
www.dittingswiss.ch

807

INSTRUCTION MANUAL

807 FILTER 807 

807 LAB SWEET

https://manualsfile.com


Overview

2

3

8

10

8

A

4

5

6

7

1

9

11

COMMERCIAL COFFEE GRINDER

2

807 

807 LAB SWEET

807 FILTER

https://manualsfile.com


2

3

+C

14

15

12

13

B

807 | EN

807 

807 LAB SWEET

807 FILTER

https://manualsfile.com


   E

D

16

18
17

1

COMMERCIAL COFFEE GRINDER

4

https://manualsfile.com


19

5

    F

G

7

21

807

20

807 | EN

https://manualsfile.com


H

22

   

25

23

24

26

I

807 FILTER

COMMERCIAL COFFEE GRINDER

6

807 LAB SWEET

https://manualsfile.com


Contents
No. Name

1 Bean hopper (with lid)

2 AdjusƟ ng the degree of grinding

3 Start buƩ on

4 CollecƟ ng tray

5 Shaker plate

6 Spout

7 Clamping lever

8 Rail

9 Folding table

10 Spout guide

11 Filter basket holder

12 Fan slit

13 On/off  switch

14 Release buƩ on (thermal overcurrent circuit-breaker)

15 Power cable (with power plug) 

16 Flapper

17 Bean hopper intake

18 Integrated grinder opening

19 Locking screw for bean hopper

20 Lid holder

21 Bag holder

22 Folding table adjusƟ ng screw
23 Spout guide adjustment
24 Filter basket holder arm adjusƟ ng screw
25 Filter basket holder adjusƟ ng screw

26 Filter basket holder arm notches
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General informaƟ on

Reading and storing the instrucƟ on manual
Before you start using the commercial coff ee grinder 807, read 
through this original operaƟ ng manual and the safety informaƟ on 
carefully. Only then will you be able to use the commercial coff ee 
grinder safely and without danger. The original instrucƟ on manual 

is based on the standards and regulaƟ ons in force in the European Union. 
Please also note the guidelines and laws that apply in your country.
For greater clarity, the commercial coff ee grinder 807 will be referred to below 
simply as the “grinder.”
Please keep this original instrucƟ on manual safe for later quesƟ ons. Please 
also pass this original instrucƟ on manual on to subsequent owners and users 
of the grinder.

ExplanaƟ on of symbols used
The following symbols and signal words are used in this original instrucƟ on 
manual, on the grinder and on the packaging.

 WARNING!
This signal word/symbol indicates a moderate risk, which, if 
not avoided, can lead to death or serious injury.

 CAUTION!
This signal word/symbol indicates a low risk, which, if not 
avoided, can lead to minor or moderate injury.

NOTE!
This signal word warns of possible material damage.

9
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This symbol provides you with useful informaƟ on about opera-
Ɵ on or handling.

DeclaraƟ on of Conformity (see “DeclaraƟ on of Conformity” 
secƟ on): 
Products marked with this symbol fulfi ll all applicable Community 
direcƟ ves of the European Economic Area.
ETL Listed seal of approval:
Products marked with this symbol meet the requirements for 
electrical product safety in the USA and Canada.

Products marked with this symbol meet the required criteria of 
the NSF (NaƟ onal SanitaƟ on FoundaƟ on) in the USA and Canada 
regarding cleanliness and hygiene in the food industry.

Products marked with this symbol are permiƩ ed only for use 
indoors.

This symbol indicates a risk of electric shock.

This symbol indicates that the grinder conforms to protecƟ on 
class I.

COMMERCIAL COFFEE GRINDER
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Safety

Intended use
The grinder is suitable exclusively for grinding whole roasted 
coff ee beans. Do not use the grinder to grind other products or objects. It is 
intended for commercial use and may be serviced by trained personnel only. It 
may, however, be operated by other persons in a place where its use is super-
vised.
Any other use is considered unintended and can result in material damage 
or even personal injury. Do not make any changes to the grinder. Neither the 
manufacturer nor the supplier can accept liability for any injury or damage 
resulƟ ng from failure to comply with the safety informaƟ on.

Safety informaƟ on

 WARNING!
Risk of electric shock!
Improper use, incorrect electrical installaƟ on or a voltage that is too 
high can all lead to electric shock.

 – Connect the grinder only if the supply voltage of the socket com-
plies with the informaƟ on indicated on the type plate.

 – Connect the grinder only to an easily accessible socket to allow 
you to disconnect it quickly from the power supply in the event 
of a malfuncƟ on.

 – Do not use the grinder if you noƟ ce any visible damage or if the 
power cable or plug is faulty.

 – If the grinder power cable is damaged, it must be replaced by the 
manufacturer or by qualifi ed personnel in order to avoid hazards.

 – Do not operate the grinder without a ground connecƟ on.
 – Connect the grinder only to a power supply with a 16 A-slow 

fuse. In the event that the power connecƟ on at the installaƟ on 
site of the grinder is not secured in this way, have a 16 A-slow 
back-up fuse fi Ʃ ed by a qualifi ed electrician.

 – Install the grinder only in locaƟ ons where its use can be super-
vised by trained personnel.

 – Do not immerse the grinder, the power cable or the power plug 
11
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in water or any other liquids.
 – Do not clean the grinder with a water jet.
 – Never touch the power plug with wet hands.
 – Never unplug the power plug from the wall socket by pulling on 

the power cable; always grip the power plug.
 – Never carry the grinder by its power cable.
 – Keep the grinder and power cable / power plug away from open 
fl ames and hot surfaces.

 – Do not posiƟ on the power cable in such a way that it could create 
a tripping hazard.

 – Do not bend the power cable and do not place it over sharp edg-
es.

 – Use the grinder in indoor areas only. Never operate the grinder in 
damp areas or in the rain.

 – Keep children away from the grinder.
 – Make sure that children do not insert any objects into the grind-

er.
 – If you are not currently using the grinder, if you are cleaning it, or 

if there is a malfuncƟ on, switch the grinder off  and remove the 
power plug from the socket.

 – Do not open the grinder casing; leave repairs to the experts. If 
repairs are required, contact a specialist workshop. If unautho-
rized repairs are carried out, the connecƟ on is not made correctly 
or the grinder is operated incorrectly, all liability and warranty 
claims are voided. Only parts that comply with the original appli-
ance specifi caƟ ons may be used for repairs. This grinder contains 
electrical and mechanical parts that are essenƟ al for protecƟ on 
against potenƟ al hazards.

 WARNING!
Danger for children and persons with reduced physical, sensory or 
mental capaciƟ es (e.g. parƟ ally disabled persons, elderly persons with 
limited physical and mental capaciƟ es) or a lack of experience and 
knowledge (e.g. older children).

COMMERCIAL COFFEE GRINDER
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 – This grinder may be used by children older than eight years and 
by persons with reduced physical, sensory or mental disabiliƟ es 
or a lack of experience and knowledge if they are supervised or 
instructed on the safe use of the grinder and have understood 
the resulƟ ng dangers. Children are not permiƩ ed to play with the 
grinder. Cleaning and user maintenance may not be carried out 
by children without supervision.

 – Do not leave the grinder unsupervised when in operaƟ on.
 – Do not let children play with the packaging fi lm. 

Children can become entangled in it and suff ocate while playing.
 – Do not let children play with the small parts. They can be 

life-threatening if swallowed.

 CAUTION!
Risk of Ɵ pping and injury!
Incorrect handling of the grinder can result in injury.

 – Lay out the power cable in such a way that nobody can become 
entangled in it and cause the grinder to fall.

 – Place the grinder on a level and stable surface to prevent it from 
falling off .

13
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Before fi rst use

Checking the grinder and scope of delivery

NOTE!
Risk of damage!
Opening the packaging carelessly with a sharp knife or other pointed 
objects can damage the grinder.

 – Proceed very carefully when opening.

1. Remove the grinder from its packaging.
2. Check that the delivery is complete (see Fig. A, C, D, F, G, H, and I).
3. Check for damage to the grinder or any of the individual parts. 

If there is any damage, do not use the grinder. Contact your supplier (see 
“Maintenance and service” secƟ on).

Please note that the grinder has undergone a comprehensive 
funcƟ onal test prior to delivery and may contain ground coff ee 
residue. 

Seƫ  ng up and connecƟ ng the grinder
1. Place the grinder on a level and stable surface that does not vibrate.
2. PosiƟ on the fl apper (16) in the opening in the integrated grinder (18). (Fig. D)
3. PosiƟ on the bean hopper (1) on the bean hopper intake (17). When 

posiƟ oning the bean hopper intake, ensure that the posiƟ oning pin of the 
bean hopper is located in the corresponding recess in the bean hopper 
intake.

4. Push the bean hopper down slightly into the bean hopper intake and push 
the bean hopper forwards to lock it into place on the grinder. (Fig. E)

5. Push down the locking screw (19) for the bean hopper and Ɵ ghten it clock-
wise using an appropriate tool.

6. Insert the power plug (15) into a properly installed wall socket.

COMMERCIAL COFFEE GRINDER
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807 LAB SWEET: 
Adjust the folding table (9) to the desired height using the adjusƟ ng screw (22) 
(see Fig. H). 

1. To do so, fold open the table verƟ cally upwards. 
2. Loosen the adjusƟ ng screw underneath the folding table and push the 

table either upwards or downwards along the rail. 
3. The folding table is conƟ nuously adjustable.

AŌ er adjusƟ ng to the desired height, secure the adjusƟ ng screw and fold 
the table downwards. 

Please note that the dispersion of the grounds depends on the 
distance between the spout and the hopper: 
The less the spacing, the less the dispersion of the coff ee 
grounds.

807 FILTER:

Move the fi lter basket holder (11) to the desired posiƟ on using the adjusƟ ng 
screws (24, 25) (see Fig. I). 

1. Loosen the adjusƟ ng screw of the fi lter basket holder in the middle and 
push the holder (8) upwards or downwards along the rail.
The fi lter basket holder is conƟ nuously adjustable.

2. AŌ er adjusƟ ng to the desired height, secure the fi lter basket holder adjust-
ing screw. 

3. Loosen the adjusƟ ng screws on both sides of the arms of the fi lter basket 
holder. 

4. Adjust the arms symmetrically according to the size of the fi lter holder and 
secure the adjusƟ ng screw on both sides. 

5. If the fi lter holder has a wide rim, e.g. made of plasƟ c, loosen the adjusƟ ng 
screw of the fi lter basket holder in the middle and pull up the holder to 
remove it from the top. 

6. Rotate the holder 180° degrees and put it on the rail. 
7. AŌ er adjusƟ ng to the desired height, secure the adjusƟ ng screw. 

To prevent the fi lter holder slipping out and/or to reduce 
vibraƟ on noise, place one O-ring in each of the notches 
(26) on the fi lter basket holder arms.  

Move the spout guide (10) from the boƩ om to the top using gentle pressure. The 
spout guide will lock into the defi ned posiƟ on by means of the locking mechanism.

15
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OperaƟ on

NOTE!
Risk of overheaƟ ng!
Exceeding the maximum permissible operaƟ ng cycle can cause the grinder to 
overheat.

 – Do not exceed the maximum operaƟ ng cycle 
(see “Technical data” secƟ on).

 – Observe the recommended break when the maximum permissible oper-
aƟ ng cycle is reached (see “Technical data” secƟ on).

• The grinder has a thermal overcurrent circuit-breaker which 
interrupts the electric circuit of the grinder in the event of an 
electrical overload. 
To put the grinder back into operaƟ on, fi rst set the On/Off  
switch (13) to switch posiƟ on 0 (off ) and disconnect the power 
plug (15). 
Then push the release buƩ on (14) in. 
You can now plug the power plug back into the socket and put 
the grinder into operaƟ on (see “Seƫ  ng up and connecƟ ng the 
grinder” secƟ on).

• The grinder also has a motor protector, which switches off  
the grinder when the motor becomes too hot. As soon as 
the motor has cooled down, the grinder can be put back into 
operaƟ on (see “TroubleshooƟ ng” secƟ on).

Seƫ  ng the grinding degree
• The grind adjustment’s grinding degree scale (2) displays the

 desired grinding degree. 
The fi nest seƫ  ng is “1”.

1. Make sure that you have inserted the power plug (15) into a properly 
installed safety socket.

2. Turn the grind adjustment (2) towards “1” for fi ne coff ee grinding and in 
the opposite direcƟ on for coarse coff ee grinding (see Fig. B).

COMMERCIAL COFFEE GRINDER
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Filling the coff ee beans
1. Open the lid of the bean hopper (1).
2. Pour whole roasted coff ee beans into the bean hopper from above. 

The maximum fi lling quanƟ ty should be approx. 1 cm below the edge of 
the bean hopper.

3. Close the lid of the bean hopper.

Preparing the grounds container
Depending on the model of your grinder, prepare the right container for 
collecƟ ng the coff ee grounds:

807:
1. Clamp a coff ee bag in the bag holder (21) between the shaker plate (5) 

and the spout (6) by pulling up and holding the clamping lever (7).
2. Now put a coff ee bag over the spout.
3. Release the clamping lever. 

The coff ee bag is clamped between the clamping lever and the shaker 
plate.

4. ConƟ nue with the subsecƟ on “StarƟ ng the grinding process”. 

807 LAB SWEET:
1. Fold the folding table (9) downwards, if required, and place a grounds 

container on it.
2. Adjust the height of the folding table to suit the grounds container, if re-

quired, using the adjusƟ ng screw (22) (see “Seƫ  ng up and connecƟ ng the 
grinder” secƟ on).

3. ConƟ nue with the subsecƟ on “StarƟ ng the grinding process”.

807 FILTER:
1. Place a suitable paper fi lter in the fi lter basket.
2. Adjust the posiƟ on of the fi lter basket holder to suit the fi lter basket, if 

necessary using the adjusƟ ng screw (24, 25) (see “Seƫ  ng up and connect-
ing the grinder” secƟ on).

3. Hang the basket in the fi lter basket holder (11).
4. ConƟ nue with the subsecƟ on “StarƟ ng the grinding process”.

17
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StarƟ ng the grinding process
1. Start the grinding process by pressing the start buƩ on (3).
2. The grinding is completed as soon as the grinder is idling and no grinding 

noises are audible.
3. Now pump the clamping lever (7) several Ɵ mes in succession by pulling up 

on the clamping lever and releasing it. 
Remove any grind residue sƟ cking to the grinder.

4. Switch off  the grinder by pressing the Start buƩ on. 
If you do not press the Start buƩ on for more than 5 minutes, the grinder 
will switch off  automaƟ cally.  

Changing the coff ee variety
1. Grind the coff ee beans that remain in the grinding mechanism unƟ l the 

grinder runs idle. 
2. Pour the new coff ee beans into the bean hopper (1).
3. Grind 2 grams of the new coff ee variety to remove any residues from the 

old coff ee beans and to warm up the machine.

COMMERCIAL COFFEE GRINDER
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Cleaning

 CAUTION!
Risk of injury!
The grinder can fall over and cause injury when it is being moved.

 – Always place the grinder on a stable surface that will not Ɵ lt.
 – Ask another person for help if the grinder is too heavy.

NOTE!
Risk of short-circuit!
Water penetraƟ ng the grinder can cause a short-circuit.

 – Never immerse the grinder in water or any other liquids. 
 – Never clean the grinder with a water jet.
 – Ensure that no water or other liquids enter the casing in any 

other way.

NOTE!
Risk of damage!
Improper handling can damage the grinder.

 – Do not use any harsh cleaning agents or sharp or metallic clean-
ing tools such as knives, metal scouring pads or similar. These can 
scratch the surface.

 – Do not clean the grinder with compressed air 
(e.g. with a compressed-air blow gun).

 – Do not put the spill tray or the bean hopper into the dishwasher. 
Otherwise, the color may fade.

 – Do not liŌ  the grinder by the bean hopper; liŌ  only by the casing 
and always with both hands.

19
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Cleaning the surface underneath the grinder
1. Switch off  the grinder and remove the power plug (15) from the socket.
2. LiŌ  the grinder by its casing with both hands and place it on another sur-

face that is clean.
3. Use a damp cloth to clean the surface on which the grinder is used and 

the underside of the grinder (parƟ cularly the feet of the unit); then dry 
both surfaces.
They must be dry and free from oil and grease.

4. Place the grinder back onto the cleaned surface.

Cleaning the casing
1. Switch off  the grinder and remove the power plug (15) from the socket.
2. Use a brush to clean the following parts:

• Spout (6), 
• Folding table (9), 
• Spout guide (10),
• Filter basket holder (11),
• AdjusƟ ng screw Folding table (22), Filter basket holder adjusƟ ng screw 

(25) and Spout guide adjustment (23).
3. Wipe the casing and the collecƟ ng tray (4) with a damp cloth as necessary, 

but at least once a week.

807 LAB SWEET Cleaning the folding table: 
1. Loosen the adjusƟ ng screw (22) underneath the folding table and pull off  

the folding table (9) downwards from the rail (8). 
2. Remove the anƟ -slip mat from the folding table.
3. Clean the folding table with a brush. 
4. Clean the folding table and the anƟ -slip mat with a damp cloth and then 

dry them.
5. Clean the rail with a damp cloth and then place the folding table back onto 

it. 
6. AŌ er adjusƟ ng to the desired height, secure the adjusƟ ng screw.
7. Put the anƟ -slip mat back on the folding table.

COMMERCIAL COFFEE GRINDER
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807 FILTER Cleaning the fi lter basket holder:
1. Loosen the adjusƟ ng screw (25) in the middle of the fi lter basket holder 

and pull off  the fi lter basket holder (11) upwards from the rail (8). 
2. Clean the fi lter basket holder with a brush. 
3. Clean the fi lter basket holder with a damp cloth and then dry it. 
4. Clean the rail with a damp cloth and then reinsert it into the fi lter 

basket holder. 
5. AŌ er adjusƟ ng to the desired height, secure the adjusƟ ng screw.
6. Push apart the spout guide arms and pull the spout guide off  the 

spout.
7. Clean the spout guide and the spout holes with a damp cloth and then 

dry them.
8. To assemble, push apart the spout guide arms and place them on the 

spout. Make sure that the spout guide’s locking pins lock in place in the 
spout holes.

Cleaning the bean hopper
The bean hopper (1) must be cleaned daily to remove any coff ee 
oil residue, as this can have a negaƟ ve eff ect on taste. 

1. Grind the coff ee beans that remain in the grinding mechanism unƟ l the 
grinder runs idle. 

2. Use gentle pressure to loosen the bean hopper lid from the leŌ  and right 
lid holder (Fig. F, 20).

3. Using an appropriate tool, unscrew the locking screw (see Fig. F, 19) for 
the bean hopper.

4. Push the bean hopper backwards unƟ l it reaches the stop to detach it 
from the grinder, and remove it from the grinder by liŌ ing upwards.

5. Clean the inside and the outside of the bean hopper and the lid with a 
damp cloth and then dry them.

6. PosiƟ on the bean hopper on the bean hopper intake (17). When posiƟ on-
ing the bean hopper intake, ensure that the posiƟ oning pin of the bean 
hopper is located in the corresponding recess in the bean hopper intake.

7. Push the bean hopper down slightly into the bean hopper intake and push 
the bean hopper forwards to lock it into place on the grinder.

8. Push down the locking screw for the bean hopper and Ɵ ghten it clockwise 
using an appropriate tool.
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9. Press the lid of the bean hopper into the leŌ  and right lid holder.

Cleaning the fl apper/changing the fl apper
• The fl apper should be cleaned every 2–5 days.
• Change the fl apper when it becomes porous, deformed or 

very dirty.
1. Remove the bean hopper (1) and proceed as described in the “Cleaning 

the bean hopper” secƟ on, steps 1–4.
2. Remove the fl apper (16) through the opening in the integrated grinder 

(Fig. D, 18).
3. Clean the fl apper with lukewarm water and then dry it.

Or change the fl apper.
4. PosiƟ on the fl apper in the opening in the integrated grinder.
5. PosiƟ on the bean hopper on the grinder (see “Cleaning the bean hopper” 

secƟ on, steps 6–8).

Cleaning the grinding mechanism
• The manufacturer recommends using the GRINDZTM grinder 

cleaner. For more informaƟ on about GRINDZTM, visit www.
diƫ  ngswiss.ch.

• The grinding mechanism should be cleaned every 2–5 days.
1. Grind the coff ee beans that remain in the grinding mechanism unƟ l the 

grinder runs idle and no coff ee beans are leŌ  in the bean hopper (1).
2. Use the grind adjustment (2) to set the coarsest possible grinding degree 

(see “Seƫ  ng the grinding degree” secƟ on).
3. Pour the grinder cleaner into the bean hopper. 

Use only the quanƟ Ɵ es indicated by the manufacturer of the grinder 
cleaner you are using.

4. Place a collecƟ ng container underneath the spout (6) to collect the grinder 
cleaner.

5. Press the start buƩ on (3) to start grinding the grinder cleaner.
The grinding of the grinder cleaner is completed as soon as the grinder 
begins to idle.

6. Switch off  the grinder by pressing the start buƩ on once the grinding clean-
er has been completely ground.

7. Wipe down the bean hopper with a dry, lint-free cloth.
8. Remove any leŌ over cleaning parƟ cles by grinding the same amount of 

COMMERCIAL COFFEE GRINDER
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coff ee beans as the grinder cleaner used. Set the grind to the desired set-
Ɵ ng during the grinding process.

9. Dispose of the ground grinder cleaner and the ground coff ee beans in 
commercial/domesƟ c waste.

23
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TroubleshooƟ ng
Problem Cause Remedy
The grinder is 
not grinding.

• The power plug is 
not plugged into a 
socket.

• The bean hopper 
is not 
inserted.

• The thermal 
overcurrent cir-
cuit-breaker 
has been
triggered.

• The electric fuse 
has 
tripped.

  Insert the power plug into a prop-
erly installed wall socket.

  Insert the bean hopper (see “Set-
Ɵ ng up the grinder and inserƟ ng 
the bean hopper” secƟ on).

  Check whether the circuit break-
er release buƩ on has popped 
out. Push it back in if necessary. 
If the circuit-breaker repeatedly 
pops out, contact your supplier 
(see “Maintenance and service” 
secƟ on).

  Check the electric fuse. Return it 
to its original state or replace it. 
Check whether other loads are 
connected to this fuse and if so, 
pull their plugs. If the fuse trips 
repeatedly, contact your supplier 
(see “Maintenance and service” 
secƟ on).

COMMERCIAL COFFEE GRINDER
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Problem Cause Remedy
The grinder is 
humming but 
not grinding.

• The spout is 
clogged.

  Change the grinding degree 
seƫ  ng to the “coarsest grinding 
degree” and start the grinding 
process. The grinder will clear 
itself. Then, during the operaƟ on, 
set the grinding degree to the 
desired seƫ  ng.

  Pump the grinder’s clamping lever 
several Ɵ mes to clear the clog.

• The grinding de-
gree is too fi ne.

  Change the grinding degree 
seƫ  ng to the “coarsest grinding 
degree” and start the grinding 
process. The grinder will clear 
itself. Then, during the operaƟ on, 
set the grinding degree to the 
desired seƫ  ng. Should the prob-
lem persist, contact your supplier 
(see “Maintenance and service” 
secƟ on).

• A foreign object 
is in the grinding 
mechanism.

  Clean the grinding mechanism 
as described in the “Cleaning” 
secƟ on and remove the foreign 
object at the same Ɵ me. If the for-
eign object cannot be removed, 
contact your supplier 
(see “Maintenance and service” 
secƟ on).

25

807 | EN

https://manualsfile.com


Problem Cause Remedy
The grinder is 
not grinding or 
buzzing.

• The power plug is 
not plugged into a 
socket.

• The bean hopper 
is not 
inserted.

  Insert the power plug into a prop-
erly installed wall socket.

  Insert the bean hopper (see “Set-
Ɵ ng up the grinder and inserƟ ng 
the bean hopper” secƟ on).

• The thermal 
overcurrent cir-
cuit-breaker has 
been triggered.

  Check whether the overcurrent 
circuit-breaker’s release buƩ on 
has popped out. 
Push it back in if necessary. If 
the overcurrent circuit-breaker 
repeatedly pops out, contact your 
supplier (see “Maintenance and 
service” secƟ on).

• The electric fuse 
has tripped.

  Check the electric fuse. 
Return it to its original state or 
replace it. 
Check whether other loads are 
connected to this fuse and if so, 
pull their plugs. 
If the back-up fuse trips repeat-
edly, contact your supplier (see 
“Maintenance and service” 
secƟ on).

The grinder’s 
dispensing 
accuracy is 
decreasing.

• The fl apper is 
dirty.

  Clean the fl apper (see “Cleaning 
the fl apper” secƟ on).

• The fl apper is 
faulty.

  Change the fl apper (see “Chang-
ing the fl apper” secƟ on).

The grinder is 
not grinding 
fi nely enough.

• The grinding discs 
are worn out.

  Contact your supplier 
(see “Maintenance and service” 
secƟ on).

• The grinding discs 
are not aligned 
correctly.

  Contact your supplier 
(see “Maintenance and service” 
secƟ on).
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Problem Cause Remedy
The grinder 
does not grind 
conƟ nuously 
or the grinding 
process stops 
intermiƩ ently.

• The grinder stops 
automaƟ cally 
aŌ er 5 min.

• The start buƩ on is 
faulty.

  Restart the grinding process (see 
“StarƟ ng the grinding process” 
secƟ on).

  Contact your supplier 
(see “Maintenance and service” 
secƟ on).

The bean hop-
per cannot be 
put in place.

• There are beans 
in the bean hop-
per intake.

  Remove the beans from the bean 
hopper intake.

The bean hop-
per cannot be 
closed.

• There are beans 
in the bean hop-
per lid.

  Remove the beans from the bean 
hopper lid.

The folding 
table cannot be 
put onto the 
rail.

• The adjusƟ ng 
screw is screwed 
in too far.

  Unscrew the adjusƟ ng screw unƟ l 
it is screwed fl ush in the folding 
table holder.

The fi lter basket 
holder cannot 
be put onto the 
rails. 

• The adjusƟ ng 
screw is screwed 
in too far.

  Unscrew the adjusƟ ng screw unƟ l 
it is screwed fl ush in the fi lter 
basket holder.
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Technical data
Model: 807, 807 LAB SWEET, 807 FILTER
Voltage / frequency/nominal value:
807, 807 FILTER

807 LAB SWEET

100 V 50/60 Hz; 550 W
110–127 V 60 Hz; 570 W
220–240 V 50/60 Hz; 500 W
100 V 50/60 Hz; 800 W
110–127 V 60 Hz, 700 W
220–240 V 50/60 Hz; 700 W

ProtecƟ on type: IPX1
ProtecƟ on class: I 
Back-up fuse: 16 A-slow
Idle speed:

50 Hz: 1350 rpm
60 Hz: 1650 rpm

Sound emission values:
Idle: 55 dB
Grinding: 78.8 dB

Grinding capacity: 450 g/min*
Max. grinding Ɵ me: 180 seconds on and 

300 seconds off  
Max. daily output: 48 kg per working day (8 h)
Dimensions (W × D × H): 215 × 285 × 536 mm
Weight (net):
807
807 LAB SWEET
807 FILTER

17.3 kg
17.3 kg
17.8 kg

Max. funnel fi lling quanƟ ty: 0.51 kg

*depending on the coff ee beans and the selected grinding degree.
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Disposal

Disposing of the packaging
Dispose of the packaging by properly sorƟ ng the recyclable mate-
rials. Dispose of cardboard as waste paper and fi lm as recyclable 
materials.

Disposing of the grinder
Used appliances may not be thrown into commercial/domesƟ c 
waste!
If you can no longer use your grinder, you are legally obliged as a 
consumer to dispose of your old appliance separately from commer-
cial/domesƟ c waste, e.g. at a collecƟ on point in your community/
district. This ensures that old appliances are recycled correctly and 
reduces harmful eff ects on the environment. For this reason, electri-
cal appliances are labelled with the
symbol opposite.

Maintenance and service
If service or maintenance is required, contact an authorized customer service 
center for Diƫ  ng products. Customer Service can answer your quesƟ ons about 
repairing and maintaining your product and spare parts.
Exploded diagrams and informaƟ on about spare parts are also available at:

 

www.diƫ  ngswiss.ch

   

www.diƫ  ngswiss.ch/retailers

Our ApplicaƟ on ConsulƟ ng team will be happy to help you with quesƟ ons con-
cerning our products and their accessories.
For all inquiries and spare parts orders, please be sure to include the arƟ cle 
and serial number as stated on the grinder type plate.
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EC DeclaraƟ on of Conformity
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