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20142014 POWER MIXERSPOWER MIXERS
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TURBO

• More Power

• More Torque
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HACCPHACCP
AdviceAdvice

"All Robot Coupe Power Mixers  
have One Year "No Hassle"  

Replacement Warranty"

USER COMFORTcleaning

Pan supports easy to use for easy process
Blade and bell  

easily removable

3 stainless steel adjustable pan supports

1 stainless steel universal pan support

to fix on the edge of the pan

See references page 78

• Diameter of the pan: 13” to 26” diameter

• Diameter of the pan: 20” to 39” diameter

• Diameter of the pan: 33” to 51” diameter

Within the HACCP  
procedure, we advise 
users to stock the bell 
and the knife in cold 
room after cleaning.
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Ideal for smaller quantities Large production and institutions
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Restaurants

MP 450 FW 
Turbo

Mini MP CMP MP Ultra

For handling
small quantities

Special for
restaurants
Up to 45 Quarts

Intended for institutional and
commercial caterers. Intensive
use.

Mini MP

CMP MP


