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Select your Robot Coupe package

How to choose your package ?
1. Type of preparation
2. Number of meals

*number of meals per service

Small facility  
50-500

Medium facility 
500 - 2 000

Large facility 
2 000 - 5 000

Central kitchen 
Up to 8 000

Fruits and vegetables processing CL 50 Ultra NO DISC
+ 7 Disc package

CL 52 NO DISC
+ 7 Disc package

CL 55  
Workstation

CL 60  
Workstation

Mincing, grinding, mixing,  
kneading

R 15 R 30 T R 45 T R 60 T

Fruits and vegetables processing  
+ Mincing, grinding, mixing,  
kneading

R 502 + 5 Disc package 
or a Vegetable Preparation Machine 

+ a Bowl Cutter as listed above

R 702 V.V. + 5 Disc package 
or a Vegetable Preparation Machine 

+ a Bowl Cutter as listed above

Vegetable Preparation Machine
+ Bowl Cutter as listed above

Vegetable Preparation Machine
+ Bowl Cutter as listed above

Soups, sauces and dressings CMP 400 V.V MP 450 Combi
MP 600 

+ MP 450 XL FW
MP 800 

+ MP 450 XL FW

Fresh Juices J 80 Buffet J 100 J 100 
J 100  

Multiple units depending  
on kitchen organization

Special need diets Blixer 3 Blixer 5 Blixer 8 Blixer 15

Preparation type

Number of meals*



Make your life easier  
performing less manual tasks

Increase your output using fresh products

SALAD DRESSING 

2 L ➤ 1 min
HOMEMADE FRIES 

44 lbs ➤ 4 min

SLICED VEGETABLES 

660 lbs ➤ 1 h
DICED VEGETABLES 
22 lbs ➤ 2 min

ULTRA FRESH JUICE 
2 L ➤ 1 min

SOUP 

45 L ➤ 6 min



Boost your creativity to offer appealing  
dishes to students

Coleslaw

Fruits salad

Salad dressing

Apple sauce Fresh juicesTomato sauce

Cheesecake

Soup

Hummus

Hamburger & fries

Vegetable Preparation Machines

Immersion Blenders

Bowl Cutters Mixers

Blixer®

Combination Food Processors

Juice Extractors



Select your model : 

Combination Food 
Processors

Perform any number of tasks  
at the touch of a button : mixing, chopping, kneading, 
slicing, dicing …

•  Prepare appetizing original and colorful cuts of fruits and vegetables to stimulate students appetite: Slicing, ripple cutting, grating, 
julienne, dicing and French fry.

•  Create delicious and healthy recipes with your own choice of ingredients. You can easily make sure that your dishes are adapted  
to each students needs and also avoid allergen ingredients.

•  A large variety of recipes thanks to the versatile and compact Combination Food Processors even in a small preparation area.

R 502 - 208-240V/60/3 + 2D
 5 Disc Package - Ref. LP5Disc

R 702 V.V. 120V/60/1 + 2D
 5 Disc Package - Ref. LP5Disc

50 to  
500

500 to 
2 000

Slicing disc 3 mm (1/8’’)

Grating disc 5 mm (3/16”)

Julienne 6 mm (1/4” × 1/4”)

Grating disc 3 mm (1/8’’)

Slicing disc 5 mm (3/16”)

Dicing Kit 10x10 mm (3/8” × 3/8”)

Celery, mushrooms, 
lettuce, cucumbers…

Eggs, cheese, nuts 
meats, cabbage…

Eggs, cheese, nuts 
meats, cabbage…

Potatoes, carrots, 
beets, cheese, 
melon…

Lemons, cucumbers, 
tomatoes, onions, 
oranges…

Celery, zucchini, 
tomatoes, onions, bell 
peppers…

2 Discs included:

Recommended 5 discs package:



MULTICUT PACK OF 16 DISCS

PACK OF 7 DISCS

3 mm (1/8”)

5 mm (3/16”)
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Cabbage, onion, 
parsnip, Zucchini, 
turnip, celeriac, 
apple.

Carrots, celeriac,   
parsnip.

Potato, turnip, 
celeriac, Zucchini, 
sweet potato, 
parsnip.

Pepper, celeriac, 
carrot, leek, lemon, 
banana, kiwi.

Beetroot, cabbage,  
carrots, cheese.

Tomato, Zucchini, 
mushroom, 
eggplant.

1 mm (3/64”)

1.5 mm (1/16”)

10x10 mm  
(3/8”x 3/8”)

2 mm (5/64”)

3 mm (1/8”)

4 mm (5/32”)
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Beetroot, Zucchini, 
cucumber, apple, 
peer, melon, 
mango.

5x5 mm (3/16”)

Tomato, Zucchini, 
pepper, onion, 
apple.

10x10 mm (3/8”)

Pepper, Zucchini, 
onion, eggplant, 
melons, apple, 
pineapple and 
iceberg lettuce 
salad.20x20 mm (25/32”)

Carrot, cucumber, 
Zucchini, beetroot.

2 x 10mm  
(5/64"x 3/8")
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10x10 mm (3/8”)

6 mm (1/4"x1/4")

Carrot, cucumber, 
radish, celeriac, 
Zucchini.

2.5×2.5 mm  
(1/10” × 1/10”)

Carrot, Zucchini, 
cucumber, celeriac, 
sweet potato, 
radish, beetroot.

4x4 mm  
(5/32” × 5/32”)

cleaning tool for dicing grids 
(5, 8 and 10 mm)Di
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Disc holders 
for 16 discs
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3 mm (1/8”)

5 mm (3/16”)
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Select your model : 

Vegetable  
Preparation Machines Process large volumes of fruits & vegetables  

in no time !

• Serve fresh nutritious meals to students by offering vegetables and fruits in various shapes and sizes

•  Slicing, ripple cutting, grating, julienne, dicing and French fry: The high precision-sharpened disc blades guarantee a flawless result  
every time

• The perfect solution to reduce labor costs and improve productivity

CL 50 E Ultra NO DISC - 120V/60/1  
+ 7 Disc Package - Ref. LP7Disc

CL 55 Workstation 120V/60/1
Includes :  • Pack of 16 dics 

• Automatic and pusher feed heads 
• Mashed potato kit 
• Adjustable cart GN 1x1

CL 60 Workstation Series E 208-240V/60/3
Includes :  • Pack of 16 dics 

• Automatic, pusher and 4 tubes feed heads 
• Mashed potato kit 
• Workstation storage cart 
• Ergo Mobile Cart

CL 52 E NO DISC - 120V/60/1  
+ 7 Disc Package - Ref. LP7Disc

50 to  
500

2 000 to 
5 000

Up to 
8 000

500 to 
2 000

MultiCut Pack

16 discs
included

MultiCut Pack

16 discs
included



50 to  
500

500 to  
2 000

Up to 
8 000

2 000 to 
5 000

Select your model : 

Bowl Cutters Mix, grind, chop and knead quickly and  
efficiently with consistent and high-quality results

•  In many kitchens, it is necessary to perform bowl processing - mix, chop, blend and knead dough. With the bowl cutter, you can make all 
these preparations in no time.

• Save time in your daily preparation of meat processing, grinding herbs & spices, pureeing sauces and mixing batters.

• Achieve a precise and consistent output in no time !

R 15 - 208-240V/60/3
Includes :
• 3 adjustable stainless steel smooth blade assembly
Coarse and fine serrated blades available as option

R 45 T A - 208-240V/60/3
Includes :
• 3 adjustable stainless steel smooth blade assembly
Coarse and fine serrated blades available as option

R 30 T A  - 208-240V/60/3
Includes :
• 3 adjustable stainless steel smooth blade assembly
Coarse and fine serrated blades available as option

R 60 T A  - 208-240V/60/3
Includes :
• 3 adjustable stainless steel smooth blade assembly
Coarse and fine serrated blades available as option

15 L 30 L

60 L45 L



Select your model : 

Immersion Blenders
Mix soups, sauces and much more

•  Mix your soups in seconds with a reliable piece of equipment

•  Create smooth dressings and sauce and make your own tomato sauce using fresh ingredients

•  Easily mix egg whites for meringue and perfect for whipped creams

•  Mix dehydrated bases and patato flakes in seconds

50 to  
500

500 to  
2 000

CMP 400 V.V. - 120V/60/1 MP 450 Combi  - 120V/60/1

Up to 
8 000

2 000 to 
5 000

MP 600 - 120V/60/1
 MP 450 XL FW EasyPlug - 120V/60/1

MP 800 - 120V/60/1
 MP 450 XL FW EasyPlug - 120V/60/1



500 to  
8 000

50 to  
500

Juice extractors
Ultra-Fresh flavorful juices in seconds !

•  Ultra fresh juices make delicious drinks : Naturally sweet, bursting with flavor. Drink straight from the glass or through a straw,  
they are popular with young people 

•  Dare to mix ! A great way of getting children to consume nutrient rich fruits and vegetables without them noticing.

•  Treat children to a wide range of flavors in a rainbow of colors that look as good as they taste.

Up to 

160 liters 
per hour

IN
TENSIVE

U S E

No heat

Preserve 
vitamins

A
C

K

B1

B2

B3

Select your model : 

J 80 Buffet - 120V/60/1 J 100 - 120V/60/1



50 to  
500

500 to  
2 000

Up to 
8 000

2 000 to 
5 000

Blixer®
The best solution for your pureed food 
and texture modified meals

•  The only machine capable of processing both cooked and raw ingredients without having to add liquid, which dilutes their nutritional 
value.

• Save time : Mix raw vegetables, cooked vegatables, meats and desserts in seconds !

• Preserve vitamins : Each child’s daily nutritional needs can easily be met : Calories, proteins, calcium …

normal texture

normal texture

modified texture

modified texture
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Select your model : 

BLIXER 3 - 120V/60/1
 additional bowl assembly 

BLIXER 8 - 208-240V/60/3 BLIXER 15 - 208-240V/60/3

BLIXER 5 - 208-240V/60/3
 additional bowl assembly 

3.7 L

8 L 15 L

5.9 L



Robot Coupe U.S.A., Inc.

264 South Perkins, Ridgeland, MS 39157  
800/824-1646 • 601/898-8411

email: info@robotcoupeusa.com

www.robot-coupe.com

Distributor We reserve the right to alter at any time without 
notice the technical specifications of this 
appliance. None of the information contained 
in this document is of a contractual nature. 
Modifications may be made at any time.
©  All rights reserved for all countries by :  

ROBOT-COUPE s.n.c.
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Watch our videos on

Visit our website www.robot-coupe.com

Juice  
Extractors

Immersion  
Blenders 

Blixer®

Discover our full range of products

Vegetable  
Preparation  
Machines

Cutter BowlsCombinaison 
Food Processors


