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1. General notes

1.1 The espresso coffee

concentrated, syrupy beverage of intense taste and aroma. The method of preparation of espresso consists 

-

sure (about 9 bar) for 25 to 35 seconds. In this manner, the soluble substances (sugars and proteins) and the 

insoluble materials (fats and colloids) in the coffee are "drawn out" into the cup, forming the characteristic 

cream of real espresso. The preparation of espresso is a very delicate process; various factors affect the 

-

ess, the preservation of the ground coffee, the espresso coffee machine itself, the changeable weather con-

ditions, and the care and attention of the operator in making the espresso coffee.

1.2 Storing the coffee beans

percentages, taking into account the organoleptic characteristics of the individual components. The blend of 

roasted coffee must be kept hermetically sealed inside its package. The roasted coffee beans contain within 

them all the principles and characteristic aromas of the variety or the blend; these aromas fade rapidly when 

the coffee beans come into contact with air, light and humidity.

1.3 The grinder-dispenser and the grinding process

The grinder-dispenser is a device designed to grind and dispense the coffee. To make a good espresso, the 

coffee should be ground to particle sizes ranging from about 1 mm to a powder finer than 150 µm. Powdered 

-

-

ing espresso is light in colour, thin, bland and lacking the characteristic coffee aroma. When the ground cof-

fee is too fine, the espresso brewed is dark, burnt and cold; the serving time is too long and the water pas-

espresso is too strong.

1.4 Storing the ground coffee

very rapidly if it is kept in open containers and in moist environments. The coffee beans should be ground in 

1.5 The espresso coffee machine

which water is heated by an electric heating element or a gas burner. Water heated to a high temperature is 

talks about espresso coffee machines, this refers to all "continuous serving" models with hydraulic unit, and 

to the manual piston type (known as lever operated). La San Marco S.p.A. grinder-dispensers are profes-

sional devices designed and built to be used with this type of espresso coffee machine.

1.6 Climatic conditions - Operator

As already mentioned, to make a good espresso it is essential that the coffee be ground to a proper particle 

size. Ground coffee is very hygroscopic; in other words, it "senses" the moisture in the air and grinding should 

therefore be modified to suit varying climatic conditions; a ground coffee with a high moisture content increas-

of the ground coffee, compactness) must be considered and weighed by the operator making the espresso. 

For these reasons, the operator has a very important role in the espresso coffee-making process.
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2. Introduction

2.1 Using the manual

and maintenance of the grinder-dispenser.

The persons in charge of normal use and maintenance and the technical personnel 

have read and adopted the contents of this manual.

operator can readily look it up; it should be kept with care, in a place away from heat, 

moisture, dust and corrosive agents.

The La San Marco S.p.A. grinder-dispenser must be used in the manners described 

in this manual; all other improper or inappropriate uses of this device void the war-

ranty conditions and the liability of the manufacturer.

2.2 Warnings

beans in the desired amounts. All other uses outside those specified in this manual 

must be considered inappropriate and therefore not authorized. The manufacturer 

declines any liability for damage resulting from the improper use of the device.

procedures that apply in the country where the machine is installed, in addition to the 

rules of common sense. For a proper and safe use of the machine, the operator must 

and hygiene in the workplace.

responsibility.

with the safety devices cut off; the safety devices must absolutely not be removed or 

tampered with.

-

ers, spoons, etc.) into the hopper or the dispenser.

the machine and pull out the plug from the power socket, if possible, or disconnect 

the omnipolar switch upstream of the machine.

clean the machine; use water or neutral solvents.

water. Use a brush to clean the internal parts of the dispenser, the grinding unit and 

the hopper.

-

ized personnel at La San Marco S.p.A. service centres.

-

spare parts. The use of any but original spare parts voids the warranty certificates 

provided with the machine.

-

parts or accessories.

If the machine is to be discarded or disposed of, contact the supplier or the public utilities 

in charge of municipal waste disposal. Do not discard the machine in the environment!
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3. Technical characteristics

3.1 General characteristics of the different models

1

SM MK and SM FK, in which the standard housing is provided with a base 2 that contains the electrical 

and electronic components.

hoppers of similar shape, of 4.6 and 6 litre capacity respectively, are available. The 4.6 litre hopper 6 has 

a capacity of 1.73 kg of coffee beans; the 6 litre hopper 5 has a capacity of 2.25 kg of coffee beans. The 

10.The hopper can only be removed with 

the help of a tool. Inside the hopper there is a safety grid 9 that prevents the upper limbs from acciden-

tally coming into contact with the grinders.

an epicycloid reduction is connected between the motor and the grinding unit.

mm and 84 mm diameter, respectively. Model SM MK has a grinding unit with one conical and two flat 

grinders, while model SM FK has a grinding unit with conical grinders.

12 with a release button 11. The top of the ring shows the grinding adjustments 

possible. The ring is turned clockwise or counterclockwise to change the fineness of the ground coffee.

13 designed to measure and dispense the ground coffee; it has an adjustment range from 5 

to 9 grams or, in the increased dose configuration, from 6 to 10 grams. The amount of ground coffee 

dispensed can be adjusted by operating on the control knob 15, located inside the dispenser.The ground 

coffee is dispensed by pulling on the coffee dispensing lever 17. The presser 16, available on cylindrical 

and conical versions, enables the ground coffee to be pressed down inside the filter cup.

18 for the filter cup.

-

grammed on the electronic control unit and the grinder-dispenser can be made to restart after a desired 

number of ground coffee servings.

3

3.2 Technical characteristics

MODEL
MOTOR 
SPEED
(rpm)

POWER
INPUT

(W)

TYPE OF 
GRINDER S

GRINDING
CAPACITY

(kg/h)

GRINDER
SIZE

Ø (mm)

GRINDERS
SPEED
(rpm)

NOISE LEVEL
dB(A)

WEIGHT
(Kg)

SM 91

SM 96

SM MK

SM FK

1350

1350

660

1350

350

350

440

650

Flat

Flat

Conical

8,5

13

13

18

64

84

1350

1350

660

400

72

69

73

68

13,8

13,8

18,6

17

MOTOR
INPUT

(W)

220

220

220

373
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3.3 Machine assembly

3.4 Legend

7

5

8

10

1

17

3

2

20

16

18

19

13

15

14

12

11

9

6
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4. Installation

4.1 Warnings

Marco S.p.A.

The grinder-dispenser is delivered to the customers in a suitable cardboard and styro-

foam package. The package contains the grinder-dispenser, its accessories, the user 

manual and the compliance declaration. After having opened the package, check the 

integrity of the grinder-dispenser and its components; in case of doubt, do not use the 

The package should be disposed of through the proper waste collection centres, in com-

pliance with the laws of the country where it is installed. Do not discard it in the environment. The packing 

elements (carton, styrofoam, metal staples, etc.) can be hazardous. Keep away from children!

Place the grinder-dispenser on a perfectly horizontal surface that is sufficiently sturdy to support it, stable and dry. 

lectrical connection

are the same as the network power supply; the rating tag is located under the grounds collecting tray.

in-stalled.

power socket must be provided with a suitable ground conductor. La San Marco S.p.A. declines any 

liability if the prescriptions of the law are not complied with. An improper installation can cause damage 

or personal in-jury, for which the manufacturer cannot be considered liable.

the safety standards in force.

connec-tion to the power socket.

power supply; the main switch must have the same electrical characteristics (power and voltage) as 

shown on the machine rating tag. The main switch must be able to break the power supply with a contact 

gap of at least 3 mm.

at the appliance from above); if it turns counterclockwise, reverse two power phases.

with the machine to update the data shown on the label glued at the end of the power cable.

 

L
3
 = brown

L
2
 = black

L
1
 = black

N = neutral (blue)

1 = yellow

2 = blue

3 = white

4 = black

5 = green

6 = brown

L3

L2

L1

N

Connection to
the power socket

Connection to the electronic control unit
inside the machine

L3

L2

L1

N

2

GI MA

GI MA

4 6

21

1

3

5

43 65



4.3 Programming the grinding time

The electronic control unit controls the grinding time and restarts the grinder-dispenser after a certain number 

of batches of ground coffee are dispensed. The unit is programmed by the manufacturer according to

preset values (see table). The grinder-dispenser, started with the push button 3, remains active and stops at 

the end of the preset grinding time or is stopped by the action of the 

overflow limit switch, which resets the timer. The grinder-dispenser 

starts again after a certain number of batches of ground coffee, 

based on the impulses given by the lever 17, and stops at the end of 

the preset grinding time or, as already mentioned, it is stopped by the 

action of the overflow limit switch. The installer can modify the set-

tings on the electronic control unit if the user of the appliance 

the electronic control unit, which controls the grinding time, is located inside the grinder-dispenser.

stop grinding.

-

ure). Dip switches 1 and 2 control the grinding time; it is possible to set a grinding time from 30 to 120 

seconds. Dip switches 3 and 4 control the impulses given by the coffee dispensing lever; it is possible to 

restart the grinder-dispenser after 6, 12, 18 or 24 batches dispensed.

4.4 Grinding Adjustment

5 or 6 with the coffee beans and open the gate 8.

the unit by pushing the stop button 4.

press the release button 11 and turn the adjustment ring 12 clockwise.

the release button 11 and turn the adjustment ring 12 counterclockwise.

c) The coffee brews at the proper speed.

 

4.5 Changing the coffee grinders
When changing the coffee grinders, the adjusting ring nut must be inserted so that the hopper locking screw

(1) does not interfere with the grinders stop pin (2).

Loosen the hopper locking screw completely and pull out the hopper.
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DIP SW

CONFIGURATION
DIP SW1

Off

On

Off

On

DIP SW2

Off

Off

On

On

TIME

30 s

50 s

80 s

120 s

DIP SW

CONFIGURATION
DIP SW3

Off

On

Off

On

DIP SW4

Off

Off

On

On

BATCHES

6

12

18

24

ON

OF

ON

OF

ON

OF

ON

OF

ON

OF

ON

OF

ON

OF

ON

OF

MODEL
GRINDING

TIME

BATCHES OF
GROUND
COFFEE

SM 91

SM 96

SM MK

SM FK

80 s

80 s

80 s

50 s

12

12

12

18
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Unscrew the upper grinder support and remove it from its seat.

Replace the grinders and align the lower grinder with the three scraping teeth (the distance from these teeth 

is 0,9 mm; to center the machine we suggest using a thickness gauge).

Clean the grinder seats and the thread of the upper grinder support accurately.

Screw the upper grinder support down to where the upper grinder grazes the lower one; this operation 

which the two grinders come into contact with each other.

Finally, insert the adjusting ring nut, making sure that the hopper locking screw is slightly ahead of the 

grinder stop pin, in a counterclockwise direction, as shown in figure 1. Figure 2 shows a faulty installation of 

1) is after the grinder stop pin (2).

It is important to remember that in this case the hopper locking screw will not allow the grinder stop pin to 

be passed in the grinder opening phase, which, since the grinders are already in contact with each other, 

would make it impossible to grind the coffee to the proper degree of fineness, and the brewed coffee would 

not flow out of the spout or would just drip out.

The batch of ground coffee is controlled by means of the adjusting knob 15 located inside the dispenser 13.

amount, turn the knob counterclockwise.

5. Operating instructions

5.1 Using the grinder-dispenser

5 or 6 with coffee beans and open the gate 8.

3

indicating that the machine is switched on.

by the action of the overflow limit switch. Grinding can be stopped at any time by pressing the push but-

ton 4, which cuts off power to the machine. Motor restart based on the number of ground coffee servings 

is programmable and may take place after 6, 12, 18, or 24 servings.

13 by operating the lever 17.

18 and pull the lever (toward the operator) to dispense a batch of ground 

16; insert the filter cup in the machine serving unit and start the 

coffee serving.

5.2 Practical suggestions for the operator

the off day).

that weather conditions (ambient humidity) have a considerable effect on the preparation of espresso 

Fig. 1 - Proper installation. Fig. 2 - Faulty installation

21 2 1
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coffee. Increase the coarseness of the ground coffee when ambient humidity increases and decrease it 

when the humidity decreases.

-

nel, bearing in mind that the flat grinding wheels cannot grind more than 300-600 kg of coffee beans 

before becoming useless, while the limit for conical ones is 600-1200 kg.  Remember that both grind-

inevitably cause malfunctioning of the grinder-dispenser. Replacement must be carried out by authorised 

technical service personnel.

Clean the grinder-dispenser and its components from time to time, particularly the hopper and the dispenser.

-

penser completely and carefully clean every part of the grinder-dispenser.

6. Information for users in the European community.

The symbol with the crossed-out dustbin on the appliance or its packaging indicates that 

at the end of the product’s life cycle, it must be collected separately from other waste.

and health, and favours the recycling of materials that the unit is made of. 

application of penalties as set forth by local law.

7. Warranty

The warranty does not cover damage caused by carelessness, improper use and installation, rough 

handling, lightning and weather agents, overvoltage and overcurrents, insufficient or irregular electrical 

power supply.

8. Declaration of conformity

La San Marco S.p.A.

declares under its own responsibility that the espresso coffee machine described in this manual and identi-

-

Gradisca d’Isonzo, February 2009

Managing director

Mr Roberto Marri
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PROBLEM CAUSE SOLUTION

1) The coffee flows out of the 

serving nozzle fast; the cream 

of the coffee in the cup is light. 

2) The coffee flows out of the 

nozzle slowly (drop by drop); 

the cream of the coffee in the 

cup is dark. 

3) Presence of coffee grounds in 

the cup. 

a) coffee ground too coarse.

b) weak pressing.

c) insufficient batch. 

a) coffee ground too fine.

c) batch too large. 

a) coffee ground too fine.

b) grinders worn out. 

a) grind coffee finer.

b) increase the pressing force.

c) increase the batch amount.

a) grind coffee coarser.

b) reduce the pressing force.

c) reduce the batch amount.

a) grind coffee coarser.

b) replace the grinders.

9. Problem solving

If it is not possible to solve the problem as suggested, or if problems other than those described above occur, 

please contact the La San Marco S.p.A. authorized technical service centre.

should they become necessary, without advance notice.



La San Marco S.p.A. 

Via Padre e Figlio Venuti, 10

34072 Gradisca d’Isonzo - Gorizia - Italy 

Tel. +39.0481.967111  Fax +39.0481.960166

http://www.lasanmarco.com 

E-mail: info@lasanmarco.com


