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HIGH EXTRACTION YIELD BURRS

SLOW COLD GRINDING

HANDS FREE

ADJUSTABLE EXIT CHUTE

STATIC REDUCING CLUMP BREAKER

MICROMETRIC REGULATION
DOUBLE PRECISION

GRIND BY DOSE
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KEY SPECIFICATIONS08·

PK 100
GRINDER
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The exceptional grind quality of the PK “Specialty” line ensures 

remarkable temperature stability and improved coffee particle 

size consistency, thus extracting all the flavors and aromas of your 

coffee. The PK100 is a multipurpose grinder, specially designed 

for all types of brewing. The Single Dose cupping system and the 

extremely low coffee retention allow for the full spectrum of grind 

size and brewing methods with a single grinder. 

900



� � ��������������

01·

HIGH EXTRACTION 
              YIELD BURRS
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98 mm blind burrs

Less accumulation of ground coffee waste

Special high-strength steel K110, up to * 9,000 Kg Burr life

Better particle distribution

PK 100 FILTER

PK100 ESPRESSOALL TESTED
GRINDERS

100%
PARTICLE ANALYSER
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900 rpm

Double ventilation system
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LOW RPM 
   COLD GRINDING
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SET YOUR
HANDS FREE

Universal fork for (dosing cup) and portafilter 

Possibility of placing a coffee bag

Lever knocker for reduced coffee retention

Convenient Grind push activation button 
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ADJUSTABLE
EXIT CHUTE

The spring loaded holster can accommodate both 
porta�lters or di�erent size cups for varying dose sizes
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Our PK grinders reduce static and eliminate clumping

Zero waste

STATIC 
   REDUCING 
CLUMP BREAKER
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MICROMETRIC 
       REGULATION 
   SYSTEM
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Double crown dial for added precision 

Allows to adjust the grinding point with maximum accuracy 

Precision micrometer with real reading from 0 to 900 microns

� � ��������������

06·



� � ��������������

07·

GRIND
   BY DOSE
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Ergonomic system

100% aluminum

Single Dose cup - capacity 55 ± 5 gr.

Optional hopper 750 gr.
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KEY SPECIFICATIONS
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Motor 230v 

Revolutions per minute

      Burrs

Production per second Espresso

Production per second Filter

Recommended Kg/ week

Burrs durability

Burrs material

Grind Adjustment

Single Dose capacity

Optional Hoppers capacity

Height x width x depht

Net weight

500 W

900 rpm

98 mm

5,5 gr

10 gr

+20

9.000 Kg

Acero K110

Micrometric

60 gr

750 gr

622x252x328 mm

25,4 Kg

ø



COMPAK COFFEE GRINDERS, S.A. 

Molí Barri, Parcela B _ Pol. Ind. Can Barri  -  08415 Bigues i Riells, Barcelona (Spain) 

Ph. (34) 937 031 300

info@compak.es

www.compak.es

T H A N K S  F O R  YO U R  T I M E !


