
Fa mily  Professional ovens

Sub fa mily   Combi steamer oven 5 trays GN1/1

Ov en ty p e    Galileo Professional combisteamer
oven

Pow er sup p ly    400 V 3N~ / 17 A / 8 kW / 50-60 Hz

M a x imum d ep th w ith op en d oor         1567 mm

A d justa b le  feet      Yes

Net  w e ig ht     90,000 kg

Prod uct  d imensions W x Dx H       790x833x645 mm

EA N cod e   8017709328085

Solut ions  Hotels; Restaurants/Pubs;
Bakery/Pastry making;
Frozen bakery industry;
Food retail; Health and
care; Catering and
Institutions

Colour Stainless steel/Black

Door w ith sta inless 
stee l  st r ip es    

Yes

Disp la y  ty p e      TFT digital, 7 inches touch

Dig it  d isp la y  color        Multicolor

Front  p a ne l     Glass/Stainless steel

Log o  Smeg printed

Stora b le  p rog ra ms     
numb er

512

Preset  rec ip es    >100

T imer set t ing  ra ng e       0-23:59' (min. - max.)

Cooking  step s   8 + preriscaldamento +
mantenimento

De la y ed  sta rt      Yes; No

Pre-hea t ing   Yes

Hold  funct ion   Adjustable

Forced  cool ing   Yes

Chimney  reg ula t ion     Automatic

W a sh p rog ra ms      Short/medium/long/grill/rinse

HA CCP d a ta    Yes

Se lf d ia g nost ic      Yes

SPO5L2SL

Target

Aesthetics

Controls

Options

22/3/2025SMEG SPA



Comb ina b le  hood     K510X

Prob e  4 points external core probe

Plug Not present

Ov en ma ter ia ls     Stainless steel / glass /
plastics

Ca v ity  d imensions   
(w x d x h)   

670x560x420 mm

Ca v ity  ma ter ia l       Stainless steel

She lv es numb er    5 GN1/1

T ra y  fra me sup p ort       Stainless steel AISI 304

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

Yes

She lv es d ista nce     70 mm GN1/1 - 90 mm EN
600x400

Door construct ion  Triple glass

Door op ening  Lateral - left hinge

Ha nd le  ty p e      Rotating

G la ss   Openable with hinge

Fa n motor  p ow er     200W

Eng ine  rp m    Progressive %

M otor rp m in sta nd a rd    
sp eed

2850 rpm

M otor rp m in low  sp eed     1425 rpm

W a ter inject ion on ea ch   
fa n

Yes

Humid ifica t ion lev e ls      Automatic / Percentage
progressive

Op en b oi le r     Yes

Dra in d ia meter    1" 1/2 - DN 40 mm

Ex ha ust  p osit ion      Back

Comp onents cool ing 
sy stem

Yes

T imer ty p e    Electrical

T emp era ture  ra ng e       30-270°C

End  cooking  s ig na l      Yes

Sa fety  sw itch w ith op en    
d oor

Yes

M a nua l reset  sa fe ty     
thermosta t

Yes

Remov a b le  d eflector      Yes

Deterg ent  ty p e     Liquid

L ig ht  sw itch w ith op en     
d oor

Yes

L ig ht ing    1 LED lamp

Lig ht  p ow er      3.6 W

U SB p ort   Yes

W a ter loa d  p ip e       Yes

W a ter entr ies numb er     1

Ex terna l d eterg ent   
conta iners sy stem 

Yes

Pow er ca b le  leng th      170 cm

Ba ck p a ne l     Galvanized

IPX p rotect ion   IPX4

Accessories Included

Electrical Connection

Construction
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Compatible Accessories

3 7 4 3  

Flat aluminium tray (4pcs)

3 7 5 1  

Flat perforated aluminium tray (4pcs)

3 8 0 5  

Flat chrome-plated wire grid (4pcs)

3 8 1 0  

Waved grid for baguettes (4pcs)

CLB4 5 LSE 

Flow meter for filter FB45LSE1100

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

G 1 1 T  

Non-stick GN1/1 tray

G 1 1 X8 P   

8 vertical GN1/1 chicken grid

KIT DPEC

Galileo professional external detergent
lance kit

KIT ST CK5 5  

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

R4 EN6 0 4 0   

Support kit for 4 EN 600x400 trays for 5
trays Galileo Professional oven

SLFT

Shelf kit for Galileo Professional tables
STDH and STDM

ST DH

Galileo Professional oven support frame
- shelves for 8 trays both GN 1/1 and EN
600x400

ST DM

Galileo Professional oven support
frame - shelves for 4 trays

T 1 1 T H2 0    

GN1/1 non-stick tray, 20 mm height

T B4 5 LSE  

Water treatment filter head
connection kit

T F1 1 XH2  

Perforated aluminium GN1/1 tray, 20
mm height

T M F1 1 T H2    

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

Fan speed adjustable between 50 and 100% of
the speed

Fan forced heating

Core probe baking by temperature difference (Δ t) Automatic washing

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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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.
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