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FLAT MILL COFFEE GRINDER SERIES 257 
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Coffee grinders are devices for grinding coffee beans with the possibility of setting the desired 

particle size (from fine to coarse) according to requirements. Ground coffee can be dispensed with 

timed dosage through. 

All models can be coupled to the Series 290/P Coffee Beans Hopper range. 

 

TYPICAL APPLICATIONS 
■   Vending machines 
■   Espresso coffee machines 

 

ELECTRICAL DATA 

 
Motor Type Motor Voltage 

V DC 

Power supply Nominal 

Current 

Starting 

current 

Fuse to 

use 

Permanent 

magnet 

257A7xxxxx 

230 

S4 13% 

8” ON- 52” OFF 

230V AC 50 Hz + 

diode bridge + 

Capacitor 100 µF 

– 400V 

< 1A 3A T- 1 A 

Permanent 

magnet 

257A6xxxxx 

120 

S4 13% 

8” ON-52” OFF 

120V AC 60Hz  

+ diode bridge + 

Capacitor 270 µF 

– 250V 

< 2A 5,5A T- 2 A 

 

 

 
 

 

 

SERIES 257 – 230 V DC 

SERIES 257 – 120 V DC 
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PERFORMANCE 
 

 

 

 

 

 

 

 

 

 

 

 

 

FEATURES AND TECHNICAL DATA 

 
■   Possibility of dispensing timed doses or through a volumetric doser 
■   Flat mill grinder Ø 64 mm 
■   Possibility of positioning the motor on 360° (15° steps) 
■   Adjustment screw with locking tab 
■   Possibility to install a second locking system (no regulation) 
■   Operating ambient temperature from 4 to 40 °C 
■   Certified materials for food contact 
■   Conform to RoHS 2011/65/EU 

 

 

For anything not indicated, refer to the commercial drawing linked to each coffee grinder code for 
data regarding performance, dimensions, and characteristics of each specific model. These 
documents are provided upon request. For information contact our sales office. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Version 

 

Grinding set 

Grinding 
performance 

CEI EN60661 

Grind speed 
no load 

Operating 
temperature 

gr/sec average RPM °C 

230 VDC Continuous 
adjustment from 
fine to coarse 

3.7±0.25 >1200  

5 ~ 40 °C  

120 VDC Continuous 
adjustment from 
fine to coarse 

3.0±0.25 >1200  

5 ~ 40 °C  
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