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Cawmble nocnegHve TexHU4eckne
[OCTUXKEHMA ANnA npoeccuoHasibHom
TexHuKn: Smeg Foodservice Solutions
3TO NoapasfeneHne KoMnaHum

Smeg, co3patoliee NpoAyKLuo 4nA
[LaHHOro cermMeHTa pbiHka. OrpoMHbIi
npoceccrmoHanbHbIA OMNbIT MO
NPOEKTMPOBAHMIO U MPOM3BOACTBY
npnbopoB NO3BONAET BHEAPATb
HOBbI€ MHHOBALMOHHbIE PeLleHVA 1
rapaHTMpoBaTb MakCMmanbHbIn KOMGOPT
anAa notpeburtenen.

Offering the best performances
for modern catering services:
Smeg Foodservice Solutions

is the Smeg division dedicated to
satisfying the requirements of the
professional catering sector. Excellent
technological know-how in design
and fabrication results in innovate
and functional solutions which
guarantee maximum comfort in
every environment.

Smeg cosgan MoaenbHbIn pag
cneunanm3npoBaHHbIX Neyen

[ONA BbINEYKN KOHOANTEPCKUX 1
XNe606ynoYHbIX U3AENUIA, ANA KOTOPbIX
OCHOBHbIEe NapameTpbl 3TO HAAEXHOCTb
nprvbopoB 1 ONTUMarbHOe Ka4ecTBO
Bbine4kn. MNogorpesarenv Nocyasl,
paccToeyHble wKadbl 1 pa3HoobpasHbie
NPOTMBHW AOMOMHAT MOAESbHBIN PAL,
npodeccnoHarnbHbIX neven Smeg.

Smeg has a complete range of ovens
specific for pastry and bake off with the
prerogative to be reliable and with an
excellent homogeneity of baking. Rising,
display cabinets and a wide range of trays
complete Smeg'’s offer.
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ONMUCAHUE
SALES POINTS

NMPOYHOCTDb

MpodheccroHanbHoe obopyaosaHne Smeg uveet
50neTHWIN ONbIT Ha pbIHKe. Mo3ToMy Neyn co3aaHbl
13 Ny4mx MaTepuasnoB, KOTOpble ABMNAIOTCA OYEHb
NPOYHBLIMU U LOITOBEYHBIMW.

STRENGHT

Smeg catering products draw on the experience of over 50
years in the industry. This is why the ovens are built with
the best materials and are particularly tough and strong.

BE3OMACHOCTb

BesonacHocTb npu ncnonb3oBaHUM oocturaeTcA
6naro.u,apﬂ cneumanbHbIM MaTepuanam n

nepenoBoOMy AM3aiiHy U NO3BONAET

ONTMManbHO UCMOMb30BaTh Neyvn @ c E
C abComMOTHOW YBEPEHHOCTLIO.

HepyaBetowan cTanb

obecrneynBaeT YUCTOTY U TUrMeHy 1 yooBneTeBopAeT
[axe caMblM BbICOKMM TpeboBaHnAM. KoMnakTHbIN

pasmep neyew No3BoONAET UCMONb30BaTh UX
npakTn4eckn B N0ObIX MOMELLEHUNAX.

SAFETY

Their safety in use, achived with specific materials and
sophisticated design features, allow optimum use of these
ovens, with absolute confidence. Cleanliness and hygiene
are guaranteed using stainless steel, to satisfy even the
most demanding requirements. The compact size means
these ovens can be used almost anywhere.

MHHOBALIMOHHbLIW AN3AWH

lMeun Smeg Bceraa y3HaBaeMbl bnarogapa nx
YHUKanbHOMY Au3aiHy. [MpuBnekartenbHble Ha
BUJ, OHU NPEKpacHO NoaxoAAaT ANA YCTaHOBKM B
MecTax 0603peHua. OHU BMeCTUTENbHbI, NPOCThI
B UCMOMb30BaHNM U B YCTAHOBKE, naeanbHbl Anf
paboTbl B 6apax, nabax, kade, pectopaHax,
KOHAOUTEPCKMNX, TOProBbIX TOYKAX rOTOBOW efbl 1
neKapHsax.

SOPHISTICATED DESIGN

Smeg ovens are immediately recognisable for their

fine design. Attractive to look at, they are suitable for
installation in prominent positions, ideally suited for front
of house. They are spacious, easy to use and simple

to install, the ideal working tool for bars, pubs, cafés,
restaurants, take away outlets and bakeries.




CUCTEMA BEHTUNAUUN

B HekoTopbIx Moaensax
Tenno pacnpeaenseTcA
OBYMA BEHTUNATOPaMNU,
paboTalowmmmn B
NPOTUBOMONOXHOM
HanpasneHun

C CUHXPOHHbIM
N3MEeHeHneM
HanpasneHuA. Takaa
OyHKUMA rapaHTupyeT
paBHOMepHoe
NpuUroToBnexHve

n yny4ywaeT useT
NPUroTOBMAEMON MULLN.

FAN SYSTEM

In some models the heat is distributed by means of two
fans turning in opposite directions, with timed direction
reversal. This alternating operation guarantees uniform
cooking and enhances the colour of food products.

NOTPEBJNNEHUE QHEPI1UA

B HekoTOpbIX MOAENAX C 3NEKTPOHHBIM
ynpaBneHneM makcumanbHaA noTpebnAaemasn
3Heprva MoXeT perynupoaTbcA. MoXHO BbiGUpaThb
8,3 kW, 5,5 kW, 3,0 kW, He 3abbiBasd, 4TO YeM BblLLE
MOLLUHOCTb, TEM MEHbLUE BPEMA NPUIrOTOBNEHMA U
Haob0opoT.

POWER CONSUMPTION

In some electronic models the maximum absorbed power
can be regulated. There is a choice of 8,3 kW, 5,5 kW,

3,0 kW, bearing in mind that the higher the power, the
shorter the cooking time. And vice-versa.

OMNMNCAHMUE
SALES POINTS

MHOIOOBPA3WUE BbiIBOPA

MonHbIn KaTanor ToBapoB A1A NpodecCcnoHanbHOro
MCMONb30BaHNA COAEPXKUT OCHOBHbIE Neymn Ana
HebOosbLWNX MOMELLEHUIA U NeYn AnA opraHn3aumnin
06LeCcTBEHHOro NUTaHMA. Bmecte ¢ MoaynbHbIM
otcekom M2F Smeg npegnaraeT neyn ansa
60nbLUMX NOMELLEHWIA, NPOCThIE B 3KCMlyaTauuu,
MCMONb30BaHMEe KOTOPbIX NO3BONAET NONyYNTb
OTMEHHOE KayeCTBO NpoayKTa B noboe BpemA.

VERSATILITY

The complete Smeg Foodservice Solutions catalogue
comprises main ovens for small kitchens and auxiliary
ovens for institutions. What's more, with the cooking
modules Smeg offers main ovens for large kitchens, with
outstanding versatility combined with easy maintenance
and the possibility to use the appliance at any moment, so
that oven-fresh foods are constantly available.




ONMUCAHUE
SALES POINTS

rPUNb

Tpw Mmopenun ocHalleHbl yHKUMEN rpuna, KoTopan
BKJIIO4AETCA B KOHLIE NPUrOTOBMEHWA 1 NPUAAET NPOoayKTam
anneTUTHbIN 30M0TUCTbIN LBET.

GRILL

Three models are equipped with a grill function, used to give food
a mouth-watering golden colour after cooking.

BPEMA HAIFPEBA U OXJNTAXAOEHWA

BaxkHaA xapakTepucTrka never Smeg — 370 NOCTOAHHAA
BHYTPEHHAA TeMnepaTypa, obecneyrBatoLLan HenpepbIBHOE
NpUroToBneHne. ATo npoucxoamT brnarogapa cnewumanbHon
cucTeme, KotTopaa obecrnedmBaeT NOCTOAHHYO paboTy
TepmocTara ¢ yCTaHOBMIEHHOW TemnepaTtypon. HavansHaa
hasa npeaBapuTENbLHOrO Harpesa (MPOBOAUTCA B MyCTON
neyn AnA JOCTUXKEHWA HY>XKHOM TemnepaTtypbl) AocTUraeTcA
HECKOMbKMMM TepMOCTaTamm CO LUKasown, paboTarowmmm
nocnepoBaTenbHO AnA cTabunusauuy 3agaHHoN
TemnepaTypbl BHyTPW.

WARM - UP AND TEMPERATURE
RECOVERY TIMES

One important feature of Smeg ovens is the extremely stable
inside temperature, ensuring uniform cooking every time. This is
thanks to a special system which ensures constant operation of
the thermostat once the required temperature has been set. The
initial preheating phase (to be carried out with the oven empty, to
allow it to reach the operating temperature) is followed by a series
of graduated thermostat operating sequences to stabilise the
required temperature inside.

CUCTEMA YBJIAXXHEHUA

B HekoTOpbIX Nevyax cuctema BEHTUNALMM coveTaeTcs C
CUCTEMOW yBnaXxHeHnA. Boga nonapaeTt Ha BEHTUNATOP
HernocpeaCcTBEHHO U3 Hacoca noaayv BoApl, pacrbiiAeTcA
Ha HarpeBaTenbHbIN 3MIEMEHT U NpeBpallaeTcaA B nap.

HUMIDIFICATION SYSTEM

In some ovens, the fan system is combined with a humidification
system. Water injected onto the fan from a direct connection to
the water supply is nebulised and passed through the heating
element, transforming into steam.

BOCCTAHOBJIEHUE TEMMNEPATYPbI

[py [OCTMXKEHNN HY>KHOW TeMnepaTypbl NOMeLLeHne
3aMOPOXEHHbIX NPOAYKTOB B NeYb HEN36EeXHO npuseaeT
K BPeMeHHOMY nafeHuto Temnepatypsbl. Meyn Smeg
CnocobHbl BOCCTAHOBUTL Tpebyemyto TemnepaTypy

B T€YEHME HEeCKONMbKUX MUHYT. C 9TOro MOMeHTa,
TepmocTaT 6yAeT OTKNoYaTbCA TOMbKO AfIA COXPaHeHuA
Temnepartypbl U Bceraa ¢ pasHuuen meHblue yem 10 °C,
[axke rnpu camblX BbICOKUX TeMnepaTypax.

TEMPERATURE RECOVERY

Once the required temperature has been reached, placing

frozen foods in the oven will inevitably triggers a temporary

drop in temperature. Smeg ovens are able to recover the initial
temperature within just a few minutes. From now on, the
temperature will only be tripped to maintain the temperature,
and always with variations of less than 10 °C, even at the highest
temperatures.



Fpunb

HarpeB aToro anemeHTa npoxapvsaeT NpoayKT
Kak crnepyet, 0cobeHHO cpefHue/HebonbLune
KYCKU MACa U MOXeT 6bITb NCMONb30BAHO

aonAa nogpymMAHMBaHWA NpoAyKTa nocrne ero
NpUroToBNIEeHNA.

BeHTtunartop + Mpunb

Bo3ayx 13 BeHTUNATOpa CHMXaeT xap,
NocTynarwLWmnii OT rpuna, onTUManbHO
npoXkapuBaeT Aaxe TONcTble Kycku. MaeanbHo
noaxoauT AfA 60MbLIMX KYCKOB MACa.

BeHTUNATOP + KPYroBoi HarpeBaTesbHbINA
31eMeHT (BEHTUIMpYEeMOoe USIN NPUroToBIIeHne
cXKaTbiM BO34yXOM)

CoueTaHune BEHTUIATOPA M KPYroBOro
HarpesaTefbHOro anemMeHTa (yctaHaBnmBaeTcA
Ha 3aHen CTeHKe neyun) NCMob3yeTca AnA
MPUrOTOBNEHMA MPOAYKTOB Ha BCEX YPOBHAX
neyn Npy OAMHAKOBOW TeMmnepartype v Tune
npuroToBneHua. Linpkynauma ropayero Bo3ayxa
obecreymBaeT MrHOBEHHOE pacrpeneneHme
Tenna.

YBnaxHeHue

MopxoanT anA 6bICTPOro pasMopaXkmeaHua, ansa
noporpesa 6e3 3acbIXxaHnA Unn 3axapuBaHua

[10 XXEeCTKOW KOPOYKU, ANA rnasvpoBaHus

xneba nepepn Bbineykon. CoyeTaHme napa c
KOHBEKLMOHHBIMU PEXMMaMU NPUroToBMIEHNA
obecneynBaeT UCKMIOYMTENBHYIO Pa3HOBUAHOCTb
NPUroTOBMEHMNA C 3aMeTHbIM cbepexxeHnem
BPEMEHU 1 SHEPTUKU, COXpaHAET BCE NUTATESbHbIE
BeLlecTBa NpoAyKTa, apoMaT U BHELLHUIA BUA.
MpeanbHO noaxoouT AnA BCEX BUAOB NMPOAYKTOB.

OYHKUUN

OVENS FUNCTIONS

Grill element

The heat of the grill element grills foods “to a turn!
particularly medium/small pieces of meat, and can be
used to brown foods after cooking.

Fan + grill element

The air produced by the fan reduces the wave of fierce
heat from the grill, giving optimum grilling even of thick
pieces of food. Ideal for large cuts of meat.

Fan + circular element (fan or forced air cooking)
The combination between the fan and the circular
element (installed in the back of the oven) is used to
cook different foods on a number of shelves, provided
they need the same temperature and the same type of
cooking. The hot air circulation ensures instantaneous,
uniform heat distribution.

Humidification

Suitable for rapid thawing, for heating foods without
making them hard or dry, and for glazing bread at the
start of backing. The combination of the steam function
with the conventional cooking modes allows exceptional
flexibility in use, with considerable time and energy
savings, while foods retain their nutrient content, flavour,
appearance and aroma. Ideal for all food types.
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MNEYN
OVENS

ALFA341VE

KOHBEKLIVIOHHAA MEYb C ®YHKLWEW YBJIAXXHEHNA
10 MPOTVBHEW PASMEPOM 600 X 400 MM UJIN GN1/1
OJIEKTPOHHOE YTPABJIEHVE

40 NPOIrPAMM MPUrOTOBNEHNA C ®YHKLIVEN
MPEOBAPUTENBHOIO HATPEBA

STAINLESS STEEL HUMIDIFIED FAN OVEN
10 TRAYS 600x400 mm OR GN1/1 ELECTRONIC
40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

BHelwHune pasmvepsbl:

871x1125x880 mm

Perynupyembin Tepmoctat 50-280°C
Perynupyembiii Talimep 5 - 99’
BmecTtumocTb 10 npoTuBHen

pasmepbl 600 x 400 mm nnmn GN 1/1 (onumA)
PaccToaHne mexay npoTueHAMU 80 MM
BHyTpeHHee NpocTpaHCTBO neyn n3
HepXaBsetoLen ctanm

AnekTponuTtaHue 400V 3N - 50 hz
MakcumanbHaa noTpebnaemana MowHocTe KW 16
- 9,0 (perynupyemas)

Oxnaxgaeman aBepua ¢ TPONHbIM OCTEKIIEHNEM
BHyTpeHHee CTeKNo Nerko CHUMaeTcA U ero
MOXHO MOMbITb

CucTtema c Tpems BeHTUNATOpamu,
paboTatowmmy B MPOTUBOMOOXKHOM
HanpaBfeHUN C CUHXPOHHbLIM U3MEHEHMEM
HanpasneHua

CuvcTema yBnaxkHeHVA Ha KaXk40M BEHTUMATOPE.

Outside dimensions:

(WxDxH) 871x880x1125 mm

Thermostat setting range 50-280° C

Timer setting range 5 — 99" + manual function

Load capacity 10 trays

dim.600 x 400 mm or GN1/1 (optional)

Distance between trays 80 mm

Stainless steel muffle

Electricity supply 400V 3N - 50 hz

Maximum power consumption kW 16 - 9,0 (adjustable)

Triple glazed cool door can be completely opened for
easy cleaning. System of three fans turning in opposite
directions, with timed direction reversal.
Humidification system onto each fan.




BHeluHne pasmepsbl:

871x1125x880 Mm

Perynupyembin TepmocTat 50-250°C
Perynupyemsbiin Taiimep 0 - 60’
BmecTtumocTb 10 NpoTuBHEN

pasmepbl 600 x 400 mm vnmn GN 1/1 (onumA)
PaccToAHne mexay npoTuBHAMM 80 MM
BHYTpeHHee NpocTpaHCTBO ne4n us
HepXxaseloLen ctanu

OnekTponuTtanune 400V 3N - 50 hz
MakcumanbHaa notpebnaeman MowHocTb kW 16

Oxnaxpaemas asepua ¢ TPOWHbIM OCTEKNEHNEM
BHyTpeHHee CTeKNo Nerko CHUMaeTcA U ero
MOXHO MOMbITb

CucTtema c TpemaA BEHTUNATOPaMY,
paboTaloLmmMm B NPOTUBOMONOXHOM
HanpaBfeHUN C CUHXPOHHBIM U3MEHEHVEM
HanpasneHusa

CucTema yBnaXKHeHNA Ha KaXkAoM BEHTUIATOPeE.

Outside dimensions:

(WxDxH) 871x880x1125 mm

Thermostat setting range 50-250° C

Timer setting range 0 — 60" + manual function
Load capacity 10 trays

dim.600 x 400 mm or GN1/1 (optional)
Distance between trays 80 mm

Stainless steel muffle

Electricity supply 400V 3N - 50 hz

Maximum power consumption kW 16

Triple glazed cool door can be completely opened for
easy cleaning. System of three fans turning in opposite

directions, with timed direction reversal.
Humidification system onto each fan.
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NEYU
OVENS

ALFA341XM

KOHBEKUMOHHAA MNEYb, HEP>XXABEIOLLAA CTAJb,
OYHKLNA YBIIAXXHEHWA, 10 MPOTVBHEW 600 X 400 MM
nnn GN1/1

STAINLESS STEEL HUMIDIFIED FAN OVEN
10 TRAYS 600x400 mm OR GN1/1




MNEYN
OVENS

ALFA241VE

KOHBEKUMOHHAA MEYb, HEP>XXABEIOLLAA CTAJb, ®YHKLMA
YBJTAXHEHWA

6 MPOTUBHEN 600 X 400 MM WA GN 1/1 QNIEKTPOHHOE
VIMPABJIEHUE 40 MPOrPAMM MPUFOTOBNEHUA C ®YHKUMEN
MPEOBAPUTENBHOIO HAITPEBA

STAINLESS STEEL HUMIDIFIED FAN OVEN
6 TRAYS 600x400 mm OR GN1/1 ELECTRONIC
40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

BHewwHne pasmepsbl: 871x832x832 Mm
Perynupyembin TepmocTtat 50 - 280 °C
Perynupyembin Taimep 5 - 99’
BmecTumocTb 6 NpoTuBHEN

Paamep 600 x 400 mm unn GN1/1 (onuwms)
PaccToaHne mexay npoTuBHAMU 80 MM
BHyTpeHHee NpocTpaHCTBO Nneyn n3
HepXaBsetoLen ctanm

OnektponuTtanme 400V 3N - 50 hz
MakcumanbHaa notpebnaemaa mowHocTb kKW 8,3
- 5,5 - 3,0 (perynupyemas)

Oxnaxgaeman aBepua ¢ TPONHbIM OCTEKIEHNEM
BHyTpeHHee CTeKNo Nerko CHUMaeTcA 1 ero
MOXHO MOMbITb

Cuctema c AByMA BEHTUNATOPAMMU,
paboTatowmmy B NPOTUBOMOOXHOM
HanpaBfeHUN C CUHXPOHHbLIM U3MEHEHMEM
HanpasneHua

CuvcTema yBrnaxkHeHVA Ha KaXk0M BEHTUMATOpE.

Outside dimensions:

(WxDxH) 871x832x832 mm
Thermostat setting range 50 - 280 °C
Timer setting range: 5 - 99" + manual function
Load capacity 6 trays

dim. 600 x 400 mm. or GN'1/1 (optional)
Distance between trays 80 mm
Stainless steel muffle

Electricity supply 400 V 3N - 50 Hz
Maximum power consumption:

kW 8,3 -5,5-3,0 (adjustable)

Triple glazed cool door can be completely opened for
easy cleaning. System of two fans turning in opposite
directions, with timed direction reversal. Humidification
system onto each fan.




BHelwHne pasmepsbl: 871x832x832 Mm
Perynupyembin TepmocTtar 50 - 250 °C
Perynupyembin Tanimep 0 - 60°

BmecTuMocTb 6 NpoTUBHEN

Paamep 600 x 400 mm nnm GN1/1 (onuwmA)
PaccToAHne mexay npoTuBHAMMU 80 MM
BHyTpeHHee npocTpaHCTBO neyn n3
HepXxasetoLen ctanu

OnekTponuTtaHue 400V 3N - 50 hz
MakcvumanbHaa notpebnaemas MowHocTb kW 8,3

Oxnaxpaeman ABepua ¢ TPONHbIM OCTEKIEHMEM
BHyTpeHHee CTEeKNO Nerko CHUMaeTcsA U ero
MOXHO MOMbITb

CucTtema c AByMA BEHTUNATOPaMMU,
paboTaroLmmMmn B NPOTHUBOMOIOXKHOM
HanpaBfieHNN C CUHXPOHHbLIM U3MEHEHMEM
HanpaBneHus

Cuctema yBnaxXHeHUs Ha KaXkiJ0M BEHTUNATOPE.

Outside dimensions:

(WxDxH) 871x832x832 mm

Thermostat setting range 50 - 250°C

Timer setting range: 0 - 60" + manual function
Load capacity 6 trays

dim. 600 x 400 mm. or GN1/1 (optional)
Distance between trays 80 mm

Stainless steel muffle

Electricity supply 400 V' 3N - 50 Hz
Maximum power consumption kW 8,3

Triple glazed cool door can be completely opened for
easy cleaning. System of two fans turning in opposite
directions, with timed direction reversal. Humidification
system onto each fan.
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NEYU
OVENS

ALFA241XM

KOHBEKUMOHHAA MNEYb, HEP>XXABEIOLWAA CTAJb,
OYHKUMA YBITAXHEHUA
6 MPOTMBHEW 600 X 400 MM WA GN 1/1

STAINLESS STEEL HUMIDIFIED FAN OVEN
6 TRAYS 600x400 mm OR GN1/1

1



MNEYN
OVENS

ALFA141GH

KOHBEKUMOHHAA MNEYb, HEP>XXABEIOLLAA CTAJb,

OYHKUNA YBNAXHEHWA, TPUITb

4 NMPOTMBHA 600 X 400 MM W GN 1/1 SNIEKTPOHHOE YTPABIIEHVNE
40 NPOIrPAMM MPUrOTOBNEHNA C ®YHKLUWVEW NPEABAPUTEJIbHOIO
HATPEBA

STAINLESS STEEL HUMIDIFIED FAN OVEN WITH GRILL ELEMENT
4 TRAYS 600x400 mm OR GN1/1 ELECTRONIC
40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

BHewHwne pasmepbl: 900x510x670 Mm
Perynupyembin TepmocTtat 50 - 280 °C
Perynupyembii Taiimep 5 - 99’

BmecTMOCTb 4 NpOTUBHA

Paamep 600 x 400 mm unn GN1/1 (onuwms)
PaccToaHne mexay NpoTUBHAMU 77 MM
BHyTpeHHee NpocTpaHCTBO neyn n3
HepXaBsetoLen ctanm

AnekTponutaHue 230V 1N - 400V 3N - 50 hz
MakcumanbHaa noTpebnaeman MowHocTb kKW
8,3 -5,5 - 3,0 (perynupyemas)

Oxnaxpaeman aBepua C [OBOVIHbIM OCTEKIEHNEM
Cuctema ¢ ABYMA BEHTUNATOpamMu,
paﬁOTaPOLLlMMM B NPOTUBOMNONOXXHOM
HanpaBneHnn C CUHXPOHHbIM NSMEHEHUEM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 900x670x510 mm

Thermostat setting range 50 - 280°C

Timer setting range: 5 - 99" + manual function
Load capacity 4 trays

dim. 600 x 400 mm. or GN'1/1 (optional)
Distance between trays 77 mm

Stainless steel muffle

Electricity supply 230V 1N - 400V 3N - 50 Hz
Maximum power consumption:

kW 8,3 -5,5-3,0 (adjustable)

System of two fans turning in opposite directions,
with timed direction reversal.
Double glass cool door.




BHewwHne pasmepbl: 900x510x670 mm
Perynupyembin TepmocTtar 50 - 250 °C
Perynupyembiin Taiimep 0 - 60’

BmecTuMocTb 4 NpoTUBHA

Paamep 600 x 400 mm nnim GN1/1 (onuwmA)
PaccToAHne mexay NpoTUBHAMKU 77 MM
BHyTpeHHee NpoCTpaHCTBO neyn n3
HepXxaseloLen cranu

OnektponuTtaHue 230V 1N - 400V 3N - 50 hz
MakcumansHaa notpebnaemana MmowHocTb kW 5,5

Oxnaxpaeman asepua ¢ ABONHbIM OCTEKIEHMEM
Cuctema ¢ oBymMA BEHTUNATOpPamu,
paboTarowmmm B NPOTUBOMONOXKHOM
HanpaBfieHUN C CUHXPOHHbIM USMEeHEeHUemM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 900x670x510 mm

Thermostat setting range 50 - 250°C

Timer setting range: 0 - 60" + manual function
Load capacity 4 trays

dim. 600 x 400 mm. or GN1/1 (optional)
Distance between trays 77 mm

Stainless steel muffle

Electricity supply: 230V TN - 400V 3N - 50 Hz
Maximum power consumption kW 5,5

System of two fans turning in opposite directions,
with timed direction reversal.
Double glass cool door.

NEYU
OVENS

ALFA135GH

KOHBEKUWMOHHAA MNEYb, HEP>XXABEIOLLAA CTAJb,
OYHKUNA YBITAXHEHWA, TPUJTb
4 NMPOTWMBHA 600 X 400 MM U GN 1/1

STAINLESS STEEL HUMIDIFIED FAN OVEN WITH GRILL ELEMENT
4 TRAYS 600x400 mm OR GN1/1




MNEYN
OVENS

ALFA141XE

KOHBEKUMOHHAA MNEYb, HEP>XXABEIOLLAA CTAJb,

4 NPOTMBHA 600 X 400 MM WJT GN 1/1 SNIEKTPOHHOE
VIMPABJIEHVE 40 MPOrPAMM MPUrOTOBNEHUA C ®YHKUMEN
MNPEABAPUTENIbHOIO HAITPEBA

STAINLESS STEEL FAN OVEN
4 TRAYS 600x400 mm OR GN1/1 ELECTRONIC
40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

BHewwHne pasmepbl: 900x510x670 mm
Perynupyembin TepmocTtar 50 - 280 °C
Perynupyembin Taiimep 5 - 99’

BmecTMOCTb 4 NPpOTUBHA

Paamep 600 x 400 mm nnn GN1/1 (onuwms)
PaccToAHne mexay NpoTUBHAMU 77 MM
BHyTpeHHee NpoCTpaHCTBO neyn n3
HepXaBsetoLen cTanm

AnektponuTtaHue 230V 1N - 400V 3N - 50 hz
MakcumanbHaa notpebnaemana MmowHocTb kW 8,3
- 5,5 - 3,0 (perynupyeman)

Oxnaxpaemasn Asepua Cc [OBOVHbIM OCTEKIIEHNEM
Cucrtema ¢ ABYMA BEHTUNATOpaMu,
pa6OTaIOLLlVIMVI B MPOTUBOMNONOXXHOM
HanpaBneHnn C CUHXPOHHbIM U3MEHEHNEM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 900x670x510 mm

Thermostat setting range 50 - 280°C

Timer setting range 5 - 99" + manual function
Load capacity 4 trays

dim. 600 x 400 mm. or GN1/1 (optional)
Distance between trays 77 mm

Stainless steel muffle

Electricity supply 230V 1N- 400V 3N - 50 Hz
Maximum power consumption:

kW 8,3 -5,5-3,0 (adjustable)

System of two fans turning in opposite directions,
with timed direction reversal.
Double glass cool door.




BHewwHne pasmepbl: 900x510x670 mm
Perynupyembin TepmocTtar 50 - 250 °C
Perynupyembiin Taiimep 0 - 60’

BmecTuMocTb 4 NpoTUBHA

Paamep 600 x 400 mm nnim GN1/1 (onuwmA)
PaccToAHne mexay NpoTUBHAMKU 77 MM
BHyTpeHHee NpoCTpaHCTBO neyn n3
HepXxaseloLen cranu

OnektponuTtaHue 230V 1N - 400V 3N - 50 hz
MakcumansHaa notpebnaemana MmowHocTb kW 5,5

Oxnaxpaeman asepua ¢ ABONHbIM OCTEKIEHMEM
Cuctema ¢ oBymMA BEHTUNATOpPamu,
paboTarowmmm B NPOTUBOMONOXKHOM
HanpaBfieHUN C CUHXPOHHbIM USMEeHEeHUemM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 900x670x510 mm

Thermostat setting range 50 - 250°C

Timer setting range 0 - 60" + manual function
Load capacity 4 trays

dim. 600 x 400 mm. or GN1/1 (optional)
Distance between trays 77 mm

Stainless steel muffle

Electricity supply 230V 1N - 400V 3N - 50 Hz
Maximum power consumption kW 5,5

System of two fans turning in opposite
directions, with timed direction reversal.
Double glass cool door.

NEYU
OVENS

ALFA135XM

KOHBEKUMOHHAA MNEYb, HEP>XXABEIOLLAA CTAJb,
OYHKUNA YBITAXHEHWA
4 NMPOTWMBHA 600 X 400 MM UJT GN 1/1

STAINLESS STEEL FAN OVEN
4 TRAYS 600x400 mm OR GN1/1

ST, — 0
f&mmm-1-1r-m-nmmmmmmmlmmmnmmmmmmhmmuﬁﬁiﬁm
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MNEYN
OVENS

ALFA43XE

KOHBEKUMOHHAA MEYb, HEP>XXKABEIOLWAA CTAJlb

4 NPOTMBHA 435x320 MM 3JIEKTPOHHOE YTPABJIEHME
40 MPOrPAMM MPUFOTOBNEHMA C ®YHKLMEN
MPEOBAPUTENBHOIO HATPEBA

STAINLESS STEEL FAN OVEN
4 TRAYS 435x320 mm ELECTRONIC
40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

BHewwHne pasmepsbl: 602x537x584 Mm
Perynupyembin TepmocTtar 50 - 280 °C
Perynupyembin Tarimep 5 - 99’

Habop 13 4 npoTtuBHen (moa. 3820) 435x320 mm
PaccToAHne mexay npoTuBHAMKU 80 MM
OManupoBaHHOE BHYTPEHHEE MPOCTPaHCTBO
ne4v

OnekTponuTtaHue 230V - 50 Hz

MakcumanbHaa noTpebnaemana mowHocTb Kw 3,0

Oxnaxpaemana aBepua ¢ ABOVHBIM OCTEKTEHUEM
BHyTpeHHee CTEeKNO Nerko CHUMaeTcsA U ero
MO>XHO MOMbITb.

External dimensions:

WxDxH mm 602x584x537

Thermostat setting range 50 - 280°C

Timer setting range 5 - 99" + manual function

Standard fitted 4 trays (mod. 3820) dim. 435 x 320 mm
Distance between trays 80 mm

Enamel cavity

Electricity supply 230V - 50 Hz

Maximum power consumption kW 3,0

Double glazed cool door can be completely opened for
easy cleaning.




BHelwHme pasmepsbl: 602x537x584 Mm
Perynupyembin TepmocTtar 50 - 250 °C
Perynupyembin Tanimep 0 - 60°

Habop 13 4 npotusHen (Moa. 3820) 435x320 MM
PaccToAHne mexay npoTuBHAMMU 80 MM
OManMpoBaHHOe BHYTPEHHEE NPOCTPAHCTBO Nneyun
OnekTtponuTtaHue 230V - 50 Hz

MakcumansHaA notpebnaeman mowHocTb Kw 3,0

Oxnaxpaeman aBepua ¢ ABOVHBIM OCTEKTEHNEM
BHyTpeHHee CTeKI0 Nerko CHUMaeTcA U ero
MOYXHO MOMbITb.

External dimensions:

WxDxH mm 602x584x537

Thermostat setting range 50 - 250°C

Timer setting range 0 - 60" + manual function

Standard fitted 4 trays (mod. 3820) dim. 435 x 320 mm
Distance between trays 80 mm

Enamel cavity

Electricity supply 230V - 50 Hz

Maximum power consumption kW 3,0

Double glazed cool door can be completely opened for
easy cleaning.

MEYN
OVENS

ALFA43

KOHBEKUWMOHHAA MNEYb
4 MPOTMBHA 435x320 MM

FAN OVEN
4 TRAYS 435x320 mm
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MEYA

ALFA43GH

KOHBEKUMOHHAA MEYb, HEP>XXKABEIOLWAA CTAJlb
OYHKUNA YBNAXHEHWA, TPUITb
2 MPOTWMBHA + 2 PELWWETKW ANA rPUIA 435X320 MM

STAINLESS STEEL HUMIDIFIED FAN OVEN WITH GRILL
2 TRAYS+2 GRIDS 435x320 mm

BHewwHne pasmepsbl: 602x537x584 Mm
Perynupyembin TepmocTtar 50 - 250 °C
Perynupyembin Tarimep 0 - 60°

Habop 13 2 npoTuBHen 1 2 pelueTkamu Anq
rpuna 435x320 MM

PaccTofAHne mexay NnpoTuBHAMU 80 MM
OManMpoBaHHOe BHyTPEHHEe NPOCTPaHCTBO
ne4uv

OnekTponuTtaHue 230V - 50 Hz

MakcumanbHaa noTpebnaeman MowHocTb Kw 3,0

Oxnaxpaemana aBepua ¢ ABOVHBIM OCTEKTEHNEM
BHyTpeHHee CTEeKNO Nerko CHUMaeTcsA U ero
MO>XHO MOMbITb.

External dimensions:

WxDxH mm 602x584x537

Thermostat setting range 50 - 250°C

Timer setting range 0 - 60" + manual function
Standard fitted 2 trays+ 2 grids dim. 435 x 320 mm
Distance between trays 80 mm

Enamel cavity

Electricity supply 230V - 50 Hz

Maximum power consumption kW 3,0

Double glazed cool door can be completely opened for
easy cleaning.




AKCECCYAPbGI

K300X

BbITAXKA C XXVNPOYNABTMBAIOLWLM ®UNTbTPOM,
HEP>XXABEIOLLAA CTAJlb

STAINLESS STEEL EXTRACTOR HOOD

BHelwHne pa3mepsbl: 872x280/450x1064 mm
OnekTponuTtaHue 230 V - 50 Hz

MakcumansHaA notpebnAeman MOLWHOCTL 400 W

2 MOTOpa MOLUHOCTbIO 615 M3/4ac kKaxabin

2 CTyneHn perynnpoBKM CKOPOCTU

CbemHble 1 NpUrogHbIe AnA MbITbA XUPoynasnusaoLme
dunbTpbI

OnameTp Bo3ayxoBoga & 120 Mm

3825
Habop 13 4 cMeHHbIX YronbHbIX (hUNbLTPOB

MoaxoauT AnA nevyen:
ALFA241, ALFA341

Outside dimensions:

(WxDxH) 872x1064x280/450 mm

Electricity supply 230V - 50 Hz

Maximum power consumption 400 W

2 motors with extraction rate of 615 m°/h each
Double speed extraction

Vent outlet @ 120mm

Removable and washable outside st/steel filters

3825
4 charcoal filters on the motor for filtering function

Suitable for the ovens series:
ALFA241, ALFA341

K135X

BbITAXKA C XNPOYJTABIMBAIOLLM ®UNIbTPOM,
HEP>XABEIOLLAA CTAJb

STAINLESS STEEL EXTRACTOR/FILTERING HOOD

BHewHune pasmepbl: 896x280/450x941 mm
OnekTtponuTtanue 230V - 50 Hz

MakcumanbHaa noTpebnaeman MowHoOCTb: 400 W

2 MoTopa MOLHOCTBI0 615 M3/4ac Kaxabin

2 CTyneHu perynmpoBKM MOLLHOCTM

CbemMHble 1 NpUrofHble AnA MbITbA XUPOynasnvsatoLwme
uUnbTPbI

2 CMEHHBbIX YronbHbIX PunbTpa

[OnameTp Bo3ayxosoaa @ 120 Mm

MoaxoauT AnA nevyemn:
ALFA135, ALFA141

Outside dimensions:

(WxDxH) 896x941x280/450 mm

Electricity supply 230V - 50 Hz

Maximum power consumption 400 W

2 motors with extraction rate of 615 m%h each
Double speed extraction

Removable and washable outside st/steel filters
2 charcoal filters on the motor

Vent outlet @ 120mm

Suitable for the ovens series:
ALFA135, ALFA141

19



20

AKCECCYAPbDI
ACCESSORIES

TVL135

MNOOCTABKA OJIA TMEYN C
LOEPXATENEM ANA NPOTUBHEWN,
HEP>XXABEIOLLAA CTAIb

STAINLESS STEEL OVEN STAND WITH
TRAYS SUPPORT

TVL135X2
MNOOCTABKA [OJ1A MEYN, HEP>XXKABEIOLLAA CTAJb

STAINLESS STEEL OVEN STAND

BHewwHne pasmepsbl: 1170x1150x850 MM
MonHOCTLIO M3 HepXxaBsetoLen cTanm
Perynupyembie no BbICOTE HOXKM

MoaoxoouT ana asyx nedven cepun ALFA241 ogHa Hap,
LpYrow.

Outside dimensions: (WxDxH) 1170x850x1150 mm
Completely in stainless steel
Adjustable feet

Suitable for two ovens series ALFA241 one on the top of
the other

BHewHune pasmepbl: 900x900/950x850 Mm
[MonHoCTbIO N3 HepXaBsetoLen cTanu
Perynupyemble No BbICOTE HOXKM
BwmecTtumocTb 16 npoTmeHein 600 x 400 Mm
unmn GN1/1

MoaxoanT anAa nedven:
ALFA135, ALFA141, ALFA241

Outside dimensions :

(WxDxH) 900x850x900/950 mm
Completely in stainless steel

Adjustable feet

Capacity 16 trays 600x400 mm or GN1/1

Suitable for the ovens series:
ALFA135, ALFA141, ALFA241

TVL135D

MOLCTABKA JJ1A MEYM C OEPXATENEM 1A MPOTUBHER,
HEP>XABEIOLLAA CTAIb

STAINLESS STEEL OVEN STAND WITH TRAYS SUPPORT

BHewHne pasmepbl: 900x616x850 Mm

[NonHOCThIO U3 Hep)KaBetoLen ctanu
Perynvpyemblie no BbICOTE HOXKM

BmectumocTb 4 npoTtusHa 600x400 mm nnn GN 1/1

MoaxoanT anA nevew cepuin ALFA135, ALFA141 ogHa Hag
apyrovi unu ona neun ALFA341

Outside dimensions: (WxDxH) 900x850x616 mm
Completely in stainless steel

Adjustable feet

Capacity 4 trays 600x400 or GN1/1

Suitable for two ovens series ALFA135, ALFA141, one on the
top of the other or for one oven series ALFA341



AKCECCYAPbDI
ACCESSORIES

TVL31

MOOCTABKA ONNATIEYN C
OEPXATENEM ONA NPOTUBHEWN,
HEP>XABEIOLLAA CTAJTb

STAINLESS STEEL OVEN STAND WITH TRAYS
SUPPORT

BHewwHne pasmepbl: 600x900x600 Mm
[MonHOCTLIO U3 HepXxxaBsetoLlen cTanu
Perynupyemble No BbICOTE HOXKMU
BmecTtumocTb 8 npotuBHen 435x320,
325x364 mm vnm GN 2/3

MoaxoauT onA ne4ven:
ALFA43

Outside dimensions:

(WxDxH) 600x600x900 mm

Completely in stainless steel

Adjustable feet

Capacity 8 Trays 435x320mm, 325x364mm
or GN2/3

Suitable for the ovens series:
ALFA43

4RTVL
HABOP M3 4 KOJIEC ANATVL135 -TVL 31

KIT 4 WHEELS FOR TVL135 - TVL 31

4 xoneca ( 2 ¢ Topmo3amu)
4 wheels (two with brakes)
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AKCECCVYAPGI
ACCESSORIES

LEV141XV

PACCTOEYHbLIN LWKA® C ®YHKLMENW MOOOTPEBA
N YBNAXHEHNA, HEP>XKABEIOLWAA CTAJlb

S/S HUMIDIFIED HEATED RISING CABINET

BHewHune pasmepbl: 900x890x645 Mm
Perynupyembiin TepmocTat (€ unu 6e3 yBnaxHeHuA)
BmecTtumocTb 10 npoTusHern 600 x 400mMMm (onuwmaA)
Kopnyc u pepxarenu ana npoTMBHEN U3
HepxaBetoLen ctanm 18/10

MarHuTHbIN 3amMOK

OnekTponuTtaHue 230V 1N - 50/60 Hz
MakcumanbHaa notTpebnaeman mowHocTb 950W

MoaxoanT ana nedven:
ALFA135, ALFA141

3891
Habop ana cosmectumocTn LEV141XV ¢ nevamu cepun
ALFA241

Outside dimensions:

(WxDxH) 900x645x890 mm

Adjustable thermostat (with or without humidity)
Capacity n. 10 trays 600x400 mm (optional)
Structure and trays support in 18/10 stainless steel
Double magnet door catch

Electricity supply 230V 1TN-50/60 Hz

Maximum power absorption 950/

For the following oven series:
ALFA135, ALFA141

3891
Kit for LEV141XV suitable for ovens
series ALFA241



BHewwHne pasmepbl: 597x895x545 mm

BmecTtmocTb 10 npoTuBHern 435x320 MM (onuumA)
Perynupyembiin TepMmocTart (C unv 6e3 yBnaXxHeHuA)

MakcumanbHaa Temnepatypa 80°C
Kopnyc n poepxarenu anA npoTMBHER U3
Hepxxasetowen ctanm 18/10

MarHuTHbIN 3aMOK

OnekTponuTtanue 230V 1N - 50/60 Hz

MakcumanbHaA noTpebnAemas MOLWHOCTbL 850W

MoaoxoanT onA neyen:
ALFA43

Outside dimensions:

(WxDxH) 5697x545x895 mm

Capacity n. 10 trays (dim. 435x320 mm) (optional)
Adjustable thermostat (with or without humidity)
Maximum temperature 80°C

Structure and trays support in 18/10 stainless steel
Magnet door catch

Electricity supply 230V 1N 50/60 Hz

Maximum power absorption 850W

For the following models series:
ALFA43

AKCECCYAPbGI
ACCESSORIES

LEV41XV

PACCTOEYHbIV LUKA® C DYHKLMEN
MNMOOOrPEBA U YBNAXHEHMA

HUMIDIFIED HEATED RISING CABINET
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NMPOTUBHWU / PELWETKHU
TRAYS,/ GRIDS

MOJAENW/MODELS 600x400 mm

3810

HABOP M3 4 BOJIHNCTbIX
PELLETOK A7 M3rOTOBJIEHNA

KIT 4 UNDULATED CHROME GRIDS FOR
BAGUETTES

3805

HABOP 13 4 XPOMMPOBAHHbIX
PELIETOK

KIT 4 CHROME GRIDS

MoaxopAT AnA neyewn:
Specific for ovens series:

ALFA135, ALFA141, ALFA241, ALFA341

24

3743

HABOP 13 4 AMIOMUHWEBbIX
MNMPOTUBHEN

KIT 4 ALUMINIUM TRAYS

3751

HABOP M3 4 ANMIOMNHNEBBIX
MPOTUBHEW C OTBEPCTUAMU

KIT 4 FLAT ALUMINIUM TRAYS
WITH HOLES



MOJAENW/MODELS 435x320 mm

NMPOTUBHW / PEWETKNU
TRAYS/ GRIDS

3729

HABOP 13 4 XPOMMUPOBAHHbIX
PELLUETOK

KIT 4 CHROME GRIDS

3735

HABOP M3 4 BOJIHNCTbIX PELLETOK
ONA N3roTOBNIEHNA BATETOB

KIT 4 UNDULATED GRIDS FOR
BAGUETTES

3820

HABOP 13 4 ANIOMWHU3VPOBAHHbIX
MNMPOTVBHEWN

KIT 4 ALUMINIZED STEEL TRAYS

NoaxoaAaT ANnA neven:
Specific for ovens series:

ALFA43

3755 3780

HABOP U3 4 ANIOMUHNEBbIX HABOP U3 4 AHTUMPUTAPHbIX
PELETOK C OTBEPCTUAMU MNMPOTUBHEW

KIT 4 FLAT ALUMINIUM TRAYS KIT NON-STICK TRAYS

WITH HOLES
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mMoavib AnNA NPUrOTOBJIEHUA
COOKING MODULE

BHewHune pasmepbl: 900x2012/2017x1112 mm
CocTouT uns:

1 neub ALFA241

+ BbITAXKa K300X

+ noactaBka asiAa nedn TVL135

BwmecTtumocTb neyn 6 npotmsHer 600x400 Mm
mnm GN 1/1

BmecTumocTb noactaBkun 16 npoTuBHEN
600x400 mm nnm GN 1/1

Qutside dimensions:

(WxDxH) 900x1112x2012/2017 mm

Composed by:

1 oven series ALFA241

+ extractor hood K300X

+ oven stand TVL135

Oven capacity 6 trays 600x400 mm or GN1/1
Support capacity 16 trays 600x400 mm or GN1/1

4730
YCTPOWCTBO AJ19 ABTOHOMHOW NOJAYN
BOObI (5 INTOB)

EXTERNAL KIT TANK FOR WATER SUPPLY (5 Liters)

MooxoouT onA neyen:
ALFA43GH, ALFA135GH, ALFA141GH

Suitable for ovens model:
ALFA43GH, ALFA135GH, ALFA141GH



BHewwHme pasmepbl: 900x2073x1112 mm
CocTouT 13!

2 neun ALFA135, ALFA141

+ BbITAXKa K135X

+ noactaBka anA neun TVL135D
BmecTtmocTb neumn 4 npoTnsHA 600x400 MM
mnm GN1/1

BmecTMOCTb NoacTaBky 8 NPOTUBHEN
600x400 mm nnm GN1/1

Outside dimensions:

(WxDxH) 900x1112x2073 mm

Composed by:

2 ovens series ALFA135, ALFA141

+ extractor hood K135X

+ oven stand TVL135D

Oven capacity 4 trays 600x400 mm. or GN1/1
Support capacity 8 trays 600x400 mm. or GN1/1

|73

B05

mMmoavib AnA NPUrOTOBJIEHUA
COOKING MODUTLE
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TEXHUYECKUE XAPAKTEPUCTUKU
AL DATA

TECHNIC

NEYN / OVENS

MOJENb KONMYECTBO PA3MEPbI SNEKTPOMUTAHNE BHEIUHWUE PASMEPb!
MODEL zfoﬂ"n?;"f“ TRAY DIVENSIONS ELECTRICITY SUPPLY OUTSIDE DIMENSIONS (WxDxH)
ALFA341VE 10 600x400 mm - GN1/1 400V 3N - 50 HZ 871x880x1125 mm
ALFA341XM 10 600x400 mm - GN1/1 400V 3N - 50 HZ 871x880x1125 mm
ALFA241VE 6 600x400 mm - GN1/1 400V 3N - 50 HZ 871x832x832 mm
ALFA241XM 6 600x400 mm - GN1/1 400V 3N - 50 HZ 871x832x832 mm
ALFA141GH 4 600x400 mm - GN1/1 230V 1N - 400V 3N - 50 HZ 900x670x510 mm
ALFA135GH 4 600x400 mm - GN1/1 230V 1N - 400V 3N - 50 HZ 900x670x510 mm
ALFA141XE 4 600x400 mm - GN1/1 230V 1N - 400V 3N - 50 HZ 900x670x510 mm
ALFA135XM 4 600x400 mm - GN1/1 230V 1N - 400V 3N - 50 HZ 900x670x510 mm
ALFA43XE 4 435x320 mm 230V 1N - 50 HZ 602x584x537 mm

ALFA43 4 435x320 mm 230V 1N - 50 HZ 602¢584x537 mm
ALFA43GH 4 435x320 mm 230V 1N - 50 HZ 602x584x537 mm




AKCECCYAPbI /| ACCESSORIES

TEXHUYECKUE XAPAKTEPUCTUKN
TECHNICAL DATA

MOJAENb OMUCAHUE CMEUMANBLHO ANA PA3MEPbI
MODEL DESCRIPTION SPECIFIC FOR OUTSIDE DIMENSIONS (WxDxH)
BbITAXKA ALFA241
K300X EXTRACTION HOOD ALFA341 872x1064x280/450 mm
BbITAXKA ALFA135
K135X S/S EXTRACTION/FILTERING HOOD ALFA141 896x941x280/450 mm
MOACTABKA 1A MEYY U3 HEPXXABEIOLLEW CTANN ALFA135
TVL135 ALFA141 900x850x900/950 mm
S/S OVEN STAND
ALFA241
[N1A NEYN N3 HEPXXABEIOLLIEW CTANN 2 MEYW/ Nr 2 ovens series
TVL135X2 /5 OVEN STAND ALFA41 1170x850x1150 mm
" 2 MEYW/ Nr 2 ovens series
TVL135D ﬂgﬂoﬁnmsﬁvfpxwaomw CTAIIN ALFA135, ALFA141 900x850x616 mm
1 MEYbL/ or nr 1 oven serie ALFA341
QNA MEYN 13 HEPXABEIOLLEW CTANU
TVL31 /5 OVEN STAND ALFA43 600x600x900 mm
HABOP U3 4 KONEC
4RTVL KIT 4 WHEELS TVL31, TVL135 -
PACCTOE‘-IvaIVI LUKA® 3 HEPXXABEIOLLE CTANM C ALFA135GH
LEV141XV OYHKUMEW NOAOTPEBA N YBNAXHEHNA ALFA141GH 900x890x645 mm
STAINLESS STEEL HUMIDIF. HEATED RISING CABINET
KIT ADATTAMENTO LEV141XV
3891 KIT FOR LEV141XV ALFA241 )
PACCTOEYHbIN LKA C ®YHKLIVEW NMOAOrPEBA 1
LEV41XV YBNAXHEHUA ALFA43 597x545x895 mm

HUMIDIF. HEATED RISING CABINET
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TEXHUYECKUE XAPAKTEPUCTUKU

TECHNICAL

DATA

NMPOTUBHW N PEWLETKWN / TRAYS AND GRIDS

PA3MEPbI MOZENb OMUCAHVE KOMMYECTBO B CMELMANBHO ANA
DIMENSIONS MODEL DESCRIPTION KOPOEKE
N. PIECES PER BOX SPECIFIC FOR

ATIOMUHVIEBBIV POTUBEHb ALFA135, ALFA141

600x400 mm 8743 ALUMINIUM TRAY 4 ALFA241, ALFA341
ATIOMUHVEBbIN MPOTUBEHB C

600x400 mm 3751 OTBEPCTUAMM 4 ﬁtiﬁ;ii" ﬁtmﬂ
FLAT ALUMINIUM TRAY WITH HOLES '
PELLIETKA BONHUCTAS ALFA135, ALFA141

600x400 mm 3810 UNDULATED CHROME GRID 4 ALFA241, ALFA341
PELLETKA ALFA135, ALFA141

600x400 mm 3805 WIRE GRID 4 ALFA241, ALFA341
AHTVIMPUAPHBIA MPOTVBEH

435x320 mm 3780 pMiALASiag 4 ALFA43
ANIOMUH3VPOBAHHIA MPOTYBEHb

435x320 mm 3820 PR 4 ALFA43
ATIOMYHVEBbIN MPOTUBEHD C

435x320 mm 3755 OTBEPCTVEM 4 ALFA43
ALUMINIUM TRAY WITH HOLES
XPOMUPOBAHHAA PEWIETKA

435x320 mm 3729 i 4 ALFA43
PELUETKA BONHUCTAR

435x320 mm 3735 ey 4 ALFA43




l'punb
Grill element

BenTunatop + rpunb
Fan + grill element

BeHTUNATOP +KpyroBomn HarpeBaTenbHbIA ANeMEHT
(BEHTUNMPYEMOE MM MPUTOTOBIEHWE CXATbIM BO3AYXOM)
Fan + circular element

(Fan or forced air cooking)

OnekTponuTaxue
Electricity supply

oOnNnnmcAHMA

BHyTpeHHee npocTpaHCTBO neyun u3
Hep>KaBetoLLen cTanu
Stainless steel muffle

OmanupoBaHHoe BHyTpPeHHee NPOCTPAHCTBO Neym
Enamelled muffle

YBNaXHeHne
Humidification

nepemMeHHanA cucTemMa BEHTUNALNK
Alternating dual fan system

MpAmoe napoobpasoBaxne
Direct vaporisation

KEY
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[Mpon3BeneHoO B COOTBETCTBUE C CMCTEMOW cTaHaapTu3auum 1ISO900, 1ISO18001, OHSAS 18000.

Mopenu aToro KaTasora COOTBETCTBYIOT €BPONENCcKUM CTaHaapTam 1 aupekTueamu EBpocotosa. Smeg S.p.A. cnaraeT Bce NofHOMOYMA 32 BO3MOXHble
MOrpeLlHOCT M3-3a OWKNBOK NpuY nevaTn u konuposaHua. Smeg S.p.A. coxpaHAeT npaBa Ha NpoBeAeHue MiobbIX MOAUUKALMIA, HYXKHBIX AnA
YCOBEpPLUEHCTBOBAHWA CBOUX TOBapOB, 6€3 yBeaoMIeHUA. VinnocTpaumm, AaHHbIe 1 ONMcaHuA B 3TOM KaTasore He ABMAITCA NPUHYAUTENbHbIMMU, & HECYT YUCTO
pekomeHAaTenbHbI XapakTep. [nA NpaBuUbHOW YCTaHOBKM O3HAKOMbTECh C TEXHUHYECKOW MHCTPYKLMEN, KOTOpaA ecTb B Kax oM npubope.

Smeg S.p.A. reserves the right to modify its products without notification. The illustrations, data and descriptions in this catalogue are not binding and are purely
illustrative.
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