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THE ROBOT-COUPE RANGE ...
THE RIGHT MACHINE FOR YOUR APPLlCATION

10 lo 20

10 lo 70

2010 100+

2010 100+

30 lo 300 +

30 lo 300 +

30 lo 400 +

200 lo 1000 +

300 lo 3000 +

50 lo 300 +

50 lo 400 +

50 lo 200 +

10010500+

100101000+

300 lo 3000 +
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20 lo 80

20 lo 100

20 lo 150

20 lo 100

10 lo 20

101050

10 lo 30

iill_· -=-"''-=--_
~ıı 20 lo 80

~~ıı_20to300,-",+---1

~m••20.I.O.30;01+:!i~Ern.~[E~~~iiijil••••~

Ideal for

sm:ıll qwmtifies

• : , ~sl~~~_ per minute.

For delicctessens. ectorers. bakers. conlectioners. food industry, testing lcbcrctories.
refer lo ıhe selection guide on page 61-64.



NEW MODELS

R401 - R402 - R402 V.v. Page 7-8
• New 4,5 Lifres bowl for an lncreosed processing ccpcclty

• New ergonornic henelle.

• New brushed sta inless smel fi nishing : Betler deanabilily.

CL 50 - CL 50 Ullra Page 22
• Great procluction ca pacity :

A larger hopper (a rea 139 em2) for cutting large products such as cabbage,
eeleriae . .. 20 to 5 0% mora products thanks to this new klclney shape .

• New design:
A mcıchine with round shape and a new klclney shape hopper for a beHer
user's confort.

• Silent :
new motor conception for silent processing.

Power Mixers MP Ultra Range Page 46-47

• Slclnle ss sleel motor bose .

• Slrengthen power for a p::ıwerfu l mcıchlne .

• Detaehable foot and knlfe for perject deanabilily.

MP 800 Turbo Page 51
• Delachable tube :

740 mm length.

• MClChine equipped with :
(EBS) Elecfronlc Bccster system: whlch improves motor pertermence .

• Detecheble foot and knlfe for perlect clecncblllty

• Ergonomiç handie for a bet1er users confort during processing.

.



fOOO PROCESSORS : @
CUTTERS & VEGETABLE SUCERS

05-03-2008

30 to 300

30 to 400

10 to 20

10 to 30

10 to 70

20 to 100

Number of

meals

For models
R301 - R301 Ulıro

R401 - R402 - R402 Vv.

, For models
R402 - R402 VV
R502 - R502 VV
R602 - R602 VV

FRENCH FRIES'

SUCING

GRATING

JUUENNE

DICING'

20 to 40 kg

5 to 10 kg

120 to 200 kg

CITRUS PRESS attachment

Output per hour in vegetable

preparation fundion

c~'ft? VEGETABLE PREPARATION fundion

0,3 to 1 kg

0,5 to 3 kg

0,5 to 2,5 kg

0,5 to 1,5 kg

0,5 to 3,5 kg

Ronge of possible tosks
Quantities processed

in cutter-mixer function

EMULSIONS AND
SAUCES

Models

R502 / R502 V.V.

R602 / R602 V.V.

R301 / R301 Ullra

R201 / R201 Ullra

R201 E/ R201 Ullra E

R401 / R402 / R402 V.V.

~ CUTTER-MIXER fundion

2
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robot~coupe"05-03-2008

Recomm ended for 30 to 400 mecls and more

Recommended for 30 to 300 meals and more

Recommended for 30 to 300 mea ls and more

Recomm ended for 20 to 100 meals and more

Recomm ended for 30 to 400 meals and more

Recomm ended for 20 to 100 mecls and more

Recomm ended for 10 to 70 meals

Recomm ended for 20 to 100 meals and more

Recommended for l Oto 30 meals

Recommended for 10 to 20 meals

Recommended for 10 to 70 meals

Recommended for 10 to 20 meals

Recommended for 10 lo 30 meals

CNEW~

C NEW:)

C NEW:)

fOOD PROCESSORS :
CUTTERS & VEGETABlE SUCERS

R402 V.V.

R602 V.V.

R502 V.V.

Motor base : 650 W - single phcse - Pul~e lındion - Stainless steel cutter bewl.
Otherchcrccterisfics same as cbcve .

Motor base : 650 W - single pha~e - 1 speed 1500 rpm - Cutter altachment : 3.7 litres cutter bewl in
composite mctericl, straight blade included - Yegetable preparation altachment : with ejecticn.

Dimensions : 550 x 325 x 300 mm.

Motor base : 750 W - three phosa - 2 speeds 750/1 500 rpm - dicin~ ard French Fries capability.
Other cha racte ri~tic~ sema es ebeve. Dımensions : 590 x 320 x 304 mm.

Motor base : 700 W - single phcse - Metal motor bcse - 1 speed 1500 rpm - Cut1er attachment :
4,5 litres stoinless steel cutte r bowl - ~traight blcd c included - Yegetable preparation altachment: with ejec­
tion with sta inless steel bow-I and lid made in ABS. - No disc incl uded . Dimensions : 570 x 320 x 304 mm.

Motor base : 550 W - Vegetable preparation attaehment : with ejecticn. No disc included.
Other characteristic ~ same as abeve.

Motor base : 1CX:X:> W - ~ingle phcse 230 V - Variable speed from 300 to 3CX:X:> rpm.
Otherchcrccterisfic s sameas cbcve .

Motor base : 550 W - Vegetable preparation attaehment : with ejection. No disc included.
Other charocteristics sa me as cbcve . Dimensicns : 445 x 220 x 340 mm.

Motor base : 1200 W - three phase or switchable - 2 speeds : 750/1500 rpm - ıY\elal mdor bcse - Cutter attachment :
71itres slainless steel cutter bowl - stainless steel straight blade kni&ı included - Vegetable preparation altaehment :
meıel with ejection - No disc included. Dimensions : 665 x 380 x 350 mm.

(
R-Mix )

FUNCTION

Motor base : 550 W - single phase - 1 speecl 1500 rpm - Cutter altachment : 2.9 litres cutter bowl in
pclyccrbcncte with henelle . stainless steel stroight blade knife included - Vegetable preparation functicn : with inside
eection - 2 discs included: grater 2 mm ; slcer 2 mm. Dimensions : 495 x 220 x 280 mm.

Motor base : 1300 W - single phase 230 V - Variable speed from 300 to 3CX:X:> rpm
Other characteristics sameas cbcve.

Motor base : 1CX:X:> W - three phcse or switchable - 2 speeds : 750/1500 rpm ­
Metal motor bc se - Culter a1taehment: 5.5 litres ~ta i nle~~ steel cutter bewl - ~tra ig ht bloele included - Yegetable
preparalion a1taehment : metal with ejection - No elisc included. Dimensions : 665 x 380 x 350 mm. ""i>-"..

-Mix
UNCTlON

Motor base : 550 W - Cutter altachment : 2.9litres stoinless steel cutter bowl
Other charocleristic s sa me a s ebeve .

Motor base : 1500 W - single phose 230 V - Variable speed from 300 to 3CX:X:> rpm
Other characteristics same as cbcve.

NB : dimensions (HxLxW) 3



• Power : 550 Watts . Single phose.
• 1 speed 1500 rpm .
• Induction motor. Mcgnetic safety system and motor breke.
• Delivered with :

·2.9 lifres cutter bowl in ABS with handie and straight blade included .
- Vegetable slicer lidwith inside ejection.
·2 discs included : slicer 2 mm and gra ter 2 mm .

• Complete selection of 23 stainless steel discs available.
• Dimensions (HxLxW) : 495 x 220 x 280 mm .

robot~coupe"
Complete selection of fT?"'"':~

discs, refer page 12 .;;0

05·03·2008

R 201

@<::.. .
'2,;)

FOOD PROCESSORS :
CUTTERS & YEGETABLE SUCERS

Ret. 22101· R201 230Y/50/1
Ref. 22106 - R 201 120Y/60/1
Ref. 22119· R201 220Y/60/1

R 201 Ultra
• Power: 550 Watts . Single phose.
• 1 speed 1500 rpm .
• Induction motor. Magnetic safety system and motor brcke.
• Delivered with :

·2.9 lifres stainless steel cutter bowl with brushed finition and
ergonomic handie. Straight blade included.

. Vegetable slicer wifh inside ejection equippe d with !wo hoppers :
A large hopper and a eyli nd rica l hepper.

·2 discs induded : slice r 2 mm and grater 2 mm .
• Complete selection of 23 stainless steel discs available.
• Dimensions (HxLxW) : 495 x 220 x 280 mm.

Ref. 22120 · R 201 Ullro 230Y/50/1
Ref. 22122· R 201 ulfrc 120Y/ 60/1
Ref. 22123 · R 201 Ulfrc 220Y/ 60/1

OPTIONS

Coo rse serra ted blade

Fine Serra ted blade

Additional stroight blode

R201 iR 201 Ullra

Ref.
271 38

27061

27055

4



fOOD PROCESSORS :
CUTTERS & YEGETABlE SUCERS

R201 E

05-03-2008 robot{j coupe"
Complele selectien of
discs, refer page 12

• Power : 550 Wotb - Single phcee.
• 1 speed 1500 rpm.
• Induction motor. Mag netic safety system and motor broke.
• Delivered wifh :

· 2.9 litres cutter bowl in ABS with handie and straight blade included.
· Vegetable slicer in ABS wifh ejection eqolpped with !wohoppers :

1 hcll-moon hopper (oreo : 104 cm') ond one eylindricol hopper
(0 : 58 mm)

• No disc included.
• Complete selec tion of 23 stainless steel discs available.
• Dimensions (HxlxW) : 445 x 220 x 340 mm.

Ref. 22232 - R201 E230Y/50/1
Ref. 22238 - R 201 E120Y/ 60/1
Ref. 22239 - R201 E220Y/ 60/1

R201 Ultra E
• Power : 550 Watts · Single phcse.
• 1 speed 1500 rpm . Pulse fund ion .
• Induclion motor. Mognetic sofety system and motor brcke.
• Delivered wifh :

· 2.9 lin-es stainlesssteel cutter bowl with brushed finition and
ergonomic hondie. Stroight blode included.

· Vegetable slicer in ABS with ejection eguipped with two hoppers :
1 half.moon hop per (area : 104 em2

) and one eyli ndrica l hopper
(0 : 58 mm)

• No disc included.
• Complete selection of 23 sta inless steel discs available.
• Dim ensions (HxlxW) : 445 x 220 x 340 mm .

Ref. 22236 - R201 UltroE 230Y/50/1
Ref. 22234 - R201 Ulfrc s 120Y/ 60/1
Ref. 22235 - R201 UltraE 220Y/ 60/1

SUGGESTED PACK Of DISCS :

Ref. 1946 - Suggesled pack of 5 discs :
slicers 2 mm, 4 mm ; grater 2 mm ; [ulienne 4 x 4 mm, 8 x 8 mm.

Ref. 1907 - Suggesled osion pack of 4 discs :
elleers 2 mm, 4 mm ; g rater 2 mm ; julien ne 4 x 4 mm.

OPTIONS

Coarse serrated blade

Fi ne Serrated blade

Additionol , troight blode

R201E /R201 UltroE

Ref.
27138
27061
27055
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FOOO PROCESSORS :
CUTTERS & VEGETABLE SUCERS

05·03·2008
Com plete selection of
discs, refer page 12

rotıoi ••ocıq:ı,r

•••...,

y R301
• Power: 650 Watts - Single phcse .
• 1 speed 1500 rpm . Pulse function.
• Induction motor. Mechanical magnetic safety system and motor brcke.
• Deliyered wifh :

- 3.7litres cufter bowl in ccmpcsite material and straight blade included.
. Vegetable slicer wifh elecficn equipped with 2 hoppers :

1 half-moon hopper [c rec : 104 cm'] and one cylindrical hopper
(0 : 58 mm).

• No disc included.
• Complete selection of 23 stainless steel discs available.
• Dimensions (HxLxW) ; 550 x 325 x 300 mm .

R301 Ultra
• Power: 650 Watts . Single phc se.
• 1 speed 1500 rpm • Pulse function.
• Induction motor. Mechanical magnetic safety system and motor broke.
• Deliyered with :

- New 3,7 litres stainless steel bowl wi ıh brushed finition and
ergonom ic hondle.

. Vegetable slicer with ejection equl pped with 2 hoppers ;
1 half-moon hopper (creo : 104 cm ") and one cylindrical hopper
(0 : 58 mm).

• No disc included.
• Complete selection of 23 sta inless steel discs available.
• Dimensions (HxLxW) : 550 x 325 x 300 mm .

~L
-. Yollages R301 R301 Uhra

Rel. Rel.
230V/50/1 2525 2547

230V/50/1 UK plug 2446 2447

II 120V/60/1 2528 254 1- 220V/60/1 2537 2543

SUGGESTED PACK OF DISCS :

Rel. 1946 - Suggested pack oF 5 discs :
slicers 2 mm, 4 mm ; groter 2 mm ; ju lienne 4 x 4 mm, 8 x 8 mm,

Rel. 1907 - Suggested asian pack oF 4 discs :
alkers 2 mm, 4 mm ; groter 2 mm ; ju lienne 4 x 4 mm,

Motor base R 301 OPTIONS R 301 R301 Ullra
Rel. Rel. Rel.

230V/50/1 22368 Coorse serrated blade 27288 27288
230V/50/1 UK plug 22370 Fine Serroted blode 272B7 27287

120V/60/1 22374
Additionol stroight blode 27286 27286

220V/60/1 223 73
Cutter attaehment 27272 27278

R301 Ultra Vegetable s ltcer a ttae hment
Rel. (W ithout disc)

27295 27295

230V/50/1 22375
Citrus-press attachmen t ;

230V/50/1 UK plug 22377
120V/ 60/1 2238 1

dehvered with one basket a nd 27268 27268
one eone

220V/60/1 22380

6



robot~coupe"
Complete selection of~••
discs, refer page 12 .~\!:...J

05-03-2008

• Power : 700 Watts . Single phase.
• 1 speed 1500 rpm .
• Metal motor support. Pulse fu netion.
• Induction motor. Mechanical magnetic sofety system and motor broke.
• Delivered with :

- New 4,5 lifres stainless steel bowl wi th brushed finition and with new
ergonomic hondie.

. Stainless steel vegetable preparation bowl wi ıh lid moda from ABS
equlpped with 2 hoppers ; 1 half-moon hopper (area ; 104 cm']
and one cylindricol hopper (0 : 58 mm) .

• No disc included.
• Complete selection of 23 stainless steel discs available.
• Dimensions (HxlxW) : 570 x 320 x 304 mm .

R401

Vohoges Rel.

230V/ 50/1 2425
230V/50/1 UK plug 2449

120V/60/1 2426
~ ~ 220V/60/1 2429

fOOD PROCESSORS : (f!)
CUTTERS & VEGETABlE SUCERS

-.'
•••....

SUGGESTED PACK OF DISCS :
Rel. 1946 - Suggested pack of 5 discs :

ehcers 2 mm, 4 mm ; grater 2 mm ; julienne 4 x 4 mm, 8 x 8 mm.

Rel. 1907 - Suggested asian pack of 4 discs :
elleers 2 mm, 4 mm ; grater 2 mm ; [ultenn e 4 x 4 mm

Motor bose R401

Rel.

230V/50/1 22446
":7"CC-:---

230V/50/1 UKplug ,,20-24,...4=8,--__
120V/60/1 22447
220V/60/1 "22""4=5""0 - -

OPTIONS

Coorse serre teel blode
Fine Serroted blode
Add itionol stroight blode
Cutter ottochment
Vegetoble slicer ottochment (without disc)

Citrus-press ottochment : delfvered with
1 bowl, 1 besket ond 1 cone

R401

Re].

27346
273 45
27344
2734 2
27252

27268

i- .
•, . .- .. ~ " .. " ..." .

1' ..

1''' ,.+ +
•
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FOOD PROCESSORS :~
CUTTERS & VEGETABlE SUCERS

05-03-2008
robot rJcoupe"
Cemplete selec jien of tJIlJ:;
discs, refer page 12 . i-

Didng an
French Friei capability

• Power : 750 Wa tts · Three phose.
·2 speeds : 750/1500 rpm.
• Metal motor support. Pulse fu nction.
• Induction motor. Magnetic safety system and motor brake.
• Delivered with :

- New4,5 litres stainlesssteel bowl with brushed finition
and wi ıh new ergonemic han d ie.

- 5tainless steel vegetable preparation bowl with lid made from ABS
equipped with 2 hoppers : 1 half.mcon hopper [oreo : 104 cm")
and one eyli ndrica l hopper (0 : 58 mm ).

• No disc included.
• Dicing and French fries ccpcbilüy,
• Complete selection of 27 stainless steel discs available.
• Dimensions (HxlxW) : 590 x 320 x 304 mm.

R402

u.

• Power : 1000 Watts - Single phase . • • •
• Variable speed : from 300 lo 3000 rpm in eutter, . .iı. •

from 300 lo 1000 rpm in vegetable preparati~J5:- •
Other eharacteristies same as above.

Vollages R402 R402 V,V,

Ref. Ref.

400V/50/3 2433

220V/60/3 2434
380V/60/3 2435
230V/50/3 2432

230V/50-60/1 2444

Dicing an
French Fries capabilityR402 V.V. VARIABLE SPEED

SUGGESTED PACK Of DISCS :
Ref. 1944 - Suggested pack of 6 discs for R402/R402 V.V. only: elleers 2 mm, 4 mm ; graler 2 mm ;

julienne 4 x 4 mm ; dicing equipment ; slieer 10 mm, dicing grid 10 x 10 mm
Ref. 1946 - Suggested pack of S discs :

elleers 2 mm, 4 mm ; grater 2 mm ; [ultenne 4 x 4 mm, 8 x 8 mm .

Motor base R402 OPTIONS R 402/R 402 V,V,

Ref. Ref.

400V/50/3 22455 Coorse serroted blode 27346
220V/60/3 22456 Fine Serroted blode 27345
380V/60/3 22457

Addilional strciqht blade 27344
230V/50/3 22454

Cutter oftochment 2725 1
Motor base R 402 V.V.

Vegetoble sllcer ottoehment
Ref. (wilhoul disc) 27252

230V/50-60/1 22459 Cltrus-press oftochment : dehvered
wüh 1 bowl, 1 baskel and 1 cone 27268

8



Complete selection of~
discs, refer page ı 2 • s,~

robot~coupe"
05-03-2008

R502

R502 V.V. VARIABLE SPEED

FOOO PROCESSORS :
CUTTERS & VEGETABlE SUCERS

• Power: 1300 Watts.
• Vollage : Single phcse 230 V.
• Variable speed : from 300 to 3000 rpm in cutter, •

from 300 to 1000 rpm in vegetable preparotion.
• Rmix funetion : reverse speed 60 to 500 rpm to mix gently

the ingredients.
O ther characteristi cs same as above.

VOllages

230-400V/ 50/3
400V/ 50/ 3
220V/60/3
380V/60/3

230V/ 51).60/1

Rel.
246 8
2483
2485
2482

R502 R502 V.V.
Rel.

248 1

SUGGESTED PACK Of oiSCS :

Ref 1933 - Suggested pack of 8 discs for restaurants: sucere 2 mm, 5 mm ; grater 2 mm ;
[ultenne 3 x 3 mm ; dicing equipment : shcer 10 mm + dicing gr id 10 x 10 mm ;
french fries eq uipme nt 10 x 10 mm (2 dlscs].

Ref. 1942 - Suggested pack of 12 discs for institutions : elleers 2 mm, 5 mm ; grater 2 mm, 5 mm ;
julienne 3 x 3 mm, 4 x 4 mm ; dicing equipments : slicer 10 mm + dicing grid
10 x 10 mm ; shcer 20 mm + dicing grid 20 x 20 mm ; freneh fries equipment
10 x 10 mm (2 di'c') + well drsc hclder.

Ret. 1943 - Suggested asian pack of 7 discs : slicers 2 mm, 5 mm ; grater 2 mm ;
julienne 3 x 3 mm, 4 x 4 mm ; dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm.

Motor base R502 OPTIONS R 502/R 502 V.V.
Ref.

Rel.
230-400V!50!3 24293 Coarse serrated blad e 27121

400V/50/ 3 24290 Additional straight blad e 27120
220V! 60! 3 24292 Fine serrated blade iJ·.ı; .II.+b 27351
380V/60/3 242 89

Cutter cıttcıehment 27127
Motor base R502 V.V.

Vegetable sjicer attaehment
Rel. (without dlsc] 27340

230V/ 50-60/1 2431 8

9



robot~coupe.FOOD PROCESSORS : ((!)
CUTTERS & VEGETABLE SUCERS

05·03·2008

Complete selection of
discs, refer page 12 •

R602

Didng çın

French Frie5 capability

• ••:-.
R602 V.V. VARIABLE SPEED a"'ilC)

NC~-
• Power: 1500 Wat~.

• Voltage : Single phase.
• Variable speed : from 300 lo 3000 rpm in cutter, i

from 300 to 1000 rpm in vegetable preporotion .
• Rmix fundion: revetse speed 60 to 500 rpm lo mix gently

the ingredients.
Other charocteristics same as above.

• Power: 1200 Wat~ . • Yoltage: Three phose 400 V.
·2 speeds: 750/1500 rpm.
• Metal motor base. Pulse fundion.
• Induction motor. Mognetic safety system and motor brake.
• Delivered with:

. 7litres stainless steel bowl with hondie and stoinless 5teel straight
blade knife. Removable blodes.

. New veg'prep accessory: La rge hopper of 139 cm2 and eylindrical
hopper (0: 58 mm ).

• No disc included.
• Complete selection of 48 discs available.
• Dimensions (HxLxW): 665 x 380 x 350 mm.

) "\@tI Voltages R 602 R 602 V.v.
Re!. Rel.

~ 230400V/50/3 2469

i 400V/50/ 3 2475
i 220V/ 60/ 3 2477

38 0V/60/3 2474

230V/5MO/1 2471

SUGGESTED PACK Of DISCS :

Rel. 1933 - Suggested pack of 8 discs for restaurants: sucers 2 mm, 5 mm ; gro ter 2 mm ;
julienne 3 x 3 mm ; dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm ;
french fries equip ment 10 x 10 mm (2 dlscs].

Ref. 1942 - Suggested pack of 12 discs for instihJtions: ellee rs 2 mm, 5 mm; grate r 2 mm, 5 mm ;
julienne 3 x 3 mm, 4 x 4 mm ; dicing equipments : slicer 10 mm + dicing grid
, O x , O mm; sllcer 20 mm + dicing g rid 20 x 20 mm ; french fries equipment
10 x 10 mm (2 discs] + woll d ise holder.

Ref. 1943 - Suggested asian pack of 7 discs : elleers 2 mm, 5 mm ; groter 2 mm ; julienne 3 x 3 mm,
4 x 4 mm ; dicing equipment : sllcer 10 mm + dicing grid 10 x 10 mm.

Motor Base R 602 OPTIONS R 602 / R 602 V.V.

Rel.
Ref.

Stoinless 5tee l coorse serrated blode kn tle 27125
230·400V/50/3 242 98

400V/ 50/ 3 24295 Stoinless steel ftne serreteel blode 27352

220V/60/3 24297 Sta inless steel additional stra ight blade knlle 271 24

380V/60/3 24294 Lower serrated bloele. per unit 117034

Upper serrated bloele. per unit 117035
Motor Base R 602 V.V.

Lower [ine serrated bloele 10651 9
Rel.

Upper [ine serreteel blade 106520
230V/ 50-60/1 243 0 1

Lower stra ight bloele. per unit 117032

Uppe r straight bloele. per unit 117033

Cutter c ftochment (with knile) 2712 8

Vegetable slicer att. (without disc) 27340
10



DISCS COLLECTION 05-03-2008
robot~ coupe@
Complete selectian of ~..' . .
discs, refer page 12 .~~

Today, we are encouraged to eat at least 5 fresh fruits and vegetables each day. As variety is the

spice of life, your Robot-Coupe vegetable preparation machine can be fitted with no less than 48
different discs for slicing, grating and dicing any fruit or vegetable you wish. They can even turn

vegetables such as corrots, courgettes and celeriac into 2x10 mm ribbon pasta for steaming, shred

vegetables for terrines, cut cucumber into 5x5x5 mm dice for taboullehs or cut fruit salad

ingredients or couscous vegetables into 25x25x25 mm dice. Let your imagination and creativity go.

8a<f/e

d
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Complete selection of
dlscs, refer page 12

DISCS COLLECTION 05·03·2008
robot~coupe"

aTjL:,
<~

R201 /R211 R502 / R502 v.v.
R 301 R402

CL30 R602 / R602 v.v.
DISCS R 301 U~'a / R401 R402 v.v. CL SO/CL 50 uıım

CL20 /CL25 CL52/ CL SS/ CL 60

SUCERS Alrrıaıd~ 0,6 mm 28166

0,8 mm 28069

1 mm 27051 2705 1 28062

2 mm 27555 27555 28063

3 mm 27086 27086 28064

4mm 27566 27566 28004

5 mm 27087 27087 28065

6 mm 27786 27786

8 mm 28066

LO mm 28067

14 mm 28068

4 mmforeooked pcectces 27244

6 mm forcccked pceotces 27245

RII'PLE cur SUCERS 2 mm 2762 1 2762 1 27068• 3 mm 27069

5 mm 27070

GRATERS 1,5mm 275BB 27588 27148 28056

2 mm 27577 27577 27149 28057

6ı
3 mm 275 11 275 11 27150 28058

4 mm 28073

5 mm 28059

6mm 27046 27046

7mm 280 16

9 mm 27632 27632 28060

Formesen 27764 27764 28061

Rösfi s polatoes 27191 27191 27164

O,lmm forhc-serodlsh poste 27078 27078

ı mm for hxsercdtah posta 27079 27079 28055

ı ,3mmforhor,aradi,h pasta 271:lJ 27130

JUUENNE 1 x 8 mm 28172

1 x 30 cntcne/Cobboçe 28153

2 x l mm 27599 275 99 2805 1

2 x 4 mm 27080 270 80 27072

2 x6 mm 27081 270 81 27066

2 x B mm 27067

2 x LO mm 28173

3 x3 mm 28101

4x4 mm 27047 27047 28052

6x6 mm 27610 27610 2805 3

8 x B mm 27048 2704 8 28054

12



DISCS COllECTION 05·03·2008
Complete selection of
dlscs, refer page 12

R402 R502 / R502 v.v.

DISCS R402v.v R602 / R602v.v.
CL 30. CL 50 / CL 50 Ulh-c

CL52/CL55/CL60

DICING 5 x5 x5mm . 28110
EQUIPMENTS

8 x8 x8 mm . 27113 . 28111

• •• lOx lO x lOmm . 27 114 . 28112•• 12x 12x 12mm . 27298-..• • 14x 14 x 14mm . 28113
1 DICING GRID 14 x 14 x 5 mm (ıoozzarella) . 28181

+ 1 SLICER
14x 14 x lOmm _ 28 179

20x20 x20mm . 28114

25 x25 x25mm . 28115

5OxlOx25mm (sabd) . 28180

FRENCH FRIES 8 x 8 mm .&. 27 116 .. 28134(1)
EQUIPMENTS

lOx LO mm .. 27117 .. 28135 (1)
.. .1 lO x1 6mm .. 28158 (1)

[1
u

REMINDER

A
• Dicing equipment delivered with : 1 dicing grid + 1 slicing disc.
... French Fries equipment delivered wiıh :1 French Fries disc + 1 slicing chsc.

(1) Not available for CL 55 and CL 60 withpusher feed head

ACCESSORIES REF.

POLYCARBONATE WALL
oıscs HOLDER

For discs R20110 R402 v.v.
eL20 ta eL30

POLyeARBONATE
SET OF oıscs

ForR502 lo R602 v.v. di",
eL50 lo eL60 '1..'1..

2701 9

27258

..
25 mm

i
20 mm

101230

R402 / R402 V.V.
CL30

i

8 mm5 mm

5TAINLE55 STEEL WALL
oıscs HOLDER

(receives 6 discs)

i
R502 / R502 '1..'1.. / R602 / R602 '1..'1..

ct so , CL 50 Uhra. cl 52 • CL55. cl 60 • CL60 v.v.
13



DISCS COllECTION (f.ÇJ 05-03-2008
robot~coupe"
Complete selection of ({.,(8
discs, refer page 12 '--~

Available on vegetable preparation machines and food processors :
Cl50 - Cl50 Ultra - Cl52 - Cl55 - CL60

R502 - R502 v.v. - R602 - R602 V.v.

• H'gh alily ofcut n
soh produds.

New high precision blade sharpening for a perlect

quality cut of fruits and vegetables, and for delicate
products such as tomotoes, bananas, strawberries.

• rdiness
New process of dicing grids construction for cutting
hard foodstuffs such as carrots, turnips and celeriac.

• clicing ipmenfs
From smallest to biggest cube :
5x5x5 mm, 8x8x8 mm, 1Ox1Ox10 mm, 14x14x14 mm,
14x14x5 mm, 14x14x10 mm 20x20x20 mm, 25x25x25 mm
and 50x70x25 mm for lettuce.

14



CL 50 - Cl50 Ullra - CL 52 - CL 55 - Cl 60 - R502 - R502 V.V. - R602 - R602 V.V.

robot{Jcoupe"

10
05-03-2008

Complete selection of
discs, refer page 12

The widest range of CUlIS

DISCS COLLECTION

S/icers

/

10 mm
Rel. : 28067

Q ı mm
Ref. : 28062

8mm
Rof. , 28ı:.ıO~66~~,::

0,8 mm
Ref. : 20069

() 3 mm
~ Raf.: 28064

g 5 mm
Ref. : 28065

,

Q 0,6 mm
Ref.: 28166

14mm
Rel. : 28068 g Cooked polaloes 4 mm 9

Ref. , 27244 Cooked pokıloes 6 mm
~ Ref. , 27245

~

-..::::: --

15



DISCS COllECTION cw 05-03-2008
robot~coupe"
Complete selection of I'TT'!bt
discs, refer page ı 2 '\~

The widest range of cuts

Julienne
CL 50 • CL 50 Ullra • CL 52 - CL 55 - CL 60 - R502 - R 502 V.V•• R602 - R602 V.V.

4x4.mm
R;C 28052

•

~ 2x2 mm
@' Ref. : 28051

/-;J 2x8mm
~ M . , 2706'7),.

t:Y

••,

/J 3x3 mm
fj/ Ref., 28101

n 2x6 mm
t::::i' Ref . : 27066

lx30 mm

~:==~?~Ref' , 28153

2xl0 mm ..
Ref. , 28173 )

/7 1 x8mm
~ Ref. : 28172

a 2x4mm
t:f' Ref. : 27072

.~

f0---
.~•

)

/'/:1 8x8 mmIT"Ref. : 2805.4

...-'""*'....
,

~6x6 mm
t:ıi' Ref. : 28053

, .
/,

16



DISCS COllECTION ~ 05-03-2008
robot~coupe"
Complete selection of ~
discs, refer page 12 ',,-~\LJ

The widest range of cuts
Graters
CL 50 - CL 50 Ullra - CL 52 - CL 55 - CL 60 - R502 - R502 V.V. - R602 - R602 V.V.

1,5 mm
Ref. , 28056

2 mm
Ref. : 28057

./} 3 mm
ey Ref.: 2805 8

i'

7mm
Ref. : 28016

.... Rösfls .'-"II RoL 27164/')

II

Ab: Horseradish 1 mm
..... Ref. : 28055...

.L) 5 mm
"'- ~ eY" ' Ref. : 28059,.

-c.

9i 4mm
Ref. : 28073

. il;

Aj 9 mmV Ref. : 28060

17



DISCS COllECTION cw 05-03-2008
robot~coupe"
Complete selection of I'TT'!bt
discs, refer page ı 2 '\~

The widest range of cuts

Dicing Equipments
CL 50 - CL 50 Ullra - CL 52 - CL 55 - CL 60 - R502 - R502 V.V. - R602 - R602 V.v.

8x8x8 mm
Ref. : 28111

,L:71 5x5x5 mm
L..V Ref. : 28 110

•
"•

••
14x14x14 mm
Ref. , 28113

~ lOxlOxlO mm
L---.J;j Raf. , 28112

20x20x20 mm
Ref. : 28 114

25x25x25 mm
Rel. : 28115

50x70x25 mm
lettuce
Rel. , 281 80

18



DISCS COLLECTION (@ 05-03-2008
robot fj coupe"
Complete seleetion of ~
discs, refer page 12 ',~~

The widest ronge of cuts [1
u

French Fries
8

..----" i ox16 mm

o
ts

CL 50 - CL 50 Ullro - CL 52 - CL 55 - CL 60 - R502 - R502 V.V. - R602 - R602 V.V.

@ 8x8 mm ...-::::::; IOxlO mm
Ref. : 28134 ~ Re .: 8 5

,.-:::;

/- -'

CL 50 - CL 50 Ullro - CL 52 - CL 55 - CL 60 - R502 - R 502 V.V. - R602 - R602 V.V.

rfLT7/), 2 mm ~ 3 mm
~ Raf. :27068 ~ Raf. : 27069

5 mm
Ref. : 27070

19



VEGETABlE PREPARATION ((Ç)
MACHINES ~

05·03·2008

•

Recommended for 20 to 80 meals

Recommended for 20 to 80 mea ls

Recommended for 20 to 60 meals

Motor base : 450 W - single phcs e - Pclyccrbcncte motor basa - , speed 1SOO rpm - Vegetable
preparatian machine : stainless steel bowl and lid moda in ABS. Dimensions : 550 x 320 x 300 mm.

Motor base : 500 W - single phose - Metal motor support - 1 speed 375 rpm
Dicing and French Fries ca pe bility. Dimensions : 590 x 320 x 304 mm
Other cl'crc cteristics some os cbcve .

Motor base : 400 W - single phcs e - 1 speed 1500 rpm - Vegetable preparalion machine : bow-I and
lid mcde in ABS. Dimensions : 550 x 325 x 300 mm.

Motor base : 600 W - single phase or three phas e - Stainless steel motor base
Othe r chcrccteristics same a s above .

Recommended for 10 0 to 1000 meals and mora

Recommended for 20 to 300 meals and more

Recomm ended for 5 0 to 40 0 meals and more

C NEW~ Recommended for 20 to 3 0 0 meals a nd mo re

C NEW )

CL 55 Aulo

Motor basa : 550 W - single phc se or three phcs e - , speed 375 rpm - Vegetable preparation
machine : metal and cc mpoct vege ta ble prepa ra tion machine. Dimensions : 590 x 350 x 320 mm.

Motor base : 750 W - three pha se - Stc inless stee l motor ba se - 1 speed 375 rpm
Vegetable preparation machine : metal and compact vegetabl e preparation machine.

Dimensions : 640 x 350 x 360 mm.

Motor base: 1 100 W - three phc se - 2 speed s 375 and 7SJ rpm - Vegetable preparation machine:
All metal , delivered with a ll stainless steel automatic feed -head.

Dimensions : 665 x 480 x 350 mm.

Recom mended for 100 to 600 meals a nd more

Motor base : 1 100 W - three phose - 2 speeds 375 and 750 rpm - Vegetable preparation machine :
All metal, delivered with a pusher feed head.

Dimensions : 920 x 380 x 320 mm.

Motor base : motor 1500 W - three phc se or swiIcheble - 2 speeds 375/750 rpm
Stcinless steel motor base . Dimensions : 1225 x 600 x 720 mm.

Recommended for 300 to 3000 meals a nd more

Recommended for 300 to 3000 mecls and more

•...

CL 60 V.V. Aulo
Motor base : motor three phc se 1500 W - Variable speed from 100 to 1000 rpm.- sins le phe sed
power supply 230 V - VegetableJ'reparation machine : Sta inless steel motor ba se - delivered with all
sta inless steel automatic feed -hea and feeding tray. Dimensions :

Pesher : 12 60 x 404 x 545 mm.
Auto : 1225 x 600 x 720 mm.

Recomm ended for 300 to 3000 meal s and more

Molor base : motor 1500 W - three phcs e or switchable - 2 speeels 375/750 rpm
Stc inless steel motor be se . Dimensions : 1260 x 404 x 545 mm.

20 NB : dimensions (HxLxW)



VEGETABlE PREPARATION (fS)
MACHINES

I n trıod udioo oopacNy
,, ~ CL 20

05-03-2008

Complete selecficn of
discs, refer page 12

• Power: 4 00 Watts . Single phcse.
• 1 speed 1500 rpm .
• Induction motor. Mag netic safety system and motor broke.
• Automatic restart of the machine with the pusher.
• Delivered with :

- Bowl ond ltd mode in ABS.
- Removab le lid eqclpped with a large hopper (area : 104 eml

) and a
cylindricol hopper (0 : 58 mm ).

• No di" included.
• Complete selection of 23 sta inless steel discs available .
• Dimensions (HxLxW) : 550 x 325 x 300 mm.

• Power : 450 Wa tts - Sing le phcee .
• 1 speed 1500 rpm .
• Induction motor. Magnetic safety system and motor brcke.
• Automatic restar t of the machine with the pusher.
• Delivered with :

· Stainless steel bowl and lid moda in ABS.
- Remcvcble lid equipped with o lorge hopper [orecı : 104 an') cnd o

cylindricol hopper (0 : 58 mm).
• No disc included.
• Complete selection of 23 stainless stee l discs available .
• Dimensions (HxLxW) : 550 x 320 x 300 mm.

CL 25
"tr<:d vctiol"ı COIX'Cily

'"~

••
-.-

•

"..........

Int uctim copacity
,, ~ CL 30

• Power : 500 Watts . Sing le phcse.
• 1 speed 375 rpm.
• Indudion motor. Magnetic safety system and motor broke.
• Metal motor support.
• Automatic restart of the machine wi th the pusher.
• Delivered with :

· Stainless steel bowl and lid made in ABS.
· Removab le lid eqclpped wiıh a large hopper (area : 104 aıı 2) and a

cylindrical hopper (0 : 58 mm).
• No disc included.
• Complete selec tion of 27 stainless steel discs availa ble.
• Dicing and French fries capability
• Dimensions (HxLxW) : 590 x 320 x 304 mm.

Vohages CL20 CL 25 CL :LO
Rel. Rel . Rel.

230V/50/1 22394 24426 24383
230V/50/1 UK plug 22395 24384

120V/60/1 22399 24431 24386
220V/60/1 22398 24430 24387

SUGGESTED PACK Of DISCS :

Rel. 1946 - Suggested pack of 5 discs for CL 20 and CL 25 : elleers 2 mm, 4 mm ; g rcıter 2 mm ;
[ullenne 4 x 4 mm, 8 x 8 mm .

Ref. 1907 - Suggested asian pack of 4 discs for CL 20 and CL 25 : elleers 2 mm. 4 mm ;
grater 2 mm ; julienne 4 x 4 mm .

Ref. 1945 - Suggested pack of 6 discs for CL 30: slicers 2 mm , 4 mm; grater 2 mm ;
julienne 4 x 4 mm, dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .

Ref. 1909 - Suggested asian pack of 8 discs for CL 30 : dieers 2 mm, 4 mm ; grater 2 mm ; [ullenne
2 x 2 mm , 2 x 4 mm , 4 x 4 mm; dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .

21



robot fJ coupe.VEGETABlE PREPARATION((p
MACHINES ""

05-03-2008
Complete selection of
dtscs, refer page 12

--
Int uctian ""pacity

,, ~ CL 50
• Single phase : Power 5 50 Wa tts . 1 speed 375 rpm .
• Three phase : Power 600 Wat~ - 1 speed 375 rpm. yoltage 40 0V

is 0 1$0 avai lable in to 2 speeds version, 375 and 75 0 rpm.
• Induction motor. Mognetic sofety system and motor brcke .
• Motor base mcde in polycarbonate.
• Au toma tic restart of the mochine with the pusher.
• Delivered with : metal bowl and lid.

Remova61e 60wl equipped wi th !wo hoppers :
- 1 la rge hop!er (area : 139 cm').
- 1 cylindrica hopper (0 : 58 mm).

• No disc included.
• Complete selecfien of 48 discs a vaila ble.
• Dicing and French Fries capability.
• Dimensions (HxLxW) : 590 x 350 x 320 mm .

CL 50 Ultra
• Single phase : Power 550 Wa tts.
• Th ree phase : Power 600 Watts.
• 5tainless steel motor base.
Other chorocteristics same os above.

Mashed potatoes Accessory
-co-~~--,---,--~

Mashed pototoes accessory mode wi ıh o specio]grid 0 2 mm holes with
o metallic 1001, o discharge plote and automatic feed hopper.

Ref. 28185 - Mashed r 0tataes Accessory

Speed Voltages

1 230V/50/1
1 230V/50/1 UK plug
1 12 0V/60/1
1 220V/60/1
1 400V/50/3
1 220V/60/3
1 380V/60/3
2 4 0 0V/ 5 0/ 3

CL 50
Ref.

24440
2444 2
2444 4
24445
24446
24447
24448
24449

CL 50 Ultra
Ref.

24 465
24 470
24 472
24 471
24 473
24474
24 475
24 476

SUGGESTED PACK Of DISCS :

Ref. 1933 . Suggested pack of 8 discs for restaurants : slicers 2 mm , 5 mm i gra ter 2 mm i
[ulienne 3 x 3 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm i
French fries equipment 10 x 10 mm (2 discs) .

Ref. 1942 - Suggested pack of 12 discs for inslihJlions : ell eers 2 mm, 5 mm i gra ters 2 mm , 5 mm i
[ullenne 3 x 3 mm, 4 x 4 mm i dicing equipments : slicer 10 mm + dicing grid 10 x 10 mm i
slicer 20 mm + dicing grid 20 x 20 mm i French fri es equipment 10 x 10 mm (2 discs]
+ wa ll di" holder.

Ref. 1943 - Suggested Asian pack of 7 discs : dieers 2 mm, 5 mm i groter 2 mm i
julienne 3 x 3 mm , 4 x 4 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .

22



VEGETABlE PREPARATION(f.ÇJ
MACHINES '"

05-03-2008
robot~coupe.
Complete seledion of
discs, refer page 12

CL 52
• Power : 750 Wot~ - Three phose.
• 1 speed 375 rpm .
• Induction motor. Mognetic safety system and motor brcke.
• Sta inless steel motor base.
• Automa tic restar t of the mochine with the pusher.

• Delivered witlı :
- Removoble lid eguipped with o lorge hopper fu ll moon (oreo : 227

em2
) with a feed tube included (0 : 58 mm ) for Iong and delicate

vege tables.

• No dlse included.
• Complete selec jien of 48 discs availa ble.
• Dim ensions (HxLxW) : 640 x 350 x 360 mm.

Mashedpotatoes Equip_m_e_"_t _
Mashad pctotces equipment moda with a speeial grid (2) 2 mm holes with
a metallic loo] and a discharge plote .

Ref. 28186 - Mashed potatoes Equipment

Voltages

230V/50/1
230V/50/1 UK plug

120V/60/1
220V(60(1
400V(50( 3
220V(60(3
380V/60/3

CL52
Ref.

24360
24361
24364
24363
24365
24366
24367

SUGGESTED PACK Of DISCS :

Raf. 1933· Suggested pack of 8 discs for restaurants : slicers 2 mm , 5 mm i grater 2 mm i
julienne 3 x 3 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm i
French fries equipment 10 x 10 mm (2 discs] .

Raf. 1942 - Suggested pack of 12 discs for institutions : slicers 2 mm , 5 mm i graters 2 mm , 5 mm i
julienne 3 x 3 mm, 4 x 4 mm i dicing equlpments : slieer 10 mm + dicing gri d 10 x 10 mm i
slicer 20 mm + dicing grid 20 x 20 mm i Freneh fri es equipment 10 x 10 mm (2 dises)
+ woll di'c hclder;

Ref. 1943 - Suggested Asian pack of 7 discs: slicers 2 mm, 5 mm i grater 2 mm i
[ullenne 3 x 3 mm , 4 x 4 mm i dicing eguipment : slicer 10 mm + dicing grid 10 x 10 mm .

Other Discs. see page 12. 23



C NEW .::ı

robot~coupe"05·03·2008
Complete selecficn of
discs, refer page 12 .~

CL 55 Automatic Feecl·Head O
. Power : f 1OOWatb - Three ph-a-se-.- - --==--- - - - - - - ­
.2 speeds 375 and 750 rpm for all ıhree phase models exoopt 220V/ 60/3.
• 1 speed 375 rpm for all single phase models and 220V/ 60/3.
• Induction motor. Magnetic safety system and motor brcke.
• Delivered with :

- New automatic feed head with a large capacity of introduction
. Stainless stee l movabl e sta nd .

• No disc included.
• Complete selection of 48 discs available.
• Dimensions (HxLxW)wi ıhout stand : 665 x 480 x 350 mm.

Mashed ı:ı<>tatoes Eeıuiı:ıment

o

VEGETABlE PREPARATION
MACHINES

Mashed po tatces equipm ent mode with o specia l

g rid 0 2 mm holes with o metallic kol and o
discharg e plote.

Ref. 28 186 • Mashed potaloes Equipment

CL 55 Pusher Feecl·Head e"--- - - - - - -
• Power: 1 ' 00 Watts · Th ree phcse.
·2 speeds 375 and 750 rpm for all ıh ree phase mcdek except 220V/ 60/3.
• 1 speed 375 rpm for all single phose models and 220V/60/3.
• Induction motor. Magnetic safety system and motor bra ke .
• Automatic restart o f the ma chine with the pusher
• Delivered with :

. Pusher feed head (227 cm') wi ıh feed tube included (0 : 58 mm).
- Stainless steel movable stand.

• No disc included.
• No f rench Fries , a pa bilily (only wiıh automatic leed hecd).
• Com plete selection of 48 discs available.
• Dimensions (HxLxW) wiıhout stand : 920 x 380 x 320 mm .

23

SU

Ref.

Ref.

Ref.

24

Cl55 Aulomafic CL55 Pusher CL 55A_ a. 55 Pusher
Yohages Speeds ('Pm) Feed-Head with slond Feed-l-leod with slond Feed-Hecd withaut sımd Feed-Head wiıhoıı "'nd

Ref. Ref. Ref. =R",ef~. _
0/400V/50/3 375 and 750 ",25~9;-;;4 2593 2596 ",25~9",5 _

400V/ 50/3 375 and 750 2569 256 7 2570 "'25"'6"'8 _
220V/60/3 3752755 2739 2763 2747
380V/ 60/3 375 and 750 2583 258 2 2584 "'25"'8"'1,----- - -
230V/50/1 375 2749 2733 2757 274 1
120V/ 60/1 3752753 2737 2761 "'27'='4"'5- - - -
220V/60/1 375 2752 2736 2760 2744

GGESTED PACK OF DISCS :

1927 - 5uggested pack of 8 discsfor institutions: sli cers 2 mm, 5 mm i graters 2 mm, 3 mm i
dicing equipments : slicer 10 mm + dicing grid 10 x 10 mm i slicer 20 mm
+ dicing grid 20 x 20 mm + wall disc holder.

1942 - 5uggested pack of 12 discs for institutions : slicers 2 mm, 5 mm i graters 2 mm, 5 mm i
julienne 3 x 3 mm , 4 x 4 mm i dicing equipments : slicer 10 mm + dicing grid 10 x 10 mm i
slicer 20 mm + dicing grid 20 x 20 mm i French fri es equipment 10 x 10 mm (2 discs)
+ wa ll disc hclder.

1943 - 5uggested Asian packof 7 discs: s ıkers 2 mm, 5 mm i grater 2 mm i
julienne 3 x 3 mm, 4 x 4 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .



CL 552 Feed-Heads large outl'ut 0 +8
• Model on a stainless steel movable stand delivered wifh :

. New Sıotnless steel automatic feed heod and fu ll-moon feed heod
of 227 cm"

• No disc included.
• Complete selec jien of 48 discs available.
• Oimensions (HxLxW) : 920 x 380 x 330 mm.
Other cha raderistics same as above.

. ..- - "'-";
Complete selec tion of
discs, refer page 12

05-03 -2008

CL552 Feed-Heads 0 +9 _
• Power : 1 1QOWotts . Three phose.
• 2 speeds 375 and 750 rpm for all ıhrec phose model, exeept 220V/60/3.
• ı speed 375 rpm for a ll single phase madels and 220V/60/3.
• lnducnen motor. Mognetic sofety system and motor brcke.
• Model on a stainless steel movable stand del ivered with :

- New Stainless 5teel automatic feed head and half-moon feed head
af121 cm' .

• No disc included.
• Complete selection of 48 discs available.
• Oimensions (HxLxW) : 625 x 380 x 330 mm.
Other cha raderistics same as above.

o

VEGETABlE PREPARATION d!J
MACHINE5

Raf. 28 ı 86 - Mashed potatoes Equipment

Mashed potatoes equipment mode with a specia l
grid 02 mm holes with a metallic tool and a
discharge plote.

C NEW :)Mashed I'0tatoes Eeıuil'ment

e
1 CL 55 2Feed-lleods CL55 2Feed·Hecıd,

Voltages Speeds (rpm) with stand l.argeoutputwitlı ,tınd

0 +8 0 +8
Ref. """",Re,,,f. _

230-400V/50/3 375 and 750 2591 ~25",9,-,,2~__
4 00V/ 5 0 / 3 375 and 75 0 2563 ::;-2 5,;-:6;=;4~__
220V!60!3 3752606 2616
3S0V/60/3 375 and 7502579 ::;-25"'S"'0'---- -

230V!50/1 375 2600 ~26:;cl",0,---__
120V/ 60 /1 375 26 04 ::;-2 6:;:,1c:;4'---__
220V/60/1 375 26 03 2613

SUGGESTEO PACK Of OI5CS :

Ref. 1927 - Suggested pack of 8 discs for institutions: slicers 2 mm , 5 mm i graters 2 mm, 3 mm i
dicing equlpments : slicer 10 mm + dicing grid 10 x 10 mm i slicer 20 mm
+ dicing gri d 20 x 20 mm + wa ll disc hcleler.

Ref. 1942 - Suggested pack of 12 discs for institutions : slicers 2 mm , 5 mm i graters 2 mm , 5 mm i
julienne 3 x 3 mm , 4 x 4 mm i dicing eqclpments : slicer 10 mm + dicing grid 10 x 10 mm i
slicer 20 mm + dicing grid 20 x 20 mm i French fries equipment 10 x 10 mm (2 discs)
+ wall disc holder.

Ref. 1943 - Suggested Asian pack of 7 discs: slicers 2 mm, 5 mm i grater 2 mm i
julienne 3 x 3 mm , 4 x 4 mm i dicing eqcipment : slicer 10 mm + dicing gri d 10 x 10 mm .

25
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VEGETABlE PREPARATION
MACHINES

05·03·2008

Complete selecficn of
discs, refer page 12

CL 60 Automatic Feed·Head 0 _
• Power: 1500 Watts - Three phcse.
• 2 speeds: 375!750 rpm
• Induction motor. Magnetic safety system and motor brcke.
• All stainless steel motor base.
• Tilting and removable feed head .
• Delivered wifh : stoinless steel automatic feed head with feeding tray.
• No disc included.
• Complete seleclion of 48 discs available.
• Dimensions (HxLxW) ; 1225 x 600 x 720 mm .

Mashed potatoes Equipment CNEW )
-----------'

Mashad potabes equipment meda wiıh o special
grid 0 2 mm hclcs with o metallic kol and a
discharge plcte.

Ref. 28186 - Mashed pololoes Equipment

CL 60 Pusher Feed·Head e
• Delivered with : pusher feed head (227 cm ") wiıh vertical feed tube

included (0 : 58 mm) . Tilting and removable feed head.
• Automatic restart of the machine with the pusher.
• No disc included.
• No French Fries capability (onlywith Aulomatic leed head).
• Complete selectian of 48 discs available.
• Dimensions (H xLxW) ; 1260 x 404 x 545 mm .
Other charaderistics same as above.

VollOges

230!400V!50!3
400V/50/3
220V/60/3
380V!60!3

CL 60 Automatic
Feed-Hecd

Rel.
2784
2781
2783
2782

CL 60 Pusher
Feed-Head

Rel.
2789
2786
2788
2787

SUGGESTED PACK OF DISCS :

Ref. 1927 - Suggested pack of 8 discs for institulions: elleers 2 mm, 5 mm i groters 2 mm, 3 mm i
dicing equlpments : slicer 10 mm + dicing grid 10 x , Omm i slicer 20 mm
+ dicing grid 20 x 20 mm + well disc holder.

Ref. 1942 - Suggested pack of 12 discs for institutions: dieers 2 mm , 5 mm; graters 2 mm, 5 mm;
julienne 3 x 3 mm, 4 x 4 mm i dicing equipments : slicer 10 mm + dicing grid 10 x 10 mm i
slicer20 mm + dicing grid 20 x 20 mm i French fries equipment 10 x 10 mm (2 discs)
+ well disc hclder.

Ret. 1943 - Suggested asian pack of 7 discs: slicers 2 mm , 5 mm; grater 2 mm ;
julienne 3 x 3 mm , 4 x 4 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .
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05·03·2008

• Delivered with : stainless steel automatic feed head, with feedi ng tray
and pusher feed head with feed tube included.

Other charaeteristics same as above.

For Mashed potatoes Equipment, please refer page 26.

• Power: 1500 Watts· Single phcse.
• Variable speed : from 100 to 1000 rpm .
• Induction motor. Mognetic safety system and motor brcke.
• All stainless steel motor base.
• Tilting and remcvcble feed head.
• Delivered with : a ll stcinless steel automatic feed head with stcinless

steel feeding tray.
• No disc included.
• Complete selection of 48 discs available.
• Dimensions (HxLxW) : 1225 x 600 x 720 mm .

robot~coupe"
Completeselection of --
discs, refer page 12 '~

CL 602 Feed-HeadsO+ 8 "--- _
• Power: 1500 Wotts . Three phose .
• 2 speeds : 375/750 rpm.
• Induction motor. Mognetic safety system and motor broke.
• All stainless steel motor base.
• Automatic restart of the machine with the pusher. Tilting and removable

f••d heod.
• Delivered with : a ll stcinless steel automatic feed head with feeding

tray and pusher feed head.
• No disc included.
• Complete selection of 48 discs available.
• Dimensions (HxLxW) : 1225 x 600 x 720 mm .

CL 60 V.V. 2 Feed-Heads VARIABLE SPEED

CL 60 V.V. Auto VARIABLE SPEED

VEGETABlE PREPARATION
MACHINES

Vohages CL liJ 2 feed·Heads
0 +0

Ref.

CL so V.V. Automatic feed-becd

Ref .

CL 60V.V. 2 Feed·Hoods

Ref.
230/400V/50/ 3 ",2 7;:,:9~4 _

400V /50/ 3 ~27~9",1 _
220V/ 60/3 ::c2 7~9",3,----- _
3 80V/ 60/3 ~27~9~2 ___

230V/50-60/1 2785 2795

SUGGESTED PACK Of DISCS :

Ref. 1927 - Suggested pack of 8 discs for institutions: slicers 2 mm , 5 mm i graters 2 mm, 3 mm i
dicing eqclpments : slicer 10 mm + dicing grid 10 x 10 mm i slicer20 mm
+ dicing grid 20 x 20 mm + wall disc hcleler.

Ref. 1942 - Suggested pack of 12 discs for institutions : slicers 2 mm, 5 mm i graters 2 mm , 5 mm i
julienne 3 x 3 mm, 4 x 4 mm i dicing equlpments : slicer 10 mm + dicing grid 10 x 10 mm i
slicer20 mm + dicing grid 20 x 20 mm i French fries equipment 10 x 10 mm (2 discs)
+ wall disc holder.

Ret. 1943 - Suggested Asian pack of 7 discs: slicers 2 mm , 5 mm i grater 2 mm i

julienne 3 x 3 mm, 4 x 4 mm i dicing equipment : slicer 10 mm + dicing grid 10 x 10 mm .

27
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Staınless steel movable stand
Delivered without contoiner; To
receive egcstro norm 1x l»
contoiner.
For models CL 52 and CL 55

Ref. 27023

Ref. 27154

Feeding tray
For pusher leed-head.

Complete selection of
discs, refer page 12

robot fJ coupe.

~

~

...

Ref. 27056

Ref. 27185

Slaınless steel trolley
Delivered without confoiner; To receive
«gostro norm Zxl » container.

Stoinles, steel trolley
Delivered without centeiner. To receive
«gastro norm 1xl » conteine r.

05·03·2008

Ref. 28142

Ref. 27246

Hall moon Peed-Hecd

5tainlesssteel
movable stand

Ref. 28157

straighı and biais cut hale
feed-hecd
050 mm· 70 mm

Ref. 28155

Pusher Peed-Hecd
with leed ıube

included.

Ref. 28103

Ref.28104

5traight and biais cut
hale feed-hecd
050mm·70mm

Pusher Feed-Head

VEGETABlE PREPARATION (f.§J
MACHINES

60 ACCESSORIES

28170

28108

28161

55 ACCESSORIES"-;== = =,-- _

28162

bes leed head :
bes" 50 mm
bes" 70 mm

bes leed head :
bes" 50 mm
bes'" 70 mm

tomalic Feed-Head
ıh feeding tray.

ıemcnc Peed-Hecd

CL

i ~
Au

Ref.

4ıu

2 lu
2 lu

Ref.

CL

Au
Wi

Ref.

4ıu

2ıu

2ıu

RM.

28



TABLE·TOP CUTTER MIXERS ((.Ç)

Straight
blade Knife

05-03-2008 robot~coupe"

KneaCJing

Emuı.ifying

Knea ~ing

Bowl capacity

Maximum loading capacity
Number ofModel. Processing

Chopping Emulsions Dough G rinding
meals time

R2 / R28 750 g L kg 0.5 kg 0.3 kg l Oto 20

R3 - 1500 1 kg 1.5 kg 1 kg 0.5 kg
l Oto 30

R3-3000 1 kg 1.5 kg 0.5 kg

R4 / R4 V.V. 1.5 kg 2.5 kg 1.5kg 0.9 kg l O to 50
1 to 4 mn

R5 Plus / R5 V.V. 2 kg 3kg 2 kg 1 kg 20 to SO

R6 V.V. 2 kg 3.5 kg 2 kg 1 kg 20 to 100

R8 3 kg 4 kg 3 kg 2 kg 20 to 150

R10/R10V.V. 4 kg 5.5 kg 5 kg 2.5 kg 50 to 200

\,
i

Coarse serrated

blade Knife

\;··~1"""~"'t
ı

Fine serrated ~

blade Knife

;
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Recommended for lOto 30 meals

Recommended for lOto 20 meals

Recommended for lOto 20 meals

TABLE·TOP CUTTER MIXERS

R 3 - 150.0

R 3 - 3000

Motor base : 550 W - single phcse - , speed 1500 rpm - Pulse fundion
Cut1er : 2.9 litres stcinless sleel bowl with brushed finition - Straight blade included - In cption : cccrse
serrated blade and fina serrated blade. Dimensions : 350 x 200 x 280 mm.

1 speeel 3000 rpm - Other characteristics same as abo ve.

Motor basa : 650 W - , speed 1500 rpm - sinqle phcse - Cutter : 3.7litres stcinless steel bowl with brushed finition
Straight blade included - Other characteristics same as abave. Dimensions : 400 x 210 x 320 mm.

Motor base : 550 W - single phcse - , speed 1500 rpm - Cutter : 2.9litres p:ılycarbonate bowl ­
Straight blade included - In cption : ccorse serrated blade and fina serrated blade.

Dimensions : 350 x 200 x 280 mm.

Recommended for lOto 30 meals

, ,
~-

1

ıJ

--••••..... ~

NB : dimension s (HxLxW)

Recommended for 50 to 200 meals

Recommended for lOto 50 meals

Recommended for 20 to 100 meals

Recommended for 20 to 150 meols

Recommended for 50 to 200 meals

Recommended for lOto 5 0 meals

Recommended for 20 to 80 meals

C NEW~

C NEW ::ı

--..:::::=;,;,==:::::,....-__,....-,....-,....- ----l_R 6 V.V.

R5 Plus

R 5 V.V.

R4 V.V.

Metal motor base: 1500 W - single phcse - Variable speed from 300 to 3000 rpm - Rmix function
Other characteristics same as ab:)ve.

Motor base: 2200 W - three phcse - 2 spsads : 1500/3000 rpm. - Cutter : 11.ôlitres stcioless steel bowl
2 stainless steel straight blode knife included - In option: ccorse serrated blode - R LO SVequipped with a
vccuum kitR·VAC". Dimensions : 570 x 360 x 565 mm.

Motor base : 2200 W - three phcse - 2 speeds : 1500/3000 rpm - Cut1er : 81itres stoinless steel bowl
A11-stoinless steel stroight blode knife included - In option : ccorse serroted blode
R8 SVeqolpped with o vocuum kit R-VAcoı . Dimensions : 540 x 300 x 520 mm.

Metal motor base : 1300 W - three phase - 2 speeds: 1500/3000 rpm - Cutter : 71itres stainless steel bowl
A11-stainless steel straight blode knife included - In option : cccrse serrated blade

Dimensions : 520 x 280 x 350 mm.

Recommended for 20 to 100 meals

Metal motor base - 900 W - three pbcse or single phcse - 2 speeds : 1500/3000 rpm, one speed
(1500 rpm) for single phose model - Cutter : 4 .5litres stoinless steel bowlwith brushed finition .
Other chcrccterisfics same os cbcve . Dimensions : 440 x 226 x 304 mm.

Motor bcse : 1000 W - single phcse - Variable speed from 300 to 3000 rpm
Other characteristics same as above . Dimensions : 460 x 226 x 304 mm.

Motor base : 1800 W - single phcse 230 V - Variable speeel from 50 to 3000 rpm - R·mixfundion
Other chcrccteristics same os obove. Dimensions : 570 x 375 x 635 mm.

Metal motor base : 1200 W - three phcse - 2 speeds : 1500/3000 rpm - single phosed power supply
(1500 rpm) - Cutter : 5.5litres stoinless steel bO'NI - Stroightblode included
in option : ccorse serroted blode Dimensions : 490 x 280 x 350 mm.

(F~~~;I~N) Recommended for 20 to 8 0 meals

Motor base: 1300 W - single phose - Variable speed from 300 lo 3000 rpm - R·mixfunction
Other chorocteristics same os obove.
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TABLE·TOP CUTTER MIXERS

••••
ii • • .• • ...

VOllages

230V/50/ 1

220V/60/ 1

400V;S0?

380V/60/3
220V/50/3
230V/50/ 1

220V~60/ 1

Coa rse serrated 61ade
Hne serroted blade
Additional stra ight 61ade

05-03-2008

R2
• Power : 550 Wol~ - Single phose. • 1 speed 1500 rpm .
• Polyc:arbonate motor base. Pu lse function .
• Induction motor. Magnetic sa fety system and moto r broke.
• Delivered with : - Slainless sleel bowl with hondie 2.9 Ii lres eopoei ty

a nd stoinless stee l straigh t blade knife.
• Dim ensions (HxLxW) : 350 x 200 x 280 mm .
R2B
• Power : 550 Watts· Single phose.
• 2,9 li tres capacily bo'Nl in pclyccrbc ncte. O ther charoeteristics same as above

except for pulse fundion.

R 3-1500
• Power : 650 Wotts - Single phose. • Speed : 1500 rpm .
• Pclyccrbcncre motor base. Pulse hı nction .

• Induetion motor. Mognetic sofety system and motorbroke.
• Delivered with : . 5tainless steel bowl with han die 3.7 litres capacity

a nd stcinless 5teel stroight blade knife.
• Dimensions (HxLxW) : 400 x 210 x 320 mm .

R 3-3000
• Speed : 3000 rpm . Other choracteristics same as above.

R4
• Power : 900 Wotts - Th ree phose.• 2 speeds: 1500/3000 rpm.
• Metal motor support. Pulse fundion .
• Induetion motor. Mechanica l mag netic safety system an d motor broke.
• Delivered with : - Slainless sleel bowl wiıh hondie 4.5 lifres eopoeity

and stainless steel straig ht blad e knife.
• Dimensions (HxLxW) : 440 x 226 x 304 mm .

R 4·1500
• Power : 700 Watts ' Sing le phose. • Speed : 1500 rpm.
Other characteristics same as above.

R4 V.V. VARIABLE SPEED

• Power : 1000 WolIs - Single phose. • Variable speed trom300 to 3000 rpm .
• Dimensions (HxLxW) : 460 x 226 x 304 mm.
Other characteristics same as above.



05·03·2008

• Power : 1100 Walb - Single pha se.
• 1 speed 1500 rpm. Without pulse funetion.
Other charaderistics same as above .

R5 V.V. VARIABLE SPEED
• Power : 1300 Walb . Single phase.
• Variable speed from 300 lo 3000 rpm
• Rmix function: reverse speed 60 lo 500 rpm to mix gently the ing redients .
• Metal motor base. Pulse function.
• Indudion motor. Magnetic safety system and motor broke.
• Delivered with : - Stainless steel bowl with handie 5.5 litre capacily

and 2 stoinless steel straight blade knife.
• Dimensions (HxLxW) : 490 x 280 x 350 mm.

• Pawer : 1200 Walb . Three phc se. • 2 speeds : 1500/ 3000 rpm.
• Metal motor base. Pulse function.
• lnducnen motor. Magnetic safety system and motor braka.
• Delivered with : - Stainless steel bowl with handie 5.5 litre capacity

and 2 stainless steel straight blade knife.
• Dimensions (HxLxW ) : 490 x 280 x 350 mm.

R5 Plus Single phase

R5 plus Three phase

robot.1.1eot.pe

'ö-'ö ~,:.
Rlllf.,,;., _

TABLE·TOP CUTTER MIXERS

R6 V.V.
R,1.

24304

R6/R6V.V.
Rel.

117033
117032

117035

106520
10651 9

117034

27352

27125

27124

R6
R,1.

243 14
243 16

243 17

2433 6

R5v.v.
R,I.

R5Plus/R5V.V.
Ref.

27 121

27 120

R5 Plus ı Speed
R,I.

• Power: 1500 Wotts . Voltage : Single phose.
• Variable speed from 300 lo 3000 rpm.
• Rmix furıction: reverse speed 60 to 500 rpm to mix gently the ingredients.
• Metal motor base. Pulse fundion.
• Induction motor. Mognetic sofety system and motor broke.
• Delivered with : Stainless steel bowl with handie 7 litre capacity and

stoinless steel stroight blode knife. Removoble blodes.
• Dimensions (HxLxW) : 520 x 280 x 350 mm .

• Power: 1300 Watts . Three phcse • 2 speeds : 1500/ 3000 rpm
• Metal motor base. Pulse fundion.
• Induction motor. Magnetic safety system and motor broke.
• Delivered with : Stainless steel bowl with hondie 7 litre copocity and

stoinless steel stroight blode knife. Removoble blodes
• Dimensions (HxLxW) : 520 x 280 x 350 mm .

R6 V.V. VARIABLE SPEED

R6

243 24
24323

R5 Plus 2Speeds
Re l.

24309
243 12

243 13
243 11

robol.'coupt
r - ~ .

"'ö 'ö re!, D.
~ .

Ai V V. •

, i,

L

380V/ 60 /3
220V/60/3

OPTIONS

Yohages

230V/50/ 1

Upper serrated blade, per unit
Fine serrated blade mmH'dd'- _
Upper Ilne serrated blad e

230V/50-60/ i
220V/60/ 1

lower serroted blode. per unit

Upper stra ight blode, per unit

230-400V/50/3
400V/50/3

Add itional sta inl ess steel stra ight blad e assembly 12 blad esl
lower stra ight blad e per unit

Add itiona l stra ight blade

Serrated blode
Sta inless steel serrated blode assembly 12 blod esl
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• Power: 2200 Watts· Three phcse.
·2 speeds : 1500/ 3000 rpm .
• Pulse fu ndon. Mechanical sofety system and motor broke.

Tran sparent and sealed lid.
• Delivered with :

. Stainless steel bowl with hondles 8 litre capacity and 2 stomless
steel straight blade knife. Removable blodes.

• Dimensions (HxLxW) : 540 x 300 x 520 mm .
• RB SYequipped wiıh a vacuum kil R-YAe' .

robot~coupe"05-03-2008

R8 i R8 SV Veeeum

_ .,,,,,-,
••

TABLE·TOP CUTTER MIXERS

21061

Rl0 /Rl0V.V.
Ret.

21 060

29076

690 12
ı 19166

690 15

272 34
119167

27235

R8

101796
690 12

27 103

Ret.

690 15

271 02
101797

Ref. 271OB - Sıclnless steel bowi 3.5 lin-e ccpccity,
stain less stee l straig ht b lade knife included

Ref. 27107 - Serroted blode ossembly(2 blodes)
Ref. 27106 - Additionol stroight bloele ossembly(2 blodes)
Ref. 101BO 1 - Serroted blode, per unit
Ref. 101BOO - Stroight blode, per unit

R ı oi R ı oSV Veeeum
• Power: 2200 Watts · Three phcıse .

·2 speeds: 1500/ 3000 rpm .
• Pulse fenelen. Mechanica l safety system and motor broke.

Transparant and seoled li d.
• Delivered with :

. Stainless steel bowl wi ıh handles 11.5 litre capacity and 2 stainless
steel stroight blade knife . Remcvcble blades.

• Dimensions (HxLxW) : 570 x 360 x 565 mm.
• RIO SY equipped wiıh a vecuum kil R-YAe' .

R ı ov.v. i R ı ov.V. SV YARIABLE SPEED AND YAeeUM
• Power: 1800 Watts· Single phc se.
• Yariable speed from 50 to 3000 rpm .
• Rmix function: reverse speed 60 to500 rpm to mix gentlythe ingredients.
O ther cho roctensücs same as cbcve.

R8 SV Rl0line5 RIO RIO SV RIO V.V. R10V.V. SV
RJ. M Ref. Ref. R• . R• .
2 1074 21 080 21055 21059

21081 21056
21083 21058
210 84

.. . ..--

R•.

21 069

21071
21073

21070

Straight blcde, psr unlt

Additional straight blods knlfe 12 blcdasl
$errated bloele . per uni!

OPTIONALSTAINLESS STEELBOWL3.5 LITRE CAPACITY for R8, RIOand RIOV.V. model.

Seroled blode knlfe 12 biadesi

33

Vacuum adaptation kil R-VAC" IWith out pumpl

Vocuum purrp 230V/5 0/ 1
550 W · 16 rıfj h 22QV/60/1

220V/60/3

OPTIONS

230V/50·lfJ/ l

YOllages R8

230/400V/50/ 3
400V/50/3

380V/60/3



R-MIX FUNCTION ON R5VV, R6VV, R LOVV AND R20VV

Optiona l serrated
blode-kntle for

grinding and kneo­
ding tasks.

Perfect lid sealing. Opening
and d osing only require one
simple opera tion.

New patented
blade design lo

ensu re a perfect
----~ result for sma il o r

large quonfifies.

Vacuum processing option.

robot (j coupe.05-03 -2008

roboI.·~·

R ••

• To mixwithout cutting delicate products

• The R-Mix funetion allows to process with speed va ria tion from 60 to 500
rpm in reverse rotation to inccrpcrote with:ıut chopping delicate and fragile
ingredients into a preparation.
Ex : mushroom inlO a terrine, crayfish tails in a fish mousse, raisins inlO
brioche pastry.

The R·VAC· system. designed lo fil ıhe R8 and Rıo, cllows foods lo be
vacuum processed in orde r to obtcin incompa ra bia results for all types of
prepa rations, induding ft sh mousses, smooth·texlured stuffings, vegetobles
terrines, foie gre s pôtô and ganache.

The advantages of vacuum processing:
• Better food preservation,
• Better presentation,
• Better development of flavours and aromas,
• Better cooking.

robotOCoUP.~ •

c®5e©12];((1):-
R 6 V.v. ••

•

Machine specia lly
designed for Iiquid
processing in large
quantities.

Additional ingredients can s:;;aı;;e;ı;y;---ı-ı'~~g
be added while prc cessing.

TABLE-TOP CUTTER MIXERS ((Ç)

THE PRODUCTS PLUS

34

All electrico! pa rts are water
resistant.

liAT THE LEADING EDGE: VACUUM PROCESSING



Processing
time

Number of
meals

r :.

Fine c~opping
~.-->~<,. ~',"~- '.

._-""~

robot~coupe"

6 kg from 100 to 500 1 to 4 mn

9 kg from 200 to 1000

35

3 kg from 50 to 300

5 kg from 50 to 400

12 kg from 300 to 3000

Grinding

(

S

05-03-2008

Coarse Emulsions Doughchopping

R 20 6 kg 8 kg 6 kg

R 23 10 kg II kg 7 kg

R30 12 kg 14 kg 8 kg

R45 18 kg 24 kg 12 kg

R60 25 kg 30 kg 18 kg

Models

Renge of possible tasks

Maximum loading capacity

VERTICAL CUTTER MIXERS((!)

Fine serrated

Slraighı

Coarse serrated
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Recommended for 50 to 300 meals and more
From 3 to 10 k uantities rocessed b o era tio n

tL

Reoommend ed for 300 to 3000 mea ls and more
From 6 to 35 k uantities rocessed b o era tion

Recomm ended for 50 to 400 mea ls and more
From 4 to 13 k uantities rocessed b o era tion

Recommended for 50 to 300 meals and more
From 3 to 10 k uantities rocessed b o eration

Reoommended for 200 to 1000 mea ls and more
From 6 to 25 k uantities rocessed b o eration

VERTICAL CUTTER MIXERS

Motor base : 10000 W - Cut1er : stainless steel bowl45litre capacity
Other characteristics same as model R 23. Dimensions : 1400 x 760 x 600 mm.

Motor base : 4000 W - Single pl-c se - Variable speeel from 50 to ,))00 rpm - R-mix functian R·Mix
Other chorocteristics sa me 0 $ cbcve . FUNCll0N

Motor base : 5400 W - Culter : stainless steel bowl 30 litre capocity.
Other characteristics same as model R23. Dimensions : 1250 x 720 x 600 mm.

Motor base : 4400 W - three phc~e - 2 ~peı:ıd~ 1500/3000 rpm
pulse function - Cutter : stcinless steel bowl 17.5 litre copocity, 3 stroight blade knife included .
In option : serreteel blade knite, vocuum kit R-VAC<!l - Dimensions : 70S x: 375 x: 635 mm.

36

Motor base : 11 000 W - Culter : stainlees steel bowl 60 litre capacity.
Other characteristics sa me a s model R23. Dimensions : 1400 x 810 x 600 mm.

Motor base : 4500 W - three phcse - 2 sreeds : 1500 /3000 rpm
IP65 control panel equipped with o digito 0-15 timer - pulse fu nction - Cutter : tilting and removoble
23 litre sta inless sleel bowl for easy deaning - 3 straight blode knife induded - In opficn : serra ted blade
knije . kit blixer Dimensions : 1250 x 700 x 600 mm



Voltages R20 UNE 5 R20 R20SV R20V.V. R20 V.V. SV

Ref. Ref. Ref. Ref. Ref.

230/400V/50/3 2 1088 21099 21104
400V/50/3 21089 21100
220V/60/3 2 1091 2 1102
380V/60/3 2 1092

230V/50-60/1 21105 21106

37

R20 / R20 V.V. SV

Ref.

119166

29076

119167

69012
69015

57044
57045

5 7 054
5 7 055

R-Mix
FUNcnON

robot rjcoupe"05-03-2008

Serrated blade assembly (2 blades)
Slroighl blode osse mbly (2 blodes)
Serroled blode osse mbly (3 blodes)
Addilional straighı blade assembli (3 blades)
Serrated blade

OPTIONS

Slraighl blade
Vacuum pump 230V/50/1
550W ·16m'/h 220V/60/1
Vacuum ada ptation kit R-VACIJJ

• Power : 4400 Watts - Three phcıse .

• 2 speeds : 1500/ 3000 rpm.
• Pulse function. Eled romechanical safety system and motor broke.
• Delivered with :

- Slainless sleel bowt 17.5 litre capacity
- 3 slainless sleel straighl blad e kni!e included

• Dimensions (HxLxW) : 705 x 375 x 635 mm.
• R20 SV same characteristics but equipped with a vacuum kit R-VAC<h.

R20 / R20 SV

• Power: AOOOWatts · Single phcse.
• Variable speed from 50 lo 3000 rpm.
• Rmix funclion: reverse speed 60 to500 rpm to mix gently the ingredients.
• R20 V.V. SVsame characteristics as above butequipped with a

vacuum kit R.yAC~.

R20 V.V. / R20 V.V. SV

1tlIlG'.'000ft

••

VERTICAL CUTTER MIXERS ~

NB : dimension$ (HxLxW)



R30

R30

Ref.

11 8241
11 82 86

117 950

57074
57077

57062

57075

R23

robot~coupe"05·03· 2008

OPTIONS

• Power: 5 400 Watts · Three phcse.
·2 speeds: 1500/ 3000 rpm.
• Stainless steel machine.
• IP65 control panel equipped with o digita l 0-15 mn timer.
• Magnetic sa fety system and motor brake.
• Transparent polycarbonate lid.
• Delivered with :

- Sloinless sleel tilting a nd remova ble 28 litre bowl.
· 3 sıainless steel straighı blade knile included. Removable blades.
- lid wipe r.

• Dimensions (HxlxW) : 125 0x 720x 600 mm.
• In option :

· Blixer kit including : . Scraperfor both bowl and lid
- 2 Stainless steel serrated blade knife.

• Power : 4500 Wotb . Three phose .
• 2 speeds: 1500/3000 rpm.
• 5tainless steel mochine.
• IP65 control panel equipped wi th o digital 0-15 mn tim er.
• Magnetic safety system and motor brcke.
• Transparent polycarbonate lid .
• Deliyered with :

· Sla inless sleel tilting and removable 23 litre bowl.
- 3 sloinless sleel stroighı blode knile included . Removable blod es.
· Lid wiper.

• Dimensions (HxlxW) : 125 0 x 700 x 600 mm.
• In option :

· Blixer kit including : . Scrape r for both bowl and lid
. 2 Stainless stee l se rrated blade knife .

R23

1-,------;---;- ---;""""',.--,-,---- '='Re~f .c=----
S,"oı,d blod, "semb ır 13 ~ odes) 57070
Fine '~ra ı,d blo d, assemblr (3 blodes) "5"7 0"'7"'2';-- - -
Additiarol 'Ira igh ı ~ad, asse n-lı lr 13 bladesl "5-'.7 0,,,6"-.90-.,.. _
Serroted blode 118294
Fine serroted blode -;-1'-;-1"'82"'9"'2;-- -
Stroight blode 1182 17
3 retrod oble wheels 57062

t=::..~===-=:=J i VACUUM MODElS AVAilABLE ON REQUEST

VERTICALCUTTER MIXERS ((!)

VOllages R23 R30 Oplion : 8lixer kil Rel.
Rel. Rel. Bllxer 23 Kit 57058

4 00V/ 5 0 / 3 5 1033 52066 Add itionnal Ilne 11 82 92
230V!50/3 5 1039 5 2069 serrated blade

n OV/60/3 51034 52067 Bllxer 30 klt 57059
380V/60/3 5 1038 52068 Additionnal [ine 1182 4 1serrated blade

38



'-'--_~__--J i VACUUM MODElS AVAilABLE ON REQUEST
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• Power: 10000 Watts . Th ree phcıse .

• 2 speeds : 1500/ 3000 rpm .
• Stainless steel machine.
• IP65 control panel equipped with a digital 0·15 mn tim er.
• Mognetic sofety system and motor brake.
• Tra nspa rant po lycarbonate li d .
• Delivered with :

- Sla inless sleel tilting and removable 4S litre bowl.
- 3 slainless steel straighı blade kni!e included. Removable blades.
· Lid wiper.

• Dim ensions (HxLxW) : 1400 x 760 x 600 mm .
• In oplion :

Blixer kit including :
- Scrapper for bath bawl and li d
· 2 Stain less steel serre teel blade kni fe.

• Power : 11000 Watts · Th ree phose.
• 2 speeds: 1500/ 3000 rpm .
• Stainless steel machine.
• IP65 control panel equlpped wi th o digi tal 0-15 mn timer.
• Magnetic safety system and motor brc ke.
• Transpa rent polycarbonate li d.
• Delivered with :

- Slainless sleel tilting and removable 60 lilre bowl.
- 3 slainless sleel slraighı blade kni!e included. Removable blades.
· Lid wiper.

• Dimensions (HxLxW) : 1400 x 81Ox 600 mm.
• In option :

Blixer ki t including :
- Scropper for bcth bowl and lid
- 2 Stoinless steel serroted blade knife.

R60

R45

Voltages R45 R60 Oplion : Blixer Kil Rel .
Rel. Rel. Blixer 45 Kit 57060

4 00V/ 50/ 3 53037 54 166 Additionnal [ine
11824 323 0V/50/3 53069 54 169 serroted blade

220V/60/3 53067 54167 Bltxer 60 ht 57061
380V/60/3 53068 54 168 Additionnal [ine 118245serroted blade

OPTIONS R4S R60

Rel. Rel.
S,r ro ı,d blcde knil' 13 blod,,) 57082 57092
Fine serroleo blcde knil, 13 blodes) 57084 57095
Addiliond sroighl blod, knife 13 blodesl 5708 1 57091
Serrated blade 1182 B7 11 8290
Fine serrated blade II B243 118245
Straight blade 117952 117954
3 retractable wheels 57062 57062

VERTICAL CUTTER MIXERS ~



VERTICAL CUTTER MIXERS &J

THEPRODUQ PLUS

lid wiper

To wipe the inside of the lid, emuring perlect
visibilityduring proces.sing.

05·03·2008

Knife

• New petersed b10de profile fora n optimum
cvtting quolity.

Vacuum model.
available

Tilting Meconism

• Ergonomic lever
eroblirq the ussr fo
tilt the bowl at
varieus c rqle s.

Bowl :
• nıting cnd removabıe

bowl, o Rcbct -Cccpe
exdusivity.

• Ccpocity; 23. 28. 4s
or 60 litre occcrdnq
!he model.

Wheel. (op_onol)

• 3 retrod oble wheels moking it ecser to move theopplionce
in erder to d ean the w rlcee underreoıh .

Fromo

• 100% stainleu 'steel

• Perfect slobilityon
ıt-. B"",.

• CCl!'JlXlCt,
• Eosy cleaning.

}
.~
• •

ıı

Lid :
• Irenspc rent lid for

perject ccotrol of ıt-.

process.
• Ergonomic locking

dev;" ol ıt-. IKI bowi.
• üd ond ..cl de"gned

to be removed
simply and quickly For
perfect deaning.

Control panel :

• Build in stcinlese-steel
control butto ns.

• 0·15 minete timer .
• Ful se control for grea ­

ter cutting precisicn.

40



BlIXER@: BlENDER-MlXERS~ 05-03-2008

Since 1991, Robot-Coupe hos olwoys been improving the Blixers@concept in dose portnership with
heclthcare and catering spsclolists, in order to process food for peoplewho have problems to chew and
swallow. With o Blixer", preparing healthy, well-balanced and tasty food issimplicity itself, due to its abi­
lity to blend raw ingredients.
Robot-Coupe Blixers@allow you to make any starter, ma in dish or dessert you choose!

For all

your sp ıces

as well as

i •

Starter

Celorioc and

red cubbage purred food

i ııı......,.

,"-'-'~ 1.---....Blanquette pureed food

Lemon tart pureed food

Main Dish

Dessert

Processing capacities

Models
Bowl capacity Processing quanlilies Number of

[ İltres] (kg) blended meals

Blixer 3 3.5 0 .3 to 2 l Oto 30

Blixer 4
4.5 0 .3 to 2. 5 l Oto 50

Blixer 4 V.V.

Blixer 5 plus
5.5 0 .4 to 3 .5 20 to 80

Blixer 5 V.V.

Blixer 6 V.V. 6.5 0.5 to 4 .5 20 to 100
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Motor base : 750 W - Single phcse - 1 speed : 3000 rpm - Blixer : stainless stee] bowl 3.7 litre copacity
maximum liquid ca peıc ityof 2 litre - delivereel with o fina serreteel blcde knife - Dimensions : 420 x 210 x 330 mm.

Motor base: 1000 W - three phose - 2 speeds : 1500/ 3000 rpm - Blixer: sta inless steel 4.5 litre ca pacity bowl
with hondie - N\a ximu m liquid copocityof2.Slit re - Metol motor bose - delivereel with o firıe serreteel blode knife

Dimensions : 460 x 226 x 304 mm.

Blixer 3

Blixer 4

C NEW ::)

C NEW ::ı

From 0.3 to 2 kg quantities processed by operation.

From 0.3 to 2.5 kg quontities processed by opera tion. --

Molor base : 11 QO W - Single phose 230 V - Variable speed from 300 to 3000 rpm.
Other charocteristics same as above . Dimensions : 480 x 226 x 304 mm.

Blixer 4 V.V. C NEW :::ı From 0.3 to 2.5 kg quantities processed by opera tion.

••••_w _

From 0 .4 to 3 .5 kg qua ntities pro cessed byopera tion.

Motor base : 1300 W - three pbcse - iVletal motor bcse - 2 speeds : 1500/ 3000 rpm
delivered with 1 fine serrated blade knife - Blixer : sta inless steel bowl 5.5 litre ca peıcity - maximum liquid capacity
of 3.5 litre. Dimensions : 500 x 270 x 340 mm.

­•• •

Blixer 5 V.V. From 0.4 to 3 .5 kg quantities processed by opera tion.

Motor base : 1400 W - Single phcse 23) V - Variable speed from 300 to 3000 rpm.
Other characteristics same a s above .

--• •••_...

Motor base : 1300 W - Single phcse 230 V - Metal motor bcse - 2 epeeds : 1500 / 3000 rpm.
Blixer : stainless steel bowl 71itre capacity - maximum liquid capacityof 4 .5 litre - delivereel with 1 fire
serrcted blade knik . Dimensions : 535 x 270 x 370 mm.

Blixer 6

Blixer 6 V.V.

From 0 .5 to 4.5 kg quantities pro cessed by opera tion.

From 0 .5 to 4 .5 kg quantities processed by opera tion.
.'0".-
--•• 0

Motor base : 1500 W - three phcse 400 V - Variable speed from 300 to 3000 rpm.
Other characteristics same a s above .
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05-03-2008 robot rJ coupe"

.....'-eM

•••
~ ~

Blixer 3
• Power: 750 Wa tts · Single phc se.
• ı speed 3000 rpm.
• Stainless steel motor shaft. Pulse function .
• Induction motor. Magnetic sa fety system and moto r bro ke.
• Delivered with:

- Slainless sleel 3.7 litre capacity bowl with handie.
- High liquid capacity bowl.
- Fine serrated blade knife.
- Sealed lid equipped with a bowl and lid scraper.

• Dimensions (HxLxW) : 420 x 21Ox 330 mm.

• Power : 1100Wotts - Single phose.
• Variable speed from 300 lo 3000 rpm .
• Dimensions (HxLxW) : 480 x 226 x 304 mm .
Other chorocteristics same os cbcve.

Blixer 4 Three phase= '----- - - - - - - - - - -
• Power: 1000 Watts . Three phcıse .

• 2 speeds : 1500/ 3000 rpm .
Other cha racteristics same as obcve .

Blixer 4 V.V. VARIABLE 5PEED
- -- - --- _ .. _- --- ---------

Blixer 4-3000 Singıe.P"'ha."se"- _

• Power : 900 Watts - Single phcıse .

• ı speed : 3000 rpm .
• Stainless steel motor shaft. Pulse fu nction.
• Induction motor. Magnetic safety system and motor brcke.
• Metal motor support.
• Delivered with:

- Slainless sleel 4.5 lilre capacity bowl wi th handie.
- High liquid capacity bowl.
. Fine serroted blade knife.
- Sealed lid equipped with a bowl and lid scraper.

• Dimensions (HxLxW) : 460 x 226 x 304 mm .

.
•

robof. 'coc.pe, .

VOllages Blixer 3 Blixer 4 Blixer 4 V.V.

Rel. Rel . Rel.
400V/50/3 33215
220V/60/3 33216
380V/60/3 33217
220V/50/3 33218

230V/50/1 33 197 33208
230V/50/1 UK plug 33 198 33209

115V/60/1 33202 332 10
220V/60/ 1 33201 3321 1

230V/50-60/1 33220

OPTIONS Blix"r 3 Blix"r 4
Rel. Rel.

Se rrated blade kntle 27348 27349
Add itiona l [ine ser rated blade knrle 27347 27350

NB : dirnensions (HxLxW) 43
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Blixer 5 pluS Three ~hase
= c-- -:---c;----:c:-:-::-;-:-:c:-:-- -

• Pawer : 1300 Watts - Three phose. • 2 speeds: 1500/3000 rpm .
• Induction motor. Magnetic sa fety system and motor breke.
• Metal motor base.
• 5tainless sıeel motor shaft. Pulse fu ndion.
• Delivered with :

- Slainless steel S.S litre car.acily bowl with handie.
- High liquid capacily bow .
. Fine serrated blade knife.
- sealed Iid equipped with bowl and Iidscraper.

• Dimensions (HxlxW) : 500 x 270 x 340 mm .

robot.'~

0 '0 e:.
__S'"

Blixer 5 Plus Single phase
• Power : 1300 Wa tts . Sin"-gi'le::.p=.h-a-se-.- - - - - - - - - - - -
• 1 speed : 3000 rpm - withcut pu lse fundion.
Other cha raderistics sa me as above.

Blixer 5 V.V. VARIABLE SPEED
• Power : 1400 Wa tts - Single phcse.
• Variable speed from 300 to 3000 rpm .
Other characteristics same as above.

-

Blixer 6
• Power : 1300 Watts - Single phose. • 2 speeds: 1500/ 3000 rpm
• Metal motor base.
• 5tainless steel motor shaft. Pu lse function .
• Induction motor. Magnetic safety system and motor broke .
• Delivereel with :

- Slainless steel 7 litre capcıcily bowl with handie.
- High liquid capacily bowl.
. Fine serrated blade knife.
- sealed Iid equipped with bowl and Iidscraper.

• Dimensions (HxlxW) : 535 x 270 x 370 mm .

Blixer 6 V.V. VARIABLE SPEED
• Power: 1500 Wa tts · Single phcse.
• Variable speed from 300 to 3000 rpm .
Other cha racteristics same as obcve.

230-400V/50/3 '.<:33<+1:-;:66-;-__
400V /50/3 '?33~1 .:;::64:c-__
220V(60/3 '.<:3 3<+1762~__
380V/ 60 /3 ;:.;33:.:1"'63=--__

230V(50(1 ~33~1_';_60c--­
22 OV(60( 1 ",33,-,1."-61'----__

230V/50-60/1

33227
33226

Blixe, 6v.v.
Ref.

33155

Blixe,6.

Ref.

Blixe' 5 V.V.

Ref.

33 171

Ref.

Blixe' 5 plusVOllages

OPTIONS Blixer 5Plus / 5v.v.

Ref.

Blixer 6/ Bli.er6V.v.

Ref.
Serrated blade kn ife

Add itional fina se rra ted bla de knife

Add itiona l upper fina serrated blade

Additionol lower ft ne serra ted blade

27180

27155 27169

II 7193

117194
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STAINlESS STEEl

STAINlESS STEEl

~.-

Reduced processing time due to
extra power.

No hidden corners in the food zone.

45

+ 20% more powerfu!.

The foot, blade (patented Robot­
Coupe), and the whisk are all
detachoble for easier deaning.

Specially designed angled handie
allowing easy processing.

Heavy duty construction thanks to
the motor housing and
stainless steel beli.

05-03-200a

MP Ultra

STAINlESS
STEE

STAINlESS STEEl

POWER MIXERS

• Poıemed grıtem ovoilobleon th e follawing modele; MF 350 lftro, MP 450 Uhrc, MP 550 Ultro, MF 600 Uuc, MP 350 W Ultra, MP 450 W Ultra,
MP 350 Ccrrol Ul tra and MP 450 Combi Ultra.
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o
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MP800
Turbo

Mr 600
Ultra

MP
soo

page 52

Mr 550
Ultra

LARGE

,,
o
~

~

MP450
Ultra

t

05-03-2008

MP 350
Ultra

" ", ,
o o
~

o
M ~

ı !
CMP CMP

350W 400 W

CMP

CMP
300W

COMPACT

POWER MIXERS

CMP
250VY

~.

pog.49

Mini MP Mini Mr
170W 22ÜVY

r- MINI --,

Mini MP

SmailQuanlities <:: 15t =30 t=45 t = 73 / ::::> <;:: 50/= = 100 ! = 200 ! = 300! = = = 400 ! =:>

l: M aximum co poctty in ltı re s

46
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MP45 0 FW
Ulrrc

E
E

8
"

MP 450 Combi
Ullru

robot fJ coupe"

One single holder :
to store the models with mixer
functian only.

WAll HOLDERS

05·03·2008

One combined
model :

to store the Combi
medele.

1 j
j ı

A stainless steel wall support is delivered with eoch
power mixer for easy storage.

§~==

~.

page 56

COMBI

CMP300 Combi MP 350 Combi
Ullra

t
E
E

o

i >::

J ' J

<::ı ı 5 '=====45'==== 50t==== ıOO t~

POWER MIXERS

Mini MP CMP 250 Combi
220 Combi

Knife and beli
easily removable

ClEANING

HACCP ADVICE

Within the HACCP procedure, we
advise users to stock the beli and the

knife in cold room after cleaning.

ilJ
i.

MiniMP
170 Combi

2~
i =i:': ı• •

~ !i J



POWER MIXERS ~ 05-03-2008 robot (j coupe"

POWER MIXERS
Mini MP 170 Combi • Mini MP 220 Combi
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Ref. 34430 - Mini MP 220 Combi 230V/ 50/1
Ref. 34431 - Mini MP 220 Combi 230V/50/1 UKplug
Ref. 34434 - Mini MP 220 Combi 220V/ 60/ 1
Ref. 34435 - Mini MP220 Combi 120V/60/1

• Power : 250 Watts ." Single phase
• Tube l eng ıh : 220 mm - Totallengıh : 515 mm - 0 78 mm.
O ther cha raderistics sa me as above.

Ref. 27333 - Whisk allachm enl
For Mini MP 170 V.V. / Mini MP 220 V.V.

Ref. 34400 - Mini MP 170 V.v. 230V/50/1
Ref. 34405 - Mini MP 170V.v. 120V/60/1
Ref. 34404 - Mini MP 170 V.v. 220V/60/1
Ref. 34401 - Mini MP 170V.v. 230V/ 50/1 UK p.lu

ıiıg
_

Mini MP 220 V.V. VARIABLESPEED

Mini MP ı 70 V.V. VARIABLESPEED

Option

Ref. 34410 - Mini MP 220 V.v. 230V/50/1
Ref. 34415 - Mini MP 220 V.v. 120V/60/1
Ref. 34414 - Mini MP 220 V.v. 220V/60/1
Ref. 34411 - Mini MP 220 V.v. 230V/ 50/1 UKplug

• Power : 220 Watts. - Single phose
• Ideal for smail quantities
• Variable speed from 2000 Lo 12500 rpm.
• Sta inless steel knife, beli disc and tube.
• FooI equiped wiıh removable beli, koife and emulsifying disc, c Robat-Coupe

exdusive patented s~tem .
• Foolequipped wiıh a 3 level waıerlighhıess sysıem.
• Delivered with : 1 stainless steel we ll support.
• Tube l eng ıh : 170 mm - Toıallengıh : 465 mm - 0 78 mm.

• Power : 250 Watts.
'lctcıllerqth wi ıh tube :515 mm - wi ıh whisk : 550 mm, 0 78 mm.
O ther characteristics same as above.

Mini MP 220 Combi

Mi!lLM~70_C_o_mbj _
• Power : 220 Watts. Single phase .
• Variable speed : from 2 000 cı 12 500 rpm in mixer fundion.

from 350 cı , 560 rpm in whisk hı nction .

• Speed self regulation system.
• Totallength with tube : 465 mm· with whisk : 550 mm, 0 78 mm.
• 51ainlesssleel removable kni!e, beli, ıube and whisk (185 mm).

Ref. 34420 - Mini MP 170 Combi 230V/50/1
Ref. 34421 - Mini MP 170 Combi 230V/50/1 UKplug
Ref. 34424 - Mini MP 170 Combi 220V/60/1
Ref. 34425 - Mini MP 170 Combi 120V/60/1

~~

i -/
== 1• •i

CD

POWER MIXERS

For larger models, see I19ge'-5"'0...........

ı;,
e,



CMP 300 Combi
Ref.

29820

27250

29842

2724B

29834

CMP 300 Combi
Ref.

34 3 11

343 14

343 10

343 15

CMP 250 Combi
Ref.

27248

298 19
29841

CMP 250 Combi
Ref.

27249
29833

34300

34305
34304

34301

05·03·2008

230V/ 50/1UK plug
120V/60/1
220V/60/1

230V/50/1

Valtages

• Power : 350 Watts. • 5tainless steel knife, beli and tube.
- Iube length : 350 mm · Totall ength : 700 mm · 0 94 mm.
Other charaderistics same as above .

• Power : 270 Wa tts. Single phcse.
• Variable speed : from 2300 to 9600 rpm in mixer function .

from 500 to 1800 rpm in whisk function.
• Speed self regulation system.
• Stainless steel removal:ile knife, beli, wh isk and tube. Gear box with

heavy duty metal parts .
- Tu belcngtfı : 250 mm . Whisk Icngth : 220 mm

Totall ength wi th tu be : 640 mm . witfı whisk : 610 mm . 0 125 mm .

• Power : 300 Wa tts. • Stainl~s sıeel knife, beli and tube.
• Tube length : 300 mm · Totallength : 660 mm· 0 94 mm.
Other characteristics same as above.

• Power : 300 Wa tts.
- Tube length : 300 mm . Whisk length : 220 mm

Totallength with tube : 700 mm - witfı whisk : 610 mm - 0 125 mm .
Other characteristics same as cbcve.

• Power : 380 Watts. • Stainl~s sıeel knife, beli and tube.
- Tube length : 400 mm - Totallength : 750 mm - 0 94 mm .
Other characteristics same as above .

CMP 300 V.V.· VARIABLE SPEED

CMP 400 V.V.· VARIABLE SPEED

CMP 300 Combi

CMP 350 V.V.· VARIABLE SPEED

VOllages CMP 250 V.v. CMP 300 V.V. CMP 350 V.V. CMP400 V.V.

Re!. Rel. Rel. Rel.
230V/50 / 1 34240 34230 34250 34260
230V/50/ 1 UK plcq 3424 1 3423 1 3425 1
120V/60/1 34245 34235 34255
220V/60/ 1 34244 3423 4 3425 4

VARIABLE SPEED MIXERS

CMP 250 V.V.· VARIABLE SPEED
'-Power: 270 WalıS . Singl. phase. - Variable speecı ırom 2300 b 9600 rpm.
• Speed self regulalion system.
• 5tainless steel knlfe, beli and tube.
- Re!!,ovabdle (qot and ~n;fe, a Robot-ıCı oupe exclusive patented system .
• Delivere wılh : 1 sta ın less stee l wc support.
• Tube length : 250 mm • Totallength : 650 mm • 0 94 mm.-,/

~5...
,...

,

....
~ ..

220V/60/1

Motor bose :"2o;;3"'0,,V'-;/ 5;-:0"'/,,1 _
120V/60/1

Whisk ottochment equipped wlth heavy duty metcl porte
Mixer attachment (tu be + foot)

OPTIONS

POWER MIXERS

- ,
", J-~.-

• COMPACT RANGE -

• COMBI MIXER/WHISK

CMP 250 Combi

*These medele can not be equipped with c whisk.

50



• EBS new technology : Electronic booster system,
which improves motor performance.

• Easy detachable stainless steel beli, tube and
blade for a perfect hygiene.

robot~coupe"

51

• Double ergonomic
handie for a better

user comfort during
processıng.

POWER MIXERS

MP 800 7iırb~

•

~ 05·03·2008

Mp 800 Turba

POWER MIXERS



34625
34621
34 6 2 0

MP 550 Ulfrc
Ref.

34624
34615
34614

34611

MP 450 Ultra
Ref.

34610

05-03-2008

3 adjuslable pan supporls
Ref. 27229 - for pan from 330 to 650 mm diameter
Ref. 27227 - for pan from 500 to 1000 mm diameter
Ref. 27228 - for pan from 850 to 1300 mm diameter

Universal pan support
Ref. 27233 - for any pans diameter

* Whisk available on models Combi.

• Power: 750 Watts .
• Stainless steel knife, beli and tube.
• 1 speed 9000 rpm.
• It is recommended to use the MP 550 with apan support.
• Tube length : 550 mm - Totallength : 940 mm - 0125 mm .
• Stainless steel motor base.
Other charaderistics same as above.

• Power: 440 Watts . Single phase.
• 1 speed 9500 rpm.
• Speed self regulation system.
• Stainless steel knife, beli and tube.
• Removable foot and knife, a Robot-Coupe exclusive patented system.
• Foot equipped with a 3 level watertightness system.
• Delivered with : 1 stainless steel well support.
• Tube length : 350 mm - Totallength : 740 mm - 0125 mm .
• Stainless steel motor base.

• Power : 500 Watts .
• Stainless steel knife, beli and tube.
• Tube length : 450 mm - Totallength : 840 mm - 0125 mm .
• Stainless steel motor base.
Other charaderistics same as above.

.

MP 550 Ultra

MP 450 Ultra*

34600

MP 350 Ulfrc
Ref.

34604

34601
34605

o

POWER MIXERS

220V/60/1

230V/50/1

Voltages

230V/50/1 UK pl,g
120V/60/1

• LARGE RA NGE - Mıx._cE~R~S~QJ.JItr.~ ~r-~~~~
~P 350 Ultra*

52
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MP 800 Tu,ba
Rel.

3449 4
34495
3449 1
34490

robot fJ coupe"

MP 600 Ultro
Rel.

34635
3463 4

34631
34630

05-03-2008

MP 450 V.V. Uh,.
Rel.

34654

34650

34655
34651

,. Whisk avai lable on mode ls Combi.

• Power : 500 Wa tl'$ .
o All slainless steel knlfe, beli and tube.
o Tube length : 450 mm - Totollength 840 mm - 0125 mm .
• Stainless steel motor base.

• Power : 44ü Wotts. Single phase.
o Variable speed from 1500 to 9000 rpm .
o Speed selI regulafton system.
o Slainless steel knile, beli and tube.
• Removable foot and knife. A Robot-Coupe exclusive patented system .
• foot equipped with a 3 level watertightness system.
• Deliyered with : 1 stainless steel wall support.
o Tube length : 350 mm - Totallength : 740 mm - 0 125 mm .
• Stainless steel motor base.

• Power : 850 Wa tts. Single phcse.
o 1 speed 9500 rpm .
• Stainless steel knife, beli and nıbe.

• It is recommended to use the MP 600 with a pan support.
o Tube length : 600 mm - Totoll ength : 980 mm - 0 125 mm.
• Sıotnless steel motorbose.

Other chorocteristics same as abo ve.

Other cha raeteristics same as above.

• Power : 1000 Watts. Single phcse.
o 1 speed 9500 rpm .
o Slainless steel knile, beli and tube.
o The MP800 Turbo con not be used with the pon supports poge 52.
o Tube leng th : 740 mm - Totollength : 11 30 mm - 0 125 mm .
• Stainless steel motorhousing.
• EBS new technology : Electronic booster system , wich improves motor

performance
• Double ergonomic handie for o better user comfert during processing .

Other charaeteristics same as above.

MP 450 V.V. Ultrc* VARIABLE SPEED

MP 350 V.V. Ultrc* VARIABLE SPEED

MP 600 Ultra

MP 800 Turbo

MP 350V.V. Uh,.
Rel.

34644

3464 1
34645

34640

-,/

POWER MIXERS

-./

VOllages

230V/50/1 UK plug

220V/60/1

230V/50/1

120V/ 60/1
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• Power: 440 Watts. Single phcse.
• Variable speed : from 1500 to 9000 rpm in mixer function.

from 250 to 1500 rpm in whisk function.
• Speed self regulation system.
• Stainless steel removable knife, beli, whisk and tube.
• foot equipped with a 3 level watertighmess system .
• Metal gearbox even more resistant when processing pan cckes or fresh

smashed p otatoes.
• Delivered with: 1 stoinless steel well support.
• Tube l engtlı : 350 mm - Whisk length : 280 mm

Totallength with tube : 790 mm - witlı whisk : 805 mm - 0 125 mm.
• Stainless steel motor base.

• Power: 500 Watts.
• 5tainless steel removable knlfe, beli, whisk and tube
• Tube length : 450 mm - Whisk length : 280 mm

Totallength with tube : 890 mm - witlı whisk : 840 mm - 0 125 mm.
• Stainless steel motor base.

Other charocteristics same as obove .

MP 450 Combi Ultra
i

r "\
i
~

"

POWER MIXERS

• LARGE RANGE- VARIABLE SPEED MIXERS
MP 350 Combi Ultra

• LARGE RANGE -

- - ,/

WHISK
MP 450 FW Ultra
• Power : 500 Watts . Single phose.
• Variable speed from 250 lo 1500 rpm.
• Speed self regulalion system.
• Removable whisk.
• Metal gearbox even more resistant when processing pancakes or fresh

smas hed potaloes.
• Delivered with: 1 stainless steel well support.
• Whisk length : 280 mm - Totall ength : 800 mm - 0 125 mm .
• Sta inless steel motor bose.

3 adjusıable pan supporls O
Ref. 27229 - forpan from 330 to 650 mm dicmeter

Ref. 27227 - forpan from 500 to 1000 mm diometer

Ret. 27228 - for pan from 850 to 1300 mm diornefer

Universal pan suppor! 6
Ret. 27233 - for any pens diometer

34674

34670

34675
3467 1

MP 450 Combi ühm
Ref.

39355
27210

394 14

394 10
394 15

MP 450 Combi Uııra
Ref.

34661

34664

34660

34665

MP 350 Combi uıı",

Ref .

39354

39418

39421

2721 0

39422

MP 350 Combi Uııro
Ref.

MP 450 FW Uııra

Ref.

34684

3468 0

34685

Whi5k a ttachmen! eq uip ped w ith

heovy duty metoi porls

220V!60! 1
Mixer atlachment [tu be 1- {oof

Motor bose : 230V!50/1
120V! 60! 1

120V/ 60/1

nOV/ 50 /1

OPTIONS

230V/ 50/1 UK plug

nOV/60/1

Voliages

54



MP Combi Ullro

TO SEED:
semclinc. rica...

robot~coupe"

TO BEAT:
egg whites, cheeelete mcusse ....

05-03-2008

CMPCombi

TOMIX:
tomato pulp. secscninq,
vine igrefte....

• Power : 220 Wotb. Single phose.
• Variable speed : from 2 000 cı 12 500 rpm in mixer hı nction .

from 350 " 1 560 rpm in whisk function .
• Speed self regulation system.
• Totol leng th with tube : 465 mm - with whisk : 550 mm, 0 78 mm .
• 5tainl ess steel removable knife, beli, tube and whisk (185 mm).
• W hisk gear box with heavy duty metal pa rts.

Ref. 34420 - Mini MP 170 Combi 230V/50/1
Ref. 3442 1 - Mini MP 170 Combi 230V/50/1 UK plug
Ref. 34424 - Mini MP 170 Combi 220V/60/1
Ref. 34425 - Mini MP 170 Combi 120V/60/1

Mini MP 220 Combi
• Power : 250 Watts .
Totoll ength with tu be :5 15 mm - with whisk: 550 mm , 078 mm.
Other clioroctensücs same as above .
Ref. 34430 - Mini MP 220 Combi 230V/50/1
Ref. 34431 - Mini MP 220 Combi 230V/50/1 UK plug
Ref. 34434 - Mini MP 220 Combi 220V/60/1
Ref. 34435 - Mini MP 220 Combi 120V/60/1
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TOMIX/KNEAD:
moshad pctctce s, doug hnuts
dough b r fried preparation...

POWER MIXERS

Mini MP Combi

TO EMULSIFY:
mayanna ise or an y salad
dressin g ...

• COMBI MIXER/WHISK

Mini MP 170 Combi



05-03 -2008

• Power: 270 Watts. Single pho se.
• Variable speed : from 2300 to 9600 rpm in mixer fundion.

from 500 to 1800 rpm in whuk funetion.
• Speed self regulaticn system.
• Stainlesssteel removable knife, bell , whisk and tube. Gear box with

heavy duty metal paris .
• Tube l eng tlı : 250 mm - W hisk length : 220 mm

Totallength with tube : 640 mm - wi tlı whisk : 610 mm - 0 125 mm.

CMP 300 Combi
• Power : 300 Watts.
• Tube length : 300 mm - w hiek length : 220 mm

Totallength with tube : 700 mm - wi tlı whisk : 610 mm - 0 125 mm.
Other charaderistics same as above.

POWER MIXERS

• COMBI MIXER/WHISK
CMP 250 Combi

• Power: 500 Wetts.
• Stainless steel removable knife, beli, whisk and tube
• Tube length : 450 mm - Whisk length : 280 mm

Totallength with tube : 890 mm - wi tlı whisk : 840 mm - 0 125 mm.
Other cherecteristics some es cbeve.
• Stainless steel motor base

• Power : 440 Watts. Single phcse.
• Variable speed: from 1500 to 9000 rpm in mixer fundion.

from 250 to 1500 rpm in whisk hınction .

• Speed self regulation system.
• 5tainlesssteel removable knife, beli , whisk and tube.
• Peet equipped with a 3 level waterlighmess system.
• Metal gearbox even more resistant when processing pan cakes or fresh

smashed potatoes.
• Delivered with: 1 stcinless 5teel well support.
• Tube l eng tlı : 350 mm - w hisk length : 280 mm

Totallength with tube : 790 mm - wi tlı whisk : 805 mm - 0 125 mm.

MP 450 Combi Ultra

MP 350 Combi Ultra

3 adjusıable pan supporls O
Ref. 27229 - for pen from 330 lo 650 mm eliometer

Ref. 27227 - for pen from 500 lo 1000 mm diemeter
Ref. 27228 - for pan from 850 lo 1300 mm diameter

Universal pan supporl 6
Ref. 27233 - for eny pens eliometer

Yoltages
CMP 250 Combi CMP 300 Combi MP 350 CombiUltra MP 450 CombiUltra

Ref. Ref. Ref. Ref.

230Y/50/1 34300 34310 34660 34670
230Y/50/1 UK plug 34301 343 11 34661 34671
120Y/60/1 34305 343 15 34665 34675
220Y/60/1 34304 3431 4 34664 34674

OPTIONS Ref . Ref. Ref. Ref.

Motor bcse : 230Y/50 /1 298 19 29820 39418 39410
120Y/ 60 /1 2984 1 29842 39 422 39415
220Y/60/1 29833 29834 39 42 1 39414

M ixer attachment [tube + footl 27249 27250 39354 39355
Whisk attachment equippe d 2724 8 27248 272 10 272 10
w ith heavy duty meta l ports
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• Gears contained within 2 separate
metal cosings O which moke the

georbox resistant to support heavy

strenqhts.

• Fast coupling 6 of the whi sks on

the geor box and the geor box on

the motorbase for easy assem61ing

and dismcntlinq.

• Overmoulded whisksO to ensure o

perject hygiene (mochine de'ign

without ony hidden corner).

05-03-2008

Upper metal
casi O

Interml metal

eming O

3 pan supparts O
Ref. 27229 - for pan from 330 to 650 mm eliometer

Ref. 27227 - for pan from 500 to 1000 mm diometer
Ref. 27228 - for pan from 850 to 1300 mm diometer

Universal pan support 6
Ref. 27233 - for any pons eliometer

Raf. 34680 . MP450 FW Ullra 230V/50/1
Raf. 34685 - MP450 FW Ullra 120V/ 60/1
Raf. 34684 - MP450 FW Ulfrc 220V/ 60/ 1

• Power: 500 Watts . Single phcse.
• Variable speed from 250 lo 1500 rpm.
• Speed self regulation system.
• Removable whisk.
• Metal gearbox even more resistantwhen processing pancakes or fresh

smashed pctotcee.
• Delivered with: 1 stainless steel wall suppcrt.
• Whi,k length : 280 mm . Totollength : 800 mm . <2) 125 mm.
• Stainless steel motor bose.

Metal Gear Box

WHISK

MP 450 FW Ultra

-,/

POWER MIXERS

Lowercasing :
• Metal for

MP( ombi
• Poljccrboncte for

eMPCombi

Boll beori s

Metal qecrinq

• LARGE RANGE -



AUTOMATIC
SIEVES-JUICERS

05 ·03·2008

----- -

C40 PressCoulis
• Power : 500 Watts .
• Volıage : single phose 23 0 V.
• Speed : 15 00 rpm .
• Metal motor base.
• Removable lid and bowl.
• Delivered with : Çitrus-press accesso ry, PressCoulis and [uice

extroclor; Cleaning brush.
-Dlmenslcns (HxWxD) : 502 x 237 x 223mm.

RM. 55023 - Press'Ceulis C 40 230V/ 50/1

C40 PressCoulis from Robot Coupe - 3 machines in 1

The C40 PressCoulis can extrad all the goodness from
fruits and vegetables thanks to its 3 fundions...

58

...Citrus press

For citrus fruit:

orangesı Iemens,

grapefruit...

Seedless and pulp-free
citrus juice

..Juice extrador

For hord fruit and
vegetables:
apples, ca rrats, raw
beetroot...

e lear, pulp-free juice

...Automatic chinois

For soft frui t and
vegetables:
raspberries,

blackcurran ts, tomatoes

Thick, seedless and pulp­
free coulis and juice



AUTOMATIC
05-03-2008 robot~coupe.

SIEVES-JUICERS

C 80
" • Power : 650 Watts - Single phase.Ai • Speed 1500clm.

• Table top m eı' Stcinless steel sieve. Cc ntinuou s feedin g o f the mac hine .
! '~ Automatic ejection o f wc ste .

• Delivered with :
- Perforated basket izi 1 mm.

• Dimensions (HxLxW) : 540 x6 10 x360 mm .

Ç_120
• Power : 900 WCltts - Three phose.

,'.'1
LJ

• Dimensions (HxLxW) : 860 x 1030 x 400 mm.
• Floor model delivered with stainless steel feet.

i Other cha racteristics same as above.

C 200 SPEC IAL INDUSTRY
o~~ • Power : 1800 Watts - Three phcse..-,- • Delivered with :

- r . Perforated basket izi 1 mm and izi 3 mm.
i • Dimensions (HxLxW) : 860 x 1030 x 400 mm.

Other cha racteristics same as above.

.ll. Ç_29_0_VV VAR I6B LE~ED

• Power : 1800 Watts - Single phase.
• Available wiıh cl speed variation from 1QO to 1800 rpm .
Other characteristics same as above .

VOllages c80 c120 c200 (200 V.V,
Rel. Rel. Rel. Rel.

230-400V/50/3 55000 55 006
220V/60/3 55 009 55007

230V/50/1 55 012 55 011
11 5V/ 60 / 1 55 014 55 022
220V/ 60/ 1 55 017

230V / 50-60/1 550 18

OPTlONS c80 (120/( 200

Rel. Rel.

Perforoted bes ket 0 0,1 mm (on reques t) 57012
Perfo ra ted beske t 0 0,5 mm 57009 572 11
Perforated besket 12' 1 mm 57145
Perfo ra ted beske t 0 1,5 mm 57042
Perforated besket 12' 2 mm 57019

Perfo ra ted beske t 0 3 mm 57008 57156
Perforated basket 12' 5 mm (o n req uest) 57023 57020
Ad d itiona l perforaled be sket 12' 1 mm 5700 7
Ad ditio nal rubber scraper (per unit) 100338 100702
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BREAD SUCER 05·03·2008

TP 180 Bread Slicer

" .
• Power : 350 Wat~ . Slnqle phase.
• Stainless steel (onstruction. Induetion motor
• Adjustable tray that allows cutting from 8 to 80 mm slices.
• Stainless steel blade very easily removoble for clecrurq .
• Infrared securily system, Robot·Coupe patentecL
• Output : 180 to 360 slices per minute.
• In option : Stainless steel movable stand.
• Dimensians (HxLxW) : 920 x 335 x 385 mm.

•

•

Ref. 23001 - TP ISO 230V/50/1
Ref. 23002· TP ISO 220V/60/1

Ref. 27187 . Stainless steel movable stand

THE PRODUCT'S PLUS

The breod sllcer can cu!180-360
slices of brea d per minute, eo ch
perleetly even and meosurtnq
betwoon 8 and 80 mm thtck.

~

lt has o cc mprehenslve safety system
with an infra red bcrrler. o lid-lccklnq
system and o nc-vclt contro l device.

,__----<i An auto matic sfopping device is trig­

gered if the opplionce has been left
running without a ny breod for more
than one minute.

The breod sllcer is buiit entirely from
skı inless steel lo ensıee ecısy cıfıerrore

by its user.

lt can tcckle ony type of 10119 Ioaf, tha nks to the
ad justable shope of its feed tube (150 x 125 mm)
with o perfectly even cut and without leClring or
flallening the breod.

.>

•

lls stoinless-steel blode can be
eosily removed for Cıeaning

wiıhoul the need of ony speclol
tools.

.-

Removable breadcrumbs !ray

•
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SELECTION GUIDE PER PRODUCTS FAMIL'fı 05-03-2008 robot~cooo«
"I0U REQUIRE A FOOO PROCESSOR

~C...~..·
~' .~

" .....~.__.. '~'

cc c.\ How many covets ~®2100 ı
(~..!I:f~')do youserve perday? i'
~ ~~~~~~~~~~

f@ı

Do you require dicing
-: :::-. i or French fries ?

(~~'~)
~ ~~~~~~~~~~

No No No No Yes Yes Yes

Do you require stain-
/ - .1

~~')/ess steel bowl ?

! ~~~~~~~~~~

No No Yes Yes Yes Yes Yes

R201 R301 R301 Ultra R401 R402 R 502 R602
R402 V.V. R502 V.V. R602 V.V.

"I0U REQUIRE A VEG'PREP ONL"i,
SEE PAGE 62

"I0U REQUIRE A CUTTER MIXER ONL"i,
SEE PAGE 63

HERE LS "I0UR
FOOO PROCESSOR



SELECTION GUIDE PER PRODUCTS FAMIL~ 05-03-2008

"I0U REQUIRE A VEG'PREP ONL'i

,
1001 1001 1@1 1@1 1@1 1@1

What output do you
-: ::-.1 require (Operating

C$ı
1 iI.JJ')~~ time kg/h) ?

~ Processing time (kg/h)
~~~~~~~~~~

up to 40 up to 40 up to 250
up to

up to 700 up to 900
300

up to 120 up to 180 up to 300
up to

up to 900 up to
420 1800

i / 1 ;;~)1 Do you require dicing
~~ or French fries ?

oc ~~~~~~~~~~

No No Yes Yes Yes Yes Yes

~
/ ı;;~,)l Do you require
;Y~ Brunoise or wafRes ?
~ ~~~~~~~~~~

No No No No No No No

CL 60
CL 60 v.v.

CL 55CL 52CL 30 CL 50
CL 50 Ultra

CL 25CL 20

HERE LS "I0UR
VEG'PREP
MACHINE

'~_..J
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1@1 1001 1001 1001 1@1 1@1 1@1
/' ~
~ ~ i H

i i i /~') ow many covers
~~ doyouserve perday?
~ ~~~~~~~~~~

5ELECTION GUIDE PER PRODUCTS FAMIL'fı

~ ::.1 What maximum bow/

@}~ i~~') /oad.per batch do you
L require?

~..~~~~~~~~ 1 kg 1,5 kg 2 kg 3 kg 3,5 kg 4 kg 5,5 kg

R10
R 10 V.V.

R8R4 R5 Plus R6 V.V.
R4 V.V. R5 V.V.

R3R2

1@1

HERE LS '/OUR CUTTER
MIXER

~
~ 17; .,\ How many covers
~~) doyouserve perday?

~~~~~~~~~~

R60

63

R45

R20
R20V.V.

~ whotmaximum bawl
~~) /oad.per batch do you 8 kg 10 kg 12 kg 18 kg 25 kg
~. require?

~~~~~~~~~~

! i i i iHERE IS '/OUR VERTICAl
CUTTER MIXER

~~~. \



05-03-2008SELECTION GUIDE PER PRODUCTS FAMIL~

CALCULATE THE TOTAL WEIGHT OF PUREED PREPARATIONS PER MEAL
Portion weight Number of blended meals

Starter or
dessert

X Mealgr = gr

Example: 80 gr X 10 Meals = 800 gr

Portion weight Number of blended meals
Main
course gr X gr gr=

Example 300 gr X 10 Meals = 3000 gr

0.3 gr
to

2 kg

)

0.4 gr
to

2.5 kg

0.4 gr
to

3.5 kg

0.5 gr
to

4.5 kg

Do you have
a 3-phase
power supply? No Yes No No Yes No Yes No

- - - - - - - -

Blixer
6V.V.

Blixer
6

Blixer
5V.V.

Blixer
5 Plus

Blixer
4V.V.

Blixer
4-3000

Blixer Blixer
3 4

THIS IS THE BLlXER
FOR 'IAU!"



For your showrooms and stores
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Box of 10

Ref. : 430 439

1- ·'""""" i•
r t · •J:.. 1 .. 1 1

R301 Disploy

Ref. : 430 393

)

•

rolXlt •• coupe
•

Power Mixers Disploy

Ref. : 430 41 6

Ref. : 407 435

Mini MP Disploy

N ew presentation

Ref. : 407 881

PLV Cl50

Ref. : 407 818

3 Mochines Display

Red o/Yerso
Delivered wiıh suspension cord
Ref. : 430 354

Robot-Coupe ronge poster

.~

• •

I

robot.·COI.J)e·1• ,I
• •

_ , • O
- .. ""

550 x 1200 mm



At your service :
CD-ROM

-,...- ,

robot 'r.J coupe'

•

,
-~, .

,,:

CD ROM n° 84
- For Archiıecls and consultanls
- For Oistribulors

Website www.robot-coup.=.e.:..:c:.::0c:..:me.:....- _

For access free of charge lo afler sales service on web, ask from now your access
code and password by fax lo +33 1 43 74 36 26.

Recipe books

All lll ,

Good"ess

"mj rl.Wotı r

robot. t cot.pe'

Robot-Coupe
recipes by

Thuries
MagQzine
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New tool at your disposal
Disc selection guide

GUIDl Ot 5tlfcn'wOiSOUfS • Ptscs 5I LfCOOH GO/Ol

«tUllGIOS VOO. Dt SCHUVfN

,
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Notes
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