33°SMEY

ALFA420EHDS

Familie Professional ovens
Subfamily Convection oven trays 600x400 mm -
GN1/1
Oven type Convection oven with humidification .« J—
Electrische aansluiting 400 V3N~/10A /6,9 kW /50-60 Hz fe—
Andere electrische 230V~/30A/6,9kW /50-60 Hz
aansluitmogelijkheden
Program storage with Not available
application
verstelbare poten Ja
Product dimensions WxDxH 798x747x563 mm
Diepte open deur 1145 mm
Target
Industries Bar / Cafeterias / Bistros / Suggested for Bakery

Wine bars / Pubs; Hotels;
Restaurants; Bakeries /
Pastry shops; Food
Industries; Food retail; QSR

Design

Kleur Roestvrij staal Led kleur Wit

Deur met roestvrijstalen Ja Front paneel met relief Ja

delen Logo Smeg gedrukt
Digitaal TFT display LCD Touch

Bediening

Veranderbare 99 Bakken in fases 9
programma's Timer optie Ja
Programmeerbare 1-99 minutes + endless

minuten

Opties

Combinable hood K4610X

Construction
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PROFESSIONAL

Materiaal bakruimte
Afmetingen bakruimte
(BxDxH)

Afmetingen bakruimte
(BxDxH)

Afmetingen bakruimte
(BxDxH)

Afmetingen bakruimte
(BxDxH)

Materiaal bakruimte
Aantal kookniveau's

Frame bakplaat
geleiders

Afstand tussen
bakniveaus

Goed geisoleerde deur

met compleet te openen

binnenruit

Deur openen

Type handvat
Binnenruit
Materiaal bakruimte
Materiaal bakruimte
Materiaal bakruimte

Bevochtiging op elke
ventilator

Ever Clean emaille
672x437x340 mm

11561t

104,21t

751t

Roestvrij staal

4

Verchroomd

77 mm GN1/1 - EN
600X400

Double glass

Tilting

Smeg

Openable with clip
200 W

2850 rpm

1450 rpm

Ja

Logistieke informatie

Netto gewicht 62,000 kg
Packed width 960 mm
Packaged depth 845 mm
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Vochtigheidsniveaus

Water aansluiting
Koelsysteem

Tijd instellen
Temperatuur bereik
Einde baktijd alarm

Verwarmingselement
schakelt uit bij open
deur

Handmatige reset van
thermostaat

Bakken met kern
thermometer

Water aansluiting
Verlichting

Vermogen lamp

USB port

Water aansluiting
Lengte voedingskabel
Achterwand

Timer optie

Height (mm) packed
Bruto gewicht (kg)

Afmetingen product
verpakt

5 + manual

Back

Ja
Electrical
50-280°C
Ja

Ja

Ja
Ja

Ja

2 LED lamps
40 W

Ja

Ja

170 cm
Verzinkt
IPX3

640 mm
72,000
640x960x845
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PROFESSIONAL

Compatibele Accessoires

3743

Kit of 4 flat aluminum trays EN 600x400

mm

3805

Kit of 4 chrome-plated wire grids EN
600x400 mm

3927

Air flow reducer kit for ovens ALFA410,

420,625, 1035

RGN11-420-2

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

3751

Flat perforated aluminium tray (4pcs)

3810

Kit of 4 wave wire grids for baguettes
EN 600x400 mm

KITSC

Core temperature probe for EHDS
oven series
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Symbols glossary
P Core probe Fan forced heating

.

Fan forced heating with humidity injection

w5 Double speed fan
)

Core probe baking by temperature difference (A t)

A
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Benefit (TT)

Clip-open
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.

Two-speed fan

Perfect ventilation for the ideal cooking of the most delicate dishes

The fan speed adjustment function allows you to tailor the ventilation intensity to the specific needs of each dish,
ensuring consistently flawless results. Thanks to the dual-speed setting, you can create the perfect conditions for
delicate preparations such as meringues, profiteroles, and soufflés, enveloping them in a gentler, more even airflow
that preserves their lightness and structure.

LCD Touch

Intuitive interface for simple and precise adjustment of cooking parameters

The control panel, simple and intuitive, is designed to offer a seamless and effortless user experience. Equipped with
dedicated buttons, it allows precise adjustment of every cooking parameter, from temperature to duration, humidity
level to fan speed. The central display provides a clear and immediate overview of the selected settings, ensuring
you always have everything under control for flawless results, without compromise.
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