


MultiCut PaCk of 16 disCs
fRuit aNd VEGEtaBlEs iN all sHaPEs aNd siZEs

With evolving nutritional requirements, Chefs in the mass catering sector are looking for solutions to 
serve more fruit and raw vegetables.

The aim is to improve the nutritional quality of meals served in school canteens, company cafeterias 
and healthcare institutions.

It is a great opportunity for Chefs to provide creative and original cuts to present fresh fruit and 
vegetables in a more attractive way. 

Robot-Coupe is innovating with its latest launch, the MultiCut Pack, with 16 discs included.

Cleaning tool for dicing 
grids (5 mm (3/16”), 8 mm 
(5/16”) and 10 mm (3/8”))D
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Cabbage, 
onion, parsnip, 
courgette, turnip, 
celeriac, apple.

Carrots, celeriac,  
parsnip.

Potato, turnip, 
celeriac, 
courgette, sweet 
potato, parsnip.

Pepper, celeriac, 
carrot, leek, 
lemon, banana, 
kiwi.

Beetroot, 
cabbage,  
carrots, cheese.

Tomato, 
courgette, 
mushroom, 
eggplant.

1 mm (1/32”)

1.5 mm (1/16”)

10 x 10 mm 
(3/8” x 3/8”)

2 mm (5/64”)

3 mm (1/8”) 

4 mm (5/32”)
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Beetroot, 
courgette, 
cucumber, apple, 
pear, melon, 
mango.

5 x 5 x 5 mm 
(3/16”x 3/16”x 3/16”)

Tomato, courgette, 
pepper, onion, 
apple.

10 x 10 x10 mm 
(3/8”x 3/8”x 3/8”)

Pepper, onion 
courgette, water 
eggplant, melon, 
melon, apple, 
pineapple and 
iceberg lettuce 
salad.20 x 20 x 20 mm 

(25/32”x 25/32”x 25/32”)

Carrot, 
cucumber, 
courgette, 
beetroot.

2 x 10 mm 
(5/64”x 3/8”)

Carrot, 
cucumber, 
radish, celeriac, 
courgette.

2.5 x 2.5 mm 
(1/10” × 1/10”)

Carrot, courgette, 
cucumber, 
celeriac, sweet
potato, radish, 
beetroot.4 x 4 mm 

(5/32” × 5/32”)
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The roducts Advantages:
rocessing capacity: 
•  Large hopper feed head (36 57/64” in2) for large vegetables 

processing and an automatic feed head for continuous feeding.
•  Powerful motor which guarantees large outputs ( up to 3970 lbs)

Wide range of cut:
•  Complete selection of 52 discs for slicing, grating, julienne, 

dicing and making French Fries.
•  4 different type of feed heads to guarantee a wide variety of 

tasks.

Simple and sturdy design:
•  Mainly stainless steel for easy cleaning and a longer life.
• Parts in food contact are easy to dismantle and clean.

umber of covers: 
up to 3 000.

Target: 
For Hospitals & Institutions, Hotels, 
C P U’s and Food Manufacturer's.

In brief:
•  Hight performance, sturdy, easy to clean 

and maintain, simple to use and versatile. 
Quite simply incomparable.

Vegetable reparation achines
Floor models

DISTRIBUTOR

Robot Coupe® U.S.A., Inc.
264 South Perkins Street, 
Ridgeland, MS 39157 

Ph.: 1-800-824-1646 (601) 898-8411 
Fax: (601) 898-9134 

email: info@robotcoupeusa.com

www.robotcoupeusa.com

We reserve the right to alter 
at any time without notice 
the technical specifications 
of this appliance.None of the 
information contained in this 
document is of a contractual 
nature. Modifications may be 
made at any time.

© All rights reserved for all 
countries by: ROBOT COUPE 
s.n.c.

Electrical data

Speed
(Rpm) 

Power
(HP)

Intensity
(Amp.) Voltage

C 55 425 2.5 9.5 120V/60 Hz / 1

C 60 425 & 850 3 6.5 208-240/60 Hz / 3

Auto 
Fead 
Head

Pusher 
Fead 
Head

4 Tubes-
feed Head

Ergo  
mobile 
cart

Mobile  
stand

Mashed 
Potato 

Kit

Workstation
Storage Cart

MultiCut 
pack of  
16 discs

CL 55  
Workstation ✔ ✔ Option ption ✔ ✔ Option ✔

CL 55  
Two feed heads ✔ ✔ Option Option ✔ Option Option Option

Pusher feed head 
CL 55 Option ✔ Option Option ✔ Option Option Option

CL 60  
Workstation ✔ ✔ ✔ ✔ Option ✔ Option ✔

CL 60  
Two feed heads ✔ ✔ Option Option Option Option Option Option

Pusher feed head
CL 60 Option ✔ Option Option Option Option Option Option

Dimensions (in inches)

Dimensions (in inches)
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