o33°SMEY

PX375LSA

Produktgrupp Hall
Inbyggnad Ovanpdliggande , .‘
G LI 14 1lal
Stromtillférsel Gas L | )
Typ Gashall - N/ \
EAN-kod 8017709261269 )
BE R &
Estetisk linje
Estetik Classic
Farg Rostfritt stdl
Finish Sidenmatt
Material Rostfritt stal
Typ av stdl Borstad
Serie Ny
Pannstall Gjutjarn
Typ av brannare Contemporary
Material brannare Aluminium
Typ av kontroller Vred
Vredens placering Front
Antal kontroller 6
Farg pd kontroller Rostfritt stal liknande
Fdarg pa markeringar Svart
Program / funktioner
Antal kokzoner gashall 5
Totalt antal zoner 5
Alternativ
Standard 478-482x655-660 mm
inbyggnadsmatt
SMEG SPA 2025-06-13
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Teknisk specifikation

Mitten vanster - Gas - 2 URP (dubbel) - 4.20 kW
Mitten bak - Gas - SRD - 1.80 kW

Mitten fram - Gas - AUX - 1.10 kW

Hoéger bak - Gas - RP - 2.60 kW

Hoger fram - Gas - SRD - 1.80 kW

Sdkerhetsventiler

Ja

Elektrisk anslutning

Anslutningseffekt
Spanning (V)
Typ av sladd

Gasanslutning

Typ av gas
Gasanslutning

510

725

1W
220-240V
Enfas

G30 Gasol
Cylindrisk

Automatisk tandning

Frekvens

Ldangd matningskabel

Kontakt

Andra medfdljande

dysor
Anslutningseffekt

478-482

min50 | |

B55-660

Ja

50/60 Hz
120 cm
No

G110 Stadsgas, G20
Naturgas

11500 W
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Kompatibela Tillbehér

GRW TPK
fﬂe\(\ Wokhéllare Platta i rostfritt stal for
g e Teppanyakitillagning
WOKGHU

Wokhallare i gjutjarn. Designad for
stabilitet och smidighet under tillagning.
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Symbols glossary

Standardinstallation: Ovanpdliggande i
bdnkskiva, Iamplig for alla kékssnickerier

@ Kontrollvred

Kraftiga gjutjdrnsgaller: fér maximal stabilitet
och styrka.

Ultrasnabba brdannare: Kraftfulla ultrasnabba
brdnnare erbjuder en effekt pd upp till 5 kW.

SMEG SPA
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Benefit (TT)

Gas hobs
Consistent heat source control and easy, immediate temperature adjustment

Equipped with a thermocouple, the gas supply is cut off if the flame is extinguished for greater safety.

Inox

Maximum resistance even at high temperatures: the stainless steel surface ensures durability and deformation
resistance, withstanding thermal shocks without damage

Cast iron

Solid and sturdy, easy to clean and maintain every day, thanks to the cast-iron pan supports—an emblem of long-
lasting efficiency and durability.

Smeg Contemporanea

Optimal cooking with every dish: burners combine high performance, efficiency, and practicality, ensuring precise,
even results even with intensive use.

Accurate power adjustment via knobs, for more precise cooking level control

Control knob position frontal

Instant and intuitive control thanks to front controls, easily accessible for practical use.

5 powerful burners for a dynamic kitchen: offer ample space and flexibility to cook multiple dishes at once, simplifying
meal prep and improving the cooking experience.

Gas safety valves

Automatic protection against gas leaks: the thermocouple stops gas flow in the absence of flame, ensuring a safe
environment even during unexpected shutdowns.

SMEG SPA 2025-06-13
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