
Cooker s ize  90x60 cm

N. of ca v it ies w ith energ y  la b e l            1

Ca v ity  hea t  source      GAS

Hob  ty p e    Gas

T y p e  of ma in ov en       Gas with gas grill

EA N cod e   8017709325091

Energ y  e ffic iency  c la ss        A

A esthet ic   Classica

Ser ies  Concerto

Colour Stainless steel

Finishing Satin

Desig n  Standard

Door Full glass

U p sta nd    Yes

T y p e  of p a n sta nd s         Cast Iron

Hob  colour  Stainless steel

Comma nd  p a ne l finish      Stainless steel

Control  knob s   Smeg Classic

Controls  colour  Stainless steel

No.  of controls  8

Ser ig ra p hy  colour      Black

Ha nd le   Smeg Classic

Ha nd le  Colour    Brushed stainless steel

G la ss ty p e     Black

Feet Stainless steel

Stora g e  comp a rtment      Door

Log o  Embossed

Log o p osit ion    Facia below the oven

T y p e  of g a s b urners        Standard

A utoma t ic  e lect ronic     
ig nit ion 

Yes

G a s sa fety  v a lv es        Yes

Burner ca p s   Matt black enamelled

SSA91GGX2

Aesthetics

Hob technical features

T ota l no.  of cook zones    5

Front left - Gas - Rapid - 2.90 kW

Rear left - Gas - Semi Rapid - 1.75 kW

Central - Gas - UR - 4.00 kW

Rear right - Gas - Semi Rapid - 1.75 kW

Front right - Gas - AUX - 1.00 kW
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No. of l ig hts    2

Fa n numb er   2

Net  v olume of the  ca v ity      105 l

G ross v olume,  1 st  ca v ity        129 l

Ca v ity  ma ter ia l       Ever Clean enamel

No.  of she lv es    5

T y p e  of she lv es       Metal racks

L ig ht  ty p e      Halogen

L ig ht  Pow er     40 W

Cooking  t ime  set t ing      Contaminuti + fine cottura

Door op ening  Flap down

Remov a b le  d oor      Yes

Ful l  g la ss inner d oor      Yes

T ota l no.  of d oor g la sses       2

No.of  thermo-re flect iv e  
d oor g la sses  

1

Cooling  sy stem   Tangential

U sa b le  ca v ity  sp a ce        
d imensions (Hx W x D)   

340x724x418 mm

T emp era ture  control     Mechanical

G r i l l  ty p e       Gas

End  of cooking  a coust ic   
a la rm 

Yes

M inimum T emp era ture     80 °C

M a x imum temp era ture      260 °C

Ca st  iron w ok sup p ort      1

M oka  sta nd    1

Ra ck w ith b a ck a nd  s id e       
stop

1

4 0 mm d eep  t ra y       1

G ri l l  mesh     1

Elect r ica l  connect ion    
ra t ing 

120 W

Current 1 A

Volta g e   220-240 V

T y p e  of e lect r ic  ca b le         
insta l led 

Yes, Single phase

Pow er sup p ly  ca b le     
leng th

115 cm

Freq uency  50/60 Hz

T ermina l b lock    3 poles

Main Oven Technical Features

      

Options Main Oven

Accessories included for Main Oven & Hob

Electrical Connection
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Not included accessories

SFLK1

Child lock

G T P 

Partially extractable telescopic guides
(1 level), suitable for traditional ovens.
Made in stainless steel, they
guarantee stability and facilitate the
smooth extraction of the trays.

G T T 

Totally extractable telescopic guides (1
level), suitable for traditional ovens.
Made in stainless steel, they guarantee
stability and facilitate the smooth
extraction of the trays.

SM OLD

Set of 7 silicone moulds for ice creams,
ice lollies, pralines, ice cubes or to
portion food. Usable from -60°C to
+230°C
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Symbols glossary (TT)

A: Product drying performance, measured from
A+++ to D / G depending on the product family

Heavy duty cast iron pan stands: for maximum
stability and strength.

Air cooling system: to ensure a safe surface
temperatures.

Double glazed doors: Number of glazed doors.

Ever Clean Enamel: Ever Clean enamel is applied
electrostatically, corner to corner and edge to
edge to prevent cracking or cracks over time. It is
a particular pyrolytic enamel, resistant to acids
which, in addition to being pleasantly bright,
promotes greater cleaning of the oven walls,
thanks to its lower porosity. It is baked at over
850 ° C and slowly polymerized at a scientifically
determined rate to ensure uniform depth and
strength Ever Clean enamel creates an
impeccable finish both on the inside of the oven
and on the trays, making the surfaces of the oven
incredibly easy to maintain over time as it
reduces the adhesion of fat during cooking

Gas ovens offer instantaneous heat control,
reduced cooking times and the ability to bake at
much lower temperatures than electric ovens.

All glass inner door: All glass inner door, a single
flat surface which is simple to keep clean.

Side lights: Two opposing side lights increase
visibility inside the oven.

The oven cavity has 5 different cooking levels. Ultra rapid burners: Powerful ultra rapid burners
offer up to 5kw of power.

The capacity indicates the amount of usable
space in the oven cavity in litres.
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