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IMPORTANT SAFEGUARDS :

Please read this manual and follow the instructions below before using the appliance .
1. Before use, check to see if the voltage corresponds to the specifications indicated on
the product label;
2. Make sure the coffee machine is plugged into an earthed socket;
3. When in use, keep the coffee machine attended. Do not allow children or those who are
incompetent to approach the coffee machine;
4. To avoid damage to the coffee machine, do not place it on a hot surface or near an open flame;
5. Unplug the coffee machine when not in use or before cleaning. Allow the appliance to
cool down before installing/removing any parts or cleaning;
6. If the coffee machine malfunctions or fails to work properly due to any other reason,
take the appliance to a qualified service center for inspection and repair;
7. In case of malfunction, do not use components from unauthorized manufacturers,
as this could be harmful or potentially dangerous to the user;
8. The coffee machine should be placed on a countertop or a flat surface, and the power cord
should not hang over the edge of the table or counter;
9. Ensure that the power cord is not in contact with the heated parts of the coffee machine;
10. When operating, some parts of the coffee machine will be heated to high temperatures
(e.g., group head, hot water wand, hot water nozzle, steam wand, steam nozzle, etc.).
Please avoid touching them directly when using the appliance, and take hold of
the anti-scald soft rubber and portafilter;
11. Do not immerse the coffee machine or the power plug in water or any other liquid;
12. Do not leave the appliance in conditions where the temperature is below zero, as there is
residual water in the boiler and pumps, which may cause damage to the appliance if frozen;
13. At any sign of malfunction, defect, or suspected damage due dropping the machine,
unplug the appliance immediately and stop operating the defective machine;
14. If the power cord is damaged, to prevent any danger, it must be replaced by a professional
from the manufacturer, its maintenance department or an equivalent division;
15. When adding water to the water tank, do not exceed the MAX level mark;
16. For home use only, do not use the appliance outdoors;
17. Save this instruction manual for future reference after reading.
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KNOW YOUR ESPRESSO MACHINE

SIGISIGIOISISIOIIOIOIOIOIOIONS

Top cover
Fence

Power button
Coffee button
Steam button
Group head
Portafilter
Drip tray
Water tank lid
Water tank
Steam knob
Steam handle
Steam pipe
Steam nozzle
Pressure gauge

Touch screen display



BUTTON DESCRIPTION

Button Icon Name Function
(!) Power Button Turn on/off
< Coffee Button Making coffee
'
é‘,}, Steam Button Making steam

Press and hold the "+" button for 3 s
to enter the coffee temperature setting;

Press and hold the "-" button for 3 s
until "P-1" is displayed.
Touch Screen Display Enter the Pre-injection time setting after 3 s;

Press and hold the "-" button for 3 s

until "P-1" is displayed, then tap the "+"
button to switch to "P-2".

Enter the pre-infusion time setting after 3 s.

PRODUCT USE REQUIREMENTS

1. Ambient Temperature: 1~40 °c

2. Water Quality Requirements: To ensure the performance and lifespan of
the coffee machine and optimal coffee quality, it is recommended to use filtered water or
softened water from a water treatment device, which should comply with the local national
standards for drinking water quality, especially the compliance of pH value and chloride levels.

NOTICE:

1) The water treatment device must be replaced in time according to standards
and usage requirements.

2) Depending on the frequency of use of the machine, it is recommended to descale
the machine every 2 to 3 months (or when making about 500 to 1000 cups of coffee).
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ACCESSORIES

=

LY Y )
\\\l\__-_:-jy Brush

Cleaning pin

Double cup porta
filter holder

Coffee Spoon

=

Bean Powder Cover Tamper 58 mm Filter Basket

BEFORE FIRST USE

1. Open the package, take out the coffee machine, check to see whether all the accessories
are in order, and tear off the protective film covering the surface of the appliance;
2. Clean the water tank and portafilter;
3. Remove and clean the drip tray and coaster if they are dirty, then reinstall them in the machine;
4. Insert the plug into an earthed socket with grounding protection;
5. Clean the water circuit system prior to making coffee or steam for the first time

INSTRUCTIONS

Starting Up
1. Remove the water tank and fill it up to the maximum water level mark, then place it back on

the machine and close the water tank cover.

2. Connect the power, and the buzzer will sound for 1 s. "888" will appear on the display screen
for 3 s and all indicator lights will light up for 3 s.

3. Press the power button, and the indicator lights of the power button and the coffee button
will remain lit. The display screen will show real-time temperature. The machine will
automatically supply water for 8 s and then enter the preheating state.

The coffee button indicator light will flash 1 s, then remain lit once preheating is finished.
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4. Preheating takes about 3 min when starting the machine for the first time;

NOTE: When using the machine for the first time, press the coffee making button
several times until water flows smoothly from the group head.

Parameter Settings

1. Setting Coffee Time: Press and hold the coffee button for 3 s on the user interface,
and release the button when the machine starts to pump water. Coffee will flow out from
the nozzle. Once the desired amount is reached, press and release the coffee button again,
and the coffee time setting is complete.(You can save the coffee time within a range of
10~120 s. If the set time falls outside this range, the machine will remain your previous setting)

2. Restore Default Settings: Turn on the power, then press and hold the power button for 3 s.
888" will appear on the display screen, and all the buttons will flash simultaneously for 3 s.
The machine will return to the user interface, and the default settings are restored.

3. ECO Mode:
3.1 The machine will turn off and enter sleep mode after 28 minutes of inactivity. "ECO" will

appear on the display screen. The machine cannot make coffee or hot water in this state.

3.2 Press any button to wake up the machine and return to standby mode.

STEPS TO PERFECT COFFEE

1. Press the power button and wait for the machine to preheat. The coffee button indicator light
will flash (it will remain lit when preheating is finished);

2. Fill the portafilter with coffee powder and press it firmly;

3. Insert the portafilter back into the machine and rotate to lock it in place;

4. Hold the top of the machine, grip the portafilter handle, and rotate it counterclockwise into
the center of the group head; Place the coffee cup on the drip tray;

5. Press the coffee button to start brewing. Press it again once the desired coffee amount is
reached, and your espresso is ready;

WARNING: Do not leave the machine unattended during brewing,
as manual operation may be required.

6. Press the steam button to start preheating steam (the steam button indicator light will flash,
and “---"will flash sequentially on the display screen). Preheating is finished when
the steam button indicator light remains lit. Add an appropriate amount of milk to
the milk frothing pitcher (froths better if refrigerated) and position the pitcher under

the steam nozzle;
-6/Eng -



NOTE:

1. When steam preheating is finished, release the steam for 15~20 s before frothing milk.

2. Approximately 30ml of water will be expelled within 15~20 s. Please prepare a
suitable container.

3. Steam temperature is high, please do not expose the steam nozzle to people.

7. Turn the steam knob counterclockwise to release steam. Place the steam nozzle on
the surface of the milk and adjust the height of the pitcher to froth milk. When finished,
turn off the steam knob and clean both the inside (release steam for 2-3 s) and outside
(wipe with a clean, damp cloth) of the steam wand;

NOTE: The default steam time is 5 min. After 5 min, the steam stops.
Turn the steam knob clockwise to turn it off (E-6 will appear on the display screen
if the steam knob have not turn off). Press the steam button to exit steam mode.

8. Pour the milk foam into the espresso and the milk coffee is done;

NOTE: Be aware of the heated parts of the machine, especially the water outlet
(group head) and the steam nozzle. Do not touch these parts under any
circumstances during operation.

HOW TO MAKE A GOOD CUP OF COFFEE

1. Guidelines for a standard cup of espresso (For reference only. Depending on the type of
coffee beans, roasting degree, freshness, and other conditions, the pressure value and water
temperature may vary, Please make adjustments based on the final flavor to achieve

satisfactory results);
a. For single shot espresso, the amount of coffee powder is 9~12 g,
for double shot espresso, the amount of coffee powder is 17~20 g
b. Coffee brewing temperature 90~96 °c
¢. Group head pressure 9~12 bar
d. Extraction time 25+5 s
e. Powder-to-liquid ratio 1 : (2~2.5)
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2. Select fresh coffee beans, generally roasted within three months of the date, to get a better,
fresher taste. Once opened, keep the coffee beans properly stored and use them as soon
as possible;

3. Grinding the coffee powder in advance is not recommended. The taste is better with freshly
prepared coffee powder, or else grinding the coffee powder in advance causes rapid
oxidation and evaporation and will easily adsorb unwanted odors;

4. If the coffee powder is too fine, it may cause excessive extraction, and if it is too coarse,
it may cause insufficient extraction, so it should be adjusted to a moderate grinding degree;

5. Keep the remaining coffee beans sealed and well stored after use, and avoid placing them in
humid environments or in direct sunlight.

MAKING STEAM

1. Press the steam button on the user interface;

2. As the machine starts steam preheating, the coffee button indicator light will turn off,
the steam button indicator light will flash, and "---" will flash sequentially on
the display screen. After steam preheating is finished, "000" will appear on the display screen,
and the steam button indicator light will remain lit;

3. Turn on the steam knob to make steam. The steam button indicator light will remain lit,
and the display screen will count in seconds (the maximum time for making steam is 300 s);

4. While making steam, turn off the steam knob at any time to exit the steam mode and return
to standby mode; Special Instructions: Steam will automatically stop if the time exceeds 300 s,
and E-6 will appear on the display screen; turn off the steam knob to restore the machine to
normal and return to the user interface (If you turn on the steam knob without pressing
the steam button, display screen also will appear E-6);

NOTE: After the steam stops, clean both the inside (release steam for 2-3 s) and outside
(wipe with a clean, damp cloth) of the steam wand to prevent liquid from forming residue.
Be cautious during the operation to avoid getting burned, as the surface of

the steam wand can be quite hot.
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COOLING THE MACHINE

1. When the machine exits steam mode, if the boiler is overheated, the coffee button indicator
light will flash rapidly as a warning;

2. Press the coffee button and machine start pumping water, and let water flow out of
the group head to cool the machine (Notice: release the water for at least 30 s);

3. Once the temperature restores to normal, the coffee button indicator light will remain lit,
and the machine will return to the user interface.

TURNING OFF

1. Press the power button on the user interface to turn off the machine;

2. Once the machine is turned off, disconnect the power supply (or unplug the power cord)
promptly;

3. If the machine needs to be transported or is left unused for a long period of time,
please drain the water from the boiler (see detailed instructions in "Steps to Prevent Freezing").

CLEANING AND MAINTENANCE

1. Disconnect the power plug before cleaning, and allow the coffee machine to cool down
completely;

2. Dip a piece of cloth in a small amount of water or use neutral detergent to clean
the outer surface of the coffee machine;

3. Remove the portafilter, empty the coffee grounds, and wash the filter basket mesh with
cleaning solution. Remember to rinse thoroughly with water;

4. Clean the steam nozzle and make sure it is not clogged by any objects;

5. Clean the group head and the inner seal with a special cleaning brush for coffee machines;

6. Clean all accessories with water and allow them to dry.

[ NOTE: Do not use alcohol or solvents. Do not immerse the machine in water. ]
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CLEANING MINERAL DEPOSITS

1. To ensure the performance of the machine, the cleanliness of its inner water channels,
and the pure, good taste of your coffee, the machine should be descaled and maintained
every 2-3 months;

2. Descaler Ratio: Fill the water tank up to the MAX level with water and descaler (about 1.7 L,
with a 4:1 ratio of water and descaler, see descaler instruction manual for specifics).
Please use "Descaler for Home Espresso Machine". If out of descaler, substitute with
citric acid (the ratio of water and citric acid is 100:3);

3. Coffee Pipe Descaling Mode: Place the cleaning disc in the portafilter funnel.
Apply detergent to the cleaning disc, and rotate to install it into the group head.
Press and hold the coffee button and the steam button simultaneously for 3 s to enter
the coffee pipe descaling mode. The power button indicator light will remain lit,
while the coffee button and "CLn" on the display screen will flash. The water come out for 8 s,
pauses for 4 s, then continues for 60 s before the machine automatically exits the coffee pipe
descaling mode
(press the coffee button during the process to exit the coffee pipe descaling mode).
Rotate to remove the portafilter, take out the cleaning disc, and press the coffee button again
to rinse the water channels with water for 120 s.

4. Steam Wand Descaling Mode: Press and hold the steam button for 3 s and turn
the steam knob to start descaling the steam wand. The power button indicator light will
remain lit, while the steam button indicator light and "CLn" on the display screen will flash.
The steam wand will produce hot water or a large amount of steam
(significantly more water than when normally making steam). After 60 seconds, the machine
will automatically exit the steam descaling mode (turn off the steam knob or press
the steam button during the process to exit the steam wand descaling mode);

NOTE: The water output is approximately 650+50 ml; place a container larger than
700 ml under the water outlet);

5. Cleaning: Thoroughly clean the water tank, then fill it with water up to the MAX level.
Repeat the steps in "Descaling” (but skip the 15 min wait). Then make hot water until all
the water in the boiler flows out;

6. Repeat the "Cleaning" steps at least 3 times to ensure all channels are thoroughly cleaned;
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STEPS TO PREVENT FREEZING

1. Remove the water tank first if need turn off the coffee machine;

2. Press the coffee button to allow the boiler to dispense water for more than 10 s.

After the group head stops dispensing water, press the coffee button again;

3. After completing above steps, turn off the coffee machine;

4. Reinstall the water tank before using the machine again, then operate as normal.

NOTE: When using in an environment where the indoor temperature falls below zero,

to prevent the water within the boiler from freezing and causing the machine to freeze

and crack, make sure you follow the above procedures every day before turning off

the coffee machine.

INDICATOR LIGHTS

more than 35 min

: Off

Y : Stays On

3@'- : Light up for 3 s

QO : Flashing
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Power Coffee Steam . .
Button Light | Button Light | Button Light LD S D Sl
-‘@’- 5@’- @ 888, +, - Power on
e S % Off Standby
* O 7,’3 Real-time temperature, +, - Coffee preheating
* * 7,"*7 Real-time temperature, +, - Coffee preheating complete
Y ) ¢ 7,’? Display timer, +, - Making coffee
* DA O "_--"flashing sequentially, +, - | Preheating steam
b ¢ DA Y 000, +, - Steam preheating complete
isplay timer, +, - aking steam
* DA > Display ti Maki
* O % CLn Flashing Coffee channels descaling
n Flashing eam wand descaling
O CLn Flashi St dd li
e S % ECO Sleep mode
) When the steam is turned off
> ® % Real-time temperature, +, - (excessive temperature)
* * * E-1 Flashin Thermistor open circuit or
9 short circuit
* DA % E-6 Flashing Steam knob didn’t closed
The heating tube is
Y ik 7,’? E-9 Flashing continuously working for

(®) : Flashing Rapidly




TROUBLESHOOTING

over the side of
the portafilter

The portafilter is unevenly installed
(not properly screwed in)

Problem Cause Solution
No water in the water tank Add water to the tank
The input voltage or frequency .
[P tabl It f
No water does not match the specifications Use suitable voltage and frequency
) . Contact after-sales service or a maintenance
Machine malfunction . )
specialist for assistance
) Clean out the residue from the steam nozzle
The steam nozzle is clogged .
with a needle
No steam No water in the water tank Add water to the tank
. . Contact after-sales service or a maintenance
Machine malfunction . .
specialist for assistance
Too much coff wder preventin
00 mue ) cortee po d.e preventing Reduce the amount of coffee powder
the portafilter from locking properly
Too much coffee powder remaining Clean the coffee powder on the edge of
on the edge of the portafilter screen the portafilter screen
Coffee spilling Remove and reinstall the portafilter, and make

sure both fasteners are fully inserted into
the top cover of the group head so that it is
level after it is installed

The group gasket is damaged

Replace the group gasket

If the problem persists after carrying
out the above operations

Contact after-sales service or a maintenance
specialist for assistance

The coffee powder is too fine

Use coarser coffee powder

Too much coffee powder

Reduce the amount of coffee powder

Too much tamper pressure

Reduce the tamping pressure

Machine malfunction

No coffee
Th rafilt s cl d Remove the portafilter screen with a screwdriver
© portatiiier screen is clogge and clean it with a cleaning brush or needle
The water tank lacks water or is Refill the water tank promptly and ensure
not in place it is properly placed
The drip tray is full Clean the drip tray
Leakage

Contact after-sales service or a maintenance
specialist for assistance

The machine is
not working

The power plug is not properly
connected

Insert the power plug properly

Machine malfunction

Contact after-sales service or a maintenance
specialist for assistance
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Problem Cause Solution

The container is too big or in Use atall, narrow cup or a professional
Can not froth milk the wrong shape milk frothing pitcher

Used skim milk Use whole milk

The steam knob is not turned off Turn off the steam knob

The display screen

shows E-6 . L N Contact after-sales service or a maintenance
The micro switch is in open circuit . .
specialist for assistance

It indicates the coffee machine is in
energy-saving mode. Press the power switch to
wake up the machine

The display screen Automatically shuts off after 28 min
shows ECO of standby

Contact after-sales service or a maintenance

Temperature sensor open/short circuit . .
specialist for assistance

The display screen

shows E-1
The ambient temperature is below 0 °C | Check if the ambient temperature is below 0 °c
The display screen The heating tube is continuously Contact after-sales service or a maintenance
shows E-9 working for more than 35 min specialist for assistance

* If you have trouble finding the cause of the issue, do not attempt to disassemble the coffee machine by yourself;
contact a maintenance specialist for assistance.
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WARRANTY

We hereby warranty our Minimex Espresso Coffee Machine model MSR2 (Super Rich 2)

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.

* N0 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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