
Fa míl ia   Fornos

Sub fa mily   Convection oven 4 trays EN 600x400
mm, GN 1/1 (min. H 20 mm)

Pow er sup p ly    Elétrico

Ov en ty p e    Forno de convecção

Controlo d o forno  Controlo mecânico da temperatura

Ca p a cid a d e  d e  ta b ule iro             4 trays EN 600x400 mm, GN1/1 (min.
H 20 mm)

Fonte  d e  energ ia     400 V 3N~ / 13 A / 5,3 kW / 50 Hz

Outra s l ig a ções e léct r ica s         230 V~ / 23 A / 5,3 kW / 50 Hz

M emória  d e  p rog ra ma s         Não disponível

Pés reg ulá v e is  em a ltura       Sim

Prod uct  d imensions (W x Dx H)       798x747x563 mm

Profund id a d e  má x ima  com a       
p orta  a b erta   

1145 mm

Ind ustr ies   Bar / Cafeterias / Bistros /
Wine bars / Pubs; Hotelaria;
Restaurants; Bakeries /
Pastry shops; Butcher
shops / Delicatessens;
Catering; Care facilities ;
Commercial food services;
Grocery shops / Food retail

Ind ica d o p a ra      Padaria / Pastelaria

Porta  com t ira s em a ço   
inox

Sim

Cor Aço inox

Pa ine l fronta l    Sim

Desig n  Alfa

T emp oriza d or     1-99 min + Sem fim

Ex a ustor  comp a t ív e l         K4610X (com kit de
conexão KITPO45)

ALFA410-2

Mercado

Design

Comandos

Opções

ESPECIFICAÇÕES TÉCNICAS

07/12/2025SMEG SPA



M a ter ia l  d o forno       Aço Inox / Vidro / Plástico

Dimensões d a  ca v id a d e      
(Lx Px A )  

672x437x340 mm

Volume b ruto  115,6 lt

Volume út i l   104,2 lt

Volume út i l  inte rno     75 lt

M a ter ia l  d a  ca v id a d e             Aço inox

Nív e is  d e  ta b ule iros         4

Sup orte  d os ta b ule iros       Cromado

Distâ ncia  entre 
ta b ule iros  

77 mm GN1/1 - EN
600X400

M a ter ia l  d a  p orta         Vidro duplo

A b ertura  d a  p orta       Basculante

T ip o d e  p ux a d or         Fixo

Vid ro  Abre com clip

T ip olog ia  d a  v entoinha        Rotação reversível

Potência  d a  v entoinha     180W

RPM  d a  v entoinha     Velocidade única

RPM  sta nd a rd  d a     
v entoinha

2850 rpm

Posiçã o d e  ex a ustã o       Traseira

T ip o d e  temp oriza d or        Elétrico

T emp era tura s     50-270°C

A v iso d e  fina l d e     
cozed ura

Sim

Luz ind ica d ora  (la ra nja )      
d e  temp era tura   
a t ing id a   

Sim

Luz ind ica d ora  (v erd e)     
d e  temp o a t ing id o      

Sim

Interrup tor  d e  
seg ura nça  com p orta   
a b erta 

Sim

Reset  d e  seg ura nça  d o      
termosta to

Sim

Deflector  remov ív e l     Sim

Ilumina çã o   2 lâmpadas de halogéneo

Potência  d a s lâ mp a d a s         40 W

Comp rimento d o ca b o   
d e  a l imenta çã o     

170 cm

Pa ine l t ra se iro      Porta galvanizada

Proteçã o IPX  IPX3

Pa cked  p rod uct   
d imensions (W x Dx H)   

640x960x845 mm

Peso l íq uid o (kg )     53,000 kg

Peso b ruto (kg )   63,000 kg

EA N cod e   8017709270100

Dados de logística
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Acessórios Compatíveis

3 7 4 3    3 7 5 1  

Flat perforated aluminium tray (4pcs)

3 8 0 5  

Kit of 4 chrome-plated wire grids EN
600×400 mm

3 8 1 0  

3 9 2 7  

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

RG N1 1 -4 2 0 -2     

Support rack for GN 1/1 flat trays,
suitable for ALFA420/425/410 models

RU T VL 

Set of 4 wheels, fits all professional oven
tables

SVRPP4 2 0 -6 2 5    

Connection kit for ALFA410/420 and
ALFA625 ovens with K4610X
extraction hood

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  

GN 1/1 perforated aluminium tray, 20
mm height

T M F1 1 T H2    

GN 1/1 non-sticking microperforated
tray, 20 mm height
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Symbols glossary

Elétrico: a fonte de energia do forno é a
eletricidade.

Fan forced heating
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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.

C l ip -op en 

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.
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