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COOKING CUTTER BLENDER




Ha war Bnepeanmn Bcex
B Ky/IMHAPHOM TBOpUYecTBe

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

[MOMOLWHUK Wed-noBapa Ha KyxHe

CTAPATEJIbHbIA MOMOLHUK

® [pocT B cnonb3oBaHUK, bnarogapa GyHKLUN NepemMeHHON CKOpPoCTH
100-3500 06/MUH.

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

* MepemelunBaeT HeXKHble MHIPeANEHTbI, He Hape3asa nx, bnarogapa GyHKUMK
ob6paTHoro BpaleHnsa Hoxa R-Mix®

* MNopaepxuBaet 6nogo ropaunm, 6narogapa GyHKUMM NEPUOANYECKOTO
Harpesa.

CAMOCTOATEJIbHbIV MTOMOLUHUK

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

HAAEXHbIN NTOMOLIHUK

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

BE33BYYHbI MOMOLHUK

B nocTosiHHOW cyeTe Ha KyXHe, MoBapa OLEHST ero 6ecluymHyto paboty
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Kakabin neHb
Ha wWar Bnepean Bcex

CoBepLUEHCTBO TEXHONOMMIN N UHHOBALNW,
Robot Cook® onTnmmnsupyet 3aTpaTbl Ha Bpems
NPUroTOBIEHNE MULLMW.

[enatb coycbl, pacTupaTb B MOPOLLOK,
CMELLMBATb, U3MeJIbYaTb, 3aMeLLMBATb TECTO — N @ s

byHKUMK, BbinonHAemMble Robot Cook® B @ 200 06/mum.
COBEpLLEHCTBE.

YHUKAJIbHAA MPOU3BOAUTEJIbHOCTb

® bosnblias BMeCTUMOCTb Yalun 151 PaboTbl C Pa3fIyHbIM KOIMYECTBOM
NPOAYKTOB.

® [TocTaBnaeTCcA C ngeasibHO 3aTOYEHHbIM HOXKOM HU3KOW NOCaAKMU.

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

YHUKAJIbHbIE UHHOBALIA

® Yawa Robot Cook® noctaBnsieTcs co cbeMHbIM CKpe6Kom aiA
LOCTVXEHUS OQHOPOAHOW TEKCTYPbI.

® CTeKNooUMNCTUTENIb CHUMAET Nap C KPbILWKK A TOro, YTobbl Nyylue
CnefuTb 3a NPUroToBIIEHNEM 61toA,.

® OTBEpPCTME B KPbILLIKE NO3BONAET JOOABNATL MHIPEANEHTHI B Yally 6e3
npepbiBaHUA NPUTOTOBNEHNA peLenTa

YOOBCTBO B PABOTE

Robot Cook® 6b151 CKOHCTpYMpOBaH Takum 06pa3om, YTo6bl CHU3UTb
KONMNYeCTBO PYUHbIX OnepaLuii, CBA3aHHbIX C ero UCcnonb3oBaHNeM.

COYC «<bELLAMEJb»

AOBABUTb CJINBOYHOE MACJIO

* YHMKanbHasA cucrema pukcaumm Hoxxa No3BosIAET ONOPOXKHATb vally
B NOJSHOM 6e30MacHoCTH.

* Bce getanu, KOHTAKTUPYHOLME C NULLEBbIMU MPOAYKTaMU, NErko
CHUMAIOTCA 1 MOIOTCA B MOCYA0MOEUYHOI MaluuHe.

® [epmeTNYHaA KpbILWKa C MEXaHN3MOM 6€30MacHOCTL.

@ +100°C

@ 500 06/MUH.
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ROBOT-COUPE,

nuaep B Npon3BOACTBe 000pPYyAOBaAHMALNA
NpodeCcCMOoHanbHOM KyxXHW,MpeacTaBnAeT

Robot Cook®,yHrKanbHbI KyTTep-6neHaep ¢ nogorpesom,
OTBEYAIOLLMIN BbICOKOMY YPOBHIO TPeOOBaHMI NPpeMUaNbHbIX U
TPaANLMOHHbIX PeCTOPaHOB.

Coyc 6ewnamennb
BeapHckun coyc
lfonnanackuin coyc
Benbin coyc
PusotrTo
3aBapHOM Kpem
AHrMNNCKNN Kpem
3aBapHoe TecTo
CabaioH

LlokonagHaA rnasypb
o) Mycc ns pya-rpa
> 1 40 Cyn n3 pakoo6pasHbix
T
C TOYHOCTbIO A0 rpagyca anans
Mope

4500 06/MWnH. oemaen
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@ Bbicokas ckopocTb 2 MELLAIO,

@ TexHonorus A N3MEJIbYALIO,
A OENAIO COYC,

A NEPEMELUUBALIO,

© Becwymnocte 1 SAMELLUBAIO
TECTO,

1 MOAOTPEBAIO
© Tounoctb N A TOTOBNIO...

Q NMporpammupoBaHune

© MowmHocTb

Pasmepbi (Mm) i
A B C D
| Robot-Cook’ 522 338 226 264
Xapaktepuctuku Bec (Kr) A
+| EMKocTb | BmectumocTb
CkopocTb MowHocTb HanpsaxeHune Gaum us s HeTTo B
(06/M1H) (BT) (A) A yrnakoBke
HepX. CTarnb | KUAKOCTA
MakKc. MOLHOCTb Harpesa:
1200 Bt \ ]
. 100 po
Robot-Cook i MowHocTb MoTopa: 1000 Bt 8 3,71 2,50 13,5 15

HomuHanbHas MoLWHOCTb
annapara: 1800 Bt

* [pefyCMOTPEHbI 1 ApYrvie NapaMeTpbl HaNPAKeHNA

HOPMbI:

robot é Coupe® LINCTPUBbIOTOP AnnapaTL COOTBATCTBYIOT:
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