
FOOD PROCESSORS : BOWL CUTTER/VEGETABLE PREPARATION

RESTAURANTS - CATERERS

NEW



58

64

158

Round deep hopper 

an outstanding 
cut quality.

Large hopper 

CUTTER-MIXER Function

 R 401
of 1 500 rpm.

R 402
1 500 rpm speed is  

reserved for the cutter  
function.

R 402 V.V.
300 to 3 000 rpm.

smooth blade

VEGETABLE PREPARATION Function

NEW

Serrated blade 

Fine serrated blade 

the lever can be used for 
automatically restarting the appliance.

4.5-litre  stainless-steel 
bowl  handle.

 all-metal motor base

R401 of 1 500 rpm.
R402 2 speeds

Comprehensive range of stainless-steel 
discs

R 402 V.V.

300 to 1 000 rpm.



2 machines in 1 ! : 

Processing capacity :

Wide range of cut  :

Target:

Number of covers: 

The widest variety of  
cuts available today!

In brief :

 

6 SLICERS

Blade assemblies

Robust:

Citrus press function

SMOOTH-EDGED BLADES

The Main Benefits:

1 mm

6 mm

1 RIPPLE CUTTER

2 mm

10 GRATERS
1,5 mm

9 mm

6 JULIENNE DISCS

2 x 2 mm

8 x 8 mm

3 DICERS

8 X 8 X 8 mm

12 X 12 X 12 mm

2 FRENCH FRIES  
ATTACHMENTS

8 x 8 mm

10 x 10 mm

FINE SERRATED BLADES

SERRATED BLADES

Food Processors



Induction motor Asynchronous heavy duty industrial motor

- Extra powerful 
No maintenance
Stainless steel motor shaft.

ref.

Slicer

ref. ref.Julienne / French fries*

ref.Grater ref.Dicing*

ref.

Ditributor STANDARDS : 
Machines in compliance with :

Vegetable preparation attachment 

Characteristics Weight  (kg)

Motor base Cutter attachment Vegetable preparation 
attachment

Diced vegetables 
and french fries

Power 
(Watts)

Intensity*
(Amp.) Net Gross 

R 401

R 402

R 402 V.V.

Dimensions (in mm)

A B F G I J

R 401

R 402

R 402 V.V.

CE 
Mark

Head Office, French, Export and Marketing Department:  

Robot-Coupe Australia:

Robot-Coupe U.K. LTD:

Robot-Coupe U.S.A.:

www.robot-coupe.com


