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The Product Advantages

Processing capacity :

s฀Large hopper฀ ALLOWING฀ BULKY฀ VEGETABLES�฀ SUCH฀ AS฀ LETTUCES฀ AND฀
CABBAGES�฀TO฀BE฀PROCESSED�

Wide variety of cuts:

s฀#OMPREHENSIVE฀RANGE฀OF฀42 discs฀FOR฀SLICING�฀RIPPLE
CUTTING�฀GRATING฀
AND฀CUTTING฀INTO฀STICKS�฀STRIPS฀OR฀DICE฀�FROM฀�X�X�฀MM฀TO฀��X��X��฀
MM	฀WITH฀OPTIMUM฀QUALITY฀AND฀PRECISION฀EVERY฀TIME�

s฀���฀ RPM฀ SINGLE
SPEED฀ APPLIANCE฀ IDEAL฀ FOR฀ PROCESSING฀ DELICATE฀
FOODSTUFFS�฀DICING฀OR฀MAKING฀FRENCH฀FRIES�฀AS฀WELL฀AS฀GUARANTEEING฀
A฀WIDE฀VARIETY฀OF฀SLICING�฀GRATING฀AND฀JULIENNE฀CUTS�

Simple, sturdy design:

s฀!LL฀PARTS฀WHICH฀COME฀INTO฀CONTACT฀WITH฀FOOD฀CAN฀EASILY฀BE฀REMOVED฀
FOR฀CLEANING�฀THUS฀MAINTAINING฀THE฀HIGHEST฀STANDARDS฀OF฀SANITATION�

s฀)NDUCTION฀MOTOR฀FOR฀INTENSIVE฀USE�

Number of covers:
UP฀TO฀���฀COVERS

Users:
2ESTAURANTS฀n฀)NSTITUTIONS฀n฀#ATERERS

In brief:

3TRONG�฀DURABLE�฀AND฀EASY฀TO฀CLEAN�฀YOU฀WILL฀lND฀
NO฀OTHER฀MACHINES฀TO฀MEET฀YOUR฀SPECIlC฀DAY฀TO฀
DAY฀ NEEDS฀ SO฀ PRECISELY฀ OR฀WITH฀ SUCH฀ APPARENT฀
EASE฀AND฀EFlCIENCY�

Vegetable Preparation Machine
CL 52 E  Version

DISTRIBUTOR
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Induction motor
s฀)NDUSTRIAL฀INDUCTION฀MOTOR฀FOR฀HEAVY฀DUTY฀USE฀

guarantees durability and reliability.

s฀-OTOR฀BUILT฀ON฀BALL฀BEARINGS฀FOR฀SILENT฀RUNNING฀WITHOUT฀
VIBRATION

s฀$IRECT฀DRIVE฀MOTOR�

฀%XTRA฀POWER

฀.O฀COMPLEX฀DRIVE฀SYSTEM

s฀3TAINLESS฀STEEL฀MOTOR฀SHAFT

Robot Coupe U.S.A., Inc. 
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EMAIL�฀INFO ROBOTCOUPEUSA�COM

WEBSITE�฀WWW�ROBOTCOUPEUSA�COM


฀/THER฀VOLTAGES฀AVAILABLE฀

Electrical data Weight (lbs)

3PEED฀
�RPM	 (0 6OLTAGE


�!MP�	 .ET฀ 'ROSS

CL 52  
Single-phase
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