
Prod ukt fa mil ie     Öfen

U nterka teg or ie     Konvektionsofen für 6 Bleche
EN600x400mm oder GN1/1

Stromzufuhr Electric

Ov en ty p e    Heißluft mit Beschwadung

T emp era turreg e lung      Elektronisch

A nza hl Einschüb e    6 trays EN 600x400 mm, GN1/1 (min.
H 20 mm)

Stromv ersorg ung  /   
Le istung sa ufna hme   

400 V 3N~ / 16 A / 10,5 kW / 50-60
Hz

w eite re  e lekt r .      
A nschlussv a r ia nten    

230 V 3~ / 16 A / 10,5 kW / 50-60 Hz

Prog ra mm-Sp e icher     Nicht vorhanden

Humid ity  g enera t ion      Direct in cavity

Reg ulie rb a re  Ste l l füße         Ja

A b messung en (Bx T x H)       798x757x793 mm

T iefe  b e i g eöffneter  T ür          1521 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

Einsa tzb ere ich    Bars/Kaffees

Ed e lsta hl-Ra hmentür     Ja

Fa rb e   Edelstahl

D isp la y   LCD Touch

Fa rb e  LEDs    Weiß

G ep rä g te  G erä te front         Ja

Ser ie  Alfa

A nza hl Prog ra mme     100

Einste l lung  T imer     1-99 min. + endlos

Kochschr it te   3 + Vorheizung

Z e itv orw a hl      Ja

Vorhe izung  Ja

Reg ulie rung  d es   
Ka mina b zug s   

Ja

Ha ccp -Da ten    Ja

ALFA625E1HDS

Einsatzbereich

Ästhetik

Bedienelemente

Optionen
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Rechtsa nschla g   ALFA1035EHDSR Einsa tzb ere ich    K4610X

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

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

672x437x546 mm

G esa mt G a rra um    
Volumen

184,8 lt

Netto G a rra um Volumen    165,6 lt

Nutzb a rer  Innenra um     127,3 l

M a ter ia l  d er  G a rka mmer           Edelstahl

A nza hl d er  Roste     6

Rostg este l l    Chrom

A b sta nd  zw ischen d en     
Blechen

77 mm GN1/1 - EN
600X400

T ürkonstrukt ion   Zweifach-Verglasung

T üröffnung  Seite

A usführung  d es  
T ürg r iffs  

gerundet

Inneng la s a ufkla p p b a r         Zu öffnen mit Scharnieren

Rev ersie rend er Lüfte r     2 im Wechsel gegenläufige
autoreverse Lüfter

Le istung  d es Lüfte rs     200 W

Drehza hl U /min.   Doppelte Drehzahl

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

2850 U/min.

Lüfte rmotor  U /min.  m in.      1450 U/min.

Beschw a d ung  a uf jed em     
Lüfterra d 

Ja

Beschw a nd ung sstufen     5 + manuell

Posit ionie rung  A b luft      Rückseite

Kühlsy stem  Ja

T imer-T y p    Elektrisch

T emp era ture inste l lung       30-270°C

Sig na l für  G a rend e       Ja

Sicherhe itsscha lte r   
offene  T ür 

Ja

Sicherhe itsthermosta t 
mit  ma nue lle r   
Rückste l lung 

Ja

Pred isp osit ion for  core   
p rob e 

Ja

A b nehmb a re   
Luft le itb leche  

Ja

G a rka mmerb e leuchtung      2 Halogenbeleuchtungen

Le istung  d er  
Be leuchtung

40 W

U SB-A nschluss   Ja

W a ssera ufna hme     Ja

W a ssere inla ssd ruck      50-500 kPa (min-max)

Lä ng e  d es Netzka b e ls        170 cm

Rückp a ne l    Vollverzinkt

IPX-Schutzkla sse  IPX3

Pa cked  p rod uct   
d imensions (W x Dx H)   

820x960x890 mm

EA N cod e   8017709322946

Nettog ew icht   88,300 kg

Bruttog ew icht    94,000 kg

Konstruktion

Logistik-Informationen
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Kompatibel Zubehör

3 7 4 3  

Flaches Alumimium-Blech (4 St.)

3 7 5 1  

Set Aluminium Backblech ( 4 St.)

3 8 0 5  

Set Verchromte Gitterroste (4 Stück)

3 8 1 0  

Gewelltes Gitterrost Set für Baguettes
( 4 Stück)

3 9 2 7    KIT SC

Kerntemperatur Fühler für EHDS
Modelle

RG N1 1 -6 2 5 -2     

Gestell für Gittereroste oder flache
Bleche GN1/1 für ALFA625

RU T VL 

Set of 4 wheels, fits all professional
oven tables

SVRPP4 2 0 -6 2 5    

Verbindungskot für ALFA420+420 oder
ALFA420+625 und Haube

T 1 1 T H2 0    

Antihaft Behälter GN1/1 20mm tief

T 1 1 T H4 0    

Behälter GN1/1 40mm Antihaft
beschichtet

T 1 1 XH2 0   

Aluminium Behälter GN 1/1 20mm
hoch

T 1 1 XH6 5   

Aluminium Behälter GN 1/1 65mm hoch

T F1 1 XH2  

Perforierter Aluminium Behälter GN
1/1 20mm hoch

T M F1 1 T H2    

Perforierter Behälter GN 1/1 Antihaft
beschichtet 20mm hoch

T VL4 2 5  

16-level tray holder rack for
ALFA410/ALFA420/425 and
ALFA625 ovens dim.(WxDxH)
800x800x900 mm (height with kit
RUTVL: 998 mm)

T VL4 2 5 D   

4-level tray holder rack for
ALFA410/ALFA420/ALFA425 (stacked)
or ALFA1035 ovens, dim. (WxDxH)
800x800x504 mm (hieight with kit
RUTVL: 602 mm)

T VL6 2 5 D   

Stand for ALFA625 stacked ovens,
dim. (WxdxH) 800x800x300 mm
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Symbols glossary

Elektro-Anschluss Kerntemperaturfühler

Kerntemperaturfühler + Δ t Doppelte Lüfter Geschwindigkeit

Heißluft Heißluft mit Beschwadung
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Benefit (TT)

Hing ed  op ening  

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

Intuitive interface for simple and precise adjustment of cooking parameters 

The control panel, simple and intuitive, is designed to offer a seamless and effortless user experience. Equipped with
dedicated buttons, it allows precise adjustment of every cooking parameter, from temperature to duration, humidity
level to fan speed. The central display provides a clear and immediate overview of the selected settings, ensuring
you always have everything under control for flawless results, without compromise.

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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