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robot ¢ coupe’

¢ Since 1961, Robot-Coupe has been desi-
gning and manufacturing food preparation
machines to meet the needs of culinary trades
such as restaurants, institutions, caterers and
pastry chefs.

* Present in more than 130 countries, the
brand has developed its expertise in kitchens
around the world. Some of our products have
even become bestsellers.

Divided into 8 categories, all of our models adapt
to every kitchen, from the smallest to the largest,
ensuring precision, consistent results and pro-
ductivity while meeting safety standards.

Discover
all of our products
on video
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Discover our complete product range and selection guide .
on robot-coupe.com
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FOR MORE THAN 60 YEARS,

INNOVATION HAS BEEN AT THE CORE OF OUR BUSINESS.

1961: 18t standing vegetable slicer

1966: 15t Vertical Cutter Mixer 1960 / 1970
1970: 1t Food Processor
1970 / 1980 4 2 1975: Ranges of Cutter Mixers and Food

Processors

1980: 15t Blixer® - Blender Mixer
1986: 15t CL 50 Vegetable Preparation machine

1990: Range of Vegetable Preparation machines
1996: 15t Immersion Blender with removable foot

1990 / 2000

2000: Range of Immersion Blender
2008: 1st Automatic Juice Extractor

2012: The 1¢t Professional Cooking Cutter Blender

2020: Launch of new Juice Extractor range and
13 new large-capacity table-top models of
Food Processors, Cutter Mixers and Blixer®.

All the latest Robot-Coupe® innovations are indicated with the ZITIN[I[» pictogram.
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robot ¢ coupe’

A COMPANY COMMITTED
TO SUSTAINABLE DEVELOPMENT

Throughout the decades, Robot-Coupe has been committed to a policy of social
and ethical responsibility with four points of focus.

“ Our heavy duty machines
are designed to last ”

“We go beyond the requirements to guarantee
the highest levels
of performance ”

“ Our partners are based in Europe
and we support them in developing
a sustainable approach”

“100% of our machines
can be repaired and more
than 95% recyclable ”
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robot ¢ coupe’
OUR COMMITMENTS

g}.\g HEAVY DUTY
Machines designed to last.
PRODUCTIVITY
Highly efficient machines
that help save time.

ERGONOMICS
Convenient, user-friendly machines
:_that limit the risk of musculoskeletal

disorders.

VERSATILITY ~ \n (| y
Multifunctional machines (& — o)
that boost creativity. I ! \
QUALITY
Machines that produce precise,
consistent results.

INNOVATION

Machines that are constantly
being improved.

SAFETY
Machines that meet professional
safety standards.

+
CLEANING ++@
Machines that are easy to clean. K/_)

# INNOVATION
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robot ¢ coupe’
WHY BUY A ROBOT-COUPE MACHINE?

=) MAKE LIFE EASIER FOR THE USER
[ ]

Fewer manual tasks to take away the strain

Z SAVE TIME
Increase productivity

ULTRA FRESH JUICE HOMEMADE FRENCH FRIES CHOPPED VEGETABLE SALAD
2L = 1min 20kg = 4min 10kg = 2min

' ’ | | T

L)

;. % #i . 3
ol | . Ml
: = s g . "
e . >
. . .
SOuUP MAYONNAISE COLESLAW
45L = 6min 2L =1min 300kg=1h
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SAVE MONEY

Return on investment in less than 6 months!

Examples:

Invest in a Robot Cook®
= Save 20 minutes per service.

(3= BOOST YOUR CREATIVITY

Let your imagination run wild

FRESHNESS AND HOMEMADE LOCAL SEASONAL PRODUCT
ORIGINS OF PRODUCT
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robot ¢ coupe’
#THEsolution r

For all of your food preparation needs.

FOOD PROCESSORS

Perform countless preparation tasks such as fruit and
vegetable slicing, chopping, grinding and emulsifying
thanks to a two-in-one machine!

Page 10

DISC COLLECTION

The widest range of cuts: slice, grate, julienne, dice,
chop, shred, waffle cut and French fries.

Page 16

VEGETABLE PREPARATION MACHINES

Slice fruit and vegetables with perfection in a wide
variety of cuts and save hours of work each day.

Page 28

CUTTER MIXERS

Chop, knead, grind, emulsify, make sauces in small or
large quantities.

Page 38

ROBOT COOK®

Emulsify, grind, mix, chop, blend, knead and make hot
preparations up to 140°C.

Page 46
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BLIXER®

Healthcare sector: transform your preparations, whether
raw or cooked, into texture-modified foods.

Page 50

IMMERSION BLENDERS

Mix, blend, emulsify, whip or knead your preparations in
next to no time.

Page 58

JUICE EXTRACTORS

Extract large quantities of fresh fruit and vegetable
juices in seconds.

Page 64

AUTOMATIC SIEVES

Sieve preparations to separate seeds, stones, fibres and
shells without grinding them.

Page 68




#THEsolution

You can not only slice fruit and vegetables with perfection in a
wide variety of cuts, but also chop, knead, grind, emulsify and

prepare sauces thanks to a compact, multifunctional two-in-one
machine!

Discover
all of our
products on video

E@' =]
B
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FOOD PROGESSORS

CUTTERS & VEGETABLE SLICERS

ACHINES in 1'

Automatic restartby -~ . Large Hopper:
the pusher: faster and large vegetables
more convenient to : :
operate.

I R

Designed so that liquids

and other ingredients can
be added during processing.

Cylindrical hopper with
Exactitube pusher:

* @58mm: long vegetables
* & 39mm: small caliber
ingredients

Ergonomic to make
it easy to grasp the
bowl.

Industrial -~ - — '
induction motor :
Intensive use :

o _ Lateral ejection:
Easy ..o ) -_ @ ) 0 : Space saving and
™ R402y

Guide © ergonomic.

Variable speed: - ---- -
300 to 3 500 rpm for
a greater variety of
applications.

i
= | i
"

Q
W &

—

A INNOVATION - T
Bowl-base twin-blade assembly Range of 28 discs available Dishwasher safe
To process both large and small quantities. as options.

Coarse and fine serrated blade available as
options.
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CUTTER FUNCTION. ...

Smooth blade
Supplied as
standard

4 Coarse serrated
g_ blade

Designed for

A E -
COARSE CHOPPING FINE CHOPPING SAUCES, EMULSIONS

grinding &
kneading

Fine serrated
' blade

Designed for
herbs &
spices

KNEADING

CHOPPING HERBS GRINDING SPICES

* For R 402, R 402 V.V, R 502, R 502 V.V, R 752, R 752 V.V.
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JUICE AND COULIS EXTRACTION FUNCTION

MODELS R 201 XL, R 201 XL Ultra, R 211 XL, R 211 XL Ultra,
R 301, R 301 Ultra, R 401, R 402, R 402 V.V.

RED BERRY COULIS RED BERRY SORBET

LEMON JUICE LEMON TART

POTATO RICER .
OTATORIC Discover
MODELS R 502, R 502 V.V., R 752, R 752 V.V. on video
. Feed hopper
(R'502 and R 502 V.V. only)

Potato Ricer
Attachment

------- Paddle

....... Puree grid:

3mm or 6 mm Potato Ricer

Equipment
Special ejection disc

13
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e 1S L] L]

[] R2o1xLutra [ | R211XLUra [ | R301Ultra

T P
x

. O

« Single phase / 1 speed . . Single phase / 1 speed .+ Single phase / 1 speed

- 550 W * 550 W * 650 W
* Internal ejection * Juice Extractor Kit* * Juice Extractor Kit*

* Juice Extractor Kit*

[] RrR2oixt [ ] Rznixt [ ] R301
' l.q- 015CS, i 0/5CS, 4 . 0/5CS,
% ®© 6 T 6

29L 29L 3,7L
H p— - — H i —
2~ o
« Single phase / 1 speed * Single phase / 1 speed « Single phase / 1 speed
« 550 W : * 550 W .+ 650W
« Internal ejection : « Juice Extractor Kit* : * Juice Extractor Kit*

« Juice Extractor Kit*
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GRATING / SLICING / RIPPLE CUT / JULIENNE

[] mrao2vv.

* Single phase / Variable speed
* 1000 W
« Juice Extractor Kit*

[] Rao2

* Single phase or Three phase
* 2 speeds * 750 W
« Juice Extractor Kit*

[] Raot

« Single phase / 1 speed
« 700 W
* Juice Extractor Kit*

+ DICING + FRENCH FRIES

[] Rrso2vv.

« Single phase / Variable speed « Single phase / Variable speed
* 1500 W * 1500 W
* R-Mix® * R-Mix®
 Potato Ricer Attachment*  Potato Ricer Equipment*
R 502 [[] R

>

* Three phase / 2 speeds * Three phase / 2 speeds

* 900 W * 1800 W

 Potato Ricer Attachment* * Potato Ricer Equipment*

. " Hourly capacity
Models i o vgeae | Mer o
preparation function

R 201 XL /R 201 XL Ultra 1.0kg 25 kg/hr 11050
R211 XL/R 211 XL Ultra 1.0kg 40 kg/hr 11050
R 301/R 301 Ultra 1.5kg 50 kg/hr 110100
R 401 /R 402/R 402 V.V. 2.5kg 50 kg/hr 110100
R 502 /R 502 V.V. 3.2kg 150 kg/hr 50 to 300
R752/R752V.V. 3.8kg 250 kg/hr 200 to 600

*Optional attachment rE Eﬂ

R-Mix®: Reverse rotation blending function

All of our Food Processors on robot-coupe.com

FOOD
PROCESSORS




#THEsolution

The widest range of cuts! More than 50 discs to choose
from to slice, grate, julienne, dice, chop, shred, waffle cut
and cut French fries with perfection in next to no time.

16 robot ¢ coupe’
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THE WIDEST RANGE OF CUTS

R 211 XL Ultra

EXPERT - Series 5-7

R 502/R 502 V.
R 752/R 752 V.V.

R301 DISCS CL 50/CL 50 Ultra
S oL 60/0L 80U
SLICERS Almonds 0,6 mm []28166W []28166W
0,8 mm []28069w []28069W
[]27051 []27051 1mm []28062w [128062w
[ 27555 [] 27555 2mm []28063W []28063W
[]27086 []27086 3mm []28064w []28064w
[ 27566 []27566 4mm []28004w []28004W
(127087 []27087 5mm []28085W [128085W
(127786 (127786 6mm []28196W []28196W
8mm []28066W []28066W
10 mm [128067W []28067W
14 mm []28068W
4 mm cooked potatoes [ 27244w []27244w
6 mm cooked potatoes []27245w []27245W
A RIPPLE CUT = [ ]27621 [Jore21 2mm []27068W []27068W
‘“ 3mm [J2roeow | []27060w
5mm []27070w []27070w
GRATERS | [ 127588 27588|[]27148| 1,5 mm []27056W []27056W
(127577 27577 127149 2 mm []27057w [27057w
(127511 27511127150 3mm []27058w []27058w
4mm []27073w []27073W
5mm []27050w []27059w
5 | [J 27046 [J27046 6mm B -
7mm []28016W []28016W
(127632 (27632 9mm []28060W [128060W
- []27764 (27764 Parmesan cheese [128061W []28061W
[]27191 (27191 Réstis potatoes []27164w [J27164w
- Raw potatoes [27219w [27219w
¥ []27078 []27078 0,7 mm horseradish paste
(127079 []27079 1 mm horseradish paste []28055w []28055w
[]27130 [J27130 1,3 mm horseradish paste
JULIENNE 1x 8 mm (i []28172w [Jes172w
1 x 26 onion/cabbage []28153w []28153w
(127080 []27080 2x4mm []27072w [27072w
. } [] 27081 [] 27081 2x6mm [ 27066W []27066W
/ 2x8mm []27067w []27067W
2x10 mm (ribbons) []28173w [128173w
e [ 27599 [J27599 2x2mm []28051W []28051W
e 25x25mm []28195w []28195W
4 3x3mm []28101w []28101w
i [ 27047 [ 27047 4x4mm []28052w []28052w
= e [ 27610 (27610 6x6mm [Jesosaw | []28053w
(127048 []27048 8x8mm []28054w []28054w
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3
THE WIDEST RANGE OF CUTS 28
8
7
ESSENTIAL - Series 1-4 EXPERT - Series 5-7
R 502/R 502 V.V.
R 3%1:4?11“3 R 50420\2I.V. LD D Iscs CL(;I(-)FI’J?Ira
R 401 CL 52/CL 55
2 CL 60
DICING 5x5x5mm [J2811owm |[J2gtiowm
EQUIPMENT [Jorstswm [ 8x8x8mm [(Jest1iwm |[J2st11wm
[Jorst4awm  [10x10x 10 mm [Jestiowm |[J28112wm
] *a [Jorstswm [12x12x12mm ;28197Wl
& 14 x 14 x 5 mm (mozzarella) L ]28181wH |:| 28181WH
) 14x14x10 mm [J2s17owm |[J28179wm
e 14x14x14mm [Jest13wm
20 X 20 X 20 mm []28114wm
25x 25 x 25 mm [J2st15wm
50 x 70 x 25 mm (salad) [Jesteowm
FRENCH FRIES 6 X6 mm* €I, []29230w A
[Jortiew A |8x8mm []28132w A |[]28134W A
8x 16 mm [J28159w A |[] 2815w A
o 4 [Jeri7w A [10x10 mm []28135W A |[]28135W A
N 10 x 16 mm []28158W A |[]28158W A
. BRUNOISE 2x2x2mm [ 2174w
% . s CL50Gourmet 3x3x3mm [ 28175W
'o"?’j'.- 4x4x4mm [ 28176w
WAFFLE CUTS 2mm [J28198w
CL 50 Gourmet 3mm [J28199w
G 4mm [Jest7rw
6mm [ 2s178w
PACK OF DISCS | [ ]2006 |[]2006 - Pack of 3 discs
[J1904  |[J1904 - Pack of 4 discs
[J1946  |[J1946 - Pack of 5 discs
[J2195w | [] 1945w | Pack of 6 discs
- [J1909w | Pack of 8 discs
Pack of 5 discs [Jeoosw | []2005w
Pack of 7 discs [J2023w  |[J2023w
Pack of 8 discs [J1933w  |[J1933w
Pack of 12 discs [Jreaow  |[J1942w
Pack of 16 discs [Joev2oaw | [J2022w

1 DICING equipment consisting of: 1 dicing grid + 1 slicing disc.
/A FRENCH FRIES equipment consisting of: 1 french fries grid + 1 special french fries cutting disc.
*6 x 6 mm French Fries equipment:
- Compatible with the machines:
* CL 50, CL 50 Ultra, R 502, R 502 V.V. With those machines, it must be used in addition to EasyLoader (page 27)
* CL 55 and CL 60 with Automatic Feed Head
- Not compatbile with the machines:
*R 752, R 752 V.V,, CL 50 Gourmet, CL 52
* CL 55 and CL 60 with Pusher Feed Head
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THE TURNKEY SOLUTION FOR ALL KITCHENS
ESSENTIAL Series 1-4

EASTERN EUROPE PACK OF 3 DISCS

2mm 2mm 4x4mm

Wall-mounted disc holders (set of 2)

i

ASIA PACK OF 4 DISCS

2mm&4 mm 2mm 2x2mm

Wall-mounted disc holders (set of 2)

—_—

PACK OF 5 DISCS

2mm &4 mm 2mm 4x4mm&8x8mm

PACK OF 6 DISCS

2mm &4 mm 2mm 2x2mm*&4x4mm™  10x10x10 mm

—y [ ' Wall-mounted disc holders (set of 2)

*with 2195 / **with 1945

PACK OF 8 DISCS

2mm &4 mm 2mm 2x2mmé&2x4mm&4x4mm  10x10x10 mm

e e s V. ©  Wall-mounted disc holders (set of 2)

@@ ... Wall-mounted disc holders (set of 2)

20 robot ¢ coupe



EXPERT Series 5-7

EASTERN EUROPE PACK OF 5 DISCS

Slicers  Graters  Julienne  Dicing Equipment
2mm 2mm 4x4mm 10x10x 10 mm

Wall-mounted disc holders (set of 2) FREE

ASIA PACK OF 7 DISCS

Slicers Graters Julienne Dicing Equipment
2mm&5mm  2mm 2x2mm&3x3mm 10x10x 10 mm

Wall-mounted disc holders (set of 2) FREE

PACK OF 8 DISCS - RESTAURANTS

Slicers Graters Julienne Dicing Equipment French Fries Equipment
2mm&5mm  2mm 3x3mm 10x10x 10 mm 10x 10 mm

- Wall-mounted disc holders (set of 2) FREE

PACK OF 12 DISCS FOR INSTITUTIONS

Slicers  Graters  Julienne Dicing Equipment French Fries Equipment
2mm&5mm 2mm&5mm 3x3mm,&4x4mm 10x10x10mm&20x20x20 mm 10x 10 mm

Wall-mounted
~disc holders
(set of 2) FREE

MULTICUT PACK OF 16 DISCS

Slicers Graters  Julienne
Tmm,2mm,4mm 1.5mm,3mm 25x25mm,2x10mm,4x4 mm

Ko Qe Ko o &

2 wall-mounted disc holders (set of 2) FREE

Dicing Equipment  French Fries Equipment
5x5x5mm,10x10x10mm, 10x 10 mm
20x20x 20 mm

21
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THE WIDEST RANGE OF CUTS

SLICERS

I Expert: CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 VIV, R 752 or R 752 VIV,

[l cEssential: CL 20, CL 40, R 201, R 201 XL Ultra, R 211 XL Ultra, R 301, R 301 Ultra, R 401, R 402, R402 \L\.

Almonds 0,6 mm
Ref. 28166W

-

0,8 mm
Ref. 28069W

Pf"‘%‘\ j

vy

1mm
Ref. 28062W
Ref. 27051

5

v

2mm
Ref. 28063W
Ref. 27555

3mm
Ref. 28064W
Ref. 27086

4 mm
Ref. 28004W
Ref. 27566

P

5mm
Ref. 28065W
Ref. 27087

6 mm

Ref. 28196W

Ref. 27786

8 mm
Ref. 28066W

10 mm
Ref. 28067W

14 mm’
Ref. 28068W

The green discs are at half-scale
22 robot ¢ coupe’

Cooked potatoes
4mm
Ref. 27244W

Cooked potatoes
6 mm
Ref. 27245W

*Except CL 50 Gourmet



THE WIDEST RANGE OF CUTS

GRATERS

[ Expert: CL 50, CL 50 Uttra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V., R 752 or R 752 V.

[l Essential: CL 20, CL 40, R 201, R 201 XL Ultra, R 211 XL Ultra, R 301, R 301 Ultra, R 401, R 402, R402 \L\.

[ Essential: Special CL 40

1,5mm
/ Ref. 28056W

Ref. 27588*

Ref. 27148

2mm

Ref. 28057W
Ref. 27577*
Ref. 27149

3mm

Ref. 28058W
Ref. 27511*

Ref. 27150

4mm
Ref. 28073W

v

o
5mm 6 mm 7mm 9 mm
Ref. 28059W Ref. 27046 Ref. 28016W Ref. 28060W
Ref. 27632
) ,,\
3
LN
¥ Y v b
Parmesan Rostis potatoes Raw potatoes Horseradish
Ref. 28061W Ref. 27164W Ref. 27219W a@ Ref. 28055W 1 mm
Ref. 27764 Ref. 27191 Ref. 27078 0,7 mm
Ref. 27079 1 mm
Ref. 27130 1,3 mm
%
Y. ]
- ) i
RIPPLE CUT B

. Expert: CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 .V, R 752 or R 752 \/V.

[l cEssential: CL 20, CL 40, R 201, R 201 XL Ultra, R 211 XL Ultra, R 301, R 301 Ultra, R 401, R 402, R402 V.\.

2mm
Ref. 27068W
Ref. 27621

The green discs are at half-scale

@

Y

3mm
Ref. 27069W

%

5mm
Ref. 27070W

—

*Except CL 40
23
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THE WIDEST RANGE OF CUTS
JULIENNE

[ Expert: CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.\., R 752 or R 752 V1V,
[l Essential: CL 20, CL 40, R 201, R 201 XL Ultra, R 211 XL Ultra, R 301, R 301 Ultra, R 401, R 402, R402 V.\.

1x8mm P 2x4mm 2x6mm
Ref. 28172W Ref. 27072W Ref. 27066W
1x26 mm Ref. 27080 Ref. 27081
Ref. 28153W

Ay g % N
RN\ ¢

k| Ji

2x8mm 2x10 mm 2x2mm 2,5x2,5mm
Ref. 27067W Ref. 28173W Ref. 28051W Ref. 28195W
Ref. 27599
- \ 2 o N
=2 R
¥ k]

» 4_*_ #
N
N

N

3x3mm 4x4mm 6 x 6 mm 8x8mm
Ref. 28101W Ref. 28052W Ref. 28053W Ref. 28054W
B Ref. 27047 Ref. 27610 Ref. 27048
P ; p
8 /R
- " ’&'
- ~ %
- AN

FRENCH FRIES

Jl Expert: CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V..,
R752,R752V.V.

I Expert: CL 50, CL 50 Ultra, R 502, R 502 VL.

[ Expert: CL 55 Auto feed head, CL 60 Auto feed head

. Essential: CL 40, R 402, R 402 V.V.

ﬁﬁxﬁmm 8x8mm 8x 16 mm 10x 10 mm ﬁxﬂimm
Ref. 49324 Ref. 28134W Ref. 28159W Ref. 28135W Ref. 28158W

Ref. 29230W Ref. 27116W Ref. 27117W
~ N Y — \ i
. : : \
SR ewes & 7,
~, ‘ 7 -_" P & e K.y
% . ‘

The green discs are at half-scale
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THE WIDEST RANGE

OF CUTS

DICING EQUIPMENT

I Expert: CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, CL 60 V.V., R 502,

(1)
=
=

COLLECTION

R 502V.\,, R 752, R 752 V.V. &
I Essential: CL 40, R 402, R 402 V..
5x5x5 mm 8x8x8 mm 10x10x10 mm 12x12x12 mm*
@ Ref. 28110W Ref. 28011W Ref. 28112W Ref. 28197W
Ref. 27513W Ref. 27514W Ref. 27515W
% ‘.‘Q N3
o aEEs %, o0
: . "*’0 ‘5“ e
. e® T hd n,
& . * B2 | ] e ’ }
L ... b TN 4% ®
14x14x5 mm 14x14x10 mm 14x14x14 mm* 20x20x20 mm*
@ Ref. 28181W Ref. 28179W Ref. 28113W Ref. 28114W
=r < -
e B g & ‘
EY = o K & - . ’ £
- —Amy e ’ -V B
BPeY iy *’w— c
T Wiy ~
25x25x25 mm* 50x70x25 mm*
Ref. 28115W Salads
Ref. 28180W

The green discs are at half-scale

f]EED

EasyClean Xpress
The zero waste solution to clean EXPERT dicing grids
R 502 to R 752 and CL 50 to CL 60

For dicing grids Ref.
8 mm 49305
10 mm 49309
12mm | 49313
14 mm | 49314
D-CleanKit ..o

f]ED

Dicing grid cleaning tool

Grid holder
« Essential R 402 - CL 40

«Expert R 502 to R 752 - CL 50 to CL 60

| D-Clean Kit

29246

*Except CL 50 Gourmet

« Fast, easy cleaning
« Zero waste

Dicing grid cleaning tool
5mm, 8 mm, 10 mm, 12 mm and 14 mm

Scraper tool

25



EXCLUSIVE CUTS
BRUNOISE

B cCL 50 Gourmet

2x2x2 mm

@ 3x3x3 mm
Ref. 28174W

Ref. 28175W

=l E
- ﬁgﬁ CL 50 GOURMET

o

4x4x4 mm
Ref. 28176W

WAFFLE CUTS

Il CL 50 Gourmet

B oo 2mm
|:| = == |:| Ref. 28198W
ooo
I A

EERE
2 CL 50 GOURMET
[=]
Ooo0oo 3mm
R Ref. 28199W
\||/

The green discs are at half-scale

herbs during chopping

26 robot ¢ coupe’
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6 mm
Ref. 28178W
ﬁ
- F

1 mm parsley and herb kit including:
1 slicing disc 1 mm and 2 inserts to guide



THE WIDEST RANGE OF CUTS

ROBOT-COUPE’S 3 SOLUTIONS TO SLICE TOMATOES

@ CL 50 Continuous @ CL 50 + Mini bowl © CL 50 + EasyStacker
ejection Slice up to 9 tomatoes A perfectly stacked
Small and large quantities ready to use tomato

Mini bow! 39716 EasyStacker 49332

ROBOT-COUPE’S FRENCH FRY SOLUTIONS

5 French Fry sizes

) a\ < ‘:\" 3 rf"ﬁ ‘.\ ———
Fm \ A
\ &> Ny o
6x6 mm 8x8 mm 8x 16 mm 10x10 mm 10x 16 mm

l EasyLoader
* Continuous feeding for increased
productivity.
* Making beautiful and large fries
thanks to an optimized potatoe
cutting on the length.

— O

For R 502, R 502 V.V, CL 50, CL50 Ultra  Ref.
EasyLoader (1] 49323
6 x 6 mm French Fries equipment ©+@ 49324 |

=
=
o B
85
P
=]
o




#THEsolution

Slice fruit and vegetables with perfection in a wide variety of
cuts and save hours of work each day: slice, grate, dice and
shred, cut into matchsticks and French fries, make waffle cuts
and even puree.

Discover
all of our
products on video

28 robot ¢ coupe’



TABLE-TOP

VEGETABLE PREPARATION
MACHINES

. Cylindrical hopper

: - @58 mm uniform cutting of long

- ingredients.

- @ 39 mm to cut up small fruit and
vegetables such as chillis, gherkins,

. dry sausage, asparagus, spring onions,
* bananas, strawberries, grapes, etc.

: with the Exactitube pusher.

and optimised loading of other
vegetables.

Large hopper - --cocoooveiiiiiiii .
to insert large vegetables such g,f INNOVATION
as cabbage and eggplant... EXACTITUBE PUSHER

il

Easy .......................
Guide
Stainless steel - Lateral ejection
motor block Space saving
and convenient A

o . to use.
Industrial induction

motor
Intensive use

THE WIDEST RANGE OF CUTS!

More than 50 optional discs for slicing, ripple cutting, grating, chopping, chip
cutting and julienne.

Discover on page 18

29
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A\ AN
=1 1D 2]
Effective throughput  Up to 50 kg Up to 50 kg Up to 150 kg
per hour:

GRATING / SLICING / RIPPLE CUT / JULIENNE
+ DICING + FRENCH FRIES

+BRUNOISE & WAFFLE-CUT
+PARSLEY & HERBS

|:| CL 50 Gourmet

« Single or Three phase
* 1 speed * 550 W or 600 W

[ ] cL50Ultra

Ty |

r

« Single or Three phase
* 1 speed * 550 W
» Potato Ricer Attachment*

[] cL40 [] cLs0

o TI0Ng,

e
:.-.._-—
« Single phase « Single phase « Single or Three phase
* 1speed 400 W * 1 speed « 500 W * 1 speed * 550 W

» Potato Ricer Attachment*

*Optional attachments
30 robot ¢ coupe’
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Up to 150 kg Up to 250 kg
GRATING / SLICING / RIPPLE CUT / JULIENNE
+ DICING + FRENCH FRIES

|:| CL 50 Ultra Pizza

|:| CL 50 Ultra
Restauration

Restaurants pack available for models CL 50,
CL52 (excluding Gourmet).

|:| CL 50 Ultra
Institutions

« Single or Three phase

Institutions pack available for models CL 50, « 1speed 750 W rm 3 E1

CL52 (excluding Gourmet). * Potato Ricer Equipment*




FLOOR STANDING

VEGETABLE PREPARATION
MACHINES |

Especially designed for
the preparation of large
quantities of vegetables.

all of our
products on video

X Upto
[§ 1800 kg of
I\ vegetables
A\ anhour &

. LATERAL EJECTION
Space-saving and user
comfort.

* Requires less effort :
* Prevents MSD
* Takes away the tediousness

POWERFUL MOTOR - -------ceveevennnnen
1500 W silent induction motor
for durability.

Stainless steel motor base for
easy cleaning.

Adjustame |eg e sasnsscssnusssss TTTTIRRE L
so it can be adapted to uneven
floors and ensure stability.
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MACHINES

A COMPLETE COLLECTION OF ATTACHMENTS INCLUDED!

Pusher feed-head EXTRA ERGONOMIC

Especially designed for bulky Lever with assisted movement = less effort for the operator + increase throughput.
vegetables such as cabbage

and celeriac. EXTRA LARGE

The very wide opening of the hopper is designed to take up to 15 tomatoes at a time.

HIGH PRECISION

Cylindrical hopper

* 58 mm uniform cutting of long ingredients.

* 39 mm to cut up small fruit and vegetables such as chillis, gherkins, dry sausage,
asparagus, spring onions, bananas, strawberries, grapes, etc. with the Exactitube

pusher.
Automatic feed-head 4 tubes feed-head Exactitube pusher
For all bulky vegetables (tomatoes, Especially designed for long vegetables  For cutting up small sized fruit and
onions, potatoes, etc.). such as cucumbers and zucchini. vegetables such as chillis, gherkins,
dry sausage, asparagus, spring onions,
bananas, strawberries and grapes.
= 7 o
% =
/ =
-
=3
v
__Lé »
U N
3 mm Potato Ricer Equipment Storage trolley Ergo Mobile Trolley
To easily produce large To store and transport all the To transport, load and store accessories.
quantities of mashed potatoes. attachments! Tray for 16 discs and 3 GN1x1 gastronorm containers
8 attachments. GN1X1 container for provided.

kitchen utensils.

A
>

Motor shaft brush
| sy

Discover the Workstation
disc pack on page 21
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Practical throughput per hour: 400 kg

GRATING / SLICING / RIPPLE CUT / JULIENNE
+ DICING + FRENCH FRIES

|:| CL 55 Pusher

Feed-Head &

10
TN

|:| CL 55 Workstation 5+0

0/sC2,

* Three phase

* 2 speeds

* 1100 W

* Potato Ricer Equipment*

|:| CL 55 2 Feed-Heads

* Three phase

* 2 speeds

- 1100 W

« Potato Ricer Equipment

* Three phase

« 2 speeds

- 1100 W

* Potato Ricer Equipment*

*Optional attachments
34 robot ¢ coupe’



VEG PREP
MACHINES

1B

600 kg
GRATING / SLICING / RIPPLE CUT / JULIENNE
+ DICING + FRENCH FRIES
CL 60 Pusher
Feed-Head @ |:| CL 60 Workstation 5+0

T |

» Three phase or Single phase
« 2 speeds or variable speed

* 1500 W

» Potato Ricer Equipment*

|:| CL 60 2 Feed-Heads

S

» Three phase or Single phase
« 2 speeds or variable speed

* 1500 W

* Potato Ricer Equipment

* Three phase or Single phase
* 2 speeds or variable speed

* 1500 W

« Potato Ricer Equipment*

m

All of our floor standing Vegetable Preparation Machines on robot-coupe.com E :




PREPARED ON SITE WITH ROBOT-COUPE

Prepare your own potato dishes and add
that all important “Homemade” claim.

Robot-Coupe offers many solutions for preparing homemade potato dishes with and
without the skin:

French fries of every shape and size!

. . J ; ‘ FAN l//
n - N P '}‘\) '_-.’ 1w V‘LQ\‘\‘ "'_k“‘“"‘?&

6 x 6 mm 8x8 mm 8x16 mm 10x 10 mm 10x 16 mm

Shoestring fries Potato straws Waffle-cut chips

'y . =,
L ] % F -l t -‘.“ - .._ L
| A ' g
2x2mm 4 x4 mm 6 x 6 mm 2x2mm
Pan-fried potatoes Potato chips
b ™
o .

@ ¥ ;J

14 x 14 mm or 20 x 20 mm 1or2mm

36 robot ¢ coupe’
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POTATO RICER
CL 50, CL 52, CL 55, CL 60

---Feed hopper
(for CL 50 and CL 50 Ultra
only).
Potato Ricer e
Attachment // - "\\ ......... :
/ \\ - Paddle :
""" |~ Puree grid: Potato Ricer
| 3mmor6 mm

Equlpment

\ ’/ - Special ejection disc

Discover
on video

37



#THEsolution

Mince meat, fish, onions, herbs or spices, grind nuts, chocolate
or praline, knead, emulsify, make sauces in small or large quan-
tities.

Discover
all of our
products on video

4

==l
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TABLE TOP

CUTTER MIXERS

1 ) I R 00 05 5000000060608 0006006006000000500500508 ;
Liquids and other ingredients

can be added during processing. (==
BOWL ..o

7,5L: to save time by increasing
the quantities processed.

ERGONOMIC HANDLE - - -+« ooveeeeeeeeeeneeeeen
Soft touch handle designed for
more comfort and for a firm

and secure grip. INDUSTRIAL

INDUCTION MOTOR
Intensive use.

TIMER

Less effort, greater
precision and more
consistent results no
matter what the recipe.

R-MIX FUNCTION - - ----evveveeee
To blend delicate ingredients
without chopping.

PULSE FUNCTION -+ ------vvvveen
To pre-cut tough
ingredients.

~~~~~~~~ -Variable speed models:
300 to 3 500 rpm for
more flexible use and a
greater variety of

@ INNOVATION - applications.
BOWL-BASE TWIN-BLADE ASSEMBLY

To process both large and small quantities.
All stainless steel with detachable smooth
blade. Optional coarse and fine serrated blade.

39



40  robot ¢ coupe



3 BLADES FOR BEST RESULTS

i Smooth blade *
| As standard

COARSE CHOPPING FINE CHOPPING SAUCES, EMULSIONS

Coarse serrated
blade

== ESPECIALLY
¢ N for grinding
| & kneading

Fine serrated
blade

C— ESPECIALLY
! for herbs

& spices

CHOPPING HERBS GRINDING SPICES

PULSE FUNCTION

* To pre-cut tough ingredients
e L AR Mince meat and fish / Grind nuts and dried fruit

* To control the preparation’s consistency

R-MIX 29

OnR5V.V,R7V.V, R8V.V,,R10V.V.

* To blend delicate ingredients without chopping.
* The R-Mix® function is designed for reverse rotation
mixing at variable speeds from 60 to 500 rpm to

incorporate whole pieces of meat, crayfish tails, s, ?

brunoises and diced vegetables to patés and terrines,
whole raisins to buns, etc.

41
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Quantities*: 1kg

]

1,5kg

1S

2,5 kg

VARIABLE SPEED from 300 to 3 500 rpm

1!

3kg

1 SPEED 1 500 rpm

« Single phase
* 550 W

42 robot ¢ coupe’

1 SPEED 3 000 rpm

* Single phase

* Single phase
* 650 W

* 650 W

[]R4uu

* Single phase
* 1000 W

1 SPEED 1 500 rpm

* Single phase
* 700 W

45L

* Three phase * 900 W

[]Rsuu
3

* Single phase * R-Mix®
+ 1500 W

2 SPEEDS 1 500 and 3 000 rpm

[]R&QVV
o 3'

* Single phase
ioe 750 W

*Maximum quantities processed at a time



m .

0 -
soee
« Single phase * Single phase « Single phase
* 1500 W H - * 2200W * 2600 W
« R-Mix® ‘ 7 CRMix® * R-Mix®
2 SPEEDS 1 500 and 3 000 rpm
. 75L
'nl-!--'-_|
: L1 l- ] H
~ * Three phase * Three phase * Three phase
* 1500 W . * 2200W * 2600 W
R-Mix®: Reverse rotation mixing function
PERFORMANCE RATES
Maximum capacity Number
Models Coarse chopping Emulsions Pastry/dough* Grinding of Time
(up to) (up to) (up to) (up to) covers
R2 0,8 kg 1kg 0,5 kg 0,3 kg 1t0 50
R3 1kg 1,5kg 1kg 0,5 kg 11050
R 3-3000 1kg 1,5kg - 0,5kg 11050
R4-1V/R4-2V/R4VV. 1,5kg 2,5kg 1,5kg 0,7 kg 50 to 100 1t04
R5-1V/R5-2V/R5VV. 2,2 kg 3,2kg 2,2 kg 1,1kg 50 to 200 minutes
R7/R7V.V. 2,7kg 3,8kg 2,7kg 1,7kg 100 to 200
R8/R8V.V. 3kg 5kg 4kg 2kg 200 to 300
R10/R10V.V. 4kg 6 kg 5kg 3kg 200 to 300

*Amount of raised dough with 60% hydration

All of our table top Cutters Mixers on robot-coupe.com




FLOOR STANDING

VERTICAL CUTTER MIXERS

PROCESS LARGE VOLUMES IN
A MINIMUM AMOUNT OF TIME

. See through watertight lid that is locked
Discover . \ into position in a single movement.
.

all of our A Lid and seal can be removed simply and
products on video i ! quickly.
iﬁio I LID WIPER
I—E —I For perfect visibility during operation.

Easy oo

Guide
BOWL LOCKING LEVER

CONTROL PANEL Ergonomic lever to tilt the bowl at various

angles, including horizontally.
0 to 15 minute timer, stainless steel flush :

mounted control buttons and pulse control
for greater cutting precision.

¢ INNOVATION

STAINLESS STEEL BOWL-BASE

BLADE ASSEMBLY

New Robot-Coupe patented blade profile
for optimum cutting quality.

it
AN
. 3BLADES FOR
- g BEST RESULTS

STAINLESS STEEL FRAME

All stainless steel with 3 sturdy built-in legs
to ensure total stability, minimum space
requirements and easy cleaning.

STAINLESS STEEL BOWL
Tiltable, removable bowl
to make it easy to empty.

WHEELS INCLUDED - +- - cvcvveeeermencnedeness g
3 retractable wheels for 5
easy moving and cleaning.

-

44 robot ¢y coupe’
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Quantities™: 3to9kg 3to12kg 41014 kg
2 SPEEDS 1 500 and 3 000 rpm

* Three phase * Three phase * Three phase

* 3000W * 4400W * 4500 W
-
'NUMBER 600
e 10 >4 e
Quantities™: 41017 kg 611027 kg 610 36 kg
2 SPEEDS 1 500 and 3 000 rpm
[] Ra3o , R45 R 60

* Three phase
* 10000 W H

* Three phase
* 11 000 W

- ]
PERFORMANCE RATES
Maximum capacity Number
Models Coarse chopping Emulsions Pastry/dough* Grinding of Time
(up to) (up to) (up to) (up to) covers
R15 6kg 9kg 7kg 7kg 300 to 600
R20 8kg 12kg 10 kg 10kg 300 to 600
R23 10kg 14 kg 11.5kg 115kg 600101200 | 1104
R30 12 kg 17kg 14 kg 14kg 600t0 1200  |minutes
R45 18kg 27 kg 225kg 225kg 1200+
R60 25kg 36 kg 30kg 30kg 1200+

gortioh

*Amount of raised dough with 60% hydration

All of our floor standing Vertical Cutters Mixers on robot-coupe.com




#THEsolution

Emulsify, grind, mix, chop, blend, knead and make hot
preparations up to 140°C, accurate to the nearest degree.

Discover
all of our
products on video

ORt3HO
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ROBOT COOK®

THE KITCHEN ASSISTANT FOR CHEFS

Clever: Watertight lid including a no-splash i Practical: The opening in the lid means
safety function. Anti-vapour lid wiper so you : ingredients can be added to the bowl

can keep an eye on your preparation. without having to stop the appliance.

U [T Efficient: Bowl scraper arm for ultra-
fine, homogeneous preparations.

------------- Functional: Large capacity 3.7 litre
bowl for producing professional
quantities.

Ingenious: Special system to hold
the blade in place so the bowl can
be emptied safely.

------- Powerful: The powerful Robot Cook®

Hygienic: - -+ cveovveneenecnennne, : : features on a heavy duty commercial
All parts in contact with food can : grade induction motor.

be easily removed and
are dishwasher safe.

------ High-precision: Variable heating
Easy - B : capacity up to 140°C, accurate to
the nearest degree.

Guide

In the midst of the general hustle
and bustle of the kitchen, Chefs
appreciate how quiet it is.

a7



&Robot Cook”

COOKING CUTTER BLENDER

The 1t professional Cooking Cutter Blender!

PROCESSING ZONE Contr:ol dial

(to adjust settings)

48 robot ¢y coupe’

HOT or AMBIENT
I mix,
| chop,
| blend,
| crush,
| knead,
| emulsify,
| heat and | cook...

SETTING ZONE
Low and high heating capacity up to 140°C
Variable speed from -500 to 3 500 rpm

PROGRAMMING ZONE
‘ Programme
’ Step button

PROCESSING ZONE

© Turbo/pulse function: up to 4 500 rpm
@ Start button

© Stop button




2 BLADES FOR BEST RESULTS

ROBOT COOK®

Fine serrated blade

Blender *
FUNCTION

Smooth blade

Cutter *
FUNCTION

Discover our Robot Cook® on robot-coupe.com E]



#THEsolution

Transform your preparations, whether raw or cooked,
into texture-modified foods.

Discover
all of our
products on video

EsRE
e
B,

@y,
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TABLE-TOP

BLIXER®
s & TH 6

A unique solution for modified textures! The Blixer®, especially designed for the health-
care sector, turns raw products into texture-modified foods. All foods, whether raw or
cooked, sweet or savoury, whether entrees or mains, dessert or cheese, can be eaten
by everyone at the table.

............................. OPENlNG
: So that liquids and solid
ingredients can be added

during use.
@ INNOVATION ZEEN, IEEEPZS
Blixert ARM ol .
For a more even consistency. D ouihasaor
'E):ﬁle?t rﬁ;;(i):ﬁ:nd rener perfect watertightness.
HIGH BOWL SHAFT
INDUCTION MOTOR High bowl shaft to process

large liquid quantities.
Very powerful, to withstand intensive
use over a long period of time.

Eagy - oo Sl = : Standard speed of
e 3000 rpm for perfectly
even consistency.

Fine serrated blade.

51



@@@@ HEALTHCARE SECTOR

TEXTURE MODIFIED MEALS. ...
B S, 8

N S—

DUO OF RAW RED CABBAGE AND CELERIAC FRESHLY GRATED CARROTS

= >
S S

SALMON FILET AND CABBAGE VEAL BLANQUETTE

o &

O N —— -.'
CAMEMBERT AND WHOLEMEAL BREAD RAW GRANNY SMITH APPLE COMPOTE

Entrees

Mains

Desserts

Cheese

COMPLIANCE WITH IDDSI STANDARDS ...

IDDSI FOODS

llllllllllllllllll

www,iddsi.org REGULAR

SOFT & BITE-SIZED

MINCED & MOIST

52 robot ¢ coupe’



HOW TO CHOOSE YOUR BLIXER®

1> Calculate the total weight of the texture-modified portions required.

Number of 200 g
Average portion Number of portions required Total weight portions
Entree 80g X Portions = ... g
Meat / fish 1009 X o Portions = ... g
Vegetables / Carbs 2009 X o Portions = ... g D
Dessert 80g X Portions = ... g

2> Refer to the indications of the amounts processed per operation given in the product description.

WHY HAVE A SECOND PROCESSING BOWL?

- Better organisation in the kitchen
« Reduces waiting time between 2 wash-ups

1 bowl for cold 1 bowl for hot
preparations preparations

€ RESTAURANTS |

It didn’t take long for traditional and Asian food chefs to adopt the Blixer®
for all their preparations:

Emulsions, appetizers, tapenade, hummus, tarama, pesto, etc.

53
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Deeeer " Single portion model 0.3t02kg 0.4 10 3Kg 0.5103.8Kg

VARIABLE SPEED from 300 to 3 500 rpm

|:| Blixer® 4 V.V. |:| Blixer® 5 V.V.
45L 59L

* Single phase . Single phase
* 1100 W -+ 1500 W

2 SPEEDS 1 500 and 3 000 rpm

|:| Blixer® 4-2V |:| Blixer® 5-2V
45L 59L

* Three phase « 1000 W :

|:| Blixer®3 |:| Blixer® 4-1V |:| Blixer® 5-1V
3,7L 45L 59L

* Three phase *« 1500 W

« Single phase * Single phase * Single phase * Single phase
« 700 W - 750 W * 900 W * 1500 W

54 robot ¢ coupe’



BLIXER®

D

0.6 to 4.8 kg 1t05.5kg 21t06.5kg

VARIABLE SPEED from 300 to 3 500 rpm

|:| Blixer® 7 .V. |:| Blixer® 8 V.V. |:| Blixer® 10 V.V.
75L 8L — 15L

« Single phase
* 1500 W

* Single phase
* 2200 W

« Single phase
* 2600 W

2 SPEEDS 1 500 and 3 000 rpm

[] Blixero7 3|:| Blixer® 8 3|:| Blixer® 10
8L

75L 115L

* Three phase

¢ Three phase
: * 2600 W

* Three phase :
« 1500 W :

* 2200 W

PERFORMANCE RATES

Quantities processed (kg) Number
Models Bow(lli:raezfclty Vi Max :;ﬁ?:ng
Blixer® 2 2.9 Single portion model
Blixer® 3 37 03 2 21010 &)
Blixer® 4 - 1V - 2V - 4 VV. 45 0.4 3 21015 &)
Blixer® 5 - 1V - 2V - 5 L.V, 59 05 38 31020 &)
Blixer® 7 - 7 V.V. 75 06 48 31025 &)
Blixer®8 - 8 VL.V. 8 1 55 5t028 &)
Blixer® 10 - 10 V.V. 115 2 65 101033 &)

MEmm]

el
-

All of our table top Blixer® on robot-coupe.com




FLOOR-STANDING

BLIXER®

: See through watertight lid requiring
- a single movement to lock it into

o

S

A =— : position. Lid and seal can be
¢ INNOVATION —— S iiiiiiiieeeieeioe ... - emoved simply and quickly.
Blixer® ARM - ----c-vovvvvennnnnt \
To improve turbulence and thus "'.&
produce finer-textured \
preparations. s
' _ A3 BT T LlD W|PER

For perfect visibility during operation.

: BOWL LOCKING LEVER
Easy ................................ Ergonomic lever to tilt the bowl at
Guide y various angles, including horizontally.
CONTROL PANEL - -+-+++e-eseeeseseseessd

0 to 15 minute timer, stainless steel
flush-mounted control buttons and
pulse control for greater cutting
precision.

# INNOVATION
BOWL-BASE TWIN-BLADE -+

ASSEMBLY

A Robot-Coupe® exclusivity to
obtain a perfectly smooth
consistency, even with small
quantities.

STAINLESS STEEL FRAME +--«--------+
All stainless steel with 3 sturdy
built in legs to ensure total stability,
minimum space requirements

and easy cleaning.

: ¢ INNOVATION
WHEELS INCLUDED P STAINLESS STEEL BOWL

3 retractable wheels for Tiltable, removable bowl,

easy moving and cleaning. a Robot-Coupe exclusivity.
Capacity: 23, 28, 45 or 60 litres,
depending on the model.

56 robot ¢ coupe’



BLIXER®

Dpereai per 31010 kg 3to13 kg 41015kg

2 SPEEDS 1 500 and 3 000 rpm

|:| Blixer® 15 | |:| Blixer® 20 | |:| Blixer® 23
15L 20L 23L

* Three phase ‘
* 4400 W

* Three phase

© « Three phase
- 3000 W |

‘ * 4500 W

4020 kg 6 to 30 kg 6 to 45 kg

|:| Blixer® 30 |:| Blixer® 45 |:| Blixer® 60

28L 451 60 L

* Three phase f

* Three phase f
) * 10000 W

* Three phase
« 5400 W

* 11000 W

PERFORMANCE RATES
Quantities processed (k
Models e p : (kg) Number of 200 g
Bowl capacity (litres) Min Max portions

Blixer® 15 15 3 10 15t050 <)

Blixer® 20 20 3 13 151065 <)

Blixer® 23 23 4 15 20t075 &)

Blixer® 30 28 4 20 2010100 )

Blixer® 45 45 6 30 30to 150 &) rE Eﬂ
Blixer® 60 60 6 45 3010225 &)




#THEsolution

Mix, blend, emulsify, whip or knead your preparations
in next to no time!

Discover
all of our
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BLENDERS

IMMERSION BLENDERS

ERGONOMICS - -« - vcvvvmvmeneneneeeeins
Ergonomic handle for greater
convenience.

For the MP V.V. and MP Combi models,

more ergonomic variable speed
PERFORMANGE -« - cvenvmeneiiiiiiiiieiins button for greater convenience.
Increased performance to optimise
blending time.

'sus' Easy
Lﬁ Guide

LONG SERVICE LIFE - - - - cvvvemremrrmrenenenenceneenen
Stainless steel motor base
for intensive use.

gl

NNOVATION

ERGONOMICS

The lug on the motor base

can be used to rest the immersion
blender on the rim of the pan to
make it easier to handle and relieve
some of the strain.

¢ INNOVATION pua

The lug allows to wind the cord
to make it easier to store and
prevent wear and tear.

CLEANING -+« v vvvvvrevemrenrnennenenenenniieentieeneinieneneed ®
Removable stainless steel bell

and blade for easy cleaning and i
maintenance. I,«" Tln.

New EasyGrip removable handle.
The machine’s weight is distributed
better making it even easier to use!



3 TOOLS FOR BEST RESULTS

The AeroMix tool is available on the Mini and MicroMix® product lines.

METAL WHISK BOX ¢ INNOVATION
Available on the Comsbi prodlgt range only. q

HEAVY DUTY CLEANING ERGONOMIC

Metal gears inside 2 metal Overmoulded whisks to Fast coupling of whisks to the
housings to stand up to ensure perfect hygiene. gearbox and the gearbox to the
heavy duty use. motor housing for easy assembly

and disassembly.

KNEAD/MASH =

60 robot ¢ coupe’
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BLENDERS

MIXING ATTACHMENT

+ Dehydrated potato flakes, dehydrated soups, stock, gel water, poolish, etc. a
+ Homogenisation, mixes, etc.

DISCOVER OUR PAN SUPPORTS
TO RELIEVE STRAIN

Available on the CMP / MP product ranges.

@ Adjustable pan supports:
Three pan supports are available as an option.
They adapt to the size of the pan:
«pan @ from 330 mm to 650 mm.
«pan @ from 500 mm to 1 000 mm.
«pan @ from 850 mm to 1 300 mm.

Discover
on video

EfeiE

@ Universal pan support:

Fits all pan sizes.

W
\N

[]
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m COMPACT LARGE

Mini MP CMP Mp

q ——— —
— 1
= "]
" i = :E. 1 . N
X T - 2
1 = £ £ b
B -1 £ = 8
== N g A S 2 B
- i £ N s e g
£ | « g Bt s § + B ° B
£ £ I g - g - -
8 3 2 e e
T - T - . e e - - - & 1 .
220W | 240W 270W 290W 310W  350W  400W  420W 440w 500 W 750 W 850 W 1000 W
MicroMix® ~ Mini MP Mini MP Mini MP CMP cmP CMP cmpP MP 350 MP 450 MP 550 MP 600 MP 800
160 V.V. 190 V.V. 240 V.V. 250V.V. 300V.V. 350V.V. 400 V.V. Ultra Ultra Ultra Ultra Turbo
b 15 litres 30 litres 45 litres 73 litres . 50 litres 100 litres 200 litres 300 litres 400 litres

)

a1

J J U J I
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SPECIAL FOR TILTING PAN
CMP - MP Ultra

» L}
= =
£ E | E
§: 2: 8:
- aa ' #-J-
350 W 500 W 1000 W
cmP MP 350 MP 800
300VV.  Ultra TP Turbo TP
|\9 30 litres 50 litres 100 litres

Commercial foodservice, institutions

Special for Tilting Pan

=@

9 °

MINI MP - CMP - MP Ultra - MP FW Ultra

‘.iT
A

(1 0100 [

Commercial foodservice
Regular use

-
* T |
5 4 |
£
E
* £ 1 £ E E ='E H E §
£ i = £ E 1\ E § 31 H I AT
ErhEl 2 & &S Inys i (N1
AL ER U| | m v
U I - L SRR T - L e Wb St
270 W 290 W 310W 350 W a0w 500 W 500 W 500 W
Mini MP Mini MP CMP 250 CMP 300 MP 350 MP 450 MP 450 MP 450 XL
190 Combi 240 Combi Combi Combi - Combi Ultra CombiUltra . FW Ultra  FW Ultra
15 litres 30 litres | 50 litres 100 litres = 100 litres 100 litres

L] 0O LI

Institutions, caterers
Intensive use

CLEANING

Quick and easy to clean:

2]

© The stainless steel blade and bell are easy to remove.
@ Each machine comes with a disassembling tool.

All of our Immersion Blenders on robot-coupe.com

IMMERSION
BLENDERS



#THEsolution

Extract large quantities of fresh fruit and vegetable juices
in seconds.

Discover
all of our
products on video




JUICE EXTRACTORS

@ 79 mm FEED-HEAD ...

For whole fruit and

vegetables.

AUTOMATIC FEED TUBE BASKET

- With the exclusive automatic feed system, fruit and vegetables are : Two handles for a better grip, can
processed effortlessly. : be removed without tools and is

- Fast: (] easy to clean.

“A 25 cl glass of apple juice in 6 seconds”

Anti-splash spouts in 2 different sizes: --------------- :

@ Jug/ Blender bowl
@ Served by the glass

(1) 2]

DRIP TRAY
Large capacity so the
worktop is always clean.

MOTOR INCLINED BASE

- Quiet so it can be used right in front of the customer. For optimum evacuation
- 1000 W designed for intensive use throughout the day of juice.

65
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FLOW RATE 120 to 160 litres/hour

No heating
of ingredients

00

@ Vitamins
are preserved

Two ways of using the juicer:

@ Pulp ejected into a container.
Large capacity translucent pulp
collector.

Ii —
@ Continuous pulp ejection*.
Pulp ejection chute: continuous pulp
ejection directly into a bin under the
worktop.

* Available for the J 100 Juice Extractor
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FLOW RATE 120 to 160 litres/hour

J 80 J 100 > Intensive use

* Power: 700 W * Power: 1 000 W

+ Single phase « Single phase

* Pulp collector capacity: 6,5 L « Pulp collector capacity: 7,2 L
* 1 no-splash spout « 2 no-splash spouts

J 80 Buffet
> Self-serve

[ ] 120um
* Power: 700 W
« Single phase
* Pulp collector capacity: 6,5 L
* 2 no-splash spouts

-
All of our Juice Extractors on robot-coupe.com L
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Sieve preparations to separate seeds, stones, fibres and shells
without grinding them, to make fruit coulis and pulp, vegetable
mousse, stock, fish soups and more.

Discover
all of our
products on video

LB




SIEVES
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AUTOMATIC SIEVES

HOPPER PERFORATED BASKET PADDLES
Continuous feeding of prepared The products fall inside System of paddles rotating at 1500 rpm forces
ingredients for increased productivity. the basket where they the ingredients through the basket dividing them
are strained. into finished and waste products.
;
INDUSTRIAL MOTOR
- Induction

- Intensive use

FINISHED PRODUCT EJECTION CHUTE
The ready to use pulp is ejected here and is
free of pips, stones, skin, fibres and bones.

WASTE EJECTION CHUTE Easy
For skins, pips, stones, tails, bones, shells, GUi de
fibres to dispose of, or pass a second time.
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2 mm »

TOMATO, CAPSICUM, FISH AND SHELLFISH SOUP
APPLE COMPOTE, etc.

OLIVES CHERRIES, PLUMS, etc.

0,5 mm

To filter fibres and very fine
impurities. Used in addition to
the 1 mm perforated basket.

70 robot ¢ coupe’
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BERRIES, CHESTNUTS, etc. PLANT-BASED BEVERAGES
(COCONUT MILK,
ALMOND MILK, etc.)
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FLOW RATE 60 kg/hour to 150 kg/hour

C80 C120 C 200 Special Industry
C 200 V.V.

[ ]eokam

« Power: 650 W « Power: 900 W * Power: 1 800 W

« Speed: 1 500 rpm * Speed: 1 500 rpm * 1 mm and 3 mm perforated
« Single phase « Three phase baskets

« 1 mm perforated basket « 1 mm perforated basket

C 200 Special Industry:
* Speed: 1 500 rpm
* Three phase

—= ldeal for Institutions! C 200 V.

* Speed: 100 to 1 800 rpm
« Single phase

>

All of our Automatic Sieves on robot-coupe.com =



robot ¢ coupe’
IS AT YOUR SIDE

A comprehensive website: robot-coupe.com

« Easy to navigate and end user friendly:
Quickly access product information from
any device.

« Selection guide:
find the right machine in just a few clicks

% Easy Scan the QR code on your machine to
L Guide find out everything you need to know!

« Use our videos to learn all about
your product: installation, operation
and maintenance!

« Easily find the user and safety
instructions for your machine.

72 robot ¢ coupe’



robot ¢ coupe’
IS AT YOUR SIDE

Find all our videos on our YouTube channel.

Youtube
Robot-Coupe Official

Follow our latest news and inspirations on:

IS IEegm’ ﬁzﬁ
E%@ B @
o LBl LS,
Linkedin Facebook Instagram
robot-coupe-official  RobotCoupeOfficial robotcoupe_official

Ask for a demonstration
in your kitchen!
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robot ¢ coupe’
Ju Jole @

YouTube As WS o gyl gblis g o) LS

Youtube
Robot-Coupe Official

i e Wlslinlg bylesT Susl g

IS IEegm’ ﬁzﬁ
E%@ B @
o LBl LS,
Linkedin Facebook Instagram
robot-coupe-official  RobotCoupeOfficial robotcoupe_official
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