
Prod ukt fa mil ie     Öfen

U nterka teg or ie     Kombi Dampfgarer mit 5 Einschüben
GN 1/1

Stromzufuhr Electric

Ov en ty p e    Multifunktionsofen

A nza hl Einschüb e    5xGN1/1

Stromv ersorg ung  /   
Le istung sa ufna hme   

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

w eite re  e lekt r .      
A nschlussv a r ia nten    

230 V 3~ / 18 A / 8 kW / 50-60 Hz

Beschw a d ung ssy stem      Direkt Einspritzung und offener Boiler

Reg ulie rb a re  Ste l l füße         Ja

A b messung en (Bx T x H)       790x875x645 mm

T iefe  b e i g eöffneter  T ür          1623 mm

Ind ustr ies   Hotels/Pensionen;
Restaurants; Butcher shops
/ Delicatessens; Care
facilities ; Commercial food
services; Grocery shops /
Food retail

Ed e lsta hl-Ra hmentür     Ja

Fa rb e   Edelstahl/Schwarz

Disp la y   TFT-Display, 7" Touch
Control

Fa rb e  LEDs    Multicolor

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

Ser ie  Galileo Professional

A nza hl Prog ra mme     512

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

Einsa tzb ere ich    K510X

SPO5L2SD

Einsatzbereich

Ästhetik

Bedienelemente

Optionen
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Fühler  Externer 4- Punkt
Kerntemperatur Fühler

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

Rostg este l l    Edelstahl 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  

gerundet

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.

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

Beschw a d ung  a uf jed em     
Lüfterra d 

Ja

Beschw a nd ung sstufen     Keine

Da mp f Reg ulie rung     5-100% (min-max)

Offener Boi le r   Ja

Durchmesser
A b w a ssera nschluss    

1" 1/2 - DN 40 mm

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

Sicherhe itsscha lte r   
offene  T ür 

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

Integ r ie rte r  T a nk für      
Re inig er 

Inhalt 3L

G a rka mmerb e leuchtung      1 LED-Garraumbeleuchtung

Le istung  d er  
Be leuchtung

3.6 W

U SB-A nschluss   Ja

Kühlsy stem  Ja

A nza hl 
W a ssera nschlüsse  

1

W a ssera ufna hme     Ja

W a ssere inla ssd ruck      200-1000 kPa (min-max)

Lä ng e  d es Netzka b e ls        170 cm

Rückp a ne l    Vollverzinkt

IPX-Schutzkla sse  IPX4

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

700x850x950 mm

EA N cod e   8017709327453

Nettog ew icht   98,000 kg

Bruttog ew icht    117,000 kg

Serienzubehör

Konstruktion

Logistik-Informationen
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Kompatibel Zubehör

CLB4 5 LSE 

Flowmeter für Filter FB45LSE1100

FB4 5 LSE1 1 0 0    

Wasserfilter Patrone für Galileo
Kapazität: 7.907 Härteliter incl.
Bypass-Set

FB4 5 LSE5 0 0   

Wasserfilter Patrone für Galileo
Kapazität: 4.675 Härteliter incl. Bypass-
Set 1

G 1 1 T  

Anti Haft beschichteter Grill- Rost
GN1/1

G 1 1 X8 P   

Hähnchen Grillrost für 8 Hähnchen
GN1/1

KCA M 5 

Kaminkit für Galileo 4 oder 5
Einschübe

KIT ST CK5 5  

Verbindungskit für 2 Öfen ( SPO4 oder
SPO5 )

R4 EN6 0 4 0   

Galileo Professional oven tray support
kit for 4 EN 600x400 mm trays

RU T VL 

Set of 4 wheels, fits all professional oven
tables

ST DH

8-shelf tray holder stand with 80 mm
pitch, for Galileo Professional oven, for
GN 1/1 and EN 600x400 mm trays,
dim. (WxDxH) 800x750x850

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 1 1 T H2 0    

Antihaft Behälter GN1/1 20mm tief

T 1 1 T H4 0    

Behälter GN1/1 40mm Antihaft
beschichtet

T 1 1 XH2 0   

Aluminium Behälter GN 1/1 20mm
hoch

T 1 1 XH6 5   

Aluminium Behälter GN 1/1 65mm hoch

T 8 S1 1 T   

Antihaft Blech mit 8 Vertiefungen
GN1/1

T B4 5 LSE  

Kopf für Wasserfilter Verbindungskit

T F1 1 XH2  

Perforierter Aluminium Behälter GN
1/1 20mm hoch

T M F1 1 T H2    

Perforierter Behälter GN 1/1 Antihaft
beschichtet 20mm hoch
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Symbols glossary

Elektro-Anschluss Humidity and heat controlled proving

Lüftergeschwindigkeit einstellbar von 50% -
100%

Kerntemperaturfühler + Δ t

Heißluft Automatisches Waschsystem

Trockene Hitze für perfekte Grill Ergebnisse Direkt Dampf

Offenes Boiler System kombiniertes Garen

Low cooking 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.

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.
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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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