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Christmas Party

On December 8th, 2006 
our yearly christmas 
party took place. This 
year we did a boot cruise 
on the Elbe river! Fortu-
nately nobody went over 
board...

Recent Barista Championships NEW PHONE & FAX!!
Croatian Barista Championship: 
Nik Orosi won the Barista Championships using a MAHLKÖNIG K30ES. 
Please find here a quote from Willy Hansen of Solberg & Hansen who 
met Nik in Trieste: “... we made some adjustments to make the grinder 
work perfectly and then performed training. 
Very quickly Nik became a “Master” in handling grinder, machine and 
coffee; he made a lot of shots and pulled forward all the best of taste. 
It was a pleasure to see how dedicated he was to work everything into 
perfection. At the 19th of November 2006 he won the Croatian Barista 
Championships and will go to the WBC in Tokyo!”
Congratulations from MAHLKÖNIG.

Due to a change in our telephone system the sales 
team of the MAHLKÖNIG GmbH & Co. KG can be 
reached as from Feb. 1st, 2007 under the following 
phone- and faxnumbers:

Central Phone Tel.: +49 – 40 – 69 69 40 – 0

Nils Erichsen Tel.: +49 – 40 – 69 69 40 – 14
  Fax:  +49 – 40 – 69 69 40 – 88

Frauke Sehner Tel.: +49 – 40 – 69 69 40 – 34
  Fax:  +49 – 40 – 69 69 40 – 45

Maria Meurer Tel.: +49 – 40 – 69 69 40 – 38
  Fax: +49 – 40 – 69 69 40 – 45

Carmen Jeromin  Tel.: +49 – 40 – 69 69 40 – 44
  Fax: +49 – 40 – 69 69 40 – 45

Jürgen Peters Tel.:  +49 – 40 – 69 69 40 – 35
  Fax.: +49 – 40 – 69 69 40 – 37

Martina Stein Tel.:  +49 – 40 – 69 69 40 – 36
  Fax.: +49 – 40 – 69 69 40 – 37

Karl-Heinz Tel.: +49 – 40 – 69 69 40 – 69
Fabricius  Fax: +49 – 40 – 69 69 40 – 70

Brazilian Barista Championship:
Our new dealer in Brazil, Paul Germscheid “Mac-
chine Per Caffè Ltda.” supported the Brazilian 
Barista Championships in Sao Paulo from 15th to 
17th of January 2007. We are proud that the first 3 
Champions worked with a MAHLKÖNIG K30ES 
grinder. Paul can be contacted at:
Espresso@Macchine-Per-Caffe.com.br

Ukranian Barista Championship:
On November 8-9, 2006 the Ukrainian Barista Championship 2006 took place. An 
event which for the third year already is the main coffee fiesta in Ukraine was 
guided by the Ukrainian Chapter of the Speciality Coffee Association of Europe 
(SCAE) and World Barista Championships International Committee.

For the first time MAHLKÖNIG was sponsoring the event with the grinder K 30 ES. 
Most of the competitors used the K 30 ES, technical support all 3 days was guaran-
teed. Main prize for the winner: one K 30 ES standard. A beautifully organized and 
successfull event.
Details: www.scae.com
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MAHLKÖNIG Japan:

Show Report

Fair Dates Feb. - March

Marketing
New product sheets for the K30-family are available. Please 
contact your sales contact, marketing 
(a.erichsen@mahlkoenig.de) or download on our website 
www.mahlkoenig.de

Reviewing our numerous events we sponsored or participated in 
2006 and looking at the enormous amount of more then 50 
events we are planning for 2007 we are satisfied to find strong 
signs of international growth, especially for our HORECA grind-
ers. 
As well we are proud to support many new partners and mar-
kets as already presented in our previews newsletters. The 
increasing demand for training, information and education we 
will address with some new ressources during the course of 
2007.

We strengthened our engi-
neering department by 
Wolfgang Freund joining on 
September 1st, 2006. 
Mr. Freund will focus on 
projects for OEM – grinders 
for superautomatic machines.

Gulfood
Dubai    19.-22.02.2007
     

Food&Beverage Exhibition 
Athens    22.-28.02.2007
     

IICF - Indien Barista Championship  
Bangalore   23.-25.02.2007
       

Coffee Fest Chicago  
Chicago   23.-25.02.2007
       

TEMA 2007   
Copenhagen   25.-28.02.2007
       

CATEX    
Dublin    26.-28.02.2007
       

Norwegian Barista Championship  
Alesund   08.-10.03.2007
       

Internorga   
Hamburg   09.-14.03.2007
       

Hoteres    
Tokyo    13.-16.03.2007
       

Estonian Barista Championship  
Tallin    16./17.03.2007
       

UK Barista Championship / IFE 2007 
London   18.03.2007
       

Coffee & Bar   
Istanbul   21.-25.03.2007
       

Polish Barista Championship 
Warsaw   22.-24.03.2007
       

Swedish Barista Championship  
Stockholm   25./26.03.2007

Nils Erichsen, Masaki Masutomi, Jürgen Peters

Engeneering Department

In order to strengthen our presence in Japan, provide a better, faster and more reliable service to our customers and 
provide an excellent platform for sales growth MAHLKÖNIG has established a permanent presence in Tokyo.
MAHLKÖNIG Japan is an independent division within our long-standing distributor Melitta Systems Japan.
MAHLKÖNIG Japan will be run by a dedicated person that we are currently recruiting. This person will be the prin-
ciple contact to all our customers in Japan. Overall responsibility for MAHLKÖNIG Japan will be with Mr. Masaki 
Masutomi, the head of Melitta Systems Japan.

Masaki Masutomi
2-2610, Kameido; Koto-ku, Tokyo 
136-0071 Japan

Tel: 03(5836)2708
Fax: 03(5836)2704
E-mail: masutomi@melitta.co.jp

MAHLKÖNIG GmbH & Co. KG
Tilsiter Strasse 142, D-22047 Hamburg

Phone: +49 (0)40 - 69 69 40-0, Fax: +49 (0)40 - 63 39 721
office@mahlkoenig.de, www.mahlkoenig.de

K30 ES
K30 Vario

K30 Competition

Technische Daten:

Typ:    K30 ES - K30 Vario - K30 Competition

Gewicht

Trichter 

Abmessungen 
(BxTxH), cm

Spannung

Mahlleistung

13,5 kg

1,5 kg

23,5 x 32,5 x 56

200-240V / 50/60Hz
100-115V / 50/60Hz

ca. 3,6-4,8 g/sec

Die Perfektion der Frischvermahlung - 
in einzigartigem Design

Grind-on-demand:  Aromafrische Portionsvermahlung

Dosierung:    Elektronisch gesteuert (Timer) – variabel programmierbar 
     Mahldauer weniger als 2 Sekunden für einen einzelnen Espresso 
     mit 7 Gramm.

Bedienung:    Mühle startet automatisch bei Einschub des Siebhalters – 
     „hands-free“ Bedienung

Design:    Mit dem Red Dot-Designpreis 2005 ausgezeichnet, modulare 
     Bauweise. Verschiedene Farbvarianten auf Anfrage.

K30 ES:
Die Standardvariante bietet durch 19 Stufen der Mahlgradeinstellung und die 
Programmierung der Mahlzeiten eines einfachen bzw. doppelten Espressos 
eine große Bedienersicherheit für den normalen Nutzer. 

K30 Vario:    
Die K30 Vario zeichnet sich durch eine stufenlose Vermahlung aus.Mit dieser 
flexiblen Funktion wird dem erfahrenen Nutzer die optimale Abstimmung der 
Vermahlung auf jede Espressosorte ermöglicht. Die Zeitprogrammierung ist 
wie bei der Standardvariante.

K30 Competition:
Die K30 Competition ist für den Profi-Nutzer und Wettbewerbssituationen 
konzipiert. Durch eine stufenlose Mahlgradeinstellung und ohne Zeit-
programmierung bietet die Mühle dem Experten eine absolute Flexibilität. 
Diese Mühle setzt ein fundiertes Wissen des Bedieners voraus.
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MAHLKÖNIG
The professional art of grinding - since 1924 

K30 ES
K30 Vario

K30 Competition


