
The Josper Robatagrill is the new charcoal grill for cooking in 
the robatayaki style, an ancient technique of Japanese culture 
consisting of grilling in front of the diners. The small portions 
of food are grilled on skewers over hot charcoal. Ideal for 
cooking all types of meat and fish in a unique way, where the 
ingredients never lose the original flavor. This method of Asian 
cuisine is very adaptable for many styles and other gastronomic 
cultures. The Josper Robatagrill offers several levels of grilling 
and includes different types of accessories for working over 
charcoal kebabs, grills, Teppanyaki... With the Robatagrill you 
will enjoy live cooking and will see how the chefs prepare their 
dishes around the grill... A real culinary show.

JOSPER ROBATAGRILL RGJ

ACCESSORIES INCLUDED

Skewer supports · Tongs · Temperature regulation grate ·
Grease tray

RGJ-050

INSTALLATION

TECHNICAL INFORMATION

Braising area 478 x 166 mm (x3) 18 7/8 x 6 1/2 in (x3)

Fire up time 20 min average 

Broiling temperature 250 ºC 482 ºF

Charcoal daily consumption 8 to10 kg 17.6 to 22 lb

Nominal heat output 1 kW 1.34 hp

Net weight 65 kg 143.3 lb

Recommended installation height 630 mm 24 7/8 in

Clearance with non-flammable equipment 100 mm 4 in

Clearance with flammable equipment 300 mm 12 in

Exhaust rate 2500 m3/h 1471 cfm

RECESSED INSTALLATIONCOMBUSTION SHIELD MEASURES

mm
in[   ]

6 
1/

4
16

6

18 7/8
478

1/
4 

in
 p

er
im

et
ra

l
5 

m
m

 p
er

im
et

ra
l

2 
3/

4 
in

 m
ax

70
 m

m
 m

ax

1/2 in perimetral
10 mm perimetral

10
 1

/2
 in

26
7 

m
m

20
00

1 [7
8 

3/
4]

48
4 [19 

1/8]

66
5 [26 

3/16]
**

70
5 [27 

3/4]

64 9
 [2

5 
5/

8]

63
0 

3
 [2

4 
3/

4]

900 
1 [35 

1/2]

20
0 [7 

7/8]

120
0 [7 

7/8]

1 23
2 [9 

1/8]

* 35
2 [13 

7/8]

39
2 [15 

1/2]

80
0[31 

1/2]

2

30 0
 [1

1 
3/

4]

20
0 [7 

7/8]

1

75
0 [29 

1/2]

1

The parts of the 
oven which are 
in contact with 
the lower furniture 
must be sealed 
with silicone.



По вопросам продаж и поддержки обращайтесь: 

Эл. почта rep@nt-rt.ru || Сайт: http://josper.nt-rt.ru

Архангельск (8182)63-90-72  
Астана +7(7172)727-132 
Астрахань  (8512)99-46-04 
Барнаул   (3852)73-04-60 
Белгород (4722)40-23-64  
Брянск (4832)59-03-52  
Владивосток (423)249-28-31 
Волгоград (844)278-03-48  
Вологда (8172)26-41-59 
Воронеж (473)204-51-73  
Екатеринбург (343)384-55-89 
Иваново (4932)77-34-06  
Ижевск (3412)26-03-58
Иркутск (395) 279-98-46
Киргизия (996)312-96-26-47

Казань (843)206-01-48 
Калининград (4012)72-03-81  
Калуга (4842)92-23-67  
Кемерово (3842)65-04-62  
Киров (8332)68-02-04  
Краснодар (861)203-40-90  
Красноярск (391)204-63-61  
Курск (4712)77-13-04  
Липецк (4742)52-20-81  
Магнитогорск (3519)55-03-13  
Москва (495)268-04-70 
Мурманск (8152)59-64-93  
Набережные Челны (8552)20-53-41 
Нижний Новгород (831)429-08-12 
Казахстан  (772)734-952-31

Новокузнецк (3843)20-46-81  
Новосибирск (383)227-86-73  
Омск   (3812)21-46-40  
Орел (4862)44-53-42  
Оренбург (3532)37-68-04 
Пенза (8412)22-31-16  
Пермь (342)205-81-47  
Ростов-на-Дону (863)308-18-15 
Рязань (4912)46-61-64  
Самара (846)206-03-16  
Санкт-Петербург (812)309-46-40 
Саратов (845)249-38-78 
Севастополь   (8692)22-31-93  
Симферополь   (3652)67-13-56   
Таджикистан  (992)427-82-92-69

Смоленск (4812)29-41-54
Сочи (862)225-72-31  
Ставрополь (8652)20-65-13 
Сургут   (3462)77-98-35   
Тверь (4822)63-31-35 
Томск (3822)98-41-53  
Тула (4872)74-02-29  
Тюмень (3452)66-21-18  
Ульяновск (8422)24-23-59  
Уфа (347)229-48-12  
Хабаровск   (4212)92-98-04  
Челябинск (351)202-03-61 
Череповец (8202)49-02-64  
Ярославль (4852)69-52-93

https://josper.nt-rt.ru/
mailto:rep@nt-rt.ru



