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IMMERSION BLENDERS
SPECIAL RANGE FOR TILTING PANS

For tilting pan, its own Immersion Blender
MP 350 TP & MP 800 TP

‘ ' MADE IN FRANCE



As your kitchen equipment evolves,
our Immersion Blenders do too!

Our range of Immersion Blenders is expanding with two
new models designed for more ergonomic use in tilting pans®.

and DURABILITY

Designed to blend large
quantities in tilting pans.
Robust construction
thanks to its stainless
steel motor base.
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comfort! o A
Ergonomic handles for optimum : :

user comfort. Easy-to-use thanks
to better weight distribution!

. ................. CONVENIENT
: Short foot designed for
1 4” ergonomic use in tilting
: P pans.
EASY To USE ....................................
Reinforced bell with a :
stainless steel ring that makes : :
the appliance glide easily in e .
a tilting pan, with excellent e N L
maneuverability. .‘ l P E___‘
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MP350TP MP800TP

*also known as bratt pan, tilting skillet, cooking pan
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240 W 270 W 290 W 30w 420 W 660 W 720 W 840 W 920 W 1000 W
Mini MP  Mini MP Mini MP ¢ CMP 250 CMP400 MP 350 MP 450 MP 550 MP 600 MP 800
160 V.V. 190 V.V. 240V.N. V.V V.V

4 gal 19 gal 13 gal 26 gal 53 gal 79 gal 106 gal

Institutions, caterers, intensive use
Small portions Regular use Large receptacles

Commercial foodservice
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FOR TILTING PANS
MINI MP - CMP - MP - MP FW

CMP - MP
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660 W 1000 W 270 W 290 W : 30w 720 W 720 W 720 W
MP 350 TP MP 800 TP Mini MP MiniMP @ CMP 250 MP 450 MP 450 MP 450 XL
190 Combi 240 Combi :  Combi : Combi Fw FW
4 gal 13 gal 26 gal 26 gal 26 gal

CLEANING. . . ... ..

Quick and easy to clean:
@ The stainless steel blade and bell are easy to remove.

@ Each machine comes with a disassembling tool.

'b 13 gal 26+ gal
@ Commercial foodservice, institutions Commercial foodservice Institutions, caterers
@ Intensive use
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To comply with the HACCP requirement, we advise users to store
the bell and blade in a cool room after cleaning.
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Which machine for your tilting pan?

Tilting pan height 10-11”+

Volume (gal) 13-26 26+

Motor base MP 350 TP MP 800 TP
fIJI\EIITIP.350 TP fﬂI\i:BOO TP

Wattage 1 HP /660 W 1.6 HP /1000 W

Voltage ~ Singlephase ~ Singlephase

Speed  12000/Mm  12000rpm

Blade, bell and shaft 14" length - all stainless steel 14" length - all stainless steel

Removableblade v vy

Reinforced beli S \/V . \/V

Rémrovéblé VbeI'I S \/V . \/V

Removablefoot N0

Sécdndi hénrdler R Rémdvéblé EésyGrViprhahdlé - Infegfaied rstéirnléssrsfeelrhahdrle -

Elrectrronic:b:oos'tef systém' N Electronic booster éyétenh for motor

EasyPlug J J

Dimensons a07'xs  s07mxs

Grossweigt ~ 18ls  18lbs

Accessories Wall surppdr‘c'-rlhcluded - Wwall subpdr’cr-rln'cluded




o)

robot ¢ coupe® "
170N Bl

o5 X Ss (s

Process Save Reduce Decrease

fresh product easily manual tasks waste
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Scan now
Follow us
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Request a demonstration on our website : %‘_fg
robot-coupe.com [B] i
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