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Norof tota cookig e No.gas burners 6 N ftotal ot cookin s o
No.electriclates o No. of radiant areas o 0. hlosen o
o nducton rss o No. dishwarmer areas o e G5 Nomslmerick

Hood area No. of bridee nduction aeas
e e ares oousr ) Brideersht area - power (W1

Leftscentresiight

0

Non-ircula cooking zone o area-lensht [mm zone left-behind. Non-circula cooking zone or area-lenght [mml zone right-behind

Non-ircu cookine zone or area-leneht i zone eft-behind 0 Non-circula cooking zone or area-lenehtlnl zone center-behind 00 Non.circula cooking zone or area-leneh lnl zone riht.behind 3

Non-ircula cooking zone o area-width Imml zone leftbehind Non-circula cooking zone or area-width [mm zone center-behind Non-circula cooking zone or area-width fmmi zone rightbehind

Non-ircua cooking zone or area-width fn] zone left-behind 73 Non-circula cooking zone or area-width linl zone center-behind 00 Non-cirula cooking zone or area-width lin) zone riehtbehind 73

Rearleftarea - tvoe s Rear middle area - tvoe. rea- toe. s
ft rear area - dimensions n n Rieht rear area - dimensions s

Rearleft area - bower (W) 750 1750 Rieh rear area - power (W) 3000

Enerev consumotion [Wh/Kel e left-behind rev consumotion IWh/Kel zone reht-behind

Enerav effcency per gas burners %] zoneleft-behind s s Enerv effcency ber zas burners %] one rightbehind. 58

Electricity consumation leftbehin Electricity onsumotion reht-behin

Reareftarea - bower booster Rearri ower booster W1

w1
e e srea._ ol e bootcr W1

Letiscentresiight

ter W1 n
Rear eft area - double power booster W1 Rear isht ares - double power booster W1

130
Nonircua cooking zone or area-leneht Imml zone left-ahead Non-circula cooking zane or area-lenht [mm zone center-shead Non-circula cooking zane or area-lenght miml zone right.ahead

Non-ircula cooking zone or area-lenght i zone eft-head: 00 Non-circula cooking zone or area-lenght il zone center-ahead 00 Noncrela cookin e o srea-eneht il e e ahend 00
Non-ircua cooking zone or area-width Imm] zone lef-ahes Non-circula cooking zone or area-width [mml zone center-ahead Non-circula cooking zone or area-width mm zone rih.ahead

Non-rcula cooking zone or area-width finl zone left-ahead 00 Non-circula cooking zone or area-width linl zone center-shead 00 Non-circula cooking zone or area-width linl zone rightaheat 00
Lef front area - tvoe. s Middle front area - toe. aas Front rieht area - tvoe aas
Left front area - dimensions. 130 Middle front area - dimensions. n R ronk ara- darons s0
Front lef area - nower s000 Middle front area - cower (W) ws0 ~oower (W) 1000
Eneray consumotion [Wh/Kal oneleft-ahead o oo ssoamtln AN Ka o crtrshnd Enem onsumston TWAa 1o it shesd

Enert er s burners (% zone left-ahead s efficency ner eas burners %] zone center-shead s

Elecricity consumotion lft-ahead
Total electictv consumtion
Frontleft area - bower booster W
Front lef ara - double power booster W1

CONVECTION ELECTRIC OVEN MULTI /MULTILL

Oven cavity

Cookine modes 1

90¥60 PREMIUM WELDED

BAKEB0T
no

2
LATERALS GRIDS

790
2 HEAVY DUTY
1 ENAMELED + 1 GRID TRAY

1ON-UPPER BAKE

et comumaion hmarabed

Front il wen-sowa oo 1
middle area - double bower booster W

Main oven tvoe/main erll

Cleanine functions 1
Turnsolt/Fans.
Main cavity materisl

Gross volume ven . ft
Net volume oven lcu 1

BLACK ENAMELED.

1 TELESCOPIC GUIDE + 1 EXTRACTION HANDLE
asioe:

nerev eficiency oer zas burners % zone rieht-shead
et comurmaon i ahasd

Front right area - bower booster W1
it rieht res - double oower booster W1



Secondary oven tvoe/Secondary rll o

Cookine modes 2 Cleanine functions 2
Secondary oven dleaning no
Secondary oven turnsoit o Secondary oven light turnine on o
Matériau de I cavité du four secondalre no Tupe ofsecondary oven auides o
Gross olume rvoven 00 Gross volume secondary oven fcu ]
Net volume secondary oven 00 Net volume secondary oven cu.f1
Grids of the secondarv oven o Secondary oven acessories o
Oven sasket 2 N0 Oven il rav 2 o
[hird Oven
Third oven tvoe/Third Grl o ‘Cooking modes 3

e of t a o Grds ofthe third oven o
Gross volume third oven 00 Gross volume third oven lcu 1
Net volume third oven 00 Net volume third oven [cu £
Third oven accessories Nno Oven il a3 o
Satety devices
Hob ianition WORKTOP ONE HAND. Hob flame falure device WORKTOP
Cooline fan ves Antiie VES + CHAIN
No.residual heat indicators N0 Knob defiector o
[Documentation
Booklet lanauages. ENGUSHFRENGHTAUIAN Warranty certfcate NO
Annusl enerev consumotion - AEChood (lWh/annum) Enerev efficency class Grease iterine effcency cass
Flid dvnamic effcency class Ughting efficency lass
Power consustion aff mode - Po (W) Power consuotion instandbv mode - Ps (W)
Grease fiteringeffcency - GFEhood (%) Ught effcency - LEhood (Lux/Watt)
Odor reduction Factor of (%) Fuid dvnamic eficiency - FDERood ()

ntensive / Minimum ar flow n norma use (m/h) Airflow at ntensive/Boost seting - (mP/h)
Enerev efficency index - EElhood (%] ncrease factor
Maxaieflow m’/h) IEC extraction (m/h) Measured air flow rate at best efiiency bont - Qbeo (mP/hl
Outout air extracton (/) Nominal power consumation of the lishting svstem - W1 (W)
Sound powerleve at Intensive/Boost Settng - (4BIAI re 1Pw] Sound ower levelat minimurm soced avaible n normal use dB(A)re 1Pw)
Fan oower W1 Measured air ressure at bestefficiency ooint - Pheo (Pa) Sound level maximu soeed (dbA)
Hood control Soe

Fittr tuo Hood accessories

Soedal features hoods chidlod



