
MP 800
EBS* System

Power 

�•�1000 W motor.  
•  EBS* technology: electronic system optimizing motor output.
(Electronic booster system produces 20% more power compared
to conventional motor)

IMPreSSIVe ProCeSSING CAPACITY

erGoNoMIC

•��Double�ergonomic�handle�making it more comfortable to hold 
and easier to move around.

*Electronic Booster System

•  Detachable shaft: 29�inches
•�Maximum pan capacity: 400�quarts

New

1 YeAr “No HASSle” 
rePlACeMeNT wArrANTY

Patented� dismountable� foot� and� knife ( Robot Coupe 
exclusive system) for easy cleaning, perfect sanitation 
and easy maintenance. 

Stainless� steel� tube,� bell� and� knife for a longer life.  

Reinforced� blade to ensure perfect sanitation.  
Sharpening designed to give optimum speed and  
perfect quality of cut.
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Specifications
SHAFT LENGTH:
MP800 TURBO  29”  

ELECTRICAL:
MP800 TURBO  120V/60 HZ 
EBS  ELECTRONICAL BOOSTER SYSTEM
PRODUCES 20% MORE POWER THAN CONVENTIONAL MODEL
 
MOTOR:
MP800 TURBO  1.6 HP/1000 WATTS/12,000 RPM

OPERATION:
ON/OFF CONTROL BUTTON, , LOCK BUTTON FOR CONTINUOUS 
OPERATION, SAFETY INDICATOR LIGHT

PROCESSING CAPACITY: 
MP800 TURBO  UP TO 100 GALLONS 

STANDARDS: ETL electrical & sanitation, cETL (Canada)

“The Inventor & World Leader in Food Processors”

MP 800 Turbo  
Power Mixer 
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A  = 4.9”
B = 44.5”
C = 4.3”
D = 29”




