
G R I N D ER  S P ECI F I CA T I ON

71mm
special steel burrs

13–15 g/s
average grinding speed

900 g
bean hopper, approx.

220mm
wide on the counter

Figures published by Mahlkönig for the current Guatemala shop grinder (220–240 V).

W H A T IT  D O E S  W E LL
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Fast bag grinding

At roughly 800–900 g a minute, a

customer's 250 g retail bag is ground in

seconds, so the queue keeps moving at

the till.
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Low retention

The burrs sit vertically, so ground coffee

falls straight out rather than collecting

inside. Less carry-over between different

coffees and customers' orders.
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Marked grind settings

Grind settings are printed on the unit, so

staff can match a customer's brew method

quickly without guesswork or trial runs.
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Bag clamp and knocker

The spout has a metal knocker and a bag

clamp, so bags stay put while grinding

and the last grounds are cleared out.
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Adjustable bag table

The table under the spout adjusts for

height and lifts out, suiting small retail

bags, larger wholesale bags and batch

brewer baskets.
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Long burr life

Mahlkönig quotes around 3,000 kg of

coffee per burr set at a median setting,

which keeps running costs predictable for

busy retail counters.

Made by Mahlkönig

Hamburg, Germany

WEL L  S U I T ED  T O
Cafés with retail shelves, roasteries, delis, farm shops and labs grinding bags or batch-brew quantities to

order.
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RE T AI L  AND  B AT C H G RI ND E R ·  7 1  MM B U RRS

GUATEMALA

SHOP GRINDER
A bag and batch grinder for shops, roasteries

and filter service. At 800–900 g a minute it grinds a

retail bag in well under a minute, and its vertical

burrs leave very little coffee behind between

orders.



P L A N N I N G  YOU R  S ET -U P

GUATEMALA SHOP GRINDER — SPECIFICATION

What you need to plan the space and power for this grinder. We confirm the details when we set it up.

GR I N D ER

Burrs
71 mm special steel, vertically mounted ·

approx. 3,000 kg life (median)

Grinding speed Approx. 800–900 g/min (13–15 g/s)

Motor speed 2,900 rpm (50 Hz)

Bean hopper Approx. 900 g

Dimensions (W × D

× H)
220 × 330 × 620 mm

KG
Weight 28 kg net

EL EC T R I C A L

Power 1,100 W

Supply
220–240 V, 50/60 Hz, single phase · standard UK

13 A socket

Circuit protection
16 A slow-blow fuse, earthed socket (per

Mahlkönig manual)

S I Z E  &  F O O TP R I N T

Size 220 × 330 × 620 mm

Weight 28 kg net

B EF O R E I T  A R R I V ES

Earthed 13 A socket within cable reach, on a 16 A

circuit

Stable, level counter space of at least 220 × 330

mm, rated for 28 kg

At least 620 mm clear height, plus room above to

fill the hopper

Space in front of the spout for bags and the

adjustable table

SUPPLIED, SET UP AND LOOKED AFTER BY MSS

Set-up & commissioning

We set up and commission the grinder on site,

and show your team how to use and clean it

properly.

Burrs, maintenance & repairs

Planned maintenance, burr replacement and

responsive repairs from our own engineers, so

grind quality stays where it should be.

Warranty & ongoing support

New equipment comes with a 12-month parts

and labour warranty, subject to manufacturer

terms. After that, we look after it for as long as

you have it.

T ALK  T O  AN  EN G I N EER

T 01279 452110 E support@modernstandardservice.com W modernstandardservice.com

S C A N  TO  V I EW

TH I S  GR I N DER

O N LI N E

Modern Standard Service · Unit 10 RO24 Harlow Business Park, Harlow, Essex CM19 5QB G U A TE MA LA  S H O P  G R I N DE R  ·  2  /  2


