
Fa mil ie   Professional ovens

Sub fa mily   Multifunction oven 4 trays 435x320
mm

Pow er sup p ly    Electric

Ov en ty p e    Convection multifunction oven with
humidifier

Ov enb ed iening    Elektronisch

La a d  ca p a cite it        4 trays 435x320 mm or GN2/3

Elect r ische  a a nsluit ing       230 V~ / 13 A / 3,0 kW / 50 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

v erste lb a re  p oten       Ja

Prod uct  d imensions W x Dx H       608x600x537 mm

Diep te  op en d eur     1178 mm

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

Ser ies  Alfa

Kleur Roestvrij staal

Deur met  roestv r i jsta len    
d e len 

Ja

Dig ita a l T FT  d isp la y         LCD Touch compact

Led  kleur  Wit

Front  p a nee l met  re l ie f         Ja

Log o  Smeg gedrukt

Vera nd erb a re   
p rog ra mma 's   

99

Prog ra mmeerb a re   
minuten

from 1 minute to 99 hours +
endless

Ba kken in fa ses   3 + pre-heating

Prog ra mma 's    Ja

Prog ra mma 's    Ja

T imer op t ie    Ja

Ba kken in fa ses   Ja

ALFA43XE1HDS

Target

Design

Bediening
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Comb ina b le  hood     K43X

A luminium b a kp la a t     
3 8 2 0  

kit of 4 pieces

Stekker (F;E) Schuko

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

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

460x360x425 mm

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

54,5 lt

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

A a nta l kookniv ea u's      4

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

Verchroomd

A fsta nd  tussen  
b a kniv ea us   

80 mm

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

Ja

Deur op enen  Tilting

T y p e  ha nd v a t         Smeg

Binnenruit  Openable with clip

M a ter ia a l b a kruimte        80 W

M a ter ia a l b a kruimte        Dual speed

M a ter ia a l b a kruimte        2700 rpm

M a ter ia a l b a kruimte        2100 rpm

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

Ja

Vocht ig he id sniv ea us       5 + manual

W a ter a a nsluit ing      Back

T ijd  inste l len      Electrical

T emp era tuur b ere ik      30-270°C

Eind e  b a kt i jd  a la rm          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   1 Halogen lamp

Vermog en la mp   40 W

U SB p ort   Ja

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         115 cm

A chterw a nd    Verzinkt

T imer op t ie    IPX3

Netto g ew icht   38,100 kg

Pa cked  w id th     625 mm

Pa cka g ed  d ep th       695 mm

Heig ht  (mm) p a cked     610 mm

Bruto g ew icht  (kg )     40,200

A fmet ing en p rod uct    
v erp a kt  

610x625x695

Opties

Meegeleverde accessoires

Elektrische aansluiting

Construction

Logistieke informatie
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Compatibele Accessoires

3 7 5 5  

Kit of 4 perforated aluminum-coated
sheet metal trays 435×320 mm

3 7 8 0  

Kit of 4 non-stick trays 435×320 mm

3 8 2 0  

Kit of 4 aluminum-coated sheet metal
trays 435×320 mm

3 9 0 0  

Kit of 4 chrome wire grids 435×320
mm

3 9 2 6  

Air flow reducer kit for ALFA43 ovens

4 7 3 0  

5-litre external tank kit for ALFA43
ovens

RU T VL 

Set of 4 wheels, fits all professional oven
tables

T VL4 0 

8-level tray holder rack for ALFA43
and ALFA45 ovens, dim.
600x600x900 mm (hieight with kit
RUTVL: 998 mm)
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Symbols glossary

Electric Fan with lower element

Fan forced heating Fan forced heating with humidity injection

Fan assisted upper grill Large grill heating element

Static heating with upper and lower elements Double speed fan

Lower heating element Upper and lower element heating with fan

Fan grill heating

21-9-2025SMEG SPA



Benefit (TT)

Clip -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.

T w o-sp eed  fa n    

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 T ouch comp a ct  

Intuitive interface for simple and precise adjustment of cooking parameters 

The compact LCD display provides a clear and immediate view of the main cooking parameters, such as time,
temperature, and, on selected models, humidity level. Additionally, a set of intuitive and well-organised icons allows
for effortless management of various features. These include fan speed adjustment, cooking steps or manual cooking,
recipe selection and saving, as well as many other options for even more detailed customisation of cooking modes.

3  cooking  sta g es   

Flexibility and precision in every cooking stage 

The ability to set multiple cooking steps in addition to preheating provides extraordinary versatility, perfectly
adapting to the varying needs of each preparation. Each phase of the process can be customised with precision,
optimising the cooking to achieve flawless results, whether it's a slow cook at low temperature or a perfect final
browning. Thanks to this precise control of parameters, it is possible to achieve even cooking on every surface,
significantly improving the quality of the finished product.

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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