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Not included accessories
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BBQ

Double sided plate BBQ. Suitable for
recreating succulent and crispy dishes in
the oven with the typical taste of grilled
cooking. The ribbed side is particularly

_ suitable for meats and cheeses. The

smooth side for fish, seafood and
vegetables.
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AIRFRY

Air fryer rack AIRFRY . Ideal for
recreating traditional frying in the
oven, but with fewer calories and less
fat. It allows you to cook quickly and
simply dishes such as French fries,
fried vegetables and fish, ensuring
perfect browning and crispiness.

GTP

FFORYIND MM NMOIpDH0 MHYoN
n"'"n 300 :NXRYIN **(NNX NNY) PN
NLUDINM NN AISI 430 N¥MI¥N

BNP608T

NNIN5 ,N"N 8 Py NP90 N9I¥N ¥an
nen by

KITITRON

90 ,NMN NLVNX75 MINY O'KNN ,N"D
TR9 Victoria, MNY/

KITH93

NN'XNN,(N"N 950) N21A NDIXND NDY
"IN TRI3

STONE

NMOXD NNYAN NYaNn DiN N1'0N AN
JNTDN YV NS NN MIRYIN DY MO
N'SXP19,0N% NMMoxH D2 wny5 N1
DMIX9 ,MTUO 112D DMINX DM1DNNI
42 X TN .0'0MPOMIIX x 1.8 NQ1A
xN"D 37.5 2M.

GTT

FFORYIND MM NMOIPDH0 MH>oN
n""n 433 :NRY¥IN **(NNX NN7) 7u%N5
NLDNMMI NN AISI 430 N¥MI¥A

SMOLD

JNT925% 1920 Nman 7 5w 0o
NPIYN X NP NP L0719, 00X
M2 S m-60°C TV +230°C

SMEG SPA

27/07/2024



o33°SMEY

Symbols glossary (TT)
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Benefit (TT)

True-convection

The best cooking performances guaranteed by ventilated circular flow

Multiple fans and heating elements guarantee the perfect aerodynamic heat flow, allowing homogeneous and
quicker cooking inside the cavity.

Gas hob
Induction offers fast cooking and precise temperature control

Equipped with a thermocouple, the gas supply is cut off if the flame is extinguished for greater safety.

Vapor Clean

By inserting water into a recess at the bottom of the cavity, steam is generated, which softens the residue and
facilitates its removal

By inserting water into a recess at the bottom of the cavity, steam is generated, which softens the residue and
facilitates its removal.

Single turbine

The oven has a fan equipped with a circular heating element allowing cooking with rotating heat
Isothermic Cavity

The best cooking performance at the highest energy efficiency

Tangential cooling

New cooling system with tangential fan and airflow from the door to the splashback
Multilevel halogen light

Internal halogen lighting on different levels guarantees excellent visibility

Buttons control

Easy and intuitive timer setting with a simple buttons

Telescopic guides

Easy extraction and safe insertion of trays into the oven thanks to telescopic guides
Adjustable height

Cooker top flushed with the working area thanks to adjustable feet

Removalble inner glass

Internal door glasses are easily removable for complete cleaning
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Multilevel cooking

Several cooking levels allow maximum flexibility of use

Cold door

During any function, the external door glass is cold, avoiding any risk of burns

AirFry (AIRFRY optional accessory)

Lighter and tastier food thanks to airfry basket (optional accessory)

BBQ (optional accessory)

Barbeque cooking directly in the oven with the double-sided grill (BBQ optional accessory)
Pizza stone (optional accessory)

Baking with refractory stone for soft and crispy pizza and yeast products (STONE optional accessory)

SMEG SPA 27/07/2024



	TR93GR
	אסתטיקה
	תוכניות / פונקציות
	תוכניות ופונקציות לתנורים עם תנור משני
	תוכניות ופונקציות לתנורים עם תנור שלישי
	מאפיינים טכניים של כיריים, תנור
	מאפיינים טכניים של התנור העיקרי, תנור
	אפשרויות תנור עיקרי, תנור
	מאפיינים טכניים של התנור המשני, תנור
	אפשרויות תנור נוסף, תנור
	מאפיינים טכניים של התנור השלישי, תנור
	אפשרויות תנור שלישי, תנור
	אביזרים כלולים עם התנור לתנור עיקרי
	אביזרים כלולים עם התנור לתנור משני
	אביזרים כלולים עם התנור לתנור שלישי
	חיבור חשמלי
	Not included accessories
	Symbols glossary (TT)
	Benefit (TT)


