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& Robot Cook”

COOKING CUTTER BLENDER




Ha war Bnepeamu Bcex
B Ky/JIMHAPHOM TBOpUYecTBe

Robot Cook® npobyxaaeT BoobparkeHne wed-noBapos.
JTOT annapaT — naeasnbHbIi MOMOLWHWK ANS NPUrOTOBNEHUSA
MHOEeCTBA ropAYNX N XONOAHbIX PELIENTOB, CONEHbIX N CNagKNX.

[MOMOLWHUK Wed-noBapa Ha KyxHe

CTAPATEJIbHbIA MOMOLHUK

® [pocT B Mcnonb3oBaHUK, bnarogapa GyHKLUN NepemMeHHON CKOpPoCTH
100-3500 06/MUH.

® O6ecneuynBaeT BeNIMKOJIENHbIN KOHEYHbI pe3ynbTaTt n 6bicTpoTy
npuroTtoBneHuns, 6narogapa CKOPOCTN BPaLLeHNA HOXel, AoCcTuratoLen
4500 060pOTOB B MUHYTY.

* MepemelunBaeT HeXHble MHIPeANEHTbI, He Hape3asa nx, bnarogapa GyHKUMK
obpaTHoro BpaleHnsa Hoxa R-Mix®

* NopaepxuBaet 6nogo ropaunm, 6narogapa GyHKLMM NEPUOANYECKOTO
Harpesa.

CAMOCTOATEJIbHbIV MTOMOLUHUK

Robot Cook cnpaBuTca ¢ BawvMmn KynMHapHbIMY CEKpeTaMm, bnarogaps 3apaHee
3anporpaMmmMnpoBaHHbIM PELENTaM BalLMX N0OVMbIX 61tof.

HAAEXHbIN NTOMOLIHUK

La MowHocTb Robot Cook® - B aCMHXPOHHOM BbICOKOMPOYHOM MOTOpE
MPOMbILLIEHHOIO NPOV3BOACTBA.

BE33BYYHbI MOMOLHUK

B nocTosHHOW cyeTe Ha KyxHe, MOBapa OLEHST ero 6ecluymHyto paéoty



KPbILUKA ANTI STEAM
NnpPoOTWMB 3anoTeBaHNA, ANA

4 ;94 nyJwen BUANMOCTH
CUCTEMA OUKCALIUN
HO>A
CKPEBOK
ANA OQHOPOLHON
TEKCTYpbl _
|

TouHoCTb e BOJIbLUAA YALLA
Harpesa OBbEMOM 3,7 N1

po 140° C HOXKOM C MeNKUMM

3y6unKkamm
C TOYHOCTbIO
AO rpaayca

MPOrPAMMDI
9 3anporpammunpo-

BaHHbIX peLEenToB

& Robot Cok

COOKING CU'I'I‘HI_ BLEMDER

ACUHXPOHHbI MOTOP
MOLLHbIN 1 6eCLIYMHbIN

TYPBO
4500 06/MuH




Kakabi1 neHb
Ha wWwar Bnepean Bcex

CoBepLUEHCTBO TEXHONOMMIN N UHHOBALNW,
Robot Cook® onTnmmnsupyet 3aTpaTbl Ha Bpems
NPUroTOB/IEHNE MULLMW.

[enatb coycbl, pacTupaTb B MOPOLLOK,
CMeLLMBATb, U3MeJibYaTb, 3aMeLLMBaATb TECTO — o @ 115
byHKUMK, BbinonHAemble Robot Cook® B g 20“:’;6/“““-
COBEpLLEHCTBE.

YHUKAJIbHAA MPOU3BOAUTEJIbHOCTb

¢ bosnblas BMeCTUMOCTb Yalum A5 PaboTbl C Pa3fIyHbIM KONIMYECTBOM
NPOAYKTOB.

® [TocTaBnaeTCcA C ngeasibHO 3aTOYEHHbIM HOXKOM HU3KOWM NOCaAKMU.

® Perynupyemas MOLHOCTb Harpesa, 10 140° C TOUHOCTbIO 4O rpagyca.

YHUKAJIbHbIE UHHOBALIA

® Yawa Robot Cook® noctaBnsietcs co cbeMHbIM CKpe6Kom ain
LOCTVXEHUS OQHOPOAHOW TEKCTYPbI.

® CTeKNooUMNCTUTENb CHUMAET Nap C KPbILWKK A TOro, YTobbl yylue
CnefuTb 3a NPUroToBIIeHNeM 6o,

® OTBEpPCTME B KPbILKE NO3BONAET JOOABNATL MHIPEANEHTHI B Yawly 6e3
npepbiBaHUA MPUrOTOBNIEHNA peLenTa

YOOBCTBO B PABOTE

Robot Cook® 6b151 CKOHCTpYMpOBaH Takum 06pa3om, YTo6bl CHU3UTb
KONMNYeCTBO PYUHbIX OnepaLuii, CBA3aHHbIX C ero UCnonb3oBaHNeM.

COYC «<bELLAMEJb»

AOBABUTb CJINBOYHOE MACJIO

* YHMKanbHasa cucrema ¢pukcaumm Hoxxa No3BosIAeT ONOPOXKHATb Yally
B NOJSIHOM 6e30MacHoCTH.

* Bce getanu, KOHTAKTUPYHOLME C NULLEBbIMU MPOAYKTaMU, NErko
CHUMAIOTCA 1 MOIOTCA B MOCYAOMOEUYHOI MalunHe.

® [epmeTNYHaA KpbILWKa C MEXaHN3MOM 6€30MacHOCTM.

@ +100°C

@ 500 06/MUH.

‘ . _- : ! @15M|/|H.




ROBOT-COUPE,

NnuAep B NpPon3BOACTBe 000pyAOBaHMALNA
NpodeCcCMOHaNbHON KyxHW,MpeacTaBnAaAeT

Robot Cook®,yHrKanbHbI KyTTep-6neHaep ¢ nogorpesom,
OTBEYAIOLLMIN BbICOKOMY YPOBHIO TpebOBaHMI NpeMranbHbIX U
TPaANLMOHHbIX PeCcTOPaHOB.

Coyc 6ewnamennb
BeapHckum coyc
Fonnanackuin coyc
Benbin coyc

PusorTo

3aBapHOM Kpem
AHMrMNNCKNN Kpem
3aBapHoe TecTo
CabaioH
LlokonapHasa rnasypb

> 1 4 00 Mycc u3 ¢pya-rpa
Cyn n3 pakoo6pa3HbIx
TaneHapa

C TOYHOCTbIO A0 rpapgyca Mecro
Mope

4500 06/MUH. oemaen




© MowmHocTb

0 ToyHOCTDb

0 ABTOHOMUA

ﬂ TexHonoruna

© Bbicokas ckopocTb

Q NMporpammupoBaHune

© becuiymHocTb

B FTOPAYEM nnn
B XOJTOOAHOM pexnme

A U3MEJIbYAIO,

A MELLAIO,

A AENAIO COYC,
A NEPEMELUUBALIO,
A 3SAMELWWUBAIO

TECTO,

ANOAOIPEBAIO
N ATOTOBIJIIO...

Pasmepbi (MMm)

UsroroBneHo Bo ®paHunm KomnaHnen
ROBOT-COUPE s.N.C.

naBHbIl odpuc, lenaprameHTbl NO

MapKeTUHIY 1 Mo 3KCNopTy
Tél.: +33 143988833
Fax:+33 143743626
48, rue des Vignerons

94305 Vincennes Cedex - France
email: russia@robot-coupe.eu
ukraine@robot-coupe.eu

www.robot-coupe.com/rus

Réf : 451 080 - 09/2015 - Russe
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| Robot-Cook’ 522 338 226 264
@ Xapaktepuctuku Bec (Kr) A
CkopocTb MowHocTb HanpsaxeHune * Syt | EREarEs B
(06/MUH) (BT) (A) Hawm s (I nerro yrnakoBKe
HepX. CTarnb | KUAKOCTH
MakKc. MOLHOCTb Harpesa:
1200 Bt \ ]
. 100 po
Robot-Cook i MowHocTb moTopa: 1000 Bt 8 3,71 2,50 13,5 15
HomuHanbHas MoWHOCTb
annapara: 1800 Bt
* MNpepycMOTPEHbI U ApYrve NapaMeTpbl HAaMPXXeHUsA
® HOPMbI:
r o Ot coupe AMCTPM BbIOTOP Annapatbl COOTBETCTBYIOT:

® [TonoXeHnAM eBpOnencKNX AUPEKTUB, a
TakXXe HalMOHanbHOMY 3akoHopaTesb-
CTBY, B KOTOPOE OHU Mpeo-6pa3oBaHbi:
2006/42/CE, 2006/95/CE, 2004/108/
CE, 1935/2004/CE, 10/2011/UE, «RoHS»
2002/95/CE, «DEEE» 2002/96/CE.

* [TonoxeHuam CTaHAAPTU3NPOBAHHbIX
€eBPOMeCKNX HOPM, yKa3aHHbIX Bbllle,
a TakXe HOPM B OTHOLUEHUWN TEXHUKM
6e3onacHocTv 1 rurmersbl: EN ISO 12100
-2010, EN 60204-1 - 2006, EN 12852, EN
60529-2000: IP 55, IP 34.
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