
ELECTRIC CONTROLLED 
GRINDER
TKPE-NCG-64

STANDARD FEATURES
1.2 kg coffee beans capacity

	 Precision Grinding with Commercial-Grade Burrs: Equipped 
with flat burrs designed for consistency and minimal heat 
generation, this grinder ensures uniform particle size — 
essential for espresso and specialty brews.

	 Powerful and Reliable Motor: Driven by a 350W heavy-duty 
motor, the unit is built for continuous operation in busy 
cafés and foodservice environments, with stable RPMs and 
thermal overload protection.

	 Simple, Intuitive Controls: Features a manual on/off 
switch and a micrometric grind adjustment knob, allowing 
baristas to fine-tune grind size quickly with tactile 
precision.

	 Durable Stainless Steel Body: Constructed with a 
corrosion-resistant stainless steel housing and aluminum 
alloy body, offering both longevity and an elegant finish 
for professional counters.

	 Compact Footprint with High Output: Despite its small 
footprint, this grinder handles high daily volumes with 
ease — making it a smart choice for coffee bars with 
limited space but demanding performance.

PRODUCT SPECIFICATIONS
Dimensions 21 × 33 × 59 cm
Power 350 W
Voltage 220–240 V / 50–60 Hz
Grinding burr type Flat burrs
Burr size 6,4 cm
Hopper capacity 1.2 kg
Body material Stainless Steel + Aluminum Alloy
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