
FOOD PREPARATION
RELY ON 

ROBOT COUPE® 
SOLUTIONS 

FOR ALL YOUR  
TEXTURE-MODIFIED 

MEALS

  All Robot Coupe machines decrease labor costs and increase 
productivity, creativity, quality and consistency.

  Robot Coupe Blixers produce  
texture-modified meals with no loss 
of nutrients and can meet most IDDSI 
specifications. Plus, there is no need to use 
additives or thickeners with the products 
when using a Blixer.  
 
 Robot Coupe offers 15 different size machines 
to fit every kitchen, regardless of size.

  Robot Coupe features more than 90 different  
machines offering a large selection of blade options  
for virtually any food processing need.

  Robot Coupe has machines that can slice, dice, julienne, grate,  
mince, emulsify, juice, mix and blend almost any food product.
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