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FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

Food Processors : 4 MACHINES IN 1!

Standard

FRUIT SAUCE/
COULIS FUNCTION

CITRUS PRESS 
FUNCTION

Cuisine Kit option

CUISINE KIT*



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

CUTTER FUNCTION

VEGETABLE PREPARATION FUNCTION

Models Number of covers

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.
R 502 / R 502 V.V.
R 652 / R 652 V.V.
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FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

20

-
Number 
of meals

30

10

70

10

internal ejection

internal ejection

R 301

R 301 Ultra

R 201 XL

R 201 XL Ultra

R 211 XL

R 211 XL Ultra

Cuisine Kit

Cuisine Kit

Cuisine Kit

Cuisine Kit

Cuisine Kit

Cuisine Kit

Single phaseSingle phase

Single phase Single phase

Single phase

Single phase

SLICING, RIPPLE CUT, GRATING, JULIENNE

1  speed

1  speed

1  speed

1  speed

1  speed

1  speed

3.7 L

3.7 L2.9 L2.9 L

2.9 L 2.9 L

D I S C S
23

DIS CS
23

DIS CS
23

DIS CS
23

DIS CS
23

DIS CS
23

BLA D E S

3
BLA D E S

3

BLA D E S

3 BLA D E S

3

BLA D E S

3BLA D E S

3



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

100

20

300

30

400

30
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Cuisine Kit

Cuisine Kit

Cuisine Kit

Single phase Single phase Single phase
R 402 V.V.

 R-Mix®  R-Mix®

R 502 V.V. R 652 V.V.

 Variable speed  Variable speed  Variable speed

+  DICING AND FRENCH FRIES

SLICING, RIPPLE CUT, GRATING, JULIENNE

R 502 R 652
Three phase Three phaseSingle phase or Three phase

R 402

R 401
Single phase

2 speeds

1  speed

2 speeds 2 speeds

7 L

7 L

5.5 L

5.5 L

4.5 L

4.5 L

4.5 L

D I S C S
50

DIS CS
50

DIS CS
50

DIS CS
50

DIS CS
28

DIS CS
23

DIS CS
28

BLA D E S

3

BLA D E S

3

BLA D E S

3

BLA D E S

3

BLA D E S

3

BLA D E S

3

BLA D E S

3

Potato Ricer Attachment

Potato Ricer Attachment

Potato Ricer Equipment

Potato Ricer Equipment

Cuisine Kit

 R-Mix®

Potato Ricer Attachment

Potato Ricer Equipment



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

OPTIONS Ref. €

 270 
 162 
 95 
 95 
 83 

 Special parsley

 MOTOR BASE
  

 CUTTER FUNCTION

  
  
 VEGETABLE PREPARATION FUNCTION 

R 201 XL - R 201 XL Ultra

2.9 L
D I S C S
23 BL A D E S

3
R 201 XL

R 201 XL Ultra 

R 201 XL

 Kg

R 201 XL Ultra 

11 Kg

  22570  - R 201 XL   900  €
  22571  - R 201 XL   900  €
  22577  - R 201 XL   900  €
  22575  - R 201 XL   985  €
  22574  - R 201 XL   985  €

  22590  - R 201 XL Ultra    1 205  €
  22591  - R 201 XL Ultra    1 205  €
  22597  - R 201 XL Ultra    1 205  €
  22595  - R 201 XL Ultra    1 280  €
  22594  - R 201 XL Ultra    1 330  €



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

OPTIONS Ref. €

 270 
 162 
 95 
 95 
 83 

 Special parsley
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R 211 XL

R 211 XL Ultra 

R 211 XL

R 211 XL Ultra 

  2129  - R 211 XL   1 005  €
  2126  - R 211 XL   1 005  €
  2127  - R 211 XL   1 095  €
  2128  - R 211 XL   1 125  €

  2122  - R 211 XL Ultra   1 310  €
  2119  - R 211 XL Ultra   1 310  €
  2120  - R 211 XL Ultra    1 375  €
  2121  - R 211 XL Ultra   1 440  €

 MOTOR BASE
  
  

 CUTTER FUNCTION

  

 VEGETABLE PREPARATION FUNCTION 

R 211 XL - R 211 XL Ultra 

D I S C S
23 BL A D E S

3 2.9 L



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

R 301

R 301 Ultra

OPTIONS Ref. €

 270 
 162 
 95 
 95 
 83 

R 301 Ultra

R 301

  2525  - R 301   1 175  €
  2446  - R 301   1 175  €
  2527  - R 301   1 175  €
  2528  - R 301   1 260  €
  2537  - R 301   1 285  €

  2547  - R 301 Ultra   1 490  €
  2447  - R 301 Ultra   1 490  €
  2550  - R 301 Ultra   1 490  €
  2541  - R 301 Ultra   1 570  €
  2543  - R 301 Ultra   1 590  €

 MOTOR BASE
  

 CUTTER FUNCTION
 

 VEGETABLE PREPARATION FUNCTION 
   

R 301- R301 Ultra

3.7 L
D I S C S
23 BL A D E S

3

 Special parsley

  SUGGESTED PACK OF DISCS :
 1946  -  Suggested pack of 5 discs 

 242  €
 1907  -   Suggested Asian pack of 4 discs 

 184  €
 2006  -   Suggested Eastern Europe pack of 3 discs 

 149  €
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FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18
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  27393  -   270  €
  27396  -   270  €
  27392  -   162  €
  27395  -   162  €

CUISINE KIT

Fruits sauces / Coulis function Citrus press function

R 301 R 301 Ultra R 401 R 402 R 402 V.V.
 Ref. € Ref. € Ref. € Ref. € Ref. €

 1 430 
 1 430 
 1 430 
 1 430 

 810  810  1 025  1 820 
 810  810  1 025 
 810  810 
 895  895  1 110 
 920  920  1 130 
 232  484  532  532  532 
 242  242  344  344  344 

R 502 R 502 V.V. R 652 R 652 V.V.
Ref. € Ref. € Ref. € Ref. €

 1 520  1 555 
 1 520  1 555 
 1 520  1 555 

 2 145  2 145 
 628  628  1 036  1 036 
 757  757  1 140  1 140 

Detailed references per machine :



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

OPTIONS Ref. €

 270 
 162 
 95 
 95 
 83 

4.5 LB L A D E S

3

 Special parsley

R 401

R 402 Three phase

  2433  - R 402 Three phase   2 145  €
  2434  - R 402 Three phase   2 145  €
  2435  - R 402 Three phase   2 145  €
  2432  - R 402 Three phase   2 145  €

  2425  - R 401   1 795  €
  2449  - R 401   1 795  €
  2426  - R 401   1 880  €
  2429  - R 401   1 900  €

  MOTOR BASE
  

  CUTTER FUNCTION
 

  VEGETABLE PREPARATION FUNCTION
  

R 401 - R402 Three phase

R 401

R 402 THREE PHASE

  SUGGESTED PACK OF DISCS :
 1907  -   Suggested Asian pack of 4 discs for R401 only

 184  €
 1944  -   Suggested Asian pack of 6 discs for R402 and R 402 V.V. only 

 355  €
 1946  -  Suggested pack of 5 discs 

 242  €
 2006  -   Suggested Eastern Europe pack of 3 discs 

 149  €

 3 Dicing 
2 French 

Fries

D I S C S
23

D I S C S
28



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18
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R 402 SINGLE PHASE

R 402 V.V.

  SUGGESTED PACK OF DISCS :
 1944  -   Suggested Asian pack of 6 discs 

 355  €
 1946  -  Suggested pack of 5 discs 

 242  €
 2006  -   Suggested Eastern Europe pack of 3 discs 

 149  €

  MOTOR BASE
  

  CUTTER FUNCTION
 

  VEGETABLE PREPARATION FUNCTION
  

R 402 Single phase - R402 V.V.

R 402 Single phase

R 402 V.V.

  2454  - R 402 Single phase   2 145  €
  2459  - R 402 Single phase   2 145  €
  2453  - R 402 Single phase   2 145  €

  2444  - R 402 V.V.   2 540  €

4.5 L
D I S C S
28 BL A D E S

3

OPTIONS Ref. €

 270 
 162 
 95 
 95 
 83 

 Special parsley

 3 Dicing 
2 French 

Fries



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

  SUGGESTED PACK OF DISCS :
 1933  -   Suggested pack of 8 discs for restaurants: 

 822  €
 1942  -  Suggested pack of 12 discs for institutions

 1 271  €
 2023  -  Suggested Asian pack of 7 discs:

 760  €
 2005  -  Suggested Eastern Europe pack of 5 discs:

 510  €

OPTIONS Ref. €

 179 
 179 
 167 
 280 

 Special parsley

R 502

R 502 V.V.

R 502

R 502 V.V.

  2483  - R 502   2 780  €
  2485  - R 502   2 780  €
  2482  - R 502   2 780  €

  2481  - R 502 V.V.   3 280  €

 MOTOR BASE
  

 CUTTER FUNCTION
 
  

 VEGETABLE PREPARATION FUNCTION
  

R 502 - R 502 V.V.

9 Dicing 
3 French 

Fries

 R-MIX
®

5.5 L
D I S C S
50 BL A D E S

3

+

1
2

+1 2
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2014FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18
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Food Processors : Cutters & Vegetable Slicers 
R 652 - R 652 V.V.

Extra 

Ergonomic
EXTRA ORDINARILY

USER FRIENDLY!

Power-assisted lever: less 
effort for the user.

LIDBLADE ASSEMBLY

Dry or liquid ingre-
dients can be added 
while the machine is 
running.

Supplied with a 100% 
stainless-steel, smooth 
blade assembly: 
2 detachable and 
adjustable blades.

EXTRA PRECISE

Cylindrical hopper 
(Ø 58 mm): a uniform cut 
for long items

LATERAL EJECTION
 SYSTEM

EXTRA WIDE

Extra-large hopper: 
a whole cabbage or up 
to 15 tomatoes

stainless 
steel bowl

7 L



FOOD PROCESSORS : CUTTERS & VEGETABLE SLICERS

 Complete selection of
discs, refer page 18

R 652

R 652 V.V.

 MOTOR BASE
  

 CUTTER FUNCTION
 
  
 VEGETABLE PREPARATION FUNCTION
  

R 652 - R 652 V.V.

9 Dicing 
3 French 

Fries

7 L
D I S C S
50 BL A D E S

3

R 652

R 652 V.V.

  2136  - R 652   3 250  €
  2131  - R 652   3 250  €
  2133  - R 652   3 250  €

  2138  - R 652 V.V.   3 755  €

 R-MIX
®

OPTIONS Ref. €

 308 
 308 
 301 
 47 
 47 
 47 
 47 
 40 
 40 

 197 
 197 

  SUGGESTED PACK OF DISCS :
 1933  -   Suggested pack of 8 discs for restaurants: 

 822  €
 1942  -  Suggested pack of 12 discs for institutions

 1 271  €
 2023  -  Suggested Asian pack of 7 discs:

 760  €
 2005  -  Suggested Eastern Europe pack of 5 discs:

 510  €
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MultiCut Pack of 16 discs
FRUIT AND VEGETABLES IN ALL SHAPES AND SIZES

 

 

 

SPECIAL PRICE  1 625  €
2 free discs are included in the pack of 16 discs

DISCS COLLECTION

MultiCut Pack of 16 discs*: Ref.  2022 

 

 



Ø 190 mmØ 175 mmØ 175 mm Ø 190 mm

DISCS COLLECTION

R 201 XL
R 201 XL Ultra 

R 301
R 301 Ultra

R 401

UNIT
PRICE

€

 R 402
R 402 V.V. CL 40

UNIT
PRICE

€
DISCS

 R 502/R 502 V.V.
R 652/R 652 V.V. UNIT

PRICE
€

 CL 50 
Gourmet

UNIT
PRICE

€ CL 50/CL 50 Ultra
CL 52/CL 55/CL 60 CL 20 

SLICERS Almonds 0.6 mm  100  100 

 0.8 mm  100  100 

 47  47  1 mm  100  100 

 47  47  2 mm  100  100 

 47  47  3 mm  100  100 

 47  47  4 mm  100  100 

 47  47  5 mm  100  100 

 47  47  6 mm  100  100 

 8 mm  100  100 

 10 mm  100  100 

 14 mm  100 

 4 mm for cooked potatoes  339  339 

 6 mm for cooked potatoes  339  339 

 RIPPLE CUT
SLICERS

 47  47  2 mm  125  125 

 3 mm  125  125 

 5 mm  125  125 

GRATERS  47  47  1.5 mm  83  83 

 47  47  2 mm  83  83 

 47  47  3 mm  83  83 

 4 mm  83  83 

 5 mm  83  83 

 47  47  6 mm

 7 mm  83  83 

 47  47  9 mm  83  83 

 58  58  Parmesan  83  83 

 83  83  Röstis potatoes  135  135 

 Raw potatoes  151  151 

 83  83  0.7 mm for horseradish paste

 83  83  1 mm for horseradish paste  140  140 

 83  83  1.3 mm for horseradish paste

JULIENNE  1 x 8 mm  130  130 

 1 x 30 onions/Cabbage  247  247 

 57  57  2 x 4 mm  130  130 

 57  57  2 x 6 mm  130  130 

 2 x 8 mm  130  130 

 2 x 10 mm  130  130 

 57  57  2 x 2 mm  130  130 

 2.5 x 2.5 mm  130  130 

 3 x 3 mm  130  130 

 57  57  4 x 4 mm  130  130 

 57  57  6 x 6 mm  130  130 

 57  57  8 x 8 mm  130  130 



DISCS COLLECTION
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Ø 175 mm Ø 190 mmØ 190 mm
 R 402

R 402 V.V. UNIT
PRICE

€
DISCS

 R 502/R 502 V.V.
R 652/R 652 V.V. UNIT

PRICE
€

 CL 50 Gourmet
Parsley kit

UNIT
PRICE

€CL 40  CL 50/CL 50 Ultra
CL 52/CL 55/CL 60

DICING
EQUIPMENT

 5 x 5 x 5 mm  227  227 

 200  8 x 8 x 8 mm  200  200 

 200  10 x 10 x 10 mm  200  200 

 200  12 x 12 x 12 mm  200  200 

 14 x 14 x 5 mm (mozzarella)  200  200 

 14 x 14 x 10 mm  200  200 
1 DICING GRID

+ 1 SLICER  14 x 14 x 14 mm  200 

 20 x 20 x 20 mm  200 

 25 x 25 x 25 mm  200 

 50 x 70 x 25 mm (salade)  301 

FRENCH FRIES
EQUIPMENT

 184  8 x 8 mm  234  234 

 184  10 x 10 mm  234  234 

 10 x 16 mm  234  234 

 BRUNOISES  2 x 2 x 2 mm  169 

 3 x 3 x 3 mm  169 

 4 x 4 x 4 mm  169 

WAFFLE  2 mm  148 

 3 mm  148 

 4 mm  148 

 6 mm  148 

 ACCESSORIES  Ref. UNIT PRICE €

WALL-MOUNTED BLADE 
AND DISC HOLDER 

From the R 101 XL to the R 402 V.V
To store 1 blade and 8 discs

 26 

WALL-MOUNTED DISC HOLDER 
WITH 4 STAINLESS-STEEL PEGS

To store 16 small discs or 8 large discs
 36 

POLYCARBONATE
SET OF DISCS

For R502 to R652 VV discs 
CL50 to CL60 VV discs

 13 

STAINLESS STEEL WALL
DISCS HOLDER

 53 

D-CLEAN KIT :
CLEANING TOOL DICING GRIDS

 68 

 DISC PROTECTOR
 For R502 to R652 VV discs 

CL50 to CL60 VV discs
 11 

RAPPEL



DISCS COLLECTION
 Complete selection of
discs, refer page 18

The widest range of slicers available
Slicers

0.6 mm

 2 mm

  0.8 mm

3 mm

 1 mm

 4 mm

 5 mm  8 mm  10 mm

14 mm* Cooked potatoes 
4 mm

Cooked potatoes 
6 mm

 6 mm

 CL 20, CL 40, R 201 XL, R 201 XL Ultra , R 211 XL, R 211 XL Ultra , R 301, R 301 Ultra, R 401, R 402, R402 V.V.
 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.



DISCS COLLECTION
 Complete selection of
discs, refer page 18

The widest range of slicers available
Julienne

French Fries

  1 x 8 mm
 Tagliatelles

   1 x 30 mm

  2 x 2 mm

   2 x 4 mm    2 x 6 mm

   2 x 8 mm    2 x 10 mm

   3 x 3 mm 4 x 4 mm

8 x 8 mm 10 x 10 mm 10 x 16 mm

6 x 6 mm 8 x 8 mm

   2.5 x 2.5 mm

 CL 20, CL 40, R 201 XL, R 201 XL Ultra , R 211 XL, R 211 XL Ultra , R 301, R 301 Ultra, R 401, R 402, R402 V.V.

 CL 40, R 402, R 402 V.V.

 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.

 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.

D
IS

CS
 C

O
LL

EC
TI

O
N



DISCS COLLECTION
 Complete selection of
discs, refer page 18

The widest range of slicers available
Graters

 1.5 mm 2 mm 3 mm 4 mm

Parmesan Röstis   Raw potatoes Horseradish 1 mm

5 mm 7 mm6 mm 9 mm

Ripple cuts

 2 mm  3 mm  5 mm

 CL 20, CL 40, R 201 XL, R 201 XL Ultra , R 211 XL, R 211 XL Ultra , R 301, R 301 Ultra, R 401, R 402, R402 V.V.

 CL 20, CL 40, R 201 XL, R 201 XL Ultra , R 211 XL, R 211 XL Ultra , R 301, R 301 Ultra, R 401, R 402, R402 V.V.

* Special CL 40, R 402 and R 402 V.V.

 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.

 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 652



DISCS COLLECTION
 Complete selection of
discs, refer page 18

The widest range of slicers available

D
IS

CS
 C

O
LL

EC
TI

O
N

 Dicing Equipment
 CL 40, R 402, R 402 V.V.
 CL 50, CL 50 Ultra, CL 50 Gourmet, CL 52, CL 55, CL 60, R 502, R 502 V.V., R 652, R 652 V.V.

 5x5x5 mm  8x8x8 mm  10x10x10 mm

 12x12x12 mm  14x14x5 mm  14x14x10 mm*

  14x14x14 mm*  20x20x20 mm* 25x25x25 mm*

 50x70x25 mm*



DISCS COLLECTION
 Complete selection of
discs, refer page 18

Exclusive Cuts
CL 50 Gourmet

Brunoise

Waffl e

 CL 50 Gourmet

 CL 50 Gourmet

 2x2x2 mm

 2 mm

 4 mm

 3 mm

 6 mm

 3x3x3 mm  4x4x4 mm



VEGETABLE PREPARATION MACHINES
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50 discs 

Stainless-steel 



TABLE TOP MODELS

VEGETABLE PREPARATION MACHINES

20

-

80

20 Number 
of meals

per service 30

10

80

20

70

10

400

50

Up to 
50 kg

Up to 
120 kg

50 kg 100 kg

200 kg 500 kg

Practical 
output per hour

Theoretical 
output per hour*

 Potato Ricer Equipment Potato Ricer Attachment

SLICING, RIPPLE CUT, GRATING, JULIENNE

+  DICING AND FRENCH FRIES

+  BRUNOISE & WAFFLE

 Single phase  Single phase  Single phase or  Three phase

 Single phase or  Three phase

 Single phase

CL 20 CL 40 CL 50

CL 50 Ultra

CL 50 Gourmet

 1 speed  1 speed 1 or 2  speeds

1 or 2  speeds

 1 speed

 Potato Ricer Attachment

 Potato Ricer Attachment

D I S C S
28

DIS CS
50

DIS CS
50

DIS CS
53

DIS CS
23

Parsley kit



FLOOR STANDING MODELS

SLICING, RIPPLE CUT, GRATING, JULIENNE

+  DICING AND FRENCH FRIES

 Three phase

 Three phase

 Single phase or  Three phase

 Single phase or  Three phase

 Single phase or  Three phase

 Single phase or  Three phase
CL 55  Pusher Feed-Head

CL 55 2 Feed-Heads

CL 60 Pusher Feed-Head

CL 60 2 Feed-Heads

CL60 Workstation

CL 52

2  speeds

2  speeds

2  speeds or  variable speed

2  speeds or  variable speed

2  speeds or  variable speed

1 or 2  speeds

 Potato Ricer Equipment

 Potato Ricer Equipment Potato Ricer Equipment

 Potato Ricer Equipment

 Potato Ricer Equipment

 Potato Ricer Equipment

D I S C S
50

DIS CS
50

DIS CS
50

DIS CS
50

DIS CS
50

DIS CS
50

VEGETABLE PREPARATION MACHINES

V
EG

ET
A

BL
E 

PR
EP

A
RA

TI
O

N
M

A
CH

IN
ES

300

30

600

70

1000

100

3000

300

250 kg 400 kg 600 kg

750 kg 1200 kg 1800 kg



CL 20

CL 40

CL 20

CL 40

  22394  - CL 20   910  €
  22395  - CL 20   910  €
  22397  - CL 20   910  €
  22399  - CL 20   1 000  €
  22398  - CL 20   1 000  €

  24570  - CL 40   1 295  €
  24571  - CL 40   1 295  €
  24577  - CL 40   1 295  €
  24575  - CL 40   1 295  €
  24574  - CL 40   1 295  €

 1946  -   Suggested pack of 5 discs for CL 20 :
 242  €

 1907  -   Suggested asian pack of 4 discs for CL 20 :
 184  €

 1945  -  Suggested pack of 6 discs for CL 40 :

 355  €
 1909  -   Suggested Asian pack of 8 discs for CL 40 :

 463  €
 2006  -   Suggested Eastern Europe pack of 3 discs for CL20 : 

 149  €

 3 Dicing 
2 French 

Fries

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
  

CL 20 - CL 40

D I S C S
28

VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

D I S C S
23



CL 50 GourmetCL 50 Gourmet Parsley kit

 24453 28194  - CL 50 Gourmet   2 075  €
 24555 28194  - CL 50 Gourmet   2 075  €
 24452 28194  - CL 50 Gourmet   2 075  €
 24458 28194  - CL 50 Gourmet   2 075  €
 24457 28194  - CL 50 Gourmet   2 075  €
 24459 28194  - CL 50 Gourmet   2 075  €

 3 Brunoise 
4 Waffl eD I S C S

53

Waffle

1 mm special « Parsley Kit » for lebanese tabbouleh

 :   

Ref.  28194  -   1 mm special « Parsley Kit »  144  €

 Ref.  28198  - Waffle 2 mm  148  €
Ref.  28199  - Waffle 3 mm  148  €
Ref.  28177  - Waffle 4 mm  148  €
Ref.  28178  - Waffle 6 mm  148  €

 4 discs

VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

*- 58 mm with insert
*- 68 mm without insert
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Brunoise

 Ref.  28174  - Brunoise 2 x 2 x 2 mm   169  €
 Ref.  28175  - Brunoise 3 x 3 x 3 mm   169  €
 Ref.  28176  - Brunoise 4 x 4 x 4 mm  169  €

3 discs



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

 Mashed Potato Accessory

 

Potato Ricer Attachment
Potato ricer attachment : 

  28190  -   280  €
  28205  -   280  €
  28188  -   197  €
  28206  -   197  €

+

1
2

+1 2
+1 2

1

1



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

CL 50 - 1 speed

CL 50 - 2 speeds

CL 50 Ultra - 1 speed

CL 50 Ultra - 2 speeds

CL 50 - 1  speed

CL 50 - 2  speeds

CL 50 Ultra - 1  speed

CL 50 Ultra - 2  speeds

  24449  - CL 50 Three phase   1 735  €

  24440  - CL 50 Single phase    1 450  €
  24442  - CL 50 Single phase    1 450  €
  24439  - CL 50 Single phase    1 450  €
  24444  - CL 50 Single phase    1 450  €
  24445  - CL 50 Single phase    1 450  €
  24446  - CL 50 Three phase    1 490  €
  24447  - CL 50 Three phase    1 490  €
  24448  - CL 50 Three phase    1 490  €

  24465  - CL 50 Ultra Single phase    1 545  €
  24470  - CL 50 Ultra Single phase    1 545  €
  24466  - CL 50 Ultra Single phase    1 545  €
  24472  - CL 50 Ultra Single phase    1 545  €
  24471  - CL 50 Ultra Single phase    1 545  €
  24473  - CL 50 Ultra Three phase    1 580  €
  24474  - CL 50 Ultra Three phase    1 580  €
  24475  - CL 50 Ultra Three phase    1 580  €

  24476  - CL 50 Three phase   1 825  €

 MOTOR BASE
  
 VEGETABLE PREPARATION FUNCTION
  
  

  

CL 50 - CL 50 Ultra

9 Dicing 
3 French 

Fries
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D I S C S
50



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

 CL 52 Vegetable Preparation Machine

EXTRAORDINARILY 
USER FRIENDLY!

EXTRA POWERFUL
EFFICIENT EJECTION

EXTRA WIDE

EXTRA PRECISE

Cylindrical feed tube 
(Ø 59 mm) 

Designed to process large amounts of vegetables in no time at all

Extra Ergonomic



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
  

  

  
  

CL 52

CL 52 - 1  speed

CL 52 - 2 speeds

  24501  - CL 52   2 465  €

  24490  - CL 52   2 220  €
  24492  - CL 52   2 220  €
  24489  - CL 52   2 220  €
  24496  - CL 52   2 220  €
  24494  - CL 52   2 220  €
  24498  - CL 52   2 220  €
  24499  - CL 52   2 220  €
  24500  - CL 52   2 220  €

V
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D I S C S
509 Dicing 

3 French 
Fries

CL 52 1  speed

CL 52 2  speeds

  SUGGESTED PACK OF DISCS :
 1933  -   Suggested pack of 8 discs for restaurants :

 822  €
 1942  -  Suggested pack of 12 discs for institutions :

 1 271  €
 2023  -  Suggested Asian pack of 7 discs:

 760  €
 2005  -  Suggested Eastern Europe pack of 5 discs :

 510  €



VEGETABLE PREPARATION MACHINES

CL 55 Pusher Feed-Head

  2214  - CL 55 Pusher Feed-Head    3 870  €
  2234  - CL 55 Pusher Feed-Head    3 870  €
  2229  - CL 55 Pusher Feed-Head    3 870  €
  2245  - CL 55 Pusher Feed-Head    3 870  €
  2276  - CL 55 Pusher Feed-Head    3 870  €
  2264  - CL 55 Pusher Feed-Head    3 870  €

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
   

  

CL 55 Pusher Feed-Head

CL 55 Pusher Feed-Head

 

D I S C S
509 Dicing 

3 French 
Fries

 Complete selection of
discs, refer page 18

Pusher Feed-Head

  SUGGESTED PACK OF DISCS FOR CL 55 & CL 60 :
 1927  -   Suggested pack of 8 discs for institutions :

 827  €
 1942  - S uggested pack of 12 discs for institutions :

 1 271  €
 2023  -  Suggested Asian pack of 7 discs:

 760  €
 2005  -  Suggested Eastern Europe pack of 5 discs :

 510  €



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

CL 55

  2211  - CL 55 2 Feed-Heads large output    5 100  €
  2233  - CL 55 2 Feed-Heads large output    5 100  €
  2227  - CL 55 2 Feed-Heads large output    5 100  €
  2244  - CL 55 2 Feed-Heads large output    5 100  €
  2275  - CL 55 2 Feed-Heads large output    5 100  €
  2263  - CL 55 2 Feed-Heads large output    5 100  €

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
   

CL 55 2 Feed-Heads large output

CL 55 2 Feed-Heads large output

D I S C S
509 Dicing 

3 French 
Fries

V
EG

ET
A

BL
E 

PR
EP

A
RA

TI
O

N
M

A
CH

IN
ES

Automatic 
Feed-Head

 28170   1 330  €

Pusher Feed-Head
with feed tube 
included

 39673   1 090  €

Straight and bias cut 
hole hopper.

 28155   1 342  €

Potato Ricer Equipment 

  28188  Ø 3 mm  197  €
  28206  Ø 6 mm  197  €

 Stainless steel mobile 
stand for models 
CL52 and CL55.

 27246   465  €

4 tubes feed head :
2 tubes Ø 50 mm
2 tubes Ø 70 mm

 28161   1 168  €

Stainless steel mobile stand for 
models CL52 and CL55.

 27023   612  €

CL 55 ACCESSORIES

  SUGGESTED PACK OF DISCS FOR CL 55 & CL 60 : SEE PAGE 34



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

COMPLETE SOLUTION 
INCLUDED

Up to
1800 kg

of vegetables 
per hour

POTATO RICER 
EQUIPMENT 3mm

 

ERGO MOBILE 
TROLLEY

PUSHER 
FEED HEAD

4 TUBES 
FEED HEAD

 

COMPLETE PACK OF 16 DISCS

CL 60 WORKSTATION
COMPLETE VEG’PREP SOLUTION

AUTOMATIC 
FEED HEAD

 
 

Upper shelf: 

Lower shelf: 

Rotation system 



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18
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  2332  -  CL 60 Workstation   11 815  €
  2334  -  CL 60 Workstation   11 815  €
  2335  -  CL 60 Workstation   11 815  €
  2333  -  CL 60 V.V. Workstation   12 530  €

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
  

  Delivered with :
  
  
  
  
  
  
  
  T

CL 60 Workstation 

CL 60 Workstation 

     

D I S C S
509 Dicing 

3 French 
Fries

ROTATING LOWER SHELF

ERGO MOBILE TROLLEY

Ref. 2022 MultiCut Pack of 16 discs 



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18

 Automatic Feed-Head
 

 39681   2 035  € 

    Pusher Feed-Head

 39680   1 290  €

 Straight and biais cut hole 
feed-head

 28157   1 347  €

 Potato Ricer Equipment

  28188  Ø 3 mm  197  €
  28206  Ø 6 mm  197  €

  Stainless steel trolley

 49066    926  €

 4 tubes feed head : 
 2 tubes Ø 50 mm
2 tubes Ø 70 mm

 28162    1 235  €

CL 60 ACCESSORIES



VEGETABLE PREPARATION MACHINES
 Complete selection of
discs, refer page 18
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CL 60 2 Feed-Heads

CL 60 Pusher Feed-Head

  2325  - CL 60 2 Feed-Heads   7 915  €
  2327  - CL 60 2 Feed-Heads   7 915  €
  2326  - CL 60 2 Feed-Heads   7 915  €
  2329  - CL60 V.V. 2 Feed-Heads   8 630  €

  2319  - CL 60 Pusher Feed-Head   6 040  €
  2321  - CL 60 Pusher Feed-Head   6 040  €
  2320  - CL 60 Pusher Feed-Head   6 040  €
 2323  - CL60VV Pusher feed head  6 770  €

 MOTOR BASE
  

 VEGETABLE PREPARATION FUNCTION
  

CL 60 Pusher Feed-Head - CL 60 2 Feed-Heads

CL 60 2 Feed-Heads 
CL60 V.V. 2 Feed heads

CL 60 Pusher Feed-Head

    

  SUGGESTED PACK OF DISCS FOR CL 55 & CL 60 :
 1927  -   Suggested pack of 8 discs for institutions :

 827  €
 1942  - S uggested pack of 12 discs for institutions :

 1 271  €
 2023  -  Suggested Asian pack of 7 discs:

 760  €
 2005  -  Suggested Eastern Europe pack of 5 discs :

 510  €

Pusher Feed-Head

D I S C S
509 Dicing 

3 French 
Fries



TABLE-TOP CUTTER MIXERS



TABLE-TOP CUTTER MIXERS
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Coarse chopping Fine mincing Sauces, Emulsions

Kneading Grinding

Chopping herbs Grinding spices

Bowl capacity

Model
Maximum loading capacity

Number of
meals

Processing
timeChopping Emulsions Dough* Grinding

R 2 / R 2B 1 Kg

R 3 1500 1 Kg

R 3 3000 —

R 4 1500 / R 4 / R 4 V.V.

R 5 Plus / R 5 V.V. 1 Kg

R 6 / R 6 V.V. 1 Kg

R 8 / R 8 V.V.

R 10 / R 10 V.V.



TABLE-TOP CUTTER MIXERS

 1 SPEED 1500 rpm

 Number 
of

meals 20

10

30

10

50

10

80

20

R 2 B

R 2

R 3-1500 R 4-1500 R 5 Plus

R 5 Plus

R 5 V.V.

R 4

R 4 V.V.

R 3-3000

Single phase

Single phase

Single phase

Single phase

Single phase Single phase

Single phaseSingle phase

 Three phase Three phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm 1 SPEED 3000 rpm 1 SPEED 1500 rpm

 R-Mix®

1 kg 1.5 kg 2.5 kg 3.5 kgQuantity 
per batch

2.9 L

2.9 L

3.7 L 5.5 L4.5 L

B L A D E S

3

BL A D E S

3

BL A D E S

3

BL A D E S

3

BL A D E S

3

3.7 L 5.5 L4.5 L

B L A D E S
3

BL A D E S

3

BL A D E S

3

5.5 L4.5 L

B L A D E S

3

BL A D E S

3



TABLE-TOP CUTTER MIXERS
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100

20

150

20

200

50

R 6

R 6 V.V.

R 8

R 8 V.V.

R 10

R 10 V.V.
Single phase Single phase Single phase

 Three phase  Three phase
R-Vac® optional R-Vac® optional

R-Vac® optionalR-Vac® optional

 Three phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm

 R-Mix® R-Mix® R-Mix®

3.5 kg 4 kg 5.5 kg

R-Vac®

 R-Mix®

7 L 8 L 11.5 L

B L A D E S

3

BL A D E S

3

BL A D E S

3

7 L 8 L 11.5 L

B L A D E S

3

BL A D E S

3

BL A D E S

3



TABLE-TOP CUTTER MIXERS

R 2

R 2 B

R 3-1500

R 3-3000

R 2 R 3
OPTIONS Ref. € Ref. €

 95  95 
 95  95 
 83  83 

R 2

R 2 B

R 3-1500

R 3-3000

  22100  - R 2   1 065  €
  22107  - R 2   1 065  €
  22267  - R 2   1 065  €
  22109  - R 2   1 125  €
  22117  - R 2   1 155  €

  22113  - R 2 B   760  €
  22116  - R 2 B   825  €
  22118  - R 2 B   855  €

  22382  - R 3-1500   1 265  €
  22383  - R 3-1500   1 265  €
  22385  - R 3-1500   1 265  €
  22387  - R 3-1500   1 425  €
  22386  - R 3-1500   1 445  €

  22388  - R 3-3000   1 365  €
  22389  - R 3-3000   1 365  €
  22391  - R 3-3000   1 365  €
  22393  - R 3-3000   1 450  €
  22392  - R 3-3000   1 480  €

2.9 L

2.9 L

3.7 L

3.7 L

 MOTOR BASE
  

 CUTTER FUNCTION

R 2 - R 2 B - R 3-1500 - R 3-3000

BL A D E S

3

 Special parsley



TABLE-TOP CUTTER MIXERS

R 4

R 4-1500

R 4 V.V.

OPTIONS Ref. €

 95 
 95 
 83 

R 4

R 4-1500

R 4 V.V. 

  22437  - R 4   1 710  €
  22438  - R 4   1 710  €
  22439  - R 4   1 745  €
  22440  - R 4   1 745  €

  22430  - R 4-1500   1 445  €
  22434  - R 4-1500   1 445  €
  22431  - R 4-1500   1 445  €
  22432  - R 4-1500   1 595  €
  22433  - R 4-1500   1 625  €

  22441  - R 4 V.V.   2 125  €
  22444  - R 4 V.V.   2 125  €

4.5 L MOTOR BASE
  

 CUTTER FUNCTION
 

R 4 - R 4-1500 - R4 V.V.

BLA D E S

3
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 Special parsley



TABLE-TOP CUTTER MIXERS

R 5 Plus Single phase

R 5 Plus Three phase

R 5 V.V.

OPTIONS Ref. €

 179 
 179 
 167 

R 5 Plus-1500

R 5 Plus

R 5 V.V. 

  24323  - R 5 Plus   2 180  €
  24324  - R 5 Plus   2 235  €

  24309  - R 5 Plus   2 180  €
  24311  - R 5 Plus   2 180  €
  24313  - R 5 Plus   2 180  €

  24336  - R 5 V.V.   2 755  €

5.5 L
  MOTOR BASE
  
  
 CUTTER FUNCTION
 

R 5 Single phase - R 5 Three phase - R 5 V.V. 

 R-MIX
®

B LA D E S

3

 Special parsley



TABLE-TOP CUTTER MIXERS

R 6

R 6 V.V.

OPTIONS Ref. €

 308 
 308 
 301 

 47 
 47 
 40 
 40 
 47 
 47 

R 6

R 6 V.V.

  24314  - R 6   2 630  €
  24316  - R 6   2 630  €

  24304  - R 6 V.V.   3 155  €

7 L
 MOTOR BASE
  
  

 CUTTER FUNCTION
 

R 6 - R 6 V.V. 

 R-MIX
®

B L A D E S

3
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 Special parsley



TABLE-TOP CUTTER MIXERS

Optional coarse 
serrated blade 

Optional fine 
serrated blade

VACUUM PROCESSING

R-MIX® FUNCTION
ON R 5 V.V., R 6 V.V., R 8 V.V., R 10 V.V., R 15 V.V., R 20 V.V.

®

The advantages of vacuum processing :

Transparent lid 

 
with handles.

High bowl shaft 

New profile patented 
blades 

 OPTION: ADDITIONAL 3.5 AND 4 LITRE BOWL
    27374  -  Stainless steel bowl 3.5 litre capacity, for R8 only, 

  623  €
    27375  -  Stainless steel bowl 4 litre capacity, for R10/R15, 

  697  €
    27107  -   231  €
    27106  -   167  €
  101801  -   47  €
  101800  -   47  €



TABLE-TOP CUTTER MIXERS

R 8

R 8 V.V.

OPTIONS Ref. €

 415 
 404 
 415 
 63 
 58 
 63 

R 8

R 8 V.V.

R 8 SV

®

  21291  - R 8   3 575  €
  21293  - R 8   3 575  €
  21294  - R 8   3 575  €
  21295  - R 8   3 575  €

  21285  - R 8 V.V.   4 355  €

  2040  - R 8 SV   4 755  €
  2041  - R 8 SV   4 755  €
  2042  - R 8 SV   4 755  €
  2043  - R 8 SV   4 755  €

8 L MOTOR BASE
  

 CUTTER FUNCTION
 

 R-MIX
®

 R-VAC
®

  29996  -   1 230  €
  69012  -   3 694  €

R 8 - R 8 SV - R 8 V.V. 

TA
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B L A D E S

3



TABLE-TOP CUTTER MIXERS

R 10

R 10 V.V.

OPTIONS Ref. €

 448 
 438 
 448 
 63 
 63 
 58 

R 10

R 10 V.V.

R 10 SV

®

  21391  - R 10   4 565  €
  21393  - R 10   4 565  €
  21394  - R 10   4 565  €
  21395  - R 10   4 565  €

  21385  - R 10 V.V.   5 570  €

  2044  - R 10 SV   5 820  €
  2045  - R 10 SV   5 820  €
  2046  - R 10 SV   5 820  €
  2047  - R 10 SV   5 820  €

11.5 L MOTOR BASE
  

 CUTTER FUNCTION
 

R 10 - R 10 SV - R 10 V.V. 

  29996  -   1 230  €
  69012  -   3 694  €

 R-MIX
®

 R-VAC
®

B L A D E S

3



VERTICAL CUTTER MIXERS

V
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Transparent

Lid and seal designed 
to be removed

Lid wiper 

Control panel
Build in stainless-steel control buttons, 

timer

Tilting Mecanism

Blade

Bowl
Tilting and removable bowl, 

Capacity: 

Frame

Wheels (optional)
3 retractable wheels 



VERTICAL CUTTER MIXERS

 Number 
of

meals 250

50

300

50

400

100

R 15 R 20 R 23

R 15 V.V. R 20 V.V.

R-Vac® optional R-Vac® optional

R-Vac® optionalR-Vac® optional

 Three phase

 Three phase

 Three phase

 Three phase

 Three phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm

 R-Mix®  R-Mix®

3 to 9 kg 3 to 12 kg 4 to 14 kgQuantity 
per batch

R-Vac®  R-Mix®

15 L 20 L 23 L

15 L 20 L

B L A D E S

3

BL A D E S

3

BL A D E S

3

BL A D E S

3

BL A D E S

3



VERTICAL CUTTER MIXERS
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500

100

1000

200

3000

300

R 30 R 45 R 60
 Three phase  Three phase  Three phase

 2 SPEEDS 1500/3000 rpm

4 to 17 kg 6 to 27 kg 6 to 36 kg

28 L 45 L 60 L

B L A D E S

3

BL A D E S

3

BL A D E S
3



VERTICAL CUTTER MIXERS

Models
Maximum loading capacity (1)

Number of
meals

Processing
timeCoarse chopping

(up to)
Emulsions

(up to)
Dough (2)

(up to)
Grinding
(up to)

R 15 / R 15 V.V.

R 20 / R 20 V.V.

R 23 

R 30

R 45

R 60

Range of possible tasks

Coarse chopping Fine chopping Sauces, Emulsions

Kneading

Chopping herbs

Grinding

Grinding spices

Smooth

Coarse
serrated

Fine
serrated



VERTICAL CUTTER MIXERS

R 15

R 15 V.V.

OPTIONS Ref. €

 596 
 565 
 596 
 68 
 63 
 68 

R 15

R 15 V.V.

R 15 SV

®

  51491  - R 15   5 535  €
  51493  - R 15   5 535  €
  51494  - R 15   5 535  €
  51495  - R 15   5 535  €

  51487  - R 15 V.V.   6 975  €

  2048  - R 15 SV   6 640  €
  2049  - R 15 SV   6 640  €
  2051  - R 15 SV   6 640  €
  2050  - R 15 SV   6 640  €

 MOTOR BASE
  

 CUTTER FUNCTION
 

R 15 - R 15 SV - R 15 V.V. 

 R-MIX
®

 R-VAC
®

V
ER

TI
CA

L 
CU

TT
ER

M
IX

ER
S

B L A D E S

3 15 L

  29996  -   1 230  €
  69012  -   3 694  €



VERTICAL CUTTER MIXERS

R 20

R 20 V.V.

OPTIONS Ref. €

 596 
 565 
 596 
 68 
 63 
 68 

R 20

R 20 V.V.

R 20 SV

®

  51591  - R 20   6 515  €
  51593  - R 20   6 515  €
  51594  - R 20   6 515  €
  51595  - R 20   6 515  €

  51587  - R 20 V.V.   8 340  €

  2052  - R 20 SV   7 655  €
  2053  - R 20 SV   7 655  €
  2055  - R 20 SV   7 655  €
  2054  - R 20 SV   7 655  €

 MOTOR BASE
  

 CUTTER FUNCTION
 

R 20 - R 20 SV - R 20 V.V. 

 R-MIX
®

 R-VAC
®

20 LB L A D E S

3



VERTICAL CUTTER MIXERS

R 23

R 23

  51331  - R 23   8 625  €
  51335  - R 23   8 625  €
  51333  - R 23   8 625  €
  51334  - R 23   9 485  €

 MOTOR BASE
  
 CUTTER FUNCTION
 

R 23 - R 30

V
ER

TI
CA

L 
CU

TT
ER

M
IX

ER
S

B L A D E S

3

R 30

R 30

  52331  - R 30   10 845  €
  52335  - R 30   10 845  €
  52333  - R 30   10 845  €
  52334  - R 30   11 925  €

23 L

28 L

R 23 R 30
OPTIONS Ref. € Ref. €

 746  773 
 693  720 
 720  746 
 110  119 
 100  114 
 106  119 
 655  655 



VERTICAL CUTTER MIXERS

R 45

R 60

R 45

  53331  - R 45   14 590  €
  53335  - R 45   14 590  €
  53333  - R 45   14 590  €
  53334  - R 45   16 055  €

 MOTOR BASE
  
 CUTTER FUNCTION
 

R 45 - R 60

BL A D E S

3

R 60

  54331  - R 60   19 905  €
  54335  - R 60   19 905  €
  54333  - R 60   19 905  €
  54334  - R 60   21 885  €

45 L

60 L

R 45 R 60
OPTIONS Ref. € Ref. €

 800  1 201 
 746  1 148 
 773  1 176 
 130  179 
 119  167 
 124  173 
 655  655 
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 BLIXER®



BLIXER® - TABLE TOP MODELS

2 2 3
10 15 18

Special Single 
Portion

Amounts 
processed per 

operation
0.3 to 2 kg 0.4 to 3 kg 0.5 to 3.5 kg

Number 
of 200 g 
portions:

Mini
Maxi

Blixer 4

Blixer 4 V.V.

Blixer 5 Plus

Blixer 5 V.V.

Three phaseThree phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm

4.5 L

4.5 L

5.5 L

5.5 L

Single phaseSingle phase

Blixer 2 Blixer 3 Blixer 4
Single phase Single phase Single phase Single phase

 1 SPEED 3000 rpm

2.9 L 3.7 L 4.5 L

Blixer 5 Plus

5.5 L



BLIXER® - TABLE TOP MODELS

3 5 10
23 25 33

0.6 to 4.5 kg 1 to 5 kg 2 to 6.5 kg

 BL
IX

ER
®

  

Blixer 6

Blixer 6 V.V.

Blixer 8

Blixer 8 V.V.

Blixer 10

Blixer 10 V.V.

Three phase Three phase Three phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm

7 L

7 L

8 L

8 L

11.5 L

11.5 L

Single phaseSingle phaseSingle phase

X =

 Portion 
weight

Average 
portion size

 Number of blended 
meals

Total 
weight

Starter 80 g  g X =Portions  g

Meat/Fish 150 g  g X =Portions  g

Vegetables 200 g  g X =Portions  g

Dessert 80 g  g X =Portions  g

HOW TO CHOOSE YOUR BLIXER® ?



 BLIXER®

 Health Care – Modifi ed texture preparations

®

®



 BLIXER®

Processing capacities

Models Bowl capacity Processing quantities Number of 200 g 
portions

Blixer 2

Blixer 3

Blixer 4 - 4 3000 - 4 V.V.

Blixer 5 Plus - 5 V.V.

Blixer 6 - 6 V.V.

Blixer 8 - 8 V.V. 1

Blixer 10 - 10 V.V.

Blixer 15 - 15 V.V.

Blixer 20 - 20 V.V.

Blixer 23

Blixer 30

Blixer 45

Blixer 60

 BL
IX

ER
®

  

Modifi ed texture

STARTER

MAIN COURSE

DESSERT



 BLIXER®

Blixer 2

Blixer 3

Blixer 2 Blixer 3
OPTIONS Ref. € Ref. €

 95  95 
 95  95 

Blixer 2

Blixer 3

  33228  - Blixer 2   1 265  €
  33232  - Blixer 2   1 265  €
  33229  - Blixer 2   1 265  €
  33234  - Blixer 2   1 285  €
  33233  - Blixer 2   1 295  €

  33197  - Blixer 3   1 510  €
  33198  - Blixer 3   1 510  €
  33200  - Blixer 3   1 510  €
  33202  - Blixer 3   1 555  €
  33201  - Blixer 3   1 580  €

2.9 L

3.7 L

 MOTOR BASE
  

 BLIXER FUNCTION

Blixer 2 - Blixer 3



 BLIXER®

Blixer 4

Blixer 4-3000

Blixer 4 V.V.

OPTIONS Ref. €

 95 
 95 

Blixer 4

Blixer 4-3000

Blixer 4 V.V. 

  33215  - Blixer 4   1 855  €
  33216  - Blixer 4   1 855  €
  33217  - Blixer 4   1 855  €
  33218  - Blixer 4    1 855  €

  33208  - Blixer 4-3000   1 590  €
  33209  - Blixer 4-3000   1 590  €
  33210  - Blixer 4-3000   1 590  €
  33211  - Blixer 4-3000   1 590  €

  33220  - Blixer 4 V.V.   2 275  €

4.5 L MOTOR BASE
  

 BLIXER FUNCTION

Blixer 4 - Blixer 4-3000 - Blixer 4 V.V.

 BL
IX

ER
®

  



 BLIXER®

Blixer 5 Plus Three Phase

Blixer 5 Plus Single Phase

Blixer 5 V.V.

Blixer 5 Plus 

Blixer 5 Plus 

Blixer 5 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION

Blixer 5 Plus - Blixer 5 V.V.

OPTIONS Ref. €

 173 
 194 

5.5 L

  33164  - Blixer 5 - Three phase   2 455  €
  33162  - Blixer 5 - Three phase    2 455  €
  33163  - Blixer 5 - Three phase    2 455  €

  33160  - Blixer 5 - Single phase   2 565  €
  33161  - Blixer 5 - Single phase   2 565  €

  33171  - Blixer 5 V.V.   3 075  €



 BLIXER®

Blixer 6

Blixer 6 V.V.

Blixer 6

Blixer 6 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION

Blixer 6 - Blixer 6 V.V.

OPTIONS Ref. €

 308 
 46 
 46 

7 L

  33227  - Blixer 6   3 025  €

  33155  - Blixer 6 V.V.   3 480  €
 BL

IX
ER

®
  



 BLIXER®

Blixer 8

Blixer 8 V.V.

Blixer 8

Blixer 8 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION
 

 

Blixer 8 - Blixer 8 V.V.

OPTIONS Ref. €

 436 
 63 

8 L

  21311  - Blixer 8   3 710  €
  21313  - Blixer 8   3 710  €
  21314  - Blixer 8   3 710  €
  21315  - Blixer 8   3 710  €

  21305  - Blixer 8 V.V.   4 495  €



 BLIXER®

Blixer 10

Blixer 10 V.V.

Blixer 10

Blixer 10 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION
 

  

Blixer 10 - Blixer 10 V.V.

OPTIONS Ref. €

 494 
 63 

11.5 L

  21411  - Blixer 10   4 710  €
  21413  - Blixer 10   4 710  €
  21414  - Blixer 10   4 710  €
  21415  - Blixer 10   4 710  €

  21405  - Blixer 10 V.V.   5 715  €

 BL
IX

ER
®

  



 BLIXER® - TABLE TOP MODELS

Blixer 15

Blixer 15 V.V.

Blixer 20

Blixer 20 V.V.

Blixer 23
Three phase

Three phase

Three phase

Three phase

Three phase

 VARIABLE SPEED 300 to 3500 rpm

 2 SPEEDS 1500/3000 rpm

15 L

15 L

20 L

20 L

23 L

Amounts 
processed per 

operation
3 to 10 kg 3 to 13 kg 4 to 15 kg

15 15 20
50 65 75

Number 
of 200 g 
portions:

Mini
Maxi



 BLIXER® - TABLE TOP MODELS

Blixer 30 Blixer 45 Blixer 60
Three phase Three phase Three phase

 2 SPEEDS 1500/3000 rpm

28 L 60 L45 L

4 to 20 kg 6 to 30 kg 6 to 45 kg

X =

 Portion 
weight

Average 
portion size

 Number of blended 
meals

Total 
weight

Starter 80 g  g X =Portions  g

Meat/Fish 150 g  g X =Portions  g

Vegetables 200 g  g X =Portions  g

Dessert 80 g  g X =Portions  g

HOW TO CHOOSE YOUR BLIXER® ?

20 30 30
100 150 225

 BL
IX

ER
®

  



 BLIXER®

Blixer 15

Blixer 15 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION
 

  

Blixer 15 - Blixer 15 V.V.

OPTIONS Ref. €

 570 
 68 

15 L

  51511  - Blixer 15   5 690  €
  51513  - Blixer 15   5 690  €
  51514  - Blixer 15   5 690  €
  51515  - Blixer 15   5 690  €

  51507  - Blixer 15 V.V.   7 135  €

Blixer 15

Blixer 15 V.V.



 BLIXER®

Blixer 20

Blixer 20 V.V.

 MOTOR BASE
  

 BLIXER FUNCTION
 

  

Blixer 20 - Blixer 20 V.V.

OPTIONS Ref. €

 570 
 68 

20 L

  51611  - Blixer 20   6 670  €
  51613  - Blixer 20   6 670  €
  51614  - Blixer 20   6 670  €
  51615  - Blixer 20   6 670  €

  51607  - Blixer 20 V.V.   8 495  €

Blixer 20

Blixer 20 V.V.  BL
IX

ER
®

  



 BLIXER®

Blixer 23

Blixer 30

 MOTOR BASE
  
 BLIXER FUNCTION
  

  

Blixer 23 - Blixer 30

  51341  - Blixer 23   9 555  €
  51345  - Blixer 23   9 555  €

  52341  - Blixer 30   11 790  €
  52345  - Blixer 30   11 790  €

Blixer 23

Blixer 30

23 L

28 L

Blixer 23 Blixer 30
OPTIONS Ref. € Ref. €

 617  632 

 106  119 



 BLIXER®

Blixer 45

Blixer 60

 MOTOR BASE
  
 BLIXER FUNCTION

  

Blixer 45 - Blixer 60

  53341  - Blixer 45   15 620  €
  53345  - Blixer 45   15 620  €

  54341  - Blixer 60   20 970  €
  54345  - Blixer 60   20 970  €

Blixer 45

Blixer 60

45 L

60 L

 BL
IX

ER
®

  

Blixer 45 Blixer 60
OPTIONS Ref. € Ref. €

 654  1 007 

 124  173 



Mini MP CMP MP Ultra

For handling
small quantities

Special for
restauration
Up to 45 litres

Intended for institutional and
commercial caterers. Intensive
use.

 POWER MIXERS 

310 W

440 W

1000 W

350 W

400 W

420 W

500 W

750 W
850 W

15 litres 30 litres 45 litres 73 litres 50 litres 100 litres 200 litres 300 litres 400 litres

M I N I

C O M PA C T

L A R G E

220 W
250 W

270 W

 see 
page 79

 see 
page 81

 see 
page 83

Mini MP

CMP

MP

Specially for restaurants Large production and institutions

Ideal for small 
quantities up to 5 litres 

 Easy Plug 



 POWER MIXERS 

 USER COMFORT CLEANING

 3 stainless steel adjustable pan supports

 1 stainless steel universal pan support

 HACCP HACCP

1

1

2

2

AdviceAdvice

 M
P

 see 
page 86

 see 
page 86

 see 
page 87

 see 
page 89

500 W

310 W

350 W

440 W

500 W

C O M B I

15 litres 30 litres 50 litres 100 litres 100 litres

250 W
270 W

Ideal for small 
quantities up to 

5 litres 

Mini MP - CMP - MP Ultra - MP FW Ultra

 Easy Plug 



Mini MP
190 VV 

Mini MP
160 VV 

 190 m
m160 m

m

Mini MP
240 VV 

270 W

250 W

220 W

 POWER MIXERS 

SPECIAL FOR
EMULSIONS

Variable 
speed button 

Powerful 
motor

Mini MP 160 V.V., Mini MP 190 V.V., Mini MP 240 V.V.
Mini size, Maxi Performances.

Ideal for “sauces and small quantities”

Emulsifying 
disc Blade designed 

for an optimum 
mixing quality

Blades and 
tube can all be 
taken apart 

MINI  RANGE



 POWER MIXERS 

MINI  RANGE

Mini MP 160 V.V.

Mini MP 190 V.V.

Mini MP 240 V.V.

Mini MP 190 Combi

Mini MP 240 Combi

 

Mini MP 160 V.V. - Mini MP 190 V.V. - Mini MP 240 V.V.

  34690  - Mini MP 160 V.V.    250  €
  34691  - Mini MP 160 V.V.    250  €
  34695  - Mini MP 160 V.V.    250  €
  34694  - Mini MP 160 V.V.    250  €

  34700  - Mini MP 190 V.V.   300  €
  34701  - Mini MP 190 V.V.    300  €
  34705  - Mini MP 190 V.V.    300  €
  34704  - Mini MP 190 V.V.    300  €
  27333  - Whisk attachment for Mini MP  173  €

  34710  - Mini MP 240 V.V.   355  €
  34711  - Mini MP 240 V.V.    355  €
  34715  - Mini MP 240 V.V.    355  €
  34714  - Mini MP 240 V.V.    355  €
  27333  - Whisk attachment for Mini MP  173  €

ALL STAINLESS
STEEL BELL

Whisk function

 M
P



 POWER MIXERS 

STAINLESS
STEEL

STAINLESS
STEEL

COMPACT RANGE CMP

Compact, easy to handle appliance designed to meet 
catering needs

POWER

COMFORT

ERGONOMIC

HYGIENE

MULTIPURPOSE

PERFORMANCE

More powerful
motor : 

Removable 
stainless steel blade 
and bell 

NEW 
REMOVABLE 

100% STAINLESS 
STEEL BELL



Whisk function

 POWER MIXERS 

COMPACT RANGE CMP

 CMP 250 V.V.

 CMP 300 V.V.

 CMP 350 V.V.

 CMP 400 V.V.

CMP 250 Combi

CMP 300 Combi

 
CMP 250 V.V. - CMP 300 V.V. - CMP 350 V.V.

  34240A  - CMP 250 V.V.   420  €
  34241A  - CMP 250 V.V.    420  €
  34245A  - CMP 250 V.V.   420  €
  34244A  - CMP 250 V.V.   420  €

  34230A  - CMP 300 V.V.   455  €
  34231A  - CMP 300 V.V.    455  €
  34235A  - CMP 300 V.V.    455  €
  34234A  - CMP 300 V.V.    455  €

  34250A  - CMP 350 V.V.   485  €
  34251A  - CMP 350 V.V.    485  €
  34255A  - CMP 350 V.V.    485  €
  34254A  - CMP 350 V.V.    485  €

  34260A  - CMP 400 V.V.   525  €
  34261A  - CMP 400 V.V.    525  €

ALL STAINLESS
STEEL BELL

 M
P

REGULATION
SYSTEM



 POWER MIXERS 

New patented «Easy Plug» system 

Removable stainless steel blade and bell for easy 
cleaning and maintenance.

STAINLESS 
STEEL

STAINLESS 
STEEL

LARGE RANGE

improved handle ergonomics 

The speed variation button

lug on the housing

New power cord winding system

STAINLESS 
STEEL

STAINLESS 
STEEL

STAINLESS 
STEEL

ERGONOMIC

HYGIENE

DETACHABLE POWER CORD



 POWER MIXERS 

LARGE RANGE MP ULTRA

  MP 350 Ultra

  MP 450 Ultra

 MP 350 V.V. Ultra

 MP 450 V.V. Ultra

 MP 350 Combi Ultra

 MP 450 Combi Ultra

  
 MP 350 Ultra -  MP 350 V.V. Ultra -  MP 450 Ultra -  MP 450 V.V. Ultra 

  34800  - MP 350 Ultra   470  €
  34801  - MP 350 Ultra   470  €
  34805  - MP 350 Ultra   470  €

  34810  - MP 450 Ultra   520  €
  34811  - MP 450 Ultra   520  €
  34815  - MP 450 Ultra   520  €

  34840  - MP 350 V.V. Ultra   515  €
  34841  - MP 350 V.V. Ultra   515  €
  34845  - MP 350 V.V. Ultra   515  €

  34850  - MP 450 V.V. Ultra   585  €
  34851  - MP 450 V.V. Ultra   585  €
  34855  - MP 450 V.V. Ultra   585  €

Whisk function

 M
P

ALL STAINLESS
STEEL BELL

ALL STAINLESS
STEEL BELL

REGULATION
SYSTEM

REGULATION
SYSTEM

 Easy Plug 

 Easy Plug 

 Easy Plug 



 POWER MIXERS 

STAINLESS STEEL PAN SUPPORTS

  27354  -   148  €

  27363  -   253  €
  27364  -   270  €
  27365  -   280  €

Universal pan support

3 adjustable pan supports

2

1

  MP 550 Ultra

  MP 600 Ultra

  MP 800 Turbo

 

MP 550 Ultra - MP 600 Ultra - MP 800 Turbo

  34890  -  MP 800 Turbo   1 105  €
  34891  -  MP 800 Turbo   1 105  €
  34895  -  MP 800 Turbo   1 105  €

  34820  -  MP 550 Ultra   785  €
  34821  -  MP 550 Ultra   785  €
  34825  -  MP 550 Ultra   785  €

  34830  -  MP 600 Ultra   975  €
  34831  -  MP 600 Ultra   975  €
  34835  -  MP 600 Ultra   975  €

ALL STAINLESS
STEEL BELL

EBS

1 2

LARGE RANGE MP ULTRA

 Easy Plug 

 Easy Plug 



 M
P

Co
m

bi

 POWER MIXERS 

WHISKS USED WITH THE COMBI RANGE

EMULSIFY

MIX

SEED

BEAT

MIX/KNEAD

The Robot-Coupe whisk available on

Mini MP Combi, CMP Combi, MP Combi

Ultra, and MP FW will allow you to…

 MP  CMP  Mini MP



 POWER MIXERS 

 

Combi RANGE

ALL STAINLESS
STEEL BELL

ALL STAINLESS
STEEL BELL

   Mini MP 190 Combi

   Mini MP  240 Combi

 

    CMP 250 Combi

    CMP 300 Combi

  34720  -   Mini MP 190 Combi   440  €
  34721  -   Mini MP 190 Combi   440  €
  34724  -   Mini MP 190 Combi   440  €
  34725  -   Mini MP 190 Combi   440  €

  34730  -   Mini MP  240 Combi   480  €
  34731  -   Mini MP  240 Combi   480  €
  34734  -   Mini MP  240 Combi   480  €
  34735  -   Mini MP  240 Combi   480  €

  34300A  -    CMP 250 Combi   600  €
  34301A  -    CMP 250 Combi   600  €
  34304A  -    CMP 250 Combi   600  €
  34305A  -    CMP 250 Combi   600  €

  34310A  -    CMP 300 Combi   630  €
  34311A  -    CMP 300 Combi   630  €
  34314A  -    CMP 300 Combi   630  €
  34315A  -    CMP 300 Combi   630  €
  27249  -      CMP 250 Combi  151  €
  27250  -     CMP 300 Combi  162  €
  27248  -      199  €

Mini MP 190 Combi - Mini MP 240 Combi - CMP 250 Combi - CMP 300 Combi

REGULATION
SYSTEM

REGULATION
SYSTEM



 POWER MIXERS 

Combi RANGE

   MP 350 Combi Ultra

 

   MP 450 Combi Ultra

 
 

 

 

MP 350 Combi Ultra - MP 450 Combi Ultra

  34860  -   MP 350 Combi Ultra   740  €
  34861  -   MP 350 Combi Ultra   740  €
  34865  -   MP 350 Combi Ultra   740  €

  34870  -   MP 450 Combi Ultra   800  €
  34871  -   MP 450 Combi Ultra   800  €
  34875  -   MP 450 Combi Ultra   800  €  M

P
Co

m
bi

ALL STAINLESS
STEEL BELL

3

REGULATION
SYSTEM

STAINLESS STEEL PAN SUPPORTS

  27354  -   148  €

  27363  -   253  €
  27364  -   270  €
  27365  -   280  €

Universal pan support

3 adjustable pan supports

2

1
1 2

MP 350 Combi Ultra MP 450 Combi Ultra
OPTIONS Ref. € Ref. €

 425  475 
 425  475 
 179  195 
 222  222 
 403  403 3

 Easy Plug 



 POWER MIXERS 

 MP 450 XL FW Ultra

  34280  -  MP 450 XL FW Ultra   810  €
  34281  -  MP 450 XL FW Ultra   810  €

within 2 separate metal

Overmoulded whisks 

REGULATION
SYSTEM

Mixing Tool Attachment

Uses :

Metal Gear Box
ROBUSTNESS

ERGONOMIC

HYGIENE

Combi RANGE

 Easy Plug 

 Easy Plug 



 POWER MIXERS 

  MP 450 FW Ultra

  34880  -   MP 450 FW Ultra   630  €
  34881  -   MP 450 FW Ultra   630  €
  34885  -   MP 450 FW Ultra   630  €

 M
P

Co
m

bi

REGULATION
SYSTEM

VARIABLE SPEED

Whisk Speeds

Mixer Speeds

150

250

500

1500

90001500

and dried products

soups

doughnut dough

Mixing Tool Speeds

Combi RANGE
 Easy Plug 

 Easy Plug 



AUTOMATIC CENTRIFUGAL JUICER

 J 80 Ultra - Automatic Centrifugal Juicer

    

 J 100 Ultra - Automatic Centrifugal Juicer

    

J 80 Ultra - J 100 Ultra

  56100A  - J 100 Ultra   1 570  €
  56101A  - J 100 Ultra   1 570  €
  56107A  - J 100 Ultra   1 570  €
  56105A  - J 100 Ultra   1 570  €
  56104A  - J 100 Ultra   1 570  €

  56000A  - J 80 Ultra   1 210  €
  56001A  - J 80 Ultra   1 210  €
  56007A  - J 80 Ultra   1 210  €
  56005A  - J 80 Ultra   1 210  €
  56004A  - J 80 Ultra   1 210  €

J 80 Ultra

J 100 Ultra

C

IN
TENSIVE
U S E



A
U

TO
M

AT
IC

CE
N

TR
IF

U
G

A
L 

JU
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AUTOMATIC CENTRIFUGAL JUICER

J 100 ULTRA AUTOMATIC JUICER
SPECIALLY DESIGNED FOR INTENSIVE USE

TALL ENOUGH FOR A BLENDER BOWL TO BE POSITIONED UNDER ITS JUICE SPOUT

pulp ejection.

into container

Continuous

Pulp ejected

 Ejection chute 

2 ways of using
your juicer:

1

1

2

7.2 L



ERGONOMICS AND PERFORMANCE !

 large-capacity feed tube 

Long side spout 

Large or small cones :

Stainless-steel basket.
Coulis arm 

AUTOMATIC SIEVES-JUICERS

  C 40

  55040  - C 40   705  €
  55041  - C 40   705  €
  55044  - C 40   705  €
  55045  - C 40   705  €



A
U
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M
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IC
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EV
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AUTOMATIC SIEVES-JUICERS

 C 80

 C 120

 C 200  SPECIAL INDUSTRY

 C 200 V.V. 

  55012  - C 80   2 265  €
  55014  - C 80   2 265  €
  55017  - C 80   2 265  €

  55000  - C 120   4 625  €
  55009  - C 120   4 260  €
  55011  - C 120   4 345  €
  55022  - C 120   4 345  €

  55006  - C 200 Special Industry   4 955  €
  55007  - C 200 Special Industry   4 580  €

  55018  - C 200 V.V.   7 935   €

C 80 - C 120 - C 200 - C 200 V.V.

 C 80  C 120 / C 200 / C 200 V.V.
OPTIONS Ref. € Ref. €

 237  484 
 296 
 296 

 199  296 
 296  296 
 199  296 

 34  34 

C 80

C 120

C 200



BREAD SLICER

 TP 180

  23001  - TP 180   2 395  €
  23002  - TP 180   2 395  €
  27187  -   452  €

THE PRODUCT’S PLUS

 without tear-
ing or flattening 

180-360 slices of bread 
per minute, each perfectly even  

 stainless steel to 
ensure easy aftercare by its user.

 infrared bar-
rier,   

 
  

 
 
 



Architects and Consultants,

SPARE PARTS

Restricted Area

3 Machines Display 

350 €

 Power Mixers Display 

230 €

R301 discs display 

CL 50 discs display

 Mixed display stand 

230 €

Web site www. robot- coupe. com

For your showrooms and stores

pare parts

CL 50 Display

www.robot-coupe.com

AUTOMATIC

www.robot-coupe.com
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PREAMBLE 

GENERAL POINTS
Article 1 :

RATES AND PRICE REDUCTIONS
Article 2 : 

DELIVERY PERIODS: 
Article 3 :

Article 4 : 

SHIPMENT – DELIVERY
Article 5 :

CLAIMS – RETURNS
Article 6 : 

Article 7 :

Article 8 :

PAYMENTS
Article 9 : 

€

€

WARRANTY 
Article 10 : 

Article 11 : 

RESERVATION OF TITLE
Article 12 : 

Transfer of risk :

Resale :

Shipment or warehousing : 

Seizure or requisition : 

Receivership or liquidation : 

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

WASTE ELECTRICAL AND ELECTRONIC EQUIPMENT (WEEE)
Article 14 : 

CLAIMS
Article 15 :

FORCE MAJEURE
Article 16 : 

Article 17 : 

DISPUTES 
Article 18 :

GENERAL CONDITIONS OF SALE



ENVIRONMENTAL PERFORMANCE
ENERGY CONSERVATION & CODE OF ETHICS

              DESIGN

Built to last
Thanks to their design and their components, Robot-Coupe machines are truly built 
to last.
Their longer lifespan helps to cut waste and save natural resources.
Energy-saving
Robot-Coupe invests heavily in R&D in order to ensure that all our machines combine 
high performance with low energy consumption.
By selecting proven technologies, we are able to guarantee the energy effi ciency 
of our machines.

           PRODUCTION

Our machines exceed the most stringent standards. Among other things, our 
electronic components comply with the new ROHS directive restricting the use of 
hazardous substances. 
Many of our machines anticipate future requirements, such as EuP Directive 
(Energy-using Products).
Packaging
Robot-Coupe is constantly working to reduce packaging and actively promotes 
solutions based on recycled cardboard which minimize fossil fuel use.

          END OF LIFE

Repairability
Our products are 100% repairable. Robot-Coupe maintains spare part availabi-
lity for at least ten years. 
Recycling
All our products are more than 95% recyclable and our company actively 
participates in the collection and recycling schemes operated in different 
countries.

          ROBOT-COUPE, A RESPONSIBLE COMPANY

We also implement this principle of responsibility in other areas:

subcontractors to do likewise.



 Made in France by ROBOT-COUPE s.n.c.
Head Offi ce, French, Export and Marketing Department: 

Tel.: + 33 1 43 98 88 33 - Fax: + 33 1 43 74 36 26
48, rue des Vignerons - 94305 Vincennes Cedex - France 

http://www.robot-coupe.com - email : international@robot-coupe.com Re
f. 
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