

Vermog en la mp   40 W

W a ter a a nsluit ing      Ja

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

Leng te  v oed ing ska b e l         170 cm

A chterw a nd    Verzinkt

T imer op t ie    IPX3
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Compatibele Accessoires

3 7 4 3  

Flat aluminium tray (4pcs)

3 7 5 1  

Flat perforated aluminium tray (4pcs)

3 8 0 5  

Flat chrome-plated wire grid (4pcs)

3 8 1 0  

Waved grid for baguettes (4pcs)

3 9 2 7  

Air flow reducer kit for ovens ALFA410,
420, 625, 1035

RG N1 1 -1 0 3 5 -2      

Support kit for grids or flat trays
GN1/1 suitable for ALFA1035 models

T 1 1 T H2 0    

GN1/1 non-stick tray, 20 mm height

T 1 1 T H4 0    

GN1/1 non-stick tray, 40 mm height

T 1 1 XH2 0   

Aluminium GN1/1 tray, 20 mm height

T 1 1 XH6 5   

GN1/1 aluminium tray, 65 mm height

T F1 1 XH2  

Perforated aluminium GN1/1 tray, 20
mm height

T 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 H-2     

Kleur :     Roestvrij staal 

Alternative products
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Symbols glossary

Electric Fan forced heating

Fan forced heating with humidity injection
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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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