
Turkish GrindinG
MPE’s Series of G7 / 888 / 1060 (Supernova) FT grinders are the 
standards throughout the world for the production of the highest 
quality Turkish coffee grinders. The tolerances required to produce 
this finest of coffee requires the FT’s robust construction which  
provides up to 5-10 years of maintenance free production.

Capacities:   110 — 1,100 lb / hr (50 — 500 kg / hr)

       Grinds:   50 — 150 micron

EsprEsso, pods & 
CApsuLE GrindinG
MPE’s Series of 669 / 779 / 889 / 999 CG grinders provide not only  
the precise grind definition and specification required for this 
demanding applications, but also our patented Vortex densification 
system for achieving the required coffee density with a minimal  
amount of heat generation.

Capacities:   550 — 5,500 lb / hr (250 — 2,500 kg / hr)

       Grinds:   150 — 650 micron

     Density:   up to .400 g / cc

soLubLE GrindinG
MPE’s UPD (Ultra Particle Distribution) grinders utilize  
proprietary technology to achieve the most narrow particle 
distributions attainable with a minimization of fines generation.

Capacities:   1,100 — 8,800 lb / hr (500 — 4,000 kg / hr)

       Grinds:   1.0 — 3.0 mm (1,000 — 3,000 micron)

ModEL  
iMd 669 CG

ModEL iMd 889

ModEL iMd 999

CoMpLETE your sysTEM wiTh ThE MpE ChAin-vEy®

The most gentle and efficient transport available for green coffee, whole bean roasted, and ground coffee · www.chainvey.com

ModEL iMd.2 779

ModEL  
iMd 888 FT

ModEL  
supErnovA 1060 FT

ModEL  
900 upd

ModEL  
999 upd

ThE worLd’s LEAdinG MAnuFACTurEr oF CoFFEE GrindinG EquipMEnT

drip / FiLTEr 
GrindinG
MPE’s Series of 669 / 779 / 889 / 999 Granulizers™ are the world’s most 
popular coffee grinders with a full range of grind, capacity, and density 
capabilities in an automated platform.

Capacities:   1,100 — 11,000 lb / hr (500 — 5,000 kg / hr)

       Grinds:   300 — 1,000 micron

     Density:   up to .400 g / cc

 ModErn proCEss EquipMEnT CorporATion 

supErior GrindinG



CoFFEE Grind spECiFiCATions

Grind E.P. rEGular adC driP FinE VEndinG
EuroPEan

CoarsE MEdiuM FinE

other names regular µm autodrip 
silex

all-Purpose 
universal

silex Food 
service

single Cup 
Vend ns ns Espresso

no(s) 10/14 
siEvEs

35% 27% 17% 8% 2% n/a n/a n/a n/a

no(s) 20/28 
siEvEs

42% 60% 65% 65% 62% 10% 48% 22% 3%

no. 35 siEvEs n/a n/a n/a n/a n/a 35% n/a 58% 65%

no. 48 siEvEs n/a n/a n/a n/a n/a 35% n/a 58% 65%

pAn 13% 13% 18% 27% 36% 20% 52% 20% 32%

pArTiCLE 
sizE (u)* 1050 925 825 775 645 400 600 480 360

AvG. siEvE 
MEsh 

(opEninG)
16  

(0.0390”)
18  

(0.0360”)
20  

(0.0328”)
22  

(0.0300”)
26  

(0.0242”)
40  

(0.0165”)
28 

(0.0232”)
32 

(0.0195”)
42 

(0.0138”)

AvG. 
pArTiCLE 
diAMETEr 

(CELLs)

26 23 21 19 16 10 15 12 9

AvG. 
pArTiCLE 

pEr GrAM
1,000 1,600 2,300 2,800 4,800 20,000 6,000 12,000 28,000

ExposEd 
GrAnuLE 

ArEA (CM2/G)
45 50 58 62 74 118 80 102 134

Notes: All sieve mesh sizes refer to Tyler screens.     u* = Micron = 0.001 mm     **Coffee Cell Dia.: ~ 60 µm     N/A = Not Applicable (screen not used)
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