
RESTAURANTS - INSTITUTIONS - DELICATESSENS - CATERERS

Using your smartphone download a 
QR code reader and scan this code to 
view a video demonstration of this Robot 
Coupe product.



Large hopper (6.7 in2

diameter) catering 
for bulky vegetables 
such as cabbage and 
potato. Can accommo-
date up  to 10 tomatoes at 
a time.

(2.3”)

New lid shape eliminating
crevices where food res-
idue could accumulate.

Large full-moon hop-
per (8.9” diameter) for 
handling bulky veg-

etables such as potatoes, 
cabbage and lettuces. This 

large hopper reduces handling and 
optimizes throughput.



up to
100 lbs/hr.

up to
100 lbs/hr.

up to
150 lbs/hr.

up to
1 lb/min.

up to
1 lb/min.

up to
1½ lbs/min.

Processing capacity :
• Large hopper allowing bulky vegetables, such as
• lettuces and cabbages, to be processed.
Wide variety of cuts:
• Comprehensive range of 43 discs  for slicing, ripplecut-

ting, grating and cutting into sticks, strips or dice (from 
5x5x5 mm to 25x25x25 mm) with optimum quality 
and precision every time.

• 425 rpm single-speed machine ideal for processing 
delicate foodstuffs, dicing or making french fries, as 
well as guaranteeing a wide variety of slicing, grating 
and julienne cuts.

Simple, sturdy design:
• All parts which come into contact with food products 

can easily be removed for cleaning, thus maintaining 
the highest standards of sanitation.

• Induction motor for extensive use.

The CL 50 E and CL 50 Ultra E can all be equipped with a mashed 
potato attachment as an option.
This attachment includes:
- A special grid and a paddle
- A special ejecting plate
- Hopper feed head

11 SLICERS

9 GRATERS

9 JULIENNE DISCS

7 DICERS

1 mm



quiet, vibration-free running.

(HP)

1.5

(radishes)

1.5

3


