SHOSS3004d

aood

robot ¢ coupe’

SANIHOVIN

d3dd ©93A

SHaAXIN
d4311NO

o002 10904

ﬂd.

Rt

od3IXIT4

-

{4 Jﬁwtu .___.s
119 o &
( -.%* 15

r

1 T

SHIAANT19
NOISHaWNI

RS

IR

SHOLOvd1X3
* i ..._
.,_m__ _

. i I 1 &P
..._..___k,.“..“m...ht”t !

i e |

f .

HONG KONG
CATALOGUE
04/2026



robot ¢ coupe’

CALL YOUR LOCAL TERRITORY MANAGER TO ARRANGE
A FREE, NO OBLIGATION DEMONSTRATION IN YOUR KITCHEN

Hong Kong / Macao
Tel : (+852) 54996452































































FOOD PROCESSORS

.................................................................................................................... PAGE 22

DISC COLLECTION

VEGETABLE PREPARATION MACHINES

........................................................................................................................................................................................................................ PAGE 48

CUTTER MIXERS

........................................................................................................................................................................................................................ PAGE 64

ROBOT COOK®

........................................................................................................................................................................................................................ PAGE 78

BLIXER®

........................................................................................................................................................................................................................ PAGE 82

IMMERSION BLENDERS

........................................................................................................................................................................................................................ PAGE 92

JUICE EXTRACTORS

..................................................................................................................................................................................................................... PAGE 110

TECHNICAL DATA
(dimensions, weight, ete) PAGE 120 PAGE 116



FOOD PROCESSORS

CUTTER MIXERS & VEGETABLE SLICERS
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2 MACHINES IN ONE!

Space saving and multifunctional,

the Robot-Coupe Food Processor is one
of the Chef’s greatest allies even in a very
small kitchen.
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FOOD PROCESSORS g=

CUTTER MIXERS & VEGETABLE SLICERS

ACHINES in 1!

Automatic push button -~ - Large Hopper:
restart: faster and more large vegetables

convenient to operate.

Designed so that liquids
and other ingredients can
be added during
processing.

;ﬁ- =

Handle: -~
Ergonomic to make
it easy to grasp
the bowl.

INDUCTION
MOTOR

Variab|e speed: ..............................
300 to 3 500 rpm for a greater variety
of applications.

<

Bowl-base twin-blade assembly
To process both large and small
quantities. Coarse and fine serrated
blade available as options.

24 2026 Edition robot ¢} coupe’
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Range of 29 discs
available as options.

Cylindrical hopper with
Exactitube pusher:

» @58mm: long vegetables
* (2 39mm: small caliber
ingredients

Lateral ejection:
- Space saving and
© ergonomic.

Dishasher safe

BOOST
PRODUCTIVITY

Cutter

Meatballs

Veg. Prep.

Diced tomatoes

*The data may vary depending on the cuts

and ingredients



CUTTER FUNCTION .
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_ o Smooth blade
g Supplied as
standard

Coarse serrated
Y blade

Designed for

SAUCES, EMULSIONS

grinding &
kneading
Fine serrated
blade
Designed for
herbs &
spices
CHOPPING HERBS GRINDING SPICES
VEGETABLE PREPARATION FUNCTION ..........................................................................................................................
=1 _ SLICING B JULIENNE
LR
' . RIPPLE CUT
T GRATING .
: _;
\"*-...' H ;

Juice and Coulis Extraction Function®

« Extraction of fruit and vegetable juices for
appetizers, sauces, sorbets, ice cream, smoothies,
jam, fruit jellies, etc.

* Coulis function to extract pulp rich juices from
cooked or tender fruit and vegetables.

« Citrus press function for all types of citrus fruits.

* Available for R 301 Ultra & R 402 V.V.

2026 Edition robot ¢coupe’ 25




FOOD PROCESSORS CUTTERS & VEGETABLE SLICERS

e O ®

GRATING / SLICING / RIPPLE CUT / JULIENNE
S/ ADEZ

+ DICING + FRENCH FRIES 0213095 N>
R 402 V.V.

45L

- Single phase
 Variable speed
« Juice Extractor Kit*

R 301 Ultra

3.7L

- Single phase
* 1 speed
- Juice and Coulis extractor kit*

26 2026 Edition robot @coupe” BACK TO SUMMARY
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GRATING / SLICING / RIPPLE CUT / JULIENNE CELAOVEPS
+ DICING + FRENCH FRIES gg
R502V.V. R752V.V.
591L |

- Single phase : - Single phase

« Variable speed * Variable speed
» R-Mix® : + R-Mix®
» Potato Ricer Attachment* ! « Potato Ricer Equipment*

*Optional attachment
R-Mix® : Reverse rotation blending function

Models Maximum quan_tity Hourly capac_ity for ve_getable Number of
for cutter function preparation function covers

R 301 Ultra 1.5kg 50 kg/hr 110100

R 402V.V. 2.5kg 50 kg/hr 110100

R 502 V.V. 3.2kg 150 kg/hr 50 to 300

R752V.V. 3.8kg 250 kg/hr 200 to 600

BACK TO SUMMARY 2026 Edition robot ¢coupe’ 27




FOOD PROCESSORS CUTTERS & VEGETABLE SLICERS

Juice and Coulis EXTRACTOR KIT

* Extraction of fruit and vegetable juices for appetizers, sauces, sorbets, ice cream, smoothies, jam, fruit jellies, etc.
* Coulis function to extract pulp rich juices from cooked or tender fruit and vegetables.

* Citrus press function for all types of citrus fruits.

* Replaces numerous manual tools:

COULIS FUNCTION

=4

CITRUS PRESS FUNCTION

Large capacity hopper
75 %90 mm

-

RASPBERRY COULIS CouLIs

FOR SORBETS FOR APPETIZERS COCONUT MILK LEMON JUICE LEMON TART ORANGE JUICE
= ‘q‘ i ]
— re= _ : -
S0 ) @
Juice and Coulis extractor kit for R 301 Ultra / R 402 V.V. 27396
Citrus fruit attachment for R 301 Ultra /R 402 V.V. 27395

28 2026 Edition robot ¢ coupe’



Area 104 cm?

AT .

Motor
Power
Voltage
Speed

Pulse

Motor Base
Cutter

Blade
Vegetable slicer

R 301 Ultra

Induction
650 W
Single phase
1500 rpm

v

.Metal

3.7 L stainless steel bow!

Stainless steel smooth blade - Included

Half moon hopper 1.6 L
Cylindrical hopper @ 58 mm

& - -

D-Clean Kit Area 104 cm?

"oy

R 402 V.V.

Induction

1000 W

Single phase

300 to 3 500 rpm for cutter

300 to 1 000 rpm for vegetable slicer
v

Metal

4.5 L stainless steel bowl

Stainless steel smooth blade - Included

Half moon hopper 1.6 L

Cylindrical hopper @ 58 mm and @ 39 mm,
Exactitube pusher - Included

Stainless steel bowl

D-Clean Kit - Included

Discs Not included Not included

Choose ol R 301 Ultra R 402 V.V.

your modek: R 301 Ultra 230V/50/1 UK plug 2447 R 402 VL.V. 230V/50/1 UK plug 2478M
(5]

Choose
your options:

b2

Discover our selection of discs and
packs on page 38

Options Ref. Ref.

Coarse serrated blade Especially for grinding & kneading 27288 27346
Fine serrated blade Especially for herbs & spices 27287 27345
Additional smooth blade 27286 27344
Cutter accessory (bowl, lid, blade) 27278 27342
Juice and Coulis extractor kit 27396 27396
Citrus press attachment 27395 27395
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FOOD PROCESSORS CUTTERS & VEGETABLE SLICERS

XL WA T

POTATO RICER %ﬁﬁﬁl

MODELS R 502 V.V., R 752 V.V.

Ao Feed hopper
(R502 V.V. only)

Potato Ricer
Attachment

Puree grid:

3 mmor 6 mm Potato Ricer

Equipment
--------- Special ejection disc

The Potato Ricer Attachment consists of:

- a feed hopper to handle large quantities of
potatoes (for R 502 V.V. only)

- a paddle

- a special @ 3 mm or 6 mm grid

- a special puree ejection disc.

Potato Ricer Attachment @ 3 mm (R 502 and R502V.v.) @+ @ | 28207
Potato Ricer Equipment @ 3 mm (2] 28208
Potato Ricer Attachment @ 6 mm (R 502 and R502V.v) @+ @ 28209
Potato Ricer Equipment @ 6 mm (2] 28210

30 2026 Edition robot @coupe@ BACK TO SUMMARY











































DISC COLLECTION
THE WIDEST RANGE OF CUTS

JULIENNE

[ | CL 50 Ultra, CL 52, CL 55, CL 60, R 502 V.V. or R 752 V.V.

[ | R 301 Ultra, R 402 V.V.

é;;;;;71x8mm , 7
ribbons
1x26 mm
Ref. 28172W onions & cabbage
\ \ N

Ref. 28153W

Complete disc collection page 34 e

2Xx4 mm
Ref. 27072W
Ref. 27080

2x6 mm
Ref. 27066W
Ref. 27081

4

4|
2x8mm 2x10 mm 2Xx2mm 2,5x2,5 mm
Ref. 27067W Tagliatelles Ref. 28051W Ref. 28195W
Ref. 28173W ) ‘Ref. 27599
“;- % - .
.

3x3mm 4 x4 mm
Ref. 28101W Ref. 28052W
. Ref. 27047
pree *31 »
i# 2 7
§ ‘! 15‘ i
~~ LA
' A \\

FRENGH FRIES

[ | CL 50 Uttra, CL 52, CL 55, CL 60, R 502 V.V. or R 752 V.V.

[ | CL 50 Ultra, R 502 V.V. (Equipment + EasylLoader*)
[ | CL 55 Auto, CL 60 Auto (French fry Equipment only)
[ | R402V.V.

6 x 6 mm
Ref. 28053W
Ref. 27610

6 x 6 mm
Ref. 49324
Ref. 29230W

*Discover EasyLoader page 48

8x8 mm
Ref. 28134W
Ref. 27116W

\ < “\ \
| >~

44 2026 Edition robot ¢ coupe’

8 x16 mm
Ref. 28159W

10 x 10 mm

: S ‘ -

Ref. 28135W
Ref. 27117W

8 x 8 mm
Ref. 28054W
Ref. 27048

10 x 16 mm

Ref. 28158W

e

The green discs show the actual size



Complete disc collection page 34 | e

=+

DICING EQUIPMENT

[ CL 50 Ultra, CL 52, CL 55, CL 60, R 502 VL.V. or R 752 V/.V.
[ | R402 V..

5x5x5 mm 8x8x8 mm 10x10x10 mm 12x12x12 mm
Ref. 28110W Ref. 28111W Ref. 28112W Ref. 28197W
Ref. 27513W Ref. 27514W Ref. 27515W
- TS \
L v »
P %o
“ ¥ "'w. w v DL w )
¢ e ¢ =
14x14x5 mm 14x14x10 mm 14x14x14 mm 20x20x20 mm
@ Ref. 28181W Ref. 28179W Ref. 28113W Ref. 28114W
I ‘--. ‘
&oFh A-) 7. < l.i
"-"-'_ ___'“""‘t ' t._ > '\ri‘
- ‘-? :' Y = ¥\ =y ‘*;F = )
¥ = . = - % d
. . = -._"u‘-‘ “ ‘_.‘ !
25x25x25 mm 50x70x25 mm
Ref. 28115W Salads
Ref. 28180W
0

b R

<

‘ EasyClean Xpress % i

7
.

r
The zero waste solution to clean EXPERT  dicing grids  Fast, easy cleaning  |[&]
R 502 V.V. to R 752 V.V. and CL 50 Ultra to CL 60 * Zerowaste
e Save 250 ¢ / grid
For dicing grids Ref.
8 mm 49305 ) ":?- *
10 mm 49309 sy,
T
12mm 49313 %
14 mm 49314 # ”"‘Q -
[} o &
by -

‘ D= AN Kt e

Dicing grid cleaning tool

Grid holder
« ESSENTIALR 402 - CL 40 -+
« EXPERT/R 502 V.V. to R 752 V.V. -

CL 50 Ultra to CL 60

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

+
D-Clean Kit - 29246 | sBEECE®  Scraper tool

BACK TO SUMMARY 2026 Edition robot ¢coupe’ 45




DISC COLLECTION

POTATO RICER
R502 V.V. - R 752 \L.V.
CL 50 Ultra - CL 52 - CL 55 - CL 60

« High output
Can produce up to 10 kg of delicious fresh mashed potato in just
2 minutes.

» Ergonomic
The extra large ergonomic hopper allows for the continuous processing
of potatoes with as little handling as possible.

« Versatile
In addition to the 50 existing ways of processing fruit and vegetables,
you can also make puree.

------ Feed hopper
(for R502 V.V. and
CL 50 Ultra only).

Potato Ricer
Attachment s :

Paddle

Puree grid:

3 mm or 6 mm Potato Ricer

Equipment
Special ejection disc

The Potato Ricer Attachment consists of: Potato Ricer Attachment @ 3 mm

- a feed hopper to handle large quantities (R 502 V.V. and CL 50 Ultra)

of potatoes (for R 502 V.V. and CL 50 Ultra Potato Ricer Equipment & 3 mm o 28208
(R752V.V., CL 52, CL 55 and CL 60)

only)
Potato Ricer Attachment @ 6 mm
- a paddle
. gpecial & 3 mm or 6 mm grid (R502 V.V. and CL 50 Ultra) 0+0 | 28209
- a special puree ejection disc. Potato Ricer Equipment @ 6 mm [2) 28210

(R752V.V., CL 52, CL 55 and CL 60)

46 2026 Edition robot ¢} coupe’



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:

Potato chips of every shape and size!

> d =N 1\,) ’.r’_' \\ ] /‘f \ _—_ /

RS W I A W ¢ *;\\ RN

6 X6 mm 8x8mm 8 x 16 mm 10x10 mm 10x16 mm

Shoestring fries Waffle-cut chips
S A
2x2mm 2x2mm
Pan-fried potatoes Potato crisps Scalloped Potatoes Mashed potatoes
L™

N

=L
e’ o &

14 x14 mmor 20 x 20 mm 10r2mm 5mm

BACK TO SUMMARY 2026 Edition robot ¢coupe’ 47




TABLE-TOP VEGETABLE PREPARATION MACHINES p.50
FLOOR STANDING VEGETABLE PREPARATION MACHINES p.56

48 2026 Edition robot ¢} coupe’



THE WIDEST RANGE OF CUTS

Thanks to our range of Vegetable Preparation
Machines, you can save hours of preparation in the
kitchen: slicing, grating, chopping, shredding,
julienne, brunoises, chip cutting, waffle cuts and
even purees.

o
w
o
o
(O]
w
>

MACHINES

BACK TO SUMMARY 2026 Edition robot ¢fcoupe’ 49




TABLE-TOP
VEGETABLE PREPARATION MACHINES

Large hopper : : Cylindrical hopper
to insert large vegetables such : :

as cabbage and eggplant...
and optimised loading of other
vegetables.

- @ 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.

Hinge and stem system
designed for instant
removal of the lid for easy

cleaning. INDUCTION
MOTOR
Eas:,y ..............................
Guide
Lateral ejection
StalnleSS Steel """""""""""" Space Saving and
motor body convenient to use.

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

¢ INNOVATION |

EXACTITUBE PUSHER
The secret of exclusive cuts! *
For slicing small and delicate ingredients such as chillis, =

gherkins, dry sausage, asparagus, spring onions,
bananas, strawberries and grapes.

BOOST Up to 20kg = 4 min"

PRODUCTIVITY Sliced cucumbers

*The data may vary depending on the cuts and ingredients.

50 2026 Edition robot @coupe@ BACK TO SUMMARY

































CL 60 ACCESSORIES

D-Clean Kit Area 227 cm?

Automatic feed-head Pusher feed-head
With feeding tray Ref. 39680 -
Ref. 49681 -

ot
cZ
ax

(3]
o<
>=

Ejection guide . '\
Optimal distribution S
of vegetables in the

4 tubes feed-head Straight and biais tubes
2 @ 50 mm tubes Ref. 28157 -

2 @ 70 mm tubes

Ref. 49682 -

L

: Potato Ricer Exactitube pusher
Motor Induction
——————————————————— Ref. 28208 @ 3 mm CL52-CL55-CL60
Power tsoow o | Ret.2821006mm Ref. 49221 -
Voltagg7”mmmm.‘l’hregphasg
speed 875rpm-750rfpm | —
Feed-Heads Stainless steel automatic feed tube
Full moon pusher feed-head 4.9 L Motor shaft brush
Cylindrical hopper @ 58 mm and @ 39 mm, Ref. 49257 -
7777777777777777777 Exactitube pusher - Inclurded
Bow Stainless steel
Motor base Stainless steel N N N N i
Equipped with 1 adjustable foot for all floor types
2 wheels
1 stainless steel container for cutting attachments
Accessories | Motor shaft brush - Included
VVVVVVVVVVVVVVVVVV Includred
Discs Not included
Choose : : -
your model: CL 60 2 Feed-Heads without disc __ Ref. Ergo mobile trolley Storage trolley for 16
CL 60 2 Feed-Heads 400V/50/3 2325FA Supplied without container. discs, 8 attachments and
= O] Designed to take 3 GN1x1 3 feed heads, delivered
: - gastronorm containers with 1 GN1x1 container
Gﬁs : : : Ref. 49066 - (attachments not included)
Discover our selection of discs and
N Ref. 49132 -
E packs on page 38

Ref.

Choose your Asia Pack of 7 discs
pack of discs: Slicers Grater Julienne Dicing Equipement
2mm - 5mm 2mm 2x2mm - 3x3mm 10x10x10mm
MultiCut Pack of 16 discs
Slicers Grater Julienne Dicing Equipement French Fries Equipment

1mm-2mm 1.5mm 2.5%2.5mm 5x5x5mm-10x10x 10 mm 10x10x10 mm Wall disc holder x2 | 2022W
4 mm 3mm 2x10mm-4x4 mm 20x20 x 20 mm

Wall disc holder

BACK TO SUMMARY 2026 Edition robot@ coupe’ 61




FLOOR STANDING VEGETABLE PREPARATION MACHINES / \\
Up t
1800 kg of

CL 60 Workstation [ i ]
3es ool
=

STORAGE TROLLEY

D-Clean Kit

Adjustable leg
so0 it can be adapted to uneven
floors and ensure stability.

CL 60 Workstation

Motor Induction
Power 1500 W
Voltage Three phase -
Speed 375 rpm - 750 rpm - @
Feed-Heads Stainless steel automatic feed head
Full moon pusher feed head 4.9 L Ejection guide
Cylindrical hopper @ 58 mm and @ 39 mm, Optimal distribution
Exactitube pusher - Included of vegetables in the
4 tubes: 2 @ 50mm tubes and 2 & 70mm tubes GN container.
Lid and bowl Metal
Motor base Stainless steel N - N
Equipped with 1 adjustable foot for all floor types @ BOOST
2 wheels 1 stainless steel container for cutting PRODUCTIVITY
attachments. : —
Accessories 'Ergo mobile trolley with 3 GN1x1
French Fries

gastronorm containers - Included
Storage trolley with 1 GN1x1

**The data may vary depending on the cuts and

ingredients.
gastronorm container - Included
3 mm Potato Ricer Equipment - Included CL 60 Workstation Ref.
B Motor shaft brush - Included CL 60 Workstation 400V/50/3 2300FA
D-CleanKit Included -
Discs MultiCut Pack of 16 discs - Included

*Theoretical throughput

62 2026 Edition robot @coupe@ BACK TO SUMMARY



A COMPLETE COLLECTION OF ATTACHMENTS INCLUDED!

Automatic feed-head ", Pusher feed-head 4 tubes feed-head
For all bulky vegetables (tomatoes, Especially designed for bulky Especially designed for
vegetables such as cabbage long vegetables such as

onions, potatoes, etc.).

cucumbers and zucchini.

and celeriac.

o
]
o
o
(O]
w
>

MACHINES

Exactitube pusher 3 mm Potato Ricer Storage trolley

For cutting up small sized Equipment To store and transport all the attachments! Tray for

fruit and vegetables such To easily produce large 16 discs and 8 attachments. GN1X1 container for kitchen
as chillis, gherkins, dry quantities of mashed potatoes. utensils.

sausage, asparagus,
spring onions, bananas,
strawberries and grapes.

I

Motor shaft brush
1

MultiCut Pack
16 discs included.

| .
2mm 4 mm 1.5mm 3mm

Ll [

Slicers Graters
5%5X5mm 10X 10 %10 mm 20 X 20 X 20 mm To transport, load and

Dicing Equipment store accessories.
3 GN1x1 gastronorm

“. e e e containers provided.

10x 10 mm 2.5x2.5mm 2x10 mm 4x4mm
French Fries Juliennes

4 wall mounted disc holders for 16 discs

BACK TO SUMMARY 2026 Edition robot ¢coupe’ 63




CUTTERS MIXERS

TABLE TOP CUTTER MIXERS p.66
FLOOR STANDING VERTICAL CUTTER MIXERS p.74




THE MUST FOR PASTRY AND
KITCHEN CHEFS!

With its bowl-base twin-blade assembly - a Robot-Coupe
exclusivity - it is the Chef’s ideal assistant. Whether you
need small or large quantitites, all your preparations can be
made by just pressing a button: sauces, minced meat and
fish, chopped onions, herbs and spices, ground nuts and
chocolate, praline, kneading, etc.

MIXERS

o
w
=
=
2
o
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TABLE TOP

CUTTER MIXERS

LD -0 s

Liquids and other ingredients

can be added during processing. “E—;—"'
S—=

BOWL v

7.5L: to save time by increasing
the quantities processed.

ERGONOM"; HANDLE ...............................................
Soft touch handle designed IN;%%'SN
for more comfort and for a
firm and secure grip.
L - TIMER

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

¢ INNOVATION

BOWL-BASE TWIN-BLADE ASSEMBLY Variable speed models:

To process both large and small quantities. 300 to 3 500 rpm for more flexible use
All stainless steel with detachable smooth and a greater variety of applications.
blade. Optional coarse and fine serrated

blade.

66 2026 Edition robot @coupe” BACK TO SUMMARY



"_ Smooth blade
{ As standard *
i-'.\

Coarse serrated | =
blade . __—

ESPECIALLY

for grinding
& kneading “‘-ﬂ" -

KNEADING GRINDING

/ Fine serrated
_ X blade

for herbs
& spices e _*:-,
CHOPPING HERBS GRINDING SPICES
R7V.V.

Almond powder

BOOST
propucTiviTy  EELCISELITN

OnR5V.V,,R7V.V.

*To blend delicate ingredients without chopping.

* The R-Mix® function is designed for reverse rotation blending at
variable speeds from 60 to 500 rpm to incorporate whole pieces
of meat, crayfish tails, brunoises and diced vegetables to patés and
terrines, whole raisins to buns, etc.

2026 Edition robot ¢fcoupe’ 67
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TABLE-TOP CUTTER MIXERS

e O (] (5]

Quantities* 1.5 kg 2.5kg
VARIABLE SPEED from 300 to 3 500 rpm
R4V.V.
45L
= : .
220
« Single phase

1 SPEED 3 000 rpm
R 3-3000

oMo,
&L ADe"o

3.7L

- Single phase

1 SPEED 1 500 rpm

- Single phase
*Maximum quantities processed at a time

68 2026 Edition robot ¢ coupe’



o /! &

3kg 3.5 kg 5kg
VARIABLE SPEED from 300 to 3 500 rpm

R7V.V.

+ Single phase : - Single phase §
« R-Mix® + R-Mix®
2 SPEEDS 1 500 and 3 000 rpm

R8

 Three phase

R-Mix®: Reverse rotation blending function

PERFORMANCGE 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 110 50
R3 1kg 1,5 kg 1kg 0,5 kg 110 50
R4V.V. 1,5kg 2,5kg 1,5kg 0,7 kg 5010 100 1t04
R5V.V. 29 kg 32 kg 2.2kg 11 kg 5010200 | minutes
R7V.V. 2,7 kg 3,8 kg 2,7 kg 1,7 kg 100 to 200
RS 3kg 5 kg 4kg 2 kg 200 to 300

*Amount of raised dough with 60% hydration Find all our floor standing models on page 76

2026 Edition robot ¢ coupe’ 69
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TABLE-TOP CUTTER MIXERS

R2 R 3-3000 R4V.V.

Motor Induction Induction Induction

Power 550 W 650 W 1000 W

Voltage Single phase Single phase Single phase

Speed 1500 rpm 3 000 rpm 300 to 3 500 rpm

Pulse v v v

Bowl 2.9 L stainless steel 3.7 L stainless steel 4.5 L stainless steel

Blade Stainless steel smooth blade Stainless steel smooth blade Stainless steel smooth blade
Included Included Included

Choose R 3-3000 Re.
your model: R 33000 —
230V/501 UK plug |22 07D 230V/501 UK plug | 2289 230V/50-60/1 UK plug | 22412M

Choose
your options:

Options Ref. Ref. Ref.
Coarse serrated blade Especially for grinding & kneading 27138 27288 27346
Fine serrated blade Especially for herbs & spices 27061 27287 27345

Q 5’ \ Additional smooth blade 27055 27286 27344

70 2026 Edition robot () coupe’



R5V.V. R7V.V.

7))
wiec
. . =
Motor Induction Induction 5X
Power 1500 W 1500 W o=
Voltage Single phase Single phase
Speed 300 to 3 500 rpm 300 to 3 500 rpm
Timer v v
Pulse v v
Motor base Metal Metal
Bowl 5.9 L stainless steel 7.5 L stainless steel
Blade Stainless steel smooth blade - Included All stainless steel detachable, adjustable
Blade cleaning tool - Included smooth blade assembly - Included
R-Mix® v v

Choose
your model:
R 5 V.V. 230V/50-60/1 UK plug 24623M R 7 V.V. 230V/50-60/1 UK plug 24711M

R5V.V. LWA'A'R

;:(I)lzl?zgtions: Options Ref. Ref.
Coarse serrated blade Especially for grinding & kneading 27305 - -
Fine serrated blade Especially for herbs & spices 27304 - -
3 Additional smooth blade 27303 - -
Stainless steel coarse serrated blade Especially for grinding & kneading - - 27308
Stainless steel fine serrated blade Especially for herbs & spices - - 27307
Additional stainless steel smooth blade - - 27306
Lower coarse serrated blade - - 49162
Upper coarse serrated blade - - 49163
Lower fine serrated blade - - 49164
Upper fine serrated blade - - 49165
Lower smooth blade - - 49160
Upper smooth blade - - 49161
Scraper arm 49552 49552
Blade cleaning tool 49258 - -
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TABLE-TOP CUTTER MIXERS

Choose
your options:

i
'&'jIL::e;,l

Motor
Power
Voltage
Speed
Pulse
Bow
Blade

R-Mix®

Choose
your model:

R8

Induction

2200 W

Three phase

:1 500 rpm - 3 000 rpm
v

8 L stainless steel

All stainless steel detachable, adjustable
2 smooth blade assembly - Included

R8 Ref.
R 8 400V/50/3 21291

Options Ref.
Stainless steel coarse serrated 2-blade assembly Especially for grinding & kneading 27383
Stainless steel fine serrated 2-blade assembly Especially for herbs & spices 27385
Additional stainless steel 2 smooth blade assembly 27381
Coarse serrated blade 59281
Fine serrated blade 59282
Smooth blade 59280
Vacuum adaptation kit R-Vac (without pump) 29996
Vacuum pump 550 W 16 m? 230V/50/1 69012
Optional additional mini bowl Ref.
3.5 litre stainless steel bowl R 8 stainless steel smooth blade 27374
Stainless steel coarse serrated blade 27107
Additional stainless steel smooth blade 27106

‘ Coarse serrated blade 101801S
Smooth blade 101800S
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FLOOR STANDING

VERTICAL CUTTER MIXERS

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

Lid and seal can be removed simply and
quickly.

INDUCTION
MOTOR - LID WIPER
For perfect visibility during operation.
Easy ... :
Guide %b%%%
1
EE
CONTROL PANEL ------vvveeeeeereeseesmmmenneenees
0 to 15 minute timer, stainless steel BOWL LOCKING LEVER
flush mounted control buttons and Ergonomic lever to tilt the bowl at various
pulse control for greater cutting angles, including horizontally.
precision. :
STAINLESS STEEL BOWL-BASE

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

STAINLESS STEEL FRAME

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

WHEELS INCLUDED
3 retractable wheels for
easy moving and cleaning.

STAINLESS STEEL BOWL
; Tiltable, removable bowl
eeeeeeeneneeeeesssssssssssssssnsnrnrnssssrirrres ) to make it easy to empty.
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Smooth blade *

4 As standard
{ ; i o
& COARSE CHOPPING
Coarse serrated '
blade

ESPECIALLY

== for grinding
& kneading

MIXERS

o
w
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=
2
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Fine serrated
blade

for herbs
& spices

The R-Vac® is designed for vacuum processing to obtain results
of incomparable quality for all delicate preparations such as fish
mousse, fine stuffing, vegetable terrine, foie gras block terrine,
ganache, etc.

The advantages of vacuum processing:

 Better preservation

- Better presentation

» Better development of aromas and flavours
 Better cooking

BOOST R 30

propucTiviTy  SELTEELITD

Hummus
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FLOOR STANDING VERTICAL CUTTER MIXERS

ol

Quantities*

D

41017 kg

O

6to 36 kg

R 30

*Quantities processed at the same time

SPEEDS 1 500 and 3 000 rpm

» Three
phase

R 60

PERFORMANCE RATES
Maximum capacity Number
Models Coarse chopping Emulsions Pastry/dough* Grinding of Time
(up to) (up to) (up to) (up to) covers
R30 12 kg 17 kg 14 kg 14 kg 600 to 1200 1t04
R 60 25kg 36 kg 30 kg 30 kg 1200+ minutes

*Amount of raised dough with 60% hydration

Find all our table-top models on page 68

76 2026 Edition robot () coupe’




Motor
Power
Voltage
Speed
Pulse

IP85 control panel
with digital timer

Bowl
Lid wiper
Blade

3 retractable
wheels

Choose
your model:

OFEH0.
A

Choose
your options:

i
n
‘L
Induction Induction
5400 W 11 000 W
Three phase Three phase
1500 rpm - 3 000 rpm 1500 rpm - 3 000 rpm
v v
v
28 L stainless steel 60 L stainless steel
v v
All stainless steel detachable, adjustable All stainless steel detachable, adjustable

3 smooth blade assembly - Included
v v

3 smooth blade assembly - Included

R 30 Ref. R 60 Ref.
R 30 400V/50/3 52331C R 60 400V/50/3 54331C

Options Ref. Ref.
Eha;r;ﬁzisr:;gsteel coarse serrated 3 blade assembly Especially for grinding & 57075 57092
Stainless steel fine serrated 3 blade assembly Especially for herbs & spices 57077 57095
Additional stainless steel smooth 3 blade assembly 57074 57091
Coarse serrated blade 118286S 118290S
Fine serrated blade 118241S 1182455
Smooth blade 1179508 117954S
3-height GN1x1 adjustable trolley 49128 49128
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Robot Cook®

COOKING CUTTER BLENDER




The 15t professional Cooking
Cutter Blender!

The Robot Cook® emulsifies, grinds, mixes, chops,
blends and kneads to perfection. The heating
temperature is variable, up to 140°C, and is accurate
to the nearest degree. The large capacity bowl means
that large quantities can be produced when needed.
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Robot Cook®

THE KITCHEN ASSISTANT FOR CHEFS

Clever: Watertight lid including a no-splash Practif;al: The opening in the lid means
: ingredients can be added to the bow!

safety function. Anti-vapour lid wiper so = . ) .
you can keep an eye on your preparation. = ... without having to stop the appliance.

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

Functional: Large capacity 3.7 litre bow!
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®

features on a heavy duty commercial
grade induction motor.

Hygienic: All parts in contact with
food can be easily removed and
are dishwasher safe.

INDUCTION
MOTOR

____________________________________ -~ High-precision: Variable heating
E?Jslg e capacity up to 140°C, accurate to
the nearest degree.

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

SETTING ZONE @ BOOST
---------- Low and high heating
capacity up to 140°C PRODUCTIVITY
... Variable speed from 500 to An autonomous
3500 rpm assistant
o Timer Up to 140°C
PROGRAMMING ZONE
9 Programme
k : @ Step button
HE § RobotCook’
S d otk : PROCESSING ZONE
o 0 0O © Turbo/pulse function: up to
PROCESSING ZONE Control dial 4500 rpm

(to adjust settings) @ Start button
@ Stop button
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Robot Cook® COOKING CUTTER BLENDER

@@ CHoP

Robot Cook®

Motor Induction
Power 1800W
Voltage Single phase
Speed * Variable speed from 100 to 3 500 rpm
* High-speed turbo of 4 500 rpm
* R-Mix blend speed 100 to 500 rpm
* Intermittent slow speed blade rotation every &
2 seconds o
Heating Up to 140° 8
temperature o
o
Pulse v o
Bowl 3.7 L stainless steel
Scraper arm v
Wall mounted v
blade holder
Blades Fine serrated blade for blender function
Included
Smooth blade for cutter function - Included
Blade cleaning tool - Included
Choose ROBOT COOK® Re.
your model:
Robot Cook® 230V/50/1 UK plug 43001R
©®©® KNEAD
Choose . Options Ref.
your options:
Additional bowl set (bowl + blade + 39854
lid + scraper)
Additional fine serrated blade for blender Jat
function 39691 S
Additional smooth blade for cutter function | 49691 ,_ I
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Blixer®
1 ETHIA,
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THE SOLUTION FOR TEXTURE
MODIFIED FOOD

The Blixer®, especially designed for the healthcare
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.

BLIXER®
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TABLE-TOP

Blixer®

309a08AGREARIIERAGRAAE00000CRRRE00R00 OPENlNG
1 So that liquids and solid
ingredients can be added

during use.
¢ INNOVATION &
Blixer® ARM & =/ e e ... LID
For a_mtore even Equipped with a seal for
consistency. perfect watertightness.
Easy to remove and clean
for perfect hygiene.

-- HIGH BOWL SHAFT
High bowl shaft to
process large liquid

uantities.
INDUCTION MOTOR - --.voecvoveevcnanes 5 q
Very powerful, to withstand intensive
use over a long period of time.
Easy o g Standard speed of
Guide : 3000 rpm for perfectly

even consistency.

8

INDUCTION
MOTOR
Fine serrated blade.
S
WHY HAVE A SECOND PROCESSING BOWL? _[
- Better organisation in the kitchen 000 +Eﬁ)
- Reduces waiting time between 2 wash-ups ‘

1 bowl for hot
preparations

1 bowl for cold
preparations
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DUO OF RAW RED CABBAGE AND CELERIAC
» =
E e %
P e -
= : wgh

SALMON FILET AND CABBAGE

Cheese
Dessert

-

CAMEMBERT AND WHOLEMEAL BREAD RAW GRANNY SMITH APPLE COMPOTE

HOW TO CHOOSE YOUR BIixer® ...

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

Number of 200 g portions

Average portion Number of portions required Total weight
Entree 80g ) QU Portions = ... g
Meat / fish 100 g ) G Portions = ... g
Vegetables / Carbs 2009 X o Portions = ... g D
Dessert 80g X o, Portions = ... g

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

0 RESTAURANTS - GASTRONOMY

It didn’t take long for traditional and Asian food chefs to adopt the Blixer® for all their preparations:
Emulsions, appetizers, tapenade, hummus, taramasalata, pesto, etc. Dry grinding, special “powders” for dry and dehydrated foods

®
BOOST Blixer

PRODUCTIVITY 4 kg = 90 sec o

Texture-modified raw carrots

H'\-\.

o SR
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TABLE-TOP Blixer®

o

processed per

operation 0.3to2kg 0.4to 3 kg 0.5to0 3.8 kg
Blixer® 4 V.V. Blixer®5 V.V.
451L 59L

« Single phase « Single phase

2 SPEEDS 1 500 and 3 000 rpm

Blixer® 5 - 2V
5.9L

» Three phase

1 SPEED 3 000 rpm

~ Blixer®3 Blixer® 4 - 1V

3.7L 451L

« Single phase « Single phase
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s

0.6 to 4.8 kg 3to10 kg

VARIABLE SPEED from 300 to 3 500 rpm

Blixer® 7 V.V..
751

« Single phase

2 SPEEDS 1 500 and 3 000 rpm

 Blixer® 15

15L

» Three phase

PERFORMANCE RATES

Quantities processed (kg) Number

Models Bowl capacity . 0f200g

(itres) Min Max portions
Blixer® 3 37 03 2 21010 &)
Blixer® 4 45 04 3 2t015 &)
Blixer®5 - 5 V.V. 59 05 3.8 31020 &)
Blixer® 7 V.V. 75 06 48 31025 &)
Blixer® 15 15 3 10 151050 & )
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TABLE-TOP Blixer®

Blixer® 3 Blixer® 4 - 1V Blixer® 4 V.V.

Motor Induction Induction Induction
Power 750 W ' ' 900 W 1100w
Voltage Sihgle phése ' ' Single phase ' ' ' ' Single phase '
Speed 3000 rpm ' ' 3000rpm  300to 3500 rpm
Puse v ' ' ' v ' ' ' ' v '
Motor base 'Co'mposité material ' Metal ' ' ' ' Metal
Bow 3.7 L stainless steel ' 4.5 L stainless steel ' ' 4.5 L stainless steel
Watertihtlid v v i Y o
Blixer® arm v v v
Blade Stainless steel fine serrated Stainless steel fine serrated Stainless steel fine serrated
blade - Included blade - Included blade - Included
Blade cleaning tool - Included Blade cleaning tool - Included Blade cleaning tool - Included
Numberof200g 2-10 ' ' 2-15 - 215 -
portions
3:)‘3:’;90 . Blixer® 3 . Blixer®4-1V  Ref. Blixer®4V.V. Ref.
5o UK plug 33198 aon5on Uk plug 33209 D80 plug 33281M
)(/:(I)]l?l?zztions: Options Ref. Ref.
Complete Blixer® bowl, blade, lid and scraper 27337 27338
Additional fine serrated blade 27447 27449
Coarse serrated blade 27448 27450
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Blixer® 5 V.V.

Induction
7777777777777777 1500 W
Voltage Three phase Single phase
Speed 1500 rom - 3 000 rpm 300 to 3 500 om
Timer Voo v
Puse v v
Motor base 77777777777 Metal Metaf
Bowl 59L stginless steelr N 5.9 L stainless ,S,te,el, VVVVVVVVV
Watertight lid - v v
Blixer®arm v v
Blade Stainless steel fine serrated blade - Included Stainless steel fine serrated blade - Included
Blade cleaning tool - Included Blade cleaning tool - Included
Number of 200g 3-20 3-20
portions S
[
w
x
Choose Blixer® 5 - 2V Ref. Blixer® 5 V.V. @
your model: . .
Blixer® 5 2-V 400V/50/3 33259M Blixer® 5 V.V. 230V/50-60/1 UK plug 33265M
Blixer® 5 all models
Choose . Options Ref.
your options:
Complete Blixer® bowl, blade, lid and scraper 27322
Additional fine serrated blade 27310
Coarse serrated blade 27311
Blade cleaning tool 49258
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TABLE-TOP Blixer®

NORMAL TEXTURE

MODIFIED TEXTURE

Blixer® 7 V.V.

Motor Induction

Power 1500 W

Voltage . 'Single'phase

Speed 300 to 3 500 rpm
Timer : v '

Pulse : v

Motor base Metal

Bowl B 7.5 L stainless steel
Watertight id v

Blixer® arm v

Blade B Stainless steel fine serrated blade - Included

Blade cleaning tool - Included
Number of 200g 3-25

portions
Choose Blixer® 7 V.V. Ref.
your model: -
Blixer® 7 V.V. 230V/50-60/1 UK plug 33298M
(=15l
[=w:
Blixer® 7 V.V.

Choose ) Options Ref.
your options:

Complete Blixer® bowl, blade, lid and scraper 27323

Additional composite blade assembly with stainless steel 27316

fine-serrated blades

Additional composite blade assembly with stainless steel 27317

coarse-serrated blades

Additional stainless steel fine serrated 2 blade assembly 27313

Additional stainless steel coarse serrated 2 blade assembly 27314
- Especially for grinding

Additional lower fine-serrated blade 49166
Additional upper fine-serrated blade 49167
Additional lower coarse-serrated blade 49168
Additional upper coarse-serrated blade 49169
Blade cleaning tool 49258
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NORMAL TEXTURE

Blixer® 15

o nduction MODIFIED TEXTURE
Power so0w
Voltage Three phase
Speed 1500 rpm-3000/om
Pulse 72
Bowl 15 L stainless steel
See-through 7200
watertight lid

Removable Blixer® « e

arm

Blade All stainless steel detachable adjustable fine serrated 3 blade

assembly - Included

Number of 200g 15-50
portions

&
x
333:’?‘:’0 el Blixer® 15 Ref. 2

Blixer® 15 400V/50/3 51511

FINGER FOODS

Blixer® 15

Choose

. Options Ref.
your options:
Complete Blixer® bowl, blade, lid and scraper 57065
Fine serrated 3 blade assembly 57102
Additional fine serrated blade 59359
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IMMERSION BLENDERS




OPTIMUM RESULTS, NO MATTER
THE QUANTITY...

...no matter the receptacle, no matter the intended use,
Robot-Coupe Immersion Blenders will meet all your
needs!

They can mix, blend, emulsify, whip or knead your
preparations in no time!

Their performance in terms of hygiene, ease of use,
versatility and durability makes them the best on the
market.

IMMERSION
BLENDERS
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IMMERSION BLENDERS

ERGONOM'CS .............................................
Ergonomic handle for greater
convenience.

PERFORMANGCE .-+ veveveeeeeeeeeeeeeeeeeeeeeeeee The MP V.V. and MP Combi models feature
High-power motor and increased an ergonomic variable speed button for
greater user comfort.

performance to optimise blending time.

"exe' EQSy y

B chite M&w ¢ INNOVATION
MP 450 Ultrz

LONG SERVICE LIFE -------vveeerveeesrseesensseeansireanninans P :

Stainless steel motor base
for intensive use.

ERGONOMICS

The lug on the motor base

can be used to rest the mixer on

the rim of the pan to make it easier

to handle and relieve some of the strain.

STAIES

New cord winding system

Ty to make it easier to store
and prevent wear and tear.
e,
La m
. New EasyGrip removable
| handle. The machine’s
CLEANING -+ ovvvereerrrmmeremmmeeeeinae et °

weight is distributed better

Removable stainless steel bell making it even easier to use!

and blade for easy cleaning and
maintenance.
Patented Robot-Coupe system.

AFTER SALES SERVICE: DETACHABLE POWERCORD ...

¢ INNOVATION

@ The patented “EasyPlug” system means that the
power cord can be easily replaced during after-sales -
servicing.

@ Indicator light: quick detection of power cord failure.
The green light comes on if the cord is undamaged and
correctly plugged in on both sides (wall socket and
EasyPlug).
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RS |

]ﬂ EMULSIONS *

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

BOOST MP 450 Ultra MP 800 Turbo
PRODUCTIVITY 100L = 5min 400L = 6 min

Soups Soups

DISCOVER OUR PAN SUPPORTS TO RELIEVE STRAIN
Page 104
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IMMERSION BLENDERS

m COMPACT LARGE

Mini MP CMP | MP
See page 100 See page 102 See page 105

i3

H - |
e o _ N i £
v - = - g
i — | : = E ~
! ' £ s
=.: E ] : r : £ | g 2
— : : =
= j £ £ £ g |
£ £ = - 8 ; - —
= £ E - =] : = : l
£ s g: - B
?!? h I | | iy g .h*;l'_-. ‘-..*1"-\ - 1
= 1R 1 E’ . Lat) T "= REEEENRL ) L} W ﬁ_. ;
220 W 270 W 290 W 310w 350 W 400 W : 440 W 500 W 750 W 850 W 1000 W
MicroMix® : MiniMP  Mini MP CMP250 CMP300 CMP350 MP 350 MP 450 MP 550 MP 600 MP 800
S 190V.V. 240V, V.V. V.V V.V. ] Ultra Ultra Ultra Ultra Turbo

15litres 30 litres 45 litres 501litres 100 litres 200 litres 300 litres 400 litres

For [ For small For restaurants For intensive use
emulsions § preparations & cafés Institutions and caterers

i e o e 1

©OOOO® --| |

[ S— |
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MINI MP - CMP - MP Ultra
See page 108

350 mm
—.
-

£ £

£ . £ E Il s

g /AN E § 1B

4 ll‘J | 1 if I
"-E.- W "y - -
290 W 350 W 440 W
Mini MP CMP 300 MP 350
240 Combi Combi Combi Ultra
30 litres 50 litres

For small § For restaurants § For intensive use
preparations : & cafés : Institutions and caterers

CLEANING

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

To comply with the HACCP requirement, we advise users to store

Advice the bell and blade in a cool room after cleaning.
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IMMERSION BLENDERS

MICROMIX®

The top choice of chefs. Only a few seconds are needed to make

a perfect emulsion! @ INNOVATION
AEROMIX

’ F Patented tool designed to make

PERFORMANCE instant light fluffy em'ulsions
Bell design reduces blending time. [ that always keep their shape
Powerful and quiet. ‘ on the plate.
HEAVY DUTY
All stainless steel tube, bell, motor
housing and tools. —

_

Er—
ERGONOMICS ——
High precision, easy to access variable speed '
button. Extendable coiled power cord for easier robot gmqn'
handling. Maximum length 1300 mm. Ideal for
use just before serving. MicraMix

|

BLADE
For making small portions of all

your favourite soups and sauces.
CLEANING

The tube and attachments can be removed for
easy cleaning. Practical storage for the
immersion blender and attachments.
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= Wall support
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MicroMix®

Power 220 W
Voltage Single phase
Speed 1500 to 14 000 rpm
Blade and shaft 'Length 165 mm - all stainless steel
Removable blade v
Removable foot :\/
Dimensions Length 430 mm, @ 61 mm
Gross weight 1.4 kg
Accessories Stainless steel Aeromix - Included

Wall support - Included

MicroMix

20
oF
2a
iz
=5
=m

o
=l

Special Merchandising Pack
to display 6 MicroMix® mixers in showrooms.
O |

MicroMix 230V/50/1 UK plug | 34901 | 1 1
‘ Pack of 6 MicroMix 34951 | 1 6
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IMMERSION BLENDERS

MINI PRODUCT RANGE

Minimum size, maximum
performance!

For sauces, emulsions and small
preparations.

HANDLE DESIGN -+ vvvveeeeesrmmmemeeeaiiinnens

for easy grip and effortless use.

Detachable stainless steel blade
and shaft for perfect hygiene.

‘mxa’' EQsy
L%_l Guide

Blade designed for optimum blending.

BLADE

------------------------ VARIABLE SPEED BUTTON
Easy to see and adjust.

--------------------- STAINLESS STEEL MOTOR
: HOUSING
To make the immersion blender
last longer.

¢ INNOVATION
AEROMIX
Patented emulsifying tool
designed to make instant light

fluffy emulsions that always
keep their shape on the plate.

STAINLES
i.L

AEROMIX

For emulsions
— | —
g e

100 2026 Edition robot ¢ coupe’































JUIGE EXTRACTORS


































Blixer® Dimensions (mm) Weight (kg)
- Power  Sngle | Tnee | Machine . Packaging
Description § Ref. W) phase phase : : : : : :

Blixer® 3 230V/50/1 33198 750 e
Blixer® 4 230V/50/1 33209 900 e
Blixer® 4 V.V. 230V/50-60/1 33281 = 1100 = o
Blixer® 5 - 2V 400V/50/3  33259M = 1500 e
Blixer® 5 V.V. 230V/50-60/1 33265M 1500 = o
Blixer® 7 V.V. 230V/50-60/1 33298M = 1500 = o
Blixer® 15 400V/50/3 - 51511 . 3000 e

IMMERSION BLENDERS Dimensions (mm)  Weight (kg)
Description et | Power . Single - Three :  Mactime o . PaCKaGN | Net | Gross

= : W phase : phase : g 4 : | - p . H :

MicroMix 230V/50/1 34901 220 e 61 430 © 435 155 75 1 1
Mini MP 190 V.. 230V/50/1 34751 = 270 . 78 485 | 455 190 115 2 3
Mini MP 240 V.. 230V/50/1 34761 = 290 . 78 535 | 455 190 115 2 3
CMP 250 V.V. 230V/50/1 34241B . 310 . 94 650 | 690 230 130 . 3 4
CMP 300 V.V.230V/50/1 34231B 350 . 94 660 690 230 130 @ 3 4
CMP 350 V.V. 230V/50/1 | 34251B 400 . 94 700 © 690 230 130 @ 4 4
MP 350 Ultra 230V/50/1 | 34801L 440 . 125 740 930 275 155 0 5 7
MP 450 Ultra 230V/50/1 - 34811L . 500 . 125 840 930 275 155 0 5 6
MP 550 Ultra 230V/50/1 (34821LH - 750 . 125 940 = 930 275 155 © 5 7
MP 600 Ultra 230V/50/1 |34831LH - 850 . 125 980 | 930 275 155 | 6 7
MP 800 Turbo 230V/50/1 | 34891L 1000 e 125 1130 | 695 = 400 235 . 7 9
Mini MP 240 Combi 230V/50/1 ~ 34781 = 290 . 78 535 | 455 190 115 2 3
CMP 300 Combi 230V/50/1  34311B = 350 . 125 700 = 560 @ 345 130 0 3 = 6
MP 350 Combi Ultra 230V/50/1 = 34861L = 440 . 125 790 930 275 155 . 6 8

JUICE EXTRACTORS Dimensions (mm) Weight 9

- : . Ppower | Single | Three : Machine Packaging :
Descnp“on : Ref_ : : : T TP RRIRPe TR PP RRIRPE: e peen B L RTRIRPE: :
: ;W : ophase : phase ., i p oy : L i p 5
J 80 230V/50/1 56001B 0 700 e 235 5% 500 465 285
J 100 230V/50/1 56101B 1000 = o 260 565 630 790 @ 292
Dimensions (mm) Weight (kg)
RM 8 220-240V/50-60/1 26231D 700 320 513 405 540 335 475 17 21
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TERMS AND CONDITIONS OF SALE RCC

1- INTERPRETATION

«Seller means Robot-Coupe Hong-Kong Limited.

«Conditions» means the standard terms and conditions of sale set out in this document and
(unless the context otherwise requires) including any special terms and conditions agreed in
writing between the Buyer and the Seller in accordance with clause 3.

«Contract> means the contract for the sale and purchase of the Equipment.

«Default> means any act, statement, omission, breach of obligation (whether expressed or
implied, condition or warranty) contained in, precedent or collateral to the Contract, breach of duty
under statute or at common law or negligence by or on the part of the Seller in connection with or
arising out of the subject matter of the Contract.

«Equipment» means the goods including spare parts, purchased by the Buyer or to be serviced
or repaired by the Seller.

2- GENERAL
It is acknowledged that all Equipment purchased under the Conditions are required by the Buyer
in the course of his business.

3- BASIS OF THE SALE

The Seller shall sell and the Buyer shall purchase the Equipment in accordance with any written
order of the Buyer which is accepted by the Seller subject to the Conditions which shall govern
the Contract to the exclusion of any other terms and conditions subject to which any such order is
made or purported to be made by the Buyer.

No binding Contract shall in any event arise until the Buyer’s written order has been accepted
by the Seller.

No variation of the Conditions shall be binding unless agreed in writing between the Seller and
the Buyer.

Any samples, illustrations or descriptive material including but not limited to particulars of shade
and pattern and other information contained in the Seller’s brochures, advertising material or
elsewhere shall not form part of the Contract and shall be treated as approximate and for gui-
dance only unless specifically stated otherwise. The Seller may at its discretion from time to time
vary the design of the Equipment from that advertised without notice to the Buyer provided that
any such variations do not constitute material alterations to the Equipment.

4- PRODUCT WARRANTY

The terms of any specific product guarantee offered by the Seller to customers of the Equipment
shall be specifically made part of the Conditions. The Buyer undertakes to observe the Seller's
service policy as laid down from time to time.

The Seller warrants that the Equipment will correspond with its specification at the time of deli-
very and will be free from defects in material and workmanship for a period of 12 months from
delivery.

The above warranty is given by the Seller subject to the following conditions:

the Seller shall be under no liability in respect of any defect arising from fair wear and tear, wilful
damage, negligence, failure to follow the Seller’s instructions (whether oral or in writing), misuse,
alteration, or repair of the Equipment without the Seller’s approval; and the Seller shall be under
no liability under the above warranty (or any other warranty, condition or guarantee) if the defect
is found to result from alteration or repairs made by the Buyer or on his authority without written
consent of the Seller.

Warranty offered by the seller covers parts against any operating defects arising from manufac-
turing defects or defects in the material.

R and Blixer range from 20L to 60L and CL 55&60 range will have to be commissioned by Robot
Coupe sales team for the warranty to be applied if the machines are used in, or close to the
following cities:

Beijing - Shanghai - Shenzhen - Dongguan - Guangzhou - Hong Kong - Macau

5- CONDITIONS, WARRANTIES AND REPRSENTATIONS EXCLUDED

The Seller gives only those express warranties set out in condition 4 and no other conditions,
warranties or representations (whether express or implied) are given, save as may be required to
be given by law. In particular, but without prejudice to the generality of the foregoing, the implied
conditions as to satisfactory quality shall be deemed to be satisfied after the expiration of twelve
months and the only purpose for which the Equipment is supplied are laid down in the manual
supplied with the Equipment.

In relation to any Default the Seller will accept unlimited liability for:

death or personal injury caused by the negligence of the Seller; and anything else for which the
Seller cannot at law limit or exclude its liability.

The Seller will not be liable for the following loss or damage however caused/arising directly or
indirectly out of any Default and even if foreseeable by the Seller:

economic loss including administrative and overhead costs, loss of profits, business, contracts,
revenues, goodwill, production and anticipated savings of every description; loss arising from any
claim made against the Buyer by any other person; or loss or damage arising from the Buyer’s
failure to fulfil its responsibilities or any matter under the control of the Buyer.

Except for the liabilities accepted by the Seller under sub-clause 5(b) the Seller’s liability for any
one Default shall be limited to an amount equal to the price of the Equipment.

6- DELIVERY

Risk of loss of or damage to any order of the Equipment shall pass to the Buyer at the time of
delivery to the agreed place of delivery or if the Buyer wrongfully fails to take delivery of the
Equipment, the time when the Seller has tendered delivery of the Equipment.

Dates of delivery are considered as approximate only unless there is a specific agreement to the
contrary.

Where appropriate, shipping schedules shall be agreed between the parties, however the Equip-
ment is sold subject to availability and the Seller shall be entitled to allocate for delivery to the
Buyer smaller quantities of the Equipment than those ordered if in the Seller’s sole opinion its
supplies shall be insufficient to meet the requirements of all its customers.

7- PRICES AND CARRIAGE

Unless otherwise stated all prices for the Equipment shall be those in the Seller’s current price list
and, unless otherwise stated, shall be inclusive of all charges other than VAT or any other sales tax
(which shall be payable by the Purchaser subject to receipt of a valid VAT invoice).

All orders shall be subject to a carriage charge, price upon application.

8- PAYMENT

Pre-payment is requested. Payment should be done through wire transfer to Robot Coupe bank
account.

Orders of Cutter and Blixer range from 20L to 60L and Vegetable Preparation range from 55L
to 60L will be accepted by seller once Robot-Coupe bank account has been credited of the full
prepayment.

Goods will be released once Robot Coupe bank account has been credited of the payment.

9- CANCELLATION

No order which has been accepted by the Seller may be cancelled by the Buyer except with the
agreement in writing of the Seller and on terms that the Buyer shall indemnify the Seller in full
against all loss (including loss of profit) costs (including the costs of all labour and materials used)
damages, charges and expenses incurred by the Seller as a result of cancellation.

10- RETENTION OF TITLE

The Seller and the Buyer expressly agree that until payment has been made in full for the Equip-
ment:

-Property in any order of the Equipment shall not pass to the Buyer until the Seller has received in
cash or cleared funds payment in full of the price of that order and all other Equipment supplied
by the Seller to the Buyer for which payment is then due.

Until such time as the property in the Equipment passes to the Buyer, the Buyer shall:

hold the Equipment as the Seller’s fiduciary agent and bailee; keep the Equipment separate from
those of the Buyer and third parties and properly stored, protected, insured and identified as
the Seller’s property; and be entitled to resell or use the Equipment in the ordinary course of its
business (unless the Seller revokes such entitlement in writing). On any such sale or use of the
Equipment the Buyer shall sell or use those Equipment as have been longest in its possession.
Until such time as the property in the Equipment passes to the Buyer (and provided that the
Equipment is still in existence and has not been resold) the Seller shall be entitled; at anytime to
enter upon any premises where the Equipment is stored to inspect it; and at any time to require
the Buyer to deliver up the Equipment to the Seller and, if the Buyer fails to do so forthwith, to
enter upon any premises of the Buyer or any third party where the Equipment is stored and
repossess the Equipment.

The Buyer shall not be entitled to pledge or in any way charge by way of security for any indeb-
tedness any of the Equipment which remain the property of the Seller, but if the Buyer does so all
monies owing by the Buyer to the Seller shall (without prejudice to any other right or remedy of
the Seller) forthwith become due and payable.

The Buyer shall insure the Equipment with a reputable insurance company for its full market value
and will provide such evidence of cover and payment of premium as the Seller may reasonably
require. The Buyer further agrees to procure that the Seller is specified as loss payee in any such
contract of insurance, if the Seller should so elect.

11- FORCE MAJEURE

The Seller shall not be liable to the Buyer or be deemed to be in breach of any Contract to which
the Conditions apply by reason of any delay in performing, or any failure to perform, any of its
obligations in relation to the Equipment, to the extent that the delay or failure was beyond the
Seller’s reasonable control.

If the Seller is prevented from fulfilling any order or Contract with a reasonable time by force
majeure, it will notify the Buyer of the delay. The Seller shall be under no liability to the Buyer and
shall be entitled to extend the time or times for delivery or otherwise performing such Contract for
so long as such cause of prevention or delay shall continue.

If the event of force majeure continues for a period of more than 3 months, the Buyer shall have
the right on giving notice to the Seller to terminate any Contract to which these Conditions apply.

12- INTELLECTUAL PROPERTY RIGHTS

The Equipment includes designs (the «Designs») which are the property of the Seller. The Buyer
acknowledges that the Seller owns the copyright, design right and all other intellectual property
rights in the Designs.

The Buyer agrees that the Designs may not be reproduced or used in any way except with the
prior written consent of the Seller.

The Seller has not knowingly infringed any intellectual property rights of any third party but does
not warrant or give any assurance to the Buyer that any Design does not infringe the intellectual
property rights of any third party.

The Buyer shall leave in position and not cover, deface of erase any notices or other marks (inclu-
ding without limitation serial numbers and notices that a trade mark, design, patent or copyright
relating to the Equipment is owned by the Seller or a third party) which the Seller may place on
or affix to the Equipment.

The Buyer shall not in any of its stationery nor by any sign at its premises or otherwise indicate
that it is in any way connected with the Seller other than that it is an appointed stockist of the
Equipment.

13- GENERAL

The Buyer shall not without the prior written consent of the Seller sub-contract or assign the
Contract to any other party.

Each clause and sub-clause in these Conditions is separate and severable and enforceable accor-
dingly.
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