33°SMEY

ALFA43XE1HDS

E

CeMeiiCTBO NPOAYKTOB
MopceMeincTBO NPOAYKTOB

Power supply
Twvn KOHBEKLMOHHOW Neuun

YnpaBnieHue KOHBEKLIMOHHOI
neum

BmecTtumoctb
3HEKTqueCKOe noagknro4vyeHume
TexHosorusa nogaum napa

KOHBEKLIMOHHbIE Nevn

Multifunction oven 4 trays 435x320
mm

Electric
MHOrodyHKUMOHASbHBbIN
DNEKTPOHHbIN

4 npoTnBHA 435x320 MM - GN2/3
230V~/13A/3,0kW /50 Hz
No

App Ana co3aaHus pelenTos HepoctynHo

Humidity generation Direct in cavity

MakcumanbHas rny6uHa c 1178 MM

OTKpbITON ABepLen

Perynupyembie no BbICOTE HOXKM [la

Bec HeTTO 38,100 kr

Pa3mepbi (Bx LX) 608x600x537 mm

EAN-kop 8017709294366

OncTtpubyums

PeweHus Bapbi/Kade; OTenu;
PecTopaHbl/KeNTEpUHT;
MNekapHu/KoHanTepckue;
Mekapckue n KoHaUTepckne
nabopatopuu npu 3aBojax;
MscHble naBku; QSR

JcTeTuka

LiBeT Hep>kagetowas ctanb LiBeT cumBONIOB

ABsepua c n1aHKaMun u3
HepxaBerLwWen cTanm

LUudposoii TFT-aucnnen

YnpasJsieHue

U3MeHsieMble nporpamMmbl

Avnana3oH
nporpaMMupoBaHusa
TaiiMepa

Llaru nporpaMmmsl
MpUroToBJIEHNA

Oonuun

Oa

LCD Touch compact

99

OT 1 MMHYTHI A0 99 YacoB +
6eckoHeuYHo

3 + NpeaBapUTENbHbIN
pasorpes

uudposoro gucnies
dpoHTaJ/IbHaA NnaHesNb
JloroTun

AaHHble HACCP
CaMoaMarHocTmka

Benbii

Oa

Smeg WTaMNOBaHHbI

Oa
Ha

SMEG SPA

06.04.2025



JSesme

PROFESSIONAL

9

BbITSXXHOM 30HT

K43X

Akceccyapbl B KOMMNJIeKTe

ANOMWUHN3NPOBAHHDIN
NPOTUBEHDb

KoMnnekT ns 4 wryk

dneKTpuyeckoe noakroyYeHue

Twn aneKTpnyecKkomn
BUJTIKHN

KoHCcTpyKuus

MaTepumanbl neum

Pa3Mepbl BHYTpeHHeMN
kamepbl (LLUxIxB)

06beM BHyTpeHHeMH
KaMepbl

MaTtepuan BHyTpeHHe
KaMepbl

Konunuecrso ypoBHe#
Hanpasnsiowme ans
NPOTUBHEWN
Paccrosinve mexpay
HanpasBNAIOW UMHN

Oxsnaxxaaemas ABepua c

ABOWMHBIM OCTEKJIEHUEM
OTKpbiBaHMe ABepLbl
Twvn pyykmn

Crekno

KonunuecrBo
BEHTUIAITOPOB
MouwHoCTb ABUraTens
BEHTUNATOpa
CKOpOCTb BEHTW/ISsITOpA
CtaHaapTHas CKOpPOCTb
BEeHTUNsAITOpa
MoHmKxeHHas CKOpOCTb
BEeHTUNsAITOpa

Cucrema npsiMmoro
napoysJia)XHEH!A Ha
KaXXAOM BEHTU/IATOpEe

(F;E) Schuko

Hep>kasetoLas
CTanb/cTekno/nnacTuk
460x360x425 MM
545 n

Smanb Ever Clean

4
XpOMMPOBaHHbIN

80 MM
Oa

CTaHZapTHOE OTKpbIBaHKe
®DUKCUPOBaHHBIN

CbemMHoe

1

80B

[1ByXCKOpOCTHOM
2700 06./MyH.

2100 06./MUH.

[a

LWinaHr gns
noaKJIlDUEeHNs K Boae

YpoBHU
napoysJiaKHEHUsA

OTBOA Napa 13 Kamepbl
PerynupoBka BpeMeHMU
Avana3oH TeMnepaTyp

CvrHan oKoH4YaHusa
npuroToBsieHnsa

ABTOMaTHueckoe
OTKJIIOUEHMe npun
OTKpbITOI ABepLe

PyyHoe nepeknroyeHue
TepMocraTta
6e3onacHocTmn

CbeMHbIl faednekTop

Konunuecrso namn
NOACBETKM

MowHoCTb 1aMn
NOACBETKM

USB nopt
LLnaHr nogayum soabl

AaBneHue BoAabl Ha
Bxoae

[iMHa aneKTpu4ecKoro
kabensa (cM)

3aaHAA naHenb
IPX 3awumra

Oa

5 + py4Hoe

C3aan

DNEKTPOHHBI TanMep
30-270°C

[a

Oa
Oa
Oa

1 ranoreHHas namna

40 Bt

[a
Ja
50-500 kPa (min-max)

115cm

lanbBaHW3MPOBAHHbI
IPX3
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PROFESSIONAL

CoBMecTuMble Akceccyapbl

3755 3780

3820 3900

PeweTtka nnockas XxpoMmpoBaHHas (4
wr.)

3926 4730

ENY
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Symbols glossary
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DNEKTPUYECKUI

HWXXHWI HarpeB C KOHBEKLMEW

Harpes c npvHyANTENbHON KOHBEKLIMEN 1
WHXXEKTOPHbIM BMPbLICKOM Napa

HWXXHWI HarpeBaTeNbHbIN 31eMEHT

BonbLwow rpunb

IPUMb C KOHBEKLIMEN

®
~5
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g
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[IByXCKOPOCTHOM BEHTUNATOP

Harpes ¢ npuHyaAnTENbHON KOHBEKLIMEN

KoHBeKkuMs + 60NbLION rpusib

BepXHWUIA U HUXXHUIA HarpeB C KOHBEKLIMEN

CTaTHUeCKunii BEPXHUIA U HUXHUI Harpes
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PROFESSIONAL

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 compact

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

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 stages
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.

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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