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(MHandle grip : Polypropylene @Handle :

Stainless steel ®Lid : Stainless steel @Shaft : Stainless
steel ®Inner hopper : Polypropylene ®Outer hopper :
Stainless steel @Band : Sillicone rubber ®Washer:PTFE
©Spring : Stainless steel @OQuter burr : Ceramic @Inner
burr : Ceramic @Inner burr holder : Polyacetal @3Grind
adjustment knob:Polyacetal, Steel @Ground coffee
bottle : Stainless steel
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Instruction manual / English

Thank you for purchasing this HARIO product. Please be sure to read this
instruction manual thoroughly in order to use this product correctly.
After reading it, store it in a safe place for future reference.

Handling precautions

A\ Always turn the handle clockwise. Never spin the handle or turn it

counterclockwise, as doing so will damage the grinder.

A\ Do not allow children to use this product. Do not use near

children, and store out of reach of children.

&Do not wash in a dishwasher, or wash using household bleach.

/\ Do not use oil for cleaning.
@®Wash the product before using for the first time.@Turning the grind

adjustment knob too far in the clockwise direction causes the ceramic burrs to
grind together, which may result in a malfunction. @Do not force the handle
around if it is difficult to move, as doing so may damage various parts of the
product. @Small coffee bean fragments may get into the hopper ridges or
gaps, preventing coffee beans from dropping smoothly resulting in the handle
spinning freely. Gently tap the coffee mill occasionally during use. @The burrs
may become blunt due to prolonged use. Replace the coffee mill when the
amount of coffee beans that can be ground reduces significantly. @Do not use
to grind anything other than coffee beans. Doing so may damage the product.
@®Do not insert your fingers into the coffee grinder while rotating the handle. @
Do not allow the ceramic burr to be hit by hard material, or allow the product to
be dropped. Doing so may cause the burr to chip or crack. @Please follow your
local regulations for disposal.



Product care

The burr section can be disassembled for washing. Be careful not to lose any

parts when disassembling.
The burr may be coated in coffee oil. Soak the burr in diluted neutral detergent
and then thoroughly rinse. Allow it to dry completely after washing.

Disassembling the Burr

®Turn the grind adjustment knob

Grind adjustment knob
counterclockwise to remove it. Make sure
that the handle is attached when turning the ; -
grind adjustment knob. \ RO |
@The inner burr can be removed when the @ DN
grind adjustment knob has been removed. Inner burr
How to use

1. Grind a small amount of beans to test and adjust the coarseness of the coffee
grounds. (Refer to the adjustment method for details.)

2. About 10 to 12g of coffee beans are needed per cup (120mL). Put the
required amount of beans in the hopper, then attach the lid and handle.

3. Hold the grinder firmly and rotate the handle clockwise to grind the coffee
beans.
*Never turn the handle counterclockwise (left), as doing so will damage

the burr. Always fasten the lid when grinding beans.



Adjusting the coffee grind

Hold the center of the handle firmly and turn the adjustment knob. Make sure
that the handle is attached when turning the grind adjustment knob.

Grind adjustment knob

Rotate to the right
for finer grounds
or to the left for
coarser grounds.

Choosing the Correct Coarseness

The grind adjustment
knob has two different
sides. Attach with the
dimpled surface at the
center facing the burr.

Coarseness Fine Medium-Fine Medium Coarse
Granule size
- -

Granulated graELeJItgfe}gnand graESlt:{ggnand Crystallized
sugar size crystallized crystallized sugar size

Brewing sugar sugar

Paper filter O O

Paperless filter O

Cloth filter O O

Syphon O O O

Water dripper @] O

Coffee maker O O

French press O O

The recommended coarseness may differ depending on the type of equipment
used. See the instruction manual of your coffee-making equipment for more

details.
*Always use fresh

coffee beans.
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