AL PACO COMMERCIAL EQUIPMENT / PRODUCT SPECIFICATION

Smeg Professional convection oven in
stainless steel, 4 trays 600x400mm or

PRODUCT CODE NOT STATED | BRAND Smeg

TRAY CAPACITY TRAY SIZE POWER CONSUMPTION TEMPERATURE RANGE
4 trays 600x400mm or GN1/1 6.7 - 4.5 kW 50-250C

PRODUCT OVERVIEW

Stainless steel Smeg Professional convection oven with 4 trays \\\(600x400mm or GN1/1\\\), electromechanical controls,
double-glazed cool door, and 2 opposing fans with timed reversal. Operates at 50 250 C with 0 60 min timer. Available in 400V
3N or 230V 1N power configurations. Made in Italy.

KEY FEATURES

Stainless steel structure and cooking chamber
Electromechanical control system
Double-glazed cool door with full-opening for cleaning

TECHNICAL SPECIFICATIONS

BRAND Smeg
POWER SUPPLY 400V 3N 50Hz or 230V 1N 50Hz
TOTAL POWER INSTALLED 6.7 - 4.5 kW

THERMOSTAT SETTING RANGE 50-250C

TIMER SETTING RANGE 0 - 60'/ Manual

DISTANCE BETWEEN TRAYS 77mm

NUMBER OF FANS 2

COOKING FUNCTIONS Convection; Convection + Humidification
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