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WARNINGS

1 This appliance is not intended for use by persons (including children) with reduced physical, sensory
or mental capabilities, or lack of experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for their safety.

2 Children should be supervised to ensure that they do not play with the appliance.
3 Care is needed when handling grindstones during cleaning.
4 If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a

similarly qualified person to avoid a hazard.

Correct Disposal of this product

This marking indicates that this product should not be disposed with other household wastes throughout the
EU. To prevent possible harm to the environment or human health from uncontrolled waste disposal, recycle it
responsibly to promote the sustainable reuse of material resources. To return your used device, please use the
return and collection systems or contact the retailer where the product was purchased. They can take this
product for environmental safe recycling.

Warranty Information

The manufacturer provides warranty in accordance with the legislation of the customer's own country of
residence, with a minimum of 1 year, starting from the date on which the appliance is sold to the end user.
The warranty only covers defects in material or workmanship.

The repairs under warranty may only be carried out by an authorized service centre. When making a claim
under the warranty, the original bill of purchase (with purchase date) must be submitted.

The warranty will not apply in cases of:

Normal wear and tear and/or incorrect use, e.g. overloading of the appliance or grinding any substance other
than coffee beans Usage of non-approved accessories or non-original spare parts Use of force, damage caused
by external influences Damage caused by nonobservance of the user manual, e.g. connection to a non-suitable
mains supply or non-compliance with the installation instructions Partially or completely dismantled
appliances
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1) Preface

Congratulations for purchasing the Titan dispenser grinder. The Titan is a commercial appliance to be used in
coffee shops, espresso bars, hotels, restaurants, etc. The Titan will grind whole been coffee into variable, user -
selectable (from super fine to course) coffee powder and will dose It to your espresso machine Porta Filter.
Read this manual from cover to cover before using the appliance as it contains important instructions for the

safety, operation, and maintenance of the appliance. Keep the manual in a safe place for future use and
reference. The manufacturer reserves the right to modify from time to time the appliance and the manual

accordingly.

2) Technical specifications

Titan 1S

Dimensions:

Height: 520mm

Width: 220mm

Length: 360mm

Weight: 9Kg

Burrs diameter: 58mm

Hopper capacity: 1200gr (coffee beans)
Electrical Specifications:

Voltage: 230V 50Hz/60Hz

(according grinder’s label)

Power: 250W

Duty Cycle: 2.5min ON/27.5min OFF
Grinding capacities (@Espresso setting) : 2.0-2.5
gr/sec

Titan | ODGV3

Dimensions:

Height: 520mm

Width: 220mm

Length: 360mm

Weight: 7Kg

Burrs diameter: 58mm

Hopper capacity: 1200gr(coffee beans)
Electrical Specifications:

Voltage: 230V 50Hz/60Hz

(according grinder’s label)

Power: 250W

Duty Cycle: 3S ON/27S OFF

Grinding capacities(@Espresso setting):2.0-2.5
gr/sec

3) General description
Titan 1 S

Bean hopper lid

Bean hopper
Dispenser lid
Dosing adjusting screw

Coffee tamper

Grinding dial

Porta filter handle support
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Bean hopper door

Grinder body

Run indication lamp

Main switch

Residue tray




Titan | ODGV3

Bean hopper lid
Bean hopper Bean hopper door
Outlet chute lock

Powder outlet chute Grinder body

Demand switch

Grinding dial Main switch

Run indication lamp

Porta filter handle support Residue tray

4) Unpacking and installation:

Warning: All appliances’ technical handling operations such as installation, maintenance, or

S

ervice should be performed by certified personnel or by your local dealer.

After opening the box, make sure that the appliance is intact and that there is no visible damage. If there
is any doubt, DONOT use the appliance and call your local dealer for further assistance.

Unpack the carton box carefully. For your convenience we suggest storing all packaging materials where
they can be used in the future, whenever the appliance’s transportation is necessary.

Place the grinder on a stable flat counter in a dry area away from water or water splashes.

Fit the coffee residue tray into its specially designed housing in front of the appliance (Fig 4.1).

Fig 4.1

Before installing the beans hopper, please take few seconds to identify the beans hopper, silicone ring and
hopper’s locking screw.

Install the beans hopper firmly into its position on top of the body inside the top grindstone holder.

Fasten the hopper to the appliance body by the locking screw. (Fig.4.4) Make sure that the screw is
inserted completely through the back hole on the hopper’s hole.

HeyCafé Co., Ltd.

Version 2.0, Apr. 2020



Fig4.2 Fig4.3 Fig4.4
! The Hopper locking screw is a SAFETY DEVICE. Before removing the hopper disconnect electric power
cord.
! Never try to operate the grinder if the beans’ hopper is not fully secured in its position
e Before plugging in the electrical cord, make sure:

o The appliance voltage and frequency rating (according to the bottom cover label) is the same
as the supply mains.

o The wall socket is fitted with an efficient ground contact. DONOT plug the appliance into the
supply mains if the ground system was not positively checked to be in compliance with current
safety rules.

! IT IS COMPULSORY TO EARTH THE APPLIANCE. The manufacturer can not be held responsible in the
event that this regulation is not complied with.

o The power/current consumption of the appliance (according to the backside label) is consistent

with the capacity of the relevant main socket.
o The main socket is protected against short outs and power surges.
o Do not use extension cables, plug adapters for multiple sockets, or make shift connections.
e Plugin the appliance.

e Upon first time operation, and before placing beans in to the hopper, VISUALLY check that the grindstone

rotation direction is clockwise by switching the appliance ON for a few seconds.

e Should the rotation direction be wrong, do not use the appliance and contact your local dealer for further

instructions.

5) OPERATION

Grinding coffee with Titan grinder:

S Model (Manual):
The appliance is equipped with a 3-state operational switch ON-OFF-ON. (Fig 5.1A).

Switch ON the appliance by turning the main knob to either directions from Off position to ON position.
Switch OFF the appliance by turning the knob back to point the OFF sign.

Never let the grinder run un-attendant, in order to avoid over filling of the dispenser which may cause
powders’ flow blockage inside the grinding house.

Fig 5.1A
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ODGV3 Model (Manual):

Automatic mode

Off

Power indicator

Continues mode selector

Fig 5.1B

Modes of operation:
The TITAN | ODG V3 grinder is installed with a simple operating main switch consisting of 2 running
modes. (Fig. 5.1B)
* Continues mode, while selecting the ON position, the grinder will run and grind coffee
continuously up until the user will switch main switch back to Off position.
* Dosing mode, while selecting the Auto position, the grinder will run together with the demand
switch and as long as it pressed.

Grinding in continues mode:
The TITAN ODG is designed to grind continuously into bags or any other collecting tool. Nevertheless this
machine was not designed as a pure “bags grinder”. We suggest:

e Incontinues mode do not grind more than 10kg (20 pounds) of coffee per day.

e  Grind in intervals of not more than 1 kg (2 pounds) per hour.

e  When grinding in continues mode, keep the powder outlet top cover open and shake the bag
from time to time. View the free flow of coffee to avoid back logging of the powder into the
grinding chamber. In that case, stop the grinding, use the provided brush to evacuate the
clogged powder into the bag and resume grinding.

Operating intervals:

e Inorder to avoid over heating of grindstones and grinding chamber (resulting unnecessary heating of the
coffee) the manufacturer is recommending using the appliance continuously for short intervals of a few
minutes each. Never exceed 5 minutes of continues grinding (or more than 1.0 kg of coffee beans).

Adjusting coffee grinding
e The Titan grinders’ family are equipped with the revolutionary patented Bottom-Setting©®™ mechanism.
(see Fig 5.2).

Fig 5.2
e The grinding grindstones’ distance was factory pre adjusted to satisfy different common espresso coffee
grinds. This clearance span can be achieved by turning the grinding setting knob. Turning the grinding
setting knob incrementally counterclockwise (CCW) will make the grind coarser and turning it clockwise
(CW) will make the grind finer.
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Adjusting coffee dosing (S Model)
e The dispenser is equipped with a portion volume controlling knob. Normally can set the dispenser to
dispense 5-9.5gr of coffee powder
e Inorder to increase the amount of single dose, turn the adjusting knob counterclockwise and vice versa
(Fig5.3)
e Test the portioned amounts by using a kitchen scale or simply by dosing single or double dose into your
espresso machine’s filter-handle (not supplied) and visually match the dosed portion with your standard.
e Inorder to achieve repeatable and consistent portioned amounts:
o Make sure that the feeding star shaped mechanism is always overfilled with coffee powder.
o Always retract the dosing lever all the way to the end of its stroke

| i
Fig 5.3

Tamping
e Place your Espresso machine’s 58mm filter-handle against the underside of the tamping device and
push it upwards.

6) SAFETY DEVICES
A) Thermal overload protection

In order to eliminate the risk of fire, the motor is equipped with an overheat protection device which will cut-

off the motor’s power supply should it reach a high temperature.

e Inthe event that the thermal protection is tripped as a result of malfunction (e.g.: jammed grindstones,
worn out bearings, foreign object in grinding chamber, etc.) the appliance main switch should be turned
off immediately and the main power plug must be disconnected. For further handling of the device
contact your local service provider, and allow the appliance to cool down before any further maintenance.

e In the event that the thermal protection is tripped as a result of a long continuous operation (read section
5, for operating intervals) allow the appliance to cool down and reset the thermal cutoff protection by
unplugging the main cable from the socket. On the first operation after resetting a tripped overheat
protection device observe the grinding quality and noise level, and if there are any irregularities shut
down the appliance and call a certified technician for a complete analysis of the appliance.

B) Grinding chamber hopper fixing screw

The grinding chamber is a hazardous area if the proper precautions aren’t observed. In order to avoid any

hand contact with running grindstones. Do not attempt to operate the grinder without the hopper is fully

placed and fixed in its position by hopper’s fixing screw (Fig 4.4).

C) Coffee outlet guard

The coffee outlet guard must always be fixed to the dispenser. On normal operation never remove the coffee

outlet guard (unless when cleaning the dispenser, please refer to Chapter 9 Cleaning).

7) SAFETY INSTRUCTIONS
NEVER OPERATE THE GRINDER IF THE BEAN HOPPER IS NOT FULLY SECURED TO THE TOP GRINDSTONE
HOLDER. BEFORE REMOVING THE HOPPER FOR ANY REASON MAKE SURE TO DISCONNECT THE POWER
SUPPLY.

! AVOID CLEARING FOREIGN OBJECTS FROM THE GRINDING CHAMBER OR HOPPER WHEN THE APPLIANCE
IS PLUGGED INTO A POWER SOCKET.

! Never attempt to insert your fingers or any foreign objects into the grinding chamber or grindstones.
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! Be aware that grindstones continue rotating for a short while even after the grinding operation has ended.
! BEFORE ANY MAINTENANCE, EVEN FOR CLEANING, ALWAYS DISCONNECT THE POWER SUPPLY.

! Inthe event that the appliance has a malfunction or the grindstones need to be replaced, do not attempt
to service the appliance by yourself.

Do not change or tamper with the appliance.

Do not use the appliance barefoot or if your hands or feet are damp.

Do not use the cable wire to pull and disconnect the power plug.

Always keep the appliance dry (internally and externally).

Never put grinded coffee into the hopper or try to grind twice coffee powder.

Never attempt grinding anything else other than coffee beans.

8) MAINTENANCE AND SERVICE
Warning: All appliances’ technical handling operations, such as installation, maintenance, or
service should be performed by certified personnel or by your local dealer.

Check the state of the grindstones periodically (approximately every 50kg of grinded coffee) Good condition
grindstones will result in a high quality grind and prevent the appliances over heating. Replace grindstones
every 400KG of grinded coffee (when using original replacement parts)

Be aware of the appliance’s noise level. In case the noise level is higher than normal or irregular noises are
coming from within the appliance, get certified personnel to perform an overall check of the appliance.

9) CLEANING

BEFORE ANY CLEANING ROUTINE DISCONNECT THE APPLIANCE POWER SUPPLY. NEVER USE RUNNING WATER
TO CLEAN THE MAIN BODY AND DISPENSER. USE ONLY PERFECTLY CLEAN CLOTHS OR BRUSHES TO CLEAN THE
APPLIANCE. DO NOT USE ABRASIVE CLEANING PRODUCTS AS THEY MAY WEAR OUT THE APPLIANCE COATING.

Cleaning the bean hopper

Take off the bean hopper (by releasing Bean Hopper safety screw, Fig 4.4) and rinse it thoroughly with water
and soap. As the bean hopper is made of clear polymer, use only liquid detergent (free of abrasive
components) and soft sponge. Before reinstalling the beans hopper back to its position, make sure it is dried
thoroughly. To ensure great coffee taste, clean the bean hopper periodically.
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Cleaning the grinding chamber and grinding parts
Follow the instruction below for grinding chamber and grinding parts cleaning:

STEP1
After removing the
hopper, Disconnect
the top cover screw
using the Allen key.

STEP2
Remove the hopper
locking screw using the
Allen key.

STEP3
Put the Allen key
through the air vents of
the top cover, then lift
the top cover.

STEP7

STEPS

STEP6

Use a screwdriver to
remove the 3 top
grindstone holder’s
screws.

Use a screwdriver to
remove the 3
grindstone’s screws.

Use a brush, a dry
cloth, and a vacuum
cleaner to clean the
grinding chamber
thoroughly.

Use a brush, adry
cloth, and a vacuum
cleaner to clean the
upper and lower
grindstone thoroughly.

e Do not use sharp objects to scrape coffee residue off of the grindstones.
e Examine both of the grindstones’ condition and replace them if necessary.
e Thereplacement and assembly of a new set of grindstones is a delicate task.
Only skilled technical personnel should be allowed to perform grindstone removal and assembly.
After all cleaning and replacing tasks are through make sure to assemble all of the parts and safety screws the
same way as they were disconnected. If anything does not fit back together or there are some leftover parts,

do not attempt to operate the appliance, call for the assistance of your technician.
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Cleaning the dispenser(Only S Model)

STEP1
Discharge all grinded
coffee out of the
dispenser into a dry

container by operating
the discharge handle.

ver

STEP2
Use a clean brush to clean the coffee powder outlet, automatic
switch housing, Brush the dosing chambers one by one while
rotating the dispenser with the discharge handle. Use a dry cloth

to remove oil stains and other marks from dispenser’s clear
window.

e If a more thorough clean is required, then the operation must be performed by skilled technician.
To ensure long lasting grinder and great fresh taste of coffee, the cleaning procedure
as described above should be repeated routinely and at least once per month or

as necessary according the grinder’s usage and quality of beans.
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10) Add your remarks here

# | Date | Event Remark

Purchasing

Important details and telephone numbers:

Local dealer

Address:

Telephone number: Fax number:
Technician mobile number: name:

Coffee beans supplier details:

Telephone number: Fax number:
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[5359800404esk _[Fop front adapfor |
52/59800037|%¢%ps | safefy wire I
0382] sponge maf |
[50/6 O] #RA4F8] dspenser set of rightclea] 1 |
4960002012/ screw M5x12
L] spring washer ?5
L7[60001595( #&MEzE | dispenser adapfor
[7xkE__ [k
PThx16 C
yitt signal [am 1 [zov
LEDRE [E(b adapfor
160598004 38413 washer
3960002312] 23> main switch —
38[60001517| A4 nuts M6
375980039 [fork adapfor
[36/59000023] [spring washer 96
35[60001510[ #4r screw M6x25
X fork
133559800306/ ¥ [fray
132[5980036 0| #tARER | base weight plare
131659800379 ATeN af washer 5
30[59800372/k¢ E?FF‘_ pping screwl b IST4 8x9
[29]59800373 g %311 tapping screw 5 IST4 8x13 D
(1] eg 5
60002340 €k | wire bushing 1
[59800430] fisler [ self-Tapping screw 1 [ST4.2x19]
59800326[ & |screw ST4.2x19
24[5980036T]ikkE  [base
23[598004 11| T [botfom bod;
2264800008/ kbR [ motor cushion
21[60001107/ 86 [screw M3x10
20[5980032 7] sssipwessie| dial knob sticker
19 59800405/ MRl | dial knob
1859800406 dial knob adapfor
17 B il b acapfor sponge sficrer]
16 [ body
15B98M0013(#i core grinder E
598M0012/#a#k | core grinder
14159800030 41 saew
1359800325| Ls fop adapfor plafe
12]59800308] ik Fop body
1 1 screw STL.2x13
10[59800326[#k  [screw ST4.2x19
9 |60800065/ M [screw M5
859800321| %8 [ self Fapping MoM@
760800103 #fmam«| hopper screw Méx10
6159800312]ikt¥ [Fop cover
5 [8B000TIL|Me  [screw Mbx1l
3 [60001111[#40 __ [hopper door F
2160001346/#+  [hopper
1160001491/ w4§  [hopper (id
INo|JPART No.| %4 4 % PART NAME @TY| NOTE
MODEL No. | TitanIS PART No. 59800335

UNIT[_mm_[SCALE] 12 *# 4% |Titan1S VER2.0MK

BHEET A0 PART NAME [Exploded view ofTanlS

PATER020/07/07PAGE 10F 1 HeyCafé C

VER[ 1 RER (FHORBREARLT

o, Ltd.




[5969800L0LTweRK _ [Top fronf adapfor
[5859800382/ue |5 2
[57[598M0053 DGR
[56]60800124] AN M'L“1 :
x
[ST4.8x16
micro switch
screw Méx12
switch cover
8% | nut Mé
swif<h spring C
screw
0DG fliter holder
frigger plafe
knob
knob frame
elf-tapping screw PT4x16
3960001619 x| signal Tamp v |
5980041 D adapfor
[37598004 3aH4NAMN | washer
[36/60002312[ %% | main switch
[3559800306[ & [fra;
3459800360 #4kE#R [base weight plafe
(3359800379 [xf#4 |[big flat washer 95
3255980037244 Felf fapping screw T4.8x9.!
(3159800373 Eelf Tapping screw | 5 [ST4.8x13] )
3060002200/ [Teg
[25]59800%30] 4% | self-Fapping screw [ST&.2x19|
28] (84 [saew ST4.2x19|
(2760002340 wire bushing
[26[59800361]#4kE _[base
2560004050/00G V33K | PCB plafe 0DG V3
24160002281 &%#&  [Tapping screw ST3x8
bottom bod
motor cushion
screw. M3x10
dial knob sticker
dial knob
scale sticker
dial knob adapfor
bod E
core grinder n
core grinder g
screw
59800325 top adaptor plate
98 8 top body
11]59800031| 84 screw. ST4.2x13)
10159800326| 4y Saew x
9 [60800065] Screw M5x12
8 @ Moo
7160800103k opper screw Mbx10
(59800312 4 _L%
5 T screw Méxil
S hogedoo
opper door’
2 [60001346[#¥ opper F
1160001491843 hopper lid
No{PART No.| ## %% PART NAME QTY| NOTE
MODEL No. [litant 0DG V] PART No. 59800337
UNIT[ mm_[SCALE] 12 K& £ %  |Titanl 006 V3 VR0
SHEET_AO -@-B-
VER| 1 HBER (P RBREARAT
DATEOZO/W OIAGE 10F 1 HeyCafé Co., Ltd.




s
A#5%598M0012%, E/F230V/50Hz
4444598M0013%, ERF230V/60Hz

NOTE:
When the pare No. is 598M0012, it is used for
230V/50Hz.
When the part No. is 598M0013, it is used for
230V/60Hz.

3059800400\ ¥ ER | dial plate 1
29[59800401] ¥4 | dial shaft 1
HARREHN | Lock spring 2
capacifor-8uF T
nut M8
spring
dial screw
[ 1] nut M8.&
Tk battom flange
TikE |bottom bearing house
%3 winding-230V/60Hz optional
‘winding-230V/50Hz v
rotor
mator 2
gt bearing house limiter | 1 | M3x5
top bearing house 1
nut L1 M5
|elastic washer L1 M5
F9802024] 38§ |support pipe L
5980214 1] W] inner hexagon screw [ 4 | M5x50
JH¥E | wave spring
FEE grinding house
9 helical pin @2x1k
9800346/ bottom knife holder
bafety lock washer M8
outer hexagon head srew M8x1
Bl screw 3 [ Méxd
screw 3 | Mix8
grindstone 2
| top knife holder | 1
gy [ hex-sollfed screws | 3 [
hE% PART NAME QTY| NOTE
MODEL No. [ HC-598 | PART No. 598M0012
UNIT] mm_[SCALE] 1 [ ®#&& [HC-598 Ver2.0dms)
BHEET A0 PART NAME [Bplodview of H-59% Ver2 0|
VER| 1 BER (KA RBRAARLT
[DATER020/07/0TPAGE 10F 1 HeyCafé Co., Ltd.




e

nuf 2 [Mh
screw 2 |Mix16
[60002080] screw T_[M5x10
[adjusfing knob 1
[dispenser spring T
Screw 2_[M5x16
Tock spring 1%
[fongue L7R 1
60001160 | ZE&+% | Fongue spring-R 1
"4 helical pin T [62x20
washer T_[#10
silicon pipe T | #11xP8x
[dispenser handle-right| 7
screw 2 [M5x16
dispenser boffom cover] 1
handle main springlright) | 1
lock spring 1 [8%
[acfuafor-R 1
Wave spring T [05mm ||
felical pin 1 [92x20
sperser 1
[dispenser washer T
1.,]6000 dispenser boffom revaler | 1
dispenser main shaff | 1
screw 2 |M25x12
[Gispenser revoler T
[dispenser revoler cover | 1
washer 1
[dispenser fop revoler | 1
[dispenser wiper-Tong | T
[Tamper 1
screw 2 [M5x12
screw 2 [ M5x6
3 [60001241] 4 dispenser housing B | 1
dispenser window-clear] 1
dispenser lid 1
No]PART No.| 2# 4 % PART NAME _[aTY[ NOTE
MODEL No. [Titan Ver2.0] PART No. 608M1009
NIT[ mm_[SCALE[ t: B
[ 4529, 60001190 43 AL T4 WALPFRHS, 125560001194 H0F 5 frdi, 60001195 3¢t l:‘m A3 SCALE 13 PA:::I:ME d:::n:::ﬁ
FASERH, 60001197 LT AT 600011935 R FALF A RALIERNS, (24660001194 HEF
AL 0001195 48T K, 60001108 T Bk VER] 3 RERL (S RBRETRRY
‘ ) ) | DATER020/06/24PAGE 10F 1 HeyCafé Co., Ltd.
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7 159800435 0DG outlet short 1
6160001714 | g% 0DG outlet cover 1
5 gaRH | powder outlet adaptor 1
4 [59800146| bMps | safety wire 1 [Titan|
3 |60001001| EAi |locking pin 2
2 UHEERENR |outlet lock 1
160001027 ) ipsesné |outlet lock cover 1
No[PART No.| 2# 4% % PART NAME QTY| NOTE
MODEL No. | Titan 10DG | PART No. 598M0053
UNIT| mm S(ALE[ 21 HEK RAUNES
BHEET A3 PART NAME | outlet setf (esp)
VER| 3 BER (EMRBREARAT
DATEZOZWB/ZqPAGE 10F 1]
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