
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

60 minutes

PRODUCT OVERVIEW
Smeg ALFA625H-2 is a 6-tray convection oven with electromechanical controls and manual humidification. It features a
stainless steel structure, triple-glazed door, and operates on 400V power with water connection. Designed for professional use,
it accommodates 600x400mm trays with 80mm spacing and includes steam exhaust adjustment and adjustable feet.

KEY FEATURES
  Stainless steel structure with side-opening left-hinged door
  Two counter-rotating fans for convection cooking
  Manual humidification system with steam exhaust adjustment

TECHNICAL SPECIFICATIONS
BRAND Smeg

MODEL ALFA625H-2

COOKING MODES Convection, Convection with Humidification

TRAY SIZE 600x400 mm \(GN1/1\)

DOOR TYPE Side-opening, left-hinged, triple-glazed

CONTROL TYPE Electromechanical

FAN CONFIGURATION Two fans rotating in opposite directions

HUMIDIFICATION Manual system with steam exhaust adjustment
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