
Prod uct  Fa milyProd uct  Fa mily Blast chiller

Ca teg oryCa teg ory 45cm compact

Vita l ity  sy stemVita l ity  sy stem Yes

Pow er sup p lyPow er sup p ly Electric

Hea t  sourceHea t  source Electric

Cooling  ty p eCooling  ty p e Fan assisted

A esthet icA esthet ic Classica

ColourColour Stainless steel

FinishingFinishing Fingerproof

Desig nDesig n Flat

Comp onent  finishComp onent  finish Stainless steel

M a ter ia lM a ter ia l Stainless steel

T y p e  of stee lT y p e  of stee l Brushed

A lte rna t iv e  coloursA lte rna t iv e  colours
a v a ila b lea v a ila b le

Stainless steel, Pure Black,
Neptune Grey, Nero Lucido

G la ss T y p eG la ss T y p e Eclipse

DoorDoor With 2 horizontal strips

Ha nd leHa nd le Classic

Ha nd le  ColourHa nd le  Colour Steel effect

Log oLog o Embossed

A utoma t ic  p rog ra mmesA utoma t ic  p rog ra mmes 8

No. of w a rming  funct ionsNo.  of w a rming  funct ions 6

N. cold  funct ionsN. cold  funct ions 5

A utoma t ic  c lea ningA utoma t ic  c lea ning

Customisa b le  rec ip esCustomisa b le  rec ip es 100

Cold  funct ionsCold  funct ions

Bottles Cooling  Cooling  Deep Freezing

Pre-cooling  Preservation

W a rming  funct ionsW a rming  funct ions

Low Temperature Cooking  Proving  Ready to eat

Defrosting  Heating  Yoghurt
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AestheticsAesthetics

Program / FunctionsProgram / Functions
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M ult i-stepM ult i-step Yes, up to 2 functions

Disp la y  /  C lockDisp la y  /  C lock TFT graphic , colour touch
screen

Control  se t t ingControl  se t t ing Touch control

Door op en a la rmDoor op en a la rm Yes

M inute  mind erM inute  mind er Yes

T imerT imer 2

Controls  Lock /  Chi ldControls  Lock /  Chi ld
Sa fetySa fety

Yes

Cooking  w ith p rob eCooking  w ith p rob e
thermometerthermometer

Yes

Cooling  w ith p rob eCooling  w ith p rob e Yes

Show room d emo op t ionShow room d emo op t ion Yes

T onesT ones Polyphonic

Chronolog yChronolog y Yes, the last 10 functions
utilized

T ouch g uid eT ouch g uid e Sì, a pressione prolungata
su display

Comp ressor ty p eComp ressor ty p e Standard

Refr ig era nt  g a s ty p eRefr ig era nt  g a s ty p e R290

Refr ig era nt  Qua nt ityRefr ig era nt  Qua nt ity 58 g

Clima t ic  c la ssClima t ic  c la ss SN, N, ST, T

T emp era ture  controlT emp era ture  control Electronic

M inimum T emp era tureM inimum T emp era ture -28 °C

M a x imum temp era tureM a x imum temp era ture 75 °C

Ca v ity  ma ter ia lCa v ity  ma ter ia l Stainless steel

No.  of she lv esNo.  of she lv es 3

She lv es ty p eShe lv es ty p e Metal racks

No.  of l ig htsNo.  of l ig hts 1

L ig ht  ty p eL ig ht  ty p e Halogen

L ig ht  Pow erL ig ht  Pow er 1 W

Lig ht  w hen d oor isL ig ht  w hen d oor is
op enedop ened

Yes

U p p er hea t ing  e lement  -U p p er hea t ing  e lement  -
Pow erPow er

250 W

Door op ening  ty p eDoor op ening  ty p e Standard opening

Sa fety  T hermosta tSa fety  T hermosta t Yes

Hea t ing  susp end edHea t ing  susp end ed
w hen d oor is  op enedw hen d oor is  op ened

Yes

G ross v olumeG ross v olume 34 l

G r id  w ith b a ck stopG rid  w ith b a ck stop 1

Bott le  ra ck g r idBott le  ra ck g r id Yes

T emp era ture  p rob eT emp era ture  p rob e Yes

OtherOther Microfiber cloth

PlugPlug (F;E) Schuko

Volta g eVolta g e 220-240 V

Elect r ica l  connect ionElect r ica l  connect ion
ra t ing  (W )ra t ing  (W )

270 W

CurrentCurrent 2,5 A

Freq uency  (Hz)Freq uency  (Hz) 50 Hz

Pow er sup p ly  ca b lePow er sup p ly  ca b le
leng thleng th

200 cm

ControlsControls

 

OptionsOptions

Technical FeaturesTechnical Features

Accessories IncludedAccessories Included

Electrical ConnectionElectrical Connection
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Symbols glossarySymbols glossary

Child lock: some models are fitted with a device
to lock the programme/cycle so it cannot be
accidentally changed.

Cooling: It allows to quickly cool the food, from
the temperature of 80/90°C to 3°C in less than 90
minutes, to prevent bacterial growth, prolong the
average life of food and maintain unaltered the
quality of food.

Cold storage: allows to keep the food at the
desired temperature between -35°C and +75°C
and serve it at its best to enhance flavours and
aromas.

Pre-cooling: allows the cavity to cool to -30 °C
before inserting food into the blast chiller, to
ensure the best cooling and freezing results. It is
recommended to run a 15-minute pre-cooling
cycle.

Bottles cooling: is possible to quickly cool wine
and beverage bottles, reducing the need for
storage in the refrigerator, with considerable
space savings. Cooling of beverages takes place
at about 1°C per minute.

Deep freezing of the food is a very quick process
(From 0/90°C temperature to -18°C in less than
270 min) that allows to extend the average life of
food (by up to 70% more) and keep the same
organoleptic and nutritional characteristics of
fresh food, because it avoid the formation of
macro-crystals, that ruin the fibers of the food.

Electric Fingerprint proof stainless steel: Fingerprint proof
stainless steel keeps stainless steel looking as
good as new.

Automatic cleaning: a drying cycle of the cavity
to be run with the door open, to eliminate any
condensation formed during use.

Compact appliances with a height of 45 cm -
perfect solution to meet the functional
requirements of kitchen sets of small height.
Available in several types and in different styles.

Touch controls: Easy to use touch controls allow
the appliance to be programmed at the touch of a
button.

The capacity indicates the amount of usable
space in the oven cavity in litres.

Ready to eat: This function allows to keep food
safely at the refrigerator temperature throughout
the day, and heat it just before your return to
make it warm, ready to be consumed.

Low temperature cooking: This function consists
in cooking food at a constant temperature, lower
than the traditional cooking temperature. Meat
results more tender and juicy, maintaining a
softness that only this cooking technique allows
to obtain.

Dough leavening/ Yogurt: this function allows you
to create the perfect conditions for correct
leavening, keeping the mixture at controlled
temperatures for the desired time, avoiding
sudden changes in humidity levels. This feature
also allows the creation of genuine homemade
yogurt.
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Benefit (TT)Benefit (TT)

T FT  touch d isp la yT FT  touch d isp la y

Full touch colour display for an easy and intuitive user interface 

With its intuitive, full-colour interface, it offers an immediate and simple user experience, allowing programmes and
functions to be selected quickly. Touch controls provide smooth and precise navigation, while the clear display of
temperatures, times and settings ensures optimal control during each step of the process.

Remov a b le  temp era ture  p rob eRemov a b le  temp era ture  p rob e

High precision and exceptional results with the removable temperature probe, enabling perfect and controlled
cooking 

Insert the temperature probe to monitor the food's internal temperature for perfect results. The slow cooking function
enhances flavors and tenderness while preserving essential nutrients.

T ouch G uid eT ouch G uid e

Enhanced ease of use, functionality and assistance thanks to the touch guide for a better display navigation 

The Touch Guide provides pop-up explanations and tips when you press an icon.

Vita l ity  Sy stemVita l ity  Sy stem

The combined use of Smeg blast chiller, Galileo oven and vacuum drawer preserves organoleptic and nutritional
qualities of food 

Ov en-intercha ng ea b le  mult ifunct iona l g r id sOv en-intercha ng ea b le  mult ifunct iona l g r id s

Maximum flexibility thanks to the oven-interchangeable grids, supporting containers and food or, when rotated,
serving as a bottle holder. 
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