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ALFA425H-2

E

CeMeiiCTBO NPOAYKTOB
MopceMeincTBO NPOAYKTOB

Power supply
Twvn KOHBEKLMOHHOW Neuun

YnpaBneHue KOHBEKLMOHHOM
neum

BMecTUMOCTb

3neKTpm|eC|<oe noaksiroyeHume

Apyrve Bo3MOXXHbl€ BapUaHTbl
MOLLHOCTH

KOHBEKLIMOHHbIE Nevn

KoHBekunoHHas neyb 4 npoTneBHA EN
600x400 MM mnn GN1/1

Electric
KoHBeKUns; KOHBEKUMS + /{(?’,%)}\\ //”%?35\\\ -
napoyBnaxHeHue X X

o o Y
SneKTpoMexaHuyeckoe

4 trays EN 600x400 mm, GN1/1 (min. |
H 20 mm) ’

400V 3N~/10A/6,9kW /50 Hz
230V~/30A/6.9kW /50 Hz

TexHonorms nogauv napa No
App Ansa co3aaHus pelenTos HepoctynHo
Humidity generation Direct in cavity
MakcuManbHas rnybuHa c 1511 mMm
OTKpbITON ABepLen
Perynupyembie no BbICOTE HOXKM [la
Bec HeTTO 60,000 kr
Pa3mepbi (Bx LLxI) 798x747x563 mm
EAN-kop 8017709270131
OncTpnbyuumn
PeweHnus Bapbi/Kade; OTenu; PexkoMeHpoBaHO anga Bapbi/Kade
PecTopaHbl/KeATEpUHT;
MNekapHu/KoHanTepckue;
MNekapckue u KOHAMTEpPCKMe
nabopatopwuu npw 3aBoaax;
MsicHble naBkn; QSR
JcTeTuka
LBer Hep>kagetowas ctanb ®dpoHTaJ/IbHasA naHesNb Oa

ABepua c nnaHkamm M3 [la
Hep)xaBeloLwWen cTanm

YnpaBneHue

Avnana3oH
nporpaMMupoBaHuna
TaiiMepa

Oonuun

JloroTun Smeg WITaMNOBaHHbI

0-60 + 6ecKOHEYHOCTb
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BbITSXXHOM 30HT

KoHcTpyKuus

MaTepumasnbl neum

Pa3mepbl BHyTpPeHHel
kamepbl (LUxIxB)

MonHbI 06BbEM
O6bemM (HeTTO)

06beM BHyTpeHHeMH
KaMepbl

MaTtepuan BHyTpeHHel
KaMepbl

KonunuecrBo ypoBHe#

Hanpasnsirowme gns
NpoOTUBHEM

Paccrosinve mexpay
HanpasNSAOWUMHN

Oxna)xpgaeMas aBepua C
ABOMHbIM OCTEeKJIeHUueM

OTKpbiBaHMe ABepLbl
Tvn pyyukn
Crtexno

Konunuyecrso
BEHTU/IATOPOB

MouwHOCTb ABUraTens
BEHTUNATOpA

CKOpOCTb BEHTUAATOpA
CTtaHpapTHasi CKOpOCTb

K4610X

Hep>kagetoLwas
CTanb/cTekno/nnacTuk

672x437%x340 MM

115,6n
104,2 n
75n

Hep>kaBsetoLas cranb

4
XpOMUpPOBaHHBIIA

75 MM
2 cTekna

BbokoBoe
C NOBOPOTHbLIM MEXAHU3MOM
OTkpbiBaeMoe

2 BEHTUNIATOpa C USMEHEHMEM
HanpasneHwns BpalleHns

180 Bt

OpHa ckopocCTb
2850 06./MyH.

OTBOA Napa u3 Kamepbl
Cucrema oxna)xaeHus
PerynupoBka BpeMeHH

Avana3oH TeMnepaTtyp
CurHan oKkoH4YaHusa
NpPUroToBJIeHUNA
OpaH)XeBblii MHAUKATOP
A[OCTMXEeHusA t°
3eneHblit UHAUKATOP
OKOH4YaHUA
NPUroToBJIEHNsA
ABTOMaTHuyeckoe
OTKJIIOMEHHUE Npu
OTKpbITON ABepue
PyuHoe nepeksitoueHue
TepMocrarta
6e3onacHocTH
CbeMHbIt pednekTop
KonuuecrBo namn
noaCBeTKH

MowHocTb 1IaMn
NnoACBETKH

LLlnaHr nogaum soAabl
AaBneHue BoAbl Ha
Bxoae

AnviHa aneKTpu4YyecKoro

Czagm

Oa
DN1eKTPOMEXaHNYECKUI
Talmep

50-270°C
Ha

Ha

Ha

Oa

Ha

Oa
2 LED-namnsl

40 Bt

Ja
50-500 kPa (min-max)

170 cm

BEHTUNAATOPA
kabensa (cM)
YpoBHu PyyHas 34 e o SOBa
napoyBfia)KHEHUs AHAA NaHenNnb [IbBaHN3MPOBaHHbIN
IPX 3awumTa IPX3
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CoBMecTuMble Akceccyapbl
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3743

3805

3927

SVRPP420-625

KoMnnekT pasbeMoB Anst ABYX
yCTaHOBJ/IEHHbIX APYF Ha Apyra Mogenei
ALFA420+420 nnn ALFA420+625 1
BbITSKKM

T11TH40

[[ACTpOEMKOCTb C aHTUNPUrapHbIM
nokpbiTeM GN1/1 BbiCOTOW 4 cM ANsi
Galileo professional

T11XH65

AntoM1MHKUEBas ractpoemMkoctb GN1/1
BblCOTOM 6,5 cM ansa Galileo professional

TMF11TH2

lacTpoeMKocTb ¢ MMkponepcdopaumein GN
1/1 c aHTUNpUrapHbIM NOKPbLITUEM

3751

3810

RGN11-420-2

T11TH20

[[ACTPOEMKOCTb C aHTUNPUTrapHbIM
MOKpbITMEM GN1/1 BbICOTOMN 2 cM AN
Galileo professional

T11XH20

AntOMUHMEBas racTpoeMkocTb GN1/1
BblCOTOM 2 cM ans Galileo professional

TF11XH2

AntoMrHKueBast nepdopupoBaHHas
ractpoemkoctb GN1/1 ang Galileo
professional
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Symbols glossary

CE|  DNexTpuyeckuit Harpes ¢ npMHyAMTENbHON KOHBEKLNEN

Harpes c npvHyANTENbHON KOHBEKLIMEN 1
WHXXEKTOPHbIM BMpPbLICKOM Napa
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Benefit (TT)

Mechanical control panel

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.

Hinged opening
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.

Hinged opening
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.

Humidity management

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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