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Instruction Manual
Thank you for purchasing this HARIO product.
Please be sure to read this instruction manual thoroughly prior to use.
After reading the manual, store it in a safe place for future reference.
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Features
@The burr is made from ceramic. Ceramic burr does
not have metal smell and will never rust. In addition,
it provides consistent and durable performance.
@Ceramic burr avoids frictional heat with the coffee
beans so they can prevent the oxidation of coffee beans. HOW TO USE
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Lock the grind adjustment nut
in the desired position.
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Turn right (clockwise) to make the grind

finer,and turn left (counterclockwise)

to make it coarser.
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/A If you turn the grind adjustment nut too far to the right (clockwise),
the burr will touch each other, scratch and may cause a malfunction.
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Handle grip,Wooden part : Wood / Shaft, Hopper : Steel / Burr : Ceramic
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(DTurn the locking screw counterclockwise and remove it.
@Take apart the handle/stopper.

®@Turn the grind adjustment nut to the desired grind level.
@Lock the grind adjustment nut with the stopper.
®Install the handle and locking screw.
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1.Put a small amount of coffee beans into the hopper and grind the beans to adjust the
grind level. (Refer to “Adjusting the coffee grind”.)

2.10-12g is normally good for one serving (120mL).Only add more beans when the
previous amount has lessened. Big amounts of coffee beans will cause the handle
to become heavier or the beans to fly out.

3.Hold the grinder tightly and spin the handle clockwise slowly to grind the beans.
(Please do not spin the handle counterclockwise because you will damage the
burr.)
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Due to the difference of the way to grind depending on equipment, please follow the

instruction manual of the equipment.
% Please use fresh coffee beans every time.



O—kb—3IJ)LHIEAEETEHZL

d—b—3J)b R=L
MCD-2 = ZREN A&
ISy PZEER S .
+ | ANy NN—TETETH217
~ HAEES v FERL.
3 ZI\//\—%i‘oéTo
v ﬁw
7
/ #m
AR & i & FE¥R =
552 21— fE~H S5 A DA 5 X TR T

4 €Y [ AEY O xxV

1 MIEREE S v FERFEEY (CEDP LK LD ETRUVAGBMEIOXEV]E LETERE S v DT H & RAFET
EUICTERTS LABRE1 XEV]EBRAETREARIE. A by/N—%ty FLEEL TS,



JO—b— I JVEHIREER

d—b—3)L« X2 4—FK .
MCSR-1 = ZREN 3
IS Sy Mz EE S B,
+ | AMNYIN—TEETS42147
4 fHEEES Y FEE L.
N Z I~ vyIN—EEAT,
Y #EL\
.
/ %wa\
chl e = thith & FHIR =
55 =1 —fE~H 5 X DS 5 AR

4 xEY) [ *EY O xEV

1 ISy FEREEY) ICEHL LK LB ECRLASHREIOXAEYIE LE TR v DL IXEA % REEST
BILICTEA TS LG E TV EHAFTTHRAHBE A by /N—F€y PLEEL TLEE LY,



BB/ EDEE

NN RV TR EYICE LT ARV, FEEPEEL
EHREFEAFEDETOTHRINIC LAVTL &L,

A BFRICERAESEEVTLLEE VA, HEDZET
FEEL YN HNEDFOREFRICBELEVT L E AL,
AN AHZ I EREVGEEY [RERZEAH] 0 ZFAIR

TEFELh, FALAVTI LA,

ANBE - $#50- ABhOBEREEWETDT. AEEKIC
D KEDD L BBFHRERDH BB, B AN
Db - HRECBFACRFBALEVTL L&,

A\ BFEANDOBRISHEES LN TS,

O IEHET Sy MEEEYICHELTES L. BRI ERLTEEED.
HECRRICEDZZENH)ET,

@Ky /IN—ADEREX, TEEI/NICEINAETENAYAAL, I-—E—FH
AL—XIZEETNRIVHRRANTEZEN HYET, FRD. BLAKE
FBLEAEZI—E—BEHVTLEIL,

ORHPEDIFERICEY. APEREL THhKIE L3556 7,
BIPENEP ZE LD EL G- EPESOSBIEIDBERTT,

OFIENERELAVETOT., A—b—FLSNIRFIFERICAESEWT
&L,

Q@ IFELUATORREIEILENWTL I, BB, FHET381D
HVET,

@TERTITDOTNL FILERTERIEFAICIEZEANGEWVTZE 0,

QLI Vv I/EOAEBVWDLDICRDIFAY, BFeLAEYTEE, AY
BT EVENAENTERRELD)ETTOTITEEL LS,

OFEETIHIE. SEHATDIERICEVWARIL T EE L,

BRI OVWTHBEBVAEDESE

HARIOtRIV =+t

T103-0006 RR&FRX BAEERAT9-3
71 —4&4%)L:0120-39-8208
https://www.hario.com




Handling Precautions

APlease spin the handle clockwise. Never freely spin the handle
or turn it in reverse, because doing so will damage the burr.
&Do not let children use it. Keep away and out of reach from

children.

Do not use a dishwasher. Do not use household bleach.

Do not soak the product in water. Do not keep/use the product
in hot and/or humid location and avoid exposure to direct
sunlight. It may result in corrosion, rusting, or cracking.

ADO not use oil for cleaning.

@If you turn the grind adjustment nut too far to the right (clockwise),
the burr will touch each other, scratch and may cause a malfunction.

@If small split beans or other objects get into the level difference inside the
unit (hopper) or the gaps, the coffee beans may not fall down smoothly
and the handle may freely spin. When grinding the coffee beans,occasionally
tap the unit lightly.

@With long-term use, the burr may wear and become blunter. When the
amount of beans that can be ground drops significantly, it is time to
replace the product.

@Do not use for anything other than coffee beans, because doing so may
break the mill.

@Do not take apart other than for adjusting the grinding size. It can possibly
cause damage or injuries.

@Do not put your fingers inside the grinder when turning the handle,
because doing so is dangerous.

@Please note that if ceramic burr is hit against hard material or the
product is dropped, it may result in chipping or damages to ceramic burr.

@Please follow your local regulations for disposal.

HARIO CO., LTD.

9-3 Nihonbashi Tomizawa-Cho,
Chuo-ku, Tokyo 103-0006 Japan
https://global.hario.com




