
IMMERSION BLENDERS

HANDLE DESIGN

for easy grip and effortless use.

VARIABLE SPEED BUTTON

Easy to see and adjust.

Detachable stainless steel blade 

and shaft for perfect hygiene.

STAINLESS STEEL MOTOR 

HOUSING

To make the immersion blender 
last longer.

Blade designed for optimum blending.

AEROMIX
For emulsions

BLADE

MINI PRODUCT RANGE
Minimum size, maximum 

performance!

For sauces, emulsions and small 
preparations.

AEROMIX
Patented emulsifying tool 

designed to make instant light 
fl uffy emulsions that always 

keep their shape on the plate.

STAINLESS 
STEEL

BELL
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Wall support

Wall support

Wall support

Whisk function

Mini MP 240 Combi
See page 138

Choose
your model:

Whisk function

Mini MP 190 Combi
See page 138

Mini MP 160 V.V. Mini MP 190 V.V. Mini MP 240 V.V.

Power 240 W 270 W 290 W

Voltage Single phase Single phase Single phase

Speed 2 000 to 12 500 rpm 2 000 to 12 500 rpm 2 000 to 12 500 rpm

Blade, bell and shaft Length 160 mm - all stainless 

steel

Length 190 mm - all stainless 

steel

Length 240 mm - all stainless 

steel

Removable blade

Removable bell No

Removable foot

Dimensions Length 455 mm, Ø 78 mm Length 485 mm, Ø 78 mm Length 535 mm, Ø 78 mm

Gross weight 2.4 kg 2.5 kg 2.5 kg

Accessories Stainless steel Aeromix

Included

Wall support - Included

Stainless steel Aeromix

Included

Wall support - Included

Stainless steel Aeromix

Included

Wall support - Included

Mini MP 160 V.V. Ref. Mini MP 190 V.V. Ref. Mini MP 240 V.V. Ref.

Mini MP 160 V.V.
230V/50/1

34740
Mini MP 190 V.V.
230V/50/1

34750
Mini MP 240 V.V.
230V/50/1

34760

Mini MP 160 V.V.
230V/50/1 UK plug

34741
Mini MP 190 V.V.
230V/50/1 UK plug

34751
Mini MP 240 V.V.
230V/50/1 UK plug

34761

Mini MP 160 V.V.
220V/60/1

34744
Mini MP 190 V.V.
220V/60/1

34754
Mini MP 240 V.V.
220V/60/1

34764

Mini MP 160 V.V.
120V/60/1

34745
Mini MP 190 V.V.
120V/60/1

34755
Mini MP 240 V.V.
120V/60/1

34765

 

FOR EMULSIONS

 

FOR EMULSIONS

 

FOR EMULSIONS
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IMMERSION BLENDERS

POWERFUL

High-Power motor:

+15 % for greater effi ciency.

COMFORT

Variable speed for greater fl exibility 
when making sophisticated 
preparations. 

CMP COMPACT PRODUCT RANGE
Compact, easy-to-handle, high-performance.
For restaurants & cafés

ERGONOMICS

Light, compact, easy-to-handle 
appliance.

The lug on the motor base can be 
used to rest the mixer on the rim of 

a pan to make it easier to handle 
and remove some of the strain.

New cord winder to make it easier 
to store and prevent wear and tear. 

AFTER SALES SERVICE: DETACHABLE POWER CORD...............................................................

The new patented “EasyPlug” system means that 

the power cord can be easily replaced during after-

sales servicing.

Indicator light: rapid detection of power cord failure. 

The green light comes on if the cord is undamaged and 

correctly plugged in on both sides (wall socket and 

EasyPlug). 1 2

1

2

STAINLESS 
STEEL

BELL

PERFORMANCE

Optimum blending for a fi ne textured end 
product in a minimum amount of time.

CLEANING

Removable stainless steel bell and 

blade for easy cleaning and 
maintenance.

LONG SERVICE LIFE

Stainless steel motor base

for intensive use.

DURABILITY

Equipped with a 3-level 
watertightness system.
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Whisk function

CMP 300 Combi
See page 139

Whisk function

CMP 250 Combi
See page 139

Choose
your model:

CMP 250 V.V. CMP 300 V.V. CMP 350 V.V. CMP 400 V.V.

Power 310 W 350 W 400 W 420 W

Voltage Single phase Single phase Single phase Single phase

Speed
2 300 to 9 600 rpm 

(self regulating system)

2 300 to 9 600 rpm 

(self regulating system)

2 300 to 9 600 rpm 

(self regulating system)

2 300 to 9 600 rpm 

(self regulating system)

Blade, bell and shaft Length 250 mm - 

all stainless steel

Length 300 mm - 

all stainless steel

Length 350 mm - 

all stainless steel

Length 400 mm - 

all stainless steel

Removable blade

Removable bell

Removable foot No No No No

Dimensions Length 650 mm, 

Ø 94 mm

Length 660 mm, 

Ø 94 mm

Length 700 mm, 

Ø 94 mm

Length 763 mm, 

Ø 94 mm

Gross weight 3.9 kg 3.9 kg 4.1 kg 4.1 kg

Accessories Wall support - Included Wall support - Included Wall support - Included Wall support - Included

CMP 250 V.V. / CMP 300 V.V. Ref. CMP 350 V.V. / CMP 400 V.V. Ref.

CMP 250 V.V. 230V/50/1 34240B CMP 350 V.V. 230V/50/1 34250B

CMP 250 V.V. 230V/50/1 UK plug 34241B CMP 350 V.V. 230V/50/1 UK plug 34251B

CMP 250 V.V. 220V/60/1 34244B CMP 350 V.V. 220V/60/1 34254B

CMP 250 V.V. 120V/60/1 34245B CMP 350 V.V. 120V/60/1 34255B

CMP 300 V.V. 230V/50/1 34230B CMP 400 V.V. 230V/50/1 34260B

CMP 300 V.V. 230V/50/1 UK plug 34231B CMP 400 V.V. 230V/50/1 UK plug 34261B

CMP 300 V.V. 220V/60/1 34234B

CMP 300 V.V. 120V/60/1 34235B

Wall support

Wall support

Wall support
Wall support
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IMMERSION BLENDERS

Adjustable pan supports:
Three pan supports are available as an option. They adapt to the size of the 

pan:

•  pan Ø from 330 mm to 650 mm.

•  pan Ø from 500 mm to 1 000 mm.

•  pan Ø from 850 mm to 1 300 mm.

Universal pan support:
Fits all pan sizes.

MP/CMP PAN SUPPORTS
Pan supports reduce MSD risks, relieve strain 

and make it easier to control preparations.

They enable the immersion blender to be tilted effortlessly or 

left to do the job by itself. 

Made entirely of stainless steel, they can be removed 

completely, are easy to clean and practical to use.

Stainless steel pan supports

1

2

11 universal stainless steel pan support Ref.

To be attached to the edge of the pan. 27358

3 adjustable stainless steel pan supports Ref.

For 330 to 650 mm diameter pans 27363

For 500 to 1000 mm diameter pans 27364

For 850 to 1300 mm diameter pans 27365

2
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MP ULTRA LARGE PRODUCT RANGE
Even better performance and ergonomics!

AFTER SALES SERVICE: DETACHABLE POWER CORD...............................................................

The patented “EasyPlug” system means that the 

power cord can be easily replaced during after-sales 

servicing.

Indicator light: quick detection of power cord failure. 

The green light comes on if the cord is undamaged and 

correctly plugged in on both sides (wall socket and 

EasyPlug). 1 2

1

2

STAINLESS 
STEEL

BELL

ERGONOMICS

Ergonomic handle for greater 
user comfort.

PERFORMANCE

High-power motor and increased 
performance to optimise blending time.

LONG SERVICE LIFE

Stainless steel motor base 
for intensive use.

ERGONOMICS

The lug on the motor base 

can be used to rest the mixer on 
the rim of the pan to make it easier 

to handle and relieve some of the strain.

New cord winding system 

to make it easier to store 
and prevent wear and tear.

The MP V.V. and MP Combi models feature 
an ergonomic variable speed button for 

greater user comfort.

New EasyGrip removable

handle. The machine’s 
weight is distributed better 
making it even easier to use!

CLEANING

Removable stainless steel bell 

and blade for easy cleaning and 
maintenance.
Patented Robot-Coupe system. IM
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IMMERSION BLENDERS

Whisk function

MP 350 Combi Ultra
See page 140

Choose
your model:

MP 350 Ultra MP 350 Ultra V.V.

Power 440 W 440 W

Voltage Single phase Single phase

Speed 9 500 rpm 1 500 to 9 000 rpm (self regulating system)

Blade, bell and shaft Length 350 mm - all stainless steel Length 350 mm - all stainless steel

Removable blade

Removable bell

Removable foot No No

EasyPlug

Dimensions Length 740 mm, Ø 125 mm Length 740 mm, Ø 125 mm

Gross weight 6.2 kg 6.4 kg

Accessories Wall support - Included Wall support - Included

MP 350 Ultra Ref. MP 350 Ultra V.V. Ref.

MP 350 Ultra 220-240V/50-60/1 34800L MP 350 V.V. Ultra 220-240V/50-60/1 34840L

MP 350 Ultra 240V/50-60/1 UK plug 34801L MP 350 V.V. Ultra 240V/50-60/1 UK plug 34841L

MP 350 Ultra 120V/60/1 34805L MP 350 V.V. Ultra 120V/60/1 34845L

Wall support Wall support

Choose
your options:

MP 350 Ultra / MP 350 Ultra V.V.

Options Ref.

EasyGrip removable handle 27359
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Whisk function

MP 450 Combi Ultra
See page 140

Choose
your model:

MP 450 Ultra MP 450 Ultra V.V.

Power 500 W 500 W

Voltage Single phase Single phase

Speed 9 500 rpm 1 500 to 9 000 rpm (self regulating system)

Blade, bell and shaft Length 450 mm - all stainless steel Length 450 mm - all stainless steel

Removable blade

Removable bell

Removable foot No No

EasyPlug

Dimensions Length 840 mm, Ø 125 mm Length 840 mm, Ø 125 mm

Gross weight 6.3 kg 6.5 kg

Accessories Wall support - Included Wall support - Included

MP 450 Ultra Ref. MP 450 Ultra V.V. Ref.

MP 450 Ultra 220-240V/50-60/1 34810L MP 450 V.V. Ultra 220-240V/50-60/1 34850L

MP 450 Ultra 240V/50-60/1 UK plug 34811L MP 450 V.V. Ultra 240V/50-60/1 UK plug 34851L

MP 450 Ultra 120V/60/1 34815L MP 450 V.V. Ultra 120V/60/1 34855L

Wall support Wall support

Choose
your options:

MP 450 Ultra / MP 450 Ultra V.V.

Options Ref.

EasyGrip removable handle 27359
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Wall support

IMMERSION BLENDERS

Choose
your model:

MP 550 Ultra MP 600 Ultra MP 800 Turbo

Power 750 W 850 W 1 000 W

Voltage Single phase Single phase Single phase

Speed 9 000 rpm 9 500 rpm 9 500 rpm

Blade, bell and shaft Length 550 mm - all stainless 

steel

Length 600 mm - all stainless 

steel

Length 740 mm - all stainless 

steel

Removable blade

Removable bell

Removable foot No No

Second handle Removable EasyGrip handle Removable EasyGrip handle Integrated stainless steel 

handle

Electronic booster 
system

No No

EasyPlug 

Dimensions Length 940 mm, Ø 125 mm Length 980 mm, Ø 125 mm Length 1 130 mm, Ø 125 mm

Gross weight 6.6 kg 7.4 kg 9.2 kg

Accessories Wall support - Included Wall support - Included Wall support - Included

Wall support

Wall support

EasyGrip handle

EasyGrip handle

MP 550 Ultra Ref. MP 600 Ultra Ref. MP 800 Turbo Ref.

MP 550 Ultra
220-240V/50-60/1

34820LH
MP 600 Ultra
220-240V/50-60/1

34830LH
MP 800 Turbo
220-240V/50-60/1

34890L

MP 550 Ultra
240V/50-60/1 UK plug

34821LH
MP 600 Ultra
240V/50-60/1 UK plug

34831LH
MP 800 Turbo
240V/50-60/1 UK plug

34891L

MP 550 Ultra
120V/60/1

34825LH
MP 600 Ultra
120V/60/1

34835LH
MP 800 Turbo
120V/60/1

34895L
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SPECIAL RANGE FOR TILTING PANS
Your culinary equipment evolves, so do our Immersion Blenders.
New Special MP range for Tilting Pans is pefectly suited for use with tilting 
bratt pans, from the smallest to the largest.
These new shorter and easier-to-handle Robot-Coupe Immersion Blenders 
are #THEsolution for even more convenient and comfortable use. 

POWER 

High-power motor designed for mixing 
large quantities in tilting bratt pans. 

ERGONOMICS

Double handle - Maximum comfort! 

Ergonomic handles for optimum user 
comfort, easy to use thanks to better 
distribution of the machine’s weight!

EASY TO USE

Reinforced bell with a stainless steel 
ring that makes the appliance easy to 
glide in a tilting bratt pan, with 
excellent manoeuvrability.

LONG SERVICE LIFE

Stainless steel motor base 
for intensive use. Stainless steel shaft, 
bell and blade. Reinforced bell.

CLEANING

Removable stainless steel bell 

and blade for easy cleaning and 
maintenance.
Patented Robot-Coupe system.

DURABILITY

Equipped with a 6-level 
watertightness system.

AFTER SALES SERVICE: DETACHABLE POWER CORD...............................................................

The patented “EasyPlug” system means that the 

power cord can be easily replaced during after-sales 

servicing.

Indicator light: quick detection of power cord failure. 

The green light comes on if the cord is undamaged and 

correctly plugged in on both sides (wall socket and 

EasyPlug). 1 2

1

2
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Wall support

Wall support

Wall support

IMMERSION BLENDERS

Choose
your model:

CMP 300 V.V. MP 350 Ultra TP MP 800 Turbo TP

Wattage 350 W 440 W 1 000 W

Voltage Single phase Single phase Single phase

Speed
2300 to 9600 rpm 

(self regulating system)

9500 rpm 9500 rpm

Blade, bell and shaft Length 300 mm - all stainless 

steel

Length 350 mm - all stainless 

steel

Length 350 mm - all stainless 

steel

Removable blade

Reinforced bell No

Removable bell

Removable foot No No

Second handle No Removable EasyGrip handle Integrated stainless steel 

handle

Electronic booster 
system

No No Electronic booster system for 

motor

EasyPlug 

Dimensions Length 660 mm, Ø 94 mm Length 763 mm, Ø 125 mm Length 845 mm, Ø 125 mm

Gross weight 3,9 kg 8 kg 8,2 kg

Accessories Wall support - Included Wall support - Included Wall support - Included

CMP 300 V.V. Ref.
MP 350 
Ultra TP

Ref.
MP 800 

Turbo TP
Ref.

CMP 300 V.V. 
230V/50/1

34230B
MP 350 Ultra TP
220-240V/50-60/1

34590L
MP 800 Turbo TP 
220-240V/50-60/1

34790L

CMP 300 V.V. 
230V/50/1 UK plug

34231B
MP 350 Ultra TP
240V/50-60/1 UK plug

34591L
MP 800 Turbo TP 
240V/50-60/1 UK plug

34791L

CMP 300 V.V. 
220V/60/1

34234B
MP 350 Ultra TP
120V/60/1

34595L
MP 800 Turbo TP 
120V/60/1

34795L

CMP 300 V.V. 
120V/60/1

34235B

Tilting pan depth 150-200 mm Tilting pan depth 250-300+ mm

Volume (L) < 30 50-100 100+

Motor base CMP 300 V.V. MP 350 Ultra TP MP 800 Turbo TP

WHICH MACHINE FOR YOUR TILTING PAN?

SPECIAL FOR 
TILTING PAN
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EMULSIFY

MIX

SHELL

BEAT

KNEAD/MASH

ERGONOMIC

Fast coupling of whisks to the 
gearbox and the gearbox to the 
motor housing for easy assembly 
and disassembly.

CLEANING

Overmoulded whisks to 
ensure perfect hygiene.

HEAVY DUTY

Metal gears inside 2 metal 
housings to stand up to 
heavy duty use.

POWERFUL

High-strength motor:

+15 % for greater 
effi ciency.

EASY TO OPERATE

Variable speed button easy 
to use with one hand. 

ERGONOMIC

Ergonomic handle for 
easier grasping.

CONVENIENT

Self regulating speed 
system for sophisticated 
preparations.

Salad dressing, 
mayonnaise, 
sauces, etc.

Pancake batter, 
tomato pulp, 

seasoning, etc.

Semolina, rice, 
wheat, quinoa, etc.

Egg whites, chocolate 
mousse, whipped 

cream, etc.

Mashed potatoes, 
doughnut dough, 

batter, etc.

METAL WHISK BOX

COMBI PRODUCT RANGE
The Robot-Coupe whisk attachment available for Mini MP Combi, CMP 

Combi, MP Combi Ultra and MP FW mixers is designed to emulsify, mix, 

shell, beat and knead.

IM
M

E
R

S
IO

N
 

B
L

E
N

D
E

R
S

2024 Edition   137BACK TO SUMMARY



Wall support

Wall support

IMMERSION BLENDERS

Choose
your model:

Choose
your options:

Mini MP 190 Combi Mini MP 240 Combi

Power 270 W 290 W

Voltage Single phase Single phase

Speed 2 000 to 12 500 rpm for mixer function 

350 to 1 560 rpm for whisk function

2 000 to 12 500 rpm for mixer function 

350 to 1 560 rpm for whisk function

Blade, bell and shaft Length 190 mm - all stainless steel Length 240 mm - all stainless steel

Removable blade

Removable bell

Removable foot

Metal whisk box

Detachable whisk 

Dimensions Total length with tube 485 mm 

with whisk 550 mm, Ø 78 mm 

Total length with tube 535 mm

with whisk 550 mm, Ø 78 mm 

Gross weight 2.7 kg 2.8 kg

Accessories Wall support - Included Wall support - Included

Mini MP 190 Combi Ref. Mini MP 240 Combi Ref.

Mini MP 190 Combi 230V/50/1 34770 Mini MP 240 Combi 230V/50/1 34780

Mini MP 190 Combi 230V/50/1 UK plug 34771 Mini MP 240 Combi 230V/50/1 UK plug 34781

Mini MP 190 Combi 220V/60/1 34774 Mini MP 240 Combi 220V/60/1 34784

Mini MP 190 Combi 120V/60/1 34775 Mini MP 240 Combi 120V/60/1 34785

Mini MP 190 Combi Mini MP 240 Combi

Option Ref. Ref.

Mini MP whisk attachment 27333 27333
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Wall support

Wall support

Choose
your model:

Choose
your options:

CMP 250 Combi CMP 300 Combi

Power 310 W 350 W

Voltage Single phase Single phase

Speed 2 300 to 9 600 rpm for mixer function, 

500 to 1 800 rpm for whisk function with self 

regulating speed system

2 300 to 9 600 rpm for mixer function, 

500 to 1 800 rpm for whisk function with self 

regulating speed system

Blade, bell and shaft Length 250 mm - all stainless steel Length 300 mm - all stainless steel

Removable blade

Removable bell

Removable foot equipped with a 3-level watertightness system equipped with a 3-level watertightness system

Metal whisk box

Detachable whisk 

Dimensions Total length with tube 640 mm

with whisk 610 mm, Ø 125 mm

Total length with tube 700 mm

with whisk 610 mm, Ø 125 mm

Gross weight 5.6 kg 5.7 kg

Accessories Wall support - Included Wall support - Included

CMP 250 Combi Ref. CMP 300 Combi Ref.

CMP 250 Combi 230V/50/1 34300B CMP 300 Combi 230V/50/1 34310B

CMP 250 Combi 230V/50/1 UK plug 34301B CMP 300 Combi 230V/50/1 UK plug 34311B

CMP 250 Combi 220V/60/1 34304B CMP 300 Combi 220V/60/1 34314B

CMP 250 Combi 120V/60/1 34305B CMP 300 Combi 120V/60/1 34315B

CMP 250 Combi CMP 300 Combi

Options Ref. Ref.

CMP Combi whisk attachment 27248 27248

Mixer foot 27249 27250
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Wall support

Wall support

IMMERSION BLENDERS

Choose
your model:

MP 350 Combi Ultra MP 450 Combi Ultra

Power 440 W 500 W

Voltage Single phase Single phase

Speed 1 500 to 9 000 rpm for mixer, 250 to 1 500 rpm 

for whisk with self regulating speed system

1 500 to 9 000 rpm for mixer, 250 to 1 500 rpm 

for whisk with self regulating speed system

Blade, bell and shaft Length 350 mm - all stainless steel Length 450 mm - all stainless steel

Removable blade

Removable bell

Removable foot

Metal whisk kit

Detachable whisk 

EasyPlug 

Dimensions Total length with tube 790 mm 

with whisk: 805 mm, Ø 125 mm 

Total length with tube 890 mm

with whisk 840 mm, Ø 125 mm

Gross weight 7.9 kg 8.2 kg

Accessories Wall support - Included Wall support - Included

MP 350 Combi Ultra Ref. MP 450 Combi Ultra Ref.

MP 350 Combi Ultra 220-240V/50-60/1  34860L MP 450 Combi Ultra 220-240V/50-60/1  34870L 

MP 350 Combi Ultra 240V/50-60/1 UK plug  34861L MP 450 Combi Ultra 240V/50-60/1 UK plug  34871L 

MP 350 Combi Ultra 120V/60/1  34865L MP 450 Combi Ultra 120V/60/1  34875L 

Choose
your options:

MP 350 Combi Ultra MP 450 Combi Ultra

Options Ref. Ref.

MP Combi whisk attachment 27210 27210

Mixing attachment 27355 27355

Mixer foot 39354 39355

EasyGrip removable handle 27359 27359
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Wall support Wall support

150 250 500 1 500 9 000

•  Beaten egg whites, whipped cream, fresh 
mashed potato, salad dressing, mayonnaise, 
shelling (semolina, rice), etc.

• Emulsifying mayonnaise & salad dressings

• Soup, vegetable and fruit purees, sauces, etc.
• Emulsions, dispersions, etc.

Choose
your model:

rpm

•  Dehydrated potato fl akes, 
dehydrated soups, stock, gel 
water, poolish, etc.

• Homogenisation, mixes, etc.

MIXING ATTACHMENT 
SPEED

WHISK SPEEDS

MIXER SPEEDS

MP 450 FW Ultra MP 450 XL FW Ultra

Power 500 W 500 W

Voltage Single phase Single phase

Speed 250 to 1 500 rpm (self regulating system) 150 to 510 rpm (self regulating system) 

Whisk 280 mm long detachable whisk Detachable mixing attachment

690 mm long

Metal whisk box 

EasyPlug 

Dimensions Length 800 mm, Ø 125 mm Length 1210 mm, Ø 175 mm

Gross weight 8.6 kg 8.6 kg

Accessories Wall support - Included Wall support - Included

MP 450 FW Ultra Ref. MP 450 XL FW Ultra Ref.

MP 450 FW Ultra 
220-240V/50-60/1

 34880L 
MP 450 XL FW Ultra 
220-240V/50-60/1

 34280L 

MP 450 FW Ultra 
240V/50-60/1 UK plug

 34881L 
MP 450 XL FW Ultra 
240V/50-60/1 UK plug

 34281L 

MP 450 FW Ultra 
120V/60/1

 34885L 
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