
Fa míl iaFa míl ia Fornos

Sub fa milySub fa mily Forno de convecção

Pow er sup p lyPow er sup p ly Elétrico

Ov en ty p eOv en ty p e Forno de convecção com
humidificação

Controlo d o fornoControlo d o forno Controlo eletrónico da temperatura

Ca p a cid a d e  d e  ta b ule iroCa p a cid a d e  d e  ta b ule iro 6 trays EN 600x400 mm, GN1/1 (min.
H 20 mm)

Fonte  d e  energ iaFonte  d e  energ ia 400 V 3N~ / 16 A / 10,5 kW / 50-60
Hz

Outra s l ig a ções e léct r ica sOutra s l ig a ções e léct r ica s 230 V 3~ / 16 A / 10,5 kW / 50-60 Hz

M emória  d e  p rog ra ma sM emória  d e  p rog ra ma s Não disponível

Humid ity  g enera t ionHumid ity  g enera t ion Direct in cavity

Pés reg ulá v e is  em a lturaPés reg ulá v e is  em a ltura Sim

Prod uct  d imensions W x Dx HProd uct  d imensions W x Dx H 798x757x793 mm

Profund id a d e  má x ima  com aProfund id a d e  má x ima  com a
p orta  a b ertap orta  a b erta

1521 mm

SoluçõesSoluções Bares/ Coffee shops/ Wine
bars; Hotelaria;
Restaurantes/ Pubs;
Padarias e pastelarias;
Indústria de comida
congelada; Retalho
alimentar

Ind ica d o p a raInd ica d o p a ra Padaria / Pastelaria

Desig nDesig n Alfa

CorCor Aço inox

Porta  com t ira s em a çoPorta  com t ira s em a ço
inoxinox

Sim

Disp la yDisp la y LCD Touch

Cor d os d íg itos noCor d os d íg itos no
d isp la yd isp la y

Branco

Pa ine l fronta lPa ine l fronta l Sim

Log ót ip oLog ót ip o Logótipo em cunho

Nº  d e  p rog ra ma s emNº  d e  p rog ra ma s em
memóriamemória

100

T emp oriza d orT emp oriza d or 1-99 min + Sem fim

Cozinha  M ult ip a ssoCozinha  M ult ip a sso 3 + pré-aquecimento

Iníc io d ife r id oIníc io d ife r id o Sim

Pré-a q uecimentoPré-a q uecimento Sim

Reg ula çã o d a  cha minéReg ula çã o d a  cha miné Sim

HA CCP d a taHA CCP d a ta Sim

ALFA625E1HDSALFA625E1HDS

MercadoMercado

DesignDesign

ComandosComandos

OpçõesOpções
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Ex a ustor  comp a t ív e lEx a ustor  comp a t ív e l K4610X (com kit de
conexão KITPO45)

M a ter ia l  d o fornoM a ter ia l  d o forno Aço Inox / Vidro / Plástico

Dimensões d a  ca v id a d eDimensões d a  ca v id a d e
(Lx Px A )(Lx Px A )

672x437x546 mm

Volume b rutoVolume b ruto 184,8 lt

Volume út i lVolume út i l 165,6 lt

Volume út i l  inte rnoVolume út i l  inte rno 127,3 lt

M a ter ia l  d a  ca v id a d eM a ter ia l  d a  ca v id a d e Aço inox

Nív e is  d e  ta b ule irosNív e is  d e  ta b ule iros 6

Sup orte  d os ta b ule irosSup orte  d os ta b ule iros Cromado

Distâ ncia  entreDistâ ncia  entre
ta b ule irosta b ule iros

77 mm GN1/1 - EN
600X400

M a ter ia l  d a  p ortaM a ter ia l  d a  p orta Vidro duplo

A b ertura  d a  p ortaA b ertura  d a  p orta Lateral

T ip o d e  p ux a d orT ip o d e  p ux a d or Rotativo

Vid roVid ro Abre com dobradiça

T ip olog ia  d a  v entoinhaT ip olog ia  d a  v entoinha 2 com rotação reversível
temporizada

Potência  d a  v entoinhaPotência  d a  v entoinha 200W

RPM  d a  v entoinhaRPM  d a  v entoinha Velocidade dupla

RPM  sta nd a rd  d aRPM  sta nd a rd  d a
v entoinhav entoinha

2850 rpm

RPM  d a  v entoinha  naRPM  d a  v entoinha  na
v e locid a d e  infe r iorv e locid a d e  infe r ior

1450 rpm

Injeçã o d e  á g ua  emInjeçã o d e  á g ua  em
ca d a  v entoinhaca d a  v entoinha

Sim

Nív e is  d e  humid ifica çã oNív e is  d e  humid ifica çã o 5 + manual

Posiçã o d e  ex a ustã oPosiçã o d e  ex a ustã o Traseira

Sistema  d eSistema  d e
a rre fecimentoa rre fecimento

Sim

T ip o d e  temp oriza d orT ip o d e  temp oriza d or Elétrico

T emp era tura sT emp era tura s 30-270°C

A v iso d e  fina l d eA v iso d e  fina l d e
cozed uracozed ura

Sim

Reset  d e  seg ura nça  d oReset  d e  seg ura nça  d o
termosta totermosta to

Sim

Op çã o p a ra  sond aOp çã o p a ra  sond a Sim

Deflector  remov ív e lDeflector  remov ív e l Sim

Ilumina çã oIlumina çã o 2 lâmpadas de halogéneo

Potência  d a s lâ mp a d a sPotência  d a s lâ mp a d a s 40 W

Porta  U SBPorta  U SB Sim

T ub o d e  ca rg a  d e  á g uaT ub o d e  ca rg a  d e  á g ua Sim

W a ter inle t  p ressureW a ter inle t  p ressure 50-500 kPa (min-max)

Comp rimento d o ca b oComp rimento d o ca b o
d e  a l imenta çã od e  a l imenta çã o

170 cm

Pa ine l t ra se iroPa ine l t ra se iro Porta galvanizada

Proteçã o IPXProteçã o IPX IPX3

Peso l íq uid o (kg )Peso l íq uid o (kg ) 77,000 kg

Pa cked  w id thPa cked  w id th 960 mm

Pa cka g ed  d ep thPa cka g ed  d ep th 890 mm

Heig ht  (mm) p a ckedHeig ht  (mm) p a cked 820 mm

Peso b ruto (kg )Peso b ruto (kg ) 94,000

Dimensões d o p rod utoDimensões d o p rod uto
emb a la d o (mm)emb a la d o (mm)

ESPECIFICAÇÕES TÉCNICASESPECIFICAÇÕES TÉCNICAS

Dados de logísticaDados de logística
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Acessórios CompatíveisAcessórios Compatíveis

3 7 4 33 7 4 3 3 7 5 13 7 5 1

Flat perforated aluminium tray (4pcs)

3 8 0 53 8 0 5

Kit of 4 chrome-plated wire grids EN
600×400 mm

3 8 1 03 8 1 0

3 9 2 73 9 2 7

Air flow reducer kit for ovens ALFA410,
420, 625, 1035

KIT SCKIT SC

Core temperature probe for EHDS
oven series

RG N1 1 -6 2 5 -2RG N1 1 -6 2 5 -2

Support rack for GN 1/1 flat trays,
suitable for ALFA625 models

RU T VLRU T VL

Set of 4 wheels, fits all professional
oven tables

SVRPP4 2 0 -6 2 5SVRPP4 2 0 -6 2 5

Connector kit for two stacked
ALFA420+420 or ALFA420+625 models
and hood

T 1 1 T H2 0T 1 1 T H2 0

GN1/1 non-stick tray, 20 mm height

T 1 1 T H4 0T 1 1 T H4 0

GN1/1 non-stick tray, 40 mm height

T 1 1 XH2 0T 1 1 XH2 0

Aluminium GN1/1 tray, 20 mm height

T 1 1 XH6 5T 1 1 XH6 5

GN1/1 aluminium tray, 65 mm height

T F1 1 XH2T F1 1 XH2

GN 1/1 perforated aluminium tray, 20
mm height

T M F1 1 T H2T M F1 1 T H2

GN 1/1 non-sticking microperforated
tray, 20 mm height

T VL4 2 5T VL4 2 5

16-level tray holder rack for
ALFA420/425 and ALFA625 ovens
dim.800x800x900 mm (hieight with
kit RUTVL: 998 mm)
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T VL4 2 5 DT VL4 2 5 D

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

T VL6 2 5 DT VL6 2 5 D

Support for stacked ALFA625 ovens,
dim. 800x800x300mm
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Symbols glossarySymbols glossary

Elétrico: a fonte de energia do forno é a
eletricidade.

Core probe

Core probe baking by temperature difference (Δ t) Ventoinha de velocidade dupla

Fan forced heating Fan forced heating with humidity injection
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Benefit (TT)Benefit (TT)

Hing ed  op eningHing 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 nT 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 ouchLCD 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 es3  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 ementHumid 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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