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COMMERCIAL FOODSERVICE

Fast food Full service Hotel catering

Catering for the educational
Sector

Social food service Catering in the healthcare
Sector

CONTRACT CATERING

Bakers and confectioners Delicatessen catering Supermarkets

ARTISANS AND SUPERMARKETS

ROBOT-COUPE : #THEsolution 
FOR ALL SECTORS
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TRANSLATION OF ORIGINAL INSTRUCTIONS

CL 50 e • CL 50 Ultra e

NEW  
Register 

 your product 

on line

Discover all our tools:

Download these tools in your restricted area on our website  
robot-coupe.com

Access your 
restricted area

TOOLS

EXPORT 
PRICE LIST
01/2026

Made in France by ROBOT-COUPE s.n.c.
Head Offi ce, French, Export and Marketing Department: 

Tel.: + 33 1 43 98 88 33

48, rue des Vignerons - 94300 Vincennes - France

Email: international@robot-coupe.com

robot-coupe.com

A
U

T
O

M
A

T
IC

 
S

IE
V

E
S

JU
IC

E
 

E
X

T
R

A
C

T
O

R
S

IM
M

E
R

S
IO

N
 

B
LE

N
D

E
R

S
K

IT
C

H
E

N
 

B
LE

N
D

E
R

S
B

LI
X

E
R

®
R

O
B

O
T

 C
O

O
K

®
C

U
T

T
E

R
 

M
IX

E
R

S
V

E
G

 P
R

E
P

 
M

A
C

H
IN

E
S

D
IS

C
S

FO
O

D
 

P
R

O
C

E
S

S
O

R
S

VEGETABLE PREPARATION MACHINE
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CL 50 - 1 speed

TECHNICAL DATA
Output power 550 Watts

Electrical data Single-phase - plug included or Three-
phase - no plug included

Speed 375 rpm

Dimensions (WxDxH) 380 x 305 x 595 mm

Rate of recyclability 95 %

Net weight 19.8 kg

Supply Amperage Reference

230V/50/1 5.7 24440
230V/50/1 UK plug 5.7 24442

230V/50/1 DK 5.7 24439
120V/60/1 12 24444
220V/60/1 3.7 24445

220V/60/1 SAU* 3.7 24482
400V/50/3 1.7 24446
220V/60/3 3.7 24447
380V/60/3 2.1 24448

C

Number of meals  
per service 50 to 400

Theoretical output  
per hour**

up to 500 kg/h

D

STANDARDS
EN 12100-1 and 2 - 2004, EN 60204- 1 - 2006,  
EN 1678 - 1998, EN 60529-2000: IP 55, IP 34.

10 Dicing
5 French  

fries

** Depend on the type of the hopper used, the choice of the cut and the organisation of the workstation.

*For commercial use only

OPTIONAL

DISCS

SALES FEATURES
The 1-speed CL 50 Vegetable Preparation Machine is ideal for 
slicing, ripplecutting, grating, dicing, shredding and making french 
fries from all types of fruit and vegetables, as well as grating cheese.

TECHNICAL FEATURES
The 1-speed CL 50 Vegetable Preparation Machine – Single-phase 
or Three-phase. Power 550 W. Speed 375 rpm. Equipped with a 
magnetic safety system, motor brake and lever-activated auto 
restart. This Veg. Prep. Machine has a lateral ejection facility and 
is equipped with 2 hoppers: 1 large capacity hopper diameter: 139 
cm2; loading volume - 2.2 litres, and 1 cylindrical hopper: Ø 58 mm 
and/or Ø 39 mm. Metal vegetable bowl and lid. D-Clean Kit. Suitable 
for 50 to 400 meals per service. No discs included. Large range of 
50 Mineral+ discs available as option: easy cleaning, dishwasher 
resistant. 
Select your options at the back page F  part.

A

B

E

Specification sheet www.robot-coupe.com Update: June 2024

CARACTERISTIQUES DU PRODUIT 

MOTOR BASE
•  Industrial induction motor for intensive use.
• Power - 550 Watts.
• Motor base in high resistant composite material.
• Stainless steel motor shaft.
• Magnetic safety system with motor brake.
• Speed - 375 rpm

VEGETABLE PREPARATION FUNCTION
•  Vegetable Preparation Machine equipped with 2 hoppers:
 -  1 semi-circular hopper to chop bulky vegetables such as cabbage 

and celeriac. 
 -  1 cylindrical hopper for long, delicate vegetables. The Exactitube 

pusher can be used to reduce the diameter of the hopper for cut-
ting up small ingredients.

• Removable lid. 
• Reversible ejector disc for processing delicate produce.
•  Lateral ejection facility for space-saving and greater user comfort, 

and accommodates 150 mm high gastronorm pans 
• Lever-activated auto restart (by the pusher)
•  Vertical pusher pressure exerted on vegetables to ensure uniform 

cuts.
•  Large range of 50 Mineral+ discs available as option: easy clea-

ning, dishwasher resistant.
• No discs included.
•  Stainless steel blades on slicing discs, combs on Julienne discs 

and grating discs are removable.
• D-Clean Kit to facilitate cleaning of dicing grids.

MASHED POTATO FUNCTION 

•  Optional: a simple way of making large quantities, up to 10 kg, of 
fresh mashed potato in just 2 minutes

Price List Specification  
sheets

2D and 3D drawings
(DXF, DWG, BIM)

User guides

Product data base
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Meat/Fish  
preparation room

P. 08

Vegetable/fruit 
preparation room

P. 06

Hot kitchen

P. 09

Pastry room

P. 12

Garde manger / 
Satellite kitchen

P. 15

Bar / Canteen

P. 14

Healthcare

P. 11

ROBOT-COUPE : #THEsolution
FOR PROFESSIONAL KITCHENS

CONTENTS:
Kitchen

Circulation
Cleaning Storage

Cold Room ACold Room  B

Dry Storage

Power Wash Area

Freezer Room
Vegetables/

fruits
preparation 

roomKITCHEN BLENDER

VEG PREP MACHINE

FOOD PROCESSORS

Pastry room

ROBOT COOK

CUTTER MIXERS

CUTTER MIXERS

CUTTER MIXERS ROBOT COOK
BLIXER

KITCHEN
BLENDERS

IMMERSION
BLENDERS

IMMERSION
BLENDERS

Meat / Fish
preparation

roomAUTOMATIC
SIEVES

PLANETARY
MIXERS

Robot CookR 10

Robot Cook
C 120

R 30

BL 5
CL 60

R 301

BL 5
MP 450 Ultra

R 60

Blixer 5

RM 8

Mini MP 240 Combi

Canteen
JUICE EXTRACTORS

Hot Kitchen

J 100

Bar

Dining Room

Satellite kitchen

Serving Line

JUICE EXTRACTORS

JUICE EXTRACTORS

J 80

Kitchen
CirculationStorage

FOOD PROCESSORS Pot Wash Area

R 502

J 100

Kitchen
Circulation

Cleaning Storage
Cold Room ACold Room  B

Dry Storage

Power Wash Area

Freezer Room
Vegetables/

fruits
preparation 

roomKITCHEN BLENDER

VEG PREP MACHINE

FOOD PROCESSORS

Pastry room

ROBOT COOK

CUTTER MIXERS

CUTTER MIXERS

CUTTER MIXERS ROBOT COOK
BLIXER

KITCHEN
BLENDERS

IMMERSION
BLENDERS

IMMERSION
BLENDERS

Meat / Fish
preparation

roomAUTOMATIC
SIEVES

PLANETARY
MIXERS

Robot CookR 10

Robot Cook
C 120

R 30

BL 5
CL 60

R 301

BL 5
MP 450 Ultra

R 60

Blixer 5

RM 8

Mini MP 240 Combi

Canteen
JUICE EXTRACTORS

Hot Kitchen

J 100

Bar

Dining Room

Satellite kitchen

Serving Line

JUICE EXTRACTORS

JUICE EXTRACTORS

J 80

Kitchen
CirculationStorage

FOOD PROCESSORS Pot Wash Area

R 502

J 100

Product references

P. 16
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SELECTION GUIDE

0 - 200  
COVERS

200 - 600 
COVERS

600 - 1 200 
COVERS

> 1 200  
COVERS

VEGETABLES / FRUITS 
PREPARATION ROOM

VEG PREP MACHINES CL 50 Ultra CL 52 CL 55 Workstation CL 60 Workstation

FOOD PROCESSORS R 301 R 402 R 502 V.V. R 502 V.V.

KITCHEN BLENDERS BL 5 BL 5 BL 5 x2 BL 5 x2

MEAT / FISH 
PREPARATION ROOM CUTTER MIXERS R 5 - 1V R 10 R 30 R 60

PASTRY ROOM

CUTTER MIXERS R 5 - 1V R 10 R 30 R 60

ROBOT COOK® Robot Cook Robot Cook Robot Cook x2 Robot Cook x2

IMMERSION 
BLENDERS

Mini MP  
240 Combi CMP 300 Combi Mini MP 240 Combi 

+ MP 450 Combi Ultra
MP 450 Combi Ultra 

x2

AUTOMATIC SIEVES C 80 C 120 C 200 C 200

PLANETARY MIXERS RM 8 RM 8 RM 8 x2 RM 8 x2

BAR / CANTEEN JUICE EXTRACTORS J 80 J 80 J 100 J 100

GARDE MANGER / 
SATELLITE KITCHEN FOOD PROCESSORS R 301 R 402 R 502 V.V. R 502 V.V.

HOT KITCHEN

CUTTER MIXERS R 5 - 1V R 10 R 30 R 60

ROBOT COOK® Robot Cook Robot Cook Robot Cook x2 Robot Cook x2

KITCHEN BLENDERS BL 5 BL 5 BL 5 x2 BL 5 x2

IMMERSION 
BLENDERS

MicroMix® x1 

+ CMP 300 V.V. x1 
+ MP 450 Ultra x1

MicroMix® x1 

+ CMP 300 V.V. x1 
+ MP 450 Ultra x2

MicroMix® x1 

+ MP 450 Ultra x2 
+ MP 800 Turbo TP x1

MicroMix® x1 

+ MP 450 Ultra x2 
+ MP 800 Turbo TP x1

HEALTHCARE BLIXER® Blixer 5 V.V. Blixer 10 V.V. Blixer 30 Blixer 60

Product references on page 16
05
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INCLUDED : Storage trolley - Ergo mobile trolley - Automatic 
feed-head - Pusher feed-head - 4 tubes feed-head - 3mm 
potato ricer equipment - Exactitube pusher

INCLUDED : GN1x1 adjustable trolley - Automatic feed-head 
- Pusher feed-head - 4 tubes feed-head - 3mm potato ricer 
equipment - Exactitube pusher

Vegetable preparation machines

FIND OUT MORE

Three phase Three phase

Single phase or Three phase

CL 52

CL 55 Workstation CL 60 Workstation

Which model to choose?
0 - 200  
COVERS

200 - 600 
COVERS

600 - 1 200 
COVERS

> 1 200  
COVERS

Up to 150 kg/h Up to 250 kg/h Up to 400 kg/h Up to 600 kg/h

CL 50 Ultra CL 52 CL 55 
Workstation

CL 60 
Workstation

+ pack of 8 discs + pack of 8 discs 16 discs included 16 discs included

Single phase or Three phase

CL 50 Ultra

Pack of  
8 discs

16 discs  
included

Pack of  
8 discs

16 discs  
included

VEGETABLES / FRUITS  
PREPARATION ROOM

Product references on page 16
06  Selection guide
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Single phase or Three phase Single phase

R 301 - R 402 R 502 V.V.

VEGETABLES / FRUITS  
PREPARATION ROOM

Product references on page 16

Which model to choose?

Kitchen Blenders

Single phase

BL 5

Coulis

Batters

FIND OUT MORE

0 - 600  
COVERS

> 600
COVERS

BL 5 BL 5 x2

Soups

Sauces

FIND OUT MORE

Food processors

CUTTER FUNCTION

VEG PREP FUNCTION

0 - 200 COVERS 200 - 600 COVERS > 600 COVERS

Cutter: Up to 1,5 kg
Veg Prep: 50 kg/h

Cutter: Up to 2,5 kg
Veg Prep: 50 kg/h

Cutter: Up to 3,2 kg
Veg Prep: 150 kg/h

R 301 R 402 R 502 V.V.

+ pack of 5 discs + pack of 5 discs + pack of 8 discs

Which model to choose?

Pack of  
5 discs

Pack of  
8 discs

INCLUDED

Smooth blade

07
Back to summary



Single phase Three phase

R 5 - 1V

Three phase

R 10 R 30 - R 60

MEAT/FISH PREPARATION ROOM

Smooth blade

Coarse chopping

INCLUDED

0 - 200 COVERS 200 - 600 COVERS 600 - 1 200 COVERS > 1 200 COVERS

Up to 3 kg Up to 6 kg Up to 17 kg Up to 36 kg

R 5 - 1V R 10 R 30 R 60

Fine mincing

Sauces, Emulsions

Which model to choose?

Product references on page 17

Cutter Mixers

FIND OUT MORE

08  Selection guide
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Product references on page 17

HOT KITCHEN

Cutter Mixers

FIND OUT MORE

Single phase Three phase Three phase

R 5 - 1V R 10 R 30 - R 60

Smooth blade

Coarse chopping

Fine mincing

INCLUDED

Which model to choose?
0 - 200  
COVERS

200 - 600 
COVERS

600 - 1 200 
COVERS

> 1 200  
COVERS

Up to 3 kg Up to 6 kg Up to 17 kg Up to 36 kg

R 5 - 1V R 10 R 30 R 60

0 - 600  
COVERS

> 600  
COVERS

Robot Cook Robot Cook x2

Single phase

Emulsify

Grind

Blend

Knead

Chop

Mix

Robot Cook

FIND OUT MORE

Which model to choose?

ROBOT COOK

COLD
HOT

UP TO  
140°C

09
Back to summary



Kitchen Blenders

Single phase

BL 5

Coulis

Batters

FIND OUT MORE

Soups

Sauces

HOT KITCHEN HEALTHCARE

30
0 

m
m

16
5 

m
m

35
0 

m
m

45
0 

m
m

Single phaseSingle phase

Small portions Pan 30 L Pan 100 L Pan > 100 L

CMP  
300 V.V.MicroMix®

Single phase

MP 800  
Turbo TP

Single phase

MP 450  
Ultra

Which model to choose?
0 - 200  
COVERS

200 - 600  
COVERS

> 600  
COVERS

MicroMix® 

+ CMP 300 V.V. x1 
+ MP 450 Ultra x1

MicroMix® 

+ CMP 300 V.V. x1 
+ MP 450 Ultra x2

MicroMix® 

+ MP 450 Ultra x2 
+ MP 800 Turbo TP x1

Immersion Blenders

FIND OUT MORE

Product references on page 18

Which model to choose?
0 - 600  
COVERS

> 600
COVERS

BL 5 BL 5 x2

10  Selection guide
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Single phase Three phase

Blixer 5 V.V.

Three phase

Blixer 10 V.V. Blixer 30 - Blixer 60

0 - 200 COVERS 200 - 600 COVERS 600 - 1 200 COVERS > 1 200 COVERS

0,5 to 3,8 kg 2 to 6,5 kg 4 to 20 kg 6 to 45 kg

Blixer 5 V.V. Blixer 10 V.V. Blixer 30 Blixer 60

Which model to choose?

Blixer

FIND OUT MORE

HEALTHCARE

Normal texture Normal texture

Modified texture Modified texture

Product references on page 18
11
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Single phase Three phase Three phase

R 5 - 1V R 10 R 30 - R 60

Cutters

Robot Cook

PASTRY ROOM PASTRY ROOM

Robot Cook

FIND OUT MORE

Grind

MixBlend

Chop Knead

Cutter Mixers

FIND OUT MORE

Kneading

Fine grinding

Which model to choose?
0 - 600  
COVERS

> 600  
COVERS

Robot Cook Robot Cook x2

Single phase

Which model to choose?

ROBOT COOK

Emulsify

Smooth blade

INCLUDED

Co

ars
e serrated blade

IN OPTION

Which model to choose?
0 - 200  
COVERS

200 - 600 
COVERS

600 - 1 200 
COVERS

> 1 200  
COVERS

Up to 3 kg Up to 6 kg Up to 17 kg Up to 36 kg

R 5 - 1V R 10 R 30 R 60

Product references on page 18

COLD
HOT

UP TO  
140°C

12  Selection guide
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PASTRY ROOM

Product references on page 19

INCLUDEDINCLUDEDINCLUDED

45
0 

m
m

28
0 

m
m

24
0 

m
m

18
5 

m
m 30

0 
m

m

22
0 

m
m

Small portions Pan 30 L Pan 100 L

Which model to choose?

Which model to choose?

0 - 600  
COVERS

> 600  
COVERS

RM 8 RM 8 x2

0 - 200  
COVERS

200 - 600  
COVERS

> 600  
COVERS

60 kg/h 120 kg/h 150 kg/h

C 80 C 120 C 200

Single phase

RM 8

Which model to choose?
0 - 200  
COVERS

200 - 600 
COVERS

600 - 1 200  
COVERS

> 1 200  
COVERS

Mini MP  
240 Combi

CMP 300  
Combi

Mini MP 240 Combi 
+ MP 450 Combi Ultra

MP 450 Combi Ultra 
x2

Single phase Single phase Single phase

Single phase Single phase or Three phase

Mini MP 240 
Combi

CMP 300  
Combi

MP 450  
Combi Ultra

C 80 C 120 -  C 200

Blade

Hook

INCLUDED

INCLUDED

Paddle

INCLUDED

Whisk

INCLUDED

Immersion Blenders

Planetary Mixers

FIND OUT MORE

Automatic Sieves

Whisk

INCLUDED

FIND OUT MORE

FIND OUT MORE

13
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Single phase Single phase

J 80 J 100

BAR / CANTEEN

Juice Extractors

FIND OUT MORE
Which model to choose?

0 - 600 COVERS > 600 COVERS

120 L/h 160 L/h

J 80 J 100

Product references on page 19
14  Selection guide
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Product references on page 19

GARDE MANGER /  
SATELLITE KITCHEN

Single phase Single phase

R 301

Single phase or Three phase

R 402 R 502 V.V.

Pack of  
5 discs

Pack of  
5 discs

Pack of  
8 discs

FIND OUT MORE

CUTTER FUNCTION

VEG PREP FUNCTION

Which model to choose?
0 - 200 COVERS 200 - 600 COVERS > 600 COVERS

Cutter: Up to 1,5 kg
Veg Prep: 50 kg/h

Cutter: Up to 2,5 kg
Veg Prep: 50 kg/h

Cutter: Up to 3,2 kg
Veg Prep: 150 kg/h

R 301 R 402 R 502 V.V.

+ pack of 5 discs + pack of 5 discs + pack of 8 discs

INCLUDED

Smooth blade

IN OPTION

Co
ars

e serrated blade

IN OPTION

Fin
e serrated blade

Food processors

15
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REFERENCES

VEGETABLE / FRUIT PREPARATION ROOM

Family Product Electrical specs Reference

Veg Prep Machines

CL 50 Ultra + pack of 8 discs

230V/50/1 24465 + 1933W
230V/50/1 UK plug 24470 + 1933W

230V/50/1 DK 24466 + 1933W
220V/60/1 24471 + 1933W
120V/60/1 24472 + 1933W
400V/50/3 24473 + 1933W
380V/60/3 24475 + 1933W
220V/60/3 24474 + 1933W

CL 52 + pack of 8 discs

230V/50/1 24490 + 1933W
230V/50/1 UK plug 24492 + 1933W

230V/50/1 DK 24489 + 1933W
220V/60/1 24494 + 1933W

220V/60/1 SAU 24487 + 1933W
120V/60/1 24496 + 1933W
400V/50/3 24498 + 1933W
380V/60/3 24500 + 1933W
220V/60/3 24499 + 1933W

CL 55 Workstation - pack of 16 discs Included

400V/50/3 2287
380V/60/3 2289
220V/60/3 2288
230V/50/1 2290

230V/50/1 UK 2293
220V/60/1 2292
120V/60/1 2291

CL 60 Workstation - pack of 16 discs Included
400V/50/3 2300FA
380V/60/3 2304FA
220V/60/3 2302FA

Food Processors

R 301 - Smooth blade Included + pack of 5 discs

230V/50/1 2525 + 1946
230V/50/1 UK plug 2446 + 1946

230V/50/1 DK 2527 + 1946
220V/60/1 2537 + 1946
120V/60/1 2528 + 1946

R 402 - Smooth blade Included + pack of 5 discs

400V/50/3 2433 + 1946
380V/60/3 2435 + 1946
230V/50/3 2432 + 1946
220V/60/3 2434 + 1946
230V/50/1 2453 + 1946

230V/50/1 UK plug 2454 + 1946
120V/60/1 2459 + 1946

R 502 V.V. - Smooth blade Included + pack of 8 discs
230V/50-60/1 2390 + 1933W

230V/50-60/1 UK plug 2389 + 1933W
220/60/1 SAU 2393 + 1933W

Kitchen Blenders BL 5
220-240V/50-60/1 47000A

220-240V/50-60/1 UK plug 47001A
220-240/50-60/1 DK 47000ADK

16  Selection guide
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REFERENCES

MEAT / FISH PREPARATION ROOM
Family Product Electrical specs Reference

Cutter Mixers

R 5 - 1V - Smooth blade Included

230V/50/1 24608M
230V/50/1 UK plug 24609M

220V/60/1 24605M
220V/60/1 SAU 24607M

R 10 - Smooth blade Included

400V/50/3 21391
380V/60/3 21394
220V/60/3 21393
230V/50/3 21395

Cutter Mixers

R 30 - Smooth blade Included

400V/50/3 52331C
380V/60/3 52334C
230V/50/3 52335C
220V/60/3 52333C

R 60 - Smooth blade Included

400V/50/3 54331C
380V/60/3 54334C
230V/50/3 54335C
220V/60/3 54333C

HOT KITCHEN
Family Product Electrical specs Reference

Cutter Mixers

R 5 - 1V - Smooth blade Included

230V/50/1 24608M
230V/50/1 UK plug 24609M

220V/60/1 24605M
220V/60/1 SAU 24607M

R 10 - Smooth blade Included

400V/50/3 21391
380V/60/3 21394
220V/60/3 21393
230V/50/3 21395

R 30 - Smooth blade Included

400V/50/3 52331C
380V/60/3 52334C
230V/50/3 52335C
220V/60/3 52333C

R 60 - Smooth blade Included

400V/50/3 54331C
380V/60/3 54334C
230V/50/3 54335C
220V/60/3 54333C

Robot Cook Robot Cook®

230V/50-60/1 43000R
230V/50/1 UK plug 43001R

230V/50/1 DK 43007R
120V/60/1 43009R

Kitchen Blenders BL 5
220-240V/50-60/1 47000A

220-240V/50-60/1 UK plug 47001A
220-240/50-60/1 DK 47000ADK

Immersion Blenders MicroMix®

230V/50/1 34900
230V/50/1 UK plug 34901

230V/50/1 SAU 34908
220V/60/1 34904

17
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Immersion Blenders

CMP 300 V.V.

230V/50/1 34230B
230V/50/1 UK plug 34231B

220V/60/1 34234B
220V/60/1 SAU 34238B

120V/60/1 34235B

MP 450 Ultra

220-240V/50-60/1 34810L
240V/50-60/1 UK plug 34811L

220V/60/1 SAU 34818L
120V/60/1 34815L

MP 800 Turbo TP

220-240V/50-60/1 34790L
240V/50-60/1 UK plug 34791L

220V/60/1 SAU 34798L
120V/60/1 34795L

HEALTHCARE
Family Product Electrical specs Reference

Blixer

Blixer 5 V.V.
230V/50-60/1 33266M

230V/50-60/1 UK plug 33265M
Blixer 10 V.V. 200-240V/50-60/1 21405

Blixer 30
400V/50/3 52341
220V/60/3 52343
230V/50/3 52345

Blixer 60

400V/50/3 54341
220V/60/3 54343
380V/60/3 54344
230V/50/3 54345

PASTRY ROOM
Family Product Electrical specs Reference

Cutter Mixers

R 5 - 1V - Smooth blade Included

230V/50/1 24608M
230V/50/1 UK plug 24609M

220V/60/1 24605M
220V/60/1 SAU 24607M

R 10 - Smooth blade Included

400V/50/3 21391
380V/60/3 21394
220V/60/3 21393
230V/50/3 21395

R 30 - Smooth blade Included + Coarse serrated blade

400V/50/3 52331C + 57075
380V/60/3 52334C + 57075
230V/50/3 52335C + 57075
220V/60/3 52333C + 57075

R 60 - Smooth blade Included + Coarse serrated blade

400V/50/3 54331C + 57092
380V/60/3 54334C + 57092
230V/50/3 54335C + 57092
220V/60/3 54333C + 57092

Robot Cook Robot Cook®

230V/50-60/1 43000R
230V/50/1 UK plug 43001R

230V/50/1 DK 43007R
120V/60/1 43009R

Immersion Blenders Mini MP 240 Combi

230V/50/1 34780
230V/50/1 UK plug 34781

220V/60/1 34784
220V/60/1 SAU 34788

120V/60/1 34785

REFERENCES

18  Selection guide
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REFERENCES

Immersion Blenders

CMP 300 Combi

230V/50/1 34310B
230V/50/1 UK plug 34311B

220V/60/1 34314B
220V/60/1 SAU 34318B

120V/60/1 34315B

MP 450 Combi Ultra

220-240V/50-60/1 34870L
240V/50-60/1 UK plug 34871L

220V/60/1 SAU 34878L
120V/60/1 34875L

Automatic Sieves

C 80

230V/50/1 55012
230V/50/1 UK plug 55013

220V/60/1 55017
115V/60/1 55014

C 120

230-400V/50/3 55000
220V/60/3 55009
230V/50/1 55011

230V/50/1 UK plug 55033
115V/60/1 55022

C 200
230-400V/50/3 55006

220V/60/3 55007
C 200 V.V. 230V/50-60/1 55018

Planetary Mixers RM 8 220-240V/50-60/1 26230D

BAR / CANTEEN
Family Product Electrical specs Reference

Juice Extractors

J 80 

230V/50/1 56000B
230V/50/1 UK plug 56001B

220V/50/1 DK 56007B
220V/60/1 56004B

220V/60/1 SAU 56010B
120V/60/1 56005B

J 100

230V/50/1 56100B
230V/50/1 UK plug 56101B

220V/50/1 DK 56107B
220V/60/1 56104B

220V/60/1 SAU 56110B
120V/60/1 56105B

 GARDE MANGER / SATELLITE KITCHEN
Family Product Electrical specs Reference

Food Processors

R 301 - Smooth blade Included + pack of 5 discs

230V/50/1 2525 + 1946
230V/50/1 UK plug 2446 + 1946

230V/50/1 DK 2527 + 1946
220V/60/1 2537 + 1946
120V/60/1 2528 + 1946

R 402 - Smooth blade Included + pack of 5 discs

400V/50/3 2433 + 1946
380V/60/3 2435 + 1946
230V/50/3 2432 + 1946
220V/60/3 2434 + 1946
230V/50/1 2453 + 1946

230V/50/1 UK plug 2454 + 1946
120V/60/1 2459 + 1946

R 502 V.V. - Smooth blade Included + pack of 8 discs
230V/50-60/1 2390 + 1933W

230V/50-60/1 UK plug 2389 + 1933W
220/60/1 SAU 2393 + 1933W
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Made in France

Request a demonstration on our website :

robot-coupe.com

Scan now 
Follow us

Save
time

Reduce
manual tasks

Decrease
waste

Process 
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