MINIMEX

PRO-SERIES

Instruction Manual
Professional Espresso Machine

Minimex
Model : Barocco

MINIMEX

Instruction Manual
PROFESSIONAL ESPRESSO MACHINE

Model : Barocco
220V., ~50Hz., 2,200W.

English



MINIMEX

PRO-SERIES

AUoNSIBuu
InSavsINMWIodiwsalgs:=auidoonsw
Minimex

su Barocco

Instruction Manual
PROFESSIONAL ESPRESSO MACHINE

Model : Barocco
220V., ~50Hz., 2,200W.

Ine / English



ATMIU:UINDUNISTINIU

. neaultau Tnsiaaeuiusesulndihildnsaiundnfue
. PRIV NITA IR BN UMNSUNTa gAY

. UYARANIIAUITEAUNTINEOANLSITNULATEIYIN LN

1
2
3
a. vumaedosnulndunasanuieu Taglll evanidsseudome
5. Ynadomnadimdanislinudunauu viadehanuaseauaziigsnsiaiossnium
6. MuATpsmIMuuueiseSuTeiuinGey
7. \flowdessanunyinnu Fudnuuisiuasiignmaias
vndudaiuiameailnenss
8. vhuuvdoutiadessaniun vidomelvadluth vieveamanduy
9. maTesssnundeme axdesliiunmsuinislasiisdidesny Tsadaseruduing 02-493-6565
10. mnanglidemns vegldan fieimy Tsadnderuduing 02-493-6565
11 vialfuniguenenns
12. \ivsnwgiiodlindmneu
13, annstdaunandiag: useulnin: 220V~50Hz | @mm‘wfw: dinazeaini |
gaunilkangeu: 0°C-55°C

-2/Tne -



douUs:nou

t_
i
=

-
&£

=
=

-3/Tne -



AulanuSuLsasuy
Uiloth
UIRTIAUTIAUN N
Mienleth
viol o sun
AUNOUENIHE
vt vlaauy

Yuhiou

©OEHOEOEHE®E

o ¥,
Auloninsou

Kni1eo
(1NADUAW)

E5EEEEEEREE

P
)

yiounsSou
AlgnTInN LW
#ndila/Un
ansedthite
théfanh
naessEUETie

v v
' '

Y2RaNILYIUN : ENSUTTUURBUNNT

FDIRDTTUIYUINY
aeln
@ - LiNa
B - e

AMUzUINASTEvIUIUaVAU

1. Waussesiaut dindesgunsaliaiuesn wazamvaeuingunsalasuvianuanisluasuiiu

gunsaliaSumasgudmsuasetilaun: duwesniu, unules, wseieuagenn,

wHWANEE e, iU, ieseunetifia

2. 1AS988NLNINUUANLARS IS U AsageululalaTestuns

3. drafninesdaasuvseUanlag oanainased

4. psvdeuindulenlounafouilliegnssuiu asideudnuanryulaeg19TIUIy

5. DOANIU LAY YAGILTNNBDNANLATOHAIINANLALDIN

6. WutN ludiNLaNdUN AT

-4/Tne -



Uaaas

- Wnaintiaies

- pTenuNTNY Buansruuthlanluid aneyldBudosdudvha

- v¥snFniasedu ieseiduguieios harwieu wheeazuansgungiinisduinios
- lofsrgumgiifiaily wwdesasgavhanuiou

- dwsunssusiunniesenduiluaiiusn narlunssuaissavegfivszunm 10-15 wni

a A YA

eg: AITTElATEINTENNBUNTINIULN VisszuulIuazgunll iitenadng

U

nsanndeneamsaleLazsamnnases

N15YINLLA

uewme: iadulaiiye viedudiuvesieletnveaieaievdinideanisgnain

e Munuafiazideaiuluenvihlildaansaatianunls nunuanunduly
v sy wliaunsadenliegranunsaunaryilimianissiluaansudng

« unuruasluiuwsnuluazldunudesnanunliuuusy

« myusnuan i iThyeseesanurndeluin Aditasden viswuuduiive

« Matnen i lliidngvesiugan

« sndulensssduluiisumisgegn deusinunuifeidesns Wisudilensssadlufidmums
Mgailovgansadnnium

« sgmIansaianiunl AaaansaUsudulnmuALLsRuienIuANsnsINTsinavesanii

weLAn: AuvisuiuredulenauAuusiuazegiudie Ysulaenisuyumuduuiin

« DEARNUTINLIBRALAZLANEAINALITAY A19inANareIndInSUNISIFILASIsaly

-5/Tne -



efdulati

« dlonthesuansgamaiigandt 110°C Wdoudulonlodiodnndleth uaslethazeoninain
fuloth

. dlerdnlotiageiu WhdeuslonlediileUamndilethifovgansviney

wnewn: Auledfounn ududaiendnbesnisgnain duiiduilulieduden

d‘ d‘ ¥ v y°1
Wewndeudreinulen

Herdutidou

- dlonthasuanigamniigandt 110°C Wideudlonindoudiolnndiiiou wavthiouasesnin
mnduhieu

 dlenamirdouiatedu Wdeusilsmirdouitedadni fouilevganisva

nueme: NuRavesiufeuiounnn viudulaivenaniaen1sgnain

o |

vigundulledudsilawmdaudeiuindou

~ o
U994
o v = a a ¢ A a di
« NAINTIUATEE AITURE NGB UALAS B
. WawnsasUansesainuazlula g Wsaa i lvlawmrassnalineuan Mseaindndn)
nsdnseoings iUandwmastinnieuen
- mndnduspsudmsedaiuaiosdunanu Tseueheenanuliesy 1drszuneedi
FUAIUDLATDY

nUBWe: Wenthaouanigamnigendt 40°C Muszu1gdiitenaniaeansgnaInan

Jr5ounnueanukuziildndunisseunedn 2 Faluandeanntaasad

-6/Tne -



JUADUNITUDINUNITHTIAD

wnewn: Wegamalivesdanmwindeunisifnunianmsiafueieseniuneisanassi
ngadenuds neuduganisiiinunsenisdniu agsesdifiunsmutuneuseluiiiie
Unlleshmsuazniiosunudeu Yeatulilihaeluudiuasviliviehangluuan

. aamwmmaammauaﬂ (‘Vi’]ﬂi‘ll) 8N ‘\]”Iﬂu‘UEJﬂﬂ‘uIEJﬂﬂ’]LLW‘UUL‘WE]ﬁﬂﬂﬂWLLW (MW&J@@MJW’]@J%QH”ILLW)
aammmaaﬂwuwLLaumm‘wmaaaaﬂ ‘Ua@EJEL‘MLﬂiENGEJ‘LUHQWWULUUL’H’]@EJ’NU@EJ 15 Ui
‘\]Wﬂu‘UﬂﬂﬂuIEJﬂﬂ’WLLW@QLLau‘UﬂLﬂiBQ

NISAVANWNSITIONDS

nsddumsiugiudmiunmsnermnsfines

- ndsanidaiedes et « Setting ” N vuntheaifieaugilaidumsnednelud ndwnds
semsantie Wnady " N " Snadufiseananlunmssaen

- witnidennsieen Tnad « B  vunliveiileusumsdmes

A15USULIAINS-BUNITY Pre-infusion
« nadat Wie "PXX" N Ne uuuminge (XX uanddeniains-duilidu Pre-infusion)
\wIesaziginunnsRaAamME-Buintu

a

Ty« @ @ 7 wWiedenwisiimes ¥2s: 00-30 Junit (PO0-P30) A1iEusfu: P02

g a Yy v Y v 9;
n1suFuaamgiindesuy (mifadulaun)
< ot ¢ Setting ” N laflavuumiivenswiu tedesaziinglvunuiugangiinidedy
o 14 B ” diedenniiies %23 100-136°C AENGU: 125°C

-7/Tne -



N5USUTNUAUSEREANA 9T
« nAy “ Setting ” X dlo "ECX" newduuumiige (X uansdiasiam) Lﬂéawwﬁwémi&”’qm
nuaUsEndana ey
o 1 B 7 Wedenmniwes fuden:
EC1 WUndnlusiindsann 28 undilulnunainunuie)
EC2 WnonlwiiAnasann 60 undluluunauaunuie)
EC3 Unonlusiandsann 90 udilulnunainunuie)
ECa Unonlusimndsan 180 uriluluuagunuaui)
EC5 (Li¥nomlusid)
ABuGY: EC2

n1aaAgumnTivave

- nAta “ Setting 7 N 1iln "OXX" Usinguumtine XX wansdsgamgiildnedn

cna B 7 vide « B » fleuSumnsilmestiagy ABusiufie C80 Fsinefsgumaivhusde
80°C minsaAndiu C00 flerFumsimnuteuresiveazda

g« B ~ Wiewdsuen taefidenls: Co0 wie C65-C95 msnausazadwaziUdsud 1 e
msnedsiasfiunsusuegremng auseiios

b4
=3 1 1 o
NT3LANYBIVIYUN
« nAYY “ Setting ” e 1ila "FX" ngnTuvuMINge (X Landsiila) lasesavidndluuanisiden
unaei
o 1 B > foadusewin FO / F1 (FO = s, F1 = undstihaeuen : seuusenss)
AFUA: FO
A a o < 2 % o v g o Al @
- Waiden FO wnsesasivdsululnundietiands avaasuliwdlaindadiiua
A A = cl' < 7 DA I | ' Y
- Weiden F1 insesasivdsuliuluuauvanihaieuen avivaeuliuilaiisetesdanieusndiiv

viernuazviouliigninuang

nuewg: Thihauarerawinty dinseaaazyiliengnisldnuvesvietneluduas
nuldndu nszdinaueaiviszuunsaduszauiingluinauiianais

« LSIPUEIAEUBNAITUINNTT 0 MPa waztasnin 0.3 MPa

-8/Tne -



« laduuzdr: undadmlallusedu (Wu d1anussavin) eenavihlimilvadmsedesiulilitugan

NIRRT
« nAdal “ Setting ”

U

A W0 "S" Usinguuninge 1n3evzidigluuanisiionnisianigamgil

JE e B O 7 ieadusening S/ C (S = am‘maﬂ,am C = gaunginium) ASUEL: S

[

¥ a 3
VDUANAANUN

AU 2 &ns
v_ v a

RV EGT 2 dns

w3anuly 0.9Mpa

anfag
Y

Ugymn AUNA/HATHS Budly
Lmalwmm wisiiawawded!
Lmum‘luumﬂmLLawm'maaU'ImLu%mmm
thdfeuiuly vdeaindidenuvai
Laammmmaa’lumLmuwmmaq
lsignstas
, Welduvaainieuen : nMsrense ‘ 3
NHTININATUIY yiedneuenliliideusesgi Weusevioinaeuenliigndies
TEWINNTANA

I3 T dv ' = a
MaTEUILINATUANYBLATRITA

oy hlbihfduaseslnaseniiud

UpadsrunetnNauanwensos

wsasihauiauninielu

findaruguinising 02-493-6565

P
o

drsuuAines

fnnssalnafigniouss

wWasuvsatugadeusaliuiy

mssalwanslumses

fAnsiomuduiniglng 02-493-6565

AMUATINAAULNS
JEMININTEnA

YSunaumulsnniiuly vhlsdduss
unlalanaunsadniusasle

anuIuunILw

finnnundiuiuseuveudlensas

FNANEEDINIENTDY

Tdmuvanunlduduiuige

Taauassnunloiuy

Yzifiumyademe

LUﬁauﬂxLﬁuﬁaamaﬂuéﬁmi
3. 02-493-6565

-9/Tne -




Uy ANO/HATNS Budly
A eava o
Aurunazdeaiuly Flmiausanu y X o
D uanuliveuduanios
it unlasann a9 waglaifinsadaniul
drszneuneludene findagugu3nising 02-493-6565
) inseseglusgninmsiinnuiou
laifitnSou gamaiineludsliifissmeuay seliinsyuaunshauSewasauysel
usssusnAuly
inseseglusgninnmsiinmuiou
gamgineludsliiiomeoway seliinsyuaunshmuSewasaauysel
" usarusnAuly
laigdlein
W i ¥ yuwazaaninulotieen yAuEyeIn
Fviuloiandu o 4 o g%
: viseragusnuleth
B RS < &% a % < ¢%
AUNDUERNS F3 Talfidnluniisiin Wwnihasluwiisid

NNYBUERNS E1

AuRaUnAlunTRTIaTY
Wuwesgaumai

anlwindonsiing 0 ssrwaduanselal?

a

arAudUIN1sNS. 02-493-6565

3D L.

MN90UERS E2

FanuuuAY 2 und

UnadIndnum

MN8ULERS E3

P

Juduthegrameliiosuiunii 15 uii

Uneindlaluasanisnases/nTadeuinve
deunfviselal/Aaseauduinig
ns. 02-493-6565

7MN98ULERNS E9

yipvhauseuvaueesreliie
wuAuly

asraeuAulenlodazAulaninseuln
agusaly Anraguduinising. 02-493-6565

fndaguduinislvs. 02-493-6565

-10/Tng -




NISMADADIQ IAINISUNISYSNL

1. panUdnlnewhanuazorauasUaeslhadessanurifua

2. Wihazeayuihiavang yharuazeneiuiaduuenvesaiesmemunly

3. pEAfN5DY ANZANNUEEN TntuALdYeRfnsaILaYTeInTIBFEthevhaLEze
&asnehazenn Walurs wiesldudusely

4. Mmsvhanuazennzniy
- vdnifnuedsinurkdunain wwlesuseniunndsegludesinmeluaiomaniu

wieliudladnesesvsmuheuldafian § wsssssnurdndudesdanzniutaziizednvmn
2-3 \flou

« @un 2 Ansuazdlunantnenvinnznsuadiudal (EnsiaruieeinenvinnensuUssana 4:1
Wsngailonslinuhewdangniudmivseasiden) mnlifuevdanensy
Aunsaliinsadnsnunuls (Snsrdutsetinsadnsnae 100:3)

« WaLAS 09N LHYIa8A5IUNINUIVTAREASUILNLA

« YaLAse9ran1un Wanndissueiniienuaaueaased ssuneddesan 3ntulead

« PNVUALE DRI WA THNSTTUANRT LI WWALATBITEaN N Laz3aNILNaNgASIAUN LN
fopnunagla

- myANuaveIRLaSIaNYSal

-11/Tne -



nisSuUs:nu

o A a

LATDIINLLILOALNTA LY SEAULDD TN i;u Minimex Commercial Espresso Machine : Barocco
srgna1sulseiu 1 (i) U

Waulun1ssuusenu
U [ = a 1% A a Y Vv v A 1 g‘:’
m3sulsziuaseunguitnanmuesduiuagiiiionnsuseneulneduddedddly asusaumintu

o o '

ALY dadldnunazingssnwedgnieswmuruusiilunisdeonile

q

Fosniiunssusziu

U39 eanudvsiunnusuinveuserudmelag dunaduiesainmsldaudn

wazanudndnsuUssiumngndn :

- PraumldldfinaningUizasduesnisesnuuy 1wy mathiendudiieenuuusniitensliluniaiFeu
withllfiiteussnaueiwieluamdg

 WauReisvieflaldnumisiesuslunisdeqsle

ey

« flengasnwenuauusiinlumisdend

i
nsldavinmasuussiududn

ms¥udssiuAudTnamuiui Assylulufudseiudud nanuanddusuussiuaum
vieluftum® luiasauiiu ileidundngulumsdesodmifigusuionsy
TunsléanBnissuuseAudud

nsRasANANUNNIBIYeRuA a1 uUsEAY

U39 anhnisnsadeududossasden uasdadulatiamuunnsesesduituegluiouly
ms¥ulsstuvdelufaduavivesisnaiiu lunsdfedludoulunsulssiu visny
suiludSuiinvaurusdlunmsden Aevlva uazadndsduitiadugnd lnegndnlddosdnseen
vimslagifadu mnusnainsaiividesudeuduitmiliuignéuaudsueailss
Srmireudn viTnm andugifadulaiduiiulamnzandiosiasuuny

nsAUEUA

Tunsdifianddodudluududlionls ustn BudsuAududnely 15 u Tnefideuluindudn
dosfiussadausiogsauysaiuarauddlagnldoundon Tasgnédonimingrumsteilefudud
o Hudniigoniniy

AuguIng
mnvhufesmsuinisneasdenfiufuviodiogunsaifiewvhuansofarogusuinisle
Service Center : Tel. 02-493-6565

E-mail : SERVICE_minimex@penk.co.th

-12/Tng -



FUAUSNNAIIDOAOU

wvedyliviusinshwvanmiingdeu
men1siuAYUNSAINENTTUAY o an i wseas

-13/Tng -



IMPORTANT SAFEGUARDS :

1. Before use, check that the voltage used matches the product nameplate.

2. The coffee machine must be connected to a grounded socket.

3. Do not allow people lacking experience or knowledge to use the coffee machine.

4. Do not place the coffee machine near a fire source to avoid damage.

5. Always turn off the power before long-term non-use or when cleaning and maintaining
the coffee machine.

6. Place the coffee machine on a countertop or flat surface.

7. When the coffee machine is operating, some parts are at high temperature.
Do not touch these surfaces directly.

8. Do not immerse the coffee machine or power cord in water or other liquids.

9. If the coffee machine is damaged, it must be serviced by professionals.

10. If the power cord is damaged, it must be replaced by the manufacturer or qualified persons.

11. Do not use outdoors.

12. Keep this manual after reading.

18. Product Usage Conditions: Voltage: 220V~50Hz | Water Quality: Softened water only |

Ambient Temperature: 0°C-55°C
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KNOW YOUR ESPRESSO MACHINE




Pressure adjustment handle Hot water pipe

Steam level Coffee handle
Coffee Manometer Power switch
Steam handle Drip tray
Steam pipe Water tank lid
Display screen Drain box
Steam nozzle Water inlet connector
Hot water level Drain connector

Hot water handle Power cord

OIOIOIOIOICIOIOO
@RFEH®EE

DISPLAY SCREEN @ - Increase

(CONTROL PANEL)  set
E]-- Decrease

INITIAL USE INSTRUCTIONS

1. Open the packaging, take out the accessory box, and check if all accessories inside are
complete. Standard accessories for this machine are: Double-cup portafilter, Tamper,
Cleaning brush, Cleaning disc, Water inlet pipe, Drain pipe (one each).

2. Take out the machine and place it on a level countertop, ensuring it is stable.

3. Remove any auxiliary fixing stickers or plugs from the machine.

4. Check if the steam lever moves smoothly; check if the portafilter rotates smoothly.

5. Remove the water tank and the portafilter assembly from the machine and clean them.

6. Fill the water tank with water and place it back into the machine.
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HOW TO USE

Power On

« Turn on the power switch.

» The coffee machine will automatically fill with water; you will hear the sound of the water pump
working.

« After filling is complete, the machine begins preheating. The display will show the preheating
temperature.

» Once heated to the set temperature value, the machine will stop heating.

« For the first cold start, preheating time is approximately 10 minutes.

NOTE: You can also use the coffee machine to make coffee before preheating
is complete, but the temperature of the coffee produced will be lower.

Making Coffee

NOTE: Do not touch the brew group head or steam wand parts of the machine to
avoid burns.

NOTE: Coffee grounds that are too fine may prevent coffee from being extracted.
Too much coffee grounds may prevent the portafilter from being tightened

properly and cause leakage from the sides.

« Fill the portafilter with coffee grounds and use the tamper to press the grounds flat.

« Rotate the portafilter into the brew group head of the coffee machine from left to right and
tighten it.

« Place the coffee cup under the spout of the portafilter.

« Lift the brew group handle to the top position. When the coffee flow reaches the desired
amount, push the brew group handle down to the lowest position to stop coffee extraction.

«» During coffee extraction, you can adjust the pressure control lever to control the water flow
rate from the brew head.

NOTE: The default position of the pressure control lever is on the left side;
adjust by rotating counterclockwise.

» Rotate to remove the portafilter and clean out the used coffee grounds for next use.
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Steam Function

« When the display shows a temperature greater than 1 10°C, move the steam lever to open
the steam valve, and steam will come out of the steam wand.

« After finishing steam production, move the steam lever to close the steam valve to stop.

NOTE: The surface of the steam wand is very hot. Do not touch it to avoid burns.
Hold the black handle part when moving the steam wand.

Hot Water Function

« When the display shows a temperature greater than 1 10°C, move the hot water lever to open
the hot water valve, and hot water will come out of the hot water wand.

« After finishing hot water production, move the hot water lever to close the hot water valve to
stop.

NOTE: The surface of the hot water wand is very hot. Do not touch it to avoid burns.
Hold the black handle part when moving the hot water wand.

Power Off

» At any time, simply turn off the machine's power switch to shut down the machine.

» When the machine is completely shut down and not in use, remember to turn off the external
power supply (or main power switch). If connected to an external water source,
turn off the external water source switch.

« If the machine needs to be transported or stored for a long time, drain the water from the boiler.
The drain valve is located at the bottom of the machine.

NOTE:

When the display shows a temperature greater than 40°C, do not drain to avoid being
scalded by ejected hot water.

It is recommended to perform the drainage operation 2 hours after power off.
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Anti-freeze Steps

NOTE: When the usage or storage environment temperature of the coffee machine
may fall below freezing, before ending use or storing, the following steps must be
performed to protect the brew group and heating boiler, preventing internal water
from freezing and cracking the internal water lines.

« Disconnect the external water source pipe (if used). Then, lift the coffee handle to
extract coffee (do not install the portafilter). Immediately remove the water tank and pour out
any remaining water. Let the machine maintain this state for at least 15 seconds.
Then push down the coffee handle and turn off the power.

PARAMETER SETTINGS

Basic Operations for Parameter Settings

« After powering on, press the key “ % ” on the display to cycle through the following setting
functions. After reaching the last item, press the key “ % ” again to exit the setting mode.

« After selecting a setting, press the “ B 7 keys on the display to adjust the parameters.

Pre-infusion Time Adjustment

«Pressthe key “ ™ ” . When “PXX” flashes on the display (XX represents the pre-infusion
time), the machine enters pre-infusion time setting mode.

« Use the “ B ” keysto select the parameter. Range: 00-30 seconds (PO0-P30).
Default: PO2.

Boiler Temperature Adjustment

- Pressthe key “ %, ” . When the digits on the display flash, the machine enters boiler
temperature adjustment mode.

» Use the “ @ ” keysto select the parameter. Range: 100-1 36°C. Default: 125°C.
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Energy-Saving Mode Adjustment
« Press the key “ ™ ” . When “ECX” flashes on the display (X represents a number),
the machine enters energy-saving mode setting.
*Usethe “ B ” keys to select a parameter. Options:
EC1 (auto-off after 28 minutes of standby)
EC2 (auto-off after 60 minutes of standby)
ECS3 (auto-off after 90 minutes of standby)
EC4 (auto-off after 180 minutes of standby)
EC5 (never auto-off)
Default: EC2.

Brew Group Temperature Setting

» Press the key “ * " . When “CXX” appears on the display, XX represents the user-set
temperature.

* Press “ "or “« B 10 adjust the current parameter. The default is C80, meaning the brew
group temperature is 80°C. If setto C00, the brew group heating function is turned off.

* Use “ B ”to change the value. Selectable range: CO0 or C65-C95. Each press
changes by 1; long-press for fast adjustment. Cycles continuously.

Water Source Selection

 Press the key “ * " . When “FX” flashes on the display (X represents a number), the machine
enters water source selection mode.

e Use“ B " to switch between FO / F1. (FO = water tank; F1 = external water source.)
Default: FO.

« When FO is selected, the machine switches to the water-tank supply mode. Ensure the tank
is filled.

« When F1 is selected, the machine switches to external water source mode.
Ensure the external connector is attached to the water pipe and that the water line is
unobstructed.

. NOTE: Use softened water only. Hard water shortens the lifespan of the internal
water pipes. Do not use distilled water-distilled water may cause failure of
the internal water level detection.

» External water pressure should be greater than 0 MPa and less than 0.3 MPa.
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» Not recommended: non-pressurized sources (e.g., bottled water), which may cause slow

water flow or prevent the pump from drawing water.

Temperature Display Setting
« Press the key “ %" . When “s” appears on the display, the machine enters temperature

display selection mode.
*Use “ B ”to switch between S/ C. (S = steam temperature, C = coffee temperature.)

Default: S.

Product Specifications

Water Tank Capacity 2L
Boiler Capacity 2L
Pump Pressure 0.9Mpa

TROUBLESHOOTING

Problem

Cause/Result

Solution

machine keeps
pumping water
after being turned on

When using the water tank, the tank is
empty or has too little water,

or the water source selector switch

is not set correctly.

Add water to the tank and ensure the water
source selector switch is in the correct position.

When using an external water source,
the external water inlet hose is not
properly connected.

Properly connect the external water inlet hose.

The drain valve at the bottom of

the machine is open, causing water
entering the machine to drain out
immediately.

Close the drain valve at the bottom of
the machine.

Internal malfunction of the machine.

Contact a professional service technician
for assistance.

Water leaking
onto the countertop

Leakage at the connector.

Replace or tighten the connector.

Internal leakage inside the machine.

Contact a professional service technician.

Coffee leaking from
the side during
extraction

Too much coffee powder, causing
the portafilter to be unable to lock firmly.

Reduce the amount of coffee powder.

Excess coffee residues around
the edge of the filter basket.

Clean the residues around the filter basket edge.
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Problem

Cause/Result

Solution

Coffee leaking from
the side during
extraction

The portafilter is not tightened.

Tighten the portafilter.

The brew head gasket is damaged.

Replace the gasket or contact a professional
technician.

No coffee comes out

The coffee grind is too fine, resulting
in high pressure and no coffee
extraction.

Use a slightly coarser grind.

Internal components are damaged

Contact a professional service technician.

No hot water

The machine is in the heating process;
the internal temperature is not yet
sufficient and the pressure is too low.

Wait for the heating process to complete

The machine is preheating,
the internal temperature is not high,
and the pressure is too low.

Wait for internal preheating to complete

abnormality

No steam
Rotate and remove the steam nozzle,
Steam nozzle clogged
unclog or replace the steam nozzle
The display shows F3 The water tank.|s shor‘[ of water or Put back in the tank and add water
the water tank is not filled
. Is the ambient temperature below 0 degrees?
) Temperature sensor detection ; .
The display shows E1 Contact professional maintenance personnel

for processing

The display shows E2

Brewing coffee for more than 2 minutes

Turn off the coffee switch

The pump pumps water continuously

Turn off the power switch and restart
the machine/check if the pipeline is

for too long

The display shows E3 for more than 15 minutes abnormal/contact professional maintenance
personnel for processing
The heating tube works continuous! Check that the steam handle and hot water
The display shows E9 9 Y handle are turned off

Contact professional maintenance personnel

Do not take apart the appliance by yourself if the cause of failure is not found, you had better contact certified serving

center.
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CLEANING AND MAINTENANCE

1 Disconnect the power supply before cleaning and allow the coffee machine to cool down
sufficiently;

2. You can use a rag with a small amount of water or neutral detergent to clean the outer
surface of the coffee machine;

3. Remove the filter and funnel, pour out the coffee grounds inside, and then clean the filter
and funnel with cleaning liquid, but be sure to rinse with clean water at the end ;

4. Cleaning mineral deposits

« After using the coffee machine for a long time, there will be scale residue in the water channel
inside the coffee machine. To ensure the best performance of the coffee machine,
clean internal water channel and pure coffee taste, the coffee machine needs to be descaled
and maintained every 2-3 months;

» Add 2L of water and descaling agent mixture into the water tank ( the ratio of water to
descaling agent is about 4:1, please refer to the instruction manual of the descaling agent for
details). If there is no descaling agent, citric acid can be used instead (the ratio of water to
citric acid is 100:3);

« Turn on the coffee machine several times until the descaling water is used up.

« Turn off the coffee machine, open the drain valve at the bottom of the machine,
drain the waste water, and then close the valve.

» Then add ordinary softened water to the water tank, turn on the coffee machine,
and brew coffee several times until the discharged water is clear;

« Cleaning is complete.
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WARRANTY

We hereby warranty our Minimex Commercial Espresso Coffee Machine model Barocco

in a period of 1 (one) year.

Warranty Conditions
The warranty cover product defective and workmanship . Users must properly use

and maintain following the instructions manual.

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

» no maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,

the company will determine an appropriate version of the product to be replaced.

Returns of Product
If customer purchases to be dissatisfy. Customer could return the product within 15 days after

purchasing date only if the product is completely perfect packaging and has not been used before.

Customers must present proof of purchase to return the product at the store of purchase only.

Service Center

If customer need service or information, customer can contact our Minimex Service Center
Service Center : Tel. 02-493-6565, LineOA : @minimex_service

E-mail : SERVICE_minimex@penk.co.th
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ENVIROMENT FRIENDLY DISPOSAL

Please dispose of old machines in an environmentally neutral way.
Old machines contain valuable materials which should be salvaged for recycling.

Please therefore dispose of old machines via your regional collection system
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