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    UNPACKING 

and take out all the boxes or packets containing 
attachments or specific items. 

blades, discs... etc.

    INSTALLATION 

machine. 

    CONNECTION 

to that indicated on the identification plate on the 
motor unit and that it can withstand the amperage.

anticlockwise direction before the blades are 
installed.

    HANDLING 

IMPORTANT WARNING

    ASSEMBLY PROCEDURES 

(see page 6) and make sure that all the attachments 

    USE 

the food is being processed.

2/3 full, less if the product is 

    CLEANING 

before cleaning it.

detergents intended for aluminum.

parts if possible.

the user’s failure to follow the basic rules of cleaning 

    MAINTENANCE 

technicians.

seals each 3 to 6 months.  Lubricate with food safe 
grease.  

the attachments since certain ingredients contain 

plug has been damaged or if the appliance fails to 

maintenance technicians.

WARNING: In order to limit accidents such as electric shocks or personal injury, 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 entirety and make sure 
that anyone else who may use the appliance also reads them beforehand.

W A R N I N G

Keep these instructions in 
a safe place
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OPERATING INSTRUCTIONS

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.
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ROBOT-COUPE U.S.A., INC. LIMITED WARRAN TY

YOUR NEW ROBOT COUPE PRODUCT 
IS WARRANTED TO THE ORIGINAL 
PURCHASER FOR A PERIOD OF 
ONE YEAR FROM THE DATE OF 
PURCHASE. 

This LIMITED WARRANTY is against 
defects in the material and/or 
workmanship, and includes labor 
for replacement of defective parts, 
provided repairs are performed by 
an authorized service agency (see 
attached list). 

The Customer must inform the 
Service Agency of the possibility of 
warranty coverage and provide a 
copy of the dated sales or delivery 
receipt BEFORE WARRANTY REPAIRS 
ARE BEGUN. 

Replacement parts and accessories 

from the date of purchase when 
purchased separately and will be 
verified by dated sales receipt OR 
packing slip which lists that item. 

All parts or accessories replaced 
under warranty must be returned to 
the Service Agency.

7 - 

8 -  

case of hidden defects.

 

 

liable for indirect damage, losses, or expenses 

The ROBOT-COUPE U.S.A., INC. warranty is  
given expressly and in lieu 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 U.S.A., INC.

THE FOLLOWING ARE NOT  
COVERED BY THE ROBOT-COUPE 
U.S.A. INC LIMITED WARRANTY:

 

-
ning, user maintenance or storage instructions.

 Labor to sharpen and/or replacements for 

3 - Materials or labor to replace or repair  
scratched, stained, chipped, pitted, dented or  

or accessories.

4 - 
 

 

6 - Labor charges to install or test new  
attachments or accessories (i.e., bowls, plates, 
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and take out all the boxes or packets containing 
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installed.
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the food is being processed.

2/3 full, less if the product is 
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parts if possible.

the user’s failure to follow the basic rules of cleaning 
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technicians.

seals each 3 to 6 months.  Lubricate with food safe 
grease.  

the attachments since certain ingredients contain 

plug has been damaged or if the appliance fails to 

maintenance technicians.

WARNING: In order to limit accidents such as electric shocks or personal injury, 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 entirety and make sure 
that anyone else who may use the appliance also reads them beforehand.

W A R N I N G

Keep these instructions in 
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     INTRODUCTION TO YOUR 

CUTTER MIXER

fine stuffing, mousse, grinding, kneading and 

skills.

operations.

This manual contains vital information designed to 
help the user get the most out of his or her cutter 
mixer.

      SWITCHING ON 
THE MACHINE

corresponds to that indicated on the machine rating 

plate. 

plus three phase wires.

These machines do not require a neutral 

connection.

Red button  =  ”Off” 

   =  “On” Low speed

 

Black button  =  pulse control

    ASSEMBLY

bowl on the motor shaft 

left is near the control  
panel.

2) Pressing down on the 
handles, turn the bowl 

direction until it locks into 
place.

3) Position the blade 
mounted on the motor 

that it is lowered right 
down to the bottom of the 
bowl.

the bottom of the bowl 
before adding the ingre-
dients to be processed.

W A R N I N G
THIS APPLIANCE MUST BE PLUGGED INTO AN GROUNDED 

SOCKET (RISK OF ELECTROCUTION).
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in the correct position.

as far as it will go.

insert the metal pin as far as it will go (photo ). 
Push the lid guide through the lid arm hole and screw 
the cone into the top of the guide (photo 
lid onto the guide and turn it so that the dimples are 
beneath the lid arm (photo 3 ).

securing the locking hook 
to the edge of the bowl 
and pushing the handle 
down.

for operation.

should be on.

BLADE

smooth blades.

blade support and the lower blade.

blade support base and the lower blade (regular 

blade support base.

the lower blade.

3

W A R N I N G
There is a green status indicator light on the 
control panel of the motor unit. If this green light 
does not come on, consult the relevant paragraph. 
A flashing green light means that the conditions 
for the operation have not all been met. Check 
that the bowl, lid arm and lid are all correctly 
positioned. As soon as the light stops flashing 
and stays on, you can use your machine.

      USES AND EXAMPLE

USES
Max processing quantity (in pounds)

Speed
R 8 R 10 R 15 R 20

CHOP

Hamburger/ steak tartare 6 5 / 8 8 3 / 4 13 3 / 16 17 5 / 8 Low 

Sausage meat / tomatoes 6 5 / 8 8 3 / 4 13 3 / 16 17 5 / 8 Low 

Terrine / pâté 4 3 / 8 8 3 / 4 17 5 / 8 22 Low 

White pudding / liver mousse 8 3 / 4 11 19 7 / 8 24 1 / 4 High

Galantine (stuffing + thin slices) 4 3 / 8 6 5 / 8 17 5 / 8 22 High

Brandade / quenelle 8 3 / 4 11 15 7 / 16 19 7 / 8 High

Terrines 8 3 / 4 11 19 7 / 8 24 1 / 4 High

Garlic / parsley / onÚn / shallots
2 1 / 4  
to  

6 5 / 8

2 1 / 4  
to  

6 5 / 8

4 3 / 8  
to  
11

4 3 / 8 
to  

13 3 / 16

High

Soup / vegetable purées 8 3 / 4 11 19 7 / 8 24 1 / 4 Low 

Compotes / fruit purée 8 3 / 4 11 19 7 / 8 24 1 / 4 Low 

EMULSIFY
Mayonnaise / aŠloli 8 3 / 4 11 19 7 / 8 24 1 / 4 High

Rémoulade sauce 8 3 / 4 11 19 7 / 8 24 1 / 4 Low

SnaŠ / salmon butter 4 3 / 8 6 5 / 8 11 15 7 / 16 Low

KNEAD
Shortcrust pastry / shortbread 8 3 / 4 11 15 7 / 16 19 7 / 8 High

Flaky pastry 8 3 / 4 11 15 7 / 16 19 7 / 8 Low

BrÚche + Raisin dough 8 3 / 4 11 15 7 / 16 19 7 / 8 Low

GRIND
Almond paste / nuts 4 3 / 8 6 5 / 8 11 13 3 / 16 Low

Seafood / ice cubes 4 3 / 8 6 5 / 8 13 3 / 16 17 5 / 8 Low

Breadcrumbs 4 3 / 8 6 5 / 8 11 13 3 / 16 Low

OPERATION 
Because of the special bowl and blade design of the 
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into the bowl, and using Low speed, pulse the unit on 

mixed chopped substance.

TO CHOP

cheese, meats, etc. fill the bowl with the product no 
more than ¾ full, or as low as two to three onions. 

release. Repeat this pulsing action, allowing the blade 

TO PUREE OR MIX

Start the machine in Low speed and allow to run until 

walls of the bowl one time during processing to 
complete the homogeneous mixture.

DOUGHS AND PASTRIES

stainless-steel blade assem-

place the mini lid on top 

machine lid.

serrated blades or with two fine serrated blades.

- for grinding.

- blending
®

®, patented 

machine.

®

  CLEANING

 W A R N I N G
As a precaution, always unplug your appliance 
before cleaning it (hazard of electrocution) and 
handle the blades with care (hazard of injury).

machine will form a ball of dough when the mixing 

processing. Preparation times and all ingredients 
should be noted for different recipes.
As an example: detailed process for bread dough

-  Mix all ingredients except water and salt for 15 
seconds on low speed,

-  Stop the unit, open the lid and add water and salt 
(needs about 20 seconds), 

-  Knead for 35 seconds on low speed*. Stop 

* Approximate duratÚn: to set according to your own recipe.

     OPTIONS

Optional extra: 3.5-litre mini bowl for the R 8 and 

out all those other last-minute tasks or small batches.

CAPACITY FOR R 8 AND 4-LITRE CAPACITY 

bowl, then turn it until it 

should now be lined up with 
those of the large bowl.
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upwards to free it.

CAUTION CUT HAZZARD

for precleaning, pour a couple of litres of hot water 
into the bowl and run the machine for a few seconds 
at high speed.

(though not with a power washer).

 I M P O R T A N T
Like the bowl and lid, the blade assembly should 
also be removed for cleaning after use.
Always allow all metal parts, especially knives, 
to dry completely on a plastic rack before assem-
bling components for storage to avoid corrosion.   

 I M P O R T A N T
Check that your detergent is suitable for cleaning 
the plastic parts.
Certain washing agents are too alkaline (e.g. 
high levels of caustic soda or ammonia) will  
rapidly deteriorate plastic parts.

parts on a plastic rack before assembling the blade 

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

    MAINTENANCE

with the machine to 
disassemble the mini bowl 

stone supplied with the machine.

in the final product.

Replace shaft seals each 3 to 6 months.  Lubricate 
seals with food grade grease.

the lid seal original caracteristics.

right down the motorshaft.

blade is resting on top of 
the blade dismantling tool.

the special wrench.

power cord.

dismantling tool on the 
motor shaft.
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7

9

4

8

6

4°  USING THE VACUUM KIT R-VAC®

connector).

®

N° 3
- Screw part N° 3 N° 3).

®  
ON THE LID

part 
guide N° 6 which, in turn, should be slotted into the 
aluminium lid arm N° 8 N° 9 should also be 
clipped onto the lid guide N° 6.

added.

3° CLIPPING THE RETAINER N° 4

the pusher N° 7

- Release button N° 7.

 

off.

OPERATING INSTRUCTIONS FOR THE VACUUM KIT R-VAC®

Keep an eye on the positÚn 
of the O-ring seal when fitting 
part 

FŠter  can  
be cleaned.

Check that the openings are in  
the upper positÚn in order to 
positÚn nut N° 4.

 N O T E

Follow operating instructions as provided by 
the manufacturer of your vacuum pump

B

3

4

 A
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     DIAGNOSTIC SYSTEM

- no light: see paragraph 1.

- flashing light: see paragraph 2.

- steady light

replaced.

first and start the test afresh.

procedure.

Each of the 4 columns corresponds to one of the 4 

buttons I and II

buttons I and II
pressed a further time.

it indicates the actual status of the corresponding 

button I
test button II and then test button T).

button O

Press buttons I and II

speed of the indicator light. 

buttons I, II, T and O allow to test the 
presence sensors of the lid, the base and the bowl, 
and button O

Press buttons I and II 

of the indicator light. 

buttons I, II, T and O allow to test the  

Press buttons I and II  

first the button’s contact block operation and its 
wiring.

-  

R E M E M B E R
The control system requires the lid be opened and 
closed, once after switching your appliance on.
This sequence will check the correct operation of 
the lid arm safety switch. At this stage, if all the 
conditions are met for operation, the light will 
stop flashing and stay on.

R E M E M B E R
Always switch your machine off before carrying 
out any cleaning or maintenance.
All repair and maintenance work must be 
carried out by a qualified technician.
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and current setting in accordance with the electrical 

check that the machine is supplied with the correct 

board are set according to the electrical diagram. 
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Plastic  
ring Blade Long ringScrew 

nut
Narrow 
spacer

Blade 
support

    

coarse chopping

ASSEMBLING: -
ding to the: 

 
- weight and  

WARNING:  The plastic ring must be placed immediately under the locking nut.

 
 

 
 

  
fine chopping and emulsions.
grinding and kneading.

DISMANTLING:

For preparations of this kind, it is recommended using the 
low speed in order to obtain the best results.

FITTING AND USING THE BLADE ASSEMBLY

Plastic spacer

Plastic spacer
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TECHNICAL  
SPECIFICATIONS

large for the operator to use and clean the machine 

Models Motor
Low  

speed 
(rpm)

High 
speed  
(rpm)

Output 
power 
(Watts)

Rated 
current 
(Amp.)

R 8 220V / 60 Hz - 3 1800 3600 1500 9.9

R 10 220V / 60 Hz - 3 1800 3600 1800 11.8

R 15 220V / 60 Hz - 3 1800 3600 2100 17.8

R 20 220V / 60 Hz - 3 1800 3600 3300 21.3 

Models
DimensÚns (in inche) Weight (Lb)

A B C D E F G H Net Gross

R 8 23 17 ½ 10 11 13 / 16 12 3 / 8 20 11 / 16 21 7 / 16 34 5 / 8 93 52

R 10 26 20 ½ 11 11 13 / 16 13 9 / 16 23 5 / 8 22 1 / 16 39 126 57

R 15 26 ¾ 21 ¼ 11 13 / 16 13 3 / 8 14 9 / 16 24 3 / 8 24 ¼ 42 ½ 137 62

R 20 30 24 12 ¾ 12 ¾ 14 15 / 16 27 9 / 16 24 7 / 8 65 194 88

Vacuum kit 
R-vac ®

2.20

Vacuum pump 61.7

     SAFETY

This ROBOT-COUPE range of cutter mixers is 
equipped with a electro-mechanical safety system 
and a motor brake. Moreover, the machine will 
not operate unless the bowl and lid are correctly 
positioned on the motor base.

user must stop the machine before opening the lid, to 

ingredients.

the low or high speed button.

-  with a thermal relay that stops the machine when 
it is overloaded. 

    SERVICE

www.robotcoupeusa.com to find the nearest Robot 

call for return instructions and ship the unit prepaid 

 
 

 
264 South Perkins Street 
Ridgeland, MS 39157

 W A R N I N G
The blades are extremely sharp. Handle with 
care.
Wear cut resistant gloves when handling the  
blades.

 R E M E M B E R
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.
Never switch the appliance on when it is 
empty.

-  a thermal protector insterted in the motor winding 
that stops the machine if the motor temperature rises 

10 to 20 minutes) before attempting to restart it.
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TECHNICAL DATA
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Robot-coupe USA. Inc.
P.O. Box 16625, Jackson, MS 39236-6625 
264 South Perkins St., Ridgeland, MS 39157

e-mail: info@robotcoupeusa.com
website: www.robotcoupeusa.com

Phone : 1-800-824-1646


