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SUPPORT

Register your product online

Thank you for registering online your Robot-Coupe product
This should only take a few minutes
To register your product you will need:

- Product serial number

- Purchase date
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The company Contact us Resfricted Area Select your country...

Q, Search

Access the Robot-Coupe after-sales service
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robot ¢ coupe’

AEKNAPALLIS NPO BIANOBIAHICTb

3asBnsE, WO MaLUVHWY, i4eHTUIKOBaHI 3a TUMOM
BULLE, Bi4NOBIgaOTh:

* OCHOBHuM BYMOFam HaCTYMHUX EBPOMENCbKINX
AVPEKTVB Ta BifNOBIAHMX HALiOHaNbHUX HOPMAaTUBHMX
aKTIB:

- AnpekTmBa «MawwmnHmn» 2006/42/EC,

- AnpekTmBa «HM3bka Hanpyra» 2014/35/€C,
- InpekTrBa «EnekTpoMarHiTHa CyMicHiCTb»

2014/30/€C,

- PernameHT (EC) Ne 1935/2004 «MaTepianu Ta Bupobu,
NPU3HayeHi N5 KOHTAKTY 3 XapyoBUMU
npoayKTamMm»,

- PernameHT (€C) Ne 10/2011 «[MnacTmacoBi maTtepianu
Ta BUPO6W, NpU3HAYEHI 4151 KOHTAKTY 3 XapyoBMMU
npoAyKTamMm»,

- AnpekTnBa «3MeHLIeHHs Hebe3neyHnx pevyoBmH
(RoHS) 2002/95/EC,

- AnpekTmBa «WEEE» 2012/19/€C,

* Bumoru eBponencbkmnx rapMoHi30BaHMX CTaHAAPTIB i
CTaHAaApTIB, WO BM3HAYaOTb BVIMOIU TirieHn Ta
6e3neku:

Robot Coupe SNC- 12 avenue du Maréchal Leclerc - BP 134 -

-ENISO 12100: 2010: be3neka MalUMH - 3aranbHi
MPUHLMNN NPOEKTYBaHHSA,

- EN 60204-1 -2006: Be3neka MalluuH - EnektpnuHe
obnagHaHHSA MaLUWH,

- EN 12852: KyxoHHi kKoMbaiiHu Ta 6neHaepu,
- EN 1678-1998: OBoYepizanbHi MaLlnHwu,

- EN 454 + A1 2010-02: bneHgepu-mikcepu,
- EN 12853: PyuHi 6neHgepu Ta BIHOUKM
(manununi bneHaepwn),

- EN 14655: Xni6bopisku,
- EN 13208: MawuHu Ana NpuroTyBaHHs OBOUIB,

- EN 13621: npsagnnku ana canary,
- EN 60529-2000: CTyneHi 3axucry,

-IP 55 gnsi enekTpUYHUX eNleMeHTIB KepyBaHHS,

-IP 34 ans mawinH.

Montceau en Bourgogne 4 6epe3Hs 2016 p

o

71305 Montceau-les-Mines Cedex — ®panuis

Anen HOAE

MpomurcnoBwii AupekTop




SMICT

FapaHTia
BAXX/TUBE NMONEPEAXKEHHA

3HAVIOMCTBO 3 OBOYEPI3KOIO

CL 40

YBIMKHEHHSA MALUNHN

® KoHcynbTauii no enekTpuLi
36ipka
BUKOPNCTAHHA TA BUBIP ANCKIB

OYWULLLEHHA

TEXHIYHE OBCJZIYTOBYBAHHA

YWineHeHHA aBuryHa
CTonopHa warba
Jlesa

PewwiTkn, AMCKM AN XynbeHa Ta
rocppoBaHi guUckn

TexHiYHi XxapakTepucTUKn

° Bara

* Po3mipwn

+ Po6oua Bucota

¢ PiBeHb ymy

* EnekTpunuHi AaHi

BE3MEKA

CTAHAOAPTU

TexHiuHi paHi

[JeTtanizoBaHi Buan

EnexkTpuyHi Ta
eNneKkTpocxemm
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ROBOT-COUPE s.n.c., ObMEJXEHA TAPAHTIA

Ha Bamr HoBuit mpmiag ROBOT-COUPE
HAJAETHCA I‘apaHTiﬂ 1A IIOYAaTKOBOIO l'[OKyl'I].[ﬂ
MPOTATOM OfHOTO POKY 3 ATV MPOJAXKY, AKIIO
Bu npug6anmu itoro B ROBOT-COUPE s.n.c.
SAxmro Bu npugdamu npogykr ROBOT-COUPE y
BVICTPIG I0TOPaA, HA Balll IPOAYKT HOMIMPIOETHCS
TapaHTig JuCTpNG’10TOpa (yTOUYHITH YMOBU
TapaHTii y CBOTO AUCTPIO I0TOPa).

O6MerxeHa rapaHTid MOMMPIOETHCA Ha AedeKTn

MatepiasiB Ta/ab60 BUTOTOBIEHHS.

TAPAHTIA ROBOT COUPE HE

IIOKPUBAE :

1 -ITomIKofXeHHA, CIPUYMHEH] 37I0BXMBaHHAM,
HeIPaBMIbHVIM BUKOPUCTAHHAM, IIafiHHAM a60 iH1i
HOAIOHI [TOIIKOKEeHHSI, CIIPUYMHEH] 4M BHACTIKOK
HeJOTPYMAaHH iHCTPYKIIil i3 36MpaHH,
eKCIUTyaTallii, YiieHHs, 0OCIyTOBYBaHHA ab0

30epiranHs.

2 -Po60Ta Hag 3aTo4yBaHHAM Ta/abo 3aMiHOtO Nes,
AKi 3aTYNUANCA, HaAKON0ANCA abo 3HOLLVMANCA Nicns
HopManbHoro abo HagMipHoro nepiogy
BUKOPUCTAHHS.

3 -Martepiann abo poboTa Ans 3aMiHM abo peMOHTY
NOAPSAMNWH, NAAM, CKOAIB, AMOK, BM'ATUH ab0 3MiHW
KONbOPY MNOBEPXOHB, J1€3, HOXIB, HacaAok abo
akcecyapis.

4 -byab-AKi 3MiHW, JOMOBHEHHSA ab0 PeMOHT, fAKi He
6ynn 34iiCHeHi KOMMNaHIE Y aBTOPU30BaHUM
CepBiCHNM areHTCTBOM.

5 -TpaHCnopTyBaHHs npunagy 40 abo Bij
aBTOPU30BaHOr0 CEPBICHOIO areHTCTBa.

6 -MnaTta 3a onnaty npawi AN BCTaHOBNEHHSI abo
TecTyBaHHSA HOBMX Hacafok abo akcecyapis (To6To
yall, AncKis, nes, Hacagok), ki 6ynn fOBIIbHO
3aMiHeHi.

7 -BapTicTb 3MiHM HanpsiMKy 06epTaHH:A TpUdasHUX
€N1eKTPOABUIYHIB (BiZANOBIAAaE MOHTaXHUK).

8 -MOLLUKOAXEHHSA BIJ, AZOCTABKW.
BignoBiganbHicTb 3a BMAMMI Ta NpuxoBaHi fedpekTun
Hece nepeBi3HNK. BaHTaxoozep>KyBa4y NOBNUHEH
NOBIAOMUTI NPO Lie NepeBi3HMKa Ta
BaHTaXOBiAMNpaBHWKa HerarHo abo nNicas BUSABAEHHS
y BUMNaAKy NPUX0oBaHWX gedekTiB.

3BEPITANTE BCI OPUTHAJIbHI KOHTEMHEPW TA
MNAKYBAJTbHI MATEPIANW AN19 NEPEBIPKIA
ABTOMOBI/4.

Hi ROBOT COUPE asi itoro godipHi KoMmaHii, ani 6yb-akuit i3
JI0TO FUCTPUO I0TOPIB, FUPEKTOPIB, areHTIB, CIiBPOOITHNKIB i
CTPaXOBUKIB He HECYTb BifJIIOBiJa/IbHOCT] 3a HETIPAMIi 30MTKY, 30MTKI
4y BUTPATH, IIOB’A3aHi 3 IPUCTPOEM a60 HEMOXIIUBICTIO i10T0

BUKOPUCTaHHA.

ROBOT-COUPE s.n.c.I'apanTisa HagaeTbcs
NpAMO Ta 3aMiCTh YCiX iHIINX rapaHTili,
SABHUX 200 HEABHIUX, OO0 KOMEPIiiTHOT
NPUIATHOCTI Ta IPUAATHOCTI /1A IeBHO1

MeTH Ta € €NNHOI0 TAPAHTI€I0, AKY Ha/la€
ROBOT-COUPE s.n.c.®panuis.
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BAXKJIBE NMOMEPEAXKEHHA

LS
36epiraiite LI IHCTPYKLII
Y 6e3neyHoMy micuii

MONEPEAYKEHHA: LLL06 YHUKHYTU HeLLLaCHUX BUNaAKiB, TaKMNX SIK YpaXkeHHSA e/IeKTPUYHUM CTPYMOM, Ti/IECHUX YLIKOAPKEHb a60 NoXKeXXi, a TaKoXK 06 06MeXXnT maTepiasibHi 36UTKN
BHaC/iJ0K HENPaBU/IbHOro BUKOPUCTaHHSA Npuiajy, yBa)KHO NnpovuTaiiTe Li iHCTpyKLii Ta cyBopo ix AoTpumyiiTeck. MpounTaHHSA iIHCTPYKLii 3 ekcnyaTaLlii AonomModke BaM NisHaTH
cBili npunag i 403BONIUTL NpaBNIbLHO BUKOPUCTOBYBaTK 06/1agHaHHA. Byab nacka, npounTaiiTe Lii iHCTPYKLii MOBHICTIO Ta NnepeKoHaTecs, Lo 6yAb-XTO iHLUMIA, XTO MO>XXe

BUKOPUCTOBYBaTW MaLLMHY, TaKOXX NpoynTaB iX 3a3ganerigb.

PO3NAKYBAHHA

* ObepexHo BUIMITL 06/1aZiHAHHSA 3 YNaKOBKW Ta
BUAMITb YCi KOPOHKW YK NakeTu 3 JodaTKaMun ym
neBHUMU rnpeameTamMu.

* MOMEPEAKEHHSA - fesiki iIHCTPYMEHTU fy>Xe rocTpi

Hanpwvknaa, ne3o, JNCKWU... TOLWO.

IHCTANAUIA

* MV peKOMeHZYEMO BaM BCTAHOBUTW MaLLVHY Ha

ifleanbHO CTiKy TBEpAY OCHOBY.

NIAKNHOYEHHSA

* 3aBX/AM NepesipsAnTe, UM BaLLe JKepeno XMBAeHHS
BiZANOBiAA€ 3a3HaYeHUM Ha TabnnyLi 3 TEXHIYHUMUN AaHVUMU Ha

610Ky ABUrYHa Ta Ul BUTPUMYE CUTY CTPYMY.

* MaluHa NoBMHHa byTu 3a3eMseHa.

OBPOBKA

* 3aBxau byabTe 0b6epexHi, N0BoAAYNCH 3 Ne3amu abo

AVICKaMW - BOHW AyXXe FOCTpi.

NMPOLUEAYPA CknagaHHA

* PeTenbHO AOTPMMYITECH Pi3HOMAHITHUX NpoLeayp
cKnajaHHsa (aMB. cTop. 6) i NepekoHariTecs, Wo BCi

KpinaeHHs po3TalLoBaHi NpaBubHO.

BUKOpUCTOBYBA

+ Hikonn He Hamaralitecs nepekpuUT CUCTEMU
6n10oKyBaHHSA Ta 6e3neku.

« Hikonn He BCTaBnsAnTe npegmMeT B KOHTeHep, e
06pobnseTbCs ixXa.

+ Hikonn He WwToBXanTe iHrpeAieHTN PyKoHo.
+ He nepeBaHTaxyiTe npunag,.

+ Hikonn He BMMKaKTe MOPOXHIiv npunaga,.

OYNLUEHHA

* Ak 3aN06iKHNI 3axia 3aBXAM Bif'€aHYNTe NpuUnag
nepes YnLLeHHAM.

* 3aBXAWN ouuLLYyATe NpuUnaj Ta Noro Hacagkm B
KiHLi KOXXHOTO LIVKITY.

* Hikonn He knagite 610K ABUTYHA Y BOAY.

* Ana petaneii i3 antoOMiHIEBMX CM/aBiB BMKOPUCTOBYNTE YACTAYI

PiAVHW, NpUAaTHI AN antoMiHito.

* Ina NNacTUKOBUX AeTanen He BUKOPUCTOBYNTE HAATO NYXKHI MUOYI
3acobu (TobTO Taki, Lo MICTATb 3aHaATO baraTto KayCTUYHOI COAM YN
amiaky...).

* Robot-Coupe X04HMM YMHOM He Hece BiAnoBifaibHOCTI
3a HeAOTPMMaHHA KOPNCTyBayeM OCHOBHUX MpaBu

NPNBVPaHHS Ta TirieHn.

TEXHIYHE OBC/TYTOBYBAHHS
* [MepLU HiX BiAKPUBATY KOPNYC ABUIYHA, BKPal BaX/INBO
Bif'€AHATV NpuNag,.

* PerynapHo nepesipsinTe yLlibHeHHS Ta WwWaibu Ta
nepekoHamTecs, Lo 3anobidkHi MpUCTPOi CrNpaBHi.

+ Ocobn1BO BaX/IMBO NiATPUMYBATK Ta NepeBipATH
HacagKuW, OCKiNbKW AesKi IHrpesieHTN MICTATb KOPO3iHI
peyoBUHW, HaNpUKNag AMMOHHY KNCNOTY.

* Hikonun He BMKOPUCTOBYTE Npuaag, aKLo LHYp
XUBAEHHSA Y BUAKA By MOLLKOAXKEHI BYAb-SKNM
UMHOM, ab0 AKLLO NPUAaA He NPaLIOE HANEXHVIM YNHOM
a60 6yB MOLUKOAXEHWI BYAb-AKNM YMHOM.

* He copomMTecs 3BepTaTncs 4o MiCLLeBOro Bigainy
TeXHIYHOro 06CNYroByBaHHS, AKLLO LLIOCb He Tak.
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3HAJIOMCTBO 3 VBIMKHEHHS 2)MoBepHiTh vally B
CTOPOHY, W06 po3’emun

cnisnanu 3 micuem
cl 40 KapMaHiB ans HUX

* MOPAAW LLLOAO ENIEKTPNYHUX NIAKNHOYEHD

Mepeg NigKAUEHHSM NnepekoHakTecs, Wo Balle AXepeno

CL 40 igeansHo nigxoanTb Ans npodeciinHnx notped. BoHa moxe . . .
XWBNEHHSA BiANOBIAAE TOMY, LLIO 3a3HaY€HO Ha NacropTHiINn

BVIKOHYBaTW OyAb-gKy KiNbKiCTb 3aBAaHb, SKi BU NOCTYNOBO

Tabnnyyi MawnHW.

BigKpuBaTUMeETE Nif Yac BUKOPUCTAHHS.

CL 40 ocHalleHa 4vawero 3 HepXaBilo4ol cTanii Ta KpULLKOK 3

ABS (aBTOMaTW4HUIA Nepe3anyck MaLlMHU 3@ JONOMOrolo Llen npunag mae 6yTuv nigknioyeHun oo
wrosxaua) 3a3eMrieHOi po3eTKM (o6 YHEMOXITUBUTHN )

' PV3MK YPaXKEHHS eNIEKTPUYHUM CTPYMOM). 3) BctasTe YopHwii abo binui
CL 40 ocHalleHa B acOpTUMEHTI 28 auckamm Ansi NpUroTyBaHHs NAacTUKOBUW IHCTPYMEHT ANIA

MalumnHa NnocTaBNAEeTLCS 3 0AHO¢a3HOI-O BUKOHO, “
LLIMAaTOYKIB, HATUPaHHS, XynbeHy, KyoukiB i kapTonni dpi. . BUKMAAHHA Ha NPYBOAHW Ba,
NiAKAOYEHOO A0 LLUHYPa XUBIEHHSA. .
rnepekoHaBLUVChb, LLO BiH

3aBAdAKM NPOCTili KOHCTPYKLIT BCi KOMMOHEHTH, SKi MOTpedyroThb CL 40 OCHaIJ.l,eHi pi3H|/||v||/| TNnamMmm ,£I,BI/IFyHiBZ NPABUAILHO PO3TALLIOBAHMI Ha
4acToro BUKOPUCTaHHSA ANS TEXHIYHOro obcnyroByBaHHA abo 230B /50T /1 JHI vaLi.

YULLEHHS, MOXHA BCTAHOBUTU Ta 3HATU MUTTEBO 120B/60 Ty /1

LLlo6 Bam Byno npocrTille, y oMy NOCIGHVKY NOJaHO po36GUBKY BCIX 220B/60Tu/1

Pi3HOMaHITHMX onepauii BCTaHOBIEHHS.

36ipka

Llen nocibHuk micTuTb Baxknuey iHdopmaldito, po3pobneHy ans

TOr0, OB ONOMOFTH KOPUCTYBAYEB OTPUMATM MaKCUMarbHY CL 40 nocTayaeTbes 3 4BOMA IHCTPYMEHTAMU /151 BULLTOBXYBaHHS.

) ) ) Binuii exextop 6yB crewiasbHO PO3po6aeHnii 4ns poboTu 3
BigAady Bif CBOro NpUCTPOLO ANs npurotyeaHHsa osouis CL 40.
KanycToto. N5 BCiX iHLLIMX OBOYiB BUKOPUCTOBYIiTE YOPHUIA

Mwu npuginsemo ocobnuBy yBary TUM fisim, siki NpM3BOASATbL A0 MNACTUKOBUIH @XEKTOPHNI ANCK.
1) BCTaHOBITL Yallly Ha OCHOBY

3YNUHKU MaLUUHN.

. ABUryHa Tak, o6 ocHoBa
Tomy My peKOMeHAYEMO BaM YBa>KHO nNpoymnTaTu iioro
ABUryHa 6yna cnpsiMoBaHa Ao

nepea BUKOPUCTaHHAM MaLLUVHW.
Bac; >0/106 ANA BUKMNAY Ma€

’ . 6yTuK Ccnpaga Bij Bac.
MU TakoX BKIFOUMAN KiNbKa NPUKNaAis, LLo6 AonoMorti Bam y P A

BiZUyTW Bally HOBY MaLLUMHY Ta OLHUTU Tl YACNEHHI

nepe.arm.

BUKHNAY KaIlyCTU

€XEKTOPHUI JJUCK

16



2) NoBepHiTb YaLly BrNpaso,
JOKV PO3'EMV OCHOBU
JABUIyHa He 3adikcyroTbCs.
HagAiHO pO3TaLLOBaHiy
CBOIX rHi3gax.

Akwo BM obpanu
obnagHaHHA ans
Hapi3aHHSA KyGukamm:
peLLiTKy Ta OUCK BK
NMOBWHHI BUKOPUCTOBYBATM
nuwe 8, 10 abo 12mm
po3Mmipu

[MepekoHawnTecs, WO peLliTka Ans HapisaHHS Kyoukis

po3TalloBaHa NpaBuUibHO (AVB. ManOHOK HABNPOTK).

MepeBipTe, UM € BMiMKa Ha Kpato CiTKM ANs Hapi3aHHsA Kybukamu

Ta 4YM NpaBUITIbHO BOHa po3TalloBaHa Had BUCTYNOM Ha Yaui (,EI,VIB

MapKyBaHHs1 Ha CiTLi)

MoTim BCTAHOBITb
BiQMNOBIAHMI BIOPI3HWIA
OMUCK | NpOKpYTiTh
cnancep Ha TopLeBoMy
Bany 3a LOMOMOror

CTPWKHEBOI raviku.

A VBArA

* BCTAHOBJIEHHSA PELUITKW ANA KYBUKIB:

Lli pewwiTkn MoXHa po3TallyBaTV 4BOMA Pi3HUMM crocobamm
3aN1eXHO Bif TUMY BMKOPUCTOBYBaHOro byHKepa, Wob YHUKHYTH

6yAb-ﬂKVIX MNOMUIKOBUX CTa pTiB.

* no3unuis 1:BrkopucToBytoUBeNNKUA 6yHKep.

Y LbOMy BMMAAKY peLuiTKy
ANS Hapi3aHHS Kybukamum
cnif po3TallyBaTu Tak, LLo6
ii nesa 6ynn BepTnKanbHO
BVIPIBHSAHO 3 6YHKepoM.

(BV NOBWHHI 6a4mnTn CiTKY Ne3a,
AVIBAAYNCE Y ByHKep.)

* N03MLiA 2:BUKOPUCTOBYHOUMLUATHAPUYHUIA ByHKep.

&

Y ubOMy BUMaZAKY CITKY
HeobXiAHO po3TallyBaTy Tak,
o6 fonati 6ynn BepTUKaAbHO
BUPIBHSIHI 3 Tpy6Ot0.
(AnBRAYNCH, BU MOBVHHI
6aunTy nonarti ciTku

B TPy6Ky.)

AKLWwo BM xo4eTe
BUKOPWUCTOBYBATMH
obnagHaHHA Ons Hapi3aHHs
kapTonnl| dpi:

Lle o6nagHaHHsA BkItoYae B
cebe pewwiTky ona kapTonni
dpi i ocobnusmnn dpaHL-
ONCK ANst Hapi3Ku KapTonni
pi.

PoamicTiTb peLitky ans
KapTonni ¢opi y Yawi ans
oBouiB. lNMepesipTe un
npaBuUIbHO BOHA
po3TalloBaHa

MNoTim BCTaHOBITb
BiANOBIOHWI BiOPI3HNIA
ONCK | MPOKPYTITb criancep
Ha TopLeBOMy Bary 3a
O0MOMOTO CTPWKHEBOI
ramku.

MocTaBTe KPWLLKY Ha Yally Ta NOBepHiTb
npaBopy4, MOKW KpULLIKa He KrauHe
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BUKOPUNCTAHHA I

BMBIP ANCKIB

OBouenpuroTyBajibHa MallMHa CK/1AAAETLCA 3 BOX
6yHKepiB:
- OAVIH BeJIKKNIA BYHKepA/1s Hapi3aHHSsi OBOUYIB, TakuMX sIK

KanycTa
- OAVIH UUNIHAPYHUI GyHKep ANs JOBIMX OBOYIB i

BMCOKOTOYHOI Hapi3Ku.

[Alns ONTMManbHOro pisaHHsS BUKOPUCTOBYIATE Lieit po3ain Ak NOCiBHKIK.

AK KOPUCTYBATI/CSAl Bennknum 6yHKepom
- MigHimMiTe Baxinb i BignycTiTe oTBip ByHKepa.
- HanoBHiTb 6yHKkep oBoYamMu.

- 3aMiHiTb BaXinb B 0OCHOBI byHKepa.
- [MOYHITL HaTUCKATWV Ha BaXi/b, YBIMKHITb MaLLVHY
Ta NiATPUMYATE TUCK, MOKU B ByHKepi He

3aMLWNTBLCS OBOMIB.

AK KOPUCTYBATUCA UWNNIHAPUYHUM 6yHKepom
- HanoBHiTb 6yHKep oBOYaMu.

- MoYHITL HaTUCKaTW KHOMKY Ta YBIMKHITb MaLLnHY.
- NigTpmyiTe TUCK, [OKW BCi OBOYI He ByayTb
Hapi3aHi.
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CEPLIEMN

S1

——

MopKBa / KarycTta / oripok / uméyns / kaptonns / unbyns-nopew

S 2 /S 3n1moH / MopkBa / rpubu / kanycra / kaptonns /

oripoK / LyKiHi / unbynsa / unbynsa-nopeii / 6onrapcbkuii nepetib

S 4 /S 56aknaxaH / 6ypsik KopiHb / MOpKBa / rpub / oripok /

6onrapcbkuii nepels / peauc / canat / kaptonns / unubyns-nopeii / nomigop

ey

g

G9 Kanycta / cup
MapmesaH/Lokonag

Pepgbka 0,7 Mmm

S6 6aknaxaH / 6ypsik KopiHb / MopkBa / rpn6 / oripok /
6onrapcekuii nepels / peAbka / canat / kapTonns / unyns-nopeii
RIPPLE CUT CJIAACEP
RCS 2 KOpiHb Bypsika / kapTorn/s / MopKBa
TEPTKWU
G1,5 cenepa / cup
G2 MopkBa/ cenepal/cup
G3
MopKBa
G6 kaba4ok / cup Pepbka 1 MM
XKIONTbEH
J 2x2 MOPpKBa / YICTOTiN / KapTonAs
J 2x4 MOpKBa / KOpiHb 6ypsika / kaba4ok / kapTonns
J 2x6 MOPpKBa / KOpiHb 6ypsika / kabauok / kapTonns
J 4x4 6aknaxaH / KopiHb 6ypsika / kabadok / kapTonns
) 6x6 6aknaxaH / KopiHb 6ypsika / 4ncToTin / Kabayok / KapTonns
) 8x8 uucToTin / kapTonns
D 8x8 KapTonns / mopksa / kabauok / kopiHb 6ypsika / pina
D 10x10 «kapTonnsi / MopkBa / kabauok / KopiHb Bypsika / pina

KAPTOMJIA ®PI

F 8x8

@ 10x10

KapTonns

KapTonns

O4YUNLLEHHA

A

AIK 3ano6i>XkKHUIA 3axig, 3aBXXAM BUMUKaLATe Nnpunag nepes

YNLLEHHAM (Yepe3 PU3UNK ypaXKeHHS eNNIeKTPUYHUM

CTPyMOM).

3HIMIiTb KOXHY YaCTUHY, TOBTO: KPULLKY, ANUCK, NiABICHY

NAaCcTUHY Ta YaLly, i MOYUCTITb.

Yci getani MOXXHa MUTM B MOCYAOMUIAHI MaLLWHI, AKLLO BU
BVKOPUCTOBYETE MPaBUIbHY KilbKiCTb MMKOYOro 3acoby Ta
BNOMpaETe TOM, AKNIA NiIAXOANTb A9 MAACTUKY Ta HEPXXaBitOYOol
crani. Cnig, ogHak, 3a3HaunTK, WO MUTTA AeTanen y
MOCYAOMUHIM MaLLMHi CKOPOYYE TePMiH iX Cy>X6WU.

Mwn pekoMeHAYEMO NepiognYHO BUAANATY byab-aKi
3a/INLWLIKN DK, IKi MOFAIM HAKOMNYNTUCA Nig Ne3amum
AVCKIB ANa Hapi3aHHA kapTonai ¢pi Ta Habopis Ans

Hapi3aHHS Kybnkamu.

[nsa uboro BiAKPYTITh Jie3a 3a A0MOMOrO MJI0CKOI
BUKPYTKN.

Hikonun He 3aHyploiiTe OCHOBY AiBUTyHa y BoAy. OUMLLlaTe

BOJIOrOl0 FaH4YipKoto a6o ry6koto.

A IimporTaNT

nepesipTe, UM NiAX0AUTL Ball MUIOYNIA 3aci6 ans
UMLLLEHHSA N1aCTUKOBUX AeTanein. Jeski MUMHI
3aco6u € HaATO NY>KHUMU (HanpuKnag, BUCOKUA
BMICT KayCTM4HOI coaun abo amiaky) i abcontoTHO
HeCyMiCHi 3 NeBHMMMN TUNaM1 NAACTUKY, Yepes Lo
BOHU LLUBUAKO NCYIOTbHCA.




TEXHIYHE OBC/1YTOBYBAHHA

* yLiNbHEHHS ABUTYHA

YLinbHEHHS ABUIYHa Ha Bany C/i4 perynsipHo

3MallyBatu 6e3nevyHnm Xap4yoB/M MacCTUI0M.

LLlo6 3a6e3neunTi NOBHY BOAOHEMPOHMKHICTL ABUIYHa, 6axaHo
perynsipHo nepeBipATU YLLiIbHEHHS ABUIYHa Ha MpeAMeT 3HoCy

Ta 3aMiHOBaTU 1A0ro, SKLL0 HeObXiAHO.

YWinbHeHHS ABUTYHA MOXHA JIErko 3aMiHUTY, He
3HiIMarouu ABUTYH, TOMY MW HaCTinHO peKOMeHAYEMO

BaM NepekoHaTUCS, Lo BOHO B XOPOLLIOMY CTaHi.

* CTONOpPHA wWaiba

LLlo6 3abe3neunT 6esnepebiriHy poboTy npunagy,
MW PeKOMEH/YEMO perynspHoO nepesipaTu
dikcyrouy Wanby Ha NpegMeT 3HOCY.

Tomy, AKLLO NpasbHa MaLLIHa 3HOLLYETbLCS,

pasanMo 1i 3aMiHNTW.

* 1e30S

Je3a pixyuunx AgNckiB HabopiB A4S Hapi3aHHS KybukaMuy Ta
CMaXKeHOT CMaXKW € 3HOLLEHUMU AeTansiMu, siki HeobXigHO
yac Bif Yacy 3amiHOBaTH, W06 NiATPMMYBaTN ONTUMAbHY

AKICTb Hapi3aHHSA.

* ANCKWN HA TEPTKY, XXYJIbEH TA PISAHI TOJIbdOM

PeLUiTKn, XYNbEH | XBUNACTI AUCKX NOCTYNOBO
3aTynasATLCSA, | 1X CNig Yac Big Yacy 3amiHoBaTy, Wob

NiATPYMYBaTK ONTMMalbHY AKICTb pi3aHHsA.coupe.

TexHiuHuA
CNEUNDIKALIL
eBara T
Unctuii Banosuii
CL 40 (wi 6e3 guicka) 16 Kr 18 kr
Anck 0,5 kr 0,6 kr
* dImeN SIONS (y Mmm)

* Po6ota BUCOTA

Mv pexomenayemo PO3MICTITE CL 40 Ha rktop TakuM YMHOM,
crabineruii wo LLLOO BEPXHIVi Kpari 6yB 6inbLInM
KOPMOBWIA ByHKep 3HaXoANTbLCA Ha BMcoTi Big 1,20 m go

1,30 m.

* PiBeHb LLymy

EkBiBaneHTHWIN 6e3nepepBHUIA piBeHb LWymy, koau CL 40

npawtoe 6e3 HaBaHTaXeHH$, CTaHOBUTbL MeHLwe 70 ab (A).

* EJIEKTPNYHI AAHI
OgHodasHumii mak hine

WBWAKICTE IHTEeHCUBHICTD
Mortop
(06/xB) (niacuntosay)
230 B/50 'y 500 54
240 B/50 Iy, 500 54
120 B/60 Iy 600 12.0
220 B/60 'y, 600 5.4

- MoKa3aHa MoTY)XXHiCTb 0 n TabaMyKa AaHUX.

BE3MEKA

Cl 40 € MOHTOBaHMM i d i3 ccTemolo MarHiTHoro 3ano6i>kHoro

MOTOPHUM FaJibMOM MPUCTPOIO g.

AK TinbKW BU O

BiAAKPWIATE KPUILLIKY, ABUMYH 3yMUHUTLCS.

o6 nepesanycturum,  achine, NPOCTO 3aKPUINTE KPULLIKY i

HaTUCHITb 3eNeHy KHOMKY S Biﬂ,bMa.

Awvckn pyxe roctpi. MoBoauTucsa obepexHo.

CCL 40 ocHalleHO TepmMo3anobiKHUKOM, KN
aBTOMAaTWYHO 3YNUHSIE ABUTYH, SIKLLO MalluHa
3anMLIaeTbcsa YBIMKHEHO HAATO 40Bro abo

nepeBaHTaXeHa.

AKWO Le cTanocs, AanTe MaLlMHi MOBHICTIO OXOSTOHYTU

nepen noBTOPHUM 3arnyckoMm.
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A 3anam'atatim

Hikonun He Hamaravitecs nepekpuTun cmctemMum GﬂoKyBaHHil Ta

6e3neku.

Hikonwn He BcTaBnsinTe npeaMeTN B
KOHTeliHep, fAe 06po6nseTbCs dka.

Hikonw He WwTOBXaWTe iHFrpeAieHTN
pyKoto.

He nepeBaHTa)XkyuiTe npunaga.

CTAHAAPTU

3BepHITLCA 40 AekapaLlii Npo BiANOBIAHICTb Ha CTOPiHLi 3.

20
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robot(fcoupe’ CL 40

N° de série / Serial number

- 638 ..... aa
Index | Piece/Part | Désignation Description
1 27 400 | ACCESSOIRE COUPE-LEGUMES VEGETABLE SLICER ATTACHMENT
2 49 033 | TETE COUPE-LEGUMES COMPLETE VEGETABLE SLICER HEAD
3 29 880 | ENS POUSSOIR PUSHER ASSEMBLY
4 49 036 | GUIDE POUSSOIR PUSHER GUIDE
5 118 324 | POUSSOIR CAROTTES ROUND PUSHER
6 49 037 | COUVERCLE COUPE-LEGUMES VEGETABLE SLICER LID
7 117 452 | POIGNEE HANDLE KNOB
8 103 703 | POUSSOIR LEGUMES VEGETABLE PUSHER
9 104 921 | DISQUE EVACUATEUR SLING PLATE
10 49 034 | CUVE COUPE-LEGUMES VEGETABLE SLICER BOWL
11 49 035 | ENS RONDELLE D’ACCROCHAGE LOCKING WASHER ASSEMBLY
12 49 029 | ENS SUPPORT MOTEUR MOTOR SUPPORT ASSEMBLY
13 104 122 | GRILLE VENTILATION VENT COVER
14 501 010 | BAGUE ETANCHEITE MOTOR SEAL
15 104 070 | CAPSULE CACHE VIS BOLT COVER
16 29 356 | ILS COMPLET COUPE-LEGUMES VEGETABLE REED SWITCH
17 102 913 | CLAVETTE PLASTRON PANEL KEY
18 102 911 | SUPPORT PLATINE PCB SUPPORT
19 117 703 | CLAVETTE FIXE PLATINE PCB KEY
20 104 131 | PROTEGE PLATINE PCB PROTECT
21 49 031 | ENS TABLEAU COMMANDE SWITCH ASSEMBLY
22 49 032 | PLAQUE FRONTALE FRONT PLATE
23 39 112 | ENS SOCLE BASE ASSEMBLY
24 39 928 | PIEDS (x4) FEET (x4)
25 29 604 | ENS AXE TRANSMISSION TRANSMISSION SHAFT ASSEMBLY
26 104 125 | SUPPORT TRANSMISSION TRANSMISSION SUPPORT
27 102 923 | POULIE RECEPTRICE LARGE PULLEY
28 102 924 | POULIE MOTRICE SMALL PULLEY
29 503 940 | COURROIE BELT
30 504 229 | ROULEMENT MOTEUR SUPERIEUR 6002 2RS UPPER BALL-BEARING 6002 2RS
31 600 457 | ROULEMENT MOTEUR INFERIEUR 6201 2RS LOWER BALL-BEARING 6201 2RS
32 117 610 | VENTILATEUR MOTEUR MOTOR FAN
33 108 173 | EVACUATEUR CHOUX CABBAGE EJECTOR
Index Deésignation Description
A CABLE D’ALIMENTATION POWER CORD
M MOTEUR MOTOR
P CARTE DE COMMANDE CONTROL BOARD
X CONDENSATEUR DE DEMARRAGE STARTING CAPACITOR
Y RELAIS DEMARRAGE MOTEUR MOTOR STARTING RELAY
Machine Voltage A M P X1 Y1
2 149 Pack 2D UK
504 275
24571 UK
240/50/1
2 148 Pack 2D AUST 504 278
24 572 AUST
24 577 DK 504 276 3122 500 289
24576 CH 504 292 600 018
103 691
2 008 Pack 4D SWE 230/50/1
2 150 Pack 6D SWE 504 274
24 570
24584 SAU 504 275
504 674
24 594 BRA 220/60/1 39 604 3195
24 574 504 274 600 018 504 674
24 575 120/60/1 504 277 3125 103 690 603 669 500 296

| Maj : 08/2012 | REV:b
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DISQUES / DISCS

777110 -777 120
777 130

R101A, R201, R201 Ulitra, R211, R211 Ultra, R201E, R201 Ultra E,
R301**, R301 Ultra**, R302, R302 Plus, R401**, R402**, R402 VV**, CL40**

N O > Q | EMINCEURS / SLICERS | P 777 110
N 1mm e 6 mm
1T mm 1*
2 mm 2
3 mm 3*
4 mm 4*
5 mm 5*
6 mm 6*
< | ONDULES / WAVED CUT | 777 110
2 mm
POMME ONDULEES 2 mm /RIPPLE CUT 2 mm
‘e 7 = i | RAPEURS / GRATERS 777 120
7 e
LSRN 1,5 mm 1ee> 9 mm
1,5 mm 8*
2 mm 9*
3 mm 10*
6 mm 11*
9 mm 12*
PARMESAN / PARMESAN 13*
POMME DE TERRE / POTATOES 14*
RADIS 0,7 mm / RADISH 0,7 mm 15*
RADIS 1 mm / RADISH 1 mm 16*
RADIS 1,3 mm / RADISH 1,3 mm 17*
1,5 mm (POUR CL 40/ FOR CL40) 18*
2 mm (POUR CL40/ FOR CL40) 19*
3 mm (POUR CL40/ FOR CL40) 20*
a2 | BATONNETS / JULIENNE | 777 130
Q : i =) i (=
2x2 mmimEEsp> 8x8 mm
2Xx2mm 21*
2XxX4 mm 22*
2Xx6 mm 23*
4 x 4 mm 24*
6 x 6 mm 25*
8 x 8 mm 26"

S0l

* Voir tarif machines / See export price list

%% Toutes versions / All versions

[Maj: 02/2009 | REV:a
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DISQUES / DISCS

robot@coupe@“

777 140 - 777 145

777 150

‘ = = = = - =
' R302, R302 Plus, R402**, R402 VV**, CL

|
40** |

EQUIPEMENT MACEDOINE / DICING KIT

777 140

8x8x8 mm | 10x10x10 mm | 12x12x12 mm
A 27* 28* 29*
B 30 31 32
8x8x8 1mmm=> 12x12x12 c 33 34 35
D 36 36 36
E 37 37 37
777 145
777 150
8x8 mm 10x10 mm
D 36 36
F 42* 43*
1 F
8x8 mm rimE=> 10x10 mm G 44 45
H 46 47
| 48 49

* Voir tarif machines / See export price list *% Toutes versions / All versions

[ Maj : 02/2009

REV : a
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DISQUES / DISCS

777110 - 777 120 - 777 130
777140 -777 145 -777 150

Index | Piece/Part | Désignation Description
1 *27 051 EMINCEUR 1 mm SLICER 1 mm
2* *27 555 EMINCEUR 2 mm SLICER 2 mm
3* *27 086 | EMINCEUR 3 mm SLICER 3 mm
4* *27 566 | EMINCEUR 4 mm SLICER 4 mm
5" *27 087 EMINCEUR 5 mm SLICER 5 mm
6 *27 786 EMINCEUR 6 mm SLICER 6 mm
7* *27 621 | POMPE ONDULEES 2 mm RIPPLE CUT 2 mm
8* *27 588 | RAPEUR 1,5 mm GRATER 1,5 mm
9 *27 577 RAPEUR 2 mm GRATER 2 mm
10" *27 511 RAPEUR 3 mm GRATER 3 mm
11* *27 046 RAPEUR 6 mm GRATER 6 mm
12+ *27 632 | RAPEUR 9 mm GRATER 9 mm
13* *27 764 | PARMESAN PARMESAN
14 *27 191 POMME DE TERRE POTATOES
15* *27 078 RADIS 0,7 mm RADISH 0,7 mm
16* *27 079 | RADIS 1 mm RADISH 1 mm
17* *27 130 | RADIS 1,3 mm RADISH 1,3 mm
18" *27 148 RAPEUR 1,5 mm POUR CL40 GRATER 1,5 mm FOR CL40
19 *27 149 RAPEUR 2 mm POUR CL40 GRATER 2 mm FOR CL40
20* *27 150 | RAPEUR 3 mm POUR CL40 GRATER 3 mm FOR CL40
21* *27 599 | BATONNET 2X2 mm JULIENNE 2X2 mm
227 *27 080 BATONNET 2X4 mm JULIENNE 2X4 mm
23" *27 081 BATONNET 2X6 mm JULIENNE 2X6 mm
24* *27 047 | BATONNET 4X4 mm JULIENNE 4X4 mm
25* *27 610 | BATONNET 6X6 mm JULIENNE 6X6 mm
26 *27 048 BATONNET 8X8 mm JULIENNE 8X8 mm
o *27 113 | EQUIPEMENT MACEDOINE 8X8 mm DICING KIT 8X8 mm
28 *27 114 | EQUIPEMENT MACEDOINE 10X10 mm DICING KIT 10X10 mm
29 *27 298 | EQUIPEMENT MACEDOINE 12X12 mm DICING KIT 12X12 mm
30 29 333 | EMINCEUR MACEDOINE 8 mm DICING SLICER 8 mm
31 29 334 | EMINCEUR MACEDOINE 10 mm DICING SLICER 10 mm
32 39 284 | EMINCEUR MACEDOINE 12 mm DICING SLICER 12 mm
33 102 064 | GRILLE MACEDOINE 8 mm DICING GRID 8 mm
34 102 065 | GRILLE MACEDOINE 10 mm DICING GRID 10 mm
35 105 226 | GRILLE MACEDOINE 12 mm DICING GRID 12 mm
36 39 933 | ENSEMBLE VIS DE BLOCAGE LOCKING SCREW ASSEMBLY
37 39 935 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
38 39 881 D-CLEAN KIT D-CLEANING KIT
39 39 883 | OUTIL RACLEUR SCRAPER TOOL
40 39 882 | OUTIL DE NETTOYAGE CLEANING TOOL
41 39 884 | SUPPORT GRILLE GRID HOLDER
42* *27 116 | EQUIPEMENT FRITES 8 mm FRENCH FRIES KIT 8 mm
43* *27 117 | EQUIPEMENT FRITES 10 mm FRENCH FRIES KIT 10 mm
44 29 343 | EMINCEUR FRITES 8 mm FRENCH FRIES SLICER 8 mm
45 29 344 | EMINCEUR FRITES 10 mm FRENCH FRIES SLICER 10 mm
46 102 066 | GRILLE FRITES 8 mm FRENCH FRIES GRID 8 mm
47 102 067 | GRILLE FRITES 10 mm FRENCH FRIES GRID 10 mm
48 39 936 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
49 39 937 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
50 *27 019 | CASIER DE RANGEMENT 6 DISQUES STORAGE LOCKER 6 DISC
51 502 579 | PIERRE A AFFUTER HONING STONE

* Voir tarif machines / See export price list

*% Toutes versions / All versions

Maj : 02/2009 | REV :a




CL20D-CL25D-CL 30 A-CL 30 Bistro - CL 40 100Vv/50-60Hz - 120V/60Hz - 220V/60Hz - 230-240V/50Hz 1~
SCHEMA ELECTRIQUE

ELECTRIC DIAGRAM ELEKTRISCHES SCHALTBILD

Francais English Deutsch MO KD
CD | Condensateur de démarrage | Starting capacitor Anlasskondensator
EA | Phase auxiliaire Starting phase Hilfsphase 1 'W
EP | Phase prlnCIp’aIe _ Main phas_e H.auptpha_se rouge/redirot 100V/50-60Hz
ISCL2] Interrupteur sécurité Safety switch Sicherheitschalter EA EP QO 120V/60Hz
KD | Relais de démarrage Starting relay Anlassrelais - A bleu/bluefblau — 220V/60Hz
MO | Moteur monophasé Single phase Motor Motor einphasig N 0 Q_ e blanc/white/weiB —~ 230-240V/50Hz
PCB | Carte de commande Control Board Steuerkarte
— - 5 N _r | vert/green/grin — | 100v/50-60Hz
SAR | Bouton poussoir arrét Off switch Stopschalter © @ CL20D | ® 120V/60Hz
SMA | Bouton poussoir marche On switch Betriebsschalter 2 E cLasp | 2 VelT-Jaunﬁ ) - {gggvz/ggv/zs o
c -
0 | Protecteur thermique moteur | Motor thermal protector Motorthermoschutz g 2 : ° green-yellow/grin-ge z
=t - =
el [%]
= 3 | £ noitiblack/schwarz ~ —w { |00V/50-60Hz
s i~ --_.CL%ESEO? | E 120V/60Hz
] 5 B0 & 220V/60Hz
= 2 CL 40 | = marron/brown/braun 230-240V/50Hz
orange orange I \
T
—o—e— X
PCB PCB
N°® de référence / Part number / Referenz nummer / | | ROBOT-AOUPE _] \
_&}_ - — o)
| &
g 0] = | KM
100V/50-80Hz - 120V/60Hz 220V/60Hz - 230-240V/50Hz - LN=<
= &
(86 )
103690 103691 o ’ L |ALIMENTATION
= . - N | N | SUPPLY
a & M9 STROMVERSORGUNG
e S w— I
e2n " [ft B J1sl | - =
ﬁ g5 T H prof | | = E
I
|scu ISEL1 CL2 o J2 ﬁ @
1
K 1' i 0" W’ I fo03e9x " | [ @
'SCLZ@ SAR SMA
® .
robotffcoupe N° 407713 d Maj : 10/11
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FonoBHwWii oic, GpaHLysbKa, Robot Coupe Australia Pty Ltd: Robot-Coupe UK LTD:
Bipgain ekcnopTy Ta MapKeTUHry: Unit 3/43 Herbert St Fleming Way, Aiinsopr,
48, rue des Vignerons Artarmon NSW 2064 Australia Middlesex TW7 6EU
94305 Vincennes Cedex - ®paHujis Ten.: T (02) 9478 0300 F (02) 9460 7972 Ten.: 020 8232 1800 dakc: 020
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www.robot-coupe.com

@ Register your product on line

The company Contact us Resfricted Area Select your country...

SUPPORT

Register your product online Access the Robot-Coupe after-sales service
Thank you for registering online your Robot-Coupe product robot i coupe’
This should only take a few minutes " Bisnvenue sur le sits SAV de Robot-Coupe

To register your product you will need:
- Product serial number

- Purchase date et

Rﬂgl!-tﬂ'r nw Pmd unt now Access the Robot-Coupe after-sales service

robot o coupe
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DECLARATION OF CONFORMITY

Declares that the machines identified by their type above,
comply with:

* The essential requirements of the following European
directives and with the corresponding national

regulations:
- Directive «Machinery» 2006/42/EC,
- Directive «Low voltage» 2014/35/EU,

- Directive «Electromagnetic compatibility»
2014/30/EU,

- Regulation (EC) n°1935/2004 «Materials and articles
intended to come into contact with food»,
- Regulation (EU) n°10/2011 «Plastic materials and

articles intended to come into contact with food»,

- Directive «Reduction of Hazardous Substances (RoHS)
2002/95/EC,

- Directive «WEEE» 2012/19/EU,
* The requirements of the European harmonized standards

and with the standards specifying the hygiene and
safety requirements:

- EN'ISO 12100: 2010: Safety of machinery - General

principles for design,

- EN 60204-1 -2006: Safety of machinery — Electrical

equipment of machines,

- EN 12852: Food Processors and Blenders,

- EN 1678-1998: Vegetable Cutting Machines,
- EN 454 + A1 2010-02: Blender-Mixers,

- EN 12853: Hand-held Blenders and Whisks

(stick blenders),

- EN 14655: Bread Slicers,

- EN 13208: Vegetable Preparation Machines,
- EN 13621: Salad Spinners,

- EN 60529-2000: Degrees of protection,

- IP 55 for the electrical controls,
- IP 34 for the machines.

Montceau en Bourgogne on 4 March 2016

Alain NODET

Industrial Director gl - —

Robot-Coupe sNcC - 12 avenue du Maréchal Leclerc — BP 134 — 71305 Montceau-les-Mines Cedex - France
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ROBOT-COUPE s.N.c., LIMITED WARRANTY

Your new ROBOT-COUPE appliance is war-
ranted to the original buyer for a period

of one year from the date of sale if you
bought it from ROBOT-COUPE s.N.c.

If you bought your ROBOT-COUPE product
from a distributor your product is cove-
red by your distributor’s warranty (Please
check with your distributor terms and
conditions of the warranty).

The ROBOT-COUPE s.N.c. limited warranty
is against defects in material and/or work-
manship.

THE FOLLOWING ARE NOT COVERED
BY THE ROBOT-COUPE s.N.C.
WARRANTY:

1 = Damage caused by abuse, misuse, drop-
ping, or other similar damage caused by or
resulting from failure to follow assembly, ope-
rating, cleaning, user maintenance or storage
instructions.

2 = Labour to sharpen and/ or replacements
for blades which have become blunt, chipped or
worn after a normal or excessive period of use.

3 = Materials or labour to replace or repair
scratched, stained, chipped, pitted, dented or
discoloured surfaces, blades, knives, attachments
or accessories.

4 - Any adlteration, addition or repair that
has not been carried out by the company or an
approved service agency.

5 = Transportation of the appliance fo or from
an approved service agency.

6 - Labour charges to install or test new attach-
ments or accessories (i.e., bowls, discs, blades, at-
tachments) which have been arbitrarity replaced.

7 = The cost of changing direction-of-rotation of
three-phase electric motors (Installer is responsible).

14

8 - SHIPPING DAMAGES. Visible and latent
defects are the responsibility of the freight car-
rier. The consignee must inform the carrier and
consignor immediately, or upon discovery in the
case of latent defects.

KEEP ALL ORIGINAL CONTAINERS AND
PACKING MATERIALS FOR CARRIER
INSPECTION.

Neither ROBOT-COUPE s.N.C. nor its affiliated
companies or any of its distributors, directors,
agents, employees, or insurers will be liable for
indirect damage, losses, or expenses linked to the
appliance or the inability to use it.

The ROBOT-COUPE s.N.c. warranty is
given expressly and in liev of all other
warranties, expressed or implied, for
merchantability and for fitness toward a
particular purpose and constitutes the only
warranty made by ROBOT-COUPE s.N.c.

France. —




IMPORTANT WARNING o P

-

o 20

WARNING: In order to limit accidents such as electric shocks, personal injury or fire, and in order to limit material damage due to misuse of
the appliance, please read these instructions carefully and follow them strictly. Reading the operating instructions will help you get to know
your appliance and enable you to use the equipment correctly. Please read these instructions in their entirely and make sure that anyone else
who may use the machine also reads them beforehand.

UNPACKING

o Carefully remove the equipment from the
packaging and take out all the boxes or packets
containing attachments or specific items.

* WARNING - some of the tools are very sharp
e.g. blade, discs... etc.

INSTALLATION

* We recommend you to install your machine on a

perfectly stable solid base.

CONNECTION

* Always check that your mains supply corresponds
to that indicated on the rating plate on the motor
unit and that it can take the amperage.

¢ The machine must be earthed.

HANDLING

e Always take care when handling the blades or
discs - they are very sharp.

ASSEMBLY PROCEDURES

® Follow the various assembly procedures carefully
(see page 6) and make sure that all the attachments
are correctly positioned.

USE

* Never try to override the locking and safety
systems.

* Never introduce any object into the container
where the food is being processed.

* Never push the ingredients down with your hand.
* Do not overload the appliance.

* Never switch the appliance on while it is empty.

CLEANING

* As a precaution, always unplung your appliance
before cleaning it.

e Always clean the appliance and its attachments at
the end of each cycle.

* Never place the motor unit in water.

® For parts made of aluminum alloys, use cleaning
fluids suitable for aluminum.

® For plastic parts , do not use detergents that are
too alkaline (i.e., containing too much caustic soda
or ammonia...).

® Robot-Coupe can in no way be held responsible
for the user’s failure to follow the basic rules of

cleaning and hygiene.

MAINTENANCE

* Before opening the motor housing, it is absolutely
vital to unplung the appliance.

e Check the seals and washers regularly and
ensure that the safety devices are in good working
order.

e |t is particularly important to maintain and check
the aftachments since certain ingredients contain
corrosive agents e.g. citric acid.

* Never operate the appliance if the power cord
or plug has been damaged in any way or if the
appliance fails to work properly or has been
damaged in any way.

® Do not hesitate to contact your local Maintenance
Department if something appears to be wrong.

15
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INTRODUCTION TO
YOUR NEW VEGETABLE
PREPARATION MACHINE
CL 40

The CL 40 is perfectly geared to professional needs.
It can perform any number of tasks, which you will

gradually discover as you use it.

The CL 40 is equipped with a stainless steel
vegetable bowl and a lid made in ABS (automatic
restart of the machine with the pusher).

The CL 40 is equipped with a range of 28 discs for
making slices, grating, julienne, dicing and French

fries.

Thanks to its simple design, all components
requiring frequent handling for maintenance or
cleaning can be fitted and removed in a trice

To make things easier for you, this manual gives a
breakdown of all the various fitting operations.

This manual contains important information
designed to help the user get the most out of his or
her CL 40 vegetable preparation device.

We place special emphasis on those actions which

cause the machine to stop.

We therefore recommend that you read it
carefully before using your machine.

We have dlso included a few examples to help you
get the feel of your new machine and appreciate its

numerous advantages.

SWITCHING ON
THE MACHINE

e ADVICE ON ELECTRICAL CONNECTIONS
Before plugging in, check that your power supply

corresponds to that indicated on the machine’s

identification plate.

A WARNING

This appliance must be plugged into an
earthed socket (risk of electrocution).

The machine comes with a single phase plug
connected to a power cord.

The CL 40 are fitted with various types of motors :

230V /50Hz /1
120V /60Hz /1
220V /60Hz /1

ASSEMBLY

The vegetable preparation machine consists of
two detachable parts: the stainless steel vegetable
preparation bowl and the lid.

1) With the motor base
facing you, fit the bowl
onto the motor base; the
ejection chute should be
on your right.

2) Turn the bowl to the
right until the motor
base connectors are se-
| curely positioned in their
sockefs.

3) Slot the black or white
plastic ejection tool onto
the drive shaft, checking
that it is correctly posi-
tioned at the bottom of
the bowl.

Two ejection tools:

The CL 40 is supplied with two ejection tools. The
white ejector has been specially designed to cope
with cabbage. For all other vegetables, use the
black plastic ejector disc.

.
N y

Cabbage ejector Ejector disc



2) Turn the bowl to the
right until the motor base
connectors are secu-
rely positioned in their
sockets.

b) If you have chosen
the dicing equipment:
i.e. a grid and slicing
disc.

You must only use the
8-mm, 10-mm or 12-
mm aluminium slicing
discs with the dicing
grids.

Make sure the dicing grid is correctly positioned in
the veg prep bowl (see box opposite).

Check that the notch on the edge of the dicing grid
is correctly positioned over the tab on the bowl (see

marking on grid).

Next fit the appropriate
slicing disc and screw
the slicer on the mo-
torshaft with the butterfly
nut.

A WARNING

¢ INSTALLING THE DICING GRID:

These grids can be positioned in two different
ways depending on the type of hopper used in
order to avoid any false starts.

In this case, the
dicing grid should be
positioned so that its
blades are vertically
aligned with the
hopper. (You must be
able to see the grid

In this case, the grid
must be positioned
so that the blades are
vertically aligned with
the tube. (You must be
able to see the grid
blades when looking
into the tube.)

* Position 1: Using the large hopper.

blades when looking into the hopper.)
® Position 2: Using the cylindrical hopper.

&

c) If you want to use the French fries potatoes

cutting equipment:

This equipment com-
prises a French fries grid
and a special French
fries slicing disc.

Position the French fries
grid in the vegetable pre-
paration bowl. Check that
it is correctly positioned
with the French fries plate
positioned at the outlet.

Next fit the appropriate
slicing disc and
screw the slicer on the
motorshaft with the
butterfly nut.

5) Place the lid on the bowl and rotate to the right
until the lid clicks, to form an extension of the
bowl.




USES AND
CHOICE OF DISCS

The vegetable preparation machine consists of two
hoppers:

- One large hopper for cutting vegetables such as
cabbage, celeriac, etc...

- One cylindrical hopper for long vegetables and
high-precision cutting.

For optimum cutting, use this section as a guide.

HOW TO USE THE LARGE HOPPER

- Raise the lever and release the hopper opening.
- Fill hopper with vegetables.
- Replace the lever at the base of the hopper.

- Start to press the lever, switch on machine and
maintain pressure until there are no vegetables
left in the hopper.

HOW TO USE THE CYLINDRICAL HOPPER
- Fill hopper with vegetables.
- Start fo press the button and switch on machine.

- Maintain pressure until all the vegetables have
been chopped up.

18

SLICERS

——

S1 carrot / cabbage / cucumber / onion / potato / leek

$2/53 lemon / carrot / mushroom / cobbqge / potato /

cucumber / zucchini / onion / leek / bell pepper

S4/S5 eggp|ont / beet root / carrot / mushroom / cucumber /

bell pepper / radish / lettuce / potato / leek / tomato

Sé6 eggplant / beet root / carrot / mushroom / cucumber /

bell pepper /radish / lettuce / potato / leek

RIPPLE CUT SLICER

RCS2  beet root / potato / carrot
GRATERS

G1,5 celeriac / cheese

G2 carrot / celeriac / cheese
G3 carrot

G6 cabbage / cheese

JULIENNE

J 2x2

corrof/ celeriac / potato

ey

g

G9 cabbage / cheese

Parmesan / chocolate
Radish 0.7 mm
Radish 1 mm

J2x4  carrot / beet root / zucchini / potato

J 2x6 carrot / beet root / zucchini / potato

J4xd  eggplant / beet root / zucchini / potato

J6x6  eggplant / beet root / celeriac / zucchini / potato
) 8x8 celeriac / potato

DICE

D8x8 potato / carrot / zucchini / beet root / turnip

D 10x10 potato / carrot / zucchini / beet root / turnip

FRENCH FRIES

F8x8  potato

F10x10 potato

T

CLEANING

A WARNING

As a precaution, always unplug your appliance
before cleaning it (risk of electrocution).

Remove each of the part, i.e.: the lid, disc, sling
plate and bowl and clean.

All the parts are dishwasher safe, providing you
use the right amount of detergent and choose one
that is suvitable for plastics and stainless steel. It
should, however, be noted that cleaning parts in a
dishwasher shortens their lifespan.

We recommend that your periodically remove any
food residue that may have accumulated under
the blades of the slicing discs of the french fry and
dicing kits.

To do this, unscrew the blades using a flat-head
screwdriver.

Never immerse the motor base in water. Clean
using a damp cloth or sponge.

A IMPORTANT

Check that your detergent is suitable for
cleaning plastic parts. Some washing agents
are too alkaline (e.g. high levels of caustic
soda or ammonia) and totally incompatible
with certain types of plastic, causing them to
deteriorate rapidly.




MAINTENANCE

* MOTOR SEAL

The motor seal on the shaft should be lubricated
regularly using a food safe lubricant.

In order to keep the motor completely watertight,
it is advisable to check the motor seal regularly for

wear and tear and replace if necessary.

The motor seal can be easily replaced without
having to remove the motor, so we strongly advise

you to ensure that is in good condition.

¢ LOCKING WASHER

To ensure that your appliance continues to run
smoothly, we recommend that you regularly check

the locking washer for wear and tear.

If the washer becomes worn, we therefore advise

you fo replace it.

* BLADES
The blades of the slicing discs of the dicing and

french fry kits are wearing parts that must be
replaced from time to time, in order to maintain

optimum cutting quality.

e GRATING, JULIENNE AND RIPPLE-CUT DISCS

The grating, julienne and ripple-cut discs gradually
become blunt and should be replaced from time to

time to maintain optimum cutting quality.coupe.

TECHNICAL
SPECIFICATIONS

* WEIGHT

Net Gross
CL 40 (without disc) 16 kg 18 kg
Disc 0.5 kg 0.6 kg

* DIMENSIONS (in mm)

* WORKING HEIGHT

We recommend that you position the CL 40 on a
stable worktop so that the upper edge of the large
feed hopper is at a height of between 1.20 m and

1.30 m.

* NOISE LEVEL

The equivalent continuous sound level when the
CL 40 is operating on no-load is less than 70 dB
(A).

 ELECTRICAL DATA

Single phase machine

o | g e
230 V/50Hz 500 54
240 V/50Hz 500 54
120 V//60Hz 600 12.0
220 V/60Hz 600 54

- Power shown on data plate.

SAFETY

The CL 40 is fitted with a magnetic safety device
and motor braking system.

As soon as you open the lid, the motor stops.

To restart the machine, simply close the lid and
press the green switch.

WARNING

A

The discs are extremely sharp. Handle with care.

The CL 40 is fitted with a thermal cut-out which
automatically stops the motor if the machine is left

on for too long or overloaded.

If this happens, allow the machine to coo

completely before restarting.
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71N REMEMBER

Never try to override the locking and safety
systems.

Never insert an object into the container where
the food is being processed.

Never push the ingredients down with your

hand.

Do not overload the appliance.

STANDARDS

Consult the declaration of compliance on page 3.
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robot(fcoupe’ CL 40

N° de série / Serial number

- 638 ..... aa
Index | Piece/Part | Désignation Description
1 27 400 | ACCESSOIRE COUPE-LEGUMES VEGETABLE SLICER ATTACHMENT
2 49 033 | TETE COUPE-LEGUMES COMPLETE VEGETABLE SLICER HEAD
3 29 880 | ENS POUSSOIR PUSHER ASSEMBLY
4 49 036 | GUIDE POUSSOIR PUSHER GUIDE
5 118 324 | POUSSOIR CAROTTES ROUND PUSHER
6 49 037 | COUVERCLE COUPE-LEGUMES VEGETABLE SLICER LID
7 117 452 | POIGNEE HANDLE KNOB
8 103 703 | POUSSOIR LEGUMES VEGETABLE PUSHER
9 104 921 | DISQUE EVACUATEUR SLING PLATE
10 49 034 | CUVE COUPE-LEGUMES VEGETABLE SLICER BOWL
11 49 035 | ENS RONDELLE D’ACCROCHAGE LOCKING WASHER ASSEMBLY
12 49 029 | ENS SUPPORT MOTEUR MOTOR SUPPORT ASSEMBLY
13 104 122 | GRILLE VENTILATION VENT COVER
14 501 010 | BAGUE ETANCHEITE MOTOR SEAL
15 104 070 | CAPSULE CACHE VIS BOLT COVER
16 29 356 | ILS COMPLET COUPE-LEGUMES VEGETABLE REED SWITCH
17 102 913 | CLAVETTE PLASTRON PANEL KEY
18 102 911 | SUPPORT PLATINE PCB SUPPORT
19 117 703 | CLAVETTE FIXE PLATINE PCB KEY
20 104 131 | PROTEGE PLATINE PCB PROTECT
21 49 031 | ENS TABLEAU COMMANDE SWITCH ASSEMBLY
22 49 032 | PLAQUE FRONTALE FRONT PLATE
23 39 112 | ENS SOCLE BASE ASSEMBLY
24 39 928 | PIEDS (x4) FEET (x4)
25 29 604 | ENS AXE TRANSMISSION TRANSMISSION SHAFT ASSEMBLY
26 104 125 | SUPPORT TRANSMISSION TRANSMISSION SUPPORT
27 102 923 | POULIE RECEPTRICE LARGE PULLEY
28 102 924 | POULIE MOTRICE SMALL PULLEY
29 503 940 | COURROIE BELT
30 504 229 | ROULEMENT MOTEUR SUPERIEUR 6002 2RS UPPER BALL-BEARING 6002 2RS
31 600 457 | ROULEMENT MOTEUR INFERIEUR 6201 2RS LOWER BALL-BEARING 6201 2RS
32 117 610 | VENTILATEUR MOTEUR MOTOR FAN
33 108 173 | EVACUATEUR CHOUX CABBAGE EJECTOR
Index Deésignation Description
A CABLE D’ALIMENTATION POWER CORD
M MOTEUR MOTOR
P CARTE DE COMMANDE CONTROL BOARD
X CONDENSATEUR DE DEMARRAGE STARTING CAPACITOR
Y RELAIS DEMARRAGE MOTEUR MOTOR STARTING RELAY
Machine Voltage A M P X1 Y1
2 149 Pack 2D UK
504 275
24571 UK
240/50/1
2 148 Pack 2D AUST 504 278
24 572 AUST
24 577 DK 504 276 3122 500 289
24576 CH 504 292 600 018
103 691
2 008 Pack 4D SWE 230/50/1
2 150 Pack 6D SWE 504 274
24 570
24584 SAU 504 275
504 674
24 594 BRA 220/60/1 39 604 3195
24 574 504 274 600 018 504 674
24 575 120/60/1 504 277 3125 103 690 603 669 500 296

| Maj : 08/2012 | REV:b
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DISQUES / DISCS

777110 -777 120
777 130

R101A, R201, R201 Ulitra, R211, R211 Ultra, R201E, R201 Ultra E,
R301**, R301 Ultra**, R302, R302 Plus, R401**, R402**, R402 VV**, CL40**

N O > Q | EMINCEURS / SLICERS | P 777 110
N 1mm e 6 mm
1T mm 1*
2 mm 2
3 mm 3*
4 mm 4*
5 mm 5*
6 mm 6*
< | ONDULES / WAVED CUT | 777 110
2 mm
POMME ONDULEES 2 mm /RIPPLE CUT 2 mm
‘e 7 = i | RAPEURS / GRATERS 777 120
7 e
LSRN 1,5 mm 1ee> 9 mm
1,5 mm 8*
2 mm 9*
3 mm 10*
6 mm 11*
9 mm 12*
PARMESAN / PARMESAN 13*
POMME DE TERRE / POTATOES 14*
RADIS 0,7 mm / RADISH 0,7 mm 15*
RADIS 1 mm / RADISH 1 mm 16*
RADIS 1,3 mm / RADISH 1,3 mm 17*
1,5 mm (POUR CL 40/ FOR CL40) 18*
2 mm (POUR CL40/ FOR CL40) 19*
3 mm (POUR CL40/ FOR CL40) 20*
a2 | BATONNETS / JULIENNE | 777 130
Q : i =) i (=
2x2 mmimEEsp> 8x8 mm
2Xx2mm 21*
2XxX4 mm 22*
2Xx6 mm 23*
4 x 4 mm 24*
6 x 6 mm 25*
8 x 8 mm 26"

01

* Voir tarif machines / See export price list

%% Toutes versions / All versions

[Maj: 02/2009 | REV:a
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DISQUES / DISCS

robot@coupe@“

777 140 - 777 145
777 150

‘ = = = = - =
' R302, R302 Plus, R402**, R402 VV**, CL

|
40** |

EQUIPEMENT MACEDOINE / DICING KIT

777 140

8x8x8 mm | 10x10x10 mm | 12x12x12 mm
A 27* 28* 29*
B 30 31 32
8x8x8 1mmm=> 12x12x12 c 33 34 35
D 36 36 36
E 37 37 37
777 145
777 150
8x8 mm 10x10 mm
D 36 36
F 42* 43*
1 F
8x8 mm rimE=> 10x10 mm G 44 45
H 46 47
| 48 49

* Voir tarif machines / See export price list *% Toutes versions / All versions

[ Maj : 02/2009

REV : a
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robot@coupe®

DISQUES / DISCS

777110 - 777 120 - 777 130
777140 -777 145 -777 150

Index | Piece/Part | Désignation Description
1 *27 051 EMINCEUR 1 mm SLICER 1 mm
2* *27 555 EMINCEUR 2 mm SLICER 2 mm
3* *27 086 | EMINCEUR 3 mm SLICER 3 mm
4* *27 566 | EMINCEUR 4 mm SLICER 4 mm
5" *27 087 EMINCEUR 5 mm SLICER 5 mm
6 *27 786 EMINCEUR 6 mm SLICER 6 mm
7* *27 621 | POMPE ONDULEES 2 mm RIPPLE CUT 2 mm
8* *27 588 | RAPEUR 1,5 mm GRATER 1,5 mm
9 *27 577 RAPEUR 2 mm GRATER 2 mm
10" *27 511 RAPEUR 3 mm GRATER 3 mm
11* *27 046 RAPEUR 6 mm GRATER 6 mm
12+ *27 632 | RAPEUR 9 mm GRATER 9 mm
13* *27 764 | PARMESAN PARMESAN
14 *27 191 POMME DE TERRE POTATOES
15* *27 078 RADIS 0,7 mm RADISH 0,7 mm
16* *27 079 | RADIS 1 mm RADISH 1 mm
17* *27 130 | RADIS 1,3 mm RADISH 1,3 mm
18" *27 148 RAPEUR 1,5 mm POUR CL40 GRATER 1,5 mm FOR CL40
19 *27 149 RAPEUR 2 mm POUR CL40 GRATER 2 mm FOR CL40
20* *27 150 | RAPEUR 3 mm POUR CL40 GRATER 3 mm FOR CL40
21* *27 599 | BATONNET 2X2 mm JULIENNE 2X2 mm
227 *27 080 BATONNET 2X4 mm JULIENNE 2X4 mm
23" *27 081 BATONNET 2X6 mm JULIENNE 2X6 mm
24* *27 047 | BATONNET 4X4 mm JULIENNE 4X4 mm
25* *27 610 | BATONNET 6X6 mm JULIENNE 6X6 mm
26 *27 048 BATONNET 8X8 mm JULIENNE 8X8 mm
o *27 113 | EQUIPEMENT MACEDOINE 8X8 mm DICING KIT 8X8 mm
28 *27 114 | EQUIPEMENT MACEDOINE 10X10 mm DICING KIT 10X10 mm
29 *27 298 | EQUIPEMENT MACEDOINE 12X12 mm DICING KIT 12X12 mm
30 29 333 | EMINCEUR MACEDOINE 8 mm DICING SLICER 8 mm
31 29 334 | EMINCEUR MACEDOINE 10 mm DICING SLICER 10 mm
32 39 284 | EMINCEUR MACEDOINE 12 mm DICING SLICER 12 mm
33 102 064 | GRILLE MACEDOINE 8 mm DICING GRID 8 mm
34 102 065 | GRILLE MACEDOINE 10 mm DICING GRID 10 mm
35 105 226 | GRILLE MACEDOINE 12 mm DICING GRID 12 mm
36 39 933 | ENSEMBLE VIS DE BLOCAGE LOCKING SCREW ASSEMBLY
37 39 935 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
38 39 881 D-CLEAN KIT D-CLEANING KIT
39 39 883 | OUTIL RACLEUR SCRAPER TOOL
40 39 882 | OUTIL DE NETTOYAGE CLEANING TOOL
41 39 884 | SUPPORT GRILLE GRID HOLDER
42* *27 116 | EQUIPEMENT FRITES 8 mm FRENCH FRIES KIT 8 mm
43* *27 117 | EQUIPEMENT FRITES 10 mm FRENCH FRIES KIT 10 mm
44 29 343 | EMINCEUR FRITES 8 mm FRENCH FRIES SLICER 8 mm
45 29 344 | EMINCEUR FRITES 10 mm FRENCH FRIES SLICER 10 mm
46 102 066 | GRILLE FRITES 8 mm FRENCH FRIES GRID 8 mm
47 102 067 | GRILLE FRITES 10 mm FRENCH FRIES GRID 10 mm
48 39 936 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
49 39 937 | ENSEMBLE LAME + VIS BLADE + SCREWS ASSEMBLY
50 *27 019 | CASIER DE RANGEMENT 6 DISQUES STORAGE LOCKER 6 DISC
51 502 579 | PIERRE A AFFUTER HONING STONE

* Voir tarif machines / See export price list

*% Toutes versions / All versions

Maj : 02/2009 | REV :a




CL20D-CL25D-CL 30 A-CL 30 Bistro - CL 40 100Vv/50-60Hz - 120V/60Hz - 220V/60Hz - 230-240V/50Hz 1~
SCHEMA ELECTRIQUE

ELECTRIC DIAGRAM ELEKTRISCHES SCHALTBILD

Francais English Deutsch MO KD
CD | Condensateur de démarrage | Starting capacitor Anlasskondensator
EA | Phase auxiliaire Starting phase Hilfsphase 1 'W
EP | Phase prlnCIp’aIe _ Main phas_e H.auptpha_se rouge/redirot 100V/50-60Hz
ISCL2] Interrupteur sécurité Safety switch Sicherheitschalter EA EP QO 120V/60Hz
KD | Relais de démarrage Starting relay Anlassrelais - A bleu/bluefblau — 220V/60Hz
MO | Moteur monophasé Single phase Motor Motor einphasig N 0 Q_ e blanc/white/weiB —~ 230-240V/50Hz
PCB | Carte de commande Control Board Steuerkarte
— - 5 N _r | vert/green/grin — | 100v/50-60Hz
SAR | Bouton poussoir arrét Off switch Stopschalter © @ CL20D | ® 120V/60Hz
SMA | Bouton poussoir marche On switch Betriebsschalter 2 E cLasp | 2 VelT-Jaunﬁ ) - {gggvz/ggv/zs o
c -
0 | Protecteur thermique moteur | Motor thermal protector Motorthermoschutz g 2 : ° green-yellow/grin-ge z
=t - =
el [%]
= 3 | £ noitiblack/schwarz ~ —w { |00V/50-60Hz
s i~ --_.CL%ESEO? | E 120V/60Hz
] 5 B0 & 220V/60Hz
= 2 CL 40 | = marron/brown/braun 230-240V/50Hz
orange orange I \
T
—o—e— X
PCB PCB
N°® de référence / Part number / Referenz nummer / | | ROBOT-AOUPE _] \
_&}_ - — o)
| &
g 0] = | KM
100V/50-80Hz - 120V/60Hz 220V/60Hz - 230-240V/50Hz - LN=<
= &
(86 )
103690 103691 o ’ L |ALIMENTATION
= . - N | N | SUPPLY
a & M9 STROMVERSORGUNG
e S w— I
e2n " [ft B J1sl | - =
ﬁ g5 T H prof | | = E
I
|scu ISEL1 CL2 o J2 ﬁ @
1
K 1' i 0" W’ I fo03e9x " | [ @
'SCLZ@ SAR SMA
® .
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robot ¢ coupe

Head Office, French,
Export and Marketing Department:
48, rue des Vignerons
94305 Vincennes Cedex- France
Tel.: 01 43 98 88 15 - Fax: 01 43 74 36 26
Email: international@robot-coupe.com

Robot Coupe Australia Pty Lid:
Unit 3/43 Herbert St
Artarmon NSW 2064 Australia
T(02) 9478 0300
F (02) 9460 7972
Email: orders@robotcoupe.com.au

www.robot-coupe.com

Robot-Coupe U.K. LTD:
Fleming Way, Isleworth,
Middlesex TW7 6EU
Tel.: 020 8232 1800
Fax: 020 8568 4966
Email: sales@robotcoupe.co.uk
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