
Prod ukt fa mil ie     Öfen

U nterka teg or ie     Multifunktionsofen 4 Einschübe
435x320mm

Stromzufuhr Electric

Ov en ty p e    Convection multifunction oven

T emp era turreg e lung      Manuell

A nza hl Einschüb e    4 Einschübe 435x320 mm

Stromv ersorg ung  /   
Le istung sa ufna hme   

230 V~ / 13 A / 3,0 kW / 50 Hz

Prog ra mm-Sp e icher     Nicht vorhanden

Reg ulie rb a re  Ste l l füße         Ja

A b messung en (Bx T x H)       602x580x537 mm

T iefe  b e i g eöffneter  T ür          993 mm

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

Ed e lsta hl-Ra hmentür     Ja

Fa rb e   Edelstahl

G ep rä g te  G erä te front         Ja

M a rkenlog o    SMEG-Siebdruck

Ser ie  Alfa

Einste l lung  T imer     1-60 min. + Dauerbetrieb

Fla ches A luminium- 
Blech 3 8 2 0  

Set (4 St.)

ALFA43XMFDS

Einsatzbereich

Ästhetik

Bedienelemente

Serienzubehör

Elektrischer Anschluss
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Netzstecker (F;E) Schuko

M a ter ia l  Ob erflä che        Edelstahl/Glas/Kunststoffe

A b messung en  
G a rka mmer (Lx Bx H)    

460x360x425 mm

M a ter ia l  d er  G a rka mmer           Ever Clean Emaillierung

A nza hl d er  Roste     4

Rostg este l l    Chrom

A b sta nd  zw ischen d en     
Blechen

80 mm

T ürkonstrukt ion   Ja

T üröffnung  Klapptür

A usführung  d es  
T ürg r iffs  

Smeg

Inneng la s a ufkla p p b a r         Mit Clip

Le istung  d es Lüfte rs     80 W

Drehza hl U /min.   Doppelte Drehzahl

Lüfte rmotor  b e i   
Sta nd a rd -Drehza hl    

2700 U/min.

Lüfte rmotor  U /min.  m in.      2100 U/min.

Posit ionie rung  A b luft      Rückseite

T imer-T y p    Elektrisch

T emp era ture inste l lung       50-270°C

Sig na l für  G a rend e       Ja

Ora ng e  Kontrol l leuchte    
b e i T °C-Erre ichung   

Ja

G rüne  Kontrol l leuchte   
für  Z e ita b la uf     

Ja

Sicherhe itsthermosta t 
mit  ma nue lle r   
Rückste l lung 

Ja

A b nehmb a re   
Luft le itb leche  

Ja

G a rka mmerb e leuchtung      1 Halogenbeleuchtung

Le istung  d er  
Be leuchtung

40 W

Lä ng e d es Netzka b e ls        115 cm

Rückp a ne l    Vollverzinkt

IPX-Schutzkla sse  IPX3

Nettog ew icht   36,100 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

Bruttog ew icht    38,200

Dimensionen mit
Verp a ckung 

610x625x695

Konstruktion

Logistik-Informationen
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Kompatibel Zubehör

3 8 2 0  

Flaches Aluminium-Blech (4 St.)

3 9 0 0  

Rost, verchromt (4Stk.)

RU T VL 

Set of 4 wheels, fits all professional oven
tables

T VL4 0 

Untergestell Ofen, 8 Einschüben
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Symbols glossary

Elektro-Anschluss Doppelte Lüfter Geschwindigkeit

Unterhitze mit Umluft Heißluft

Großflächengrill Ober- und Unterhitze
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Benefit (TT)

M echa nica l control  p a ne l      

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.

C l ip -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.
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