
RoboOp365 Customer Success| matt@roboop365.com | (562)471-6807 | www.roboop365.com 

Robby One – Initial System Testing Customer Readiness Guidelines 

Electrical Preparation 

Confirm the electrical connection for the Robby One is fully installed and is ready for use. The 
power supply must match the electrical requirement and specifications for the unit. 

For safety purposes, the electrical power to the outlet or breaker connected to Robby One MUST 
BE TURNED OFF prior to the arrival of the installation team.  

 

Water Line Preparation 

Confirm the water supply line has been installed, and the connection point is accessible for the 
service team. The main water valve supplying to the connection point should be turned OFF.  

 

Test Cooking Program Preparation 

Recommended Customers to provide 1 - 2 simple recipes for the initial system test. Suggested 
options include simple stir-fry dishes such as fried rice, noodles, or sautéed vegetables. 

When providing a recipe, ensure the kitchen or the test site is properly stocked with all 
required ingredients prior to the Service Team scheduled date. 

Robby One Ingredient Bin Configuration: 

The Robby One ingredient dispensing system includes: 

● 5 dry seasoning bins (for spices, salt, sugar, seasoning powders, etc.) 
 

● 6 small liquid ingredient bins (for sauces or liquid flavorings) 
 

● 1 cornstarch slurry bin (for slurry mixtures or thickening agents) 
 

Ensure the required ingredients are available at the time of testing and training for your recipes to 
be ready for testing.  

For the RoboOp365 team to provide the testing recipes, an ingredient list shall be furnished within 
3 days in advance for your kitchen service team to prepare all necessary items before system 
testing. 

 

Cooking Drum Seasoning 

Please ensure a minimum of 24 oz Grapeseed oil is available and ready for system testing at the 



RoboOp365 Customer Success| matt@roboop365.com | (562)471-6807 | www.roboop365.com 

designated site for the initial seasoning process. Grapeseed oil is recommended due to its neutral 
flavor and high smoke point. 

 


