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Camble nocnegHve TexHU4Yeckne
[OCTUXEHWA ANnA npoeccuoHanbHo
TexHukn: Smeg Foodservice Solutions
3TO NoApasfeneHne KoMnaHum

Smeg, co3patoliee NpoAyKLMIO AnA
[aHHOro cermeHTa pbiHKa. OrpOMHbIN
npodeccmoHanbHbIi OMbIT MO
NPOEKTMPOBAHUIO U NPOU3BOACTBY
npmbopoB No3BONAET BHEAPATH
HOBbI€ MHHOBAUMOHHbIE PELIEHMA 1
rapaHTMpoBaTb MakcuMarnbHbIA 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 npeacTaBnAeT MOAENbHbIV PAL,
ne4yen, paspaboTaHHbIX cneumnansHo AnA
BbINEYKN KOHANTEPCKMUX N XN1e606YNOoYHbIX
n3aenuii, OCHOBHbIMW NapameTpamu
KOTOpbIX ABNAKTCA: abCcontoTHaA
HaAEeXHOCTb U NPEBOCXOAHAA
O[HOPOJHOCTb BbINeYKn. Tennosbie u
HenTpasnbHble BUTPUHbI, PACCTOEYHbIE
WKadbl, a Tak>XXe LWMPOKUA BbIBOP
NPOTUBHEN AOMOMHAOT MOAENbHbIA PAL
npogeccrmoHarnbHbIX neven Smeg.

Smeg has a complete range of ovens
specific for pastry and bake off and
gastronomy 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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ONMWCAHMWE
SALES POINTS

NMPOYHOCTDb

MpocdpeccrmoHanbHoe obopynosaHne Smeg
paspaboTaHo ¢ y4eTom 50 — neTHero onbiTa
KOMMaHUM B NPOMbILLISIEHHOM NMPOU3BOACTBE.

B npousBoacTBe neyer UCNonNb3yTCA TONBKO
Jlyylive maTepuansl, KOTopble obecneunBaroT
UCKJTIOYUTESIBHYIO MPOYHOCTb U AONTOBEYHOCTD.

STRENGTH

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.

BE3OMNACHOCTb

BesonacHoCcTb Npu Ucnonb3oBaHUn @ ( €
pocturaetcA 6narogapAa

crneunanbHbIM MaTepuanam u NnepefoBoMy An3anHy
1 NO3BOMAET ONTMMAsIbHO UCMONb30BaTh MeYu ¢
abCconoTHOM yBEPEHHOCTLIO. Hepxasetowan ctanb
obecneunBaeT YACTOTY U TUIMEHy W yaoBneTBopAeT
Oaxke caMbIM BbICOKUM TpeboBaHUAM. KoMnakTHbIV
pasmep rne4yen NO3BONAET UCMOMNbL30BaTb UX
NpakTU4ecky B NMOObIX NOMELLEHUAX.

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 AN3AWUH

Meun Smeg BCceraa y3HaBaeMbl bnarogapa nx
YHUKanbHOMY Au3aiiHy. MpuBnekartenbHble Ha
BUJ, OHWN MPeKpacHO NoaxoAAT AfA YCTaHOBKU B
MecTax 0603peHua. OHM BMeCTUTENbHbI, NPOCThI
B MCMOMb30BaHNM U B YCTAHOBKE, naeanbHbl AnfA
paboTbl B 6apax, nabax, kade, pectopaHax,
KOHAUTEPCKMNX, TOProBbIX TOYKAX rOTOBOW efbl U
neKapHsx.

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 BEHTUNAUUU

Meun Smeg
obecneynsatloT
naeanbHyo
0AHOPOAHOCTb
BbINEYKN Aaxe
npwv NOMHOM
3arpy3ke. Takon
pesynbTart
pocTuraeTcA

3a cyeTt
yBEJIMYEHHbIX
BEHTUNATOPOB,
KoTopble
BpaLlaloTcA B
NPOTUBOMONOXHbIX
HanpaBfeHnAX U AedneKTopoB NOBbILLEHHON
NPOV3BOANTENBHOCTH.

FAN SYSTEM

Smeg ovens achieve perfect baking uniformity even
when fully loaded. This is a result of larger fans, improved
performance deflectors and motors that rotate alternately.

NMOTPEBJIEHUE QHEPIUA

Bo3MoOXHOCTb perynnposaHuA noTpebnAemon
MOLLHOCTM NO3BONAET AOCTUYb MAKCUMAalIbHOWN
NPON3BOANTENIBHOCTY NPU MUHUMAaNbHbIX 3aTpaTtax
aneKTpoaHeprum. Oblana HoMUHaNbHaA MOLHOCTb
MOXeT 6bITb yCTaHOBNEHa B COOTBETCTBUE C
HeobxoammocTbto: 8,3 KBT — 5,5 kBT - 3,3 KBT Ha
MOAENAX Nneyen ¢ aNeKTPOHHbIM yrpaBneHnem u 6,7
KBT — 4,5 KBT Ha Mogenax ¢ aNeKTpoMexaHN4eCcK1Um
ynpaBfieHnem npu noMoLm KHonku “FAST”

CONSUMPTION

The total power consumption can be changed depending
on customer needs. Three different power levels mean that
the oven can be regulated according to usage in order to
increase efficiency and reduce electricity consumption.
The total power rating can be limited to 8,3 kW - 5,5 kW
or 3,3 kW on electronic models, and 6,7 kW or 4,5 kW on
electromechanical models using the “FAST" button.

ONMWCAHMWE
SALES POINTS

MHOIoOBPA3UE BbIBOPA

B kartanore npogeccmoHanbHoro obopynosaHma
Smeg MOXHO HaWTW Kak ne4m AnA HebomnbLmnX
nNpeanpuATUIA, Tak 1 Neyvun, npegHasHavyeHHble
OJ1A UICNOMb30BaHMA B KPYMHbIX OpraHM3aumax
obwecTBeHHoro nutanuA. Mcnonb3oBaHve
pa3Hoo6pa3HbIX MOAYSIbHbIX KOMOMHALMN
obopynoBaHuA Smeg obecrneunBaeT NerkocTb
B 3KCMlyaTaumun 1 HenpeB3oWAeHHOe KauyeCcTBO
npoaykTa B nioboe 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.




ONMWCAHMWE
SALES POINTS

rPUNb

Tpw Mmopenn neven ocHalleHbl hyHKLUMEN rpuna, KoTopaa
MOXET 6bITb UCMONb30BaHa AnA NpuaaHuA nNpoayKTam
anneTUTHOW 30M0TUCTON KOPOYKM B KOHLIE MPUrOTOBNEHNA.

GRILL

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

HAFPEB U BOCCTAHOBINEHUE
TEMNEPATYPbI

OfHVM 13 BaXKHENLIMX JOCTOUHCTB neyven Smeg ABnAeTCA
NOCTOAHHAA BHYTPEHHAA TeMnepaTypa, KoTopas rapaHTupyeT
OOHOPOAHOCTb NMPUrOTOBIAEMOrO NPOAYKTA KaXK bl

pas. 3To nponcxoamT bnarogapa creumasibHom cUcTeme,
obecneumnBaroLLen NOCTOAHHYIO paboTy TepMocTaTta

C YCTaHOBJIEHHOM TemnepaTypoi. HavanbHaa dasa
npeaBapuTENbHOTO Harpesa (MPOBOAUTCA B NMYCTOM Neyu
ONA OOCTVKEHMA HY>KHOM TeMnepaTtypbl) 4ocTUraeTcA
HECKOMbKUMM TepMOCTaTamm CO LKasou, paboTaiowmmm
nocnenoBaTenbHO AnA cTabunusauum 3a4aHHoN
TemnepaTypbl BHYTPU.

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 coveTaeTcsA C
CUCTEMOW yBnaxXHeHNA. Boga nonapaeTt Ha BEHTUNATOP
HernocpeACcTBEHHO U3 Hacoca NoAayv BoApl, pacrnbinAeTcA
Ha HarpeBaTenbHbIA 3MIEMEHT U NpeBpalyaeTca 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 TEMNEPATYPbI

[Mpn BOCTUXKEHUN HYXXHON TemnepaTypbl MOMeLLeHne
3aMOPOXEHHbIX NPOAYKTOB B Ne4Yb HEM36eXXHO npuseaeT
K BPeMEeHHOMY nafeHunto Temnepatypsbl. Meyn Smeg
CNOCO6HbI BOCCTAaHOBUTbL Tpebyemyto TemnepaTypy

B T@YEHNE HECKONMbKUX MUHYT. C 9TOro MOMeHTa,
TepmocTaT 6yaeT OTKNoYaTbCA TONbKO ANA COXPaHeHuA
Temnepartypbl 1 Bcerga ¢ pasHuuen menbiue 4em 10 °C,
Aaxke Npu cambiX BbICOKUX TeMnepaTypax.

TEMPERATURE RECOVERY

Once the required temperature has been reached, placing

frozen food 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

Harpes aToro anemeHTa npoxapusaeT NPoayKT
Kak crnegyet, 0cO6eHHO cpefHune/HebonbLme
KYCKW MAca 1 MOoXeT 6bITb NCNOMb30BaHO

AnA noapyMAHUBAHWA NpodyKTa nocne ero
NPUroTOBIIEHUA.

BeHTunaTtop + Mpunb

Bo3ayx n3 BeHTUNATOpa CHUXAaeT Xap,
NnocTynawLWwmin OT FPUA, ONTUMabHO
npoxapueaeT Aaxke TONCTble Kycku. iaeanbHo
noaxoauT Ana 60MbLIMX KYCKOB MACa.

BeHTUNATOP + KPYroBOil HarpeBaTesibHbIN
9N1eMeHT (BeHTUNIMpYeMoe U NPUroToBIIeHUe
c)XaTblM BO3AYXOM)

CoyeTaHve BEHTUNATOPA U KPYroBoro
HarpesaTesibHOro anemMeHTa (ycTaHaBnMBaeTcA
Ha 3aAHel CTeHKe neyn) UcnonbayeTcA Ans
NPUroTOBNEHNA NPOAYKTOB Ha BCEX YPOBHAX
neyu Npy OAMHaKOBOW TemnepaTtype 1 Tune
npuroToBneHua. Linpkynaumua ropayero sosayxa
obecrneynBaeT MrHOBEHHOE pacnpeaeneHue
Tenna.

YBnaxHeHue

MoaxoanT AnA 6bICTPOro pasmopaxkmBaHua, onAa
nogorpesa 6e3 3acbixaHUA NN 3axkapmBaHna

[0 XXeCTKOM KOPOYKMW, ANA rnasvpoBaHnsa

xneba nepep Bbinevykon. CovyeTaHne napa c
KOHBEKUMOHHBIMW pPeXXMMamMun NpuroToBeHnA
obecneunBaeT UCKMYNTENbHYIO Pa3HOBUOHOCTb
NPUroTOB/EHNA C 3aMeTHbIM cHepexxeHnem
BPEMEHMW U IHEPTUN, COXPaHAET BCE NUTaTENbHbIE
BellecTBa NpoAyKTa, apoMat v BHELLUHUA BUA,.
MpeanbHO noaxoauT AnA BCEX BUAOB NPOAYKTOB.

PYHKUWMN
OVENS FUNCTIONS

Grill element

The heat of the grill element grills food “to a turn’
particularly medium/small pieces of meat, and can be
used to brown food 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 food 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 food retain their nutrient content, flavour,
appearance and aroma. Ideal for all food types.






MEYN
OVENS

ALFA341VE

KOHBEKLUWVOHHAA MEYb C ®YHKUMEN YBNAXHEHUA
10 MPOTMBHEW PABMEPOM 600 X 400 MM WM GN1/1*
OJIEKTPOHHOE YTPABJNIEHVE

40 NPOIrPAMM MPUrOTOBNEHNA C ®YHKLIVEN
MNPEABAPUTEJIbHOIO HATPEBA

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

* GN1/1 rny6uHoi MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm

BHeluHune pasmepsbl:

872x810x1125 mm

Perynupyembin TepmocTat 50-280°C
Perynupyembiv Taiimep 1 - 99’

BwmecTtumocTb 10 npoTuBHen

pa3mepbl 600 x 400 MM unm GN 1/1*

(B KOMNNEKT HEe BXOAAT)

PaccToAHne mexay npoTtueHAMK 80 MM
BHyTpeHHAA Kamepa neyn n3 HepxasetoLen
cTtanu

AnekTponuTtaHue 400V 3N - 50 Hz
MakcumansHaa noTpebnaemanA MowHoCcTb kKW
16 - 9,0 (perynupyemas)

Oxnaxpaemas aBepua C TpeEMA CTEKNAMM.
BHyTpeHHee CTEKIO Nerko cHUMaeTcA AnA
yoo6CcTBa MbITbA.

BHyTpeHHAA BEHTUNAUMA C TpemA
NPOTMBOMONOXHO BpaLlatowmmMmca
BEHTMNIATOPaMN C CUCTEMOW YBMaXHEHUA Ha
KaykJOM U3 HUX.

Outside dimensions:

(WxDxH) 872x810x1125 mm

Thermostat setting range 50-280° C

Timer setting range 1 — 99" + manual function

Load capacity 10 trays (not included)

dim. 600 x 400 mm or GN1/1*

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:

872x810x1125 mm

Perynupyemsbiin Tepmoctat 50-250°C
Perynupyembin Taimep 0 - 60’

BwmecTtumocTb 10 NpoTuBHEN

pa3mepbl 600 x 400 mm mnu GN 1/1*

(B KOMNNEKT HEe BXOAAT)

PaccToAHne mexay npoTueHAMK 80 MM
BHyTpeHHAA Kamepa neyn n3 HepxasetoLen
cTtanu

AnekTponuTtaHue 400V 3N - 50 Hz
MakcumansHaa notTpebnaemana mowHocTb kKW 16

Oxnaxgaeman aBepua C TpeEMA CTEKNAMM.
BHyTpeHHee CTEKNO Nerko cHUMaeTcA AnA
yno6CcTBa MbITbA.

BHyTpeHHAA BEHTUNAUMA C TpeMA
NPOTMBOMOMIOXHO BpaLlatowmmMmca
BEHTMIATOPaMN C CUCTEMOW YBMIaXHEHUA Ha
Kayk,JOM U3 HUX.

QOutside dimensions:

(WxDxH) 872x810x1125 mm

Thermostat setting range 50-250° C

Timer setting range 0 - 60" + manual function
Load capacity 10 trays (not included)

dim. 600 x 400 mm or GN1/1*

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.

MEYN
OVENS

ALFA341XM

KOHBEKUWMOHHAA MEYb, HEP>XXABEIOLLAA CTAb,
®YHKLNA YBNAXHEHWA, 10 MPOTVBHEW 600 X 400 MM
NN GN1/1

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

* GN1/1 rny6uHoin MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm




MEYMN
OVENS

ALFA241VE

KOHBEKUMOHHAA MEYb, HEP>KABEIOLWAA CTAJb, ®YHKLIMA YBINAXXHEHNA

6 MPOTMBHEN 600 X 400 MM WA GN 1/1* QNEKTPOHHOE
YIMPABJIEHUME 40 MPOMPAMM MNMPUFOTOBJIEHUA C ®YHKLUMEN

MPEOBAPUTENBHOIO HATPEBA

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

* GN1/1 rny6uHon MuHmmym 20 Mm
* GN1/1 with minimum depth 20 mm

BHewwHne pasmepbi:

872x810x805 Mm

Perynupyembin TepmocTat 50 - 280 °C
Perynupyewmbii Tavimep 1 - 99’
BmecTMOCTb 6 NPOTUBHEN

Pa3wmep 600 x 400 mm nnm GN1/1*

(B KOMNNEKT HE BXOAAT)

PaccToAHne mexay npoTusHAMK 80 MM
BHyTpeHHAA Kamepa neyn n3 HepxasetoLen
ctanu

AnekTponuTtaHue 400V 3N - 50 Hz
MakcvrmaneHaa noTpebnaemana MOWHOCTb
kW 8,3 - 5,5 (perynupyeman)

Oxnaxxaaemasn ABepLa C TpeMA CTEKNaMu.
BHyTpeHHee CTeKIo Nerko CHUMaeTca AnA
yoo6cTBa MbITbA.

BHYTpeHHAA BEHTUNAUMA C ABYMA
NMPOTUBOMOMOXHO BpaLlalowyMncs
BEHTUIATOPAMU C CUCTEMOW YBNAXKHEHUA Ha
KaXK[IOM M3 HUX.

Outside dimensions:

(WxDxH) 872x810x805 mm
Thermostat setting range 50 - 280 °C
Timer setting range: 1- 99" + manual function
Load capacity 6 trays (not included)
dim. 600 x 400 mm. or GN1/1*
Distance between trays 80 mm
Stainless steel muffle

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

kW 8,3 - 5,5 (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.

BHewHne pasmepsbl:

872x810x805 Mm

Perynupyembin TepmocTat 50 - 250 °C
Perynupyembii Taiimep 0 - 60°

BmecTMOCTb 6 NPOTUBHEN

Pasmep 600 x 400 mm mnun GN1/1*

(B KOMNNEKT HEe BXOAAT)

PaccToAHne mexay npoTusHAMK 80 MM
BHyTpeHHAA Kamepa neym us HepxkasetoLen
ctanu

AnekTponuTtaHue 400V 3N - 50 Hz
MakcumansHaAa noTpebnaemana mowHocTb kKW 8,3

Oxnaxpaemas aBepua C TpeMA CTEKNAMM.
BHyTpeHHee CTEKINO Nerko cHUMaeTcA AnA
yoo6CcTBa MbITbA.

BHyTpeHHAA BEHTUNAUNA C ABYMA
NPOTMBOMOMIOXHO BpaLlatowmmMmca
BEHTUNIATOPaMN C CUCTEMOW YBMaXHEHUA Ha
Kayk,JOM 13 HUX.

Outside dimensions:

(WxDxH) 872x810x805 mm

Thermostat setting range 50 - 250°C

Timer setting range: 0 - 60" + manual function
Load capacity 6 trays (not included)

dim. 600 x 400 mm. or GN1/1*

Distance between trays 80 mm

Stainless steel muffle

Electricity supply 400V 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.

MEYN
OVENS

ALFA241XM

KOHBEKUWMOHHAA MEYb, HEP>XXABEIOLLAA CTANb,
OYHKLUMA YBNAXHEHNA
6 MPOTUBHEI 600 X 400 MM UJIN GN 1/1*

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

* GN1/1 rny6uHon MuHmmym 20 Mm
* GN1/1 with minimum depth 20 mm



MEYWN
OVENS

ALFA144GH

KOHBEKUMOHHAA MEYb, HEP>XKABEIOLLAA CTAJb,
OYHKUMA YBIIAXHEHWA, TPUIb
4 NMPOTUBHA 600 X 400 MM U GN 1/1* SNEKTPOHHOE YTMPABNEHNE

40 NMPOrPAMM MPUrOTOBNEHUA C ®YHKUVEW MPEABAPUTESIBHOIO HATPEBA

ELECTRONIC STAINLESS STEEL HUMIDIFIED CONVECTION OVEN
WITH GRILL ELEMENT

4 TRAYS 600X400 mm OR GN1/1*

40 COOKING PROGRAMS WITH PRE-HEATING FUNCTION

* GN1/1 rny6uHoi MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm

BHelwHue pa3mepsbl:

780x715x562 mm

Perynupyembin TepmocTat 50 - 280 °C
Perynupyembiv Taiimep 1 - 99’

BmecTMoCTb 4 NpOTMBHA

Pasmep 600 x 400 mm mnun GN1/1*

(B KOMNNEKT HE BXOAAT)

PaccToAHne mexxay NpoTUBHAMU 77 MM
BHyTpeHHAA Kamepa neym us HepxkasetoLen
ctanu

AnekTponutaHue 230V 1N - 400V 3N - 50 Hz
MakcumansHaa noTpebnaemanA MowHOCTb kKW
8,3 - 5,5 - 3,0 (perynupyemasn)

Oxnaxaaeman ABepLa ¢ ABYMA CTEKaMM.
BHyTpeHHee CTeKNo Nerko cHUMaeTca ansa
yoo6cTBa MbITbA.

Cuctema c AOBYMA BEHTUNATOpaMu,
paboTalommMm B NPOTUBOMONIOXKHOM
HanpaBneHnn ¢ CUHXPOHHbIM NUSMEHEHNEM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 780x715x562 mm (handle excluded)
Thermostat setting range 50 - 280°C

Timer setting range: 1-99" + manual function
Load capacity 4 trays (not included)

dim. 600 x 400 mm. or GN1/1*

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 glazed cool door can be completely opened
for easy cleaning.

BHelwHue pa3mepsbl:

780x715x562 mm

Perynupyembin TepmocTat 50 - 250 °C
Perynupyembii Taiimep 0 - 60°

BmecTMoCTb 4 NpOTUBHA

Pasmep 600 x 400 mm mnun GN1/1

(B KOMNNEKT HE BXOAAT)

PaccToAHne mexxay NpoTUBHAMU 77 MM
BHyTpeHHAA Kamepa neym us HepxkasetoLen
ctanu

AnekTponutaHue 230V 1N - 400V 3N - 50 Hz
PerynuposaHue makcumanbHoro
3HepronoTpebneHnA ¢ NOMOLLBIO KHOMKK “FAST”:
4,5 kBT - 6,7 kBT

Oxnaxpgaeman asepua ¢ AByMA CTeKnamMu.
BHyTpeHHee CTeKNo nerko cHUMaeTca ansa
yao6cTBa MbITbA.

Cuctema ¢ AOBYMA BEHTUNATOpaMu,
paboTarwmmMn B NPOTMBOMONOXHOM
HanpaBneHnn ¢ CUHXPOHHbIM NSMEHEHNEM
HanpaBneHuA.

Outside dimensions:

(WxDxH) 780x715x562 mm (handle excluded)
Thermostat setting range 50 - 250°C

Timer setting range: 0 - 60" + manual function
Load capacity 4 trays (not included)

dim. 600 x 400 mm. or GN1/1*

Distance between trays 77 mm

Stainless steel muffle

Electricity supply: 230V TN - 400V 3N - 50 Hz
Adjustable maximum power consumption

by FAST push button: kW 4,5 - 6,7

System of two fans turning in opposite directions,
with timed direction reversal.

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

ALFA143GH

KOHBEKUMOHHAA MEYb, HEP>KABEIOLLAA CTAJb,

OYHKUUA YBNAXHEHUA, TPUNb
4 NMPOTUBHA 600 X 400 MM UJIN GN 1/1*

STAINLESS STEEL HUMIDIFIED CONVECTION OVEN
WITH GRILL ELEMENT
4 TRAYS 600X400 mm OR GN1/1*

MEYN
OVENS

* GN1/1 rny6uHon MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm




MEYWN
OVENS

ALFA144XE1

KOHBEKUMOHHAA NEYb, HEP>XXABEIOLLIAA CTANb,

4 NPOTMBHA 600 X 400 MM WU GN 1/1* SNIEKTPOHHOE
YIMPABJIEHUE 40 MPOrPAMM MPUFOTOBJIEHUA C ®YHKUMEN
NPEABAPUTEJIbHOIO HATPEBA

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

* GN1/1 rny6uHoi MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm

BHelwHue pa3mepsbl:

780x715x562 MM

Perynupyembin TepmocTat 50 - 280 °C
Perynupyembii Taimep 1 - 99’

BmecTMoCTb 4 NPOTUBHA

Pa3mep 600 x 400 mm nnm GN1/1*

(B KOMNNEKT He BXOAAT)

PaccToAHne mexxay NpoTUBHAMU 77 MM
BHYTpeHHAA Kamepa neym u3 Hep>kasetoLen
cTanu

KomnnekT anA ycTaHOBKW ne4ven ogHou Ha
Apyryto mog. 3999 (BXoAMT B KOMMJEKT)
OnekTtponutaHue 230V 1N - 400V 3N - 50 Hz
MakcumansHaa notpebnaeman MowHoOCTb kKW
8,3 - 5,5 - 3,0 (perynupyemasn)

Oxnaxpaeman aBepua ¢ ABYMA CTEKAMM.
BHyTpeHHee CTeKI0 Nerko cHUMaeTcA AnA
yoo6cTBa MbITbA.

Cuctema ¢ AByMA BEHTUNATOPaMMU,
paboTaroLWwmmMmn B NPOTUBOMONOXHOM
HanpaBneHUn ¢ CUHXPOHHbLIM N3MEHEHMEM
HanpaBneHus.

Outside dimensions:

(WxDxH) 780x715x562 mm (handle excluded)
Thermostat setting range 50 - 280°C

Timer setting range 1 - 99" + manual function
Load capacity 4 trays

dim. 600 x 400 mm. or GN1/1*

Distance between trays 77 mm

Stainless steel muffle

Stacking kit included (mod.3999)

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 glazed cool door can be completely opened
for easy cleaning.

BHelwHue pasmepsbl:

780x715x562 mm

Perynupyembin Tepmoctat 50 - 250 °C
Perynupyembin Taimvep O - 60’

BmecTMocTb 4 NpoTMBHA

Paamep 600 x 400 mm mnm GN1/1*

(B KOMMNNEKT He BXO4AT)

PaccToAHne mexxay NpoTUBHAMU 77 MM
BHyTpeHHAA Kamepa neym us Hep>kasetoLlen
cTtanu

PerynuposaHue makcumanbHoro
3HepronoTpebneHnA ¢ NOMOLLBIO KHOMKK “FAST”:
4,5 kBT - 6,7 KBT

Oxnaxpgaeman Asepua ¢ AByMA CTeKnaMu.
BHyTpeHHee CTeKno nerko cHUMaeTcA AnA
yoo6cTBa MbITbA.

CucTtema ¢ ABYMA BEHTUNIATOPaMK,
paboTalommMm B NPOTUBOMONIOXKHOM
HanpaBNeHUN C CUHXPOHHBLIM U3MEHEHVEM
HanpaBneHus.

QOutside dimensions:

(WxDxH) 780x715x562 mm

Thermostat setting range 50 - 250°C

Timer setting range 0 - 60" + manual function
Load capacity 4 trays (not included)

dim. 600 x 400 mm. or GN1/1*

Distance between trays 77 mm

Stainless steel muffle

Electricity supply 230V 1N - 400V 3N - 50 Hz
Adjustable maximum power consumption
by FAST push button: kW 4,5-6,7

System of two fans turning in opposite

directions, with timed direction reversal.

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

MEYN
OVENS

ALFA143XM

KOHBEKUMOHHAA MEYb, HEP>XXABEIOLLAA CTASlb,
4 NPOTMBHA 600 X 400 MM WA GN 1/1*

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

* GN1/1 rny6uHon MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm



MEYMWN
OVENS

ALFA142XM

KOHBEKUMOHHAA MEYb, HEP>XXABEIOLLAA CTASb,
C OHM BEHTUNATOPOM
4 NMPOTMBHA 600X400 MM UJIN GN1/1*

STAINLESS STEEL CONVECTION OVEN WITH SINGLE FAN
4TRAYS 600x400 mm OR GN1/1*

* GN1/1 rny6uHoi MUHUMYM 20 MM
* GN1/1 with minimum depth 20 mm

BHelwHue pasmepbi:

780x715x562 MM

Perynupyembii TepmocTart 50 - 250 °C
Perynupyembii Tanvep 0 - 60’

BmecTnmocTb 4 NpoTUBHA

Pa3mep 600 x 400 mm nnm GN1/1*

(B KOMMNEKT HE BXOAAT)

PaccToaHne mexay NpoTUBHAMMU 77 MM
BHyTpeHHAA Kamepa ne4n n3 HepxxasetoLen cTanm
OnekTponuTtanue 230V 1N - 400V 3N - 50 Hz
MakcumanbHaa notTpebnaemana mowHocTb kW 5,5

Oxnaxpaeman aABepua c ABymMA CTeKnamu.
BHyTpeHHee CTEeK/10 nerko CHiMMmaeTcAa anAa
y,D,OﬁCTBa MbITbA.

Cuctema ¢ ooHUM BEHTUNTATOPOM C
n3MeHeHnem HanpasJ/ieHUA BpalleHnA

Outside dimensions:

(WxDxH) 780x715x562 mm

Thermostat setting range 50 - 250° C

Timer setting range 0 - 60" + manual function
Load capacity 4 trays (not included)

dim. 600x400 mm. or GN1/1*

Distance between trays 77 mm

Stainless steel muffle

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

System of one fan with timed direction reversal.
Double glazed cool door can be completely opened for
easy cleaning.

BHelwHune pasmepsbl:

602x584x537 MM

Perynupyembin TepmocTat 50 - 280 °C
Perynupyembiii Talimep 5 - 99’

Habop 13 4 npotusHel (Moa. 3820) 435x320 Mm
PaccToAHne mexay npoTnBHAMU 80 MM
BHyTpeHHAA Kamepa ne4n amanMpoBaHHaA
OnekTponuTtaHue 230V - 50 Hz

MakcumanbHaa notpebnaemana mowHocTb Kw 3,0

Oxnaxpgaemas asepua ¢ AByMA CTEKIaMu.
BHyTpeHHee CTEeKINo Nerko cHUMaeTca AnA
yno6cTBa MbITbA.

External dimensions:

(WxDxH) 602x584x537 mm

Thermostat setting range 50 - 280°C

Timer setting range 5- 99" + manual function

4 trays (mod. 3820) dim. 435 x 320 mm included
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

ALFA43XE

KOHBEKUWOHHAA MEYb, HEP>XABEIOLLAA CTAJb

4 NPOTWMBHA 435x320 MM 3JIEKTPOHHOE VYIPABJIEHME
40 NMPOTPAMM MPUTOTOBJIEHNA C ®YHKLNEN
MPEOBAPUTEJIbHOIO HATPEBA

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




MEYMWN
OVENS

ALFA43GH

KOHBEKUMOHHAA NEYb, HEP>XXABEIOLLAA CTAJTb
OYHKUNA YBNAXHEHWA, TPUITb
4 NPOTMBHA 435x320 MM

STAINLESS STEEL HUMIDIFIED CONVECTION OVEN
WITH GRILL
4 TRAYS 435x320 mm

BHewwHwe pasmepbi:

602x584x537 Mm

Perynupyembii TepmocTat 50 - 250 °C
Perynupyembliii Taimep 0 - 60’

Habop 13 2-x NpOTUBHEN 1 2-X peLleToK ANA rpuna
435x320 Mm

PacctoaHune mexay npoTuBHAMM 80 MM
BHyTpeHHAA Kamepa neuv smanupoBaHHasa
OnekTtponuTtanue 230V - 50 Hz

MakcumanbHaa notTpebnaeman mowHocTb Kw 3,0

Oxnaxpaeman asepua ¢ ABYyMA CTEKNaMM.
BHyTpeHHee cTekno nerko cHMMaeTcA anA
yoobcTBa MbITbA.

External dimensions:

(WxDxH) 602x584x537 mm

Thermostat setting range 50 - 2560°C

Timer setting range 0 - 60" + manual function
2 trays+ 2 grids dim. 435 x 320 mm included
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.

A by
 § ’g"q' ¢ Pls

BHelwHune pasmepsbl:

602x584x537 MM

Perynupyembin TepmocTat 50 - 250 °C
Perynupyembii Taiimep 0 - 60°

Habop 13 4 npotusHel (Moa. 3820) 435x320 Mm
PaccToaHne mexxay NnpoTMBHAMU 80 MM
BHyTpeHHAA Kamepa nevm amanMpoBaHHasa
OnekTponuTtaHue 230V - 50 Hz

MakcumanbHaa notpebnaemaa mowHocTe Kw 3,0

Oxnaxpgaemas asepua ¢ ABYMA CTeKIaMu.
BHyTpeHHee CTEeKNo Nerko cHUMaeTca AnA
yno6cTBa MbITbA.

External dimensions:

(WxDxH) 602x584x537 mm

Thermostat setting range 50 - 250°C

Timer setting range 0 - 60" + manual function

4 trays (mod. 3820) dim. 435 x 320 mm included
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.
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ALFA43

KOHBEKUMOHHAA MNEYb
4 NPOTWMBHA 435x320 MM

CONVECTION OVEN
4TRAYS 435x320 mm

MEYN
OVENS
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30HT BbITAXXHOWN

HOOD

K400XC

30HT BbITAXHOW C MAPOKOHAEHCATOPOM,
HEP>XXABEIOLLAA CTAb

STAINLESS STEEL EXTRACTOR HOOD WITH STEAM CONDENSER

BHeluHne pasmepsbl: 876x1053x418 mMm

OnekTponuTtaHue 230V - 50 Hz

MakcumanbHana noTpebnaeman MmowHocTb 0,20 kBT
MakcrManbHbIn BO34YLWHbIN NOTOK 800mM3/4ac
ONEKTPOHHbIA KOHTPONb

ABTOMaTMYECKN KOHTPONMpyeman cuctema KoHaeHcaumm
No3BONAET NOMHOCTLIO YCTPAHMTL Nap 1 3anaxu
BbicokoaphekTnBHaa cuctema HePa counbtpos
JTabupuHTHbIE hUNbTPLI N3 Hepxxasetowen ctanu AlSI 304

MopxoanT AnA neven:
ALFA241, ALFA341

Outside dimensions (WxDxH) 876x1053x418 mm

Electricity supply 230V - 50 Hz

Maximum power consumption 200 W

Extraction rate 800 m?/h

Advanced digital electronic control

Automatically controlled condensation system to completely
eliminate oven vapours, and reduce odours

High efficiency HePa filter for complete extraction of oven vapours
Baffle filters in AISI 304 Stainless Steel

Suitable for the ovens series:
ALFA241, ALFA341

AKCECCVYAPDb
ACCESSORIES

K400X
30HT BbITAXHOW, HEPXABEIOLLAA CTAJb

STAINLESS STEEL EXTRACTOR HOOD

BHewHwne pa3mepbl: 876x1060x345 mm

OnekTtponuTtaHue 230V - 50 Hz

MakcumanbHaa noTpebnaemana mowHocTb 0,45 kBT
MakcrManbHbIn BO34YLWHBIN NOTOK 1250mM3/4ac

2 CTyneHu perynnpoBKu CKOPOCTU

[nameTp BO3ayxoBoaa 245 mm

JNTabnpuHTHBIE hUNbTPbI U3 HepXkaBetowen ctanu AlSI 304

MoaxoauT AnA neven:
ALFA241, ALFA341

Outside dimensions (WxDxH) 876x1060x345 mm
Electricity supply 230v - 50 Hz

Maximum power consumption 450 W

Extraction rate 1250 m3/h

Double speed extraction

Spigot for duct connection @ 245 mm

Stainless steel baffle filter

Suitable for the ovens series:
ALFA241, ALFA341

K143X
30HT BbITAXHOW, HEPXABEIOLLAA CTANb

STAINLESS STEEL EXTRACTOR HOOD

BHewwHue pasmepbl: 784x840x270 MM

OnekTtponuTtaHue 230V - 50 Hz

MakcumanbHana noTpebnaeman mowHocTb 0,4 KBT
MakcvmanbHbIi BO34YLWHbIN NOTOK 800m3/4ac

[vameTp Bo3ayxoBoaa 245 mm

JTabupuHTHBIE OUNBTPLI N3 HepXasetowen ctanu AlS| 304

MoaxoauT onA neyen:
ALFA142XM, ALFA143, ALFA144

Outside dimensions (WxDxH) 784x840x270 mm
Electricity supply 230v - 50 Hz

Maximum power consumption 400 W
Extraction rate 800 m?/h

Spigot for duct connection @ 245 mm

Stainless steel baffle filter

Suitable for the ovens series:
ALFA142XM, ALFA143, ALFA144
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AKCECCVYAPDb
ACCESSORIES

NMOACTABKA MOA MEYL C
HAMPABNAIOWMMMN ANA NMPOTUBHEW,
HEP>XXABEIOLLAA CTAIb

STAINLESS STEEL OVEN STAND WITH TRAYS
GUIDES

TVL135D

BHewwHne pasmepbl 900x850x616 MM
BmecTtumocTb 8 npoTusBHen 600x400 mm mnn GN1/1
Perynupyemblie no BbICOTE HOXKM

MoaxoauT ana neven: ALFA341
QOutside dimensions (WxDxH) 900x850x616 mm
Capacity 8 trays 600x400mm or GN1/1

Adjustable feet

Suitable for one oven series ALFA341

TVL135

BrewHune pasmepbl 900x850x900/950 Mm
BwmectumocTb 16 npotusHein 600x400 mm nnm GN1/1
Perynvpyemblie no BbICOTE HOXKM

MooxoauT anAa nedven: ALFA241

QOutside dimensions (WxDxH) 900x850x900/950mm
Capacity 16 trays 600x400mm or GN1/1

Adjustable feet

Suitable for one oven series ALFA241

TVL143D

BHewwHune paamepbl 780x700x504 mm
BwmecTtumocTb 4 npotuBHA 600x400 mm unm GN1/1

MoaxoanT AnA yCTaHOBKM 2-X NeYen:
ALFA142, ALFA143, ALFA144

QOutside dimensions (WxDxH) 780x700x504 mm
Capacity 4 trays 600x400 mm

Suitable fot two ovens series
ALFA142, ALFA143, ALFA144
one above the other

TVL31

BHewHmne pasmepbl 600x600x900/950 Mm

BmectmocTb 8 npoTtuBHen 435x320 MM, 325x364 Mm unn
GN2/3

Perynupyemblie No BbICOTE HOXKMN

MoaxoauT onA neyen: ALFA43
Outside dimensions (WxDxH) 600x600x900/950 mm
Capacity 8 trays 435x320 mm, 325x364 mm o GN2/3

Adjustable feet

Suitable for one oven series ALFA43

TAKXE JOCTYMNHO / AVAILABLE ALSO:
TVL143T

PAMA NOAOCTABKA Mo NEYb C HAMNPABNAOLWMMU
ANA NPOTUBHEN

BHelwwHune pasmepbl 780x700x900 MM

BmecTmocTb 8 npoTuBHer 600x400 MM

MoaxoauT ana neyen: ALFA142, ALFA143, ALFA144
FRAME STAND FOR OVEN WITH TRAY GUIDES

Outside dimensions (WxDxH) 780x700x900 mm
Capacity 8 trays 600x400 mm

Suitable for one oven series
ALFA142, ALFA143, ALFA144

AKCECCVYAPD
ACCESSORIES

MOACTABKA MO NEYb C HATMPABJAIOWMMA
OnA NPOTUBHEN, HEPXXABEIOLLAA CTAb

STAINLESS STEEL OVEN STAND WITH TRAYS
GUIDES

23



AKCECCVYAPDb
ACCESSORIES

AKCECCVYAPHUb
ACCESSORIES

PACCTOEYHbIN LWKA® C ®YHKLMEW MOOOIrPEBA U PACCTOEYHbIN LWWKA® C ®YHKUMEW MOOOrPEBA U

24

YBINAXHEHWA, HEP>XXABEIOLWAA CTAJlb

STAINLESS STEEL HUMIDIFIED HEATED RISING CABINET

LEV141XV

BHewwHune pasmepbl: 900x890x645 MM
Perynupyembii TepmocTat

(c nnm 6e3 yBnaxkHeHuA)

BmecTtumocTb 10 npoTnBHelt 600x400 MM

(B KOMMNNEKT He BXOAAT)

Kopnyc n gep>xxatenu ona npoTuBHEN u3
HepyxaBetowen ctanm 18/10

MarHuTHbIn 3amMOK

OnekTtponuTtanune 230V 1N - 50/60 Hz
MakcumansHaa noTpebnAaeman MowHocTb 950W

MoaxoouT AnA neyen:
ALFA142, ALFA143, ALFA144

3891
Habop ana coBmectumocTtun LEV141XV ¢ neyamun
cepun ALFA241

Outside dimensions:

(WxDxH) 900x645x890 mm

Capacity n. 10 trays 600x400 mm (not included)
Adjustable thermostat (with or without humidity)
Structure and trays support in 18/10 stainless steel
Double magnet door catch

Electricity supply 230V 1N-50/60 Hz

Maximum power absorption 950W

For the oven series:
ALFA142, ALFA143, ALFA144

3891
Kit for LEV141XV suitable for ovens
series ALFA241

LEV41XV

BHewwHue pasmepsbl: 597x895x545 Mm
BwmectumocTb 10 npoTueHei 435x320 MM
(B KOMNNEKT HE BXOAAT)

Perynupyembin TepmocTart (¢ unu 6e3
YBNa>KHEHUA)

MakcumanbHaa Temnepartypa 80°C
Kopnyc n gep>xxatenu ana npoTuBHen u3
Hepykasetowen ctann 18/10

MarHuTHbIn 3aMOK

AnekTponuTtaHue 230V 1N - 50/60 Hz
MakcumansHaa notTpebnaemana MowHoCcTbL 850W

MoaxoaunT anA nedei:
ALFA43

Outside dimensions:

(WxDxH) 597x545x895 mm

Capacity n. 10 trays dim. 435x320 mm (not included)
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 850WW

For the models series:
ALFA43

YBITAXHEHWA

STAINLESS STEEL HUMIDIFIED HEATED RISING CABINET
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MPOTWMBHW/PEWETKMU

TRAYS/GRIDS

MOZAENN/MODELS 600x400 mMm

3810
KOMIMJIEKT PELLETOK AJ1A
BATETA PUGJIEHbIX (4 LUT.)

KIT 4 UNDULATED CHROME GRIDS FOR
BAGUETTES

3805

KOMIMJIEKT PELLETOK
XPOMUWPOBAHHbBIX (4 LUT.)

KIT 4 CHROME GRIDS

MoaxonAT anAa neyen:
Specific for ovens series:

ALFA142, ALFA143, ALFA144, ALFA241, ALFA341

26

3743
KOMMJIEKT NMPOTUBHEW
ANMIOMUHVEBBIX (4 LUT.)

KIT 4 ALUMINIUM TRAYS

3751

KOMMJIEKT MPOTUBHEW
ANMIOMUHMEBBIX

NMEP®OPNPOBAHHbIX (4 LUT.)

KIT 4 FLAT ALUMINIUM TRAYS
WITH HOLES

MOJAENN/MODELS 435x320 mm

3729
KOMIJIEKT PELLETOK
XPOMWPOBAHHbIX (4 LUT.)

KIT 4 CHROME GRIDS

MPOTWMBHW/PEWETKMW

3735
KOMMMNEKT PELLETOK [J19 BATETA
PUGMNEHBIX (4 LWT)

KIT 4 UNDULATED GRIDS FOR
BAGUETTES

TRAYS/GRIDS

3820
KOMIMNEKT NPOTUBHEW
ANMIOMUHN3NPOBAHHbIX (4 LUT.)

Kit 4 ALUMINIZED STEEL TRAYS

MoaxonAT anAa neyen:
Specific for ovens series:

ALFA43

3755

KOMIMNEKT NPOTUBHEW
ANMIOMUHWMEBBIX

MEP®OPNPOBAHHbIX (4 LUT.)

KIT 4 FLAT ALUMINIUM TRAYS
WITH HOLES

3780
KOMMJIEKT NPOTUBHEW
AHTUMPUTAPHDbIX (4 LUT.)

KIT NON-STICKTRAYS

27
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MOAayvynb
COOKING

onA NPMTOTOBMNEHMWA

MODULE

BHewHune pasmepbl: 900x1060x2050 MM
CocTouT 13:

- 30HT BbITAXHON K400X

- Meyb ALFA241

- Moactaeka noa neyb TVL135

BwmecTtumocTb neyn 6 npotmsHer 600x400 Mm
unn GN1/1

BmecTumocTb noactaBku 16 NpoTuBHEN
600x400 mm mnm GN1/1

Composed by

- Hood K400X

- Nr.1 oven series ALFA241

- Oven stand TVL135

Outside dimensions (WxDxH)

900x1060x2050 mm

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

BHewHune pa3mepsbl: 780x850x1900 mMm

CocTtouT u3:

- 30HT BbITAXHON K143X

- 2 neun ALFA142/ALFA143/ALFA144

- KomnnekT anA ycTaHOBKM Neyeil OaHOI Ha
apyryto 3999

- MNopcTaBka nog neyb TVL143D

BmecTuMocTb Kaxaoii neun 4 npotmsHA 600x400
MM unm GN1/1

BmecTumocTb noacTaBku 8 npotusHen 600x400 Mm
nnn GN1/1

Composed by

- Hood K143X

- Nr.2 ovens series ALFA142/ALFA143/144

- Stacking kit 3999

- Oven stand TVL143D

Outside dimensions (WxDxH)

780x850x1900 mm

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

MOOY b

anaAa

MPMWITIOTOBNEHMWA
COOKING

MODULE
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TEXHWYECKMWE

XAPAKTEPWCTWMUKMWN

TEXHWYECKMWE

XAPAKTEPUWCTMWMUKMWU

TECHNICAL DATA
AKCECCYAPbLI/ACCESSORIES
MOJLENb OMUCAHUE CNEUUANBHO AnA PA3MEPbI
MODEL DESCRIPTION SPECIFIC FOR OUTSIDE DIMENSIONS (WxDxH)
K400XC 30HT BbITAXHOW C MAPOKOHAEHCATOPOM Mopxoput Ans neveit/Ovens series 876x10534418 mm
HOOD WITH STEAM CONDENSER ALFA241, ALFA341
30HT BbITAXHOW, HEPXXABEIOLLIAA CTANb Moaxoant ana nevenn/Ovens series
K400X EXTRACTION HOOD ALFA241, ALFA341 876x1060<345 mm
30HT BbITAXHOW, HEPXXABEIOLLIAA CTANb Moaxoant ana neven/Ovens series
K143 EXTRACTION HOOD ALFA142, ALFATA3, ALFAT44 784x840x270
MOACTABKA MO NEYb Moaxoaut anAa neyveit/Nr 1 oven serie
TVLI35 STAINLESS STEEL OVEN STAND ALFA241 3001850+300/350 mm
MOLACTABKA MO NEYb Moaxoant anAa neyveit/Nr 1 oven serie
TVL135D STAINLESS STEEL OVEN STAND ALFA341 900xB50x676 mm
MOACTABKA MNoA Ne4Yb MoaxoanT ana neyen/Nr 1 oven serie
st STAINLESS STEEL OVEN STAND ALFA43 600+600+300 mm
KOMMNEKT M3 4-X KONEC
4RTVL KIT 4 WHEELS TVL31, TVL135
MOACTABKA MOA MEYb I'Io,c!,xonm 2 neveit cepuit / N.2 ovens
TVL143D STAINLESS STEEL OVEN STAND series 780x700x504 mm
ALFA142, ALFA143, ALFA144
PAMA NMOACTABKA MoOf MNEYb MoaxoanT AnA neyen/Ovens series
VL3t FRAME STAND FOR OVEN ALFA142, ALFA143, ALFA144 760x700+300 mm
PACCTOEYHbIN LKA® U3 HEPXXABEIOLLE CTANU MoaxoauT ana neyen/Ovens series
LEVIAIXV STAINLESS STEEL HUMIDIF. HEATED RISING CABINET ALFAT42, ALFAT43, ALFA144 90018304645 mm
KOMMNEKT 1A YCTAHOBKW MEYM ALFA241 HA PACCTOEYHbIN . .
Moaxoant anA neyen/Ovens series
3891 LIKA® ALFAZAY
KIT FOR LEV141XV
PACCTOEYHbIN LKA® U3 HEPXXABEIOLLE CTANN MoaxoanT anAa neyein/Ovens series
LEVAIXY HUMIDIF. HEATED RISING CABINET ALFA43 5974545483 mm
730 YCTPOWCTBO ANA NOAAYM BOfbI (5 ) Mopxoaut AnA neveit/Ovens series
EXTERNAL KIT TANK ALFA43GH, ALFAT43GH, ALFA144GH
2999 KOMMNEKT [NA YCTAHOBKW NEYEN OQHOW HA IPYTYIO Moaxoant ana neyen/Ovens series
STACKING KIT ALFA142, ALFA143, ALFA144
2981 KOMMNEKT ONnA YMEHBLLEHWA CKOPOCTU NMOTOKA BO3YXA  MopxoanT ana neyeit/Ovens series
AIR FLOW REDUCTION KIT ALFA142, ALFA143, ALFA144
RGN11-4 MOACTABKA MoaxoauT ana neven/Ovens series
RACK FOR NR.4 FLAT GN1/1 TRAYS AND GRIDS ALFA142, ALFA143, ALFA144
RGN11-6 NMOOCTABKA Moaxoant ana neyen/Ovens series
RACK FOR NR.4 FLAT GN1/1 TRAYS AND GRIDS ALFA241
RGN11-10 MOACTABKA MoaxoauT anAa neyen/Ovens series

RACK FOR NR.4 FLAT GN1/1 TRAYS AND GRIDS

ALFA341

TECHNICAL DATA
NMEYN/OVENS
MOAEb KOJWI‘-IECT?O PA3SMEPbDI MAKCUMANBbHAA ANNIEKTPOMUTAHUE BHELUHUE PASMEPbBI
NMPOTUBHEN MNOTPEBJIAEMAA MOLLHOCTb
MODEL N° OF TRAYS TRAY DIMENSIONS MAXIMUM POWER CONSUMPTION ELECTRICITY SUPPLY OUTSIDE DIMENSIONS (WxDxH)
ALFA341VE 10 600x400 mm — GN1/1* 9/16 kW 400V 3N - 50 HZ 872x810x1125 mm
ALFA341XM 10 600x400 mm — GN1/1* 16 kW 400V 3N - 50 HZ 872x810x1125 mm
ALFA241VE 6 600x400 mm - GN1/1* 55/83 kW 400V 3N - 50 HZ 872x810x805 mm
ALFA241XM 6 600x400 mm — GN1/1* 8,3 kW 400V 3N - 50 HZ 872x810x805 mm
ALFA144GH 4 600x400 mm — GN1/1* 3/55/83* kW 230V TN - 400V 3N - 50 HZ 780x715x562 mm
ALFA143GH 4 600x400 mm - GN1/1* 45/6,7kwW 230V 1N — 400V 3N - 50 HZ 780x715x562 mm
ALFA144XE 4 600x400 mm — GN1/1* 3/55/83** kW 230V 1N - 400V 3N - 50 HZ 780x715x562 mm
ALFA143XM 4 600x400 mm — GN1/1* 45/6,7kW 230V TN - 400V 3N - 50 HZ 780x715x562 mm
ALFA142XM 4 600x400mm-— GN1/1* 5,5 kW 230V 1N - 400V 3N - 50 HZ 780x715x562mm
ALFA43XE 4 435x320 mm IkW 230V 1IN - 50 HZ 602x584x537 mm
ALFA43GH 4 435x320 mm 3 kW 230V 1N - 50 HZ 602x584x537 mm
ALFA43 4 435x320 mm JkW 230V IN - 50 HZ 602x584x537 mm
*GN1/1 rny6buHoin MuHuMymM 20 MM ** 8,3 KBT Tonbko AnA coeanHeHuna Tpudasa
* GN1/1 with minimum depth 20 mm 8,3 kW only Three-phase functioning
NMPOTUBHU N PEWWETKN/TRAYS AND GRIDS
PA3MEPbDI MOJAEJb OMUCAHUE KONNMYECTBO B CNEUMANBHO ANA
KOPOBKE
DIMENSIONS MODEL DESCRIPTION N. PIECES PER BOX SPECIFIC FOR
NPOTUBEHb ANIOMUHUEBSI [na neyen/Ovens series
600x400 mm 3783 ALUMINIUM TRAY § ALFA142, ALFAT43, ALFATA4, ALFAZ41, ALFA34T
MNMPOTUBEHb ANIIOMWHWEBBIN [InA neveit/Ovens series
600x400 mm 3751 NEP®OPUPOBAHHBIN 4
FLAT ALUMINIUM TRAY WITH HOLES ALFA142, ALFA143, ALFA144, ALFA241, ALFA341
600%400 mm 3810 PELIETKA OJ1A BATETA PUOJIEHAA 4 [na neyen/Ovens series
UNDULATED CHROME GRID ALFA142, ALFA143, ALFA144, ALFA241, ALFA341
PELLUETKA XPOMWPOBAHHAA [na neyen/Ovens series
600x400 mm 3805 WIRE GRID i ALFA142, ALFAT43, ALFATA4, ALFAZ41, ALFA341
NMPOTUBEHb AHTUMPUMAPHbIN [na neyen/Ovens series
435320 mm 3780 NON STICK TRAY 4 ALFA43
NMPOTUBEHb ATIOMUHV3UPOBAHHbIN [nA neveit/Ovens series
435:320 mm 3620 ALUMINIZED STEEL TRAY 4 ALFAS3
MPOTUBEHb ANIIOMWHWEBBIN [InA nevei/Ovens series
435x320 mm 3755 NMEP®OPUPOBAHHbIN 4 ALFA43
ALUMINIUM TRAY WITH HOLES
PELIETKA XPOMUPOBAHHAA [na neyen/Ovens series
435,320 mm 3728 CHROME GRID 4 ALFA43
4354320 mm 3735 PELIETKA )17 BATETA PUOJIEHAA A [na neyen/Ovens series

UNDULATED GRID

ALFA43
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OnNMCAHMWA
KEY

Ipunb
Grill element

BeHTunATop + rpunb
Fan + grill element

BeHTMNATOP +KpYyroBomn HarpeBaTenbHbIN ANEMEHT
(BEHTMNMPYEMOE UMM NPUrOTOBMEHUE CXATbIM BO3AYXOM)
Fan + circular element

(Fan or forced air cooking)

OnekTponuTaHue
Electricity supply

FSC

www/sc.org

MUKC
Bymara us
OTBATCTBEHHLIX
MCTOMHMKOB

Paper from
responslble sources

FSC® C016473

BHyTpeHHee npocTpaHCTBO Neyun n3
HepaBetoLyen cTanu
Stainless steel muffle

OMannpoBaHHOEe BHYTPEHHee NPOCTPaHCTBO Meym
Enamelled muffle

nepeMeHHaA cucTema BeHTUNALMKN
Alternating dual fan system

cucTeMa yBnaXHeHUs
Humidification system

MpousBeaeHo B COOTBETCTBME C CUCTEMOM cTaHaapTM3aumm 1ISO900, 1ISO18001, OHSAS 18000.
Mopenu aToro Katanora COOTBETCTBYIOT €BPOMNENCcKUM CTaHaapTam U avpekTueamu EBpocotosa. Smeg S.p.A. cnaraeT Bce NOfHOMOYMA 3a BO3MOXHble

NOrPELLHOCTY 13-3a OLUMGOK MpK NevaTn u konupoBaHua. Smeg S.p.A. coxpaHAeT npasa Ha NpoBeAeHWe NMoBbIX MOANMDUKALMIA, HYXXHbIX ANA

yCcoBepLUeHCTBOBaHNA CBOUX TOBApOB, 6e3 yBeooOMNeHuA. l/lnmocmauvm, AaHHble N ONnUcaHuA B 3TOM KaTasiore He ABNAKTCA NPUHYAUTENIbHbIMU, & HeCYT YNCTO

pekoMeHAaTeNbHbIN XapakTep. A npaBunbHON YCTaHOBKU 03HAKOMbTECH C TEXHUYECKOW MHCTPYKLUMEN, KOTOpanA eCTb B KaXAOM 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.



ABTOpCcKMe npasa 3awmuleHbl. All rights reserved

®
2
@
2}
o
e
S
@
°
5
2
o
=)
154
<
=3
@
o
@
=
@
@
=
2
=
2
1S
o
=4
i}
=
=)
=
®
=)
I
I
N
S}

mDSEHVICE SOLUTIDNSg

Smeg S.p.A. Via Leonardo da Vinci, 4 42016 Guastalla (RE) Italy tel +39 0522 82 11 fax +39 0522 82 14 53
www.smegfoodservice.com foodservice@smeg.it
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