o33°SMEY

PROFESSIONAL

ALFA420EHT

CeMeiiCcTBO NpPoOAYKTOB KOHBEKLUMOHHbIE Neyn

NMoacemMeincTBO NPOAYKTOB KoHBeKUMOHHbIe neun 600x400 MM
nmbo GN1/1

Tnn KOHBEKLMOHHON Nneun KoHBeKUNS; KOHBEKLNS +
napoyBnaxHeHue

dnekTpuuyeckoe noakstoueHue 400V 3N~/10A /6,9 kW /50-60 Hz

Apyrme BO3MO)XHble BapuaHTbI 230V~/30A /6.9 kW /50-60 Hz

MOLLHOCTH

MakcuMmanbHas rnybuHa c 1145 mm

OTKpbITOW ABepueit
Perynupyembie no BbicoTe HOXKM [la

Bec HeTTO 61,000 kr

Pa3smepbi (BxLLxT) 798x747x563 mm

EAN-kon 8017709274955

OncTpnbyuuns

PeweHus bapbi/Kade; OTenu;
PecTopaHbl/KEeNTEPUHT;
MNexkapHu/KoHauTepCKue;

Mekapckme n KOHAMTEpPCKMe
nabopatopuu npv 3aBoAax;
MsicHble naBku; MsicHoe
Npon3BoACTBO; BoNbHULEI;

LLkonbl; QSR
JcTeTuka
LiBeT Hep>kagetowwas cranb LiBeT cumBONOB Benbliii
OBepua c nnaHkamm n3  /la undposoro aucnnes
Hep)>xaBerowei cranm ®dpoHTasIbHasA NnaHesNb Ja
Uudposoii TFT-gucnneit LCD-aucnnelt C CEHCOPHbIM JloroTun Smeg WITaMNOBaHHbII
yrnpaBfieHneMm
YnpasJsieHue
Avana3oH 0-99 + 6ecKOHEYHOCTb AaHHble HACCP Na
nporpaMMMpoBaHus
Taiimepa
Laru nporpaMmmsl 9
NpUroToBJIeHUs
Oonuun
BbITSXXHOW 30HT bapbi/Kade; OTenn; K4610X
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Akceccyapbl B KOMIJIeKTe

TeMnepaTypHbiii Wwyn

KoHCcTpyKuus

MaTtepuanbl neumn

Pa3Mepbl BHYTpeHHeMN
kamepbl (LUxIxB)

MonHblit 06BEM
O6bemM (HeTTO)

06beM BHYTpeHHeMH
KaMepbl

MaTtepuan BHyTpeHHe
KaMepbl

KonunuecrBo ypoBHe#

Hanpasnsiowme gna
NpPOTUBHEM

Paccrosinne mexpy
HanpasifglowWwnmMmm

Oxnaxpaaemasi AgBepua c

ABOWHbIM OCTEKJIEHUEeM
OTKpbIBaHMe ABepLbl
Tvn pyykn

Crekno

CtaHpapTHas CKOpOCTb
BEHTUNATOpa

MoHMmKeHHasa CKOPOCTb
BEHTUNATOpa

Cucrema npsimoro
napoyBJ/la)KHEeHUA Ha
KaX>K[1OM BEHTUAsITOpe

KITSC

Hep>kagetowas
CTanb/cTekno/nnacTuk
672x437%x340 MM

115,6n
104,2 n
75n

Hep>kaBsetoLas cranb

4
XpOMUpPOBaHHBIIA

75 MM
2 cTekna

CTaHaapTHOE OTKpbIBaHWe
DUKCMPOBaHHLIN

CbeMHoe

2850 06./MUH.

1450 06./MUH.

[a

YpoBHM
napoysJsia)XHEHUsA

OTBOA Napa u3 Kamepbl
Cucrema oxna)xaeHus

PerynupoBka BpeMeHMU
[Awnana3oH TeMnepartyp

CurHan okoHuYaHus
NPUroToBJIEHNNA

ABTOMaTHueckoe
OTKJIIOYEHMNE NpH
OTKpbITOI1 ABepLe

Py4yHoe nepeknioueHue
TepMocTaTa
6e3o0nacHocTmn

CbeMHbIt pednekTop

KonuuecrBo namn
NOACBETKM

MowHoCTb 1aMn
noAcCBETKMU

USB nopTt
LLnaHr nogaum Boabl

[ANnuvHa aneKTpUYecKoro
Kabensa (cM)

3aaHAa naHenb
IPX 3awumTta

5 + py4yHoe

C3agm

Ha

DNEKTPOHHBIV TaMep
50-280°C

Aa

Oa
Ha
Oa

2 LED-namnbl

40 Bt

Oa
Oa
170 cm

anbBaHW3MPOBAHHBbIIA
IPX3
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CoBMecTuMble Akceccyapbl

3743

3805

3927

3751

3810

RGN11-420-2

SMEG SPA

04.04.2025



33°SMEY

Symbols glossary

e

Tepmowyn

Harpes c NpvHyaAUTENbHON KOHBEKLINEN

PyuHolt gy

®
~5
2

[IByXCKOPOCTHOM BEHTUNATOP

Harpes ¢ npyHyANTENbHOM KOHBEKLMEN U

NHXXEKTOPHbIM BMPbLICKOM MNapa
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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

Interfaccia intuitiva per una regolazione semplice e precisa dei parametri di cottura

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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