
Fa milyFa mily Professional ovens

Sub fa milySub fa mily Convection oven 4 trays 435x320 mm

Ov en ty p eOv en ty p e Convection multifunction oven with
humidifier

Pow er sup p lyPow er sup p ly 230 V~ / 13 A / 3,0 kW / 50 Hz

A d justa b le  feetA d justa b le  feet Yes

Prod uct  d imensions W x Dx HProd uct  d imensions W x Dx H xx mm

M a x imum d ep th w ith op en d oorM a x imum d ep th w ith op en d oor 1178 mm

Door w ith sta inlessDoor w ith sta inless
stee l  st r ip esstee l  st r ip es

Yes

Front  p a ne lFront  p a ne l Yes

Log oLog o Smeg printed

T imer set t ing  ra ng eT imer set t ing  ra ng e 1-60 minutes + endless

A luminized  t ra y  3 8 2 0A luminized  t ra y  3 8 2 0 kit of 4 pieces Pizza  stonePizza  stone Yes

Ca v ity  d imensionsCa v ity  d imensions
(w x d x h)(w x d x h)

460x360x425 mm

Ca v ity  ma ter ia lCa v ity  ma ter ia l Ever Clean enamel

She lv es numb erShe lv es numb er 4

T ra y  fra me sup p ortT ra y  fra me sup p ort Chromed wire

She lv es d ista nceShe lv es d ista nce 80 mm

Door construct ionDoor construct ion Triple glass

Door op eningDoor op ening Lateral - left hinge

Ha nd le  ty p eHa nd le  ty p e Fixed

G la ssG la ss Openable with clip

T imer ty p eT imer ty p e Electric

End  cooking  s ig na lEnd  cooking  s ig na l Yes

Ora ng e  l ig ht  ind ica tor  t °Ora ng e  l ig ht  ind ica tor  t °
a chiev ementa chiev ement

Yes

G reen l ig ht  ind ica torG reen l ig ht  ind ica tor
t ime  a chiev ementt ime  a chiev ement

Yes

Sa fety  sw itch w ith op enSa fety  sw itch w ith op en
d oord oor

Yes

M a nua l reset  sa fe tyM a nua l reset  sa fe ty
thermosta tthermosta t

Yes

L ig ht ingL ig ht ing 1 LED lamp

Lig ht  p ow erL ig ht  p ow er 40 W

W a ter loa d  p ip eW a ter loa d  p ip e Yes
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AestheticsAesthetics

ControlsControls

Accessories IncludedAccessories Included

ConstructionConstruction
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T emp era ture  ra ng eT emp era ture  ra ng e 70-280°C Pow er ca b le  leng thPow er ca b le  leng th 115 cm

Ba ck p a ne lBa ck p a ne l Galvanized

Net  w e ig htNet  w e ig ht 37.400 kg

Pa cked  w id thPa cked  w id th 625 mm

Pa cka g ed  d ep thPa cka g ed  d ep th 695 mm

Heig ht  (mm) p a ckedHeig ht  (mm) p a cked 610 mm

G ross w e ig ht  (kg )G ross w e ig ht  (kg ) 39.700

Pa cked  p rod uctPa cked  p rod uct
d imensionsd imensions

Logistic InformationLogistic Information
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Compatible AccessoriesCompatible Accessories

3 8 2 03 8 2 0

Flat aluminised steel tray (4pcs)
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Symbols glossarySymbols glossary

Fan with lower element Fan forced heating with humidity
injection

Large grill heating element Pizza stone cooking
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Benefit (TT)Benefit (TT)

M echa nica l control  p a ne lM 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 enClip -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.
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