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JUICERS
J 80 Ultra ¢ J 100 Ultra
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BARS — TAKEAWAY OUTLETS — RESTAURANTS — HOTELS — CANTEENS



/3 1 80 Ultra JUICER

Pulp ejected straight into container.
Supplied with 6.5-litre large-capacity pulp
container with translucent sides to
monitor pulp levels.

/3100 Ultra JUICER
« Specially designed for intensive use »

Removable Drip tray No-splash

stainless-steel spout
basket

High output and
unrivalled juice quality
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Stainless-steel bowl and
motor unit for easy aftercare

Ultra-quiet heavy-duty motor




/3 1100 Ultra JUICER

2 WAYS OF USING YOUR JUICER |
G Continuous pulp ejection

Ejection chute
sending
continuous flow
of pulp directly
into bin under
worktop.

6 Pulp ejected into container

7.2-litre
large-capacity
translucent pulp
container
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JUICERS
J 80 Ultra ¢ J 100 Ultra

Big feed hopper (& 79 mm)
allows to process entire fruits
and vegetables such as apple
or tomato.
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JUICERS

. Product benefits:

* High power, low noise levels: the powerful, heavy-duty motor operates at a speed
of 3,000 rpm, meaning that the juice oxidizes less quickly. The resulting juices are
particularly smooth and bursting with flavour. The noise levels of the J 80 Ultra/
J 100 Ultra are so low that they can be used right in front of the customer.

® Practical: the drip tray can hold up to 300 ml of liquid, meaning that your worktop stays
clean.

* Large-capacity pulp container! the 6.5-litre (J 80 Ultra) or the 7.2-litre (J 100 Ultra)
translucent container slots neatly underthe ejector spout, to avoid pulp splashing onto
the worktop.

The J 100 Ultra can be used in two ways:

1. Continuous pulp ejection: ejection chute sending a continuous flow of pulp directly into
a bin beneath the worktop.

2. Pulp ejected into a container: 7.2-litre large-capacity translucent pulp container.

¢ Centrifugal juicer basket: the basket can be removed (no special tool required) for easy
cleaning.

INDUCTION MOTOR

* Heavy-duty motor designed to withstand infensive use for greater reliability and a longer lifespan.

® Ball bearing-supported motor for ultra-quiet, vibration-free operation.
* Direct-drive motor:
- extra power
- no belt
* Maintenance-free: no wearing parts (no brushes)
® Stainless-steel motor shaft
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J 80 Ultra ') 100 Ultra

!% Users:

Bars, takeaway outlets, restaurants,
hotels, canteens

‘ In short:

They have all the qualities you could ask
for in a juicer: fast, resilient, efficient,
and top-quality juice.

Video available on:
www.robot-coupe.com
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lJJ|?r(c)1 3,000 700 5%33;7] 505 | 535 | 235 | 162 10.9 12.8
JU::: 3,000 1,000 5%)332\71 596 | 538 | 235 | 256 12.9 15.6
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HEAD OFFICE, FRENCH, EXPORT AND MARKETING DEPARTMENT:
Tel.: + 33 143 98 88 33 -Fax: + 33 1 4374 36 26
email: international@robot-coupe.com

Robot-Coupe Australia: Tel.: (02) 9478 0300 - Fax: (02) 9460 7972
New Zealand: Tel.: 0800 716161 - Fax: 0800 716162
email: orders@robotcoupe.com.au

Robot-Coupe U.K. LTD: Tel.: 020 8232 1800 - Fax: 020 8568 4966
2, Fleming Way, Isleworth, Middlesex TW7 6EU
email: sales@robotcoupe.co.uk

Robot Coupe U.S.A.: Tel.: 1-800-824-1646 - Fax: 601-898-9134
email: info@robotcoupeusa.com - website: www.robotcoupeusa.com

www.robot-coupe.com

directives and with the corresponding national regula-
tions: 2006/42/EC, 2006/95/EC, 2004/108/EC,
1935/2004/EC, 10/2011/EU, "RoHS" 2002/95/
EC, "WEEE" 2002/96/EC.

o The requirements of the European harmonized stan-
dards and with the standards specifying the hygiene
and safety requirements: EN ISO 12100 - 2010, EN
60204- 1 - 2006, EN 1678 - 1998, EN 60529-2000:

IP 55, IP 34.
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