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Professional Refrigeration

Optimal cooling storage

From everyday storage to specialised needs, Smeg
Professional delivers versatile refrigeration solutions
that preserve taste, freshness, and quality in any
professional environment.

Refrigerated cabinets with stainless steel door - 700 It.

Temperature -2°C / +8°C -18°C / -22°C
Racks [ )
Moulded sides o ®

Refrigerated cabinets with glass door - 700 It.

Temperature -2°C / +8°C
Racks )
Moulded sides -

Refrigerated cabinets with stainless steel door - 1400 It.

Temperature -2°C / +8°C -18°C / -22°C
Racks [ ) ®
Moulded sides - -




Professional Refrigeration

Freshness meets efficiency

Smeg Professional
cabinets ensure food
freshness with fast
temperature recovery
and uniform cooling.
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Evaporator and

air conveyor for uniform

cold distribution

The cooling system with external

cavity evaporator and air
conveyor ensure even cooling,

reduce temperature fluctuations,
minimise food waste, and simplify
maintenance for lower costs and

easier servicing.
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Optimised insulation
for maximum thermal
efficiency

Thick insulation and reinforced
seals ensure thermal stability,
boosting energy efficiency and
lowering running costs.

Sustainable performance

Smeg Professional focuses on sustainability
and energy efficiency, offering reliable and
durable products designed to ensure high
performance and long-term operational

efficiency.
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Optimised
insulation

Natural Energy-saving
refrigerant gas

activation

CLASS

High energy
efficiency

Professional Refrigeration

Reliable construction

Hygiene and cleaning

In professional
kitchens, quick and
efficient cleaning

is essential. Smeg
Professional
refrigerated cabinets
ensure impeccable
hygiene with minimal
effort.

Rounded edges prevent
dirt build-up and make
cleaning easier.
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Sturdy door design

Door with automatic closing

and lock for maximum security.

Reversible aluminium handle,
scratch- and corrosion-
resistant, designed for heavy
use. 120° door stop eases
loading and unloading.

AlS| 304 stainless
steel

Exterior and interior made
entirely of AISI 304 stainless
steel with Scotch-Brite finish,
ensuring durability, resistance,
and protection against rust
and oxidation even in tough
conditions.

Quick-release shelf
supports to simplify
cleaning operations.

AISI
364
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AIS| 304 stainless steel . .
resists dirt and bacteria B i
thanks to its smooth, C |
non-porous surface. B a

Flexibility of use

Adjustable shelves (up to 24
positions) and choice of racks
or moulded sides for maximum
versatility. Available with
stainless steel feet or castors,
suitable for various settings.



Minibars Wine Cooler

Comfort and performance Flavour-preserving excellence

Wine tasting is a sensory journey —an art that
engages sight, smell and taste. Whether white, red,
still or sparkling, wines deserve to be stored in optimal
conditions to preserve their essence, character and

The Smeg Professional minibars combine comfort, quiet
operation, and energy efficiency. Compact but spacious,
they're ideal for hotel rooms, offices, and hospitality
spaces. Their smart design and reliable performance

enhance user experience and optimise space.

Minibar FAB5: compact, with an unmistakable style

Silent for maximum comfort

Designed to complement
hospitality areas in offices,
hotels and living spaces, this
compact mini fridge combines
practicality, dependability, and
a distinctive 1950s-inspired
design.

The FABS minibar is equipped
with the innovative Ecosmart
system, which automatically
adjusts compressor activity
according to guest presence,
reducing noise and further
enhancing the overall
experience.

Compressor free, they operate
entirely without noise, ensuring a
discreet presence in any room.
This feature allows guests to

enjoy a peaceful and comfortable

stay, while providing hoteliers
with a reliable and practical
solution that upholds the highest
standards of comfort.

quality.

Control of humidity

The activated charcoal
filter keeps the air clean,
protecting the wine from
external odours. Adjustable
ventilation ensures the
ideal humidity level for
optimal storage conditions.

Temperature
regulation

Thanks to the electronic
control system, it

is possible to set a
temperature and maintain
it consistently, thus
preserving the quality of
the wines.

Protection from
vibrations

Even the most
imperceptible vibrations
can negatively affect

the wine. Smeg wine
cellars are designed with
a cooling system that
minimises vibrations, thus
preserving the wine’s
quality in every detail.

Exposure to light

The Eclipse black glass,
elegant and UV-protective,
provides transparency
when the light is on and
total darkness when off.
The LED lighting, activated
from the inside, ensures
perfect visibility.
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The beauty of
performance.

There is a distinctive beauty in the
operation of Smeg Professional
equipment, born from the precision
of its design and engineering. Every
element is created to function
flawlessly, reflecting the harmony
between form and function. The
elegance of its performance lies in
this perfection, where every detail
is refined to ensure efficiency,
reliability, and exceptional results.

www.smeg-professional.co.uk



