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SPEED, RELIABILITY, AND CONSISTENCY TO 
BOOST YOUR PRODUCTIVITY.

Its isolated grinding chamber, designed with a coupling system 
that breaks thermal bridges, enables cool grinding even for high 
coffee consumption.
Its consistency and balanced distribution of microfines in the 
portafilter ensure even extraction of the entire coffee puck, 
maximizing yield and flavor.
Additionally, ORHI grinders allow for quick switching between 
PRE DOSE and ON DEMAND systems through an intuitive display 
and keypad.

WE CREATE THE COFFEE GRINDERS YOU LOVE
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ORHI ensures outstanding consistency in the cup, delivering 
maximum freshness and extraction quality. Its quick setup 
and easy maintenance make it ideal for both barista trainees 
and hospitality professionals seeking a highly reliable grinder.

PROFESSIONAL COFFEE GRINDERS

TECHNOLOGY

FINISHES
Color: White and black

Interface: Alphanumeric display and membrane keypad 

Accesories: With or without tamper 
 Automatic portafilter detection

Customization: Option to customize the hopper

TECHNICAL SPECIFICATIONS

Height 630 mm - 24,80 inches

Width 180 mm - 7,08 inches

Depth 352 mm - 13,85 inches

Connected load 220-240V 50Hz 
 220-240V 60 Hz

Power 525 W

Grinding burrs speed 1350 rpm

Net weight 15 kg

Burrs Ø 64 mm. Planas

Hopper capacity 1,5 kg / 3,3 lb

Production per hour 7 kg/h

Grinder capacity 4 g/s

Single dose 5 - 18 gs

Double dose 5 - 28 g

Instant dose Isolated 
grinding chamber

Automatic Portafilter 
Identifier (optional)

Extremely durable 
burrs (optional)

Visit our website and find 
out all the information 
about ORHI:
www.markibar.com/orhi-en


