33°SMEY

ALFAG625E1HDS

F

CeMelicTBO NpoAYKTOB KOHBEKLIMOHHbIE NeYn

MoaceMeicTBO NPOAYKTOB KoHBEKLMOHHas neYb Ha 6 NPOTUBHEN
pa3mepoMm 600x400 mM unn GN1/1.

Power supply Electric

TWn KOHBEKLMOHHON Nneun KoHBeKLNS; KOHBEKLUS +
napoyBnaxHeHue

YnpaBneHue KOHBEKLIMOHHOM DNEKTPOHHBIN

neuun

BmecTtumoctb 6 trays EN 600x400 mm, GN1/1 (min.
H 20 mm)

dneKTpuyeckoe noakroYeHme 400 V3N~/16 A/10,5 kW /50-60
Hz

TexHoJsiI0OrMsa nogaym napa No

App Ans cospaHuvs peuenTtos HepoctynHo

Humidity generation Direct in cavity

MakcumanbHas rny6buHa c 1521 MM

OTKpbITOI ABepuei
Perynupyembie no BbicOTe HOXXKKM [la

Bec HeTTO 77,000 kr

Pasmepbi (Bx LX) 798x757x793 mm

EAN-kon 8017709322946

OncTpnbyuuns

PeweHus bapbl/Kade; OTenu; PekoMmeHpgoBaHO ans bapebl/Kade
PecTopaHbl/KENTEPUHT;
MNexkapHu/KoHauTepckue;

Mekapckue n KoHAUTEpPCKME
nabopatopuu npu 3aBogax;
MsicHble naBku

JcTeTuka

LiBeT Hep>kagetowwas cTtanb LiBeT cumBONOB Benbliii

OBepua c nnaHkamm n3  /la undposoro aucnnes

Hep)xaBerowei cranm ®dpoHTasIbHasA naHesNb Ja

Uudposoii TFT-gucnneir LCD-aucnnelt C CEHCOPHbIM JloroTun Smeg WITaMNoOBaHHbII
ynpaeneHnem

YnpasJsieHue

U3meHsieMble nporpamMmbl 100 PerynupoBka oTBoaa Ja

Anana3oH 0-60 + 6ecKOHEYHOCTb napa

nporpaMMupoBaHus OaHHble HACCP Oa

Taiimepa
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LWaru nporpaMmbl
NPUroToB/IEHNUS

Oonuun

BbITS>KHOM 30HT

KoHCcTpyKuus

MaTepumanbl neum

Pa3Mepbl BHYTpeHHeH
KaMmepbl (LLUxIxB)

MonHbI 06BbEM
O6beM (HeTTO)

0O6beM BHyTpeHHel
KaMepbl

MaTepuan BHyTpeHHe#
KaMmepbl

KonunuecrBo ypoBHe#
Hanpasnsirowiue gns
MpPOTUBHEN
PaccrosiHue mexnay
HanpasBNAIOWWUMH

Oxna)xxaaemas aosepua c

ABOMWHbIM OCTEKJ/IEHUEM
OTKpbIBaHWE ABepLbl
Tvn pyykm

Crexksio

Konunuecrso
BEHTUIATOPOB
MowHoCTb ABUraTens
BEHTUNsATOpa
CKOpOCTb BEHTU/ISITOPA
CtaHaapTHas CKOpOCTb
BEHTUNATOpa
MoHmKeHHas CKOpOCTb
BEHTUNATOpa

Cucrema npsimoro
napoyBJla)KHEeHUA Ha
KaXXAOM BEeHTUNsaTope

3 + NpeaBapuUTENbHbIN
pasorpes

K4610X

Hep>kagetowas
cTanb/crekno/nnacTuk

672x437x546 MM

184,8 n
165,6 n
127,3n

Hep>kagetowwas ctanb

6
XpOMMPOBaHHbIN

75 MM
2 cTekna

bokosoe
C NOBOPOTHbLIM MEXAHU3MOM
OTKpbIiBaeMoe

2 BEHTUNATOpPA C UBMEHEHMEM

HanpaBneHuns BpalLeHNs
200 Bt

[BYyXCKOPOCTHOW
2850 06./MUH.

1450 06./MWH.

Ja

YpoBHM
napoyBJia)KHeHus

OTBOA Napa 13 KaMepbl
Cucrema oxnaxpaeHus

PerynupoBka BpeMeHH
Avana3oH TeMnepaTyp

CurHan oKkoHYaHuNA
NPUroToBJIeHUs

ABTOMaTHuYecKoe
OTKJIIOUEHME NpU
OTKpbITOI ABepue

PyuyHoe nepeknroyeHue
TepMocTaTta
6e3onacHocTmn

MpuroToBneHue c
TepMOLLyrnoM B pexume
At

CbeMHbI aednekTop

KonunuecrBo namn
noacBeTKu

MowHoCTb 1aMn
noACBETKMU

USB nopTt
LLnaHr nogaum BoAabl

AaBneHue BoAbl Ha
BXxoae

[ANvHa aneKTpruyecKoro
kabensa (cm)

3aaHAA naHenb
IPX 3awumTta

5 + py4dHoe

C3agm

Oa

DNEKTPOHHBI TaMep
50-280°C

Ha

Ha

Oa

Oa

Oa

2 LED-namnbl

40 Bt

Oa
Ha
50-500 kPa (min-max)

170 cm

lanbBaHWM3MPOBaHHbIM
IPX3
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1885

793

MORSETTO ESUPOTERDIALE
EARTH TERMMAL

[+]
E AT ALIMENTAZIONE ELETTRICA
c
s

102.5

ELECTRKCITY SUPPLY CABLE

TUBO B CARIOS:
FILLER HOSE

721

T D1 BEARICK ks du ioun ool
DIRAIN WOSE jon some models o]
s r-.l LD 4 CARICO PER DOCCETEA LAWAGGED
- [ 1 s e modes)
| WATER BUPPLY NANLAL WASHIMG STETEM

fam e madels oahd
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CoBMecTuMble Akceccyapbl

3743

3805

3927

RGN11-625-2

T11TH20

[[ACTpOEMKOCTb C aHTUNPUrapHbIM
NoKpbITeM GN1/1 BbICOTOM 2 cM ANns
Galileo professional

T11XH20

AntoMUHKUEBas ractpoemMkoctb GN1/1
BblCOTOM 2 cM ans Galileo professional

TF11XH2

AnoMrUHUeBas nepdopupoBaHHas
ractpoemkoctb GN1/1 ang Galileo
professional

il
&

3751

3810

KITSC

SVRPP420-625

KoMnnekT pa3beMoB ans AByX
YCTaHOBJEHHbIX APYr Ha Apyra MoAesnei
ALFA420+420 nnn ALFA420+625 un
BbITSDKKM

T11TH40

[[ACTpOEMKOCTb C aHTUNPUrapHbIM
nokpbITUeM GN1/1 BbicOTOW 4 cM ANsi
Galileo professional

T11XH65

AntoMUHKMeBas ractpoemMkoctb GN1/1
BbICOTOW 6,5 cM Ans Galileo
professional

TMF11TH?2

lacTpoeMKoCTb ¢ Mukponepdopaumen
GN 1/1 c aHTUNpUrapHbIM NOKPbLITUEM
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Symbols glossary

CE|  DNexTpuyeckuit p Tepmoluyn
HarpeB ¢ NpMHyaMTENbHOM KOHBEKLMEN -' HarpeB ¢ npyHyaMTEeNbHON KOHBEKLMEN U
WHXXEKTOPHBIM BMPbLICKOM Mapa
?‘%2 [IByXCKOPOCTHOW BEHTUNSTOP ]} MpuroTtosneHue no Tepmoluyny + At (Delta T)
@® W At
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Benefit (TT)

Hinged opening
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.

Hinged opening
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

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

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 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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