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ROBOT-COUPE S.N.C., LIMITED WARRANTY

Your new ROBOT-COUPE appliance is war-
ranted to the original buyer for a period 
of one year from the date of sale if you 
bought it from ROBOT-COUPE S.N.C.

If you bought your ROBOT-COUPE product 
from a distributor your product is cove-
red by your distributor’s warranty (Please 
check with your distributor terms and 
conditions of the warranty). 

The ROBOT-COUPE S.N.C. limited warranty 
is against defects in material and/or work-
manship.

The ROBOT-COUPE S.N.C. warranty is  
given expressly and in lieu of all other 
warranties, expressed or implied, for  
merchantability and for fitness toward a 
particular purpose and constitutes the only 
warranty made by ROBOT-COUPE S.N.C. 
France.

THE FOLLOWING ARE NOT 
COVERED BY THE ROBOT-COUPE 
S.N.C. WARRANTY:

S.N.C. 
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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

   INSTALLATION

   CONNECTION
-

    ASSEMBLY PROCEDURES

    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 ejection chute gets clogged, stop the juicer 

and wash the lid under running water.

    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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     YOU HAVE JUST ACQUIRED 
A J 80 - J 80 Buffet - J 100 
JUICER

the J 80 - J 80 Buffet - J 100 can 
produce any number of 100% natural juices on 
demand and in next to no time!

J 80 - J 80 Buffet - J 100 juicer

We therefore strongly advise you to read 
through them carefully before you start to use 
your appliance.

     SWITCHING ON 
THE MACHINE

-

The J 80 - J 80 Buffet - J 100 juicer

Check the machine carefully on arrival to ensure 
that it has not been damaged during transport or 
unpacking.

MINERAL SALTS

Calcium :
Phosphorus :

Potassium :
Iron :
Iode :

TABLE OF VITAMINS IN FRUIT

Vitamins B1 C A D

TABLE OF VITAMINS IN VEGETABLES

B1/B6 A E K

W A R N I N G
THIS APPLIANCE MUST BE PLUGGED INTO AN  
EARTHED SOCKET (RISK OF ELECTROCUTION).
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    ASSEMBLY J 80

You can also refer to the label (below) stuck to the 
lid.

5)

1) 

2)

4)

3) 
Make sure that the pin 
on the motor shaft is 
correctly lined up with 
the  corresponding 
notch in the basket 
hub.

IMPORTANT

FEED TUBE

EJECTOR

GRATING DISC

HANDLES

7

5

4

2

3

1

SIEVE

SAFETY ARM

8

6

1 4

25

3MOTOR UNITBASKETSPOUTLIDFLANGEDRIP TRAYBOWLPULP CONTAINER37482615
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6) pulp 
container.

7)

-

6

7

MOTOR UNIT FLANGE PUSHER

NO-SPLASH SPOUTS BASKET BASE WITH BUILT-IN DRIP 
CATCHER TRAY

BOWL LID PULP CONTAINER93 6

2 5 8

1 4 7

7

6

9

FEED TUBE

EJECTOR

HANDLES

SIEVE

SAFETY ARM

GRATING DISC

8

DRIP TRAY

1

2

4

5

3

    ASSEMBLY J 80 Buffet 1)

2)

3) 
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4)

You can also refer to the label (below) stuck to the 
lid.

5)

IMPORTANT

Make sure that the pin 
on the motor shaft is 
correctly lined up with 
the  corresponding 
notch in the basket 
hub.

6) pulp container.

7)
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4)    ASSEMBLY J 100

MOTOR U N I T

F

L A N G E
P U S H E R

E J E C T I O N
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1 1
IMPORTANT1)

2)

3) 

5)

You can also refer to the label (below) stuck to the 

lid.

Make sure that the pin 

on the motor shaft is 

c o r r e c t l y  l i n e d  u p  w i t h  

t h e  c o r r e s p o n d i n g  

n o t c h  i n  t h e  b a s k e t  

hub.DRIP TRAY
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B)  Ejection of pulp into the closed pulp container.

 pulp 
container

7)

8) the strap

the l id the 
strap

6)

A) Continuous pulp ejection.

pulp ejection chute

Dimensions (in mm)
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    RECOMMENDATIONS FOR USE

 80 - J 80 Buffet - J 100

safety arm

the pulp container the ejection chute

- Thick-skinned fruit and vegetables (e.g.  
       pineapples, mangoes) need to be peeled 
beforehand and any large pips (e.g. melon) removed. 
Always remove the stones of stone fruit (e.g. peaches, 
apricots, cherries). Remove all the stems from the 
grapes before putting them into the juicer.

 The J 80 - J 80 Buffet - J 100 juicer

J 80 - J 80 Buffet - J 100 
juicer

the pusher

basket
flange lid

 80 - J 80 Buffet
J 80 - J 80 Buffet

the pulp 
container.

container
flange lid

 pulp container

 100

 J 100 with pulp container:

 pulp container

container
-  J 100 with ejection chute:

ejection chute

 pulp container

- If you are using your juicer on the edge of  
       a worktop, make sure that all its feet are 
firmly on the work surface. You must also 
organize your work station so that there is no risk 
of the juicer tipping over or falling off.

NB:
 continuous pulp 

ejection  booster base.

Fruit and vegetable preparation 

Preparation

CARROTS

APPLES

STRAWBERRIES

CITRUS FRUIT

PINEAPPLES

MELONS

TOMATOES

PEPPERS

CELERIAC

CUCUMBERS

FENNEL

GINGER

GRAPES

 W A R N I N G
Always wash fruit and vegetables thoroughly to 
remove all traces of dirt and pesticides. 
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     TECHNICAL  
SPECIFICATIONS

 

 

 

 

 Ventilated 
electric motor

  100-120 kg/hour 

J 80 - J 80 Buffet.

   120-160 kg/hour 
J 100.

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

 
J 80

J 80 Buffet

J 100

    CLEANING

*Tip: If the pulp has dried hard onto the basket, 
immerse the basket into hot water for 5-10 minutes 
to soften it.

I M P O R T A N T
Check that your detergent is suitable for use 
with parts made from plastic or stainless steel. 
Certain highly alkaline products (e.g. with a high 
concentration of ammonia or caustic soda) are 
totally incompatible with some plastics and cause 
them to deteriorate very quickly.

 I M P O R T A N T
Never immerse the motor unit in water or any 
other liquid and do not spray!

Do not clean it with a foam lance or pressure 
washer.

If necessary, wipe the motor unit with a damp 
cloth.

Always unplug your machine first.

(in mm)

J 80

J 80 Buffet

J 100
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    SAFETY

lid
safety arm

the lid

The J 100 

the thermal protection

 WARNING

J 100

J 100

R E M E M B E R
 Never try to override the locking or safety 
systems.
 Never introduce anything other than 
fruit or vegetables into the feed tube.
 The lid of your appliance features 
a unique patented Auto Feed system. Simply 
introduce the food into the feed tube and let the 
machine do the rest.
 Should a blockage occur inside the feed tube, 
NEVER USE any object other than the pusher 
to clear it. Another solution is to switch the 
machine off and remove the food causing the 
problem inside the tube.
 Never use your hand to push the food down into 
the feed tube.
 Never insert your hand or any object other 
than the pusher into the ejector if the machine is 
running or the basket rotating.

    TROUBLESHOOTING

J 100

The power is specified on our data plate. 

Motor Speed (rpm) Intensity (Amp.)

120 V/ 60 Hz 3600 9

220 V/ 60 Hz 3600 6

230 V/ 50 Hz 3000 7

Motor Speed (rpm) Intensity (Amp.)

120 V/ 60 Hz 3600 9

220 V/ 60 Hz 3600 8

230 V/ 50 Hz 3000 8

J 80 - J 80 Buffet

SYMPTOMS CAUSES AND/OR REMEDIES

J 100:

IMPORTANT: For all repairs and maintenance, it is 
vital to use parts supplied by Robot-Coupe.

    STANDARDS



TECHNICAL DATA
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Head Office, French,  
Export and Marketing Department:

Robot-Coupe  
U.K. LTD:  

Robot Coupe  
Australia Pty Ltd:




