
Prod ukt fa mil ie     Kombidämpfer

Sub fa mily   Combi steamer oven 5 trays GN1/1

Ofen-T y p   Multifunktionsofen

A nza hl Einschüb e    5 trays GN1/1

Stromv ersorg ung  /   
Le istung sa ufna hme   

400 V 3N~ / 17 A / 8 kW / 50-60 Hz

Beschw a d ung ssy stem      Direkt/offener Boiler

T ie fe  b e i  g eöffneter  T ür          1623 mm

Reg ulie rb a re  Ste l l füße         Ja

Nettog ew icht   98,000 kg

Prod uct  d imensions W x Dx H       790x875x645 mm

EA N cod e   8017709327453

Einsa tzb ere ich    Hotels/Pensionen;
Restaurants/Catering;
Bäckereien/Konditoreien;
Industrielle Produktion für
Konditoreien & Bäckereien;
Metzgereien;
Krankenhäuser; Schulen

Fa rb e   Edelstahl/Schwarz

Ed e lsta hl-Ra hmentür     Ja

Disp la y   TFT-Display, 7" Touch
Control

Fa rb e  LEDs    Multicolor

G ep rä g te  G erä te front         Glas/Edelstahl

M a rkenlog o    SMEG-Siebdruck

A nza hl Prog ra mme     512 max.

Rezep te  Ja

Einste l lung  T imer     von 1 bis 33h:59 min.

Kochschr it te   Ja

Z e itv orw a hl      Tank 50°C/Boiler 71°C -
50"; Dampf

Vorhe izung  Tank 50°C/Boiler 71°C - 50"

W a rmha lten    Dampf

Lüfte r  Tank 50°C/Boiler 71°C - 50"

Reg ulie rung  d es   
Ka mina b zug s   

Automatisch

W a sh p rog ra ms      Ja

Ha ccp -Da ten    Ja

Se lb std ia g nost ik       Ja

SPO5L2SD
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Programme / Funktionen
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G a rp rog ra mme    

Heißluft  Direct steam  Open boiler steam

Core probe + Δ t  Combined cooking  Vacuum low temperature

Grill  Proving

Va ria b le  Lüfte rg eschw ind ig ke it          

Einstellbare Lüftergeschwindigkeit

von 50 bis 100%

W a schsy stem:  

Automatisches Waschsystem

Einsa tzb ere ich    K510X

Fühler  4 points external core probe

M a ter ia l  Ob erflä che        Edelstahl/Glas/Kunststoffe

A b messung en  
G a rka mmer (Lx Bx H)    

670x560x420 mm

M a ter ia l  d er  G a rka mmer           Edelstahl

A nza hl d er  Roste     5 GN1/1

Rostg este l l    Edelstahl nach AISI 304

A b sta nd  zw ischen d en     
Blechen

70 mm GN1/1 - 90 mm
EN600x400

T ürkonstrukt ion   Ja

T üröffnung  Seite

A usführung  d es  
T ürg r iffs  

Rotating

Inneng la s a ufkla p p b a r         Zu öffnen mit Scharnieren

Rev ersie rend er Lüfte r     1 autoreverser Lüfter

Puls ie rend er Lüfte r     Ja

Le istung  d es Lüfte rs     200 W

Drehza hl U /min.   Progressiv in %

Lüftermotor  b e i   
Sta nd a rd -Drehza hl    

2850 U/min.

Posit ionie rung  A b luft      Rückseite

Kühlsy stem  Ja

T imer-T y p    Elektrisch

T emp era ture inste l lung       30-270°C

Sig na l für  G a rend e       Ja

Sa fety  sw itch w ith op en    
d oor

Ja

Sicherhe itsthermosta t 
mit  ma nue lle r   
Rückste l lung 

Ja

A b nehmb a re   
Luft le itb leche  

Ja

Re inig er   Liquid

Re inig er  T a nk      Vanishing 3l

G a rka mmerb e leuchtung      1 LED-Garraumbeleuchtung

Le istung  d er  
Be leuchtung

3.6 W

U SB p ort   Ja

Kühlsy stem  Ja

Optionen

Serienzubehör

Konstruktion
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Lüfte rmotor  U /min.  m in.      1425 U/min.

W a ter inject ion on ea ch   
fa n

Ja

Beschw a nd ung sstufen     Automatic / Percentage
progressive

Offener Boi le r   Ja

Durchmesser
A b w a ssera nschluss    

1" 1/2 - DN 40 mm

W a ssera ufna hme     Ja

A nza hl 
W a ssera nschlüsse  

1

Lä ng e  d es Netzka b e ls        170 cm

Rückp a ne l    Vollverzinkt

IPX-Schutzkla sse  IPX4
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Sonderzubehör

T F1 1 XH2  

Perforated aluminium GN1/1 tray, 20
mm height

T B4 5 LSE  

Water treatment filter head
connection kit

T M F1 1 T H2    

GN 1/1 non-sticking microperforated
tray, 20 mm height

SLFT

Shelf kit for Galileo professional tables

R5 G N 

GN trays guide kit for Galileo
professional (trays reference: specific
models for Galileo 5 trays)

R4 EN6 0 4 0   

Support kit for 4 EN 600x400 trays for
Galileo professional oven (trays
reference: specific models for Galileo 4
trays)

KCA M 5 

Chimney kit for Galileo professional 4
and 5 trays

KIT PO4 5 

Connection kit for Galileo professional
oven and K4610X hood

T 1 1 XH2 0   

2cm height aluminium GN1/1 tray, 20
mm height

ST DM

Galileo oven support frame - shelves
for 4 trays

CLB4 5 LSE 

Flow meter for filter FB45LSE1100

T 1 1 XH6 5   

GN1/1 aluminium tray, 65 mm height

T 1 1 T H2 0    

GN1/1 non-stick tray, 20 mm height

G 1 1 X8 P   

8 vertical GN1/1 chicken grid

G 1 1 T  

Non-stick GN1/1 tray

KIT ST CK5 5  

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

ST DBC

Support table for Galileo oven on the top
and blast chiller below (maximum blast
chiller measures 800x900x920 mm)

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
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FB4 5 LSE5 0 0   

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

ST DH

Galileo oven support frame - shelves
for 8 trays

T 8 S1 1 T   

8 holes GN 1/1 non-sticking tray

T 1 1 T H4 0    

GN1/1 non-stick tray, 40 mm height
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Symbols glossary (TT)

Fan speed adjustable between 50 and 100% of
the speed

Automatic washing

Heißluft Kerntemperaturfühler + Δ t

Dry heat for a perfect grill Steam generated by injectiong water into the fan
and evaporation on the heating element

Saturated steam created by boiling in the cavity Steam and hot air combined cooking

Low cooking sous-vide Humidity and heat controlled proving
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