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m Standard = Ophonal - Not avaslable E
BAKING MODES

Convection baking 30 *C - 260 "C ]
AIR DISTRIBUTION IN THE BAKING CHAMBER

AR, Plus technotogy: fan with reversing gear on models G00x400 only "
CLIMA MANAGEMENT IN THE BAKING CHAMBER

DRY Pluss technodogy. high performance maorsture and humedity extrachon =
PAMNS

Flat aheminurm pans {only for 4605330 and 34 25242 modals) ™
AUXILIARY FUNCTIONS

Protek SAFE ™ technology. maximum thermal efficency and wosking safety (cool door glass and exiernal

surfaces) -

Visualisation of the residual baking time .

Conlinuous funchoning iNF » n

Visualisation of the set and real temperature values in the oven chamber

Temparature unit that can be set m °C o °F
D!:IDH-DPEHHG

Manual door opening from top to bottom ]
TECHMNICAL DETAILS

Rounded baking chamber made of high resistant fembc seel for hygiene and ease of cleaning L]

Baking chamber ights "

Light wesght — heawy duty struciure using innovalive matarals .

Prosamity door contact switch t}{FEHS]

Auto-diagnosys system for problems of brake down

Salely lemperaiure switch ]
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