GAGGENAU

The models and dimensions



The definitive guide to the definitive kitchen

The world of Gaggenau is within your hands.

Our products perform exceptionally, are technologically
advanced, built without compromise and designed to
be appreciated by both the hand and the eye.

This comprehensive handbook will enable the smooth,
we would not say effortless, creation of the kitchen
for your client. It is all here, clearly and cleanly
presented, easy to find and utterly complete.

See for yourself.

The difference is Gaggenau.
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The oven EB 333

EB 333

Accessories | special accessories EB 333

Technical specifications EB 333



EB 333 111
Stainless steel
Width 90 cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
rotisserie spit

wire rack

grill tray with wire rack

plug-in core temperature probe

- a4 g

Special accessories

BA 018 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 028 115
Baking tray, enamelled
30mm deep.

BA 038 105

Wire rack, chromium-plated

Without opening, with feet.

BA 058 115

Heating element for baking stone and
Gastronorm roaster.

BA 058 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out
system.

BA 090 100

Black rotary knobs for EB 333, set of 2
Stainless steel knobs with black
coating.

BS 020 002

Pizza paddle, set of 2.

GN 340 230

Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven
EB 333

- One-piece front-hinged door with
3mm precision crafted stainless
steel front door panel

— Cushioned door opening and
closing system

- Diagonally positioned light sources
for optimal interior lighting

- Pyrolytic system

- 17 heating methods with core
temperature probe, rotisserie spit
and baking stone function

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with control
module behind glass

- Electronic temperature control from
30°Cto300°C

- Net volume 83litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top + 1/3 bottom heat.
Top heat.

1/3 top + bottom heat.
Bottom heat.

Hot air + bottom heat.
Hot air + 1/3 bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.

Dough proofing.
Defrosting.

Keeping warm.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).

Personalisation of automatic programmes.

Information key with use indicators.
Front-hinged door with 90° door
opening angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Rotisserie spit.

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
2x10W halogen light on the side.
Enamelled side shelf supports with

3 tray levels, pyrolysis-safe.

Selected digital services
(Home Connect)

Automatic programmes.
Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

7 Socket

measurements in mm

Safety

Thermally insulated door with quintuple
glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

The door panel surface of the appliance
extends 40 mm from the furniture cavity.
The outer edge of the door handle
extends 90 mm from the furniture cavity.
For installation underneath cooktops:
Distance between the underside of the
cooktop and the top edge of the oven
cavity: min. 15 mm. The planning notes
for the cooktops (particularly regarding
ventilation, gas/electric connection)
must be taken into account.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the corner
of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper left side.

Connection

Energy efficiency class A at a range of
energy efficiency classes from
A+++to D.

Total connected load 5.4 kW.

Plan a connection cable.

Plan a LAN cable.



Accessories and special accessories EB 333 5

Advice: Not every illustrated accessory fits to every oven. For exact allocation see page 6.

BA 090 100

Stainless steel knobs with black )

coating. 3
o
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BA 018 105

Pull-out system
Fully extendable telescopic rails and
enamelled cast iron frame.

()]
o
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BA 028 115 @
Baking tray, enamelled (%
30 mm deep.
BA 038 105

Wire rack, chromium-plated
Without opening, with feet.

Vario cooktops

BA 058 115
Heating element for baking stone and
Gastronorm roaster

Cooktops

BA 058 133 ——

Baking stone

Incl. baking stone support and pizza / \
4 \

paddle (heating element must be W

ordered separately). Not in combina- . ; = S

tion with pull-out system.

BS 020 002
Pizza paddle, set of 2.
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GN 340 230

Gastronorm roaster in cast aluminium
GN 2/3, height 165 mm, non-stick
For roasting in oven with roasting
function.

Lower and upper part can also be
used separately, height 100 and

65 mm.

For ovens with heating element

BA 056 115 or BA 058 115 and
pull-out system BA 016 or BA 018
(both to be ordered separately) and
Combi-steam and steam ovens.

Dishwashers |

rgy Label |




Accessories and special accessories EB 333

EB 333
Black rotary knobs for oven Oven
BA 090 100 Stainless steel knobs with black coating °
Baking tray, enamelled
BA 028 115 30 mm deep o /e
Pull-out rack
BA 018 105 Pull-out system with fully extendable telescopic pull-out rack and pyrolysis-safe cast frame  °
Baking stone
BA 058 133 incl. baking stone support and pizza paddle (heating element must be ordered separately) °
Gastronorm roaster, cast aluminium
GN 340 230 GN 2/3, height 165 mm, non-stick °
For ovens with heating element BA 056 115 or BA 058 115 and pull-out system
BA 016 or BA 018 (both to be ordered separately) and for Combi-steam ovens with adapter
GN 010 330 and pull-out system BA 010 301 (See also page 412)
Wire rack, chromium-plated
BA 038 105 no opening, with feet o/e
Part No. 706321 for grill tray ET-Nr. 687055, with opening and feet o /e

Grill tray, enamelled

Part No. 687055  with feet and rotisserie spit attachment, 30 mm deep °/°
Heating element

BA 058 115 Necessary accessory for baking stone BA 058 133 °
Pizza paddle

BS 020 002 Set of 2 °

 Standard.
° Special accessory.



Oven EB 333

EB 333 111

Appliance type Oven

Stainless steel EB 333

Width (cm) 90

Appliance dimensions W x H x D1 (mm) 890 x 480 x 550
Door panel extension from furniture cavity (mm) 21

Niche dimensions W x H x D (mm) 860 x 475 x 560
Net weight (kg) 79

Net volume () 83

Number of cooking compartments 1

Interior dimensions W x H x D (mm) 624 x315x 403
Energy efficiency class with eco hot air

Energy Efficiency Index (EEI) 95.6

Energy consumption with top / bottom heat (kWh)  1.32

Energy consumption with eco hot air (kWh)  0.86

Heat source electric
Temperature range (°C)  30-300

Hot air / Eco hot air / top + bottom heat ofefe

Top heat / bottom heat / hot air + bottom heat o/*/*

Top + /3 bottom heat .

/3 top + bottom heat .

Hot air + /3 bottom heat 0

Full surface grill + circulated air .

Full surface grill .

Compact grill .

Baking stone function o

Roaster function .

Dough proofing / defrosting / keeping warm ofojo

TFT touch display
Controls at the top / centered / at the bottom
Automatic door opening

Clear text display (No.of languages)
Individual recipes
Door opening angle (°)

Features

Electronic temperature control

Three-Point core temperature probe

Automatic programmes

Rotisserie spit

Baking stone socket

Roasting function

Actual temperature display

Rapid heating

Cooking time, cooking time end, timer, stopwatch
Long-term timer

Halogen light on the top (W)
Halogen light on the side (W)
Tray levels (No.)

Digital services (Home Connect) either via LAN or wireless via WiFi. 3
Accessories

2x10

o3

Enamelled baking tray

Size of largest baking tray (cm?)
Wire rack

Enamelled grill tray / wire rack for grill tray

Glass tray

1
1.780
1

1/1

Safety

Thermally insulated door with multiple glazing
Child lock / door lock / safety shut-off
Cooled housing with temperature protection

5-fold
o/o/e

Cleaning

Pyrolytic system

Gaggenau enamel

Heated air cleaning catalyser

Connection
Total connected load (kW)
* Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche. 2 Special accessory, see page 5-6.

3 The use of the Home Connect functionality depends on the Home Connect services, which are not available in every country.

* Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

EBIS88
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Checklist for appliance combinations 400 series

This checklist provides the most
relevant parameters for the perfect
combination and ordering of ovens,
Combi-steam ovens, Combi-microwave
ovens, fully automatic espresso
machine, vacuuming drawers, warming
drawers and dishwashers.

In general:

[ All appliances shown can be
obtained with stainless-steel-
backed full glass doors.

[0 When several appliances are listed
(BS/BM and DV/WS), the first
appliance is shown.

Vertical combinations
When planning and ordering please
note that

[ The door hinges of the appliances
must be on the same side.

[ The door hinge (right-/left-hinged)
is not reversible.

O The width of the appliances is
identical.

[0 The control modules of the two
appliances should meet each other
in the middle of the combination.

[0 No further appliances may be fitted
above the BS.

O Only appliances with controls at
the top can be installed above a
dishwasher. The niche for appli-
ances that are installed above it
must be 56 cm wide. The dish-
washer is 60 cm wide. A stainless-
steel-backed full glass door can be
obtained as a special accessory.

Horizontal combinations
When planning and ordering please
note that

[0 The door hinges need to be placed
on the outside in order to use the
full available door opening angle.

[ The door hinge (right-/left-hinged)
is not reversible.

O A minimum clearance of 10 mm
between the two doors must be
observed.

O Combi-steam ovens, Combi-micro-
wave ovens and fully automatic
espresso machine in combination
with a vacuuming drawer or a
warming drawer (14 cm in height)
have the same total height as a
60 cm wide oven.

O The control modules are either all
at the top or all at the bottom.

BO Ovens

BS Combi-steam ovens

BM Combi-microwave ovens

CM Fully automatic espresso machine
DV Vacuuming drawers

WS Warming drawers

DF Dishwashers

Vertical combination, 76 cm / 30" wide appliances

= BS 484/BM 484 = BX 480
=BO 480 = WS 482
= WS 482

Horizontal combination, 76 cm / 30" wide appliances

JiL

=BO 481 = BO 480

Vertical combination, 60 cm wide appliances

= BS 474/BS 454/BM 454 = BS 454/BS 474/BM 454
=BO 470/BO 450/BO 420 =BO 470/BO 450/BO 420
= WS 462 = WS 462

[e4)

= BO 470/BO 450/BO 420 = BS 470/BS 450/BM 450
«DF «DF

Combination of 4, 76 cm / 30" wide appliances

= BS 485/BM 485
=BO 481

= BS 454/BS 474/BM 454
= BM 450
=DV 461/WS 461

g b
Ll

= BS 484/BM 484
=BO 480

= BM 454/BS 474/BS 454
=CM 450
= WS 461/DV 461




Ovens 400 series 11

Horizontal combination, 60 cm wide appliances

! !
—Il— T iy B T |

= BO 471/BO 451/BO 421 = BO 470/BO 450/BO 420 = BO 471/BO 451/BO 421 =BS 470/BS 450/BM 450 = BO 471/BO 451/BO 421 = CM 450
=DV 461/WS 461 = WS 461/DV 461
= BS 451/BS 471/BM 451 = BM 450/BS 470/BS 450 = BS 471/BS 451/BM 451 = CM 450
= WS 461/DV 461 =DV 461/WS 461 =DV 461/WS 461 = WS 461/DV 461
= BO 471/BO 451/BO 421 = CM 450 = BS 470/BS 450/BM 450 = BM 451/BS 471/BS 451 = CM 450 = BS 450/BS 470/BM 450
= WS 461/DV 461 =DV 461/WS 461 = WS 461/DV 461 =DV 461/WS 461 = WS 461/DV 461

Combination of 4 with warming drawer, 60 cm wide appliances

gl
LI

= BS 455/BS 475/BM 455 = BM 454/BS 474/BS 454
= BO 471/BO 451/BO 421 = CM 450
=DV 461/WS 461



Checklist for appliance combinations 400 series

Vertical combination, 60 cm / 30" wide appliances
This checklist provides the most
relevant parameters for the perfect
combination and ordering of ovens,
Combi-steam ovens, Combi-microwave
ovens, fully automatic espresso
machine, vacuuming drawers, warming
drawers and dishwashers. !

In general:

[ All appliances shown can be
obtained with full glass doors in
Gaggenau Anthracite.

[0 When several appliances are listed
(BS/BM), the first appliance is
shown.

Vertical combinations

When planning and ordering please = BS 474/BS 454/BM 454 = BM 454/BS 474 = BS 474/BS 454/BM 454 = BM 454/BS 474
note that = BO 470/BO 420 = BO 470/BO 420 = BM 450 = CM 450
= WS 462 = WS 462 =DV 461/WS 461 = WS 461/DV 461

[ The door hinges of the appliances
must be on the same side.

[0 The door hinge (right-/left-hinged)
is not reversible.

O The width of the appliances is
identical.

* BO 470/BO 420 * BS 470/BM 450 * CM 450
*DF *DF *DF

[0 The control modules of the two
appliances should meet each other
in the middle of the combination.

[0 No further appliances may be fitted
above the BS.

O Only appliances with controls at
the top can be installed above a
dishwasher. The niche for
appliances that are installed
above it must be 56 cm wide.
The dishwasher is 60 cm wide.

Horizontal combinations
When planning and ordering please
note that

[0 The door hinges need to be placed
on the outside in order to use the
full available door opening angle.

[0 The door hinge (right-/left-hinged)
is not reversible.

O A minimum clearance of 10 mm
between the two doors must be
observed.

O Combi-steam ovens, Combi-micro-
wave ovens and fully automatic
espresso machine in combination
with a vacuuming drawer or a
warming drawer (14 cm in height)
have the same total height as a
60 cm wide oven.

O The control modules are either all
at the top or all at the bottom.

BO Ovens

BS Combi-steam ovens

BM Combi-microwave ovens

CM Fully automatic espresso machine
DV Vacuuming drawers

WS Warming drawers

DF Dishwashers



Ovens 400 series 13

Horizontal combination, 60 cm wide appliances

=BO 471/BO 421 =BO 470/BO 420 =BO 471/BO 421 = BS 470/BM 450 =BO 471/BO 421 =CM 450
=DV 461/WS 461 = WS 461/DV 461

=BS 471/BM 451 = BM 450/BS 470 = BS 471/BM 451 = CM 450
=DV 461/WS 461 = WS 461/DV 461 =DV 461/WS 461 = WS 461/DV 461

=BO 471/BO 421 = CM 450 =BS 470/BM 450 = BM 451/BS 471 =CM 450 = BS 470/BM 450
= WS 461/DV 461 =DV 461/WS 461 = WS 461/DV 461 = WS 461/DV 461 =DV 461/WS 461

Combination of 4 with warming drawer, 60 cm wide appliances

= BS 475/BM 455 = BM 454/BS 474
=BO 471/BO 421 = CM 450
=DV 461/WS 461



Planning notes for the installation of ovens and oven combinations 400 and 200 series

General notes

Necessary air cross section
at the door edges

Installation behind kitchen

furniture doors

Appliance in operation only with open
doors. Appropriate measures must be
taken to prevent these types of doors
from closing when the appliance is
heating or while it is cooling down
(fan operation).

Installation side by side

When appliances are installed side by
side, the clearance between the
appliances must be at least 10 mm
(corresponds to the standard out-

side measurement of the furniture
cavity of 600 or 762 mm).

The door hinges need to be placed
outside in order to use the full available
door opening angle.

Combination of ovens and

Vario cooling 400 series appliances
Please check the planning notes in
the information for Vario cooling
400 series appliances in order to
prevent the refrigerator door from
colliding with the oven.

Gaggenau ovens are cooled with fresh
air at the top edge and side edges of
the door. Hot air is blown out at the
door bottom edge. Combi-steam ovens
and Combi-microwave ovens

have the air inlet at the side edges of
the door and the hot air and steam
outlets at the top edge of the door.

In order to prevent appliances from
overheating and to ensure that they
cool down as required after operation,
appropriate minimum cross sections
of free space must be maintained from
kitchen furniture edges.

The measurements given in the dra-
wing apply to all appliances.
The following must also be observed:

The area above the appliances

BS:

No other electrical appliances
should be installed above the BS.

It is recommended that a horizontal
handle is not fitted on furniture
above the BS.

Where the edge of a kitchen unit
protrudes more than 20 mm from the
front edge of the furniture cavity, the
edge of the kitchen furniture panel
must be steam resistant as is the case
above a dishwasher. Steam may pos-
sibly penetrate into the compartment.

The area below the appliances
DV/WS:

It must be ensured that there is
sufficient access to the lower edge of
the vacuuming drawer and warming
drawer, if the thickness of the kitchen
furniture door is greater than 20 mm in
front of the furniture cavity.

When installed next to each other

Cross section of the top/bottom door edge gaps

47
QOH
A
7
.
N _210
min. 3
BO, BX, BS,
BM, CM, WS, DV
min. 3
K ] .;21
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20 00
47



At the sides Air inlet cross section at the door edges
In cases where kitchen furniture door

thicknesses are greater or where e 600/762 4T
sidewalls protrude up to 34 mm from

7 7y

front of the edge of the furniture cavity,
the minimum distance on the hinge
side is sufficient for the air supply and
a door opening angle of 120°. Above
that, a distance of 10 mm or even more
is required. BO/BX/BS
The handle side may, if required, be
covered by a side panel provided that
the minimum distance is maintained.

3
<34 =
[}
47 2
483 8
\ \ g
\ 500 \ »
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N
- _ _ /ﬁ\ ©

Measurements in mm

Vario cooktops

Cooktops
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Cooling appliances

Dishwashers |
Washing machine

Energy Label |

Home Connect | Accessories



Controls centered
Right-hinged

BX 480 112
Stainless steel-backed full glass door
Width 76 cm

Left-hinged

BX 481 112
Stainless steel-backed full glass door
Width 76 cm

*

Included in the price

2 baking trays, enamelled pyrolysis-safe
rotisserie spit

wire racks

grill trays with wire rack

plug-in core temperature probe

2 NN =

Special accessories

BA 018 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 028 115
Baking tray, enamelled
30mm deep.

BA 038 105
Wire rack, chromium-plated
Without opening, with feet.

BA 058 115
Heating element for baking stone and
Gastronorm roaster.

BA 058 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Double oven 400 series
BX 480/BX 481

- Pyrolytic system

- 17 heating methods with core
temperature probe, rotisserie spit
and baking stone function

- Core temperature probe with
estimation of cooking time

- TFT touch display

- Electronic temperature control from
30°Cto300°C

- 2x110litres net volume

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top + 1/3 bottom heat.
Top heat.

1/3 top + bottom heat.
Bottom heat.

Hot air + bottom heat.
Hot air + 1/3 bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.

Dough proofing.
Defrosting.

Keeping warm.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Rotisserie spit (lower oven).

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.

10W halogen light on the side.
Enamelled side shelf supports with

5 tray levels, pyrolysis-safe.

Safety

Thermally insulated door with
quadruple glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

2 550

> 1431
1425 h

e

— 2500
=

A: Electrical connection
B: 200 mm in conjunction with BA 018

Measurements in mm

210

T/'\T§

Planning notes

Door hinge not reversible.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door
and the minimum required distance
to the wall.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the lower
right hand corner of the housing.

The mains socket needs to be planned
outside the built-in niche.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 9.2 kW.

Plan a connection cable.

0 (200

N

B))

/)




Controls at the top
Right-hinged

BO 480 112
Stainless steel-backed full glass door
Width 76 cm

Left-hinged

BO 481 112
Stainless steel-backed full glass door
Width 76 cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
rotisserie spit

wire rack

grill tray with wire rack

plug-in core temperature probe

- 4 a4

Special accessories

BA 018 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 028 115
Baking tray, enamelled
30 mm deep.

BA 038 105
Wire rack, chromium-plated
Without opening, with feet.

BA 058 115
Heating element for baking stone and
Gastronorm roaster.

BA 058 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 400 series
BO 480/BO 481

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Pyrolytic system

- 17 heating methods with core
temperature probe, rotisserie spit
and baking stone function

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
30°Cto300°C

- Net volume 110litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top + 1/3 bottom heat.
Top heat.

1/8 top + bottom heat.
Bottom heat.

Hot air + bottom heat.
Hot air + 1/3 bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.

Dough proofing.
Defrosting.

Keeping warm.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic programmes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Rotisserie spit.

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
2x10W halogen light on the side.
Enamelled side shelf supports with

5 tray levels, pyrolysis-safe.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

-
~

Ovens 400 series

Safety

Thermally insulated door with
quadruple glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the lower
right hand corner of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 — 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 5.5 kW.

Plan a connection cable.

Plan a LAN cable.

*200 mm in conjunction with BA 018



Controls at the top
Right-hinged

BO 470 112
Stainless steel-backed full glass door
Width 60cm

BO 470 102
Full glass door in Gaggenau Anthracite
Width 60 cm

Left-hinged

BO 471 112
Stainless steel-backed full glass door
Width 60cm

BO 471 102
Full glass door in Gaggenau Anthracite
Width 60 cm

*

Included in the price

2 baking trays, enamelled pyrolysis-safe
rotisserie spit

glass tray

wire rack

grill tray with wire rack

plug-in core temperature probe

-4 a4 a4

Special accessories

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 026 105
Grill tray, enamelled
30 mm deep.

BA 026 115
Baking tray, enamelled
15mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 400 series
BO 470/BO 471

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Pyrolytic system

- 17 heating methods with core
temperature probe, rotisserie spit
and baking stone function

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
30°Cto300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top + 1/3 bottom heat.
Top heat.

1/8 top + bottom heat.
Bottom heat.

Hot air + bottom heat.
Hot air + 1/3 bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.

Dough proofing.
Defrosting.

Keeping warm.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic programmes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Rotisserie spit.

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
2x10W halogen light on the side.
Enamelled side shelf supports with

4 tray levels, pyrolysis-safe.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

* 200 mm in conjunction with BA 016

Safety

Thermally insulated door with
quadruple glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the lower
right hand corner of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.




Controls at the top
Right-hinged

BO 450 112
Stainless steel-backed full glass door
Width 60 cm

Left-hinged

BO 451 112
Stainless steel-backed full glass door
Width 60cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
glass tray
wire rack

- a

plug-in core temperature probe

Special accessories

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 026 115
Baking tray, enamelled
15 mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Gilass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BA 226 105
Grill tray, enamelled
30 mm deep.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 400 series
BO 450/BO 451

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Pyrolytic system

- 13 heating methods with core
temperature probe and baking
stone function

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
30°Cto300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.
Top heat.

Bottom heat.

Hot air + bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.
Dough proofing.
Defrosting.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).

Personalisation of automatic programmes.

Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.

10 W halogen light on the side.
Enamelled side shelf supports with

4 tray levels, pyrolysis-safe.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Thermally insulated door with
quadruple glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

* 200 mm in conjunction with BA 016

Ovens 400 series

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the lower
right hand corner of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.
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Controls at the top
Right-hinged

BO 420 112
Stainless steel-backed full glass door
Width 60cm

BO 420 102
Full glass door in Gaggenau Anthracite
Width 60cm

Left-hinged

BO 421 112
Stainless steel-backed full glass door
Width 60cm

BO 421 102
Full glass door in Gaggenau Anthracite
Width 60cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
1 glass tray
1 wire rack

Special accessories

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 026 115
Baking tray, enamelled
15mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BA 226 105
Grill tray, enamelled
30mm deep.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 400 series
BO 420/BO 421

- Handleless door / automatic door
opening

- Pyrolytic system

— 9 heating methods, with baking
stone function

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
50°Cto 300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top heat.

Bottom heat.

Hot air + bottom heat.

Full surface grill + circulated air.
Full surface grill.

Baking stone function.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
Enamelled side shelf supports with

4 tray levels, pyrolysis-safe.

Selected digital services
(Home Connect)

Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Thermally insulated door with
quadruple glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The fagade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang, incl. the door
handle where applicable, when
planning to open drawers next to the
appliance.

When planning a corner solution, pay
attention to the side-opening door
and the minimum required distance
to the wall.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the lower
right hand corner of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.
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Controls at the bottom
Right-hinged

BS 484 112
Stainless steel-backed full glass door
Width 76 cm

Left-hinged

BS 485 112
Stainless steel-backed full glass door
Width 76 cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,

unperforated

wire rack

plug-in core temperature probe

outlet hose (3m long)

water inlet hose (3m long)

cleaning cartridges

A4

Installation accessories

GF 111 100
Water descaling system

GF 121 110
Filter cartridge

GZ 010 011
Extension for water inlet and outlet
(2m long)

Special accessories

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Cooking container, non-stick,
perforated, 40 mm deep, 51.

BA 046 117
Glass tray
24 mm deep.

CL S10 040
Cleaning cartridges, set of 4
For combi-steam ovens.

GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

Combi-steam oven 400 series
BS 484/BS 485

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Fixed inlet and outlet water
connection

- Cleaning system, fully automatic

- Large cavity

— 2 LED light sources

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

— Sous-vide cooking with accurate
temperature regulation

- Full surface grill behind glass
ceramic, combinable with circulated
air up to 230 °C and steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic programmes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Full surface grill 2 kW behind glass
ceramic.

Steam removal.

Misting.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

2 x LED light on the side.

Hygienic stainless steel cooking
interior.

3 tray levels.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium.

GN 2/3, height 165 mm, non-stick.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning programme, fully automatic.
Descaling programme for the steam
generator.

Drying programme.

Automatic drying of the cavity at the
end of the cooking process.

Strainer filter, removable.

Demo cleaning programme.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

At no point may the outlet hose be
positioned higher than the bottom
edge of the appliance. The outlet hose
must also be at least 100 mm lower
than the appliance outlet (see drawing
"drainage connection").

Inlet hose can be extended once.

The outlet hose must not be longer
than a maximum of 5m.

The water connection (1) for the inlet
hose must always be accessible and not
located directly behind the appliance.
The connection of the outlet hose to the
siphon (2) must not be directly behind
the appliance and should be accessible.
The descaling system GF 111100 (3)
may be installed when connecting the
appliance if the water hardness
exceeds 7° dH.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range

of energy efficiency classes from
A+++to D.

Total connected load 3.15 kW.
Connecting cable 1.8 m with plug.

Plan a LAN cable.

Inlet hose 3,0 m with connection pipe thread
1SO228-G 3/4" (@ 26,4 mm) extendable.
Outlet hose (@ 25 mm) 3,0 m (HT-Hose).
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Controls at the top
Right-hinged

BS 470 112

Stainless steel-backed full glass door
Width 60cm

BS 470 102

Full glass door in Gaggenau Anthracite
Width 60cm

Left-hinged

BS 471 112

Stainless steel-backed full glass door
Width 60 cm

BS 471 102

Full glass door in Gaggenau Anthracite
Width 60cm

Controls at the bottom

Right-hinged

BS 474 112

Stainless steel-backed full glass door
Width 60cm

BS 474 102

Full glass door in Gaggenau Anthracite
Width 60 cm

Left-hinged

BS 475 112

Stainless steel-backed full glass door
Width 60cm

BS 475 102

Full glass door in Gaggenau Anthracite
Width 60 cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,

unperforated

wire rack

plug-in core temperature probe

outlet hose (3m long)

water inlet hose (3m long)

cleaning cartridges

Ao

Installation accessories

GF 111 100

Water descaling system

GF 121 110

Filter cartridge

GZ 010 011

Extension for water inlet and outlet
(2m long)

Special accessories

BA 010 301

Triple telscopic pull-out rack

For combi-steam oven.

BA 020 361

Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.
BA 020 370

Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381

Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

Combi-steam oven 400 series
BS 470/BS 471/BS 474/BS 475

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Fixed inlet and outlet water connection

- Cleaning system, fully automatic

- Large cavity

- 2LED light sources

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

- Sous-vide cooking with accurate
temperature regulation

- Full surface grill behind glass
ceramic, combinable with circulated
air up to 230 °C and steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic programmes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Full surface grill 2 kW behind glass
ceramic.

Steam removal.

Misting.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

2 x LED light on the side.

Hygienic stainless steel cooking
interior.

3 tray levels.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

BA 020 390
Cooking container, non-stick,
perforated, 40 mm deep, 51.

BA 046 117
Glass tray
24 mm deep.

CL S10 040
Cleaning cartridges, set of 4
For combi-steam ovens.

GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium.

GN 2/3, height 165 mm, non-stick.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning programme, fully automatic.
Descaling programme for the steam
generator.

Drying programme.

Automatic drying of the cavity at the
end of the cooking process.

Strainer filter, removable.

Demo cleaning programme.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

At no point may the outlet hose be
positioned higher than the bottom
edge of the appliance. The outlet hose
must also be at least 100 mm lower
than the appliance outlet (see drawing
"drainage connection").

Inlet hose can be extended once.

The outlet hose must not be longer
than a maximum of 5m.

The water connection (1) for the inlet
hose must always be accessible and not
located directly behind the appliance.
The connection of the outlet hose to the
siphon (2) must not be directly behind
the appliance and should be accessible.
The descaling system GF 111100 (3)
may be installed when connecting the
appliance if the water hardness
exceeds 7° dH.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range

of energy efficiency classes from
A+++to D.

Total connected load 3.15 kW.
Connecting cable 1.8 m with plug.

Plan a LAN cable.

Inlet hose 3,0 m with connection pipe thread
1SO228-G 3/4" (@ 26,4 mm) extendable.
Outlet hose (@ 25 mm) 3,0 m (HT-Hose).
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Controls at the top
Right-hinged

BS 450 111

Stainless steel-backed full glass door
Width 60cm

BS 450 101

Full glass door in Gaggenau Anthracite
Width 60cm

Left-hinged

BS 451 111

Stainless steel-backed full glass door
Width 60cm

BS 451 101

Full glass door in Gaggenau Anthracite
Width 60cm

Controls at the bottom

Right-hinged

BS 454 111

Stainless steel-backed full glass door
Width 60cm

BS 454 101

Full glass door in Gaggenau Anthracite
Width 60cm

Left-hinged

BS 455 111

Stainless steel-backed full glass door
Width 60cm

BS 455 101

Full glass door in Gaggenau Anthracite
Width 60cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,
unperforated

1 wire rack

1 plug-in core temperature probe

4 cleaning cartridges

Special accessories

BA 010 301

Triple telscopic pull-out rack
For combi-steam oven.

BA 020 361

Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.
BA 020 370

Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381

Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.
BA 020 390

Cooking container, non-stick,
perforated, 40 mm deep, 51.

BA 046 117

Glass tray

24 mm deep.

CL S10 040

Cleaning cartridges, set of 4
For combi-steam ovens.

Combi-steam oven 400 series
BS 450/BS 451/BS 454/BS 455

- Handleless door / automatic door
opening / door opening via voice
assistant possible

- Water tank for fresh and waste water

- Cleaning system, fully automatic

- Large cavity

- 2LED light sources

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

- Sous-vide cooking with accurate
temperature regulation

- Full surface grill behind glass
ceramic, combinable with circulated
air up to 230 °C and steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic programmes.
Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Full surface grill 2 kW behind glass
ceramic.

2 removable 1.7 litre water tanks.
Misting.

Water level warning.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

2 x LED light on the side.

Hygienic stainless steel cooking
interior.

3 tray levels.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium.

GN 2/3, height 165 mm, non-stick.

Selected digital services

(Home Connect)

Door opening via voice assistant.
Automatic programmes.

Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning programme, fully automatic.
Descaling programme for the steam
generator.

Drying programme.

Automatic drying of the cavity at the
end of the cooking process.

Strainer filter, removable.

Water tank, dishwasher-safe.

Demo cleaning programme.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

The facade of the appliance extends
47 mm from the furniture cavity.
Consider the overhang when planning
to open drawers next to the appliance.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the lower left side.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.15kW.
Connecting cable 1.8 m with plug.
Plan a LAN cable.
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Controls at the bottom
Right-hinged

BM 484 110
Stainless steel-backed full glass door
Width 76 cm

Left-hinged

BM 485 110
Stainless steel-backed full glass door
Width 76 cm

Included in the price

1 combination wire rack
1 glass tray

Combi-microwave oven 400 series
BM 484/BM 485

- Handleless door / automatic door
opening

- Single operation and combination
of microwave, grill and oven

- Sequential operation of up to
5modes incl. programming of
combined operation and rest time

— TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control

- Interior volume 36 litres

Programmes

Microwave operation with 5 output
levels: 1000, 600, 360, 180, 90 W.
Oven operation with 4 heating methods:
Hot air 40 °C and from 100 °C to 250 °C,
Full surface grill + hot air from 100 °C
to 250 °C,

Full surface grill + circulated air from
100 °C to 250 °C,

Full surface grill with 3levels of
intensity, maximum output 2000 W.
Heating methods with microwave
output levels 600, 360, 180 and 90 W
freely combinable.

15 automatic programmes with weight
indication, customisable:

4 defrosting programmes

4 cooking programmes

7 combination programmes

Option to save individual recipes.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Innowave.

Rapid heating.

4 tray levels.

Actual temperature display.

60 W halogen light on the side.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Safety

Thermally insulated door with triple
glazing.

Triple door lock.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Hygienic stainless steel interior with
glass ceramic base.

Interior back wall with catalytic coating.

Planning notes

Door hinge not reversible.

The door panel surface of the
appliance extends 47 mm from the
furniture cavity.

Consider the overhang, incl. the door
handle where applicable, when planning
to open drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside of the built-in niche.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 3.1 kW.
Connection cable 1.5 m without plug.

7~ Socket
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Controls at the top
Right-hinged

BM 450 110
Stainless steel-backed full glass door
Width 60cm

BM 450 100
Full glass door in Gaggenau Anthracite
Width 60 cm

Left-hinged

BM 451 110
Stainless steel-backed full glass door
Width 60cm

BM 451 100
Full glass door in Gaggenau Anthracite
Width 60 cm

Controls at the bottom
Right-hinged

BM 454 110
Stainless steel-backed full glass door
Width 60 cm

BM 454 100
Full glass door in Gaggenau Anthracite
Width 60cm

Left-hinged

BM 455 110
Stainless steel-backed full glass door
Width 60 cm

BM 455 100
Full glass door in Gaggenau Anthracite
Width 60cm

Included in the price

1 combination wire rack
1 glass tray

Combi-microwave oven 400 series
BM 450/BM 451/BM 454/BM 455

- Handleless door / automatic door
opening

- Single operation and combination
of microwave, grill and oven

- Sequential operation of up to
5modes incl. programming of
combined operation and rest time

- TFT touch display

- Panel{free appliance with surface
control module

- Electronic temperature control

- Interior volume 36 litres

Programmes
Microwave operation with 5 output
levels: 1000, 600, 360, 180, 90 W.

Oven operation with 4 heating methods:
Hot air 40 °C and from 100 °C to 250 °C,

Full surface grill + hot air from 100 °C
to 250 °C,

Full surface grill + circulated air from
100 °C to 250 °C,

Full surface grill with 3levels of
intensity, maximum output 2000 W.
Heating methods with microwave
output levels 600, 360, 180 and 90 W
freely combinable.

15 automatic programmes with weight
indication, customisable:

4 defrosting programmes

4 cooking programmes

7 combination programmes

Option to save individual recipes.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
180° angle.

Features

Innowave.

Rapid heating.

4 tray levels.

Actual temperature display.

60 W halogen light on the side.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Safety

Thermally insulated door with triple
glazing.

Triple door lock.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning
Hygienic stainless steel interior with
glass ceramic base.

Interior back wall with catalytic coating.

Planning notes

Door hinge not reversible.

Plan the niche without back wall.

The door panel surface of the
appliance extends 47 mm from the
furniture cavity.

Consider the overhang, incl. the door
handle where applicable, when planning
to open drawers next to the appliance.

Ovens 400 series

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside of the built-in niche.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 3.1 kW.
Connection cable 1.5 m without plug.
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Controls at the top
Left-hinged

CM 450 112
Stainless steel-backed full glass door
Width 60cm

CM 450 102
Full glass door in Gaggenau Anthracite
Width 60cm

Included in the price

1 assembly screws

1 scoop

1 test strip

1 milk container (insulated)

1 connection hose for milk frother
1 milk pipe

Fully automatic espresso machine
400 series
CM 450

- Handleless door / automatic door
opening

— Continuous flow heater means no
waiting time and constant brewing
temperature

- Aroma brewing technology for a full
aroma

- Single portion cleaning

— TFT touch display

- Panel-free appliance with surface
control module

- One-touch operation

— Personalisation function

- 7light settings

— Electronic fill level control for milk,
water and coffee to ensure a
perfect result

Type of beverage

Ristretto / 2 x Ristretto.

Espresso / 2 x Espresso.

Espresso Macchiato / 2 x Espresso
Macchiato.

Coffee / 2 x Coffee.

Americano / 2 x Americano.

Caffe Latte / 2 x Caffe Latte.

Latte Macchiato / 2 x Latte Macchiato.
Cappuccino / 2 x Cappuccino.

Flat White / 2 x Flat White.

Milk froth / 2 x Milk froth.

Warm milk / 2 x Warm milk.

Hot water / 2 x Hot water.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Personalisation function, option to save
8 individualised beverages.

4 beverage size settings, volume can
be individually adjusted to match the
size of the cup.

8 coffee strength levels from very mild
to extra strong.

3 coffee temperature levels.

10 hot water temperature levels.

4 coffee-milk ratio levels.

Adjustable grinding level.
Height-adjustable coffee dispenser
7cmto 15cm.

Easy access to water tank, milk and
coffee bean container behind the door.

Features

Maintenance-free grinding unit with
ceramic discs.

Separate drawer for second ground
coffee type.

Water pump with 19 bar pressure.
Double grinding and brewing cycles for
extra intensity for single beverage order.
For double beverage order, two
grinding and brewing cycles.
Beverage dispenser with integrated
milk system.

Insulated stainless steel milk container
for up to 0.5 litres.

Integrated lightning with LEDs.
Removable bean container with aroma
protecting lid for 500 g allows for an
effortless exchange of different types
of coffee beans.

Automatic adjustment of ground coffee
quantity.

Removable 2.4 litre water tank.
Electronic water filter exchange indicator.

Electronic fill level control for drip tray
and container for coffee residue.

Hint: for energy-saving, the appliance
switches to standby mode automatically
after about 30 minutes. This timespan
can be changed in the basic settings.

Selected digital services

(Home Connect)

Coffee world: extended choice of
coffee specialities from all over the
world.

Remote control and monitoring.

Please read additional information on
Home Connect on page 411.

Safety
Child lock.

Cleaning

Fully automatic rinse programme when
machine is turned on/off.

Automatic steam cleaning of the milk
system after every beverage.
Automatic cleaning and descaling
programme.

Emptying programme to prepare the
appliance for holiday or transportation.
Empty-grinding function to remove
coffee residues from the system when
switching bean types.

Removable brewing unit.
Dishwasher-safe coffee residue
container and drip tray.
Dishwasher-safe beverage dispenser.

Planning notes

Ideal installation height 95¢cm to 145cm
(top edge of niche bottom).

The door panel surface of the
appliance extends 47 mm from the
furniture cavity.

When installing in a corner a side
clearance is required.

Door opening angle appr. 110°
(delivery status) - mounting distance to
the wall has to be at least 360 mm.
Door opening angle appr. 155°

- mounting distance to the wall has to
be at least 650 mm.

Door opening angle appr. 92° - mount-
ing distance to the wall has to be at
least 100 mm (spare part No. 00636455).
Installation directly above 14 cm high
warming drawer in 59 cm standardised
niche.

The LAN port can be found at the back
on the lower right side.

Special accessories (order as spare
parts - see also page 42 - 43):

Part No. 17000705 Water filter

Part No. region-specific Descaling tablets
Part No. region-specific Cleaning tablets
Part No. 00636455 Door hinge
restrictor (92° opening angle)

Part No. 11015223 Bean container
with lid

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Total connected load 1.6 kW.
Connection cable 1.7 m with plug.
Plan a LAN cable.
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DV 461 110
Stainless steel-backed glass front
Width 60 cm, Height 14cm

DV 461 100
Glass front in Gaggenau Anthracite
Width 60 cm, Height 14cm

Included in the price

50 vacuuming bags, small

50 vacuuming bags, big

1 raised vacuuming platform

1 adaptor f. vacuuming outside the
chamber

1 vacuuming hose

1 adaptor for bottle plugs

3 plugs for vacuuming of bottles

Vacuuming drawer 400 series
DV 461

- Integrable in 14 cm high niche

— Hygienic stainless steel vacuuming
chamber, applicable height up to
80mm

- 3 vacuuming levels for vacuuming in
the chamber, max. 99%

- 3 vacuuming levels for vacuuming
outside the chamber, max. 90%

- Automatic connection recognition
for vacuuming outside the chamber

- Handleless drawer

— Cushioned closing system

Application

Vacuuming for sous-vide cooking.
Vacuuming for fast marinating and
flavouring.

Vacuuming for extended storage.
Vacuuming of vacuuming containers
outside the chamber.

Vacuuming of liquids in bottles outside
the chamber.

Handling

Touch key operation.

Recessed grip at the front bottom of
the drawer.

Features

Net volume 7 litres.

Capacity load max. 10kg.

Maximum size of vacuuming bags
W 240 mm x L 350 mm.

3 heat-sealing levels for different
strengths of bag material.

Sealing bar, non-stick coating,
removable.

Safety glass cover, opens automatically
after vacuuming.

Raised vacuuming platform, 44 mm,
deployable.

Utility space in vacuuming chamber,
W 210mm x L 275 mm.

Membrane for avoiding reflow of
liquids during vacuuming outside the
chamber.

Drying programme for vacuuming
pump.

Warning function.

Planning notes

The panel surface of the appliance
extends 47 mm from the furniture cavity.
Installation of BS/BM/CM directly
above DV in 59 cm niche without
intermediate floor.

Built-in under worktop or in single
niche.

The socket can be planned behind the
appliance.

Special accessories
(order as spare parts):
Part No. 00578813
vacuuming bags, small
Part No. 00578814
vacuuming bags, big

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.32 kW.
Connection cable 1.5 m, pluggable.
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DV 061 100
Fully integrated
Width 60 cm, Height 14cm

Included in the price

50 vacuuming bags, small

50 vacuuming bags, big

1 raised vacuuming platform

1 adaptor f. vacuuming outside the
chamber

1 vacuuming hose

1 adaptor for bottle plugs

3 plugs for vacuuming of bottles

Vacuuming drawer 400 series

- Integrable in 14 cm high niche

- Hygienic stainless steel vacuuming
chamber, applicable height up to
80mm

- 3vacuuming levels for vacuuming in
the chamber, max. 99%

- 3vacuuming levels for vacuuming
outside the chamber, max. 90%

- Automatic connection recognition
for vacuuming outside the chamber

- Cushioned closing system

Application

Vacuuming for sous-vide cooking.
Vacuuming for fast marinating and
flavouring.

Vacuuming for extended storage.
Vacuuming of vacuuming containers
outside the chamber.

Vacuuming of liquids in bottles outside
the chamber.

Handling
Touch key operation.

Features

Net volume 7 litres.

Capacity load max. 10kg.

Maximum size of vacuuming bags
W 240 mm x L 350 mm.

3 heat-sealing levels for different
strengths of bag material.

Sealing bar, non-stick coating,
removable.

Safety glass cover, opens automatically
after vacuuming.

Raised vacuuming platform, 44 mm,
deployable.

Utility space in vacuuming chamber,
W 210mm x L 275 mm.

Membrane for avoiding reflow of
liquids during vacuuming outside the
chamber.

Drying programme for vacuuming
pump.

Warning function.

Planning notes

Attention: To open the fully integrated
variant, a handle or a recessed grip is
required.

Front weight up to 3kg.

Installation of BS/BM/CM directly
above DV in 59 cm niche without
intermediate floor.

Built-in under worktop or in single
niche.

The socket can be planned behind the
appliance.

Special accessories
(order as spare parts):
Part No. 00578813
vacuuming bags, small
Part No. 00578814
vacuuming bags, big

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.32 kW.
Connection cable 1.5m, pluggable.
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WS 482 110

Stainless steel-backed glass front

Width 76 cm, Height 21 cm

Warming drawer 400 series
WS 482

Handleless drawer

- Bright interior light

- Cushioned closing system

- Hygienic stainless steel interior with
glass bottom

- 4 power levels in the temperature
range 40 °C to 80 °C (glass
surface)

- Also for preparing and cooking
meals, and for keeping meals warm

Heating methods

Defrosting of meals/proving of yeast
dough.

Preheating of small beverage
containers.

Keeping meals warm/slow cooking
meals.

Warming ovenware.

Handling

Rotary knob operation.

Recessed grip at the front bottom of
the drawer.

Features

Net volume 38litres.

Volume capacity: Dinner service for

10 people including 24 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.

Max. load 25 kg.

Usable interior dimensions

W 606 x H 132 x D 480 mm.

Heating under glass bottom for easy
cleaning.

Fan for even heat distribution for fast
warming ovenware.

Status display, visible in the glass front.
Glass bottom made of safety glass.

Planning notes

The panel surface of the appliance
extends 47 mm from the furniture cavity.
Installation of BO/BS above WS with
dimensionally stable intermediate shelf.
Installation of BS above WS in 66.5cm
niche with intermediate floor (gap of

7 mm between WS and BS).

The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 — 15.

Connection
Total connected load 0.81 kW.
Connection cable 1.5 m, pluggable.

Side view of WS 482 below BO 480
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WS 461 112
Stainless steel-backed glass front
Width 60 cm, Height 14cm

WS 461 102
Glass front in Gaggenau Anthracite
Width 60 cm, Height 14cm

Culinary warming drawer 400 series

- Handleless drawer

- Cushioned closing system

- Hygienic stainless steel interior with
glass bottom

- Direct temperature selection in the
range 30°Ct0 80°C

- For slow cooking, dough proofing,
herbs and fruits drying, chocolate
melting and defrosting

Heating methods

Slow cooking.

Keeping meals warm.

Warmmg ovenware.

Cups and plates warming.

Direct temperature control.
Personalisation function via Home
Connect.

16 additional programs via Home
Connect.

Handling

Touch key operation.

Recessed grip at the front bottom of
the drawer.

Features

Net volume 20 litres.

Volume capacity: Dinner service for

6 people including 27 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.
Capacity load max. 25 kg.

Usable interior dimensions

W547mm x H 91 mm x D 410 mm.
Heating system for even heat
distribution and stable cavity
temperature.

Status display, visible in the glass front.
Glass bottom made of safety glass.

Selected digital services

(Home Connect)

Additional programmes and recipes.
Remote control and monitoring.
Timing function.

Please read additional information on
Home Connect on page 411.

Planning notes

The panel surface of the appliance
extends 47 mm from the furniture cavity.
Installation of BS/BM/CM directly
above WS in 59 cm niche without
intermediate floor.

The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.82 kW.
Connection cable 1.8 m, pluggable.

Measurements in mm

Side view of WS 461 below BS, BM, CM
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WS 462 112
Stainless steel-backed glass front
Width 60 cm, Height 29cm

WS 462 102
Glass front in Gaggenau Anthracite
Width 60 cm, Height 29cm

Culinary warming drawer 400 series
WS 462

- Handleless drawer

— Cushioned closing system

- Hygienic stainless steel interior with
glass bottom

- Direct temperature selection in the
range 30°Ct0 80°C

- For slow cooking, dough proofing,
herbs and fruits drying, chocolate
melting and defrosting

Heating methods

Slow cooking.

Keeping meals warm.

Warming ovenware.

Cups and plates warming.

Direct temperature control.
Personalisation function via Home
Connect.

16 additional programs via Home
Connect.

Handling

Touch key operation.

Recessed grip at the front bottom of
the drawer.

Features

Net volume 54 litres.

Volume capacity: Dinner service for

12 people including 827 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.
Capacity load max. 25kg.

Usable interior dimensions

W 547 mm x H 241 mm x D 410 mm.
Heating system for even heat
distribution and stable cavity
temperature.

Status display, visible in the glass front.
Glass bottom made of safety glass.

Selected digital services

(Home Connect)

Additional programmes and recipes.
Remote control and monitoring.
Timing function.

Please read additional information on
Home Connect on page 411.

Planning notes

The panel surface of the appliance
extends 47 mm from the furniture cavity.
Installation of BS/BM/CM directly
above WS in 59 cm niche without
intermediate floor.

The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.82 kW.
Connection cable 1.8 m, pluggable.
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WS 061 102

Fully integrated

Hygienic stainless steel interior with
glass bottom

Width 60 cm, Height 14cm

Culinary warming drawer 400 series

- Direct temperature selection in the
range 30 °Cto 80 °C

- For slow cooking, dough proofing,
herbs and fruits drying, chocolate
melting and defrosting

Heating methods

Slow cooking.

Keeping meals warm.

Warmmg ovenware.

Cups and plates warming.

Direct temperature control.
Personalisation function via Home
Connect.

16 additional programs via Home
Connect.

Handling
Touch key operation.

Features

Net volume 20 litres.

Volume capacity: Dinner service for
6 people including @ 27 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.
Capacity load max. 25 kg.

Usable interior dimensions

W 547 mm x H 91 mm x D 410 mm.
Heating system for even heat
distribution and stable cavity
temperature.

Status display, visible in the glass front.

Glass bottom made of safety glass.

Selected digital services

(Home Connect)

Additional programmes and recipes.
Remote control and monitoring.
Timing function.

Please read additional information on
Home Connect on page 411.

Planning notes

Attention: To open the fully integrated

variant, a handle or a recessed grip is

necessary.

Front weight up to 3 kg.

The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.82 KW.
Connection cable 1.8 m, pluggable.

A: Socket

Measurements in mm
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Accessories and special accessories 400 series

Advice: Not every illustrated accessory fits to every oven. For exact allocation see page 40 - 43.

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 018 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Cooking container, non-stick,
perforated, 40 mm deep, 51.

BA 026 115
Baking tray, enamelled
15mm deep.

BA 028 115
Baking tray, enamelled
30 mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 038 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 226 105
Girill tray, enamelled
30 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster

BA 058 115
Heating element for baking stone and
Gastronorm roaster

BA 056 133

Baking stone

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BA 058 133

Baking stone

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BS 020 002
Pizza paddle, set of 2

GN 010 330
Adapter for gastronorm insert and
roaster.




GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium
GN 2/3, height 165 mm, non-stick.
For roasting in oven with roasting
function.

Lower and upper part can also be
used as separate ovenproof disches,
height 100 and 65 mm.

For ovens with heating element

BA 056 115 or BA 058 115 and
pull-out system BA 016 or BA 018
(both to be ordered separately) and
for Combi-steam ovens with adapter
GN 010 330 and pull-out system

BA 010 301 (both to be ordered
separately).

CL S10 040
Cleaning cartridges, set of 4.
For Combi-steam oven.
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GF 111 100 ‘
Descaling and neutralising filter,

for first installation.

Descaling system, recommended to be
installed if water hardness exceeds

7 °dH or carbon hardness 5 °dH.
Filter head with integrated non-return
valve and filter.

Width 130 mm, Height 265 mm,

Depth 121 mm.

Water inlet 1.5 m with 3/4" connection.

GF 121 110 l

Filter cartridge

GZ 010 011 »»»’:"“'\b

Extension for water inlet and outlet / \ )

(2 m long). “0 %
°~

n
)
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@
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Vario cooktops

Cooktops

Home Connect | Accessories



Accessories and special accessories 400 series

BX 480/BX 481

Baking tray, enamelled Double oven

BA 026 115 15 mm deep

BA 028 115 30 mm deep e (2x)/°

BA 016 105 Pull-out system with fully extendable telescopic pull-out rack and pyrolysis-safe cast frame

BA 018 105 Pull-out system with fully extendable telescopic pull-out rack and pyrolysis-safe cast frame °

BA 010 301 Triple telscopic pull-out rack for combi-steam oven

BA 056 133 incl. baking stone support and pizza paddle (heating element must be ordered separately)

BA 058 133 incl. baking stone support and pizza paddle (heating element must be ordered separately) °

BA 020 361 Cooking container, stainless steel, unperforated, 46 mm deep, 5.4 |

BA 020 370 Cooking container, stainless steel, perforated, 40 mm deep, 5 |

BA 020 381 Cooking container, non-stick, unperforated, 46 mm deep, 6.4 |

BA 020 390 Cooking container, non-stick, perforated, 40 mm deep, 5 |

GN 114 130 GN 1/3, unperforated, 40 mm deep, 1.5

GN 114 230 GN 2/3, unperforated, 40 mm deep, 3 |

GN 124 130 GN 1/3, perforated, 40 mm deep, 1.5

GN 124 230 GN 2/3, perforated, 40 mm deep, 3 |

Gastronorm roaster, cast aluminium
GN 340 230 GN 2/3, height 165 mm, non-stick °
For ovens with heating element BA 056 115 or BA 058 115 and pull-out system

BA 016 or BA 018 (both to be ordered separately) and for Combi-steam ovens with
adapter GN 010 330 and pull-out system BA 010 301 (See also page 412)

GN 010 330 Adpater for gastronorm insert
BA 046 117 24 mm deep
wiergck
BA 036 105 no opening, with feet
BA 038 105 no opening, with feet * (2x)/°
Part No. 672921 for grill trays BA 226 105, with opening, and feet
Part No. 706321 for grill tray ET-Nr. 687055, with opening and feet * (2x)/°
BA 226 105 30 mm deep
Part No. 687055 with feet and rotisserie spit attachment, 30 mm deep * (2x)/°
BA 056 115 Necessary accessory for baking stone BA 056 133
BA 058 115 Necessary accessory for baking stone BA 058 133 °
BS 020 002 Set of 2 °
Part No. 11015223 Bean container with lid
CL S10 040 Cleaning cartridges, set of 4
Part No. 17002490 Descaling tablets, for combi steam ovens, set of 4
Part No. 17000705 Water filter cartridge
Part No. 17000706 Water filter cartridge, set of 3

Part No. is region-specific Descaling tablets available via customer service
Part No. is region-specific Cleaning tablets available via customer service
Water connection

GF 111 100 Descaling and neutralising filter, for first installation
GF 121 110 Filter cartridge for GF 111 100

GZ 010011 Extension for water inlet and outlet hose

Part No. 00578813 Vacuuming bags, small

Part No. 00578814 Vacuuming bags, big

 Standard.
° Special accessory.



Ovens 400 series
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Accessories and special accessories 400 series

BM 484/BM 485

Baking tray, enamelled Com icrowave oven
BA 026 115 15 mm deep
BA 028 115 30 mm deep
BA 016 105 Pull-out system with fully extendable telescopic pull-out rack and pyrolysis-safe cast frame
BA 018 105 Pull-out system with fully extendable telescopic pull-out rack and pyrolysis-safe cast frame
BA 010 301 Triple telscopic pull-out rack for combi-steam oven
Baking stone
BA 056 133 incl. baking stone support and pizza paddle (heating element must be ordered separately)
BA 058 133 incl. baking stone support and pizza paddle (heating element must be ordered separately)
Cooking container, steam oven
BA 020 361 Cooking container, stainless steel, unperforated, 46 mm deep, 5.4 |
BA 020 370 Cooking container, stainless steel, perforated, 40 mm deep, 5 |
BA 020 381 Cooking container, non-stick, unperforated, 46 mm deep, 6.4 |
BA 020 390 Cooking container, non-stick, perforated, 40 mm deep, 5 |
GN 114 130 GN 1/3, unperforated, 40 mm deep, 1.5 1
GN 114 230 GN 2/3, unperforated, 40 mm deep, 3 |
GN 124 130 GN 1/3, perforated, 40 mm deep, 1.5
GN 124 230 GN 2/3, perforated, 40 mm deep, 3 |

Gastronorm roaster, cast aluminium
GN 340 230 GN 2/3, height 165 mm, non-stick
For ovens with heating element BA 056 115 or BA 058 115 and pull-out system

BA 016 or BA 018 (both to be ordered separately) and for Combi-steam ovens with
adapter GN 010 330 and pull-out system BA 010 301 (See also page 412)

GN-Adapter

GN 010 330 Adpater for gastronorm insert
BA 046 117 24 mm deep

wrergck
BA 036 105 no opening, with feet
BA 038 105 no opening, with feet
Part No. 672921 for grill trays BA 226 105, with opening, and feet
Part No. 706321 for grill tray ET-Nr. 687055, with opening and feet
BA 226 105 30 mm deep
Part No. 687055 with feet and rotisserie spit attachment, 30 mm deep
BA 056 115 Necessary accessory for baking stone BA 056 133
BA 058 115 Necessary accessory for baking stone BA 058 133
BS 020 002 Set of 2
Part No. 11015223 Bean container with lid
CL S10 040 Cleaning cartridges, set of 4
Part No. 17002490 Descaling tablets, for combi steam ovens, set of 4
Part No. 17000705 Water filter cartridge
Part No. 17000706 Water filter cartridge, set of 3

Part No. is region-specific Descaling tablets available via customer service
Part No. is region-specific Cleaning tablets available via customer service
Water connection

GF 111 100 Descaling and neutralising filter, for first installation
GF 121 110 Filter cartridge for GF 111 100

GZ 010011 Extension for water inlet and outlet hose

Part No. 00578813 Vacuuming bags, small

Part No. 00578814 Vacuuming bags, big

* Standard.
° Special accessory.



Ovens 400 series

BM 450/BM 451 CM450 DV 461 WS 482 WS 461 WS 462
BM 454/BM 455 DV 061

crowave oven Fully automatic Vacuuming drawer Warming drawer Culinary warming Culinary warming
espresso machine drawer drawer

o /o
o
o
o
o

o /o
o/o
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Ovens 400 series

Appliance type Double oven Oven
Side-opening door right-hinged / left-hinged BX 480/BX 481 BO 480/BO 481
Stainless steel-backed full glass door BX 480/481 112 BO 480/481 112

Full glass door in Gaggenau Anthracite

Width (cm) 76 76
Appliance dimensions W x H x D1 (mm)  752x 1.428 x 547 752 x 670 x 547
Door panel extension from furniture cavity (mm) 47 47
Niche dimensions W x H x D (mm) 724 x1.425 x 550 724 x 665 x 550
Net weight (kg) 152 77
Volume / energy efficiency (to EU regulations EN 60350-1, 65/2014 and 66/2014)
Net volume (I) 110 per cooking compartment 110
Number of cooking campartments 2 1
Interior dimensions W x H x D (mm) 624 x 435 x 403 624 x 435 x 403
Energy efficiency class with eco hot air [y el y
compartment
Energy Efficiency Index (EEI) 96 above, 121 below 96
Energy consumption with top / bottom heat (kWh)  1.53 per cooking compartment  1.53
Energy consumption with eco hot air (kWh)  0.97 above, 1.22 below 0.97
Heat source electric electric
Temperature range (°C)  30-300 30-300
Hot air / Eco hot air / top + bottom heat YAV ofe]e
Top heat / bottom heat / hot air + bottom heat o/e/e /o]
Top + /3 bottom heat . .
1/3 top + bottom heat . .
Hot air + /3 bottom heat . .
Full surface grill + circulated air . .
Full surface grill . 3
Compact grill . .
Baking stone function 0 )
Roaster function . .
Dough proofing / defrosting / keeping warm o/e/e o/eo/e
andfing_
TFT touch display . .
Controls at the top / centered / at the bottom -/*/- o/-/-
Automatic door opening - .
Clear text display (No. of languages) 25 44
Individual recipes - 50
Door opening angle (°) 180 180
Electronic temperature control . .
Three-Point core temperature probe ¢ (bottom only) .
Automatic programmes - .
Rotisserie spit ¢ (bottom only) .
Baking stone socket . .
Roasting function . 3
Actual temperature display . .
Rapid heating . .
Cooking time, cooking time end, timer, stopwatch . .
Long-term timer 0 o
Halogen light on the top (W) 60 per cooking compartment 60
Halogen light on the side (W) 10 per cooking compartment 2x10
Tray levels (No.) 5 5
Digital services (Home Connect) either via LAN or wireless via WiFi3 - 08
Enamelled baking tray 1 per cooking compartment 1
Size of largest baking tray (cm?)  1.780 1.780
Wire rack 1 per cooking compartment 1
Enamelled grill tray / wire rack for grill tray 1/1 per cooking compartment ~ 1/1
Glass tray - -
Thermally insulated door with multiple glazing 4fold 4fold
Child lock / door lock / safety shut-off 0fj=//o Of/0f/o
Cooled housing with temperature protection . .
Pyrolytic system . .
Gaggenau enamel . .
Heated air cleaning catalyser . .

Connection
Total connected load (kW) 9.2 5.52

¢ Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche. 2 Special accessory, see pages 38 -43.

3 The use of the Home Connect functionality depends on the Home Connect services, which are not available in every country.
* Energy efficiency class: at a range of energy efficiency classes from A+++ to D.



Oven

BO 470/BO 471
BO 470/471 112
BO 470/471 102

Oven
BO 450/BO 451
BO 450/451 112

Ovens 400 series 45

Oven

BO 420/BO 421
BO 420/421 112
BO 420/421 102

60 60 60

590 x 595 x 547 590 x 595 x 547 590 x 595 x 547
47 47 47

560 x 590 x 550 560 x 590 x 550 560 x 590 x 550
64 56 56

76 76 76

1 1 1

475x 383 x 414 475x 383 x 414 475x 383 x 414

* .

96 96 96

1.25 1.25 1.25

0.83 0.83 0.83
electric electric electric
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BA 226 1052 /672 9212

1.200
1
BA 226 1052 /672 9212



Combi-steam ovens 400 series

Appliance type

Side-opening door right-hinged / left-hinged
Stainless steel-backed full glass door

Full glass door in Gaggenau Anthracite

Combi-steam oven
BS 484/BS 485
BS 484/BS 485 112

Combi-steam oven
BS 470/BS 471

BS 470/BS 471 112
BS 470/BS 471 102

Width (cm) 76 60

Appliance dimensions W x H x D1 (mm) 752 x 455 x 540 590 x 455 x 540
Door panel extension from furniture cavity (mm) 47 47

Niche dimensions W x H x D (mm) 724 x 450 x 550 560 x 450 x 550
Net weight (kg) 53 47

Volume / energy efficiency (to EU regulations EN 60350-1, 65/2014 and 66/2014)

Net volume () 50 50

Number of cooking campartments 1 1

Interior dimensions W x H x D (mm) 501 x 246 x 406 501 x 246 x 406

Energy efficiency class with hot air + 30 % humidity

Energy Efficiency Index (EEI)

Energy consumption with hot air + 30 % humidity (kWh)
Heat source (min)
Heating methods

*

94.7
0.72
electric

*

94.7
0.72
electric

Temperature range (°C)
Hot air + 100 % humidity

Hot air + 80 % humidity

Hot air + 60 % humidity

Hot air + 30 % humidity

Hot air + 0 % humidity

Low temperature cooking
Sous-vide cooking

Full surface grill level 1 + humidity
Full surface grill level 2 + humidity
Full surface grill + circulated air
Dough proofing

Defrosting

Regenerating

30-230

30-230

TFT touch display
Controls at the top / at the bottom
Automatic door opening

Clear text display (No. of languages)
Individual recipes
Door opening angle (°)

Features

Steaming without pressure

Electronic temperature control

Full surface grill behind glass ceramic (W)
Steam removal / misting

Three-Point core temperature probe

Automatic programmes

Actual temperature display

Cooking time, cooking time end, timer, stopwatch
Long-term timer

Automatic boiling point detection

Capacity display for filter cartridge

Water tank capacity / water level warning (1
LED light on the side (W)
Tray levels / stainless steel cooking interior (No.)

Digital services (Home Connect) either via LAN or wireless via WiFi.2
Accessories

2x10
3/

Size of largest baking tray (cm?)
Wire rack

Cooking container, stainless steel, 40 mm, perforated / unperforated

Cleaning cartridge

Descaling tablets

Part No. 17002490

810

1

1/1

4

Part No. 17002490

(4
)
=3
o
~
<

Thermally insulated door with multiple glazing
Child lock / door lock / safety shut-off
Cooled housing with temperature protection

3-fold
o/e/e

3fold
o/e/e

Cleaning

Cleaning programme

Descaling programme / drying programme

Automatic drying of the cavity at the end of the cooking process.

Connection

Total connected load (kW)
Fixed inlet and outlet water connection

e Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche. 2 Special accessory, see pages 38-43.

3 The use of the Home Connect functionality depends on the Home Connect services, which are not available in every country.

* Energy efficiency class: at a range of energy efficiency classes from A+++ to D.



Ovens 400 series

Combi-steam oven Combi-steam oven Combi-steam oven
BS 474/BS 475 BS 450/BS 451 BS 454/BS 455

BS 474/BS 475 112 BS 450/BS 451 111 BS 454/BS 455 111
BS 474/BS 475 102 BS 450/BS 451 101 BS 454/BS 455 101
60 60 60

590 x 455 x 540 590 x 455 x 540 590 x 455 x 540

47 47 47

560 x 450 x 550 560 x 450 x 550 560 x 450 x 550

47 47 47

50 50 50

1 1 1

501 x 246 x 406 501 x 246 x 406 501 x 246 x 406
94.7 94.7 94.7

0.72 0.60 0.60

electric electric electric

30-230 30-230 30-230

—/e /- —/e

44 44 44

50 50 50

180° 180° 180°

2.000 - -

o/e —/e —/e

-/- 1.7 /¢ 1.7/«

2x10 2x10 2x10

3/ 3/ 3/e

810 810 810

1 1 1

1/1 1/1 1/1

4 4 4

Part No. 17002490 Part No. 17002490 Part No. 17002490

3-fold 3-fold 3-fold

o/c/- o/o/- ./o/o
"""

o/ o/ /e
"""

3.15 3.15 3.15
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Combi-microwave ovens 400 series

Appliance type

Side-opening door right-hinged / left-hinged
Stainless steel-backed full glass door
Full glass door in Gaggenau Anthracite

Combi-microwave

oven

BM 484/BM 485
BM 484/485 110

Combi-microwave
oven

BM 450/BM 451
BM 450/451 110
BM 450/451 100

Combi-microwave
oven

BM 454/BM 455
BM 454/455 110
BM 454/455 100

Width (cm) 76 60 60

Appliance dimensions W x H x D' (mm) 752 x 455 x 535 590 x 455 x 535 590 x 455 x 535
Door panel extension from furniture cavity (mm) 47 47 47

Niche dimensions W x H x D (mm) 724 x 450 x 550 560 x 450 x 550 560 x 450 x 550
Net weight (kg) 50 46 46

Volumen

Capacity ! 36 36 36

Interior dimensions W x H x D (mm)  445x 236 x 348 445 x 236 x 348 445 x 236 x 348
Heating methods / Programmes

Maximum microwave output (W)  1.000 1.000 1.000
Microwave output levels (No.) 5 5 5

Hot air with temperature range (°C) 40, 100-250 40, 100-250 40, 100-250
Full surface grill + hot air with temperature range (°C)  100-250 100-250 100-250

Full surface grill + circulated air with temperature range (°C)  100-250 100-250 100-250

Full surface grill as quartz grill with levels of intensity (No.) 3 3 3

Maximum grill output (W) 2.000 2.000 2.000

Maximum Hot air output (W)  1.950 1.950 1.950

Maximum microwave output for combination with grill and oven (W) 600 600 600

Sequential operation of up to 5 modes incl. programming of . . .

combined operation and rest time

Automatic weight feature (No.) 15 15 15

TFT touch display

Controls at the top / at the bottom
Automatic door opening

Clear text display

Individual recipes

Door opening angle

(No. of languages)

Electronic temperature control

Actual temperature display

Rapid heating

Innowave

Cooking time, switch-off time, shortterm timer, stop watch

Long-term timer

Interior lighting, side (W)
Rack levels (No.)
Accessories

Glass tray
Wire rack
Glass rod

Thermally insulated door with multiple glazing
Child lock / safety shut-off

Triple door lock

Cooled housing with temperature protection

Cleaning
Catalytic special enamelling at interior back wall
Stainless steel interior with ceramic base.

Connection
Total connected load (kW)
¢ Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.

3.1

3.1
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Fully automatic espresso machine 400 series

Appliance type

Ovens 400 series

Fully automatic espresso machine

Stainless steel-backed glass front CM 450 112
Full glass door in Gaggenau Anthracite CM 450 102
Width (cm) 60

Appliance dimensions W x H x D' (mm) 590 x 455 x 444
Door panel extension from furniture cavity (mm) 47

Niche dimensions W x H x D (mm) 560 x 450 x 550
Net weight (kg) 22

Typ of beverage

Ristretto / 2 x Ristretto

Espresso / 2 x Espresso

Espresso Macchiato / 2 x Espresso Macchiato
Coffee / 2 x coffee

Americano / 2 x Americano

Caffe Latte / 2 x Caffe Latte

Latte Macchiato / 2 x Latte Macchiato
Cappuccino / 2 x Cappuccino

Flat White / 2 x Flat White

Milk froth / 2 x Milk froth

Warm milk / 2 x Warm milk

Hot water / 2 x Hot water

TFT touch display
Controls at the top
Automatic door opening

Clear text display (No.of languages)
Beverages can be personalised and memorised (No.)
Beverage size settings (No.)
Coffee strength levels (No.)
Coffee temperature levels (No.)
Hot water temperature levels (°C)
Coffee-milk ratio levels

Height adjustable coffee dispenser up to (cm)
Programmable basic settings

- Lighting scenarios (No.)
- Capacity unit (ml/fl.oz.)
- Adjustablitity of dispensing per type and size of beverage to match the cup size

- Standby after (min, h)
- Water hardness (No. of levels)
- Water filter

5minto 12 h
4, water-softening system

Aroma brewing technology

Grinding unit with ceramic discs

Automatic adjustment of ground coffee quantity
Continuous flow heater

Pump pressure (bar)
Integrated milk system

Insulated milk container ()]
Bean container (9)

Separate container for second ground coffee type

Grinding level control

Volume of adjustable brewing chamber (9)
Double grinding and brewing cycles for extra intensity for one beverage

Double grinding and brewing cycles for two beverages

Removable water tank (0]
Water filter cartridge for water tank

Single portion cleaning

Electronic water filter exchange indicator

Electronic fill level control for milk, water and coffee beans

Electronic fill level control for drip tray and coffee residues container

Integrated LED lighting

Safety

Child lock

Cleaning

Fully automatic rinse programme when switching on/off

Automatic quick rinsing of milk system

Automatic cleaning and descaling programme

Automatic cleaning programme

Automatic descaling programme

Removable brewing unit

Coffee residue container and drip tray removable and dishwasher-safe
Beverage dispenser removable and dishwasher-safe

Emptying programme to prepare the appliance for holiday or transportation
Empty-grinding function, if using a new type of beans

Connection
Total connected load (kW)
¢ Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.

1.6



Vacuuming drawer 400 series

|fl

Appliance type Vacuuming drawer
Stainless steel-backed glass front DV 461 110
Glass front in Gaggenau Anthracite DV 461 100
Fully integrated DV 061 100
oimensions |
Width (cm) 60

Appliance dimensions W x Hx D' (mm) 590 x 140 x 5632
Door panel extension from furniture cavity (mm) 47

Niche dimensions W x H x D (mm) 560 x 140 x 550
Net weight (kg) 31

Net volume m 7

Interior dimensions W x Hx D (mm) 210x95x275
Maximum size of vacuuming bags W x L (mm)  240x 350
vsage |
Vacuuming levels 3, max. 99 %
Heat-sealing levels 3

Vacuuming of bags and containers .

Vacuuming of vacuuming containers and bottles .

Vacuuming of liquids .

Drying program for vacuuming pump .

Warming function .

Sensor Control .

Handleless drawer .

Recessed grip .

Push-to-open system -

Cushioned closing system .

Stainless steel vacuuming chamber .

Maximum load (kg) 10

Applicable height (mm) 80

Safety glass cover .

Sealing bar, non-stick, removable .

Raised vacuuming platform .

Connection with tube for vacuuming outside the chamber .

Utility space in vacuuming chamber, W x L (mm)  210x275
Membrane avoiding reflow of liquids during external vacuuming .

Vacuuming bags, small, 180 mm x 280 mm (pcs.) 50

Vacuuming bags, large, 240 mm x 350 mm (pcs.) 50

Plug for vacuuming bottles (pcs.) 3

Adaptor for bottle plugs .

Total connected load (kW)  0.32
 Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.



Warming drawers 400 series Ovens 400 series 51

Appliance type Warming drawer Culinary warming Culinary warming Culinary warming
drawer drawer drawer

Stainless steel-backed glass front WS 482 110 WS 461 112 WS 462 112

Glass front in Gaggenau Anthracite WS 461 102 WS 462 102

Fully integrated WS 061 102

Width (cm) 76 60 60 60
Appliance dimensions W x H x D' (mm) 752 x 208 x 548 590 x 140 x 524 590 x 290 x 524 590 x 140 x 524
Door panel extension from furniture cavity (mm) 47 47 47 47
) 724 x 203 x 550 560 x 140 x 550 560 x 290 x 550 560 x 140 x 550
)

29 18 23 17

Niche dimensions W x Hx D (mm
Net weight (kg
Volume

Net volume () 38 20 54 20

Interior dimensions W x H x D (mm) 606 x 132 x 480 547 x 91 x 410 547 x 241 x 410 547 x 91 x 410
Number of table settings (No.) 10 6 12 6

Heating methods

Defrosting of meals / proving of yeast dough . . . .

Preheating of small beverage containers . . . .
Keeping meals warm / slow cooking meals . . . .
Warming ovenware o . . .
Low temperature cooking . . . .
Temperature range 30°C to 80°C (temperature levels) 40-80°C 6 6 6
Further heating methods via App - . . .

Touch key operation - . . .
Status display, visible in the glass front . o . .
Time setting via App - . . B
Handleless drawer . . . .
Recessed grip . . . .
Cushioned closing system . . . .
Home Connect - . . .

Interior light . - - -
Maximum load (kg) 25 25 25 25
Stainless steel interior with glass bottom . . D .
Fan for even heat distribution . . . .
Connection

Total connected load (kw) 0.81 0.82 0.82 0.82

e Standard. - Not available.

" Appliance depth: the immersion depth of the appliance in the niche.
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Checklist for appliance combinations 200 series

This checklist provides the most
relevant parameters for the perfect
combination and ordering of ovens,
Combi-steam ovens, steam ovens,
Combi-microwave ovens, microwaves,
fully automatic espresso machines,
warming drawers and dishwashers.

When several appliances are listed
(BSP/BMP), the first appliance is
shown.

Vertical combinations
When planning and ordering please
note that

O The door hinges of the appliances
must be on the same side.

[0 The door hinge (right-/left-hinged)
is not reversible.

O No further appliances may be fitted
above the BSP.

[0 Only appliances with controls at
the top can be installed above a
dishwasher. The niche for appli-
ances that are installed above it
must be 56 cm wide. The dish-
washer is 60 cm wide.

Horizontal combinations
When planning and ordering please
note that

O The door hinges can be located on
either the inside or outside, without
the full door opening angle being
restricted.

[0 The door hinge (right-/left-hinged)
cannot be reversed retrospectively.

O A minimum clearance of 10 mm
between the two doors must be
observed.

O Combi-steam ovens, steam ovens,
Combi-microwave ovens, micro-
waves and fully automatic espresso
machines in combination with a
warming drawer (14 cm in height)
have the same total height as a 60
cm wide ovens.

BOP Ovens

BSP Combi-steam ovens/steam ovens

BMP Combi-microwave ovens/
microwaves

CMP Fully automatic espresso
machine

WSP Warming drawers

DF  Dishwashers

Please read additional planning notes
on page 14 - 15.

All appliances shown can be obtained in these appliance colors:

!

Gaggenau Anthracite Gaggenau Metallic Gaggenau Silver

Vertical combination, 60 cm wide appliances

*BSP 2.0/BMP 250 *BMP 224
*BOP 2.0 *BOP 2.0
* WSP 222 * WSP 222

*BSP 2.0/BMP 250 *BMP 250/BSP 2.0 *BMP 224
*BMP 250 *CMP 250 *CMP 250
* WSP 221 * WSP 221 * WSP 221

<BOP 2.0 +BSP 2.0/BMP 250 «CMP 250
*DF *DF *DF
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Horizontal combination, 60 cm wide appliances
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*BOP 2.1 *BOP 2.0 *BOP 2.1 *BSP 2.0/BMP 250 *BOP 251 *CMP 250 5
*DVP 221/WSP 221 *WSP 221/DVP 221

*BMP 251/BSP 2.1 *BMP 250/BSP 2.0 *BMP 251/BSP 2.1 * CMP 250
*WSP 221/DVP 221 *DVP 221/WSP 221 *DVP 221/WSP 221 *WSP 221/DVP 221

*BOP 251 *CMP 250 * BMP 250/BSP 2.0 *BMP 251/BSP 2.1 *CMP 250 *BMP 250/BSP 2.0
*WSP 221/DVP 221 *DVP 221/WSP 221 *WSP 221/DVP 221 *DVP 221/WSP 221 *WSP 221/DVP 221

Combination of 4 with warming drawer, 60 cm wide appliances

*BOP 2.1 *BMP 250/BSP 2.0 *BMP 250/BSP 2.0
*DVP 221/WSP 221 *WSP 221/DVP 221

*BMP 251/BSP 2.1 *BMP 250/BSP 2.0
*BOP 2.1 *CMP 250
*WSP 221/DVP 221

(]
N
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Controls at the top
Right-hinged

BOP 250 102
Full glass door in Gaggenau Anthracite
Width 60cm

BOP 250 112
Full glass door in Gaggenau Metallic
Width 60 cm

BOP 250 132
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BOP 251 102
Full glass door in Gaggenau Anthracite
Width 60 cm

BOP 251 112
Full glass door in Gaggenau Metallic
Width 60cm

BOP 251 132
Full glass door in Gaggenau Silver
Width 60cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
glass tray

wire rack

plug-in core temperature probe

- a4

Special accessories

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 026 115
Baking tray, enamelled
15mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out
system.

BA 226 105
Grill tray, enamelled
30mm deep.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 200 series
BOP 250/BOP 251

- Flush installation

- Pyrolytic system

- 13 heating methods with core
temperature probe and baking
stone function

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
30°Cto300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.
Top heat.

Bottom heat.

Hot air + bottom heat.
Full surface grill + circulated air.
Full surface grill.
Compact grill.

Baking stone function.
Roaster function.
Dough proofing.
Defrosting.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic
programmes.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
Enamelled side shelf supports with

4 tray levels, pyrolysis-safe.

Selected digital services
(Home Connect)

Automatic programmes.
Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Thermally insulated door with quintuple
glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

measurements in mm

Planning notes

Door hinge not reversible.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle
extends 72 mm from the furniture cavity.
Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

For installation underneath cooktops:
Distance between the underside of the
cooktop and the top edge of the oven
cavity: min. 15 mm. The planning notes
for the cooktops (particularly regarding
ventilation, gas/electric connection)
must be taken into account.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the corner
of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.



Controls at the top
Right-hinged

BOP 220 102
Full glass door in Gaggenau Anthracite
Width 60cm

BOP 220 112
Full glass door in Gaggenau Metallic
Width 60 cm

BOP 220 132
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BOP 221 102
Full glass door in Gaggenau Anthracite
Width 60 cm

BOP 221 112
Full glass door in Gaggenau Metallic
Width 60cm

BOP 221 132
Full glass door in Gaggenau Silver
Width 60 cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
1 glass tray
1 wire rack

Special accessories

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 026 115
Baking tray, enamelled
15 mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 133

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out
system.

BA 226 105
Grill tray, enamelled
30 mm deep.

BS 020 002
Pizza paddle, set of 2.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Oven 200 series
BOP 220/BOP 221

- Flush installation

- Pyrolytic system

- 9 heating methods, with baking
stone function

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
50°Ct0300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top heat.

Bottom heat.

Hot air + bottom heat.

Full surface grill + circulated air.
Full surface grill.

Baking stone function.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes.
Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
Enamelled side shelf supports with

4 tray levels, pyrolysis-safe.

Selected digital services
(Home Connect)

Remote monitoring and control.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Thermally insulated door with quintuple
glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Pyrolytic system.

Gaggenau enamel.

Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle

extends 72 mm from the furniture cavity.

Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door
and the minimum required distance
to the wall.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

measurements in mm

Ovens 200 series

For installation underneath cooktops:
Distance between the underside of the
cooktop and the top edge of the oven
cavity: min. 15 mm. The planning notes
for the cooktops (particularly regarding
ventilation, gas/electric connection)
must be taken into account.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the corner
of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.



Controls at the top
Right-hinged

BOP 210 102
Full glass door in Gaggenau Anthracite
Width 60cm

BOP 210 112
Full glass door in Gaggenau Metallic
Width 60cm

BOP 210 132
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BOP 211 102
Full glass door in Gaggenau Anthracite
Width 60cm

BOP 211 112
Full glass door in Gaggenau Metallic
Width 60cm

BOP 211 132
Full glass door in Gaggenau Silver
Width 60cm

*

Included in the price

1 baking tray, enamelled pyrolysis-safe
1 wire rack
1 enamelled tray

Special accessories

BA 036 102
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 130

Baking stone.

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out system.

BA 216 102
Quadruple telescopic pull-out rack
For oven BOP210/BOP 211.

BA 226 102
Grill tray, enamelled
37 mm deep.

BA 226 112
Baking tray, enamelled
24 mm deep.

BS 020 002
Pizza paddle, set of 2.

Oven 200 series
BOP 210/BOP 211

- Flush installation

— 9 heating methods, with baking
stone function

— TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control from
50°Cto 300°C

- Net volume 76 litres

Heating methods

Hot air.

Eco hot air.

Top + bottom heat.

Top heat.

Bottom heat.

Hot air + bottom heat.

Full surface grill + circulated air.
Full surface grill.

Baking stone function.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes.
Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Baking stone socket.

Actual temperature display.

Rapid heating.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

60 W halogen light on the top.
Chromium-plated wire racks on the
side with 4 rack levels.

Selected digital services
(Home Connect)

Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Thermally insulated door with triple
glazing.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning
Gaggenau enamel.
Heated catalyser to clean the oven air.

Planning notes

Door hinge not reversible.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle

extends 72 mm from the furniture cavity.

Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door
and the minimum required distance
to the wall.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

For installation underneath cooktops:
Distance between the underside of the
cooktop and the top edge of the oven
cavity: min. 15 mm.

The planning notes for the cooktops
(particularly regarding ventilation, gas/
electric connection) must be taken into
account.

To achieve the 550 mm installation
depth, the connection cable needs to
follow the slanted edge on the corner
of the housing.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the upper right side.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.7 kW.

Plan a connection cable.

Plan a LAN cable.
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Controls at the top
Right-hinged

BSP 270 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 270 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 270 131
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BSP 271 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 271 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 271 131
Full glass door in Gaggenau Silver
Width 60cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,

unperforated

wire rack

plug-in core temperature probe

outlet hose (3m long)

water inlet hose (3m long)

cleaning cartridges

Ao

Installation accessories

GF 111 100
Water descaling system

GF 121 110
Filter cartridge

GZ 010 011
Extension for water inlet and outlet
(2m long)

Special accessories

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Insert, non-stick, perforated, 40 mm
deep, 51.

BA 046 117
Glass tray
24 mm deep.

CL S10 040
Cleaning cartridges, set of 4
For combi-steam ovens.

Combi-steam oven 200 series
BSP 270/BSP 271

- Flush installation

- Fixed inlet and outlet water
connection

- Cleaning system, fully automatic

- Large cavity

- LED light source

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

— Sous-vide cooking with accurate
temperature regulation

— Full surface grill combinable with
circulated air up to 230 °C and steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic
programmes.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Full surface grill 2 kW.

Steam removal.

Misting.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

LED light on the side.

Hygienic stainless steel cooking interior.
3 tray levels.

Selected digital services
(Home Connect)

Automatic programmes.
Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium.

GN 2/3, height 165 mm, non-stick.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning programme, fully automatic.
Descaling programme for the steam
generator.

Drying function.

Automatic drying of the cavity at the
end of the cooking process.

Strainer filter, removable.

Demo cleaning programme.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

At no point may the outlet hose be
positioned higher than the bottom
edge of the appliance. The outlet hose
must also be at least 100 mm lower
than the appliance outlet (see drawing
"drainage connection").

Inlet hose can be extended once.

The outlet hose must not be longer
than a maximum of 5m.

The water connection (1) for the inlet
hose must always be accessible and not
located directly behind the appliance.
The connection of the outlet hose to the
siphon (2) must not be directly behind
the appliance and should be accessible.
The descaling system GF 111100 (3)
may be installed when connecting the
appliance if the water hardness
exceeds 7° dH.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle
extends 72 mm from the furniture cavity.
Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range

of energy efficiency classes from
A+++to D.

Total connected load 3.15 kW.
Connecting cable 1.8 m with plug.

Plan a LAN cable.

Inlet hose 3,0 m with connection pipe thread
1SO228-G 3/4" (@ 26,4 mm) extendable.
Outlet hose (@ 25 mm) 3,0 m (HT-Hose).
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A: LAN connection

B: Electric terminal box
C: Water outlet

D: Cold water inlet

measurements in mm
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Controls at the top
Right-hinged

BSP 260 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 260 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 260 131
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BSP 261 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 261 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 261 131
Full glass door in Gaggenau Silver
Width 60cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,

unperforated

wire rack

plug-in core temperature probe

outlet hose (3m long)

water inlet hose (3 m long)

- a4 a4

Installation accessories

GF 111 100
Water descaling system

GF 121 110
Filter cartridge

GZ 010 011
Extension for water inlet and outlet
(2m long)

Special accessories

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Insert, non-stick, perforated, 40 mm
deep, 51.

BA 046 117
Glass tray
24 mm deep.

GN 010 330
Adapter for gastronorm insert and
roaster.

Combi-steam oven 200 series
BSP 260/BSP 261

- Flush installation

- Fixed inlet and outlet water
connection

- Large cavity

- LED light source

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

- Sous-vide cooking with accurate
temperature regulation

- Full surface grill combinable with
circulated air up to 230 °C and
steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic
programmes.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Full surface grill 2 kW.

Steam removal.

Misting.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

LED light on the side.

Hygienic stainless steel cooking interior.
3 tray levels.

Selected digital services
(Home Connect)

Automatic programmes.
Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium.

GN 2/3, height 165 mm, non-stick.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning aid.

Descaling programme for the steam
generator.

Drying function.

Automatic drying of the cavity at the
end of the cooking process.
Grease filter, dishwasher-safe.
Strainer filter, removable.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

At no point may the outlet hose be
positioned higher than the bottom
edge of the appliance. The outlet hose
must also be at least 100 mm lower
than the appliance outlet (see drawing
"drainage connection").

Inlet hose can be extended once.

The outlet hose must not be longer
than a maximum of 5m.

The water connection (1) for the inlet
hose must always be accessible and not
located directly behind the appliance.
The connection of the outlet hose to the
siphon (2) must not be directly behind
the appliance and should be accessible.
The descaling system GF 111100 (3)
may be installed when connecting the
appliance if the water hardness
exceeds 7° dH.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle
extends 72 mm from the furniture cavity.
Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range

of energy efficiency classes from
A+++to D.

Total connected load 3.15 kW.
Connecting cable 1.8 m with plug.

Plan a LAN cable.

Inlet hose 3,0 m with connection pipe thread
1SO228-G 3/4" (@ 26,4 mm) extendable.
Outlet hose (@ 25 mm) 3,0 m (HT-Hose).
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Controls at the top
Right-hinged

BSP 250 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 250 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 250 131
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BSP 251 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 251 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 251 131
Full glass door in Gaggenau Silver
Width 60cm

*

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,
unperforated

1 wire rack

1 plug-in core temperature probe

Special accessories

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Insert, non-stick, perforated, 40 mm
deep, 51.

BA 046 117
Glass tray
24 mm deep.

GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 3.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

Combi-steam oven 200 series
BSP 250/BSP 251

- Flush installation

- Water tank for fresh and waste
water

- Large cavity

- LED light source

- External steam generation

- Steaming without pressure

- Hot air 30 °C to 230 °C can be
combined with chosen humidity
level of 0%, 30%, 60%, 80% or 100%

- Sous-vide cooking with accurate
temperature regulation

- Full surface grill combinable with
circulated air up to 230 °C and
steam

- Automatic programmes

- Core temperature probe with
estimation of cooking time

- Hot air fan rotates in both
directions for ideal heat distribution

- TFT touch display

- Panel-free appliance with surface
control module

- Electronic temperature control from
30 °C bis 230°C

- Net volume 50litres

Heating methods

Hot air + 100 % humidity.

Hot air + 80 % humidity.

Hot air + 60 % humidity.

Hot air + 30 % humidity.

Hot air + 0 % humidity.

Low temperature cooking.
Sous-vide cooking.

Full surface grill level 1 + humidity.
Full surface grill level 2 + humidity.
Full surface grill + circulated air.
Dough proofing.

Defrosting.

Regenerating.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Option to save individual recipes
(incl. core temperature probe).
Personalisation of automatic
programmes.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Full surface grill 2 kW.

2 removable 1.7 litre water tanks.
Water level warning.

Three-point core temperature probe
with automatic shut-off and estimation
of cooking time.

Automatic programmes.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

LED light on the side.

Hygienic stainless steel cooking interior.
3 tray levels.

Selected digital services
(Home Connect)

Automatic programmes.
Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

*Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

GN 340 230
Gastronorm roaster in cast aluminium.
GN 2/3, height 165 mm, non-stick.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning aid.

Descaling programme for the steam
generator.

Drying function.

Automatic drying of the cavity at the
end of the cooking process.

Water tank, dishwasher-safe.
Grease filter, dishwasher-safe.
Strainer filter, removable.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle
extends 72 mm from the furniture cavity.
Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the lower left side.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Energy efficiency class A at a range
of energy efficiency classes from
A+++to D.

Total connected load 3.15kW.
Connecting cable 1.8 m with plug.
Plan a LAN cable.
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Controls at the top
Right-hinged

BSP 220 101
Full glass door in Gaggenau Anthracite
Width 60cm

BSP 220 111
Full glass door in Gaggenau Metallic
Width 60cm

BSP 220 131
Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BSP 221 101

Full glass door in Gaggenau Anthracite
Width 60cm

BSP 221 111

Full glass door in Gaggenau Metallic
Width 60cm

BSP 221 131

Full glass door in Gaggenau Silver
Width 60cm

Included in the price

1 cooking container, stainless steel,
perforated

1 cooking container, stainless steel,
unperforated

1 wire rack

Special accessories

BA 220 360

Cooking container, stainless steel,
unperforated, 36 mm deep, 51.

BA 220 370

Cooking container, stainless steel,
perforated, 35 mm deep, 51.

BA 046 117

Glass tray

24 mm deep.

CL S30 040
Descaling tablets, set of 4.
For combi-steam ovens and steam ovens.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN2/3

Perforated, 40 mm deep, 31.

Steam oven 200 Series
BSP 220/BSP 221

- Flush installation

- Water tank

- Large cavity

- LED light source

- External steam generation

- Steaming without pressure with
100% humidity from 30 °C to
100°C

- Sous-vide cooking with accurate
temperature regulation

- TFT touch display

— Panel-free appliance with surface
control module

— Electronic temperature control from
30 °C bis 100°C

- Net volume 59 litres

Heating methods

100 % humidity.

Sous-vide cooking.

Dough proofing.
Defrosting.

Regenerating.

Low temperature steaming.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Removable 1.7 litre water tank.

Water level warning.

Actual temperature display.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Automatic boiling point detection.

LED light on the side.

Hygienic stainless steel cooking interior.

3 tray levels.

Selected digital services
(Home Connect)

Remote control and monitoring.
Recipes.

Please read additional information on
Home Connect on page 411.

Safety

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Cleaning aid.

Descaling programme for the steam
generator.

Planning notes

Door hinge not reversible.

No other electrical appliances should
be installed above the BS.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle

extends 72 mm from the furniture cavity.

Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside the built-in niche.

The LAN port can be found at the back
on the lower left side.

Special accessories (order as spare
parts):
Part No. 17002490 Descaling tablets

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Total connected load 2.75 kW.
Connecting cable 1.8 m with plug.
Plan a LAN cable.
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Controls at the top
Right-hinged

BMP 250 100
Full glass door in Gaggenau Anthracite
Width 60cm

BMP 250 110

Full glass door in Gaggenau Metallic
Width 60cm

BMP 250 130

Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BMP 251 100

Full glass door in Gaggenau Anthracite
Width 60cm

BMP 251 110

Full glass door in Gaggenau Metallic
Width 60cm

BMP 251 130

Full glass door in Gaggenau Silver
Width 60cm

Included in the price
1 combination wire rack
1 glass tray

Combi-microwave oven 200 series
BMP 250/BMP 251

- Flush installation

- Single operation and combination
of microwave, grill and oven

- Sequential operation of up to
5modes incl. programming of
combined operation and rest time

- TFT touch display

- Panelfree appliance with surface
control module

- Electronic temperature control

- Interior volume 36 litres

Programmes

Microwave operation with 5 output
levels: 1000, 600, 360, 180, 90 W.
Oven operation with 4 heating methods:
Hot air 40 °C and from 100 °C to 250 °C,
Full surface grill + hot air from 100 °C
to 250 °C,

Full surface grill + circulated air from
100 °C to 250 °C,

Full surface grill with 3levels of
intensity, maximum output 2000 W.
Heating methods with microwave
output levels 600, 360, 180 and 90 W
freely combinable.

15 automatic programmes with weight
indication, customisable:

4 defrosting programmes

4 cooking programmes

7 combination programmes

Option to save individual recipes.

Handling

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Innowave.

Rapid heating.

4 tray levels.

Actual temperature display.

60 W halogen light on the side.

Timer functions: cooking time, cooking
time end, timer, stopwatch, long-term
timer (certified by Star-K).

Safety

Thermally insulated door with triple
glazing.

Triple door lock.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Cleaning

Hygienic stainless steel interior with
glass ceramic base.

Interior back wall with catalytic coating.

Planning notes

Door hinge not reversible.

Plan the niche without back wall.
Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The outer edge of the door handle
extends 72 mm from the furniture cavity.
Consider the overhang, incl. the door
handle, when planning to open
drawers next to the appliance.

When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

The mains socket needs to be planned
outside of the built-in niche.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 3.1 kW.
Connection cable 1.5 m without plug.
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Controls at the bottom
Right-hinged

BMP 224 100

Full glass door in Gaggenau Anthracite
Width 60cm

BMP 224 110

Full glass door in Gaggenau Metallic
Width 60cm

BMP 224 130

Full glass door in Gaggenau Silver
Width 60cm

Left-hinged

BMP 225 100
Full glass door in Gaggenau Anthracite
Width 60cm

BMP 225 110
Full glass door in Gaggenau Metallic
Width 60cm

BMP 225 130
Full glass door in Gaggenau Silver
Width 60cm

Included in the price

1 glass tray
1 wire rack

Microwave oven 200 series
BMP 224/BMP 225

- Flush installation

- Handleless door / automatic door
opening

- Single operation and combination
of microwave and grill

- Sequential operation of up to
5modes incl. programming of
combined operation and rest time

- TFT touch display

- Electronic temperature control

- Interior volume 21 litres

Programmes

Microwave operation with 5 output
levels: 900, 600, 360, 180, 90 W.

Full surface grill with 3levels of
intensity, maximum output 1300 W.
Full surface grill with microwave output
levels 360, 180 and 90 W combinable.
10 automatic programmes with weight
indication:

3 defrosting programmes

4 cooking programmes

3 combination programmes

Option to save individual recipes.

Handling

Automatic door opening.

Rotary knob and TFT touch display
operation.

Clear text display.

Information key with use indicators.
Side-opening door opens up to
110° angle.

Features

Innowave.

Actual temperature display.

25 W interior light.

Hygienic stainless steel interior with
glass ceramic base.

Safety

Thermally insulated door with double
glazing.

Triple door lock.

Child lock.

Safety shut-off.

Cooled housing with temperature
protection.

Planning notes

Door hinge not reversible.

Minimum installation height 85 cm (top
edge of niche bottom).
Height-adjustable feet.

Installation of BMP above BOP with
intermediate shelf.

Necessary lateral gap between
appliance door and furniture panel of
min. 5mm.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
When planning a corner solution, pay
attention to the side-opening door

and the minimum required distance

to the wall.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Total connected load 2.0 kW.
Connection cable 1.7 m, pluggable.
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Controls at the top
Left-hinged

CMP 250 102
Full glass door in Gaggenau Anthracite
Width 60cm

CMP 250 112
Full glass door in Gaggenau Metallic
Width 60cm

CMP 250 132
Full glass door in Gaggenau Silver
Width 60cm

Included in the price

assembly screws

scoop

test strip

milk container (insulated)
connection hose for milk frother
milk pipe

- a4 a4 4

Fully automatic espresso machine
200 series
CMP 250

- Handless door / cushioned door
closing system

— Continuous flow heater means no
waiting time and constant brewing
temperature

- Aroma brewing technology for a full
aroma

- Single portion cleaning

— TFT touch display

- Panel-free appliance with surface
control module

- One-touch operation

— Personalisation function

- 7light settings

— Electronic fill level control for milk,
water and coffee to ensure a
perfect result

Type of beverage

Ristretto / 2 x Ristretto.

Espresso / 2 x Espresso.

Espresso Macchiato / 2 x Espresso
Macchiato.

Coffee / 2 x Coffee.

Americano / 2 x Americano.

Caffe Latte / 2 x Caffe Latte.

Latte Macchiato / 2 x Latte Macchiato.
Cappuccino / 2 x Cappuccino.

Flat White / 2 x Flat White.

Milk froth / 2 x Milk froth.

Warm milk / 2 x Warm milk.

Hot water / 2 x Hot water.

Handling

Door with cushioned door closing
system.

Rotary knob and TFT touch display
operation.

Clear text display.

Personalisation function, option to save
8 individualised beverages.

4 beverage size settings, volume can
be individually adjusted to match the
size of the cup.

8 coffee strength levels from very mild
to extra strong.

3 coffee temperature levels.

10 hot water temperature levels.

4 coffee-milk ratio levels.

Adjustable grinding level.
Height-adjustable coffee dispenser
7cmto 15cm.

Easy access to water tank, milk and
coffee bean container behind the door.

Features

Maintenance-free grinding unit with
ceramic discs.

Separate drawer for second ground
coffee type.

Water pump with 19 bar pressure.
Double grinding and brewing cycles
for extra intensity for single beverage
order.

For double beverage order, two
grinding and brewing cycles.
Beverage dispenser with integrated
milk system.

Insulated stainless steel milk container
for up to 0.5litres.

Integrated lightning with LEDs.
Removable bean container with aroma
protecting lid for 500 g allows for an
effortless exchange of different types
of coffee beans.

Automatic adjustment of ground coffee
quantity.

Removable 2.4 litre water tank.

Electronic water filter exchange
indicator.

Electronic fill level control for drip tray
and container for coffee residue.

Hint: for energy-saving, the appliance
switches to standby mode automatically
after about 30 minutes. This timespan
can be changed in the basic settings.

Selected digital services

(Home Connect)

Coffee world: extended choice of coffee
specialities from all over the world.
Remote control and monitoring.

Please read additional information on
Home Connect on page 411.

Safety
Child lock.

Cleaning

Fully automatic rinse programme when
machine is turned on/off.

Automatic steam cleaning of the milk
system after every beverage.
Automatic cleaning and descaling
programme.

Emptying programme to prepare the
appliance for holiday or transportation.
Empty-grinding function to remove
coffee residues from the system when
switching bean types.

Removable brewing unit.
Dishwasher-safe coffee residue
container and drip tray.
Dishwasher-safe beverage dispenser.

Planning notes

Ideal installation height 95 cm to
145cm (top edge of niche bottom).
Necessary lateral gap between
appliance front and furniture panel of
min. 5mm.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
When installing in a corner a side
clearance is required.

Door opening angle appr. 110°
(delivery status) - mounting distance to
the wall has to be at least 350 mm.
Door opening angle appr. 155°

- mounting distance to the wall has to
be at least 650 mm.

Door opening angle appr. 92° - mount-
ing distance to the wall has to be at
least 100 mm

(spare part No. 00636455).

Installation directly above 14 cm high
warming drawer in 59 cm standardised
niche.

The LAN port can be found at the back
on the lower right side.

Special accessories (order as spare
parts - see also page 80 - 81):

Part No. 17000705 Water filter

Part No. region-specific Descaling tablets
Part No. region-specific Cleaning tablets
Part No. 00636455 Door hinge
restrictor (92° opening angle)

Part No. 11015223 Bean container
with lid

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection

Total connected load 1.6 kW.
Connection cable 1.7 m with plug.
Plan a LAN cable.
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DVP 221 100
Glass front in Gaggenau Anthracite
Width 60 cm, Height 14cm

DVP 221 110
Glass front in Gaggenau Metallic
Width 60 cm, Height 14cm

DVP 221 130
Glass front in Gaggenau Silver
Width 60 cm, Height 14cm

Included in the price

50 vacuuming bags, small

50 vacuuming bags, big

1 raised vacuuming platform

1 adaptor f. vacuuming outside the
chamber

1 vacuuming hose

1 adaptor for bottle plugs

3 plugs for vacuuming of bottles

Vacuuming drawer 200 series
DVP 221

- Integrable in 14 cm high niche

— Hygienic stainless steel vacuuming
chamber, applicable height up to
80mm

- 3 vacuuming levels for vacuuming in
the chamber, max. 99%

- 3 vacuuming levels for vacuuming
outside the chamber, max. 90%

- Automatic connection recognition
for vacuuming outside the chamber

— Flush installation

- Handleless drawer

- Push-to-open system

Application

Vacuuming for sous-vide cooking.
Vacuuming for fast marinating and
flavouring.

Vacuuming for extended storage.
Vacuuming of vacuuming containers
outside the chamber.

Vacuuming of liquids in bottles outside
the chamber.

Handling
Touch key operation.

Features

Net volume 7 litres.

Capacity load max. 10kg.

Maximum size of vacuuming bags
W 240 mm x L 350 mm.

3 heat-sealing levels for different
strengths of bag material.

Sealing bar, non-stick coating,
removable.

Safety glass cover, opens automatically
after vacuuming.

Raised vacuuming platform, 44 mm,
deployable.

Utility space in vacuuming chamber,
W 210mm x L 275 mm.

Membrane for avoiding reflow of
liquids during vacuuming outside the
chamber.

Drying programme for vacuuming
pump.

Warning function.

Planning notes

Necessary lateral gap between
appliance front and furniture panel of
min. 5mm.

The panel surface of the appliance
extends 21 mm from the furniture cavity.
Installation of BS/BM/CM directly
above DV in 59 cm niche without
intermediate floor.

Built-in under worktop or in single
niche.

The socket can be planned behind the
appliance.

Special accessories
(order as spare parts):
Part No. 00578813
vacuuming bags, small
Part No. 00578814
vacuuming bags, big

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.32 kW.
Connection cable 1.5 m, pluggable.

7 Socket
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WSP 221 102
Glass front in Gaggenau Anthracite
Width 60 cm, Height 14cm

WSP 221 112
Glass front in Gaggenau Metallic
Width 60 cm, Height 14cm

WSP 221 132
Glass front in Gaggenau Silver
Width 60 cm, Height 14cm

Culinary warming drawer 200 series

- Flush installation

- Handleless drawer

- Push-to-open system

- Hygienic stainless steel interior with
glass bottom

- Direct temperature selection in the
range 30°Ct0 80°C

- For slow cooking, dough proofing,
herbs and fruits drying, chocolate
melting and defrosting

Heating methods

Slow cooking.

Keeping meals warm.
Warming ovenware.

Cups and plates warming.
Direct temperature control.
Personalisation function via
Home Connect.

16 additional programs via
Home Connect.

Handling
Touch key operation.

Features

Net volume 20 litres.

Volume capacity: Dinner service for

6 people including 227 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.
Capacity load max. 25kg.

Usable interior dimensions

W547 mm x H 91 mm x D 410 mm.
Heating system for even heat
distribution and stable cavity
temperature.

Status display, visible in the glass front.
Glass bottom made of safety glass.

Selected digital services

(Home Connect)

Additional programmes and recipes.
Remote control and monitoring.
Timing function.

Please read additional information on
Home Connect on page 411.

Planning notes

Necessary lateral gap between
appliance front and furniture panel of
min. 5mm.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
Installation of BSP/BMP/CMP directly
above WSP in 59 cm niche without
intermediate floor.

The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.82 kW.
Connection cable 1.8 m, pluggable.

Measurements in mm

WSP 221 below BSP, BMP, CMP

75

21

] 455

Measurements in mm

|

n
)
4=
[2]
@
2
3
2
(@]

Energy Lat

Ovens 400 series

Vario cooktops

Cooktops

Home Connect | Accessories



WSP 222 102
Glass front in Gaggenau Anthracite
Width 60 cm, Height 29cm

WSP 222 112
Glass front in Gaggenau Metallic
Width 60 cm, Height 29cm

WSP 222 132
Glass front in Gaggenau Silver
Width 60 cm, Height 29cm

Culinary warming drawer 200 series
WSP 222

- Flush installation

- Handleless drawer

- Push-to-open system

— Hygienic stainless steel interior with
glass bottom

— Direct temperature selection in the
range 30°Ct0 80°C

- For slow cooking, dough proofing,
herbs and fruits drying, chocolate
melting and defrosting

Heating methods

Slow cooking.

Keeping meals warm.
Warming ovenware.

Cups and plates warming.
Direct temperature control.
Personalisation function via
Home Connect.

16 additional programs via
Home Connect.

Handling
Touch key operation.

Features

Net volume 54 litres.

Volume capacity: Dinner service for

12 people including 227 cm plates and
soup bowls, additional bowls and a
serving dish depending on size.
Capacity load max. 25kg.

Usable interior dimensions

W547 mm x H 241 mm x D 410 mm.
Heating system for even heat
distribution and stable cavity
temperature.

Status display, visible in the glass front.
Glass bottom made of safety glass.

Selected digital services

(Home Connect)

Additional programmes and recipes.
Remote control and monitoring.
Timing function.

Please read additional information on
Home Connect on page 411.

Planning notes

Necessary lateral gap between
appliance front and furniture panel of
min. 5mm.

The door panel surface of the appliance
extends 21 mm from the furniture cavity.
The socket can be planned behind the
appliance.

Please read the installation details
regarding oven combination on
page 14 - 15.

Connection
Total connected load 0.82 kW.
Connection cable 1.8 m, pluggable.

WSP 222 below BOP
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Accessories and special accessories 200 series

Advice: Not every illustrated accessory fits to every oven. For exact allocation see page 80 -81.

BA 010 301
Triple telscopic pull-out rack
For combi-steam oven.

BA 016 105

Pull-out system

Fully extendable telescopic rails and
enamelled cast iron frame.

BA 020 361
Cooking container, stainless steel,
unperforated, 46 mm deep, 5.41.

BA 020 370
Cooking container, stainless steel,
perforated, 40 mm deep, 51.

BA 020 381
Cooking container, non-stick,
unperforated, 46 mm deep, 5.41.

BA 020 390
Cooking container, non-stick,
perforated, 40 mm deep, 51.

BA 026 115
Baking tray, enamelled
15mm deep.

BA 036 105
Wire rack, chromium-plated
Without opening, with feet.

BA 046 117
Glass tray
24 mm deep.

BA 226 105
Girill tray, enamelled
30 mm deep.

BA 216 102
Quadruple telescopic pull-out rack
For ovens BOP 210/BOP 211.

BA 056 115
Heating element for baking stone and
Gastronorm roaster.

BA 056 130

Baking stone

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out
system.

BA 056 133

Baking stone

Incl. baking stone support and pizza
paddle (heating element must be
ordered separately).

Not in combination with pull-out
system.

BA 220 360
Cooking container, stainless steel,
unperforated, 35 mm deep, 51.

BA 220 370
Cooking container, stainless steel,
perforated, 35 mm deep, 51.

BS 020 002
Pizza paddle, set of 2




GN 010 330
Adapter for gastronorm insert and
roaster.

GN 114 130

Gastronorm insert, stainless steel,
GN1/3

Unperforated, 40 mm deep, 1.51.

GN 114 230

Gastronorm insert, stainless steel,
GN 2/3

Unperforated, 40 mm deep, 31.

GN 124 130

Gastronorm insert, stainless steel,
GN1/3

Perforated, 40 mm deep, 1.51.

GN 124 230

Gastronorm insert, stainless steel,
GN 2/3

Perforated, 40 mm deep, 31.

GN 340 230

Gastronorm roaster in cast aluminium
GN 2/3, height 165 mm, non-stick.
For roasting in oven with roasting
function.

Lower and upper part can also be
used as separate ovenproof disches,
height 100 and 65 mm.

For ovens with heating element

BA 056 115 or BA 058 115 and
pull-out system BA 016 or BA 018
(both to be ordered separately) and
for Combi-steam ovens with adapter
GN 010 330 and pull-out system

BA 010 301 (both to be ordered
separately).

CL S10 040
Cleaning cartridges, set of 4.
For Combi-steam oven.

GF 111 100

Descaling and neutralising filter,

for first installation.

Descaling system, recommended to be
installed if water hardness exceeds

7 °dH or carbon hardness 5 °dH.
Filter head with integrated non-return
valve and filter.

Width 130 mm, Height 265 mm,

Depth 121 mm.

Water inlet 1.5 m with 3/4" connection.

GF 121 110
Filter cartridge

GZ 010 011
Extension for water inlet and outlet
(2 m long).

Ovens 400 series
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BOP 250/BOP 251 BOP 220/BOP 221

Baking tray, Oven Oven
enamelled

BA 026 115 15 mm deep o/o o/o
Pull-out rack

Pull-out system with fully extendable telescopic pull-out rack and

BA 016 105 . o o
pyrolysis-safe cast frame
Quadruple fully extendable telescopic pull-out rack. For oven
BA 216102 BOP 210/BOP 211.
BA 010 301 Triple telscopic pull-out rack for combi-steam oven
Oven surfaces with catalytic special enamelling
Part No. 664048 Oven ceiling, for retrofitting
Part No. 664248 Oven back wall, for retrofitting
Baking stone
BA 056 130 incl. baking stone support and pizza paddle (heating element must be
ordered separately)
BA 056 133 incl. baking stone support and pizza paddle (heating element must be R

ordered separately)

Cooking container, steam oven

BA 020 361 Cooking container, stainless steel, unperforated, 46 mm deep, 5.4 |
BA 020 370 Cooking container, stainless steel, perforated, 40 mm deep, 5 |

BA 020 381 Cooking container, non-stick, unperforated, 46 mm deep, 5.4 |

BA 020 390 Cooking container, non-stick, perforated, 40 mm deep, 5 |

BA 220 360 Cooking container, stainless steel, unperforated, 37.5 deep, 5 |

BA 220 370 Cooking container, stainless steel, perforated, 37.5 deep, 5 |

GN 114 130 GN 1/3, unperforated, 40 mm deep, 1.5

GN 114 230 GN 2/3, unperforated, 40 mm deep, 3 |

GN 124 130 GN 1/3, perforated, 40 mm deep, 1.5 |

GN 124 230 GN 2/3, perforated, 40 mm deep, 3|

Gastronorm roaster, cast aluminium
GN 340 230 GN 2/3, height 165 mm, non-stick ° o (without roaster function)

For ovens with heating element BA 056 115 or BA 058 115 and pull-
out system BA 016 or BA 018 (both to be ordered separately) and for
Combi-steam ovens with adapter GN 010 330 and pull-out system BA
010 301 (See also page 412).

GN-Adapter

GN 010 330 Adpater for gastronorm insert

BA 046 117 24 mm deep o/e o/e
wrerack

BA 036 105 no opening, with feet o /0 o /0

Part No. 435794 for grill tray BA 226 102, angled, no opening

Part No. 672921 for grill tray BA 226 105, with opening, and feet ° °

BA 226 105 30 mm deep o °

BA 056 115 Necessary accessory for baking stone BA 056 133 ° °

BS 020 002 Set of 2 ° °

Part No. 11015223 Bean container with lid

CL S10040 Cleaning cartridges, set of 4

Part No. 17002490 Descaling tablets, for combi steam ovens, set of 4

Part No. 17000705 Water filter cartridge

Part No. 17000706 Water filter cartridge, set of 3

Part No. is region-specific Descaling tablets available via customer service
Part No. is region-specific Cleaning tablets available via customer service
Water connection

GF 111 100 Descaling and neutralising filter, for first installation
GF 121 110 Filter cartridge for GF 111 100

GZ 010011 Extension for water inlet and outlet hose

Part No. 00578813 Vacuuming bags, small

Part No. 00578814 Vacuuming bags, big

* Standard.
° Special accessory.
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Ovens 200 series

Appliance type

Side-opening door right-hinged / left-hinged
Full glass door in Gaggenau Anthracite

Full glass door in Gaggenau Metallic

Full glass door in Gaggenau Silver

Oven

BOP 250/BOP 251
BOP 250/251 102
BOP 250/251 112
BOP 250/251 132

Oven

BOP 220/BOP 221
BOP 220/221 102
BOP 220/221 112
BOP 220/221 132

Width (cm) 60 60

Appliance dimensions W x H x D' (mm) 590 x 595 x 547 590 x 595 x 547
Door panel extension from furniture cavity (mm) 21 21

Niche dimensions W x H x D (mm) 560 x 590 x 550 560 x 590 x 550
Net weight (kg) 57 57

Volume / energy efficiency (to EU regulations EN 60350-1, 65/2014 and 66/2014)

Net volume n 76 76

Number of cooking compartments 1 1

Interior dimensions W x Hx D (mm) 487 x 383 x 405 487 x 383 x 405
Energy efficiency class with eco hot air Y Y
Energy Efficiency Index (EEI) 96 96

Energy consumption with top / bottom heat (kWh)  1.25 1.25

Energy consumption with eco hot air (kWh)  0.83 0.83

Heat source electric electric
Temperature range (°C)  30-300 50-300

Hot air / Eco hot air / top + bottom heat o/ o/

Top heat / bottom heat / hot air + bottom heat o/ o/

Full surface grill + circulated air . .

Full surface grill . .

Compact grill . -

Baking stone function
Roaster function
Dough proofing / defrosting / keeping warm

/==

TFT touch display

Controls at the top / at the bottom °/- °/-
Clear text display (No. of languages) 44 44
Individual recipes 50 50
Door opening angle 110° 110°
Featres
Electronic temperature control . .
Three-point core temperature probe O -
Automatic programmes . -
Baking stone socket . .
Roasting function . -
Actual temperature display . J
Rapid heating . .
Cooking time, cooking time end, timer, stopwatch . .
Long-term timer . .
Halogen light on the top (W) 60 60
Tray levels (No.) 4 4
Digital services (Home Connect) either via LAN or wireless via WiFi. 09 0%

Accessories

Enamelled baking tray 1 1

Size of largest baking tray 1.200 1.200

Wire rack 1 1

Enamelled grill tray / wire rack for grill tray BA 226 1052 /672 9212 BA 226 1052 /672 9212
Glass tray 1 1

(4
)
=3
o
~
<

Thermally insulated door with multiple glazing
Child lock / safety shut-off

Cooled housing with temperature protection
Cleaning

5-fold
o/

5-fold
o/

Pyrolytic system

Catalytic coating on back wall / ceiling
Gaggenau enamel

Heated air cleaning catalyser

Grease filter in front of hot air fan
Connection

Total connected load

¢ Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.

2 Special accessory, see pages 78 -81.

3.7

3 The use of the Home Connect functionality depends on the Home Connect services, which are not available in every country.

* Energy efficiency class: at a range of energy efficiency classes from A+++ to D.

3.7



Ovens 200 series

BOP 210/BOP 211
BOP 210/211 102
BOP 210/211 112
BOP 210/211 132

60
590 x 595 x 547
21
560 x 590 x 550
53

76
1
487 x 383 x 405

*

96

1.25
0.83
electric

50-300
o/o/e
oo/

. I 1 e 1 e o
~
I
~
I

o/
44
50
110°

e o o o | o | I . ‘

60

‘ h
@

1.350

1

1/-

BA 046 1152

3-old
o/

‘

664 2482 / 664 0482

3.7

83



Combi-steam ovens and steam ovens 200 series

Appliance type Combi-steam oven Combi-steam oven
Side-opening door right-hinged / left-hinged BSP 270/BSP 271 BSP 260/BSP 261

Full glass door in Gaggenau Anthracite BSP 270/BSP 271 101 BSP 260/BSP 261 101
Full glass door in Gaggenau Metallic BSP 270/BSP 271 111 BSP 260/BSP 261 111
Full glass door in Gaggenau Silver BSP 270/BSP 271 131 BSP 260/BSP 261 131
Width (cm)

Appliance dimensions W x H x D' (mm) 590 x 455 x 540 590 x 455 x 540

Door panel extension from furniture cavity (mm) 21 21

Niche dimensions W x H x D (mm) 560 x 450 x 550 560 x 450 x 550

Net weight (kg) 36 34

Volume / energy efficiency (to EU regulations EN 60350-1, 65/2014 and 66/2014)

Net volume () 50 50

Number of cooking compartments 1 1

Interior dimensions W x H x D (mm) 501 x 246 x 406 501 x 248 x 406

Energy efficiency class with hot air + 30 % humidity

Energy Efficiency Index (EEI) 94.7 94.7
Energy consumption with hot air + 30 % humidity (kWh)  0.72 0.72
Heat source electric electric
Temperature range (°C) 30-230 30 - 230
Hot air + 100 % humidity . .
Hot air + 80 % humidity . .
Hot air + 60 % humidity . .
Hot air + 30 % humidity . .
Hot air + 0 % humidity . .
100 % humidity - -
Low temperature cooking . .
Low temperature steaming - -
Sous-vide cooking . .
Full surface grill level 1 + humidity . .
Full surface grill level 2 + humidity 0 0

Full surface grill + Umluft . .
Dough proofing . 3
Defrosting . .
Regenerating . .
andiing
TFT touch display . .
Controls at the top / at the bottom °/- ./-
Clear text display (No. of languages) 44 44
Individual recipes 50 50
Door opening angle 110° 110°
Steaming without pressure . .
Electronic temperature control . 3

Full surface grill behind glass ceramic 2000 2000
Three-Point core temperature probe . .
Automatic programmes . .
Actual temperature display . 3
Cooking time, cooking time end, timer, stopwatch . .
Long-term timer . O
Electronic boiling point detection . .
Water tank capacity / water level warning (0 1.7/ 1.7/
LED light on the side (W) 10 10
Tray levels / stainless steel cooking interior (No.) 3/e 3/
Digital services (Home Connect) either via LAN or wireless via WiFi. 2 . .
Size of largest baking tray (cm?) 810 810
Wire rack 1 1
Cooking container, stainless steel, 40 mm, perforated / unperforated 1/1 1/1
Cleaning cartridge 4 -
Descaling tablets Part No. 17002490 Part No. 17002490
Thermally insulated door with multiple glazing 3fold 3fold
Child lock / safety shut-off o/ ofe
Cooled housing with temperature protection . .
Cleaning aid / drying programme o/ o/
Descaling aid / descaling programme -/ -/
Automatic drying of the cavity at the end of the cooking process. . .
Grease filter in front of hot-air fan - °©

Connection
Total connected load (kW)  3.15 3.15

 Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche. 2 Special accessory, see pages 78 - 81.

3 The use of the Home Connect functionality depends on the Home Connect services, which are not available in every country.
* Energy efficiency class: at a range of energy efficiency classes from A+++ to D.



Ovens 200 series

Combi-steam oven Steam oven

BSP 250/BSP 251 BSP 220/BSP 221
BSP 250/BSP 251 101 BSP 220/BSP 221 101
BSP 250/BSP 251 111 BSP 220/BSP 221 111
BSP 250/BSP 251 131 BSP 220/BSP 221 131
60 60

590 x 455 x 540 590 x 455 x 540

21 21

560 x 450 x 550 560 x 450 x 550

36 34

50 59

1 1

501 x 248 x 406 473 x 278 x 446
94.7

0.72

electric

30 - 230 30 - 100

o/ o/

44 44

50 -

110° 110°

2000

1.7/« 1.7/«

10 10

3/ 3/e

810 810

1 1

1/1 1/1

Part No. 17002490 Part No. 17002490
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Combi-microwave ovens and microwaves 200 series

Appliance type Combi-microwave oven Microwave

Side-opening door right-hinged / left-hinged BMP 250/BMP 251 BMP 224/BM 225

Full glass door in Gaggenau Anthracite BMP 250/251 100 BMP 224/225 100

Full glass door in Gaggenau Metallic BMP 250/251 110 BMP 224/225 110

Full glass door in Gaggenau Silver BMP 250/251 130 BMP 224/225 130

Width (cm) 60 60

Appliance dimensions W x H x D' (mm) 590 x 455 x 538 590 x 382 x 300

Door panel extension from furniture cavity (mm) 21 21

Niche dimensions W x Hx D (mm) 560 x 450 x 550 560 x 380 x 320
560 x 362 x 300 (wall cabinet)

Net weight (kg) 41 20

Volume

Capacity (n 36 21

Interior dimensions W x H x D (mm) 445 x 236 x 348 350 x 220 x 270

Heating methods / Programmes

Maximum microwave output (W)  1.000 900

Microwave output levels (No) 5 5

Hot air with temperature range (°C) 40, 100-250 -

Full surface grill + hot air with temperature range (°C)  100-250 -

Full surface grill + circulated air with temperature range (°C)  100-250 -

Full surface grill as quartz grill with levels of intensity (No.) 8 3

Maximum grill output (W)  2.000 1.300

Hot air output (W)  1.950 -

Maximum microwave output for combination with grill and oven (W) 600 360

Sequential operation of up to 5 modes incl. programming of combined . .

operation and rest time

Automatic weight feature (No.) 15 10

Handiing_ |

TFT touch display . .

Controls at the top / at the bottom /- =//©

Automatic door opening . .

Clear text display (No. of languages) 25 25

Individual recipes 50 50

Door opening angle 110° 110°

Features _______ |

Electronic temperature control . .

Actual temperature display . -

Rapid heating . -

Innowave 0 0

Cooking time, switch-off time, short-term timer, stop watch LYAYAYA] o/=/-/-

Long-term timer . -

Interior lighting, side (W) 60 25

Rack levels (No.) 4 -

Glass tray . .

Wire rack ° J

Glass rod . .

Thermally insulated door with multiple glazing . .

Child lock / safety shut-off o/ -/

Triple door lock . .

Cooled housing with temperature protection . .

Catalytic special enamelling at interior back wall . -

Stainless steel interior with ceramic base ° .

Total connected load (kW) 3.1 1.99

e Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.



Fully automatic espresso machine 200 series

Appliance type

Ovens 200 series

Fully automatic espresso machine

Glass front in Gaggenau Anthracite CMP 250 102
Glass front in Gaggenau Metallic CMP 250 112
Glass front in Gaggenau Silver CMP 250 132
Width (cm) 60

Appliance dimensions W x H x D' (mm) 590 x 455 x 426
Door panel extension from furniture cavity (mm) 21

Niche dimensions W x H x D (mm) 560 x 450 x 550
Net weight (kg) 20

Typ of beverage

Ristretto / 2 x Ristretto
Espresso / 2 x Espresso
Espresso Macchiato /

2 x Espresso Macchiato
Coffee / 2 x coffee
Americano / 2 x Americano
Caffe Latte / 2 x Caffe Latte
Latte Macchiato / 2 x Latte Macchiato
Cappuccino / 2 x Cappuccino
Flat White / 2 x Flat White
Milk froth / 2 x Milk froth
Warm milk / 2 x Warm milk
Hot water / 2 x Hot water

TFT touch display
Controls at the top
Automatic door opening
Clear text display

)
Beverages can be personalised and memorised (No.)
Beverage size settings (No.)
Coffee strength levels (No.)
Coffee temperature levels (No.)
Hot water temperature levels (°C)
Coffee-milk ratio levels
Height adjustable coffee dispenser up to (cm)
Programmable basic settings
- Lighting scenarios (No.)
- Capacity unit (ml/fl.oz.)
- Adjustablitity of dispensing per type and size of beverage to match the cup size
- Standby after (min, h)
- Water hardness (No. of levels)
- Water filter

5minto 12 h
4, water-softening system

Aroma brewing technology

Grinding unit with ceramic discs

Automatic adjustment of ground coffee quantity
Continuous flow heater

Pump pressure (bar)
Integrated milk system

Insulated milk container V)
Bean container (9)

Separate container for second ground coffee type

Grinding level control

Volume of adjustable brewing chamber (9)
Double grinding and brewing cycles for extra intensity for one beverage

Double grinding and brewing cycles for two beverages

Removable water tank (0]
Water filter cartridge for water tank

Single portion cleaning

Electronic water filter exchange indicator

Electronic fill level control for milk, water and coffee beans

Electronic fill level control for drip tray and coffee residues container

Integrated LED lighting

Safety

Child lock

Cleaning

Fully automatic rinse programme when switching on/off

Automatic quick rinsing of milk system

Automatic cleaning and descaling programme

Automatic cleaning programme

Automatic descaling programme

Removable brewing unit

Coffee residue container and drip tray removable and dishwasher-safe
Beverage dispenser removable and dishwasher-safe

Emptying programme to prepare the appliance for holiday or transportation
Empty-grinding function, if using a new type of beans

Connection
Total connected load (kW)
e Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.

1.6



Vacuuming drawers 200 series

=

Appliance type Vacuuming drawer
Glass front in Gaggenau Anthracite DVP 221 100
Glass front in Gaggenau Metallic DVP 221 110
Glass front in Gaggenau Silver DVP 221 130
Width (cm) 60

Appliance dimensions W x Hx D' (mm) 590 x 140 x 542
Door panel extension from furniture cavity (mm) 21

Niche dimensions W x H x D (mm) 560 x 140 x 550
Net weight (kg) 30

Volume

Net volume n 7

Interior dimensions W x H x D (mm) 210x95x 275
Maximum size of vacuuming bags W x L (mm)  240x 350
Vacuuming levels 3, max. 99 %
Heat-sealing levels 3

Vacuuming of bags and containers .

Vacuuming of vacuuming containers and bottles .

Vacuuming of liquids .

Drying program for vacuuming pump .

Warming function .

Handling |
Sensor Control .

Handleless drawer .

Recessed grip -
Push-to-open system .
Cushioned closing system -

Stainless steel vacuuming chamber .
Maximum load (kg) 10
Applicable height (mm) 80
Safety glass cover .
Sealing bar, non-stick, removable .
Raised vacuuming platform .
Connection with tube for vacuuming outside the chamber .
Utility space in vacuuming chamber, W x L (mm) 210x275
Membrane avoiding reflow of liquids during external vacuuming .
Vacuuming bags, small, 180 mm x 280 mm (pcs.) 50
Vacuuming bags, large, 240 mm x 350 mm (pcs.) 50
Plug for vacuuming bottles (pcs.) 3
Adaptor for bottle plugs .
Total connected load (kw)  0.32
e Standard. - Not available.

1 Appliance depth: the immersion depth of the appliance in the niche.



Warming drawers 200 series Ovens 200 series 89

Appliance type Culinary warming drawer Culinary warming drawer
Glass front in Gaggenau Anthracite WSP 221 102 WSP 222 102
Glass front in Gaggenau Metallic WSP 221 112 WSP 222 112
Glass front in Gaggenau Silver WSP 221 132 WSP 222 132

Width (cm) 60 60

Appliance dimensions W x H x D' (mm) 590 x 140 x 528 590 x 290 x 528
Door panel extension from furniture cavity (mm) 21 21

Niche dimensions W x H x D (mm) 560 x 140 x 550 560 x 290 x 550
Net weight (kg) 17 21

Volume

Net volume (I 20 54

Interior dimensions W x H x D (mm) 547 x91x410 547 x 241 x 410
Number of table settings (No.) 6 12

Heating methods

Defrosting of meals / proving of yeast dough . .
Preheating of small beverage containers J J
Keeping meals warm / slow cooking meals . .
Warming ovenware 0 0
Low temperature cooking . .
Temperature range 30°C to 80°C (temperature levels) 6 6
Further heating methods via App . .

Rotary knob . .
Status display, visible in the glass front . .
Handleless drawer . .
Push-to-open system . .
Cushioned closing system - -

Interior light - -
Maximum load (kg) 25 25
Stainless steel interior with glass bottom . .
Fan for even heat distribution . .
Connection

Total connected load (kW) 0.82 0.82

* Standard. - Not available.
" Appliance depth: the immersion depth of the appliance in the niche.
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The Vario cooktops

Vario cooktops 400 series

Cut-out dimensions for appliance combinations in the 400 series
Vario cooktops 200 series

Cut-out dimensions for appliance combinations in the 200 series
Accessories | special accessories

Technical specifications
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Dishwashers . . . .
l Cooling appliances Extract