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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. : :

Qoo

Designed so that liquids Cylinqrical hopper with

and other ingredients can Exactitube pusher:

be added during « @58mm: long vegetables

processing. « @39mm: small caliber
ingredients

Handle: - oo

Ergonomic to

make it easy to

grasp the bowl.

Lateral ejection:
- Space saving and

© ergonomic.
Easy
Guide
Variable speed: -~ —= 3 55
300 to 3 500 rpm for a greater Dishwasher safe

variety of applications.

: ' = INDUCTION
¢ INNOVATION ' MOTOR
Bowl-base twin-blade assembly Range of 29 discs available as options.

To process both large and small quantities.
Coarse and fine serrated blade available as
options.

24 2025 Edition robot ¢} coupe’



CUTTER FUN CTION oo
gl Smooth blade
g Supplied as
standard

Coarse serrated
Y blade

Designed for

SAUCES, EMULSIONS

grinding &
kneading
Fine serrated
blade
Designed for
her_bs&
spices
VEGETABLE PREPARATION FUNCTION ... oo
. sucinG . JULIENNE
(O

F) W

.+ DICING’ ,

4

I
f t ¥ )
T . GRATING + FRENCH FRIES"
: \
Sy N
J ) ¥
oo ' -

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 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.

2025 Edition robot ¢coupe” 25
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GRATING / SLICING / RIPPLE CUT / JULIENNE

R 201 XL Ultra |

29L
- Single phase
- 1 speed
- Internal ejection
- Juice Extractor Kit*
29L

- Single phase

- 1 speed

- Internal ejection

- Juice Extractor Kit*

26 2025 Edition robot ¢ coupe’

FOOD PROCESSORS CUTTER MIXERS & VEGETABLE SLICERS

d

R 211 XL Ultra
29L

- Single phase
- 1 speed
- Juice Extractor Kit*

R211XL
29L

- Single phase
- 1 speed
- Juice Extractor Kit*

O

10
o "N

24)( 3

0/SCS,

R 301 Ultra
37L

- Single phase
- 1 speed
- Juice Extractor Kit*

R301
3,7L

- Single phase
- 1 speed
- Juice Extractor Kit*

BACK TO SUMMARY



200
600
GRATING / SLICING / RIPPLE CUT / JULIENNE

Upto + DICE + FRENCH FRIES 5+0
R402V.V. R502V.V. R 752V V.
451

75L

- Single phase - Single phase : - Single phase
- Variable speed - Variable speed - Variable speed
- Juice Extractor Kit* - R-Mix® . - R-Mix®
- Potato Ricer Attachment* : - Potato Ricer Equipment*
R 402 R 502 R 752

45L 59L 75L

- Single phase or Three phase - Three phase : - Three phase
- 2 speeds - 2 speeds : - 2 speeds
- Juice Extractor Kit* - Potato Ricer Attachment* - Potato Ricer Equipment*

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

Models sty orvgaie, Mt
preparation function

R 201 XL /R 201 XL Ultra 1.0 kg 25 kg/hr 11050
R211 XL/R 211 XL Ultra 1.0 kg 40 kg/hr 11050
R 301 /R 301 Ultra 15kg 50 kg/hr 110100

: figg('eee ghase R401/R 402 /R 402 V.V. 25kg 50 kg/hr 110100

. Juice Extractor Kit* R502 /R 502 V.V. 3.2 kg 150 kg/hr 50 to 300
R752/R 752 V.V. 3.8 kg 250 kg/hr 200 to 600

BACK TO SUMMARY 2025 Edition robot ¢fcoupe’ 27
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FOOD PROCESSORS CUTTER MIXERS & VEGETABLE SLICERS

R 201 XL R 201 XL Uitra

Motor Induction Induction
Power 550 W 550 W
Voltage Single Phase Single Phase
Speed 1500 rpm 1500 rpm
Pulse v v
Cutter 2,9 L composite bowl with handle 2,9 L stainless steel bowl with handle
Blade Smooth Stainless steel blades - Included Smooth Stainless steel blades - Included
Vegetable slicer ~ Half-moon hopper Half-moon hopper
Cylindrical hopper @ 58 mm Cylindrical hopper @ 58 mm
Ejection In bowl In bowl
Discs 2 mm slicer, 2 mm grater - Included 2 mm slicer, 2 mm grater - Included
Choose R 201 XL ! R 201 XL Ulira
your model: : -
R 201 XL 230V/50/1 - 2 discs 22570D R 201 XL Ultra 230V/50/1 - 2 discs 22590D
E "E R 201 XL 230V/50/1 UK plug - 2 discs 22571 D‘ R 201 XL Ultra 230V/50/1 UK plug - 2 discs |22591 D‘
@k% R 201 XL 220V/60/1 - 2 discs 22574D‘ R 201 XL Ultra 220V/60/1 - 2 discs 22594D‘
E& R 201 XL 120V/60/1 - 2 discs 22575D‘ R 201 XL Ultra 120V/60/1 - 2 discs 22595D‘
Discover our selection of discs and
packs on page 38
Choose Options Ref.
your options: Coarse serrated blade Especially for grinding & kneading 27138
& Fine serrated blade Especially for herbs & spices 27061
s\ Additional smooth blade 27055
Juice Extractor Kit 27393
Citrus press attachment 27392
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Motor

Power

Voltage

Speed

Pulse

Cutter

Blade
Vegetable slicer

Ejection
Discs

Choose
your model:

Choose
your options:

&

T e

= R

R211 XL

.Induction

550 W

Single Phase

1500 rpm

v

2,9 L composite bowl with handle
Smooth Stainless steel blades - Included

Half-moon hopper
Cylindrical hopper @ 58 mm

R 211 XL Uitra

Induction

550 W

Single Phase

1500 rpm

v

2,9 L stainless steel bowl with handle
Smooth Stainless steel blades - Included

Half-moon hopper
Cylindrical hopper @ 58 mm

Continuous Continuous
Not included Not included
R 211 XL Ref. R 211 XL Ultra
R 211 XL 230V/50/1 2129D R 211 XL Ultra 230V/50/1 2122D
R 211 XL 230V/50/1 UK plug 2196D R 211 XL Ultra 230V/50/1 UK plug 2197D
R 211 XL 220V/60/1 2128D R 211 XL Ultra 220V/60/1 2121D
R 211 XL 120v/60/1 2127D R 211 XL Ultra 120V/60/1 2120D

Discover our selection of discs and

packs on page 38

R211 XL/R 211 XL Ultra

Options Ref.

Coarse serrated blade Especially for grinding & kneading 27138
Fine serrated blade Especially for herbs & spices 27061
Additional smooth blade 27055
Juice Extractor Kit 27393
Citrus press attachment 27392

2025 Edition robot ¢coupe’ 29
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FOOD PROCESSORS CUTTER MIXERS & 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 + CITRUS PRESS FUNCTION

Large capacity hopper
75x 90 mm

-

RASPBERRY COULIS COUuLIS
FOR SORBETS FOR APPETIZERS COCONUT MILK LEMON JUICE LEMON TART ORANGE JUICE

--“n‘ L]

Juice Extractor Kit for R 201 XL /R 201 XL Ultra/R 211 XL /R 211 XL Ultra 27393
Juice Extractor Kit for R 301 /R 301 Ultra/ R 401 /R 402 /R 402 V.V. 27396
Citrus fruit attachment R 201 XL /R 201 XL Ultra/R 211 XL /R 211 XL Ultra 27392
Citrus fruit attachment for R 301 /R 301 Ultra/ R 401 /R 402 /R 402 V.V. 27395
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Area 104 cm l ‘] - Area 104 cm

R 301 R 301 Uitra

Motor Induction Induction
Power 650 W 650 W
Voltage Single phase Single phase
Speed 1500 rpm 1500 rpm
Pulse v v
Cutter 3.7 L composite bow! 3.7 L stainless steel bowl
Blade Stainless steel smooth blade - Included Stainless steel smooth blade - Included
Vegetable slicer ~ Half moon hopper 1.6 L Half moon hopper 1.6 L
Cylindrical hopper @ 58 mm Cylindrical hopper @ 58 mm
Discs Not included Not included
Choose R 301 Ref. R 301 Ultra
your model:
R 301 230V/50/1 2525 R 301 Ultra 230V/50/1 2547
E B R 301 230V/50/1 UK plug 2446 R 301 Ultra 230V/50/1 UK plug 2447
H &f R 301 230V/50/1 DK 2527 R 301 Ultra 230V/50/1 DK 2550
R 301 220V/60/1 2537 R 301 Ultra 220V/60/1 2543
E R 301 120V/60/1 2528 R 301 Ultra 120V/60/1 2541

Discover our selection of discs and

packs on page 38

Choose

. Options Ref. Ref.
your options:

Coarse serrated blade Especially for grinding & kneading 27288 27288

& ; Fine serrated blade Especially for herbs & spices 27287 27287
“ Additional smooth blade 27286 27286
Cutter accessory (bowl, lid, blade) 27272 27278

Juice Extractor Kit 27396 27396

Citrus press attachment 27395 27395

2025 Edition robot ¢ coupe’ 31




FOOD PROCESSORS CUTTER MIXERS & VEGETABLE SLICERS

Area 104 cm?

R 401

Motor Induction

Power 700 W

Voltage Single phase

Speed 1500 rpm

Pulse v

Motor Base Metal

Cutter 4.5 L stainless steel bowl

Blade Stainless steel smooth blade - Included

Vegetable slicer

Half moon hopper 1.6 L

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

Stainless steel bowl

D-Clean Kit Area 104 cm?

Induction

750 W

Three phase
750/ 1 500 rpm
v

Metal .
4.5 L stainless steel bow|

Stainless steel smooth blade - Included

Half moon hopper 1.6 L

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

Stainless steel bowl

Single Phase
: 500/ 1500 rpm

D-Clean Kit - Included
Discs Not included Not included
Choose R 401 Ref. R 402 - Three phase Ref.
your model:
R 401 230V/50/1 2425 R 402 400V/50/3 2433
=] [w] R 401 230V/50/1 UK plug 2449 R 402 380V/60/3 2435
o ] R 401 220V/60/1 2429 R 402 230V/50/3 2432
' R 401 120v/60/1 2426 R 402 220v/60/3 2434
E] R 402 - Single phase Ref.
R 402 230V/50/1 2453
R 402 230V/50/1 UK plug 2454
R 402 120v/60/1 2459
Discover our selection of discs and
packs on page 38
Choose Options Ref.
your options: Coarse serrated blade Especially for grinding & kneading 27346
& \ Fine serrated blade Especially for herbs & spices 27345
’\ Additional smooth blade 27344
Cutter accessory (bowl, lid, blade) 27342
Juice Extractor Kit 27396
Citrus press attachment 27395
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Motor
Power
Voltage
Speed

Pulse

Motor Base
Cutter

Blade
Vegetable slicer

D-Clean Kit Area 104 cm?

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
Choose R 402 V.V.
your model:
R 402 V.V. 230V/50-60/1 2444
R 402 V.V. 230V/50/1 UK plug 2478
Discover our selection of discs and
packs on page 38
|_R402VV.
Options Ref.
Coarse serrated blade Especially for grinding & kneading 27346
Fine serrated blade Especially for herbs & spices 27345
Additional smooth blade 27344
Cutter accessory (bowl, lid, blade) 27342
Juice Extractor Kit 27396
Citrus press attachment 27395

&

T p"
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FOOD PROCESSORS CUTTER MIXERS & VEGETABLE SLICERS

POTATO RICER %ﬁﬁﬁl

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

~~~~~~ Feed hopper
(R502 and R 502 V.V. only)

Potato Ricer
Attachment

Paddle

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 and 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

34 2025 Edition robot @coupe@ BACK TO SUMMARY




Motor
Power
Voltage
Speed

Pulse -
Motor base
Cutter o
Scraper arm

Blade

Vegetable slicer
D-Clean Kit
Discs

Choose
your model:

Choose
your options:

3

D-Clean Kit Area 139 cm?

R 502

Induction

900W

Three phése

750 rpm - 1 500 rpm

v

Metal 7 7

.5.9 L stainless steel bowl
v

Stainless steel smooth blade - Included
Blade cleaning tool - Included

Half moon hopper 22L

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

Area 139 cm?

D-Clean Kit

R 502 V.V.

Induction

1500 W

Single phase

300 to 3 500 rpm' for cutter

300 to 1 000 rpm for vegetable slicer
v

Metal

5.9 L stainless stsel bowl

v

Stainless steel smooth blade - Included
Blade cleaning topl - Included

Half moon hopper 2.2 L

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

Included Included
Not included Not included
R 502 Ref. R502V.V.
R 502 400V/50/3 2382 R 502 V.V. 230V/50-60/1 2390
R 502 380V/60/3 2381 R 502 V.V. 230V/50-60/1 UK plug 2389
R 502 220V/60/3 2384

Discover our selection of discs and

packs on page 38

R 502 all models

Options Ref.

Coarse serrated blade Especially for grinding & kneading 27305
Fine serrated blade Especially for herbs & spices 27304
Additional smooth blade 27303
Cutter accessory (bowl, lid, blade) 27320
Blade cleaning tool 49258

BACK TO SUMMARY

2025 Edition robot ¢coupe’ 35

n
g
a2
oud
L

(@]
o
o




FOOD PROCESSORS CUTTER MIXERS & VEGETABLE SLICERS
R 752 AND R 752 V.V. FOOD PROCESSORS

* Multi-purpose, space-saving and high-performance thanks to their greater processing capacity
¢ A timer for greater convenience
* New attachments especially designed for professional needs!

Adjustable hopper to suit all size fruit and vegetables!

+ Requires less effort

- Prevents MSD

- Takes away the
tediousness

anii

Extra large hopper:  Cylindrical hopper Exactitube pusher:

Up to 15 tomatoes or @ 58 mm: For Cylindrical hopper with @ 39 mm
1 whole cabbage. uniform cutting of Exactitube pusher to cut up small

long vegetables. fruit and vegetables such as chillis,
: gherkins, dry sausage, asparagus,
spring onions, bananas,
strawberries, grapes, etc.

Fpooooacce Lateral ejection:
: Space saving and convenient
to use.

o | L
.................................. | 7l : : Liquids and other ingredients can

_ : - be adding during processing.
@i INNOVATION :
Extra ergonomic:

Lever with assisted
movement = less effort

for the operator.
Scraper arm:

- ! 5 Designed to easily scrape the
Timer: oo e : = .. lid and edges of the bow
Less effort, greater : without stopping the machine.

precision and more
regular results no matter

what the recipe. .
7.5 L large capacity bowl

---with ergonomic handle:
Saves time by increasing
the quantities processed.*

Easy o
Guide

Motor power: ... :

Ideal for demanding preparations. Options for R 752 & R 752 V.V. Ref.
Coarse serrated blade Designed for grinding & kneading | 27308
Fine serrated blade Designed for herbs & spices 27307
Additional stainless steel smooth blade 27306
Cutter accessory (bowl, lid, blade) 27318
Lower coarse serrated blade 49162
\ Upper coarse serrated blade 49163
Lower fine serrated blade 49164
Upper fine serrated blade 49165
Lower smooth blade 49160
Delivered with all stainless steel ~ Range of more than Upper smooth blade 49161
smooth blade: 2 detachable 50 discs available 3 mm Potato Ricer Equipment 28208
adjustable blades. as options. 6 mm Potato Ricer Equipment 28210
Motor shaft brush 49257

36 2025 Edition robot(j‘coupeg *5.9 L bowl for R 502 /R 502 V.V. and 7.5 L for R 752 / R 752 V.V.



Motor
Power
Voltage
Speed

Pulse
Motor base
Cutter

Discs

Choose
your model:

Choose your
options
opposite:

175 mm ]
2

Area 227 cm?

D-Clean Kit D-Clean Kit Area 227 cm?

R752V.V.

R 752

.Inductionr Induction
1800 W 1500 W
Three phase Single phase

300 to 3 500 rpm' for cutter
300 to 1 000 rom fpr vegetable slicer

750 rpm - 1 500 rpm

v | ) Y
.Metal - 7 - 7 Metal B
.7.5 L stainless steel bowl 7.5 L stainless stesl bowl

v : ' v

All stainless steel detachable, adjustable All stainless steel detachable, adjustable
smooth plade - Included smooth blade - Inc]uded

.Motor shaft brush - Included Motor shaft brush - Included

Full moon hopper 4.4 L Full moon hoppe'r'4.4 L
Cylindrical hopper @ 58 mm and @ 39 mm, Cylindrical hopper @ 58 mm and @ 39 mm,
Exactitube pusher - Included Exactitube pusher - Included

Included B ' Included
'Not included Not included
R 752 Ref. R752V.V. Ref.
R 752 400V/50/3 2113 R 752 V.V. 230V/50-60/1 2115
R 752 380/60/3 2110 R 752 V.V. 230V/50-60/1 UK plug 2080
R 752 220/60/3 2108

’ It is advisable to use a type A or type B GFCI.

Discover our selection of discs and
packs on page 38

2025 Edition robot ¢fcoupe’ 37

BACK TO SUMMARY

n
4
a2
oud
L

(@]
o
o




DISC COLLECTION
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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. Save hours of
work each day using Robot-Coupe Food Processors
and Vegetable Preparation Machines.




DISC COLLECTION

ESSENTIAL Series 1-4 EXPERT] Series 5-7
R 2?)12 ';:L)l(llitra
R 211 XL
! 21; )3%1U"ra R Z‘o‘;"\f v.| CL40 DISCS CL 50/CL 50 Ultra
R 301 Ultra CL 52/CL 55
R 401 CL 60
SLICERS Almonds 0.6 mm 28166W 28166W
0.8 mm 28069W 28069W
27051 27051 1mm 28062W 28062W
27555 27555 2mm 28063W 28063W
27086 27086 3mm 28064W 28064W
27566 27566 4 mm 28004W 28004W
27087 27087 5mm 28065W 28065W
27786 27786 6 mm 28196W 28196W
8 mm 28066W 28066W
10 mm 28067W 28067W
14 mm 28068W
4 mm cooked potatoes 27244W 27244W
6 mm cooked potatoes 27245W 27245W
£ . RIPPLE CUT m m 2mm 27068W 27068W
é& f: 27622 27622 3mm 27069W 27069W
} 27623 27623 5 mm 27070W 27070W
GRATERS 27588 27588 |27148 1.5 mm 28056W 28056W
27577 27577 27149 2mm 28057W 28057W
27511 27511 27150 3 mm 28058W 28058W
4 mm 28073W 28073W
5mm 28059W 28059W
27046 27046 6 mm
7 mm 28016W 28016W
27632 27632 9mm 28060W 28060W
27764 27764 Parmesan cheese 28061W 28061W
27191 27191 Rostis potatoes 27164W 27164W
2L | Raw potatoes 27219W 27219W
e 27078 27078 0.7 mm horseradish paste
27079 27079 1 mm horseradish paste 28055W 28055W
27130 27130 1.3 mm horseradish paste
JULIENNE 1 x 8 mm (ribbons) 28172W 28172W
1 x 26 onion/cabbage 28153W 28153W
27080 27080 2 x4 mm 27072W 27072W
4 27081 27081 2 x6 mm 27066W 27066W
2x8 mm 27067W 27067W
4 ﬁ 2 x 10 mm (ribbons) 28173W 28173W
"".-i'f 27599 27599 2x2mm 28051W 28051W
il 25x2.5mm 28195W 28195W
& 3x3 mm 28101W 28101W
A 27047 27047 4x4mm 28052W 28052W
-1 27610 27610 6X 6 mm 28053W 28053W
27048 27048 8 x8 mm 28054W 28054W

40 2025 Edition robot @coupe@ BACK TO SUMMARY
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DICING EQUIPMENT

. CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V.,
R7520rR752V.V.
[ | CL 40, R 402, R 402 V.. R

5x5x5 mm 8x8x8 mm 10x10x10 mm 12x12x12 mm*

Ref. 28110W Ref. 28111W Ref. 28112W Ref. 28197W

Ref. 27513W Ref. 27514W Ref. 27515W

- d‘i‘ .

L v »
w N %‘9‘ ’ ] ;,.
“ "'w. & v DL n 2
¢ e ¢ =

14x14x5 mm 14x14x10 mm 14x14x14 mm* 20x20x20 mm*

@ Ref. 28181W Ref. 28179W Ref. 28113W Ref. 28114W
=g mus : 4
Ton" o o ‘e "
- _‘_ - " = —1
T mSte - o e
agen .- " SR T
25x25x25 mm* 50x70x25 mm*
Ref. 28115W Salads
Ref. 28180W
Y

9 i
b R

* *Except CL 50 Gourmet
‘ (=] =]
EQSYCICAN XPIESS ..ottt &
The zero waste solution to clean EXPERT  dicing grids  Fast, easy cleaning  |[&]
R 502 to R 752 and CL 50 to CL 60 * Zerowaste
e Save 250 ¢ / grid
For dicing grids Ref.
8 mm 49305 ) ":?- *
10 mm 49309 sy,
en Se
12 mm 49313 %
14 mm 49314 # TR

- s
‘]ED oy’
D= AN Kt e

Dicing grid cleaning tool

Grid holder +
« ESSENTIALJR 402 - CL 40
« EXPERT)R 502 to R 752 - CL 50 to CL 60
+
D-Clean Kit 29246 =TS  Scraper tool

BACK TO SUMMARY 2025 Edition robot ¢ coupe’ 51

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




PISC COLLECTION it s colecion e 0 =

EXCLUSIVE CUTS

BRUNOISE =2 CL 50 GOURMET
B cL 50 Gourmet
2X2X2 mm 3x3x3 mm 4x4x4 mm
@ Ref. 28174W @ Ref. 28175W Ref. 28176W

TS 1 fi 7
EA R LR AR R CARECLAP LA ELL AR AR AR

WAFFLE CUTS ~ CL 50 GOURMET
B CL 50 Gourmet '
ooo 2mm = &= 3mm
\ E E E / Ref. 28198W \ E E E / Ref. 28199W

<

6 mm
Ref. 28178W

The green discs show the actual size

52 2025 Edition robot @coupe“ BACK TO SUMMARY



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!

v el *1\.‘) ’;Q\\. 5 4 \ ~ /

NS :.vt,,,“ AN / q:\\ __1‘_.‘7\15\

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

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

o v v " 5 ' V‘

; o

14 x 14 mmor 20 x 20 mm 1or2mm 5mm

BACK TO SUMMARY 2025 Edition robot ¢coupe’ 53




TABLE-TOP VEGETABLE PREPARATION MACHINES .56
FLOOR STANDING VEGETABLE PREPARATION MACHINES p.66
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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 2025 Edition robot ¢fcoupe’ 55




TABLE-TOP

VEGETABLE PREPARATION
MACHINES

Largehopper o N : e 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

Easy ...................................
Guide ]

Lateral ejection
Space saving and
convenient to use.

Stainless steel motor
body

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.
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THE WIDEST RANGE OF CUTS

Robot-Coupe vegetable preparation machines have more than 50 discs to process not only fruit
and vegetables but also cheese and sausage.

POTATO RICER
CL 50, CL 52, CL 55, CL 60

\\ . Feed hopper

only).

Potato Ricer

Attachment O~
AN o - I Paddle

“ ....‘..;\...pureegrid:
‘ . \ 3 mmor 6 mm

- a paddle
- a special @ 3 mm or 6 mm grid
- a special puree ejection disc.

Q. / - Special ejection disc

(for CL 50 and CL 50 Ultra

Potato Ricer
Equipment

The Potato Ricer Attachment consists of:

- a feed hopper to handle large quantities
of potatoes (for CL 50 and CL 50 Ultra only)

Potato Ricer Attachment @ 3 mm (CL 50 and CL 50 Uttra) €D+ @

28207

Potato Ricer Equipment @ 3 mm (2]

28208

Potato Ricer Attachment @ 6 mm (CL 50 and CL 50 Uttra) €D+ @

28209

Potato Ricer Equipment @ 6 mm (2]

28210
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TABLE-TOP VEGETABLE PREPARATION MACHINES

e (@ IO O

Eﬂeﬁtive throughput Up to 50 kg Up to 50 kg Up to 150 kg
per hour: o
| (24) GRATING/SLICING / RIPPLE CUT / JULIENNE +
.0 +DICING + FRENCH FRIES
0/sco + BRUNOISE & WAFFLE-CUT
+PARSLEY & HERBS
CL 50 Gourmet
- Single or Three phase
- 1 speed
CL 50 Ultra
- Single or Three phée
- 1 speed
- Potato Ricer Attachment*
~CL20 CL 40 CL 50
- Single phase - Single phase - Single or Three phase
- 1 speed - 1 speed - 1 speed

- Potato Ricer Attachment*
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*Optional attachments
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Up to 150 kg Up to 250 kg

GRATING / SLICING / RIPPLE CUT / JULIENNE /<"«

+ DICING + FRENCH FRIES 05,Sg
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MACHINES

CL 50 Ultra
~ Restaurants

Restaurants pack available for models CL 50,
CL 52 (excluding Gourmet).

CL 50 Ultra

Institutions pack available for models CL 50, - Single or Three phase
CL52 (excluding Gourmet). - 1 speed
- Potato Ricer Equipment*
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TABLE-TOP VEGETABLE PREPARATION MACHINES

Motor
Power
Voltage
Speed

Discs

Choose
your model:

Area 104 cm?

CL 20

Induction
400W
Single ph'ése
1500 rpm

Half moon hopper
Cylindrical hopper @ 58 mm

'Compos:i’:u:a materiali
Composri’rce material

D-Clean Kit Area 104 cm?

CL 40

Induction

500 W

Single phase
500rpm

Half moon hopper
Cylindrical hopper @ 58 mm and @ 39 mm
Exactituve pusher - Included

Metal

- Included
Not included Not included
CL 20 {1 CL 40 Ref.

CL 20 230V/50/1 22394 CL 40 230V/50/1 24570
CL 20 230V/50/1 UK plug 22395 CL 40 230V/50/1 UK plug 24571
CL 20 230V/50/1 DK 22397 CL 40 230V/50/1 DK 24577
CL 20 220V/60/1 22398 CL 40 220v/60/1 24574
CL 20 120v/60/1 22399 CL 40 120v/60/1 24575

Discover our selection of discs and
packs on page 38
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CL 55 ACCESSORIES

Automatic feed-head Pusher feed-head

Ref. 28170 with built-in tube
(surface area 227 sq.cm.)
Ref. 39673

o
w
o
o
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MACHINES

4-tubes feed-head Straight and biais tubes
2 & 50 mm tubes Ref. 28155

2 @70 mm tubes

Ref. 28161

I

Potato Ricer Equipment Exactitube pusher
Ref. 28208 @ 3 mm CL52-CL55-CL60
Ref. 28210 & 6 mm Ref. 49221

Motor shaft brush
Ref. 49257

3-height adjustable Storage trolley for 16 discs,

trolley GN1x1 8 attachments and 3 feed heads,
Delivered without container delivered with 1 GN1x1 container
Ref. 49128 (attachments not included)

Ref. 49132
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FLOOR STANDING VEGETABLE PREPARATION MACHINES

CL 55 Workstation EE’.::

an hour

Area 227 cm?

&

D-Clean Kit

3-height ADJUSTABLE TROLLEY
For easy transport and loading

of fruit and vegetables and storing
of attachments.

Motor Voo

Power 750w 1100W

Voltage =~ Single phase  Three phase

Speed 375rpm 375 rpm - 750 rpm

Feed hoppers Stainless steel automatic feed tube
Full moon pusher feed head 4.4 L -
Cylindrical hoppers @ 58 mm and @ 39 mm, CL 55 Workstation - Three Phase Ref.

7777777777777777777 Exactitube pusher - Included , CL 55 Workstation 400V/50/3 2287

Lid and bowl! Metal CL 55 Workstation 380V/60/3 2289

Motofbérs'é """""" Stainless steel ) CL 55 Workstation 220V/60/3 2288

Accessories Stainless steel mobile stand - Equipped with e Worktahon - Single Phase —
2 wheels with brake - Included CL 55 Workstation 230V/50/1 2290
Adjustable trolley GN1x1, 3 heights CL 55 Workstation 230V/50/1 UK 2293
+ 3 GN1x1 containers - Included CL 55 Workstation 220V/60/1 2292
3 mm Potato Ricer Equipment - Included CL 55 Workstation 120V/60/1 2291
Motor shaft brush - Included

D-CleanKit | Included

Discs MultiCut Pack of 16 discs - Included
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A COMPLETE COLLECTION OF ATTACHMENTS INCLUDED!

Automatic feed-head
For all bulky vegetables (tomatoes, onions, potatoes, etc.).

Pusher feed-head
Especially designed for bulky vegetables
such as cabbage and celeriac. =

MultiCut Pack
16 discs included.

@ I | Il c \ ; .:.. ' L .. Wh
1mm 4 mm

2mm 1.5mm 3mm

Slicers Graters
5x5x5mm 10x10x 10 mm 20 x 20 x 20 mm
Dicing Equipment
10x 10 mm 25x2.5mm 2x10 mm 4 x4 mm
French Fries Juliennes

4 wall mounted disc holders for 16 discs

BACK TO SUMMARY

Exactitube pusher

For slicing small sized fruit and vegetables such as
chillis, gherkins, dry sausage, asparagus, spring
onions, bananas, strawberries and grapes.

Ll [

3 mm Potato Ricer Equipment
To easily produce large quantities of mashed potatoes.

Motor shaft brush

GN1x1 adjustable trolley
To transport, load and store accessories
2 GN1x1 containers provided.

Production mode
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FLOOR STANDING VEGETABLE PREPARATION MACHINES

fine
B/

Area 227 cm?

All stainless steel
solution:
Easy Cleaning

dishwasher resistant

D-Clean Kit
L
CL 60 Pusher Feed-Head CL 60 2 Feed-Heads
CL 60 V.V. Pusher Feed-Head CL 60 V.V. 2 Feed-Heads
Motor Induction Induction
Power 1500 W 1500 W
Voltage Three phase : Singie phase Three phase ' Singie phase
Speed 375rpm-750 rpm 100 to 1 000 rpm 375rpm - 750 rpm 100 to 1 000 rpm
Feed-Heads Full moon pusher'feed'—head'4.9 L Stainless steel automatic feed tube
Cylindrical hopper & 58 mm and @ 39 mm, Full moon pusher feed-head 4.9 L
Exactitube pusher - Included Cylindrical hopper & 58 mm and @ 39 mm,
Exactitube pusher - Included
Bowl - Stainless steel Stainléss steel ' '
Motor base Stainless steel Stainless steel
Equipped with 1 adjustable foot for all floor types 1 adjustable foot for all floor types
2 wheels 2 wheels
1 stainless steel container for cutting attachments 1 stainless steel container for cutting attachments
Accessories  Motor shaft brush - Included ' Motor shaft brush - Included '
D-CleanKit Included - Included -
Discs Not included Not included
323:’[3‘;30 . CL 60 Pusher Feed-Head - Three Phase  Ref. CL 60 2 Feed-Heads - Three Phase  Ref.
CL 60 Pusher Feed-Head 400V/50/3 2319F CL 60 2 Feed-Heads 400V/50/3 2325F
E B CL 60 Pusher Feed-Head 380V/60/3 2320F CL 60 2 Feed-Heads 380V/60/3 2326F
ﬁzéfﬁﬁ CL 60 Pusher Feed-Head 220V/60/3 2321F CL 60 2 Feed-Heads 220V/60/3 2327F
Eﬁﬁ CL 60 V.V. Pusher Feed-Head - Single Phase Ref. CL 60 V.V. 2 Feed-Heads - Single Phase  Ref.

CL 60 V.V. Pusher Feed-Head 230V/50-60/1 2323F

CL 60 V.V. 2 Feed-Heads 230V/50-60/1 2329F

Discover our selection of discs and

packs on page 38
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CL 60 ACCESSORIES

Automatic feed-head Pusher feed-head
With feeding tray Ref. 49680
Ref. 49681
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MACHINES

&

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

2 @70 mm tubes

Ref. 49682

I

Potato Ricer Equipment Exactitube pusher
Ref. 28208 @ 3 mm CL52-CL55-CL60
Ref. 28210 @ 6 mm Ref. 49221

—
Motor shaft brush
Ref. 49257
Ergo mobile trolley Storage trolley for 16 discs,
Supplied without container. 8 attachments and 3 feed heads,
Designed to take 3 GN1x1 delivered with 1 GN1x1 container
gastronorm containers. (attachments not included)
Ref. 49066 Ref. 49132
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FLOOR STANDING VEGETABLE PREPARATION MACHINES / \\
Up t
180('))kg of

e s -
ey

STORAGE TROLLEY

D-Clean Kit

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

CL 60 Workstation

Motor | Induction

Power = 1500W - 7 7
Voltage ~ Three phase - - Single phase
Speed 375 rpm - 750 rpm - 100 to 1 000 rpm
Feed-Heads Stainless steel automatic feed head -

Full moon pusher feed head 4.9 L
Cylindrical hopper @ 58 mm and @ 39 mm,

' All stainless steel solution:

Exactitube pusher - Included Easy Cleaning dishwasher resistant
7777777777777777 4 tubes: 2 @ 50mm tubes and 2 @ 70mm tubes = =
Lid and bowl | Metal
Motor base Stainless steel

Equipped with 1 adjustable foot for all floor types
2 wheels 1 stainless steel container for cutting

. attachments. )
Accessories Ergo mobile trolley with 3 GN1x1
gastronorm containers - Included
gastronorm container - Included CL 60 Workstation 400V/50/3 2300F
3 mm Potato Ricer Equipment - Included CL 60 Workstation 380V/60/3 2304F
,,,,,,,,,,,,,,,,, Motor shaft brush - Included CL 60 Workstation 220V/60/3 2302F
D-CleanKit | Included - o 7 7 - CL 60 V.V. Workstation - Single Phase  Ref.
Discs MultiCut Pack of 16 discs - Included CL 60 V.V. Workstation 230V/50/1 2301F
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A COMPLETE COLLECTION OF ATTACHMENTS INCLUDED!

-

Automatic feed-head
For all bulky vegetables (tomatoes,
onions, potatoes, etc.).

- \
"~

3 mm Potato Ricer
Equipment

To easily produce large
quantities of mashed potatoes.

Exactitube pusher
For cutting up small sized
fruit and vegetables such
as chillis, gherkins, dry
sausage, asparagus,
spring onions, bananas,
strawberries and grapes.

I

Motor shaft brush
1

MultiCut Pack
16 discs included.

@ s D c v, (i)
1mm

| .
2mm 4 mm 1.5mm 3mm

Slicers Graters
5x5x5mm 10x10x 10 mm 20x 20 x 20 mm

Dicing Equipment

ac 222

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

4 wall mounted disc holders for 16 discs

BACK TO SUMMARY

Pusher feed-head
Especially designed for bulky
vegetables such as cabbage
and celeriac.

Storage trolley

utensils.

To transport, load and
store accessories.

3 GN1x1 gastronorm
containers provided.

Ergo Mobile Trolley

4 tubes feed-head
Especially designed for
long vegetables such as
cucumbers and zucchini.

To store and transport all the attachments! Tray for
16 discs and 8 attachments. GN1X1 container for kitchen
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CUTTERS MIXERS

TABLE TOP CUTTER MIXERS p.80
FLOOR STANDING VERTICAL CUTTER MIXERS  p.92

g




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.
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R10

R10V.V.

Motor Induction Induction

Power 2600 W 2600W

Voltage Three phase Single phase

Speed 1 500 rpm - 3 000 rpm 300 to 3 500 rpm

Pulse v v

Bowl 11.5 L stainless steel 11.5 L stainless steel

Blade All stainless steel detachable, adjustable All stainless steel detachable, adjustable
3 smooth blade assembly - Included 3 smooth blade assembly - Included

R-Mix® - v

323:’?‘:’0 ol R10V.V. Ref.

ESE R 10 400V/50/3 21391 R 10 V.V. 220-240V/50-60/1 21385

F Ehiﬁ R 10 380v/60/3 21394 } It is advisable to use a type A or type B GFCI

%9 R 10 220V/60/3 21393

Eéﬁ R 10 230V/50/3 21395

Choose . Options Ref.

your options:
Stainless steel coarse serrated 3 blade assembly Especially for grinding & kneading 27384

1 Stainless steel fine serrated 3 blade assembly Especially for herbs & spices 27386

tji, Additional stainless steel 3 smooth blade assembly 27382
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.
4 litre stainless steel bowl R 10-R 15 stainless steel smooth blade 27375
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
e eieitissssnnnssnnnnnsnsassssssnsnnranesssiores ) to make it easy to empty.
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3 BLADES FOR BEST RESULTS. . . .

_.-p»qch

e

=

Smooth blade *

ey As standard
|

X i o il |
COARSE CHOPPING FINE CHOPPING SAUCES, EMULSIONS

Coarse serrated
blade

ESPECIALLY

= for grinding
& kneading

MIXERS
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Fine serrated
blade

for herbs
& spices

CHOPPING HERBS GRINDING 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
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FLOOR STANDING VERTICAL CUTTER MIXERS

e 10! O

Quantities* 3to9kg 3to12kg 4to14 kg
2 SPEEDS 1 500 and 3 000 rpm
R15 R 20 R 23
2L
8
- Three - Three | - Three
phase phase &= phase
e 1@
G 1200
Quantities* 41017 kg 6to 27 kg 6 to 36 kg
2 SPEEDS 1 500 and 3 000 rpm
R 30 R 45 R 60

et
- ! - Three - Three
4  phase phase
*Quantities processed at the same time
PERFORMANCE RATES
Maximum capacity Number
Models Coarse chopping Emulsions Pastry/dough* Grinding of Time
(up to) (up to) (up to) (up to) covers
R15 6 kg 9 kg 7.0kg 7.0 kg 300 to 600
R20 8 kg 12 kg 10.0 kg 10.0 kg 300 to 600
R23 10 kg 14 kg 11.5 kg 11.5kg 600 to 1200 1t04
R 30 12 kg 17 kg 14.0 kg 14.0 kg 600 to 1200 minutes
R45 18 kg 27 kg 22.5kg 22.5 kg 1200+
R 60 25kg 36 kg 30.0kg 30.0 kg 1200+

*Amount of raised dough with 60% hydration

Find all our table-top models on page 82
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Motor
Power
Voltage
Speed
Pulse
Bowl
Blade

Choose
your model:

Choose

your options:

7

- k

R15 R 20

Induction Induction

3 000 W 4400 W

Three phase Three phase

1500 rpm - 3 000 rpm 1500 rpm - 3 000 rpm

v v

15 L stainless steel 20 L stainless steel

All stainless steel detachable, adjustable All stainless steel detachable, adjustable
3 smooth blade assembly - Included 3 smooth blade assembly - Included

R 15 400V/50/3 51491 R 20 400V/50/3 51591
R 15 380V/60/3 51494 R 20 380V/60/3 51594
R 15 230V/50/3 51495 R 20 230V/50/3 51595
R 15 220V/60/3 51493 R 20 220V/60/3 51593

R15/R 20

Options Ref.
Stainless steel coarse serrated 3 blade assembly Especially for grinding & kneading 57098
Stainless steel fine serrated 3 blade assembly Especially for herbs & spices 57099
Additional stainless steel smooth 3 blade assembly 57097
Coarse serrated blade 59393
Fine serrated blade 59359
Smooth blade 59392
Vacuum adaptation kit R-Vac (without pump) 29996
Vacuum pump 550 W 16 m? 230V/50/1 69012
| mis

Optional additional mini bowls Ref.
4.5 litre stainless steel bowl! R 15 stainless steel smooth blade 27375
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

[
R 23 R 30
Motor Induction Induction
Power 4500 W 5 400 W
Voltage Three phase Three phase
Speed 1500 rpm - 3 000 rpm 1500 rpm - 3 000 rpm
Pulse v v
IP85 control panel '
with digital timer v
Bowl 23 L stainless steel 28 L stainless steel
Lid wiper v v
Blade All stainless steel detachable, adjustable All stainless steel detachable, adjustable
3 smooth blade assembly - Included 3 smooth blade assembly - Included
3 retractable wheels v/ v
323: rsneodel: i 30 fef.
R 23 400V/50/3 51331C R 30 400V/50/3 52331C
[=]s7 =] R 23 380V/60/3 51334C R 30 380V/60/3 52334C
%ﬁ% R 23 230V/50/3 51335C R 30 230V/50/3 52335C
btﬁ R 23 220V/60/3 51333C R 30 220V/60/3 52333C

Choose
your options:

Options Ref. Ref.
Stainless steel coarse serrated 3 blade assembly Especially for grinding & kneading | 57070 57075
Stainless steel fine serrated 3 blade assembly Especially for herbs & spices 57072 57077
Additional stainless steel smooth 3 blade assembly 57069 57074
Coarse serrated blade 1182945 118286S
Fine serrated blade 118292S 118241S
Smooth blade 1182178 1179508
3-height GN1x1 adjustable trolley 49128 49128
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R 45 R 60

-
-

o ..

&

Motor Induction Induction
Power 10 000 W 11 000 W
Voltage Three phase Three phase
Speed 1500 rpm - 3 000 rpm 1500 rpm - 3 000 rpm
Pulse v v
IP85 control panel
with digital timer v
Bowl 45 L stainless steel 60 L stainless steel
Lid wiper v v
Blade All stainless steel detachable, adjustable All stainless steel detachable, adjustable
3 smooth blade assembly - Included 3 smooth blade assembly - Included
3 retractable wheels v/ v
333: rsneodel: S22 fef.
R 45 400V/50/3 53331C R 60 400V/50/3 54331C
[=]:7 (=] R 45 380V/60/3 53334C R 60 380V/60/3 54334C
%E%%E R 45 230V/50/3 533350 R 60 230V/50/3 54335C
Imiﬁ R 45 220V/60/3 53333C R 60 220V/60/3 54333C

Choose
your options:

Options Ref. Ref.
Stainless steel coarse serrated 3 blade assembly Especially for grinding & kneading | 57082 57092
Stainless steel fine serrated 3 blade assembly Especially for herbs & spices 57084 57095
Additional stainless steel smooth 3 blade assembly 57081 57091
Coarse serrated blade 118287S 118290S
Fine serrated blade 118243S 118245S
Smooth blade 117952S 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 Practigal: The opening in the lid means
: ingredients can be added to the bowl

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

Easy .................................... High-precision: Variable heating
Gmde 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
-------------- - Low and high heating capacity up to 140°C

................ Variable speed from 500 to 3 500 rpm

nn

W= | 'Ir_. u o
125 g G - Timer
é} RDth CUDk PROGRAMMING ZONE

tm CUTTER BLEMNDIR

@ Programme

@0 © e

robot (% cm.tpe
: PROCESSING ZONE
W © Turbo/pulse function: up to 4 500 rpm
OCESSING 20 Control dial @ Start button
(to adjust settings) © Stop button
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Blixer® o415 JHI

TABLE-TOP Blixer® p.104
FLOOR-STANDING Blixer® p.114























































IMMERSION BLENDERS









































































JUIGE EXTRACTORS




ULTRA FRESH FRUIT JUICE
IN JUST A FEW SECONDS!

Robot Coupe Juice Extractors partner professionals
in a wide variety of sectors: bars, restaurants, hotels,
institutions and supermarkets.

Quick, efficient and heavy duty with a fast ROI, they
provide the ideal solution for making large quantities
of ultra fresh fruit and vegetable juices.

JUICE
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JUIGE EXTRACTORS

¢ INNOVATION

@ 79 mm FEED-HEAD -
For whole fruit
and vegetables.

AUTOMATIC FEED TUBE

- With the exclusive automatic feed system, fruit and
vegetables are processed effortlessly.

- Fast: 25 cl in just 6 seconds.

BASKET
Two handles for a better grip, can
be removed without tools and is

easy to clean.

INDUCTION Easy .
MOTOR Guide

@ Jug / Blender bow!
@ Served by the glass

v r
‘ DRIP TRAY*

Large capacity so the worktop
is always clean.

Pulp is ejected under the worktop**

‘ INCLINED BASE*

For optimum evacuation . ..
P Two ways of using the juicer:

of juice.
- @ Pulp ejected into @ Continuous pulp ejection™.
MOTOR a container. Pulp ejection chute:
- Quiet so it can be used right in Large capacity continuous pulp ejection
front of the customer. translucent pulp collector. directly into a bin under the
worktop.

- 1000 W designed for intensive
use throughout the day**

*J 80 Buffet and J 100
- **J100 only
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OUR USERS

BARS, RESTAURANTS AND HEALTHCARE FACILITIES

Fresh fruit and vegetable juices are a way of adding a
touch of freshness to bar and restaurant menus.
They are also highly appreciated in hospitals and
retirement homes to prevent residents from being
dehydrated.

HOTELS, CANTEENS AND CAFETERIAS

Quiet and easy to operate, Robot-Coupe Juice Extractors
provide self-service in hotel breakfast bars and school
canteens.

JUICE BARS AND SUPERMARKETS

Especially designed for intensive use, our Juice
Extractor range is perfect for the production of large
quantities.

Rapid return on investment:

- On average the sale of 500 glasses of juice will write off the cost of a J 100 Juice
Extractor.

- Most efficient Juice Extractor on the market for the most frequently used ingredients.

()
@
(@

JUICE

(7]
o
o
=
Q
<
=
x
w

2025 Edition robot ¢coupe” 147




JUICE EXTRACTORS

No heating
of ingredients

00

@ Vitamins
are preserved

No heating
of ingredients

00

@ Vitamins
are preserved

Motor

Power

Voltage

Flow rate

Bowl

Feed Hopper

Filter

Grating disc

Useful height under spout

TYPE OF SERVICE: Glass
Jug

Blender bowl

No-splash spout

Inclined base

Drip catcher tray
Automatic pulp ejection
Translucent pulp collector

Continuous pulp ejection chute

Choose
your model:

Choose
your options:

J 80

Induction

700 W

'Single phase

120 L/hr

:Stainless steel

V' - Automatic @ 79 mm
'Stainless steel
:Stainless steel

J 80 Buffet

Induction

700 W

Single phase

120 L/hr

Stainless steel

V' - Automatic @ 79 mm
Stainless steel
Stainless steel

155 mm 177 mm

v v

v v

:\/ - 1 size Vv -2sizes

- v

v v - Large capacity

v v

.6.5 L 6.5L

J 8o Ref. J 80 Buffet Ref.
J 80 230V/50/1 560008 J 80 Buffet 230V/50/1 562008
J 80 230V/50/1 UK plug 56001B J 80 Buffet 230V/50/1 UK plug | 56201B
J 80 220V/60/1 DK 56007B J 80 Buffet 220V/60/1 DK 56207B
J 80 220V/60/1 56004B J 80 Buffet 220V/60/1 56204B
J 80 120V/60/1 56005B J 80 Buffet 120V/60/1 56205B
J 80 all models

Option Ref.
Inclined base assembly 49230
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No heating
of ingredients

00
© O :rresenves

@0

J 100

Motor Induction
Power 1000 W
Voltage 'Single phase
Flow rate 160 L/hr
Bowl :Stainless steel
Chute V' - Automatic @ 79 mm
Filter Stainless steel
Grating disc :Stainless steel - For intensive use
Useful height under spout 251 mm
TYPE OF SERVICE: Glass v
Jug v
Blender bowl v/
No-splash spout v -2sizes
Inclined base v
Drip catcher tray v - Large capacity
Automatic pulp ejection v
Translucent pulp collector 72L

Continuous pulp ejection chute v

Choose J100 )
your model:
J 100 230V/50/1 56100B
J 100 230V/50/1 UK plug 56101B
J 100 220V/60/1 DK 56107B
J 100 220V/60/1 56104B
J 100 120V/60/1 56105B
J1
Choose . Option Ref.
your options:
Inclined base assembly 49230
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JUICE AND COULIS EXTRACTOR

- Juicing of high-pulp fruit and vegetables.

- Extraction of small amounts of cooked or soft fruit and
vegetable coulis.

- Keeps beneficial skin, seeds and fibre.

C40

Motor Induction

Power 500 W

Voltage 230 V single-phase

Speed 1500 rpm

Flow rate 12 L/hr

Bowl Composite material

323:) model e aet
C 40 230v/50/1 55040D
C 40 230V/50/1 UK plug 55041D
C 40 220v/60/1 55044D
C 40 120V/60/1 55045D

Thick tomato juice for Lemon juice for beverages,
gaspacho and sauces. sorbets and marinades.
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AUTOMATIC SIEVES

LET OUR SIEVE DO THE WORK!

Our multi-purpose, heavy duty, automatic sieves are
designed to make fruit coulis and pulp, vegetable
mousse, stock, fish soups, etc. by separating seeds,
stones, fibres and shells without grinding them.

The continuous feed system makes it easy to use and
a great time saver, especially for homemade dishes.

AUTOMATIC
SIEVES

BACK TO SUMMARY I 2025 Edition robot ¢ coupe’ 151



AUTOMATIC SIEVES

HOPPER PERFORATED BASKET PADDLES
Continuous feeding of washed The products fall inside System of paddles rotating at 1 500 rpm,
ingredients that have not been the basket where they causing the ingredients inside the basket
shelled or seeded. are centrifuged. to be separated by centrifugal force.
o
L INDUCTION
ure g MOTOR

FINISHED PRODUCT EJECTION CHUTE
There is no bitter taste in the finished
product when it comes out the chute
because the seeds, stones, bones

and shells are not ground.

WASTE EJECTION CHUTE Easy
That is, skins, seeds, stones, tails, Guide
shells, fibres, etc.
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1mm
(Standard)

2 mm

|| | 'I|.EEEE ] Il ':::-;-

3 mm

0.5 mm

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

For more applications, contact your Territory Manager.

TOMATO, CAPSICUM,
APPLE COMPOTE, etc.

OLIVES

CHERRIES, PLUMS, etc.

PLANT-BASED BEVERAGES

(COCONUT MILK,
ALMOND MILK, etc.)
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AUTOMATIC SIEVES

Motor

Power

Voltage

Speed

Flow rate

Continuous feed
Continuous WéSte ejectidn
Motor base

Bowl

Feet

Hopper 7
Table-top model
Floor-standing model
Perforated basket

Choose your model:

Choose your options:

154 2025 Edition robot ¢ coupe’

C80

Induction

650 W

: Single phasé

1500 rpm

60 kg/hr
4

v

: Stainless stéel
7 Stainless steel

: Stainless stéel
.\/

1 mm perfofated basket - Included

C80 Ref. G 120 - Three Phase Ref.

C 120

Induction
900 W
Three phase
1500 rpm
120 kg/hr

v

v
Stainless steel

Stainless steel
Stainless steel
Stainless steel

v

: Single phase

1 mm perforated' baéket - Included

C 80 230V/50/1 55012 C 120 230-400v/50/3 55000
C 80 220V/60/1 55017 C 120 220V/60/3 55009
C 80 115V/60/1 55014 C 120 - Single Phase Ref.
C 120 230V/50/1 55011
C 120 115V/60/1 55022
| e | co
Options Ref. Ref.
Perforated basket @ 0.5 mm 57009 57211
Perforated basket @ 1.5 mm - - 57042
Perforated basket @ 2 mm - - 57019
Perforated basket @ 3 mm 57008 57156
Perforated basket @ 5 mm (on request) 57023 57020
Additional 1 mm perforated basket 57007 57145
Additional rubber scraper (per unit) 100338S 100702S

BACK TO SUMMARY




Motor

Power

Voltage

Speed

Flow rate

Continuous feed
Cohtﬁiﬁnuo:u:s wéste éjectibh
Motor base

Bowl

Feet

Hopper
Table-top model
Floor-standing model
Perforated basket

Choose your model:

Choose your options:

C 200 Special Industry

Indugtion

1800w
- Threg Vphasre”

.1 500 rpm

 150kghr
Y
 Stainless steel

Stainless steel

 Stainless steel
 Stainless steel

1 mm and 3 mm pérforatéd baskets
Included

C 200 V.V.

Induction
1800 W
Single' bhase

100-1800rpm
150kghr
v

Yo
Stainless steel
Stainless steel
Stainless steel
Stainlééé steel

v

Included

C 200 Special Industry C 200 V.V. Ref.
C 200 Special Industry 55006 € 200 V.V. 230V/50-60/1 55018
230-400V/50/3
C 200 Special Industry It is advisable to use a type A or type B GFCI
220V/60/3 55007 ‘ ,
C 200 all models
Options Ref.
Perforated basket @ 0.5 mm 57211
Perforated basket @ 1.5 mm 57042
Perforated basket @ 2 mm 57019
Perforated basket @ 3 mm 57156
Perforated basket @ 5 mm (on request) 57020
Additional 1 mm perforated basket 57145
Additional rubber scraper (per unit) 100702S

BACK TO SUMMARY
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TECHNICAL DATA
................................ ———___ gt

- : : : Machine : Packaging : :
Power : Single : Three : Plug TR S ST P IR R i Net i Gross

(w) gphase phaseg S L i D i H

R 201 XL 550 e .~ 10A | 245 305 = 560 . 400 - 300 . 540 : 10 @ M
R201XLUltra = 550 = o .~ 10A . 245 © 305 - 560 : 400 - 300 : 540 10 @ 1
R211 XL . 550 e .~ 10A 245 385 510 . 610 410 = 570 | 13 = 14
R211XLUtra 550 : - 10A . 245 385 510 . 610 = 410 570 . 13 = 14
R 301 . 650 10A  © 355 305 . 570 i 610 . 410 @ 570 : 14 17
R 301 Ultra . 650 10A  © 355 305 . 570 : 610 . 410 @ 570 © 14 17
R 401 o700 5 .~ 10A 320 . 305 570 : 610 @ 410 . 570 . 18 : 20
R 402 SoT50 0 e ~ 10A 320 305 = 590 . 610 = 410 . 570 | 21 = 23
R 402 750 . ®  Noplugsupplied : 320 305 . 590 . 610 . 410 . 570 | 22 = 24
R402V.V. S 1000 0 e . 10A 320 . 305 = 590 : 610 @ 410 . 570 . 22 . 23
R 502 S 900 . Noplugsupplied : 380 365 | 670 : 490 : 390 . 650 29 | 34
R502 V.V. S 1500 e .~ 15A 380 . 365 = 670 : 490 390 . 650 . 30 . 35
R 752 1800 ®  Noplugsupplied | 380 365 | 710 | 490 . 390 | 650 : 33 | 38
R 752 V.V. S 1500 0 e . 15A 380 365 710 : 490 390 @ 650 : 34 | 38

VEGETABLE PREPARATION MACHINES Dimensions (mm) %Weight (kg)

Power Single Three
i (w) : phase : phase :

Description

Description Plug

CL50-1V S 550 0 e - 10A 380 305 595 400 @ 390 @ 640 18 = 20
CL50-1V - 550 ~°  Noplugsupplied 380 - 305 ' 595 & 400 | 390 = 640 = 18 = 20
CL 50 Ultra - 1V S 550 0 e ~ 10A 380 305 595 @ 400 . 390 @ 640 18 . 20
CL 50 Ultra - 1V - 550 e Nopugsupiied 380 = 305 595 400 = 390 = 640 18 = 20
CL 50 Ultra Pizza 550 e e 10A 380 305 595 400 390 = 640 18 = 20
CL 50 Gourmet 550 e - 10A 390 340 610 400 390 @ 640 20 @ 22
CL 50 Gourmet 600 . éNopIugsuppIied% 390 340 610 400 390 640 20 22
CL52-1V S 750 0 e ~ 10A 360 0 340 690 - 400 . 390 : 800 26 @ 28
CL52-1V 750 : Noplugsupplied 360 = 340 690 = 400 . 390 ~ 800 26 = 28
CL 55 Pusher Feed-Head 1100 Noplugsupplied 700 ~ 359 1100 1120 = 785 = 510 35 = 54
CL 55 2 Feed-Heads 1100 - Nonplug supplied - 865 © 396 | 1270 - 1120 - 785 = 510 = 42 = 61
CL 60 Pusher Feed-Head 1500 § éNoplugsuppIied§ 335 560 ;1160 1120; 800 900 57 83
CL 60 V.V. Pusher Feed-Head - 1500 @ ¢ © 10A 460 @ 770 - 1355 1120 : 800 : 900 = 69 @ 95
CL 60 2 Feed-Heads 1500 © e Noplugsupplied | 460 © 770 1355 1120 : 800 : 900 - 69 @ 95
CL60V.V.2Feed-Heads = 1500 @ o © 10A 460 770 1355 460 : 770 1355 @ 69 . 95

e o o o

156 2025 Edition robot ¢ coupe’



CUTTER MIXERS Dimensions (mm) Weight (kg

Power Single Three
(w) i phase :@ phase :

Description

H L]

R2 oS0 e i i i s i i P9
R3-1500 . 650 e - 10A ;210 . 320 400 : 400 = 300 540 : 10 = 11
R3-3000 60 e
R4 -2v 900 . ®  Noplugsupplied | 225 305 | 440 | 400 | 300 | 540 : 17 | 18
R4-1V S700 0 e .~ 10A {225 305 = 440 | 400 . 300 = 540 : 13 = 14
R4V.V. S 1000 - e .~ 10A i 225 305 = 460 . 400 . 300 . 540 : 17 = 18
R5-1V 750 e - 10A . 280 365 510 : 490 = 390 650 ; 21 . 23
R5-2V 1500 . ®  Noplugsupplied | 280 . 365 . 510 | 490 . 390 . 650 : 21 . 24
R5V.V. S 1500 e . 15A {280 365 . 510 | 490 . 390 . 650 : 22 = 24
R7 - 1500 ¢ e Noplugsupplied i 280 - 365 | 540 490 © 390 . 650 : 23 = 25
R7V.V. S 1500 e .~ 15A {280 365 = 540 | 490 . 390 . 650 : 23 = 26
R8 S 2200 e Noplugsupplied i 315 - 545 | 585 700 : 470 . 700 : 37 . 45
R8V.V. 2200 e . 21A . 315 545 585 . 700 = 470 700 ; 38 = 47
R10 - 2600 e MNoplugsuplied | 345 560 660 . 700 470 700 . 42 51
R10V.V. 2600 @ e . 21A | 345 560 .~ 660 : 700 . 470 . 700 : 47 = 54
R15 - 3000 - f “Noplugsupplied | 370 ~ 615 ~ 680 | 765 . 465 = 780 i 50 = 59
R 20 - 4400 “Noplugsupplied | 380 : 630 .~ 760 i 765 . 465 . 780 : 77 . 86
R23 - 4500 - Noplugsupplied : 700 -~ 600 1250 : 800 . 700 . 1260 : 110 = 142
R 30 5400 “Noplugsupplied : 720 © 600 . 1250 : 800 © 700 . 1260 : 126 : 148
R45 - 10000 : “Noplugsupplied | 760 : 600 - 1400 i 990 - 690 : 1400 : 172 . 195
R 60 - 11000 : “Noplugsupplied | 810 © 600 © 1400 : 990 : 690 : 1400 i 187 & 212

Robot Cook® Dimensions (mm) Weight (kg)

Power . Single = Three : Machine Packaging :
Plug TR TR L T ERRREES TR L P TRRRES S R REETERTY ERERERETRRRRRR TR L L P TRRRES .
(w) : phase : phase : : : : : : :

Description

Power  Sngle  Thee Lo MaCHINE o FocKaG0g

(W) . phase ' phase L 0 D : H L i D

Blixer® 2 - 600 e ~ 10A 245 305 400 390 295 560 5
Blixer® 3 S 750 0 e -~ 10A 245 | 305 @ 460 @ 390 . 295 = 560 @ 12 @ 14
Blixer°4-1V = 900 @ o ~ 10A © 240 © 330 © 480 400 © 300 - 540 - 14 15
Blixer®4-2V = 1000 e Noplugsupplied . 240 © 305 | 445 © 400 @ 300 @ 540 @ 14 15
Blixer®4V.V. = 1100 = e .~ 10A 240 @ 330 . 480 . 400 | 300 = 540 @ 16 @ 17
Blixer®5-1V = 1500 . Noplugsuppiied | 280 365 540 490 @ 390 : 650 . 21 | 24
Blixer®5-2V = 1500 e Nopugsuppiied 280 © 365 = 540 ~ 490 - 390 - 650 @ 21 = 24
Blixer®5V.V. = 1500 @ e ~ 15A 280 @ 365 = 540 - 490 - 390 = 650 @ 22 @ 24
Blixer® 7 - 1500 e Noplugsupplied . 280 © 365 | 570 490 © 390 - 650 @ 23 @ 25
Blixer®7V.V. = 1500 @ e .~ 15A 280 | 365 = 570 . 490 | 390 = 650 | 23 @ 25
Blixer® 8 . 2200 . Noplugsupplied | 315 545 © 605 . 700 : 470 : 800 . 39 . 47
Blixer®8V.V. = 2200 @ ¢ .~ 21A 315 | 545 605 - 700 . 470 - 800 | 39 | 47
Blixer® 10 2600 e Noplugsupplied . 315 © 545 © 680 700 : 470 - 800 : 42 = 51
Blixer®10V.V. = 2600 @ ~ 21A 315 | 545 680 - 700 . 470 . 800 . 42 @ 51
Blixer® 15 © 3000 : ~Noplugsupplied - 315 = 545 700 = 765 = 465 = 780 = 50 = 59
Blixer® 20 - 4400 - Noplugsupplied | 380 - 630 - 780 | 765 . 465 @ 780 | 77 | 86
Blixer® 23 © 4500 “Noplugsupplied : 700 : 600 © 1250 : 800 : 700 : 1260 @ 110 : 142
Blixer® 30 ~ 5400 “Noplugsupplied 1 720 © 600 1250 - 800 - 700 - 1260 : 131 : 154
Blixer® 45 - 10000 : “Noplugsupplied : 760 © 600 1400 : 990 : 690 : 1400 @ 172 : 195
Blixer® 60 £ 11000 ° “Noplugsuppliied : 810 © 600 1400 @ 990 © 690 1400 @ 187 : 210

Description
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TECHNICAL DATA
,,,,,,,,,,,,,,,,,,,,,,,,,,,, omsrs o vl

Lo : : Machine Packaging : :
Power H s|ngle : Three . Plug R e e S s Net EGI'OSS

(w) phase phase S @ i H L D

MicroMix .22 10A ¢ 61 . 430 : 435 = 155 75
Mini MP 160 V.V. C240 10A 0 78 455 © 455 190 115
Mini MP 190 V.V. 270 10A 0 78 485 | 455 190 115
Mini MP 240 V.V. 290 10A . 78 535 . 455 = 190 . 115
CMP 250 V.V. - 310 10A ¢ 94 = 650 : 690 . 230 = 130
CMP 300 V.V. . 350 10A ¢ 94 - 660 : 690 . 230 = 130
CMP 350 V.V. . 400 10A ¢ 94 700 i 690 . 230 - 130
CMP 400 V.V. 420 10A 0 94 718 | 690 . 230 130
MP 350 Ultra 440 10A . 125 740 © 930 = 275 . 155
MP 350 V.V. Ultra 440 10A ¢ 125 . 740 : 930 @ 275 | 155
MP 450 Ultra . 500 10A ¢ 125 = 840 : 930 . 275 = 155
MP 450 V.. Ultra . 500 10A ¢ 125 © 840 : 930 . 275 = 155
MP 550 Ultra - 750 10A 0 125 © 940 | 930 . 275 155
MP 600 Ultra - 850 10A 0 125 © 980 ¢ 930 . 275 155
MP 800 Turbo - 1000 10A  : 125 1130 i 695 400 @ 235
MP 350 Ultra TP 440 10A ¢ 125 © 763 : 930 . 275 = 155
MP 800 Turbo TP - 1000 10A ¢ 125 . 845 : 930 . 275 = 155
Mini MP 190 Combi = 270 10A 0 78 485 | 455 190 115
Mini MP 240 Combi = 290 10A . 78 535 455 190 = 115
CMP 250 Combi 310 10A  : 125 640 : 560 @ 345 130
CMP 300 Combi 350 10A ¢ 125 © 700 : 560 @ 345 130
MP 350 Combi Ultra 440 10A ¢ 125 790 ¢ 930 . 275 = 155
MP 450 Combi Ultra = 500 10A 0 125 © 890 | 930 . 275 155
MP 450 FW Ultra - 500 10A 0 125 © 800 930 . 275 . 155
MP450 XLFW Ultra 500 10A ¢ 175 © 1210 @ 930 275 155

JUICE EXTRACTORS Dimensions (mm) Weight 9

Power : Single @ Three ' Machine : Packaging : :
: : ; Plug frees IRITN IR R e s : Net : Gross
(w) § phase § phase : L D iR : : : :

Description

Gl OO OO OO W WMNNO G N Ol o1 o1 O bW whhhN = =
© © 00O OO WWooowOwWwNNNoOoOoONRRBEPRPRPWWN =

Description

J80 : 5 5 5 5 5 5

J 80 Buffet 00 e  10A 260 565 595
J100 1000 e  10A 260 565 630
C40 500 e  10A 245 305 470

AUTOMATIC SIEVES Dimensions (mm) Weight 9

Power Single Three
(w) : phase : phase :

Description

C80 650 o - 10A 5 5 5 5 17

€120 900 . °  Noplugsupplied . 1030 = 400 - 860 ~ 880 . 585 | 885 | 32 | 46
C 200 1800 . °  Noplugsupplied . 1030 = 400 - 860 ~ 880 . 585 | 885 .« 40 . 54
C 200 V.V. S 1800 ¢ e © 10A 1030 : 400 - 80 - 880 @ 585 . 885 45 . 59
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TERMS AND CONDITIONS OF SALE

PREAMBLE

Robot-Coupe designs and manufactures top-of-the-range food processors for commercial use, which
are distributed both in France and abroad, under conditions which reflect its industrial know-how and
the image of its products as high-quality appliances designed in the heart of Burgundy.

Distributing Robot-Coupe products involves providing users with advice, services and warranties
consistent with Robot-Coupe’s brand image and the high standard of its products.

This is why, in order to market Robot-Coupe products appropriately, distributors must meet a whole
series of qualitative criteria, centred around their ability to inform users about the characteristics of
Robot-Coupe products, to promote these products effectively, to deliver, install and bring into service
any products that are sold, and to provide warranty and after-sales services.

GENERAL POINTS

Article 1 :

The general conditions of sale set out in this document apply to all Robot-Coupe customers.

In accordance with article L441-6 of the French Code of Commercial Law, the general conditions of
sale shall constitute the legal basis of negotiations, unless provided otherwise in writing and with
Robot-Coupe’s consent. They shall prevail over all general or specific conditions of purchase. They
cannot be departed from without a specific agreement signed by Robot-Coupe.

Any order placed with Robot-Coupe entails ipso jure the purchaser’s acceptance of Robot-Coupe’s
general conditions of sale.

Any order placed in bad faith or of an abnormal nature shall be refused by Robot-Coupe.

RATES AND PRICE REDUCTIONS

Article 2:

The prices charged by Robot-Coupe are set out in a basic price list reviewed each year on January
1st and valid for one year. Appliances are invoiced on the basis of the prices in effect on the date of
despatch.

DELIVERY PERIODS:

Article 3:

Delivery periods are given as a guide when the order is taken.

Failure to respect the delivery period shall not entitle the customer to any compensation, penalty or
damages. It shall not justify the customer’s refusal of a delivery.

Article 4 :

Should despatch be postponed at the distributor’s request and with Robot-Coupe’s consent, the cost
of storing and handling the merchandise may be claimed from the purchaser. These arrangements
do not alter the obligation to pay for the merchandise.

SHIPMENT - DELIVERY

Article 5:

Whatever the merchandise’s destination, its mode of shipment and the method of payment for the
cost of shipment (carriage free/forward), shipment and all related operations shall be at the risk of the
customer, who must inspect the despatched goods upon delivery.

Each delivery has to be inspected when received. Any claim must directly be done directly to the last
carrier and Robot-Coupe should be informed.

CLAIMS - RETURNS

Article 6 :

It is up to the customer to inspect the merchandise with respect to quantities and references, and to
check whether it matches the invoice description. In order to be valid, any claim must be submitted
within eight days of receipt of the merchandise.

Article 7 :

If a product which fails to match the invoice description is brought to Robot-Coupe’s attention in ac-
cordance with the conditions set out above, it shall be replaced or repaired, but shall not give rise to
the payment of damages on whatever grounds.

Article 8:

No merchandise can be returned without Robot-Coupe’s prior permission. Any merchandise that is
returned must be in good condition and must never have been used. It must clearly bear the name of
the sender.

PAYMENTS

Article 9:

In accordance with article L 441-6 of the French Code of Commercial Law, failure to pay on the day

following the date of payment shown on the invoice shall result in the invoicing of interest on the late

payment at the annual rate of 12%.

Furthermore, unless an extension of the deadline has been requested in time and granted by Ro-

bot-Coupe, late payment shall result in:

 in the immediate payability of all sums due, whatever their intended mode of payment.

« the payability as damages and as a penalty (within the meaning assigned by article 1229 of the
French Civil Code) of compensation equal to 15% of the sums due, in addition to any legal interest
and legal costs.

 the payability of a lumpsum fee equal to 40 € for collection costs.

o the payability, of complementary fees if the collection costs incurred are higher than the lumpsum
fee. Lastly, if the purchaser has shirked one of his or her obligations on the occasion of previous
orders (e.g. late payment), Robot-Coupe reserves the right to cease deliveries to said purchaser,
either temporarily or definitively.

WARRANTY

Article 10 :

Merchandise supplied by ROBOT-COUPE has a one-year warranty covering the parts against any
operating defects arising from manufacturing defects or defects in the material.

This warranty can only be brought into play by the purchaser if the products have been stored, used
and maintained in compliance with the instructions for use published by Robot-Coupe.

In particular, this warranty does not cover (non-exhaustive list):

* inadequate supervision or aftercare, or unsuitable storage.

e the product’s normal wear and tear.

e alterations to the product which are not in accordance with Robot-Coupe’s instructions.

e use that is improper or does not correspond to the purpose of the product.

 an event of force majeure or any other event beyond the seller’s control.

 any other cause which does not arise from an action by Robot-Coupe.

In any event, the warranty is strictly limited to the replacement of the faulty parts by Robot-Coupe, to
the exclusion of any other form of compensation on whatever grounds.

The repair, alteration or replacement of parts or products during the period covered by the warranty
shall not have the effect of extending said warranty.

Article 11:

As the retailer is contractually bound to the end customer, the former shall be the primary point of
contact should a claim be submitted against the manufacturer’s warranty.

The services relating to the implementation of the warranty (administrative and logistic management)
are related to and inseparable from the sales contract entered into by the retailer and the end cus-
tomer.

The sale price invoiced to the end customer comprises not only the price of the finished products
being sold but also the retailer’s consideration for managing the warranty covering these products.
As such, Robot-Coupe shall not bear any of the direct or indirect expenses incurred by the retailers in
administering the manufacturer’s warranty.

RESERVATION OF TITLE

Article 12:

ROBOT-COUPE reserves title to merchandise sold until the latter’s prices have been paid in full, both
interest and principal. Should the purchaser fail to pay the price on the due date, Robot-Coupe shall
be entitled to recover the products, the sale shall be cancelled de jure if Robot-Coupe so wishes and
the latter shall keep any downpayments that have already been made in return for the use the pur-
chaser has made of the products.

Should the parties disagree as to the conditions under which the merchandise is to be returned, said
return of goods shall be obtained by summary order injunction delivered by the presiding judge of
Créteil Commercial Court to which the parties expressly assign competence.

Transfer of risk :

Robot-Coupe shall reserve title to the merchandise until the latter’s prices have been paid in full, but
the purchaser shall become responsible for it as soon at it has been materially handed over to the
latter, the transfer of possession entailing the transfer of risk. As a consequence, the purchaser agrees
to take out an insurance policy covering the loss, theft or destruction of the relevant merchandise.
Resale :

As Robot-Coupe shall reserve title to the merchandise until its price has been paid in full, the pur-
chaser is expressly forbidden to use it for the purposes of resale.

However, Robot-Coupe, as a tolerance and a business expedient, authorizes the purchaser to resell
the merchandise, providing that the purchaser settles all outstanding sums immediately upon resale,
the corresponding sums being hypothecated here and now for the benefit of Robot-Coupe in accord-
ance with article 2071 of the French Civil Code, the purchaser becoming merely the trustee of the
price.

Shipment or warehousing :

Should the purchaser be required to transfer the products to a carrier or an agent, the latter shall date
and sign a document mentioning the references and quantities of the merchandise of which he or she
is taking possession and add in his or her own handwriting the words “I confirm that when the mer-
chandise was handed over to me | read the clause stipulating that Robot-Coupe reserves title to this
merchandise”.

Seizure or requisition :

Until such time as the price is paid in full, the customer shall be obliged to inform Robot-Coupe, within
twenty-four hours, of the seizure, requisition or confiscation of the merchandise for the benefit of a
third party and to take all steps to ensure that Robot-Coupe’s title is recognized and respected in the
event of action by creditors.

Receivership or liquidation :

In the event of receivership or the liquidation of the purchaser’s property, and in accordance with the
provisions of article L 621-115 of the French Code of Commercial Law, Robot-Coupe shall be permit-
ted to claim this merchandise within three months following the publication of the court order setting
the procedure in motion.

USE OF THE ROBOT-COUPE TRADEMARK AND OTHER INTELLECTUAL PROPERTY RIGHTS
Article 13 :

Apart from the sales contract, the retailer is forbidden to use the Robot-Coupe trademark and more
generally any elements which might carry Robot-Coupe’s intellectual property rights (photos of the
products or advertising images, texts of recipe books and other texts, etc.) without Robot-Coupe’s
prior written permission.

In particular, any advertisement using the Robot-Coupe trademark either as the main subject or as an
accessory shall be brought to Robot-Coupe’s attention and shall be subject to the latter’s prior written
permission.

WASTE ELECTRICAL AND ELECTRONIC EQUIPMENT (WEEE)

Article 14 :

Insofar as the equipment being sold is electrical or electronic equipment as defined by decree no.
2005-829 of 20 July 2005, transposing the European directive 2002-96-CE of 27 January 2003, it is
hereby agreed that the purchaser in possession of this equipment shall, unless it is expressly agreed
otherwise, organize and pay for the disposal of the waste equipment, under the conditions set out in
sections 21 and 22 of the aforementioned decree.

In the event of an inspection, the manufacturer can ask the purchaser to supply documents proving
that the latter has fulfilled all the obligations relating to the equipment which was transferred to him
or her under the sales contract.

Should the purchaser fail to supply these documents, the purchaser shall be assumed to be respon-
sible for failing to fulfil his or her obligations, in respect of which the manufacturer reserves the right
to claim damages.

CLAIMS

Article 15 :

From the date on which these general conditions take effect, no claim concerning a price advantage
or a service shall be allowed if it is submitted more than twelve months after the start of the debt.

FORCE MAJEURE

Article 16 :

The advent of a force majeure shall have the effect of suspending the fulfilment of these contractual
obligations.

A case of force majeure is any event beyond Robot-Coupe’s control and which prevents it from oper-
ating properly during the manufacture or dispatch of the merchandise.

Cases of force majeure include floods, fires, total or partial strikes hindering the normal operation of
Robot-Coupe or one of its suppliers, subcontractors or carriers, as well as an interruption of transport
or the supply of power, raw materials or spare parts.

Article 17 :

Robot-Coupe reserves the right to make any alteration to the products described in its catalogues and
other advertising media.

DISPUTES

Article 18:

All sales entered into by Robot-Coupe are governed by French law.

All disputes relating to sales by Robot-Coupe and the application or interpretation of these general
conditions of sale shall be heard exclusively by Créteil Commercial Court.
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