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Crafted by light, 
defined by details

MUSA is a tribute to the origins of beauty, 
to the dialogue between art, thought, and 
design.
Just as the Muses sparked the imagination 
and guided towards harmony, this collection 
reimagines Design as an expression of 
balance and proportion. 
Musa whispers where beauty begins: in the 
quiet spark of inspiration that shapes form, 
light, and intention.





The art of 
functionality

Musa expresses a new design code: rational, clean, 
unmistakably Italian.
Its volumes are defined by essential lines and refined 
curvature, creating an identity where function and 
beauty coexist naturally.
Every gesture - a handle, a control, a radius -  becomes 
intentional, contemporary, and surprisingly poetic.



The selected materials, refined finishes and attention to 
detail convey a design vision that combines tradition and 
innovation to offer versatile, timeless solutions.

The interplay of glossy and matt surfaces is particularly 
striking in the details, where satin finishes meet shiny 
edges to create an elegant and sophisticated visual 
continuity.

Creative 
equilibrium



The silver finish introduces a luminous, 
almost weightless presence, catching the 
light with a quiet brilliance that elevates the 
kitchen environment and lends the appliance a 
sculptural, contemporary purity.
The Musa collection comprises diverse products 
designed to offer wide compositional and 
versatility of use.
Some ovens come in two finishes: a matt black 
and a silver, each enriched with contrasting 
finishes and glossy details. 

A gesture of 
quiet brilliance 



Perfect integration, 
maximum 
functionality

Behind Musa’s minimalist beauty lies an advanced 
technological core.
SMEG ovens and induction hobs are engineered for 
intuitive use, lasting performance, and remarkable 
culinary results, from everyday recipes to the most 
creative preparations.



A new generation of ovens designed for 
precision, versatility, and professional‑level 
results.

Smart 
cooking,
professional 
results

Some ovens in the MUSA collection feature 
innovative Galileo technology to deliver 
professional results.
This technology can save up to 70% of the 
time taken for compared to traditional cooking 
alone.

Thanks to a combination of traditional cooking 
methods and steam and microwaves, it 
achieves greater browning and crispness, while 
preserving flavours and vitamins. It also offers 
speed and convenience thanks to microwaves.

OMNICHEF STEAM100 PRO

SPEEDWAVEXL

STEAM100 PRO STEAMONE
It enriches traditional cooking with pulses of 
steam up to 40% humidity, for an extra touch 
to everyday preparations.

Combining traditional cooking with microwaves 
achieves uniform results and saves up to 40% 
of the time taken by traditional methods. With 
its 60 cm height you can have a microwave 
oven with ample space.

A combination of traditional cooking and steam 
achieves up to 100% humidity, allowing you 
to cook tasty, healthy dishes in a simple and 
intuitive way.

It enables you to combine traditional cooking 
methods with steam cooking at up to 100% 
humidity.
Enhanced with professional algorithms, it 
opens up a world of possibilities in the kitchen.



Taste meets 
innovation With the SameTime function, you can 

cook more dishes at the same time, 
halving cooking times and making 
cooking faster, smarter and more 
efficient.

Perfect timing

The special EverClean enamel makes it easy 
to clean the interior cavity, helping to keep the 
oven in optimal condition at all times.

Pyrolysis heats the oven to around 500 °C, 
turning residues into ash that is easy to 
remove, ensuring practical and
effective cleaning.

Protective 
coating

Automatic cleaning

The MUSA oven range offers four displays 
designed for simple, precise interaction: from 
the full‑touch VIVOscreen to the essential 
EvoScreen, and the compact CompactScreen 
and DigiScreen. Each ensures intuitive, accurate 
control and a user experience perfectly aligned 
with contemporary cooking needs.

Advanced displays
Perfect results easily and without manual 
intervention thanks to the SmartCooking 
function, which automatically manages 
cooking with 150 preset recipes.

Inverter technology delivers microwaves 
continuously, reducing cooking times and 
improving efficiency for more precise cooking, 
heating and defrosting.

Active intelligence

Waves action



Efficient, safe, practical. Induction hob 
technology reduces cooking times and 
therefore energy consumption, while precise 
temperature control ensures flawless results.

Distinctive 
features

The induction hob communicates 
directly with the hood, automatically 
adjusting the extraction speed based 
on the power selected, without 
manual intervention, for smoother 
and more precise management of the 
environment.

Autovent 2.0

Autopot Detection
The hob automatically recognises the 
presence of the pan and activates the 
control panel, simplifying the start 
of cooking and improving the user 
experience.

It allows you to disable the control 
panel during periods of inactivity,
contributing to greater protection in 
domestic environments with children.

Child Lock
It allows the simultaneous use of 
multiple pans of different sizes on 
the same zone, offering freedom of 
positioning and contributing to more 
efficient cooking management.

Multizone

Temporary increase in the maximum 
power of the cooking zone, which 
allows you to quickly reach the desired 
temperature and optimise preparation 
times.

Booster function

It allows you to combine two cooking 
areas into a single surface: ideal for 
large utensils or large quantities of 
food.
Control is via intuitive touch controls 
for simple and precise management.

Bridge



Perfect harmony of 
form and function

Standard cut-out ensures full compatibility 
with traditional gas hob recesses.

Easy installation

Displays designed to simplify interaction and optimise cooking 
management, with clear controls and precise adjustments.

DigiTouch: intuitive -/+ controls for immediate and practical 
adjustment.
Compact Slider Plus: display touch, ideal for precise temperature 
control and even heat distribution.

Intuitive control,
immediate precision

EcoLogic Advance allows to limit energy 
consumption to as little as 1 kW.

Energy efficiency



Galileo technology combining traditional and steam 
cooking Full‑touch VIVOscreen display SameTime 
function 
Special functions: soft melt, popcorn, soft defrost, pizza 
stone, BBQ grill and air fryer 
Smartcooking function with 150 automatic recipes
Fill&Hide system 
  
SO6204S4PB - Matt Black

Galileo technology combining traditional and steam 
cooking 
Full‑touch EVOscreen LCD display 
Removable inner glass 

SO6202S3PB - Matt Black

Galileo technology combining traditional cooking, steam 
and microwaves
Full‑touch VIVOscreen display
Inverter technology 
SameTime function & Smartcooking function with 
150 automatic recipes
Fill&Hide system

SO6204APB - Matt Black 

Galileo technology for traditional cooking enhanced with 
steam
Steam‑assisted cooking system
Steam pulses up to 40% humidity
Removable inner glass
Pyrolytic cleaning system

SOP6204S2PB - Matt Black | SOP6204S2PBI - Matt 
Black, No Schuko
Full‑touch VIVOscreen TFT display

SOP6202S2PB - Matt Black
Full‑touch EVOscreen LCD display

SOP6201S2B - Matt Black | SOP6201S2S - Silver  
CompactScreen display

Galileo technology combining traditional and steam 
cooking CompactScreen display 
Ever Clean enamel 
Removable inner glass 
Soft Close door system 

SO6201S2B - Matt Black  | SO6201S2S - Silver

60 cm STEAM100 PRO oven 

60 cm STEAM100 oven 

60 cm OMNICHEF oven  

60 cm STEAMONE oven 

Galileo technology combining traditional cooking with 
microwaves
Inverter technology for optimised cooking
Stirrer technology for improved microwave distribution
Special functions: soft melt, popcorn, soft defrost, pizza 
stone, BBQ grill and air fryer

SO6204M2PB - Matt Black | SO6204M2PBI - Matt 
Black, No Schuko
Full‑touch VIVOscreen TFT display 

SO6202M2B - Matt Black | SO6202M2BI - Matt Black, 
No Schuko
Full‑touch EVOscreen LCD display

60 cm PYROSTEAM oven 

60 cm SPEEDWAVEXL oven  

Ovens: versatility, refined



Ovens: versatility, refined

Ever Clean enamel for easier maintenance
Pyrolytic cleaning system
Removable inner glass
Soft Close door system

SOP6202TB - Matt Black | SOP6202TBI - Silver, No 
Schuko
Galileo technology, full‑touch EVOscreen LCD display

SFP6201TB - Matt Black | SFP6201TS - Silver
SFP6201TBI - Matt Black, No Schuko | SFP6201TSI - 
Silver, No Schuko
CompactScreen display

Fan‑assisted cooking for multi‑level use without flavour 
transfer
Ever Clean enamel for easier maintenance
Soft Close door system

SF6201TB - Matt Black | SF6201TS - Silver 
SF6201TBI - Matt Black, No Schuko | SF6201TSI - Silver, 
No Schuko
CompactScreen display

SF6200TB - Matt Black | SF6200TS - Silver 
SF6200TBI - Matt Black, No Schuko | SF6200TSI - Silver, 
No Schuko
LED DIGIscreen display with knob and button controls

Fan‑assisted cooking for multi‑level use without flavour 
transfer
Ever Clean enamel for easier maintenance
Soft Close door system

SF62M3TBI - Matt Black, No Schuko
3 knobs (no display)

60 cm THERMO-VENTILATED 
PYROLYTIC oven  

60 cm MULTIFUNCTION oven  

60 cm MULTIFUNCTION oven  

Galileo technology combining traditional and steam 
cooking
Full‑touch VIVOscreen display
SameTime function for preparing multiple dishes at once 
Smartcooking function with 150 automatic recipes
Soft Close door system 

SO4204S4PB - Matt Black | SO4204S4PS - Silver
SO4204S4PBI - Matt Black, No Schuko

SO4202M1B - Matt Black, No Schuko | SO4202M1BI - 
Silver, No Schuko EVOscreen display

SO4201M1BI - Matt Black, No Schuko - CompactScreen 
display

SF4201MCB - Matt Black | SF4201MCS - Silver
SF4201MCBI - Matt Black, No Schuko | SF4201MCSI - 
Silver, No Schuko
DIGIscreen display

45 cm STEAM100 PRO oven 

45 ovens: perfect harmony

Galileo technology combining traditional cooking with 
microwaves 
Inverter technology for optimised cooking
Full‑touch VIVOscreen display SameTime function for 
preparing multiple dishes at once 
Soft Close door system

SO4204M2PB - Matt Black | SO4204M2PS - Silver
SO4204M2PBI - Matt Black, No Schuko

45 cm SPEEDWAVE oven 



25-litre microwave with grill
Eclipse black glass
Intuitive controls

FMI225BI

Functions: keep warm, plate warming, defrosting, 
reheating, proving, cup warming
Push‑pull opening
Includes non‑slip silicone mat

CPR215B - Matt Black  | CPR215S - Silver

38cm Microwave oven

Warming drawer

38cm oven and drawer: compact synergy



4 cooking zones plus 1 flexible Bridge zone
Child lock option
DIGItouch display
Eco‑Logic Advance
9 power levels
Booster function

SI1B22741D - 75 cm | SI1B22641D - 60 cm

Compact slider plus display  
Autovent 2.0 function  

SI1M24954D - 90 cm, 5 cooking zones (1 Multizone)
SI1M24844D - 80 cm, 4 cooking zones (1 Multizone)
SI1M24854D - 80 cm, 5 cooking zones (1 Multizone)
SI1M24744D - 75 cm, 4 cooking zones 
SI1M24644D - 60 cm, 4 cooking zones

4 cooking zones and 2 flexible Bridge zones
Child lock option
DIGItouch display
Eco‑Logic Advance
9 power levels
Booster function

SI2B22741D - 75 cm | SI2B22641D - 60 cm

3 cooking zones plus 1 flexible Bridge zone
Child lock option
DIGItouch display
Eco‑Logic Advance
12 power levels
Booster function

SI1B22631D

75 cm and 60 cm induction hobs  

60 cm induction hob  

90, 80, 75, 60 cm induction hobs 

75 cm and 60 cm induction hobs  

Hobs: flexibility, perfected
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