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PERFORMING EXCELLENCE

Offering the best performance for modern catering: Smeg 
Foodservice is the Smeg division dedicated to the needs of 
professionals of the sector.
Our extensive technological expertise in the design and 
construction of products allows us to create innovative 
solutions that guarantee maximum ease of use in the 
workplace.

MADE IN ITALY
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The new range for Smeg professional refrigeration equipment maintains the quality of food 
perfectly over time to meet the needs of professionals in the sector. Preservation is the main 
ingredient for quality, safe and healthy dishes. 

INNOVATIVE SOLUTIONS FOR PROPER 
PRESERVATION

Performance and 
reliability with excellent 
temperature stability.

Flexibility of use to meet 
the various needs of 
professionals.

Energy efficiency class 
A and B thanks to cutting-
edge technological 
solutions.

Various versions, capacities and sizes of Smeg Foodservice refrigerators are available. Their inside 
has been designed to make the most of the space available.

RANGE VERSATILITY

Available with both stainless steel doors and glass doors and carefully designed for all 
professionals in the sector. The ideal choice for those who are attentive to innovation, reliability and 
sustainability.

professional
REFRIGERATION 

Smeg professional refrigerators are fitted with high quality components and provide a large usable 
volume. They guarantee efficient refrigeration and ensure a costant temperature maintenace. Their 
interior is designed to make cleaning easier and ensure a high level of hygiene.
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Specifically designed to meet all storage requirements, simple and intuitive to use. The materials have been carefully selected for their excellent technical, hygienic and quality 
characteristics.

TECHNOLOGICAL INNOVATIONS DISTINCTIVE FEATURES

Simple and easy to use, the electronic display allows to control and regulate the internal 
temperature. It also shows the visual and audible alarms in order to quickly change the setting and 
ensure the correct humidity level maintenance. 

• The structure is made of AISI304 steel with a Scotch Brite finish, which is synonymous with 
quality and durability over time.

• The steel shelves are specifically designed to make it easier to position the products and they 
can be installed  without any mounts so that the   cleaning is faster and easier and the airflow 
is free from obstructions. 

• The internal compartment has been designed to make cleaning simple and fast, guaranteeing 
total hygiene.The display is fitted with a USB port in order to ensure maximum traceability. The USB stick can 

be used to download and store information such as the date, time, refrigerator temperature, 
condenser temperature, evaporator temperature in the case of freezers, alarms. Data can be 
recorded at intervals from 5 to 240 minutes and can be adjusted according to needs.

• The design of the internal compartment 
provides a greater storage capacity and 
flexibility when loading and unloading 
products.

• The automatic closing system makes it 
easier to use and saves time.

• The reversible doors open to 180° to 
make cleaning easier.

ELECTRONIC DISPLAY FUNCTIONAL DETAILS

IMMEDIATE TRACEABILITY

FLEXIBILITY OF USE
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The new Smeg professional refrigeration range is characterised by maximum energy efficiency, 
advanced technology and functional equipment.

FOCUSED PRESERVATION SOLUTIONS

The PT1000 probe is extremely precise and 
guarantees a constant internal temperature.
The probe allows the food to be stored 
correctly by maintaining an optimal 
temperature. 

TEMPERATURE PROBE

The environmentally friendly Smeg products are highly 
reliable, exceptionally quiet and have an extremely 
low environmental impact without sacrificing high 
refrigeration performance.
The R290 gas reduces the environmental impact and is 
not as harsh on refrigerator components compared to 
other types of gas.

Smeg professional refrigerators have a Class A 
energy rating and freezers have a Class B rating, 
ensuring excellent energy savings.

ECO-FRIENDLY REFRIGERANT

ENERGY EFFICIENCY

The seals ensure excellent sealing and therefore 
high energy efficiency. They have a wide profile for 
high insulation performance.
They can also be removed to make cleaning easier.

REMOVABLE INTERNAL SEAL

The greater thickness of the insulation ensures lower 
heat loss, lowers energy consumption
and improves energy efficiency (Class A for refrigerators 
and Class B for freezers).

INSULATION THICKNESS

This system provides a constant and uniform 
temperature distribution inside the cell 
under all load conditions in order to obtain
an ideal humidity level for storing food and to 
keep energy consumption to a minimum. 
This system also quickly brings the internal 
temperature back to the correct level after the 
door has been opened.

AIR CIRCULATION SYSTEM

L
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The adjustable stainless steel feet are integrated 
into the structure of the cabinet to ensure maximum 
stability and strength in case it has to be moved. To 
make it even more flexible the feet can be replaced 
with a specific wheel kit.

STEEL FEET AND WHEELS
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TECHNICAL FEATURES

700 Lt 700 Lt 700 Lt 700 Lt 1400 Lt 1400 Lt 700 Lt Combi

Model SPR700P2X SPR700N2X SPR700P2G SPR700N2G Model SPR1400P2X SPR1400N2X SPR700C2X

St/steel door St/steel door Glass door Glass door St/steel door St/steel door St/steel door 

Temperature range
Positive 

-2°C / + 8°C
Negative 

-18°C / -22°C
Positive 

-2°C / + 8°C
Negative 

-18°C / -22°C
Temperature range

Positive 
-2°C / +8°C

Negative 
-18°C / -22°C

Positive -2°C / +8°C
Negative -18°C / -22°C

Electronic panel EASY EASY EASY EASY Electronic panel EASY EASY EASY

Gross capacity (Lt) 603 603 603 603 Gross capacity (Lt) 1324 1324 275 refrig./275 freez.

Net capacity (Lt) 537 537 537 537 Net capacity (Lt) 1184 1184 265 refrig./265 freez.

Internal dimensions (lxwxh) - mm 576x686x1492     576x686x1492     576x686x1492     576x686x1492     Internal dimensions (lxwxh) - mm 1280x686x1492 1280x686x1492 576x686x1492*

External dimensions (lxwxh) - mm 740x840x2103 740x840x2103 740x840x2103 740x840x2103 External dimensions (lxwxh) - mm 1440X840X2103 1440X840X2103 740X840X2103

Consumption KW/h YEAR 235 746 350 2200 Consumption KW/h YEAR 491 1906 1020

Power connection 220-240V ~ / 50Hz 220-240V ~ / 50Hz 220-240V ~ / 50Hz 220-240V ~ / 50Hz Power connection 220-240V ~ / 50Hz 220-240V ~ / 50Hz 220-240V ~ / 50Hz

Energy class A B A C Energy class A B n.a.**

Climatic class 5 5 5 5 Climatic class 5 5 5

Absorbed power 134W 330W 134W 394W Absorbed power 427W 520W 830W

Electronic Touch control Yes Yes Yes Yes Electronic Touch contro Yes Yes Yes

Materials and finishes AISI 304 AISI 304 AISI 304 AISI 304 Materials and finishes AISI 304 AISI 304 AISI 304

Finishes Scotch Brite Scotch Brite Scotch Brite Scotch Brite Finishes Scotch Brite Scotch Brite Scotch Brite

Insulation thickness 80 mm 80 mm 80 mm 80 mm Insulation thickness 80 mm 80 mm 80 mm

Refrigerating gas R 290 R 290 R 290 R 290 Refrigerating gas R 290 R 290 R 290

Wheel kit Optional Optional Optional Optional Wheel kit Optional Optional Optional

Included shelves nr. 4 in AISI 304 nr. 4 in AISI 304 nr. 4 in AISI 304 nr. 4 in AISI 304 Included shelves nr. 8 in AISI 304 nr. 8 in AISI 304 nr. 4 in AISI 304

Internal LED light Yes Yes Yes Yes Internal LED light Yes Yes Yes

Forced vent Yes Yes Yes Yes Forced vent Yes Yes Yes

Heated gasket Yes Yes Heated gasket Yes Yes (freezer)

Gas defrosting Yes Yes Yes Yes Gas defrosting Yes Yes Yes

Automatic door closure Yes Yes Yes Yes Automatic door closure Yes Yes Yes

                             (*) Single cell size
                             (**) *Energy class can not to be applied to such products having refrigerant and  freezer compartment in a single unit
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SmegFoodservice.com

This document is printed entirely on FSC®
(Forest Stewardship Council®) certified paper, produced with cellulose from responsibly managed sources, 

according to rigorous environmental, social, economic and cultural standards.
http://www.fsc.org/

UNI EN ISO 9001
9130-Smeg

UNI EN ISO 14001
9191-SME2

OHSAS 18001
9192-SME3

All the data and descriptions contained in this catalogue may be modified or revoked at any time due to the technical and commercial needs of the 
manufacturer without prior notice and without the possibility of a claim on the part of the buyer. Smeg S.p.A. reserves the right to make any changes 
deemed useful for improvement of his products without prior notice. The illustrations, data and descriptions contained in this catalogue are not 
binding and are for illustrative purposes only.

For assistance and technical information on the Smeg Foodservice 
product range, contact us at +39 0522 160.7070 or send an e-mail 

to professional.service@smeg.it

AFTER SALES SERVICE



Smeg S.p.A.  
Via Leonardo da Vinci, 4 - 42016 Guastalla (RE) Italy  

tel +39 0522 82 11  fax +39 0522 82 14 53  
SmegFoodservice.com  foodservice@smeg.it

After Sales service 
Tel. +39 0522 1848558  |  professional.service@smeg.it
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