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

Re
f. 

: 1
11

33
0 

- 0
8/

20
18

4 mm 5 mm

9 mm Parmesan

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

3 mm2 mm1.5 mm

Ref. 28056 Ref. 28057 Ref. 28058

Ref. 28136 Ref. 28163

Fine Pulping

Graters 

Cooked Potato Blade
Ref. 27164

Raw Potatoes
Ref. 27219Ref. 28055

Ref. 28165
Ref. 28061

5x5 mm* 8x8 mm*

14x14 mm 20x20 mm

25x25 mm

* Use Dice Cleaning Kit to clean (ref 39881)

14x14x5 mm 14x14x10 mm

50x70x25 mm

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

Ref. 28110

Ref. 28113 Ref. 28114

Ref. 28115 Ref. 28180

Ref. 28181 Ref. 28179

Ref. 28111

10x10 mm*

Ref. 28112

Dicing 
Exclusive Cuts 

CL 50 Gourmet Only
Exclusive Cuts 

CL 50 Gourmet Only
Brunoise

Waffle

Disc Selection Guide for CL 50 Gourmet

Disc Selection Guide for CL 50 Gourmet

2x2x2 mm 
(5/64”x 5/64” x 5/64”) 

2 mm (5/64”)

4 mm (5/32”)

3 mm (1/8”)

6 mm (1/4”)

3x3x3 mm  
(1/8”x 1/8” x1/8”) 

4x4x4 mm  
(5/32”x 5/32” x 5/32”)

Ref. 28174

Ref. 28198

Ref. 28177

Ref. 28199

Ref. 28178

Ref. 28175 Ref. 28176

Robot Coupe USA, Inc.
264 South Perkins • Ridgeland, MS 39157

Phone: (601)898-8411 • (800)824-1646 • Fax: (601)898-9134
Email:  info@robotcoupeusa.com

Website:  www.robotcoupeusa.com

12x12 mm 

Ref. 28197

7 mm

Ref. 28164

(1/16”)

(5/32”)

(11/32”)

(3/16”) (9/32”)

(5/64”) (1/8”)

(15/32” x 15/32”) (9/16” x 9/16” x 3/16”)

(9/16” x 9/16”)

(1” x 1”) (2” x 2-3/4” x 1”)

(25/32” x 25/32”)

(9/16” x 9/16” x 3/8”)

(3/16” x 3/16”) (5/16” x 5/16”) (3/8” x 3/8”)
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1x8 mm 2x2 mm1x26 mm

2.5x2.5 mm 2x4 mm 2x6 mm

2x8 mm 2x10 mm 3x3 mm

4x4 mm 6x6 mm 8x8 mm

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Ref. 28172 Ref. 28153 Ref. 28051

Ref. 27066

Ref. 28052 Ref. 28053 Ref. 28054

Ref. 28101Ref. 28173Ref. 27067

Ref. 27072

Julienne 

Ref. 28195

DISCS
DICING

KITS
 5×5 mm (3/16”)  28110

8×8 mm (5/16”)  28111

10×10 mm (3/8”)  28112

12×12 mm (15/32”)  28197

14×14 mm (9/16”)  28113

14x14x5 mm (9/16”x9/16”x3/16”)  28181

14x14x10 mm (9/16”x9/16”x3/8”)  28179

20×20 mm (25/32”)  28114

25×25 mm (1”)  28115

 2” Lettuce Cut  28180

FRENCH FRY
KITS

8x8 mm (5/16” x 5/16”)  28134

8x16 mm (5/16”x 5/8”)  28159

10x10 mm (3/8”x 3/8”)  28135

10x16 mm (3/8” x 5/8”)  28158

2×2 mm (5/64” x 5/64”)  28174

3×3 mm (1/8” × 1/8”)  28175

4×4 mm (5/32” × 5/32”)  28176

WAFFLE 2 mm (5/64”)  28198

3 mm (1/8”)  28199

4 mm (5/32”)  28177

6 mm (1/4”)  28178

DISCS
SLICERS .6 mm 28166

.8 mm 28069

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

RIPPLE CUT
SLICERS

  
2 mm (5/64”) 27068

3 mm (1/8”) 27069

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

9 mm (11/32”) 28165

Röstis potatoes 27164

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

2×2 mm (5/64” x 5/64”) 28051

2.5×2.5 mm (1/10” × 1/10”) 28195

2×4 mm (5/64” × 5/32”) 27072

2×6 mm (5/64” × 1/4”) 27066

2×8 mm (5/64” × 5/16”) 27067

2x10 tagliatelle (5/64” x 3/8”) 28173

3×3 mm (1/8” × 1/8”) 28101

4×4 mm (5/32” × 5/32”) 28052

6×6 mm (1/4” × 1/4”) 28053

8×8 mm (5/16” × 5/16”) 28054

DISC SELECTION GUIDE

2 mm 3 mm 5 mm

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

Ref. 27068 Ref. 27069 Ref. 27070

Ripple Cuts 

8x8 mm 10x16 mm10x10 mm

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

Ref. 28134

8x16 mm

Ref. 28159 Ref. 28135 Ref. 28158

French Fries Slicers 

+ +
+

Mashed Potato 

CL50
CL50Ultra

CL51
CL 52
CL 55

CL 60
R 502
R 602

R 602 VV

 
 
 
 
 

Kit
Ø 3 mm

Ref. : 28208

CL 50
CL 50 Ultra

R502
R602VV

CL51

Attachment
Ø 3 mm
Ref. : 28207

Dicing Kits delivered with: 1 dicing grid + 1 slicing disc.
French fry Kits include: 1 french fry disc + 1 slicing disc.
For the CL 50 Gourmet ONLY

REMINDER

DISC RACKS REF.
Wall-mounted disc holder  
with 4 stainless-steel pegs 

(16 small discs or 8 large discs)
107812

For Large Machine Discs 101230

For Large Machine Discs 27258

Disc Protection For  
Large Machine Discs

Disc Protection For
Large Machine Discs

39726

Dice Cleaning Kit 39881

49211

BRUNOISE

Julienne
6 mm (1/4” × 1/4”)

Julienne
6 mm (1/4” × 1/4”)

Grater
 5 mm (3/16”)

Grater
 5 mm (3/16”)

5 mm (3/16”)

Slicer

5 mm (3/16”)

Slicer
10x10 mm (3/8” × 3/8”)

Dicing Kit

3 Discs Package: LP3Disc

5 Discs Package: LP5Disc

MultiCut pack of 16 discs: LP16Disc

Grater French Fries
1.5 mm (1/16”) 3 mm (1/8”) 10x10 mm (3/8”x3/8”)

Slicers
1 mm (3/64”) 2 mm (5/64”) 4 mm (5/32”)

JulienneDicing Kits
10x10 mm (3/8”) 20x20 mm (25/32”)5x5 mm (3/16”) 2.5x2.5 mm (1/10”x1/10”) 4×4 mm (5/32” × 5/32”)2x10 mm (5/64”x3/8”)

 

Food

Potatoes

Celery

Carrots

Onions

Radish

Food

Lemons

Cucumbers

Green Onions

Tomatoes

Oranges

Food

Sweet Potatoes

Bell Peppers

Onions

Carrots

Food

Rhubarb

Cantaloupe

Okra

Carrots

Food

Lettuce

Spinach

Carrots

Pineapple

Food

Celery

Mushroooms

Lettuce

Cucumbers

Food

Zucchini

Tomatoes

Onions

Potatoes

Food

Celery

Mushroooms

Lettuce

Cucumbers

Radishes

Red Cabbage

Bok Choy

Food

Celery

Mushroooms

Lettuce

Cucumbers

25 mm (1”)

Ref. 28133

cooked potatoes 
4 mm (5/32”)

Ref. 27244

cooked potatoes 

 

6 mm (1/4”)

Ref. 27245

0.6 mm
Ref. 28166

0.8 mm
Ref. 28069

1 mm 
(3/64”)

Ref. 28062

2 mm 
(5/64”)

Ref. 28063

3 mm 

(1/8”)

Ref. 28064

4 mm 
(5/32”)

Ref. 28004

5 mm 
(3/16”)

Ref. 28065

6 mm 

(1/4”)

Ref. 28196

8 mm 
(5/16”)

Ref. 28066

10 mm 
(3/8”)

Ref. 28067

14 mm 
(9/16”)

Ref. 28068 

20 mm 
(25/32”)

Ref. 28132

Disc holders for 16 discs Dice Cleaning Kit

 
(3/64” x 5/16”) (3/64” x 1-1/4”) (5/64” x 5/64”)

(1/10” x 1/10”) (5/64” x 5/32”) (5/64” x 1/4”)

(5/64” x 5/16”) (5/64” x 3/8”) (1/8” x 1/8”)

(5/32” x 5/32”) (1/4” x 1/4”) (5/16” x 5/16”)

(5/16” x 5/16”)

(5/64”) (1/8”) (3/16”)

(5/16” x 5/8”) (3/8” x 3/8”) (3/8” x 5/8”)
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1x8 mm 2x2 mm1x26 mm

2.5x2.5 mm 2x4 mm 2x6 mm

2x8 mm 2x10 mm 3x3 mm

4x4 mm 6x6 mm 8x8 mm

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Ref. 28172 Ref. 28153 Ref. 28051

Ref. 27066

Ref. 28052 Ref. 28053 Ref. 28054

Ref. 28101Ref. 28173Ref. 27067

Ref. 27072

Julienne 

Ref. 28195

DISCS
DICING

KITS
 5×5 mm (3/16”)  28110

8×8 mm (5/16”)  28111

10×10 mm (3/8”)  28112

12×12 mm (15/32”)  28197

14×14 mm (9/16”)  28113

14x14x5 mm (9/16”x9/16”x3/16”)  28181

14x14x10 mm (9/16”x9/16”x3/8”)  28179

20×20 mm (25/32”)  28114

25×25 mm (1”)  28115

 2” Lettuce Cut  28180

FRENCH FRY
KITS

8x8 mm (5/16” x 5/16”)  28134

8x16 mm (5/16”x 5/8”)  28159

10x10 mm (3/8”x 3/8”)  28135

10x16 mm (3/8” x 5/8”)  28158

2×2 mm (5/64” x 5/64”)  28174

3×3 mm (1/8” × 1/8”)  28175

4×4 mm (5/32” × 5/32”)  28176

WAFFLE 2 mm (5/64”)  28198

3 mm (1/8”)  28199

4 mm (5/32”)  28177

6 mm (1/4”)  28178

DISCS
SLICERS .6 mm 28166

.8 mm 28069

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

RIPPLE CUT
SLICERS

  
2 mm (5/64”) 27068

3 mm (1/8”) 27069

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

9 mm (11/32”) 28165

Röstis potatoes 27164

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

2×2 mm (5/64” x 5/64”) 28051

2.5×2.5 mm (1/10” × 1/10”) 28195

2×4 mm (5/64” × 5/32”) 27072

2×6 mm (5/64” × 1/4”) 27066

2×8 mm (5/64” × 5/16”) 27067

2x10 tagliatelle (5/64” x 3/8”) 28173

3×3 mm (1/8” × 1/8”) 28101

4×4 mm (5/32” × 5/32”) 28052

6×6 mm (1/4” × 1/4”) 28053

8×8 mm (5/16” × 5/16”) 28054

DISC SELECTION GUIDE

2 mm 3 mm 5 mm

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

Ref. 27068 Ref. 27069 Ref. 27070

Ripple Cuts 

8x8 mm 10x16 mm10x10 mm

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

Ref. 28134

8x16 mm

Ref. 28159 Ref. 28135 Ref. 28158

French Fries Slicers 

+ +
+

Mashed Potato 

CL50
CL50Ultra

CL51
CL 52
CL 55

CL 60
R 502
R 602

R 602 VV

 
 
 
 
 

Kit
Ø 3 mm

Ref. : 28208

CL 50
CL 50 Ultra

R502
R602VV

CL51

Attachment
Ø 3 mm
Ref. : 28207

Dicing Kits delivered with: 1 dicing grid + 1 slicing disc.
French fry Kits include: 1 french fry disc + 1 slicing disc.
For the CL 50 Gourmet ONLY

REMINDER

DISC RACKS REF.
Wall-mounted disc holder  
with 4 stainless-steel pegs 

(16 small discs or 8 large discs)
107812

For Large Machine Discs 101230

For Large Machine Discs 27258

Disc Protection For  
Large Machine Discs

Disc Protection For
Large Machine Discs

39726

Dice Cleaning Kit 39881

49211

BRUNOISE

Julienne
6 mm (1/4” × 1/4”)

Julienne
6 mm (1/4” × 1/4”)

Grater
 5 mm (3/16”)

Grater
 5 mm (3/16”)

5 mm (3/16”)

Slicer

5 mm (3/16”)

Slicer
10x10 mm (3/8” × 3/8”)

Dicing Kit

3 Discs Package: LP3Disc

5 Discs Package: LP5Disc

MultiCut pack of 16 discs: LP16Disc

Grater French Fries
1.5 mm (1/16”) 3 mm (1/8”) 10x10 mm (3/8”x3/8”)

Slicers
1 mm (3/64”) 2 mm (5/64”) 4 mm (5/32”)

JulienneDicing Kits
10x10 mm (3/8”) 20x20 mm (25/32”)5x5 mm (3/16”) 2.5x2.5 mm (1/10”x1/10”) 4×4 mm (5/32” × 5/32”)2x10 mm (5/64”x3/8”)

 

Food

Potatoes

Celery

Carrots

Onions

Radish

Food

Lemons

Cucumbers

Green Onions

Tomatoes

Oranges

Food

Sweet Potatoes

Bell Peppers

Onions

Carrots

Food

Rhubarb

Cantaloupe

Okra

Carrots

Food

Lettuce

Spinach

Carrots

Pineapple

Food

Celery

Mushroooms

Lettuce

Cucumbers

Food

Zucchini

Tomatoes

Onions

Potatoes

Food

Celery

Mushroooms

Lettuce

Cucumbers

Radishes

Red Cabbage

Bok Choy

Food

Celery

Mushroooms

Lettuce

Cucumbers

25 mm (1”)

Ref. 28133

cooked potatoes 
4 mm (5/32”)

Ref. 27244

cooked potatoes 

 

6 mm (1/4”)

Ref. 27245

0.6 mm
Ref. 28166

0.8 mm
Ref. 28069

1 mm 
(3/64”)

Ref. 28062

2 mm 
(5/64”)

Ref. 28063

3 mm 

(1/8”)

Ref. 28064

4 mm 
(5/32”)

Ref. 28004

5 mm 
(3/16”)

Ref. 28065

6 mm 

(1/4”)

Ref. 28196

8 mm 
(5/16”)

Ref. 28066

10 mm 
(3/8”)

Ref. 28067

14 mm 
(9/16”)

Ref. 28068 

20 mm 
(25/32”)

Ref. 28132

Disc holders for 16 discs Dice Cleaning Kit

 
(3/64” x 5/16”) (3/64” x 1-1/4”) (5/64” x 5/64”)

(1/10” x 1/10”) (5/64” x 5/32”) (5/64” x 1/4”)

(5/64” x 5/16”) (5/64” x 3/8”) (1/8” x 1/8”)

(5/32” x 5/32”) (1/4” x 1/4”) (5/16” x 5/16”)

(5/16” x 5/16”)

(5/64”) (1/8”) (3/16”)

(5/16” x 5/8”) (3/8” x 3/8”) (3/8” x 5/8”)
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1x8 mm 2x2 mm1x26 mm

2.5x2.5 mm 2x4 mm 2x6 mm

2x8 mm 2x10 mm 3x3 mm

4x4 mm 6x6 mm 8x8 mm

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Ref. 28172 Ref. 28153 Ref. 28051

Ref. 27066

Ref. 28052 Ref. 28053 Ref. 28054

Ref. 28101Ref. 28173Ref. 27067

Ref. 27072

Julienne 

Ref. 28195

DISCS
DICING

KITS
 5×5 mm (3/16”)  28110

8×8 mm (5/16”)  28111

10×10 mm (3/8”)  28112

12×12 mm (15/32”)  28197

14×14 mm (9/16”)  28113

14x14x5 mm (9/16”x9/16”x3/16”)  28181

14x14x10 mm (9/16”x9/16”x3/8”)  28179

20×20 mm (25/32”)  28114

25×25 mm (1”)  28115

 2” Lettuce Cut  28180

FRENCH FRY
KITS

8x8 mm (5/16” x 5/16”)  28134

8x16 mm (5/16”x 5/8”)  28159

10x10 mm (3/8”x 3/8”)  28135

10x16 mm (3/8” x 5/8”)  28158

2×2 mm (5/64” x 5/64”)  28174

3×3 mm (1/8” × 1/8”)  28175

4×4 mm (5/32” × 5/32”)  28176

WAFFLE 2 mm (5/64”)  28198

3 mm (1/8”)  28199

4 mm (5/32”)  28177

6 mm (1/4”)  28178

DISCS
SLICERS .6 mm 28166

.8 mm 28069

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

RIPPLE CUT
SLICERS

  
2 mm (5/64”) 27068

3 mm (1/8”) 27069

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

9 mm (11/32”) 28165

Röstis potatoes 27164

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

2×2 mm (5/64” x 5/64”) 28051

2.5×2.5 mm (1/10” × 1/10”) 28195

2×4 mm (5/64” × 5/32”) 27072

2×6 mm (5/64” × 1/4”) 27066

2×8 mm (5/64” × 5/16”) 27067

2x10 tagliatelle (5/64” x 3/8”) 28173

3×3 mm (1/8” × 1/8”) 28101

4×4 mm (5/32” × 5/32”) 28052

6×6 mm (1/4” × 1/4”) 28053

8×8 mm (5/16” × 5/16”) 28054

DISC SELECTION GUIDE

2 mm 3 mm 5 mm

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

Ref. 27068 Ref. 27069 Ref. 27070

Ripple Cuts 

8x8 mm 10x16 mm10x10 mm

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

Ref. 28134

8x16 mm

Ref. 28159 Ref. 28135 Ref. 28158

French Fries Slicers 

+ +
+

Mashed Potato 

CL50
CL50Ultra

CL51
CL 52
CL 55

CL 60
R 502
R 602

R 602 VV

 
 
 
 
 

Kit
Ø 3 mm

Ref. : 28208

CL 50
CL 50 Ultra

R502
R602VV

CL51

Attachment
Ø 3 mm
Ref. : 28207

Dicing Kits delivered with: 1 dicing grid + 1 slicing disc.
French fry Kits include: 1 french fry disc + 1 slicing disc.
For the CL 50 Gourmet ONLY

REMINDER

DISC RACKS REF.
Wall-mounted disc holder  
with 4 stainless-steel pegs 

(16 small discs or 8 large discs)
107812

For Large Machine Discs 101230

For Large Machine Discs 27258

Disc Protection For  
Large Machine Discs

Disc Protection For
Large Machine Discs

39726

Dice Cleaning Kit 39881

49211

BRUNOISE

Julienne
6 mm (1/4” × 1/4”)

Julienne
6 mm (1/4” × 1/4”)

Grater
 5 mm (3/16”)

Grater
 5 mm (3/16”)

5 mm (3/16”)

Slicer

5 mm (3/16”)

Slicer
10x10 mm (3/8” × 3/8”)

Dicing Kit

3 Discs Package: LP3Disc

5 Discs Package: LP5Disc

MultiCut pack of 16 discs: LP16Disc

Grater French Fries
1.5 mm (1/16”) 3 mm (1/8”) 10x10 mm (3/8”x3/8”)

Slicers
1 mm (3/64”) 2 mm (5/64”) 4 mm (5/32”)

JulienneDicing Kits
10x10 mm (3/8”) 20x20 mm (25/32”)5x5 mm (3/16”) 2.5x2.5 mm (1/10”x1/10”) 4×4 mm (5/32” × 5/32”)2x10 mm (5/64”x3/8”)

 

Food

Potatoes

Celery

Carrots

Onions

Radish

Food

Lemons

Cucumbers

Green Onions

Tomatoes

Oranges

Food

Sweet Potatoes

Bell Peppers

Onions

Carrots

Food

Rhubarb

Cantaloupe

Okra

Carrots

Food

Lettuce

Spinach

Carrots

Pineapple

Food

Celery

Mushroooms

Lettuce

Cucumbers

Food

Zucchini

Tomatoes

Onions

Potatoes

Food

Celery

Mushroooms

Lettuce

Cucumbers

Radishes

Red Cabbage

Bok Choy

Food

Celery

Mushroooms

Lettuce

Cucumbers

25 mm (1”)

Ref. 28133

cooked potatoes 
4 mm (5/32”)

Ref. 27244

cooked potatoes 

 

6 mm (1/4”)

Ref. 27245

0.6 mm
Ref. 28166

0.8 mm
Ref. 28069

1 mm 
(3/64”)

Ref. 28062

2 mm 
(5/64”)

Ref. 28063

3 mm 

(1/8”)

Ref. 28064

4 mm 
(5/32”)

Ref. 28004

5 mm 
(3/16”)

Ref. 28065

6 mm 

(1/4”)

Ref. 28196

8 mm 
(5/16”)

Ref. 28066

10 mm 
(3/8”)

Ref. 28067

14 mm 
(9/16”)

Ref. 28068 

20 mm 
(25/32”)

Ref. 28132

Disc holders for 16 discs Dice Cleaning Kit

 
(3/64” x 5/16”) (3/64” x 1-1/4”) (5/64” x 5/64”)

(1/10” x 1/10”) (5/64” x 5/32”) (5/64” x 1/4”)

(5/64” x 5/16”) (5/64” x 3/8”) (1/8” x 1/8”)

(5/32” x 5/32”) (1/4” x 1/4”) (5/16” x 5/16”)

(5/16” x 5/16”)

(5/64”) (1/8”) (3/16”)

(5/16” x 5/8”) (3/8” x 3/8”) (3/8” x 5/8”)
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1x8 mm 2x2 mm1x26 mm

2.5x2.5 mm 2x4 mm 2x6 mm

2x8 mm 2x10 mm 3x3 mm

4x4 mm 6x6 mm 8x8 mm

R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60R502, R602VV, CL50, CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Ref. 28172 Ref. 28153 Ref. 28051

Ref. 27066

Ref. 28052 Ref. 28053 Ref. 28054

Ref. 28101Ref. 28173Ref. 27067

Ref. 27072

Julienne 

Ref. 28195

DISCS
DICING

KITS
 5×5 mm (3/16”)  28110

8×8 mm (5/16”)  28111

10×10 mm (3/8”)  28112

12×12 mm (15/32”)  28197

14×14 mm (9/16”)  28113

14x14x5 mm (9/16”x9/16”x3/16”)  28181

14x14x10 mm (9/16”x9/16”x3/8”)  28179

20×20 mm (25/32”)  28114

25×25 mm (1”)  28115

 2” Lettuce Cut  28180

FRENCH FRY
KITS

8x8 mm (5/16” x 5/16”)  28134

8x16 mm (5/16”x 5/8”)  28159

10x10 mm (3/8”x 3/8”)  28135

10x16 mm (3/8” x 5/8”)  28158

2×2 mm (5/64” x 5/64”)  28174

3×3 mm (1/8” × 1/8”)  28175

4×4 mm (5/32” × 5/32”)  28176

WAFFLE 2 mm (5/64”)  28198

3 mm (1/8”)  28199

4 mm (5/32”)  28177

6 mm (1/4”)  28178

DISCS
SLICERS .6 mm 28166

.8 mm 28069

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

RIPPLE CUT
SLICERS

  
2 mm (5/64”) 27068

3 mm (1/8”) 27069

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

9 mm (11/32”) 28165

Röstis potatoes 27164

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

2×2 mm (5/64” x 5/64”) 28051

2.5×2.5 mm (1/10” × 1/10”) 28195

2×4 mm (5/64” × 5/32”) 27072

2×6 mm (5/64” × 1/4”) 27066

2×8 mm (5/64” × 5/16”) 27067

2x10 tagliatelle (5/64” x 3/8”) 28173

3×3 mm (1/8” × 1/8”) 28101

4×4 mm (5/32” × 5/32”) 28052

6×6 mm (1/4” × 1/4”) 28053

8×8 mm (5/16” × 5/16”) 28054

DISC SELECTION GUIDE

2 mm 3 mm 5 mm

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

Ref. 27068 Ref. 27069 Ref. 27070

Ripple Cuts 

8x8 mm 10x16 mm10x10 mm

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

Ref. 28134

8x16 mm

Ref. 28159 Ref. 28135 Ref. 28158

French Fries Slicers 

+ +
+

Mashed Potato 

CL50
CL50Ultra

CL51
CL 52
CL 55

CL 60
R 502
R 602

R 602 VV

 
 
 
 
 

Kit
Ø 3 mm

Ref. : 28208

CL 50
CL 50 Ultra

R502
R602VV

CL51

Attachment
Ø 3 mm
Ref. : 28207

Dicing Kits delivered with: 1 dicing grid + 1 slicing disc.
French fry Kits include: 1 french fry disc + 1 slicing disc.
For the CL 50 Gourmet ONLY

REMINDER

DISC RACKS REF.
Wall-mounted disc holder  
with 4 stainless-steel pegs 

(16 small discs or 8 large discs)
107812

For Large Machine Discs 101230

For Large Machine Discs 27258

Disc Protection For  
Large Machine Discs

Disc Protection For
Large Machine Discs

39726

Dice Cleaning Kit 39881

49211

BRUNOISE

Julienne
6 mm (1/4” × 1/4”)

Julienne
6 mm (1/4” × 1/4”)

Grater
 5 mm (3/16”)

Grater
 5 mm (3/16”)

5 mm (3/16”)

Slicer

5 mm (3/16”)

Slicer
10x10 mm (3/8” × 3/8”)

Dicing Kit

3 Discs Package: LP3Disc

5 Discs Package: LP5Disc

MultiCut pack of 16 discs: LP16Disc

Grater French Fries
1.5 mm (1/16”) 3 mm (1/8”) 10x10 mm (3/8”x3/8”)

Slicers
1 mm (3/64”) 2 mm (5/64”) 4 mm (5/32”)

JulienneDicing Kits
10x10 mm (3/8”) 20x20 mm (25/32”)5x5 mm (3/16”) 2.5x2.5 mm (1/10”x1/10”) 4×4 mm (5/32” × 5/32”)2x10 mm (5/64”x3/8”)

 

Food

Potatoes

Celery

Carrots

Onions

Radish

Food

Lemons

Cucumbers

Green Onions

Tomatoes

Oranges

Food

Sweet Potatoes

Bell Peppers

Onions

Carrots

Food

Rhubarb

Cantaloupe

Okra

Carrots

Food

Lettuce

Spinach

Carrots

Pineapple

Food

Celery

Mushroooms

Lettuce

Cucumbers

Food

Zucchini

Tomatoes

Onions

Potatoes

Food

Celery

Mushroooms

Lettuce

Cucumbers

Radishes

Red Cabbage

Bok Choy

Food

Celery

Mushroooms

Lettuce

Cucumbers

25 mm (1”)

Ref. 28133

cooked potatoes 
4 mm (5/32”)

Ref. 27244

cooked potatoes 

 

6 mm (1/4”)

Ref. 27245

0.6 mm
Ref. 28166

0.8 mm
Ref. 28069

1 mm 
(3/64”)

Ref. 28062

2 mm 
(5/64”)

Ref. 28063

3 mm 

(1/8”)

Ref. 28064

4 mm 
(5/32”)

Ref. 28004

5 mm 
(3/16”)

Ref. 28065

6 mm 

(1/4”)

Ref. 28196

8 mm 
(5/16”)

Ref. 28066

10 mm 
(3/8”)

Ref. 28067

14 mm 
(9/16”)

Ref. 28068 

20 mm 
(25/32”)

Ref. 28132

Disc holders for 16 discs Dice Cleaning Kit

 
(3/64” x 5/16”) (3/64” x 1-1/4”) (5/64” x 5/64”)

(1/10” x 1/10”) (5/64” x 5/32”) (5/64” x 1/4”)

(5/64” x 5/16”) (5/64” x 3/8”) (1/8” x 1/8”)

(5/32” x 5/32”) (1/4” x 1/4”) (5/16” x 5/16”)

(5/16” x 5/16”)

(5/64”) (1/8”) (3/16”)

(5/16” x 5/8”) (3/8” x 3/8”) (3/8” x 5/8”)

28024_RC_LrgPlateBro.indd   2 4/16/18   11:57 AM



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

Re
f. 

: 1
11

33
0 

- 0
8/

20
18

4 mm 5 mm

9 mm Parmesan

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

3 mm2 mm1.5 mm

Ref. 28056 Ref. 28057 Ref. 28058

Ref. 28136 Ref. 28163

Fine Pulping

Graters 

Cooked Potato Blade
Ref. 27164

Raw Potatoes
Ref. 27219Ref. 28055

Ref. 28165
Ref. 28061

5x5 mm* 8x8 mm*

14x14 mm 20x20 mm

25x25 mm

* Use Dice Cleaning Kit to clean (ref 39881)

14x14x5 mm 14x14x10 mm

50x70x25 mm

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

Ref. 28110

Ref. 28113 Ref. 28114

Ref. 28115 Ref. 28180

Ref. 28181 Ref. 28179

Ref. 28111

10x10 mm*

Ref. 28112

Dicing 
Exclusive Cuts 

CL 50 Gourmet Only
Exclusive Cuts 

CL 50 Gourmet Only
Brunoise

Waffle

Disc Selection Guide for CL 50 Gourmet

Disc Selection Guide for CL 50 Gourmet

2x2x2 mm 
(5/64”x 5/64” x 5/64”) 

2 mm (5/64”)

4 mm (5/32”)

3 mm (1/8”)

6 mm (1/4”)

3x3x3 mm  
(1/8”x 1/8” x1/8”) 

4x4x4 mm  
(5/32”x 5/32” x 5/32”)

Ref. 28174

Ref. 28198

Ref. 28177

Ref. 28199

Ref. 28178

Ref. 28175 Ref. 28176

Robot Coupe USA, Inc.
264 South Perkins • Ridgeland, MS 39157

Phone: (601)898-8411 • (800)824-1646 • Fax: (601)898-9134
Email:  info@robotcoupeusa.com

Website:  www.robotcoupeusa.com

12x12 mm 

Ref. 28197

7 mm

Ref. 28164

(1/16”)

(5/32”)

(11/32”)

(3/16”) (9/32”)

(5/64”) (1/8”)

(15/32” x 15/32”) (9/16” x 9/16” x 3/16”)

(9/16” x 9/16”)

(1” x 1”) (2” x 2-3/4” x 1”)

(25/32” x 25/32”)

(9/16” x 9/16” x 3/8”)

(3/16” x 3/16”) (5/16” x 5/16”) (3/8” x 3/8”)
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DISCS SELECTION GUIDE FOR R502, R602VV, CL50, 
CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Re
f. 

: 1
11

33
0 

- 0
8/

20
18

4 mm 5 mm

9 mm Parmesan

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

3 mm2 mm1.5 mm

Ref. 28056 Ref. 28057 Ref. 28058

Ref. 28136 Ref. 28163

Fine Pulping

Graters 

Cooked Potato Blade
Ref. 27164

Raw Potatoes
Ref. 27219Ref. 28055

Ref. 28165
Ref. 28061

5x5 mm* 8x8 mm*

14x14 mm 20x20 mm

25x25 mm

* Use Dice Cleaning Kit to clean (ref 39881)

14x14x5 mm 14x14x10 mm

50x70x25 mm

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

Ref. 28110

Ref. 28113 Ref. 28114

Ref. 28115 Ref. 28180

Ref. 28181 Ref. 28179

Ref. 28111

10x10 mm*

Ref. 28112

Dicing 
Exclusive Cuts 

CL 50 Gourmet Only
Exclusive Cuts 

CL 50 Gourmet Only
Brunoise

Waffle

Disc Selection Guide for CL 50 Gourmet

Disc Selection Guide for CL 50 Gourmet

2x2x2 mm 
(5/64”x 5/64” x 5/64”) 

2 mm (5/64”)

4 mm (5/32”)

3 mm (1/8”)

6 mm (1/4”)

3x3x3 mm  
(1/8”x 1/8” x1/8”) 

4x4x4 mm  
(5/32”x 5/32” x 5/32”)

Ref. 28174

Ref. 28198

Ref. 28177

Ref. 28199

Ref. 28178

Ref. 28175 Ref. 28176

Robot Coupe USA, Inc.
264 South Perkins • Ridgeland, MS 39157

Phone: (601)898-8411 • (800)824-1646 • Fax: (601)898-9134
Email:  info@robotcoupeusa.com

Website:  www.robotcoupeusa.com

12x12 mm 

Ref. 28197

7 mm

Ref. 28164

(1/16”)

(5/32”)

(11/32”)

(3/16”) (9/32”)

(5/64”) (1/8”)

(15/32” x 15/32”) (9/16” x 9/16” x 3/16”)

(9/16” x 9/16”)

(1” x 1”) (2” x 2-3/4” x 1”)

(25/32” x 25/32”)

(9/16” x 9/16” x 3/8”)

(3/16” x 3/16”) (5/16” x 5/16”) (3/8” x 3/8”)
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DISCS SELECTION GUIDE FOR R502, R602VV, CL50, 
CL50 Ultra, CL50 Gourmet, CL51, CL52, CL55 and CL60

Re
f. 

: 1
11

33
0 

- 0
8/

20
18

4 mm 5 mm

9 mm Parmesan

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

3 mm2 mm1.5 mm

Ref. 28056 Ref. 28057 Ref. 28058

Ref. 28136 Ref. 28163

Fine Pulping

Graters 

Cooked Potato Blade
Ref. 27164

Raw Potatoes
Ref. 27219Ref. 28055

Ref. 28165
Ref. 28061

5x5 mm* 8x8 mm*

14x14 mm 20x20 mm

25x25 mm

* Use Dice Cleaning Kit to clean (ref 39881)

14x14x5 mm 14x14x10 mm

50x70x25 mm

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

Ref. 28110

Ref. 28113 Ref. 28114

Ref. 28115 Ref. 28180

Ref. 28181 Ref. 28179

Ref. 28111

10x10 mm*

Ref. 28112

Dicing 
Exclusive Cuts 

CL 50 Gourmet Only
Exclusive Cuts 

CL 50 Gourmet Only
Brunoise

Waffle

Disc Selection Guide for CL 50 Gourmet

Disc Selection Guide for CL 50 Gourmet

2x2x2 mm 
(5/64”x 5/64” x 5/64”) 

2 mm (5/64”)

4 mm (5/32”)

3 mm (1/8”)

6 mm (1/4”)

3x3x3 mm  
(1/8”x 1/8” x1/8”) 

4x4x4 mm  
(5/32”x 5/32” x 5/32”)

Ref. 28174

Ref. 28198

Ref. 28177

Ref. 28199

Ref. 28178

Ref. 28175 Ref. 28176

Robot Coupe USA, Inc.
264 South Perkins • Ridgeland, MS 39157

Phone: (601)898-8411 • (800)824-1646 • Fax: (601)898-9134
Email:  info@robotcoupeusa.com

Website:  www.robotcoupeusa.com

12x12 mm 

Ref. 28197

7 mm

Ref. 28164

(1/16”)

(5/32”)

(11/32”)

(3/16”) (9/32”)

(5/64”) (1/8”)

(15/32” x 15/32”) (9/16” x 9/16” x 3/16”)

(9/16” x 9/16”)

(1” x 1”) (2” x 2-3/4” x 1”)

(25/32” x 25/32”)

(9/16” x 9/16” x 3/8”)

(3/16” x 3/16”) (5/16” x 5/16”) (3/8” x 3/8”)
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