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Based on external test comparing tenderness of chicken (up to 4% more) and salmon (up to 20%
more) cooked with and without combining steam and hot air.

SteamCrisp® makes meat crisper on the outside,
juicier inside

The SteamCrisp® multifunction oven combines heat
and steam to bake and roast. This combination keeps
dishes crispy on the outside and juicy on the inside —
meat is jucier and fish is up to 20% more tender than
when cooked in a non-steam oven.

Electrolux 600 SenseCook with SteamCrisp
Built_In Oven 72 | Matt Black

OOPP40NT

Use steam for tender, crispy cooking

600 SenseCook® Oven with SteamCrisp® helps you achieve exactly what
you want to. Combining steam and traditional heat makes meat jucier and fish
up to 20% more tender compared to a non-steam oven. Perfect for roasting
and baking recipes.

Based on external test comparing tenderness of chicken (up to 4% more) and salmon (up to 20%
more) cooked with and without combining steam and hot air.

The Food Sensor helps you cook with confidence
The Food Sensor helps you create delicious meals
every time by continuously measuring the temperature
in the center of your food. When it reaches the right
temperature, the oven lets you know and stops cooking.

Touch display for easy access and full control
Easily set your oven and track cooking progress with
the intuitive LED display EXPlore+ Touch. The screen
shows function, time, temperature and status, while the
touch buttons provide quick access to pre-programmed
cooking functions.

The Soft-Closing Door quietly makes a statement about quality

The Soft Closing and Opening Door system is effortless to the touch and
operates smoothly and silently and soundlessly. A premium feel every time you
use the oven.

* Touch control

« Soft Closing

* Food sensor with auto switch off-function and residual time indication
* 3 pyrolytic cleaning programs

* Cleaning reminder

« Fast oven heat up function

* Electronic temperature regulation

* VarioGuide

» Automatic temperature proposal

* Residual heat indication

*» Cooling fan

« Child Lock safety function for control panel

* Door lock

* Accessories included: 1 AirFry tray wire mesh, 1 Dripping pan grey enamel, 2
Cake tray grey enamel, 1 Wire shelf chromed

« Catalytic converter

* Multilingual oven display
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Product Specification

Main colour
Bl dimensions HXWxD in mm

Cooking functions - Main oven

Total electricity loading, W
Steam category

Electronic type

Volume usable, | Main Oven
Cleaning main oven
Dimensions HXWxD in mm
Oven control type
Temperature range
Largest surface area, cm?
Oven light

Lamp power, W

Oven Energy

Product Typology

Gross weight, kg

Net weight, kg

Matt Black
590x560x550
Bottom, Bread baking, Defrost,
Dehydrating, Dough proving, Grill,
Heat save fan, Hot air, Hot air & Top,
Hot air bottom & steam, Humidity Low,
Keep warm, Plate warming,
Preserving, Refresh, Reheating,
Roast, Slow Cooking, Stew, Top, Top
& Bottom
3390
Hot Steam Plus
PINE
72
Pyrolytic-Steam
594x594x569
Touch
30°C - 340°C
1424
1, Back
40
Electrical
BI_Oven_Electric
34.2
33.2

PSGBOV190DE00001

Electrolux 600 SenseCook with SteamCrisp

Trays type - Top Oven

Grids type - Top Oven
Runners - Top Oven
Cord length, m

Plug Type

Included fittings
Bottom - Top Oven

N° of cavities

Product Number Code
Bar code

Required fuse (A)
Nordic_OV_WaterTank_Capacity

Nordic_ov_Accessories_TopOven

Built_In Oven 72 | Matt Black

OOPP40NT

1 AirFry tray wire mesh, 1 Dripping
pan grey enamel, 2 Cake tray grey
enamel
1 Wire shelf chromed
Side grids Easy entry
15
Schuko
Wood screws
Grey Enamel
1
949 284 736
7333394168074
16
950 ml
1 AirFry tray wire mesh/1 Dripping pan
grey enamel/2 Cake tray grey

enamel/1 Wire shelf chromed/Wood
screws

PSGBOV190DE00002
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