IMMERSION BLENDERS robot ¢y coupe’

MP 450 XL FW Ultra :

Pan capacity up to 100 litres

SALES DESCRIPTION (E) CHARACTERISTICS AND BENEFITS

Intended for institutional and ccommercial caterers. MOTOR UNIT

Intensive use. op 500 W
Mixing Tool for potato flakes, dry soups, deshydrated base ower o ) .
* Stainless-steel motor unit with air vents in the top section

for sauce, spices + sauces, deshydrated mixes for pastry.
only to ensure watertightness

* Lug on motor housing serves as a rest and pivot on the

TECHNICAL DESCRIPTION pan rim for greater user comfort
MP 450 XL FW Ultra Immersion Blender. 240V/50-60/1. * Variable speed: 150 - 510 rpm
Power 500 Waitts ; Variable speed from 250 to 1500 * Self-regulating speed system

rpm. Metal gear box resistant to support heavy strenghts.

* New patented “EasyPlug” system making it easier to
“EasyPlug” system featuring detachable power cord. P o 9

replace the power cord during after-sales servicing
* Cord winding system for tidy storage and optimum

Q) TECHNICAL CHARACTERISTICS lifespan

Effective output 500 W MIXING TOOL ATTACHMENT
* Boite fouet métallique pour une grande robustesse.
Electrical data 240V/50-60/1
2.3 A~ plug supplied STANDARD ATTACHMENTS
Variable speed 150 - 510 rpm * Wall-mounted immersion blender holder
O Recyclability 95%
| -
| Net weight 53K
) 9 2 Rg
; Q!eference 34281L )
Ll
STANDARDS @
V=gl EN 12100-1 & 2-2004, EN 60204-1-2006, EN |25
=238 12853, EN 60529-2000 : P55 & P34 e
=

Specification sheet www,robot-coupe,com Update : September 2022



IMMERSION BLENDERS robot ¢y coupe’
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© DRAWINGS & DIMENSIONS
230V / 50Hz / 1 ph - power cord and plug supplied
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