
Ca teg oryCa teg ory 30"

Prod uct  Fa milyProd uct  Fa mily Oven

Pow er sup p lyPow er sup p ly Electric

Hea t  sourceHea t  source ELECTRICITY

Cooking  methodCooking  method Thermo-ventilated

Clea ning  sy stemClea ning  sy stem Pyrolitic

EA N cod eEA N cod e 8017709287351

A esthet icA esthet ic Linea

ColourColour Silver

Desig nDesig n Flat

M a ter ia lM a ter ia l Glass

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

Ser ig ra p hy  colourSer ig ra p hy  colour White

Ser ig ra p hy  ty p eSer ig ra p hy  ty p e Symbols and wordings

DoorDoor Full glass

Ha nd leHa nd le Linea

Log oLog o Silk screen

Disp la y  technolog yDisp la y  technolog y TFT

Control  se t t ingControl  se t t ing Full touch

No.  of d isp la yNo.  of d isp la y
la ng ua g esla ng ua g es

6

Disp la y  la ng ua g esDisp la y  la ng ua g es Italiano, English (UK),
English (US), Français (FR),
Español (ES), Deutsch (DE)

No.  of cooking  funct ionsNo.  of cooking  funct ions 9

A utoma t ic  p rog ra mmesA utoma t ic  p rog ra mmes 70

SOU130S1SOU130S1
 

AestheticsAesthetics

ControlsControls

Programs / FunctionsPrograms / Functions
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T ra d it iona l cooking  funct ionsT ra d it iona l cooking  funct ions

Static  Fan assisted  Circulaire

Turbo  Large grill  Fan grill (large)

Base  Fan assisted base  Circulaire + bottom

Other funct ionsOther funct ions

Defrost  Leavening  Keep warm

Sabbath  Dehydrate

Clea ning  funct ionsClea ning  funct ions

Pirolysis

T ime-set t ing  op t ionsT ime-set t ing  op t ions Delay start and automatic
end cooking

M inute  mind erM inute  mind er Yes

T imerT imer 1

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

Yes

Other op t ionsOther op t ions Keep warm

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

Yes

Ra p id  p re-hea t ingRa p id  p re-hea t ing Yes

M inimum T emp era tureM inimum T emp era ture 86 °F

M a x imum temp era tureM a x imum temp era ture 554 °F

No.  of she lv esNo.  of she lv es 6

N. of fa nsN. of fa ns 2

No.  of l ig htsNo.  of l ig hts 3

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

U ser-rep la cea b le  l ig htU ser-rep la cea b le  l ig ht Yes

L ig ht  Pow erL ig ht  Pow er 20 W

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

Yes

Low er hea t ing  e lementLow er hea t ing  e lement
p ow erp ow er

3000 W

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

1032 W

La rg e  g r i l l  -  Pow erLa rg e  g r i l l  -  Pow er 3500 W

Circula r  hea t ing  e lementCircula r  hea t ing  e lement
- Pow er- Pow er

1300 W

Circula r  hea t ing  e lementCircula r  hea t ing  e lement
2  -  Pow er2  -  Pow er

1300 W

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

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

Remov a b le  d oorRemov a b le  d oor Yes

T ota l no.  of d oor g la ssesT ota l no.  of d oor g la sses 4

Cooling  sy stemCooling  sy stem Tangential

Door Lock DuringDoor Lock During
Py rol is isPy rol is is

Yes

U sa b le  ca v ity  sp a ceU sa b le  ca v ity  sp a ce
d imensions (Hx W x D)d imensions (Hx W x D)

410x610x415; mm

T emp era ture  controlT emp era ture  control Electronic

Ca v ity  ma ter ia lCa v ity  ma ter ia l Enamel

OptionsOptions

   

Technical FeaturesTechnical Features
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Net  v olume of the  ca v ityNet  v olume of the  ca v ity 3.64 cu. ft. Numb er of ca v it iesNumb er of ca v it ies 1

Ra ck w ith b a ck a nd  s id eRa ck w ith b a ck a nd  s id e
stopstop

2

Ena melled  t ra y  (2 0 mm)Ena melled  t ra y  (2 0 mm) 1

Insert  g irdInsert  g ird 1

T e lescop ic  G uid e  ra i ls ,T e lescop ic  G uid e  ra i ls ,
tota l  Ex t ra ct iontota l  Ex t ra ct ion

1

T emp era ture  p rob eT emp era ture  p rob e Yes, single point

Volta g eVolta g e 240-208 V

CurrentCurrent 15,6 A

Nomina l p ow erNomina l p ow er 3535 W

Freq uency  (Hz)Freq uency  (Hz) 60 Hz

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

78 3/4 "

Performance / Energy LabelPerformance / Energy Label

Accessories IncludedAccessories Included

 

Electrical ConnectionElectrical Connection
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Not included accessoriesNot included accessories

ET 5 0ET 5 0

Enamelled tray suitable for 45cm and
60cm ovens. Depth 50 mm. Perfect for
cooking and roasting meat and fish in
sauces. Also ideal for experimenting
with lighter and crunchy side dishes

ST ONEST ONE

Rectangular refractory stone Ideal for
cooking pizzas with the same results
as a typical wood-fired oven. Can also
be used for baking bread, focaccias
and other recipes such as pies, flans or
biscuits Dimensions:L42 x H1,8 x
P37,5 cm.
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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.

Air cooling system: to ensure a safe surface
temperatures.

With the switch on this symbol, no heating is
possible even if the thermostat is turned.

Quadruple glazed: Number of glazed doors.

Electric Fan assisted base: the mix of fan and lower
heating element alone allows to finish cooking
foods already cooked on the surface but not
internally more quickly. This system is
recommended to finish cooking foods that are
already well cooked on the surface, but not
internally, which therefore require a moderate
higher heat. Ideal for any type of food.

Fan assisted: Intense and homogeneous
traditional cooking, also suitable for complex
recipes. The fan is active and the heat comes
from below and from above at the same time.
Ventilated cooking ensures a faster and more
homogeneous result, leaving fragrant foods
outside and moister inside. Ideal for baked pasta,
biscuits, roasts and cobblers.

Static: Traditional cooking suitable for the
preparation of one dish at a time. The fan is not
active and the heat comes from below and from
above at the same time. Static cooking is slower
and more delicate, ideal in order to get well
cooked and dry dishes even inside. Ideal for
cooking all types of roasts, fatty meats, bread,
filled cakes.

Base: the heat comes only from the bottom of the
cavity. The fan is not active. Ideal for sweet and
savory pies, cobblers and pizzas. Designed to
complete cooking and make food more crunchy
This symbol in gas ovens indicates the gas
burner.

Circulaire with lower element: The addition of the
lower element adds extra heat at the base for
food which requires extra cooking.

Circulaire: it is the perfect function for cooking all
types of dishes in a more delicate way. The heat
comes from the back of the oven and is
distributed quickly and evenly The fan is active. It
is also ideal for cooking on multiple levels without
mixing smells and flavors.

Grill: Very intense heat coming only from above
from a double heating element. The fan is not
active. Provides excellent grilling and gratinating
results. Used at the end of cooking, it gives a
uniform browning to dishes.

Fan grill: very intense heat coming only from
above from a double heating element The fan is
active. It allows the optimal grilling of thickest
meats. Ideal for large cuts of meat.

Turbo: the heat comes from 3 directions: above,
below and from the back of the oven The fan is
active. It allows quick cooking, even on several
shelves without mixing the aromas. Ideal for
large volumes or foods that require intense
cooking.

KEEP_WARM_72dpi Side lights: Two opposing side lights increase
visibility inside the oven.
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PYROLYSIS - AUTOMATIC CLEANING
FUNCTION: the oven heats up to a temperature
approaching 500 ° C and chars grease and food
residues into a fine ash that can be easily wiped
off with a damp cloth. At such a high
temperature, the door locks automatically for
safety, while the temperature of the door remains
controlled so it is safe to touch User adjustable
function based on the level of dirt present in the
oven.

Temperature probe: with the temperature probe
it is possible to perfectly cooking roasts, loins,
meat of various cuts and sizes. In fact, the probe
improve food cooking, thanks to the precise
control of the temperature at the heart of the
dish. The core temperature of the food is
measured by a special sensor located inside the
tip. When the instant temperature reaches the
target temperature set by the user, cooking is
finished

Air at 40°C provides the perfect environment for
proving yeast type dough mixes. Simply select
the function and place dough in the cavity for
allotted

Rapid preheating: cooking is preceded by the
preheating phase which allows the cooking
compartment to reach the set temperature. This
option reduces the time by up to 50%.

SABBATH: function that allows to cook food
respecting Judaism's day of rest provisions.

The oven cavity has 6 different cooking levels.

Telescopic rails: allow you to pull out the dish and
check it without having to remove it from the oven
entirely.

Electronic control: Allows you to maintain
temperature inside the oven with the precision 2-
3 ° C. This enables to cook meals that are very
sensitive to temperature changes, such as cakes,
souffles, puddings.

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.

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

...

Keep warm: the function allows to keep cooked
food warm.
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