
ALPACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Smeg Convection Oven - 6 Tray
Electromechanical Humidified
PRODUCT CODE  NOT STATED    |    BRAND  Smeg

TRAY CAPACITY

6 trays \(600x400 mm / G
TRAY SPACING

80 mm
TEMPERATURE RANGE

50 250 C
TIMER DURATION

60 minutes

PRODUCT OVERVIEW
Stainless steel Smeg convection oven with left-hinged side-opening door, designed for 6 GN1/1 trays \\\(600x400 mm\\\) spaced
80mm apart. Features dual counter-rotating fans, manual humidification, convection and humidified convection modes, 50 250
C temperature range, 60-minute timer, and 400V power supply. Includes steam exhaust adjustment, adjustable feet, and
triple-glazed fully opening door.

KEY FEATURES
  Stainless steel construction
  Side-opening door hinged on left
  Two fans rotating in opposite directions

TECHNICAL SPECIFICATIONS
BRAND Smeg

DOOR TYPE Side-opening, left-hinged

COOKING MODES Convection, convection with humidification

HUMIDIFICATION Manual

FAN CONFIGURATION Two counter-rotating fans

CONTROL TYPE Electromechanical

POWER CONSUMPTION 10,5 kW

WATER CONNECTION Required for humidification

ALPACO CATERING & EQUIPMENT  |  alpaco.co.za  |  Specifications subject to confirmation


