
Prod uktg rup p    Ugnar

U nd erfa mil j     Kombiångugn 4 bleck 600 x 400

Pow er sup p ly    Electric

U g nsty p    Kombinationsugn

Ka p a cite t  p lå ta r         4 bleck 600x400 mm

Sta nd a rd  e lekt r isk a nslutning         400 V 3N~ / 17 A / 8 kW / 50-60 Hz

Å ng teknik   Direct and Open boiler

M a x  d jup  med  öp p en d örr          1623 mm

Justerb a ra  föt te r      Ja

Nettov ikt  (kg )    96.000 kg

Prod uktmå tt  B  x  D  x  H        790x875x645 mm

EA N-kod  8017709338251

Potent ie l la  a nv ä nd a re          Hotell; Restauranger/pubar;
Bageri/konditori; Branschen
frysta bageriprodukter;
Livsmedelsdetaljhandel;
Vård och omsorg; Catering
och institutioner

Fä rg  Rostfritt stål/svart

Dörr  med  rost fr ia  rä nd er        Ja

Disp la y   Digital TFT, 7 tum touch

Dig ita l  d isp la y  fä rg         Flerfärgad

Pressa d  p a ne l      Glas/rostfritt stål

Log g a   Smeg tryckt

Ä nd ring sb a ra  p rog ra m          512

Recep t  Ja

Prog ra mmerb a r i   
m inuter

från en minut till 23 tim. och
59 minuter per steg

Fle rsteg st i l la g ning        Ja

Förd röjd  sta rt    Ja; Nej

Förv ä rmning   Ja

Hå ll  funkt ion    Justerbar

Forcera d  ky lning    Ja

Skorstens reg le r ing    Automatisk

Reng öring s p rog ra m      Ja

HA CCP d a ta    Ja

Fle rsteg st i l la g ning        Ja

Sjä lv  d ia g nost ik        Ja

SPO4L2SD
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Kond ensera nd e  huv     K510X

M a t la g ning stermometer       Extern
kärntemperaturgivare med
fyra punkter

U g ns ma ter ia l      Rostfritt stål / glas / plast

U g ns d imension (Lx Bx D)      670 x 560 x 420 mm

M a ter ia l  ug nsutry mme        Rostfritt stål

A nta l hy l lp la n       4

Stöd  för  p lå ta r      Rostfritt stål AISI 304

A d a p ter  kit  för  6 0 0 x 4 0 0            
mm

Ja

A v stå nd  g e jd ers        90 mm

Sv a l d örr  med  d ub b la       
g la s sa mt  he lt    
öp p ning sb a r    

Ja

Luckhä ng ning   Sida

T y p  a v  ha nd ta g         Roterande

Innerg la s   Öppningsbar

A nta l flä kta r     1 fläkt med tidstyrd
reversering

A nta l flä kta r     Ja

Flä kt  e ffekt    200 W

Flä kt  ha st ig het  rp m        Progressive %

Flä ktens ha st ig het   
sta nd a rd  rp m    

2850 rpm

Flä ktens ha st ig het  v id     
lå g  fa rt  

1425 rpm

Befuktning s sy stem p å  
v a rje  flä kt    

Ja

Å ng niv å er     Ingen

Stea m control  5-100% (min-max)

Befuktning s sy stem p å  
v a rje  flä kt    

Ja

A v lop p srör  d ia meter        40 mm Ø

Skorstens p la cer ing    Svart

Ky lsy stem   Ja

T id sjuster ing    Elektronisk timer

T emp era tur  områ d e       30–270 °C

A la rm t i l la g ning st id  s lut            Ja

Elementen stä ng s a v  
nä r d örren ä r  öp p en     

Ja

M a nue ll  å te rstä l lning  a v         
sä kerhetstermosta t 

Ja

A v ta g b a r d eflektor        Ja

Diskmed e l    Flytande

Integ ra ted  d eterg ent    
ta nk

Dold 3 l

A nta l la mp or     1 LED-lampa

Effekt  la mp a    3.6 W

U SB-p ort   Ja

Ky lsy stem   Ja

A nslutning s s la ng   
v a tten 

Ja

Va ttenp å fy l lning      1

Va tteninlop p stry ck     200-1000 kPa (min-max)

Lä ng d  ma tning ska b e l         170 cm

Ba kre  p a ne l      Galvaniserad

Sky d d skla ss     IPX4

Standardtillbehör

Konstruktion
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Kompatibela Tillbehör

3 7 4 3  

Flat bakplåt i aluminium

3 7 5 1  

Flat perforerad bakplåt i aluminium

3 8 0 5  

Platt krompläterat trådgaller

3 8 1 0  

Vågformad bakplåt för baguetter

CLB4 5 LSE 

Flödesmätare för FB45LSE1100-filter

FB4 5 LSE1 1 0 0    

Vattenbehandlingsfilter för ugnen
Galileo professional; 7 900 liters
kapacitet med en hårdhet på 10 Kh
och förbikopplingsset 1

FB4 5 LSE5 0 0   

Vattenbehandlingsfilter för ugnen
Galileo professional; 4,675 liters
kapacitet med en hårdhet på 10 Kh och
förbikopplingsset 1

KCA M 5 

Skorstenssats för Galileo professional
4 och 5 bleck

KIT ST CK5 5  

Kombinationssats mellan 2 kombinerade
ugnar med 4 och 5 plåtar

R5 G N 

Sats med skenor för GN/1-bleck ugnen
Galileo professional för 4 bleck

RU T VL 

Hjulsats för alla ugnsbordsmodeller (4-
pack)

SLFT

Hyllsats för Galileo-bord

ST DBC

Stödbord för Galileo-ugn ovanpå och
Blast chiller under (maximala mått för
Blast chiller 800 x 900 x 920 mm)

ST DH

Galileo ugnsstativ med bakplåtsställ –
åtta plåtar

ST DM

Galileo ugnsstativ med bakplåtsställ –
fyra plåtar

T B4 5 LSE  

Anslutningssats till filterhuvud för
vattenbehandling

2025-04-30SMEG SPA



Symbols glossary

Elektrisk anslutning Fläkthastigheten kan justeras mellan 50 och 100
% av hastigheten

Automatisk rengöring Torr värme för perfekt grillning

Bakning med kärntemperaturgivare, genom
temperaturskillnad (Δ t)

Varmluft

Fuktighets- och värmekontrollerad jäsning Kombinerad matlagning med ånga och varmluft

Ånga som genereras då vatten injiceras in i
fläkten och avdunstar på värmeelementet

Mättad ånga skapad av kokning i kaviteten

Sous-vide-matlagning vid låg temperatur
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Benefit (TT)

Hing 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.

W a shA rt  Sy stem    

Efficient washing, optimised consumption, and minimal space usage 

The WashArt washing system, equipped with a rotating nozzle, ensures even distribution of water and detergent
within the cavity, providing deep cleaning and quick drying. To meet every need, four washing programmes are
available: Short, Medium, Long, and Grill, along with a dedicated rinse programme. Thanks to its advanced
technology, WashArt optimises efficiency and reduces consumption, while the rotating nozzle, with its compact
design, minimises space usage in the cooking chamber.

Fa n sp eed 

Precise fan speed modulation for consistently even cooking results 

In the Galileo Professional ovens, the fan speed can be adjusted from a minimum of 50% to a maximum of 100%, in
5% increments. This feature allows for precise customisation of the airflow, perfectly adapting it to the specific needs
of each preparation. Thanks to this versatility, it is possible to achieve flawless cooking results, ensuring even and
accurate heat distribution. Moreover, precisely adjusting the fan speed helps preserve the delicacy of sensitive foods,
preventing exposure to excessive heat and creating the ideal conditions to maintain their lightness and internal
structure.

Core  p rob e  

Multipoint cooking sensor for precise and uniform results 

Optimal precision and control thanks to the four temperature measurement points, ensuring an accurate reading at
every stage of cooking. The advanced sensor precisely detects the heat at the core of the food, guaranteeing the
ideal cooking level for consistently perfect and uniform results.

Stea mA rt  T echnolog y    

Open Boiler system to generate steam directly within the cavity, in quick times and at very low temperatures 

Thanks to the innovative Open Boiler system, steam is generated directly within the cavity, in very short times and at
very low temperatures (starting from 30°C, ideal for supporting the proofing phase). This system is particularly suited
for delicate cooking processes that require the use of 100% steam, ensuring even and gentle cooking that preserves
the nutritional properties, taste, and texture of the food.

2025-04-30SMEG SPA



8  cooking  sta g es   

Flexibility and precision in every cooking stage 

The ability to set multiple cooking phases, in addition to preheating and keeping warm, gives the combi-steam oven
exceptional versatility, responding precisely to the diverse needs of every preparation. Each phase of the cooking
process can be customised with great accuracy, optimising results whether it's slow cooking at low temperatures or
achieving a perfect final browning. Thanks to the advanced control of steam and heat parameters, it is possible to
achieve even cooking on every surface, significantly enhancing the quality of the finished product and ensuring
flawless results.

3 lt  re t ra cta b le  ta nk        

Retractable tank with intelligent detergent level monitoring 

The oven is equipped with a practical 3-litre retractable container for liquid detergent, designed to simplify and
speed up cleaning operations. Thanks to this tank, up to 45 washes can be carried out before a refill is needed. The
detergent level is always monitored via the "detergent level" bar displayed on the screen, which uses three intuitive
colours: green to indicate a full tank, yellow for an intermediate level, and red to alert when a refill is required.

W a ste  w a ter  cool ing      

The temperatures are significantly lowered and the thermal impact reduced thanks to the waste water cooling
system 

Some ovens are equipped with a waste water cooling system that significantly lowers the temperature of the water
before it is released, minimising the thermal impact. This mechanism optimises energy efficiency, enhances
operational safety, and supports eco-friendly practices, helping to make the oven more sustainable and high-
performing.
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