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WARNING: In order to limit accidents such as electric shocks or personal injury, and in order to limit material damage due to misuse of the 
appliance, please read these instructions carefully and follow them strictly. Reading the operating instructions will help you get to know your 
appliance and enable you to use the equipment correctly. Please read these instructions in their entirety and make sure that anyone else who 
may use the appliance also reads them beforehand. Our equipment is designed for professional use and must not be used by children under 
any circumstances.

IMPORTANT WARNING 	  W A R N I N G
KEEP THESE INSTRUCTIONS 

IN A SAFE PLACE

  UNPACKING
• �Carefully remove the appliance from its 

packaging, together with all the boxes or packets 
containing the accessories or specific items of 
equipment.

• �WARNING: the blades and discs are extremely 
sharp.

   INSTALLATION
• �We recommend that you install your appliance 

on a clean and completely stable countertop at a 
comfortable working height.

   CONNECTION
• �Always check that your power supply corres-

ponds to that indicated on the serial number plate 
and that it is properly sized.

    ASSEMBLY PROCEDURES
• �Make sure you follow the assembly instructions in 

the right order (see following pages) and check 
that all the accessories are correctly positioned. 

    USE
• �Never remove the lid until the motor and basket 

have come to a complete standstill.

• �Never insert anything other than fruit or 
vegetables into the feed tube.

• �The lid of your appliance features a unique Auto 
Feed system. Simply feed the fruit or vegetables 
into the tube and let the machine do the rest.

• �If a blockage occurs inside the feed tube, NEVER 
use any object other than the pusher to clear it.

• �Never insert your hand into the ejection chute.  
If the ejector becomes blocked, switch your  
J 80 Ultra/J 100 Ultra juicer off and wash the lid 
under the tap.

• Never leave the machine running unattended.

    CLEANING

• Always unplug your machine before cleaning.

• �Always clean the machine and attachments at 
the end of each use.

• �Never clean the machine with a pressure 
washer or foam lance.

• Never place the motor unit in water.

• �Be sure to use the appropriate detergent for 
each part (stainless steel or plastic).

• �For plastic parts, do not use detergents that are 
too alkaline (i.e., containing too much caustic 
soda or ammonia…).

• �The bowl, lid and pulp container are all 
dishwasher-safe. However, to prolong their 
lifespan, we advise hand-washing them with a 
domestic washing-up liquid.

• �Robot Coupe can in no way be held responsible 
for the user’s failure to follow the basic rules of 
cleaning and maintenance.

  MAINTENANCE
• Always unplug the appliance before servicing.

• �The watertightness of the motor shaft needs to 
be monitored on a regular basis. At the same 
time, check that the safety system is working 
properly.

• �WARNING: never switch your appliance on if 
the power cord or plug has been damaged.

• �If the appliance is not working properly or has 
been damaged in any way, unplug it and have 
it overhauled.

• �Do not hesitate to call your ROBOT-COUPE 
approved after-sales service if you notice a fault.
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*Tip: If the pulp has dried hard onto the basket, 
immerse the basket into hot water for 5-10 minutes 
to soften it.

*  In optimum working conditions, i.e. a suitable worktop, ready 
prepared fruit and accessories (jug, bin, etc.) all within easy reach.
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Motor Speed (rpm) Intensity (Amp.)

120 V / 60 Hz 3450 9

Motor Speed (rpm) Intensity (Amp.)

120 V / 60 Hz 3400 9
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