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AMOUNT DESCRIPTION ARTICLE NUMBER

1 Top cover 703734

1 Built-in grinder 100–127 V 702626

1 Built-in grinder 220–240 V 702622

1 Outlet 703728

10 Flapper 703877

5 54 mm special steel burr 703738

1 Grind size adjustment 703733

1 Shaft gear wheel 703732

1 Interlock switch 703815

X54 BASIC STOCK PROPOSAL

* Proposed amount of spare parts per 10 grinders in the market

1 Switch board 100–127 V 703885

1 Switch board 220–240 V 703735

1 Motor power board 703737

1 Portafilter switch 703814

1 Cable set 703816

1 Display complete 703736

1 Bean hopper 703727

1 Tray 703731

1 Portafilter module 703729

1 Stainless steel cup 703813

10 Grinder feet 700727

10 Grinder Cleaner GRINDZ 101853
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1. CLEANING:
Always unplug the coffee grinder before cleaning.

• Apply dry cleaning only. If necessary use suitable mild „dish“ 
washer detergent

• No alkaline cleaning agent must be used for cleaning
(affects-flavour)

• Do not spray coffee grinder with water and/or steam (risk 
of short circuit)

• Clean your grinder periodically, at least once a week.
• Please use MAHLKÖNIG GRINDZTM

2. CLEANING THE CASING:
The manufacturer recommends using a brush with nylon 
bristles for cleaning.

• If  necessary,  remove  the  inserted  module from  the  
grinder    

• Clean the following parts of the grinder with a brush
• Spout 
• Portafilter switch• The holes in the module area  
• Pull  the  collecting  tray forward  and  out  of  the  grinder
• Wipe the casing and collecting tray with a damp cloth.

• Remove the hopper with any remaining espresso/coffee beans.
• Temporarily transfer the espresso/coffee beans into another 

container if necessary.
• Clean the hopper from the inside and outside, as well as the lid, 

with a damp cloth and dry both again.
• Remove any excess beans from the hopper intake.
• Place the empty hopper back onto the hopper intake.
• Pour the espresso/coffee beans back into the hopper.

X 54 BASIC STOCK PROPOSAL CLEANING PROCESS

3. CLEANING THE HOPPER:

4. CLEANING THE GRINDING MECHANISM :

1. Set  the  grinding  degree  to  a  medium setting
   2. Remove the hopper with any remaining espresso/coffee beans 
   3. insert  the  container  module into  the  module  area 
   4. Pour  the  grinder  cleaner  directly  into  the  grinding mechanism from above.       
       Adhere to the quantities indicated by the manufacturer of the grinder cleaner 
       you are using.
   5. remove any excess grinder cleaner from the hopper intake .
   6. replace the hopper, but keep the hopper still closed towards the 
       grinding mechanism 
   7. Place a bowl in the module area below the spout to catch the grinder cleaner.
   8. Press the START/STOP button to  start  grinding  and keep the button pressed     
       until the grinder cleaner is completely ground.
   9. Now push the slider further in to the limit stop. The slider opens the hopper       
        towards the grinding mechanism.
  10. To remove leftover cleaning particles, grind a quantity of  espresso/coffee  beans   
        equal  to  the  quantity  of grinder cleaner used twice. Set the grinder to the     
        desired grinding degree during the grinding process.
  11. dispose  of  the  ground  
        grinder  cleaner  and  the ground coffee beans in commercial/domestic waste.

5. CLEANING THE SURFACE UNDERNEATH THE GRINDER:

1. Switch off the grinder (on/off switch) to position 0 and pull the power plug out of 
the socket.

2. Lift  the  grinder  by  the  grinder  body with both  hands and place it on another 
surface that is clean.

3. Clean  the  installation  surface  and  the  underside  of the grinder with a damp 
cloth and dry the surfaces. The surfaces must be dry and free of oil and grease.

4. Place the grinder back onto the cleaned surface.
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