robot ¢ coupe

DISCS SELECTION GUIDE FOR R502, R602VV, CL50,
CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60
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DISC SELECTION GUIDE

DISCS

DISCS

SLICERS .6 mm 28166
.8 mm 28069

‘J { )ﬂ{h . 1 mm (3/64") 28062
= 2 mm (5/64”) 28063
3 mm (1/8”) 28064

4 mm (5/32") 28004

5 mm (3/16”) 28065

- 6 mm (1/4”) 28196

8 mm (5/16”) 28066

10 mm (3/8”) 28067

14 mm (9/16") 28068

20 mm (25/32") 28132

25 mm (1”) 28133

Cooked Potatoes 4 mm (5/32”) 27244

Cooked Potatoes 6 mm (1/4”) 27245

R':ﬂéif;" 2 mm (5/64") 27068
_ M. 3mm (1/8") 27069
&Q@é 5 mm (3/16”) 27070
GRATERS 1.5 mm (1/16") 28056
2 mm (5/64") 28057

3 mm (1/8”) 28058

4 mm (5/32") 28136

5 mm (3/16”) 28163

7 mm (9/32") 28164

A 9 mm (11/32”) 28165
& Rostis potatoes 27164
i Raw potatoes 27219
Fine Pulping disc 28055

Hard Cheese grate 28061

JULIENNE 1x8 mm (3/64” x 5/16") 28172
1x26 mm (3/64” x 1 1/4"”) 28153

e | 2x2 mm (5/64" x 5/64") 28051
?f "._j 2.5x2.5 mm (1/10” x 1/10”) 28195
2x4 mm (5/64” x 5/32") 27072

= 2x6 mm (5/64” x 1/4") 27066
= 2x8 mm (5/64” x 5/16") 27067
2x10 tagliatelle (5/64” x 3/8"”) 28173

3x3 mm (1/8” x 1/8”) 28101

4x4 mm (5/32” x 5/32") 28052

6x6 mm (1/4” x 1/4”) 28053

8x8 mm (5/16” x 5/16"”) 28054

DICING 5x5 mm (3/16”) m 28110
KITS 8x8 mm (5/16”) m28111
. 10x10 mm (3/8”) m 28112
u i & 12x12 mm (15/32") m 28197
h‘ 14x14 mm (9/16”) m 28113
¢y ¢
t] o 14x14x5 mm (9/16”x9/16”x3/16") 28181
14x14x10 mm (9/16”x9/16”x3/8”) | M 28179
20%20 mm (25/32”) m 28114
25x25 mm (17) m28115
2" Lettuce Cut W 28180
FRENCH FRY 8x8 mm(5/16” x 5/16") A 28134
K":S 8x16 mm (5/16”x 5/8") A 28159
/ 4 10x10 mm(3/8”x 3/8") 428135
10x16 mm(3/8” x 5/8") A 28158
BRliN?!SE 2x2 mm (5/64” x 5/64") ® 28174
o _‘_‘it'axs mm (1/8” x 1/8") ® 28175
S 4,4 mm (5/327 x 5/327) © 28176
WAFFLE 2 mm (5/64") ® 28198
Ol £ 3 mm (1/87) ® 28199
: 4 mm (5/32") 28177
6 mm (1/4”) ® 28178
DISC RACKS REF.
Wall-mounted disc holder
with 4 stainless-steel pegs \’% 4 107812
(16 small discs or 8 large discs) a4
For Large Machine Discs % 101230
For Large Machine Discs a 27258
. @ | e
Dice Cleaning Kit ’ 39881
Disc Protection For ' 49211

Large Machine Discs

A REMINDER

B Dicing Kits delivered with: 1 dicing grid + 1 slicing disc.
A French fry Kits include: 1 french fry disc + 1 slicing disc.

® For the CL 50 Gourmet ONLY




Slicers

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

0.6 mm
Ref. 28166

-

0.8 mm
Ref. 28069

1 mm
(3/64")
Ref. 28062

2 mm
(5/64")
Ref. 28063

Q) Food
. 4 Celery
Food Mushroooms
Potatoes Lettuce
Celery Cucumbers
Carrots Radishes
Onions Red Cabbage
Radish Bok Choy
3 mm 4 mm 5 mm 6 mm
(1/8”) (5/32") (3/16") (1/4")
Ref. 28064 Ref. 28004 Ref. 28065 Ref. 28196
! k Food
Food ’\ i
Food Food Lemons ] Zucchini
Celery Celery Cucumbers Tomatoes
Mushroooms Mushroooms Green Onions .
Onions
Lettuce Lettuce Tomatoes
Cucumbers Cucumbers Oranges Potatoes
8 mm 10 mm 14 mm 20 mm
(5/16") (3/8”) (9/16") (25/32")
Ref. 28066 Ref. 28067 Ref. 28068 Ref. 28132

A
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Ref. 28133

4 mm (5/32")
Ref. 27244

Food Food 4 Food
Sweet Potatoes Rhubarb Lettuce
Bell Peppers Cantaloupe % Spinach
Onions Okra l Carrots
Carrots ’JT e Carrots ﬂ Pineapple
25 mm (1) cooked potatoes cooked potatoes

6 mm (1/4")
Ref. 27245
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Julienne

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

1x8 mm
(3/64" x 5/16")
Ref. 28172

" 1x26 mm

(3/64" x 1-1/4")
Ref. 28153

~

2x2 mm
(5/64" x 5/64")
Ref. 28051

2.5x2.5 mm
(1/10” x 1/10”)

Ref. 28195

2x4 mm
j (5/64" x 5/32")

Ref. 27072

2x6 mm
(5/64" x 1/4")
Ref. 27066

=4
2x8 mm 2x10 mm 3x3 mm
(5/64" x 5/16") (5/64" x 3/8") (1/8” x 1/8")
Ref. 27067 Ref. 28173 Ref. 28101 -
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4x4 mm 6x6 mm | 8x8 mm
ﬂ (5/32" x 5/32") (1/4" x 1/4") (5/16” x 5/16")
Ref. 28052 Ref. 28053
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French Fries

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

8x8 mm 8x16 mm 10x10 mm 10x16 mm
(5/16” x 5/16") (5/16” x 5/8") (3/8” x3/8") (3/8” x5/8")
Ref. 28134 Ref. 28159 Ref. 28135 Ref. 28158
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Ripple Cut
R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

2 mm 3 mm 5 mm

(5/64") (1/8) (3/16")

Ref. 27068 Ref. 27069 Ref. 27070
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Mashed Potato

CL 50
CL 50 Ultra
R502
R602VV
CL51

v |
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Attachment N (
D3 mm

Ref. :

28207

+

CL50 CL 60
CL50Ultra R 502
CL51 R 602

CL52 R602VV
CL55

Kit
D3 mm
Ref. : 28208

3 Discs Package: LP3Disc

(5 mm (3/16") 6 mm (1/4” x 1/4) |5 mm (3/16"),
Grater Julienne Slicer

5 Discs Package: LP5Disc

/5 mm (3/167), ‘6mm(l/4 xl/4]H5 mm (3/16), | 10x10 mm (3/8" x 3/8")
Grater  Julienne Slicer Dicing Kit

s

MultiCut pack of 16 discs: LP16Disc

|1 mm (3/64") 2 mm (5/64") 4 mm (5/32"),

H5;nm[]/]6] 3mm(1/e)

| 10x10 mm (3/8"x3/8"),

AR

| 5x5mm (3/16")  10x10mm (3/8")  20x20 mm (25/32")| |2.5x2.5 mm (1/10 x1/10")

Slicers

Grater

French Fries

2x10 mm[5/64 "x3/8") Ax4 mm ( x5/32")|

Dicing Kits

Julienne

Disc holders for 16 discs

che Cleaning Klf



Graters

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

1.5 mm
/ (1/16”)
Ref. 28056

4

2 mm
(5/64")
Ref. 28057

4

3 mm
(1/8")
Ref. 28058
p. -

4 mm
(5/327)
Ref. 28136
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5 mm
(3/16")
Ref. 28163

7 mm
(9/327)
Ref. 28164

9 mm
(11/327)
Ref. 28165

Parmesan
Ref. 28061
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Cooked Potato Blade
Ref. 27164

Fine Pulping
D&Q Ref. 28055
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Raw Potatoes
Ref. 27219




Dicing

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

5x5 mm* 8x8 mm* 10x10 mm*
(3/16” x 3/16") (5/16" x 5/16") (3/8” x 3/8")
Ref. 28110 Ref. 28111 Ref. 28112
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12x12 mm 14x14x5 mm 14x14x10 mm
(15/32" x 15/32") @ (9/16” x9/16" x 3/16") (9/16" x 9/16" x 3/8")
Ref. 28197 Ref. 28181 Ref. 28179
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14x14 mm 20x20 mm
(9/16” x 9/16") (25/32" x 25/32")
Ref. 28113 Ref. 28114 -
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25x25 mm 50x70x25 mm
(1" x17) (2 x 2:3/4" x 1")
Ref. 28115 Ref. 28180
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* Use Dice Cleaning Kit to clean (ref 39881)
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Ref. :

Exclusive Cuts
CL 50 Gourmet Only

Brunoise \d/

Disc Selection Guide for CL 50 Gourmet

1 2x2x2 mm - 3x3x3 mm © | 4x4x4 mm
(5/64"x5/64" x 5/64") (1/8"x 1/8" x1/8") (5/32"x 5/32" x 5/32")
Ref. 28174 Ref. 28175 Ref. 28176
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Waffle ,c h_

\\"_//.
Disc Selection Guide for CL 50 Gourmet
o005 2 mm (5/64") GO0 3 mm (1/8")
Oo0Oooo Oo0oo0oo0oao
U Ref.28198 U0 Reh28199
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4 mm (5/327) 6 mm /4

v Ref. 28177 \ Ref. 28178
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