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FOOD PROCESSORS: CUTTERS & VEGETABLE SLICERS
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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.
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Food processors: Cutters & Vegetable slicers

The Product Advantages:
2 Machines in 1!

¢ A cutter bowl and a vegetable preparation attachment on the same motor base.

High performance:

® The pulse function keeps you in command and allows you to maintain the precision
cut that you require. Patented blade knife, an exclusive Robot-Coupe feature,
gives perfect result for small or large quantites when using the cutter attachment.

Robustness:

vibration-free.

e Motor directly engaged with accessory:
- higher output
- no complex drive system.

e Maintenance-free: no wearing parts (no carbon).

¢ Stainless steel motor shaft.

Timer:
e | ess effort, greater precision and more regular results no matter what the recipe.

Wide range of cut:

e Heavy duty industrial induction motor to stand up to intensive use.
e Motor mounted on ball bearings for silent operation, completely

e Complete collection of 50 discs for all your requirements such as slicing, julienne,

ripple cutting, grating, macedoine or French fries.

1
2

@

Number of covers:
30 to 400.

Users:
Restaurants - Caterers

In brief:

High performance and robust,
these machines will be a proud
investment, saving you time
and money.
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Characteristics
@ Motor base Cutter  Vegetable preparation R-Mix = Power @ Voltage* | Intensity
attachment attachment Function | (Watts) = (Amp.) (Amp.)
Three-phase 5,9 litres Metallic 400V/3
HELE 750 & 1500 rpm | Stainless Steel | Selection of 50 discs i = 50 Hz SR
Single-phase 5,9 litres Metallic 60 to 500 230 V1
Atz 300 to 3 500 rpm | Stainless Steel | Selection of 50 discs pm 1L 50 Hz e
Three-phase 7,5 litres Metallic 400V/3
i 750 & 1500 rpm | Stainless Steel | Selection of 50 discs il = 50 Hz
Single-phase 7.5 litres Metallic 60 to 500 230 V1
O 300 to 3 500 rpm | Stainless Steel |  Selection of 50 discs rpm 1 8L 50 Hz
* Other voltages available
Dimensions (mm) Weight (kg)
A B H D E F Net Gross
Wsteflumizihs | o | 0 | dm | 2 80) | SR Zedd | SEB0ED
R752/R752V.V. 570 280 365 270 440 380 | 32,5/335 37,5/38
robot ¢ coupe’ Distributor pece
Machines in compliance with: .;

HEAD OFFICE, FRENCH, EXPORT AND MARKETING DEPARTMENT:
Tél.: 01 43 98 88 33 - email : international@robot-coupe.com
Robot Coupe Australia: Tel.: (02) 9478 0300
New Zealand: Tel.: 0800 716161
email: orders@robotcoupe.com.au
Robot Coupe U.K. LTD: Tel.: 020 8232 1800
2, Fleming Way, Isleworth, Middlesex TW7 6EU
email: sales@robotcoupe.co.uk
Robot Coupe U.S.A.: Tel.: 1-800-824-1646 - email: info@robotcoupeusa.com

www.robot-coupe.com

* The essential requirements of the following
European directives and with the corre-
sponding national regulations: 2006/42/
CE, 2014/35/UE, 2014/30/UE, 2011/65/UE,
2012/19/UE, 1907/2006/CE, 1935/2004/
CE, 2023/2006/CE, 10/2011/UE.

 the requirements of the European harmo-
nized standards and with the standards
specifying the hygiene and safety
requirements: EN ISO 12100:2010, EN
60204-1:2006, EN 60529: IP 55, IP 34, EN
1678, EN 12852.




