
Fa mil ia   Hornos

Sub fa mil ia    Horno combinado con vapor 4
bandejas 600x400

Pow er sup p ly    Eléctrico

T ip o d e  horno     Horno combinado

Ca p a cid a d  d e  b a nd e ja s              4 bandejas EN 600x400 mm

Fuente  d e  a l imenta ción       400 V 3N~ / 17 A / 8 kW / 50-60 Hz

Otra  conex ión e léct r ica      230 V 3~ / 18 A / 8 kW / 50-60 Hz

T ecnolog ía  d e  v a p or         Caldera directa y abierta

Pies a justa b les    Sí

Prod uct  d imensions (W x Dx H)       790x875x645 mm

Profund id a d  má x ima  con p uerta       
a b ierta 

1623 mm

Ind ustr ies   Hoteles; Restaurantes;
Butcher shops /
Delicatessens; Centros
asistenciales; Commercial
food services; Grocery
shops / Food retail

Puerta  con b a nd a s d e     
a cero inox id a b le    

Sí

Color Acero Inoxidable / Negro

T ip o d e  d isp la y        TFT digital táctil de 7
pulgadas

Color  d e l  d isp la y  d ig ita l            Multicolor

Pa ne l fronta l en re l iev e       Vidrio / acero inoxidable

Ser ie  Galileo Professional

Prog ra ma s  
interca mb ia b les   

512

Receta s  Sí

M inutos p rog ra ma b les       de 1 minuto a 23h: 59
minutos por paso

Cocción con v a r ios  
p a sos 

8 + preheating +
keep warm

Dela y ed  sta rt      Sí; No

Pre-hea t ing   Sí

Hold  funct ion   Ajustable

Forced  cool ing   Sí

Chimney  reg ula t ion     Automático

W a sh p rog ra ms      Sí

HA CCP d a ta    Sí

Se lf d ia g nost ic      Sí

SPO4L2SDL

Distribución

Estética

Mandos
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U sua rios p otencia les     K510X

Sond a  Sonda de núcleo externa de
4 puntos

Enchufe No

M a ter ia l  d e l  horno         Acero
inoxidable/vidrio/plástico

Dimensiones d e  la 
ca ma ra  (Lx W x H)     

670x560x420 mm

M a ter ia l  d e  la  ca v id a d             Acero inoxidable AISI 304

Número d e  esta ntes    4

Sop orte  d e  b a nd e ja         Acero inoxidable AISI 304

A d a p ter  kit  for  t ra y s         
6 0 0 x 4 0 0  mm      

Sí

Dista ncia  entre  los  
esta ntes

90 mm

Puerta  fr ía  con d ob le    
cr ista l  comp leta mente    
a b a t ib le    

Sí

Puerta  a b ie rta     Lateral

T ip o d e  ma ng o       Giratorio

Cr ista l  inte r ior      Se puede abrir

Número y  t ip o d e   
v ent i la d ores    

1 ventilador con inversion
de giro

Vent i la d or d e  p ulso        Sí

Potencia  motor  d e l   
v ent i la d or    

200 W

RPM  d e l motor    Progresivo %

M otor rp m in sta nd a rd    
sp eed

2850 rpm

Rp m d e  b a ja  v e locid a d           1425 rpm

Sistema  d e 
humid ifica ción en ca d a   
v ent i la d or    

Sí

N iv e les d e  
humid ifica ción 

Ninguno

Stea m control  5-100% (mín-máx)

Boile r  a b ie rto      Sí

D iá metro d e  d esa g üe       1" 1/2 - DN 40 mm

Posic ión chimenea  Trasera

Sistema  d e  re fr ig era ción        Sí

T ip o temp oriza d or      Temporizador electrónico

Ra ng o d e  temp era tura       30-270°C

A la rma  fin d e  cocción      Sí

Interrumción d e l  
ca le fa ctor  a l  a b r ir  la         
p uerta

Sí

Rea rme ma nua l d e l    
te rmosta to d e 
seg urid a d  

Sí

Deflector  ex t ra íb le      Sí

T ip o d e  d eterg ente       Líquido

Número d e  luz   1 lámpara LED

Potencia  d e  luz    3.6 W

Puerto U SB  Sí

S istema  d e  re fr ig era ción        Sí

Número d e  entra d a s d e     
a g ua 

1

T ub o d e  ca rg a  d e  a g ua            Sí

Ex terna l d eterg ent   
conta iners sy stem 

Sí

W a ter inle t  p ressure      200-1000 kPa (min-max)

Long itud  d e l ca b le  d e       
a l imenta ción 

170 cm

Pa ne l t ra sero     Galvanizado

IPX p rotect ion   IPX4

Opciones

Equipo accesorios incluidos

Conexión eléctrica

Construcción
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Pa cked  p rod uct   
d imensions (W x Dx H)   

850x950x700 mm

EA N cod e   8017709338886

Peso neto 91,000 kg

Peso b ruto  111,000 kg

Datos logísticos
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Accesorios Compatible

3 7 4 3  

Bandeja plana de aluminio (4uds)

3 7 5 1  

Bandeja de aluminio perforada plana
(4uds)

3 8 0 5  

Rejilla de alambre cromada plana (4
piezas)

3 8 1 0  

Rejilla ondulada para palillos (4uds)

FB4 5 LSE1 1 0 0    

Water treatment filter for Galileo
Professional oven; 7.907 litres capacity
with 10 Kh hardness and bypass set 1

FB4 5 LSE5 0 0   

Water treatment filter for Galileo
Professional oven; 4.675 litres
capacity with 10 Kh hardness and
bypass set 1

KCA M 5 

Kit de chimenea Galileo Professional 4 y
5 bandejas

KIT DPEC

Galileo professional external
detergent lance kit

KIT ST CK5 5  

Conjunction kit between 2 stacked
Galileo ovens (SPO4 or SPO5)

R5 G N 

Kit de guías para bandejas GN1/1
para 4 bandejas Galileo Professional

RU T VL 

Set of 4 wheels, fits all professional oven
tables

ST DH

Soporte para horno Galileo
Professional – portabandejas de 8
niveles

ST DM

4-level tray holder stand with 80 mm
pitch, for Galileo Professional oven, for
GN 1/1 and EN 600x400 mm tray, dim.
(WxPxH) 800x750x500 mm

T B4 5 LSE  

Water treatment filter head for Galileo
Professional ovens
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Symbols glossary

Electric Fermentación con control de humedad y calor

Velocidad del ventilador ajustable entre el 50 y el
100% de la velocidad.

Horneado con sonda corazón por diferencia de
temperatura (Δ t)

Calentamiento forzado por ventilador Lavado automático

Calor seco para un grill perfecto Vapor generado por la inyección de agua en el
ventilador y la evaporación en el elemento
calefactor.

Vapor saturado creado al hervir en la cavidad. Cocción combinada vapor y aire caliente

Cocción a baja temperatura Sous-Vide
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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.

T ecnolog ía  Stea mA rt    

Sistema Open Boiler para generar vapor directamente dentro de la cavidad, en tiempos rápidos y a temperaturas
muy bajas. 

Gracias al innovador sistema Open Boiler, el vapor se genera directamente dentro de la cavidad, en tiempos muy
cortos y a temperaturas muy bajas (desde 30°C, ideal para apoyar la fase de levado). Este sistema es
especialmente adecuado para procesos de cocción delicados que requieren el uso de vapor al 100%, garantizando
una cocción uniforme y suave que preserva las propiedades nutricionales, el sabor y la textura de los alimentos.

14/06/2026SMEG 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.

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.

Sy stem for  ex terna l d eterg ent  ta nks       

Efficient cleaning operations and optimal resource management 

Some oven models are designed to use an external detergent tank and are equipped with dedicated suction hoses.
This solution provides greater autonomy, reducing the need for frequent refills, and significantly simplifies the
detergent replenishment process. As a result, cleaning operations become more efficient and continuous, without
interruptions, ensuring optimal resource management and high hygiene performance.
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