
Coffee Grinder E K OMNIA  |  Quick Guide

www.mahlkoenig.com
Hemro International AG  Thurgauerstrasse 80 | 8050 Zurich, Switzerland 
T: +41 44 864 18 00 | F: +41 44 864 18 01  info@hemrogroup.com | www.hemrogroup.com

Setting Up The Grinder Inserting The Hopper

Surface: 
•	level,
•	non-slip,
•	dry,
•	sufficiently stable.

Place the  
collecting tray.

Insert the 
hopper into 
the mount.
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Turn the hopper 
(clockwise). 2

Tighten the 
securing 

screw 
(clockwise).

3

Connecting  
The Potential Equalization

Adding The Coffee Beans &  
Switching ON/OFF

Clamping The Grounds Container 
& Opening/Closing The Slider

cross-section  
(minimum) :

•	2.5 mm2 
(shielded)

•	4 mm2 
(unshielded)

Important:
The potential equalization 

conductor (not included with the 
delivery) must be connected for 
voltage equalization between 

conductive components.

I	 =	ON
0	 =	OFF

Detailed information at:

Product Page Software Manual Spare Parts

https://hemro.net/omnia https://hemro.net/omniamanual https://hemro.net/Omnia_SP
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Operating The Grinder / Main Functions Of The Operating Elements

Touchscreen:
•	Swipe (up/down 

or right/left)  
to select.

•	Tap to confirm the 
selection

Start/Stop button:
•	Press to start the 

grinding process.
•	Press again to 

stop the grinding 
process.

Rotary control:
Rotate (clockwise/
counterclockwise) 
to set the ginding 

degree.

For detailed operating  
information, see:

Original Instructions

https://hemro.net/omnia

Software manual

https://hemro.net/omniamanual

Starting And Stopping The Grinding Process After The Grinding

Select the 
mode / recipe 

on the 
touchscreen.

1

Position the grounds container or 
portafilter.  

Note: For adding the portafilter 
module see original instructions.
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1.	Start the grinding process.
2.	Stop the grinding process when it 

is finished. Note: In the time mode 
grinding stops automatically.
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1.	Use the lever to let the 
knocker tap against the 
spout (for shaking residual 
grinds out of the spout).

2.	Remove the grounds 
container/portafilter.

Regular Cleaning Technical Data

Spout system:
daily

Hopper:
daily

Grinding 
mechanism:

every 2–5 days

Surface:
regularly,  

as required

Casing:
regularly,  

as required

Model: EK OMNIA
Voltage | frequency | power:
100 V | 50/60 Hz | 800 W 110–127 V | 60 Hz | 800 W 220–240 V | 50/60 Hz | 800 W
Protection type / Protection class: IPX1 / I 
Back-up fuse: 16 A-slow/15 A
Idle speed: 500–1500 rpm
Sound emission value 1: 74 dBA
Grinding capacity 2: 11 g / s
Max. permitted operating cycle

Standard mode: 120 seconds on/300 seconds off
Espresso: 1.5 seconds on/5 seconds off

Max. grinding time: 5 min in continuous operation
Max. daily output  2: 126 kg
Dimensions (W × H × D): 548 × 410 × 214 mm
Weight (net): 21.8 kg
Max. hopper filling quantity : 250 g

1)	While grinding.
2)	The grinding capacity and maximum daily output depend on several factors, 

including the selected coffee bean (e.g. roast level, density), the selected 
grind setting, and the power supply.


