
Prod uct  Fa mily    Ovens

Sub fa mily   Combi steamer oven 5 trays GN1/1

Ov en ty p e    Galileo Professional combi steamer
oven

T ra y  ca p a city       5 trays GN1/1

Defa ult  p ow er sup p ly       400 V 3N~ / 17 A / 8 kW / 50-60 Hz

Stea m technolog y   Direct and Open boiler

M a x imum d ep th w ith op en d oor         1623 mm

A d justa b le  feet      Yes

Net  w e ig ht  (kg )       98.000 kg

Prod uct  d imensions W x Dx H       790x875x645 mm

EA N cod e   8017709327453

Potent ia l  users    Hotels;
Restaurants/Catering;
Bakery/Pastry making;
Industrial pastry & bakery
test kitchen; Butcher's
shops; Hospitals; Schools

Colour Stainless steel/Black

Door w ith sta inless 
stee l  st r ip   

Yes

Disp la y  ty p e      Yes, 7 inches touch

Dig ita l  d isp la y  colour         Multicolour

Front  p a ne l     Glass/Stainless steel

Log o  Smeg printed

Numb er of rec ip es    512 max.

Recip es  Yes

A d justa b le  t imer       1 minute-12hrs, 12hrs-
59minutes, continuous

Cooking  step s   Yes

De la y ed  sta rt      Yes; No

Pre-hea t ing   Yes

Hold  funct ion   Same time

Forced  cool d ow n    Boiler 71°C/Tank 60°C-50"

A d justa b le  chimney      Automatic

W a sh p rog ra ms      Yes

HA CCP d a ta    Scheduled start H/12

Se lf d ia g nost ic      Yes
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Cooking  funct ions 

Fan assisted  Direct steam  Open boiler steam

Core probe + Δ t  Combined cooking  Vacuum low temperature

Grill  Prooving

A d justa b le  fa n sp eed      

Adjustable fan speed in percentage

W a sh sy stem  

Automatic /self-cleaning washing

Cond ense  hood   K510X

Core  temp era ture  p rob e       4 points external core probe

Ov en ma ter ia l     Stainless
steel/glass/plastics

Ca v ity  d imensions   
(W x Dx H)  

670x560x420mm

Ca v ity  ma ter ia l       Stainless steel

No.  of she lv es    5 GN1/1

T ra y  sup p ort  fra me        Stainless steel AISI 304

Kit  for  a d a p t ing  to       
6 0 0 x 4 0 0  mm tra y s        

Chromed wire double
format

Dista nce  b etw een   
she lv es 

90 mm

Door construct ion  Yes

Door op ening  Lateral

Ha nd le  ty p e      New ergonomics

Inner g la ss   Openable

Fa n ty p e  a nd  numb er        1 contrarotating fan with
time direction reversal

Pulse  fa n   Yes

Fa n motor  p ow er     200W

Dra in d imensions   40mm

Ex ha ust  ex it     Back

Cooling  sy stem   Yes

T ime a d justment    Electronic timer

T emp era ture  ra ng e       30-270°C

End  of cooking  a la rm     Yes

Hea t ing  e lement   
interrup t ion w ith op en   
d oor

Yes

M a nua l sa fe ty    
thermosta t  reset 

Yes

Remov a b le  d eflector      Yes

Deterg ent  ty p e     Liquid

Deterg ent  ta nk    Yes, internal and
retractable

No.  of l ig hts    1 LED light

L ig ht  p ow er      3.6 W

U SB p ort   Yes

Cooling  sy stem   Yes

Options

Accessories Included

Construction
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Fa n sp eed   Progressive %

M a x  motor sp eed  (rp m)       2

Low  motor sp eed  (rp m)     1425 rpm

Humid ifica t ion sy stem   
on ea ch fa n 

Yes

Stea m a ssisted  lev e ls      Automatic and progressive
percentage

Op en b oi le r     Yes

W a ter connect ion    Yes

W a ter entr ies no.    1

Pow er ca b le  leng th      170 cm

Ba ck p a ne l     Galvanized

IPX p rotect ion   Scheduled departure and
end cooking with automatic
shutdown
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Not included accessories

KIT PO4 5 

Connection kit for Galileo professional
oven and K4610X hood

R4 EN6 0 4 0   

Support kit for EN 600x400 trays

FB4 5 LSE1 1 0 0    

Water treatment filter for PO45LSE;
7.900 litres capacity with 10 Kh°
hardness and bypass set 1

T B4 5 LSE  

Water treatment filter head
connection kit

CLB4 5 LSE 

Flow meter for filter FB45LSE1100

T M F1 1 T H2    

GN 1/1 non-sticking microperforated
tray

G 1 1 T  

Non-stick GN1/1 tray for Galileo
professional

T 8 S1 1 T   

8 holes GN 1/1 non-sticking tray for
Galileo professional

T 1 1 XH2 0   

2cm height aluminium GN1/1 tray for
Galileo professional

T 1 1 XH6 5   

6,5cm height aluminium GN1/1 tray
for Galileo professional

T F1 1 XH2  

Perforated aluminium GN1/1 tray for
Galileo professional

T 1 1 T H2 0    

2cm height GN1/1 non-stick tray for
Galileo professional

T 1 1 T H4 0    

4cm height GN1/1 non-stick tray for
Galileo professional

G 1 1 X8 P   

8 vertical GN1/1 chicken grid for
Galileo professional

ST DH  ST DM

Galileo oven support frame - 4 trays
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SLFT

Shelf kit for Galileo professional tables

KIT ST CK5 5  

Conjunction kit between 2 stacked
Galileo ovens (SPO4 or SPO5)

FB4 5 LSE5 0 0   

Water treatment filter for Galileo
professional oven; 4.675 litres capacity
with 10 Kh hardness and bypass set 1

ST DBC

Galileo oven support table

KCA M 5 

Chimney kit for Galileo professional 4
and 5 trays
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Symbols glossary

Adjustabel speed fan Fan forced

Core probe + Δ t Automatic washing

Dry heat for a perfect grill Steam generated by injectiong water into the fan
and evaporation on the heating element

Saturated steam created by boiling in the cavity Steam and hot air combined cooking

Low cooking sous-vide Humidity and heat controolled prooving
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