
 
   

 

SOA330X1  
classic
"Classic" series, Electrical Thermoventilated Oven,
30" / 76cm, Fingerproof Stainless Steel  

EAN13: 8017709206192 
Aesthetics

Glass Type: Eclipse

Door: With 2 horizontal strips

Handle Colour: Silver

Programs / Functions

No. of cooking functions: 6

Other functions

Defrost, Proving, Sabbath, Dehydrate

Controls

Display / Clock: 3 Digital

Control setting: Control knobs / buttons

No. of controls: 2

Control knobs: Classic

Controls colour: Steel effect

Options

Timer: Electronic

Time-setting options: Delay start and automatic end cooking

Minute minder

End of cooking acoustic alarm

Controls Lock / Child Safety

Other options: Keep warm

Rapid pre-heating

Technical Features

Temperature control: Electronic

Minimum Temperature: 30 °C

Maximum temperature: 290 °C

Cavity material: Enamel

No. of shelves: 6

Shelves type: Molded sides

N. of fans: 2

No. of lights: 3

Light type: Halogen

Light Power: 20 W

Light when door is opened

Lower heating element power: 3000 W

Upper heating element - Power: 1032 W

Large grill - Power: 3500 W

Circular heating element - Power: 1300 W

Circular heating element 2 - Power: 1300 W

Removable door

Total no. of door glasses: 4

No. of thermoreflecting door glasses: 4

 

 

 
 



Safety Thermostat

Heating suspended when door is opened

Cooling system: Tangential

Door Lock During Pyrolisis

Performance / Energy Label

Net volume of the cavity: 103 litres

No. of cavities: 1

Gross volume: 126 litres

Accessories Included

Grid with back and side stop: 2

Insert gird: 1

Enamelled tray (20mm): 1

Telescopic Guide rails, total Extraction : 1

Temperature probe: 1

Electrical Connection

Voltage: 240 V

Electrical connection rating (W): 3800 W

Current: 15.8 Amp

Frequency (Hz): 50/60 Hz

Functions

Main Oven
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SOA330X1 
classic 

thermoventilated
30” - 76/77cm cm

antifingerprint st/steel
electric

50/60Hz  

Main Oven 

Upper and lower element only:
This method is known as "conventional" cooking, and is suitable for dishes that require a more gentle heat, such as baking. The 
oven needs to be pre-heated to the required temperature, and is best suited for single items, such as large cakes e.g. Christmas 
cake. Best results are obtained by placing food in the centre of the oven.

Circulaire:
The combination of the fan and circular element around it, gives uniform heat distribution with no cold spots. This results in many 
benefits - no preheat if cook time is more than 20 minutes, no flavour transfer when cooking different foods at the same time, less 
energy is needed, and it cooks at 10% quicker than a normal oven. All foods can be cooked on this function, and it is especially 
suitable for cooked chilled foods.

Circulaire with upper and lower elements:
The use of the fan with both elements allows food to be cooked quickly and effectively on a number of shelves. Ideal for roasts and 
large joints that require thorough cooking. There is no transference of smells or flavours when using this function. This function 
offers a similar result to rotisserie, it moves the heat around the food, instead of moving the food itself, enabling any size or shape to 
be cooked, and not only items that will fit onto a rotisserie.

Grill element:
This allows rapid cooking and browning of foods. Best results can be obtained from using the top shelf for small items, the lower 
shelves for larger items, such as chops or sausages. Cooking using this method should be carried out with the door closed, unless 
instructed to do otherwise.

Circulaire + grill:
Circulaire + grill

Pizza function:
The simultaneous operation of these three elements ensures an optimum cooking facility, ideal not only for pizza but also for 
cookies, quiches and flans.

Pyrolitic :
Pyrolitic cleaning at 500°C destroys all the dirt deposits inside the oven. The process can be set from 1.5 hours to 3 hours, depending on the 
degree of dirt build up.

 

SMEG S.p.A.
Via Leonardo da Vinci, 4

42016 Guastalla (RE)
Tel. 0522 821 1



 
SOA330X1 

classic 
thermoventilated

30” - 76/77cm cm
antifingerprint st/steel

electric
50/60Hz  

 

SMEG S.p.A.
Via Leonardo da Vinci, 4

42016 Guastalla (RE)
Tel. 0522 821 1


