
Prod uct  fa mil ieProd uct  fa mil ie Blast chiller

Ca teg or ieCa teg or ie 45 cm

Vita l ity  sy stemVita l ity  sy stem Ja

Voed ingVoed ing Elektrisch

T y p e  koe lenT y p e  koe len Geventileerd

Desig nDesig n Classici

KleurKleur Inox

A fw erkingA fw erking Fingerproof

Desig nDesig n Plat

A fw erking  comp onentenA fw erking  comp onenten Inox

M a ter ia a lM a ter ia a l Inox

T y p e  roestv r i jsta a lT y p e  roestv r i jsta a l Geborsteld inox

T y p e  g la sT y p e  g la s Eclipse zwart glas

DeurDeur Met 2 horizontale stroken

Ha nd g reepHa nd g reep Classici

Kleur  ha nd g reepKleur ha nd g reep Inox look

Log oLog o In reliëf

A a nta l w a rme funct iesA a nta l w a rme funct ies 5

A utoma t ische  p rog ra mma 'sA utoma t ische  p rog ra mma 's 52

A a nta l koud e  funct iesA a nta l koud e  funct ies 5

A utoma t ische  re inig ing sfunct ieA utoma t ische  re inig ing sfunct ie

Koud e  funct iesKoud e  funct ies

Bewaring  Flessen koelen  Invriezen

Koelen  Vooraf koelen

W a rme funct iesW a rme funct ies

Koken op lage temperatuur  Ontdooien op tijd  Rijzen

Gerecht verwarmen  Ontdooien op gewicht

SAB4304XSAB4304X
 

DesignDesign

Programma's / FunctiesProgramma's / Functies
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Disp la yDisp la y Touch bediening grafisch
kleurendisplay

A a nta l ta len d isp la yA a nta l ta len d isp la y 13

Disp la y  ta lenDisp la y  ta len IT, EN, FR, NL, SP, PT, SWE,
RU, DE, DA, NO, PL, FI

Bed ieningBed iening Touch bediening

A la rm op en d eurA la rm op en d eur Ja

T imerT imer Elektronisch

T imerT imer 1

Kind erb ev e i l ig ingKind erb ev e i l ig ing Ja

A nd ere  op t iesA nd ere  op t ies Demo functie,
Kinderbeveiliging, Klok ,
Taalinstelling, Weergave
digitale klok, Geluiden

Koken metKoken met
temp era tuursond etemp era tuursond e

Ja

Koe len metKoe len met
temp era tuursond etemp era tuursond e

Ja

Show room d emo op t ieShow room d emo op t ie Ja

G e luid enG e luid en Standaard

Chronolog ieChronolog ie Ja, de 10 laatst gebruikte
functies

T y p e  comp ressorT y p e  comp ressor Standaard

T y p e  koe lg a sT y p e  koe lg a s R290

Refr ig era nt  Qua nt ityRefr ig era nt  Qua nt ity 130 g

G e luid sniv ea uG e luid sniv ea u 48 dB(A)

T emp era tuurreg e l ingT emp era tuurreg e l ing Elektronisch

M inimum temp era tuurM inimum temp era tuur -35 °C

M a x imum temp era tuurM a x imum temp era tuur 75 °C

M a ter ia a l ov enruimteM a ter ia a l ov enruimte Inox

A a nta l leg p la nkenA a nta l leg p la nken 3

T y p e  rekkenT y p e  rekken Metalen zijsteunen

A a nta l la mp enA a nta l la mp en 1

T y p e  la mpT y p e  la mp Halogeen

Vermog en la mpVermog en la mp 20 W

A utoma t ischeA utoma t ische
inscha ke l ing  v er l icht inginscha ke l ing  v er l icht ing
b ij  op enen d eurb i j  op enen d eur

Ja

Bov enw a rmte  -Bov enw a rmte  -
v ermog env ermog en

250 W

Op ening  d eurOp ening  d eur Standaard opening

Ve il ig he id sthermosta a tVe il ig he id sthermosta a t Ja

A utoma t ischeA utoma t ische
uitscha ke l inguitscha ke l ing
v erhit t ing se lementen b i jv erhit t ing se lementen b i j
op enen d europ enen d eur

Ja

A fmet ing en b ruikb a reA fmet ing en b ruikb a re
interne  ov enruimteinterne  ov enruimte
(hx b x d )(hx b x d )

225 x 475 x 360 mm

Ov enrooster  met  stopOv enrooster  met  stop 1

FlessenrekFlessenrek 1

T emp era tuur sond eT emp era tuur sond e Ja

Ov er igOv er ig Microfiber cloth

StekkerStekker (F;E) Schuko StroomStroom 2,5 A

BedieningBediening

 

OptiesOpties

Technische specificatiesTechnische specificaties

Meegeleverde accessoiresMeegeleverde accessoires

Elektrische aansluitingElektrische aansluiting

25/04/2024SMEG SPA



Sp a nningSp a nning 220-240 V

Nomina leNomina le
a a nsluitw a a rd ea a nsluitw a a rd e

270 W

Freq uent ieFreq uent ie 50 Hz

Leng te  v oed ing ska b e lLeng te  v oed ing ska b e l 200 cm
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Not included accessoriesNot included accessories

SM OLDSM OLD

Set van 7 siliconen vormen voor ijsjes, pralines, ijsblokjes of porties. -60°C tot 230°C.
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Symbols glossary (TT)Symbols glossary (TT)

Sommige modellen zijn voorzien van een functie
om het programma/de cyclus te blokkeren zodat
het niet per ongeluk kan aangepast worden.

Cooling: It allows to quickly cool the food, from
the temperature of 80/90°C to 3°C in less than 90
minutes, to prevent bacterial growth, prolong the
average life of food and maintain unaltered the
quality of food.

Cold storage: allows to keep the food at the
desired temperature between -35°C and +75°C
and serve it at its best to enhance flavours and
aromas.

Pre-cooling: allows the cavity to cool to -30 °C
before inserting food into the blast chiller, to
ensure the best cooling and freezing results. It is
recommended to run a 15-minute pre-cooling
cycle.

Bottles cooling: is possible to quickly cool wine
and beverage bottles, reducing the need for
storage in the refrigerator, with considerable
space savings. Cooling of beverages takes place
at about 1°C per minute.

Deep freezing of the food is a very quick process
(From 0/90°C temperature to -18°C in less than
270 min) that allows to extend the average life of
food (by up to 70% more) and keep the same
organoleptic and nutritional characteristics of
fresh food, because it avoid the formation of
macro-crystals, that ruin the fibers of the food.

Elektrische aansluiting Automatic cleaning: a drying cycle of the cavity
to be run with the door open, to eliminate any
condensation formed during use.

Compacte toestellen met een hoogte van 45 cm -
perfecte oplossing om te voldoen aan de
functionele eisen van keukensets met een kleine
hoogte. Verkrijgbaar in verschillende soorten en
in verschillende stijlen.

Bediening met touch knoppen: dankzij de
gebruiksvriendelijke aanraakbediening kan het
apparaat met één druk op de knop worden
geprogrammeerd.

Ready to eat: This function allows to keep food
safely at the refrigerator temperature throughout
the day, and heat it just before your return to
make it warm, ready to be consumed.

Low temperature cooking: This function consists
in cooking food at a constant temperature, lower
than the traditional cooking temperature. Meat
results more tender and juicy, maintaining a
softness that only this cooking technique allows
to obtain.

Dough leavening/ Yogurt: this function allows you
to create the perfect conditions for correct
leavening, keeping the mixture at controlled
temperatures for the desired time, avoiding
sudden changes in humidity levels. This feature
also allows the creation of genuine homemade
yogurt.

Thawing by time or by weight: is possible to
defrost foods quickly and evenly, without cook
the food partially and affect its protein content
and with inevitably compromise the quality. The
process controls the temperature, preserving the
natural moisture and fragrance of the food.

Thawing by time or by weight: is possible to
defrost foods quickly and evenly, without cook the
food partially and affect its protein content and
with inevitably compromise the quality. The
process controls the temperature, preserving the
natural moisture and fragrance of the food.
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