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Description

Robochef Cooking Robot — MSS400PRO

Robochef Cooking Robot -
MSS400PRO

Quick Overview

>

STANDARDISED OUTPUT: Dishes are 100% restored to

the same flavor

Capacity (kg): 0.6 kg x 4

Temperature: Max 300 4&#x84;&#x83;
Automated catering kitchen solution
Uniform recipe preparation

Safe and cost-effective

Comes with pre-set menus
Customizable programming

Cloud management backend
Continuous program evolution

IPX5 Waterproof machine body

4 Pots / time

Pot size: 220/240/260

4 dishes in 3 minutes

2 Units / person Easy to operate 2 units
5 Dishes / day Easy to develop dishes

5 Roads Liquid Seasoning

8 Types CUSTOMISABLE CONDIMENT BOX

MSS400PRO COOKING ROBOT UP TO 700 DISHES, UP TO 600GRAM DISH, AVG 3 MINS PER DISH

STANDARDISED OUTPUT: Dishes are 100% restored to the same flavor

Capacity (kg): 0.6 kg x 4
Temperature: Max 300 O
Automated catering kitchen solution
Uniform recipe preparation

Safe and cost-effective

Comes with pre-set menus
Customizable programming

Cloud management backend
Continuous program evolution

IPX5 Waterproof machine body

4 Pots / time

Pot size: 220/240/260

4 dishes in 3 minutes

2 Units / person Easy to operate 2 units
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* 5 Dishes / day Easy to develop dishes
* 5 Roads Liquid Seasoning
¢ 8 Types CUSTOMISABLE CONDIMENT BOX

2 Years Parts and Labour Warranty




Your Shipping Specifications

Product Condition New
Net Weight (Kg) 130
Width (mm) 1100
Depth (mm) 805
Height (mm) 835
Packing Width (mm) 1220
Packing Depth (mm) 940
Packing Height (mm) 1250
Power 415V

Warranty 2 Years Parts and Labour
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