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IMPORTANT SAFEGUARDS :

Before using machine always carefully read and comply with all these instructions.

We cannot accept any responsibility for the consequences of improper use.

For coffee maker:

1. Warning: potential injury may cause from misuse of appliance

2. The heating element surface is subject to residual heat after use.

3. Cleaning and user maintenance shall not be made by children without supervision.

4. This appliance can be used by children aged from 8 years and above if they have been given
supervision or instruction concerning use of the appliance in a safe way and if they understand
the hazards involved. Cleaning and user maintenance shall not be made by children unless
they are older than 8 and supervised. Keep the appliance and its cord out of reach of children
aged less than 8 years.

5. Appliances can be used by persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision or instruction
conceming use of the appliance in a safe way and understand the hazards involved.

Children shall not play with the appliance.
6. If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.
7. The product is not to be used if it has been dropped, if there are visible signs of damage or
if it is leaking.
8. Before using checks that the voltage of wall outlet corresponds to coffee maker rating plate:
9. This appliance has been incorporated with a grounded plug. Please ensure the wall outlet in
your house is well earthed.
10. Do not place the coffee maker on hot surface or beside fire, avoid to be damaged.
11. Remove plug from wall outlet before cleaning and when not in use. Allow appliance to
cool down completely before taking off, attaching components or before cleaning.

12.Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions,
or has been damaged in any manner. Return appliance to the nearest authorized service
facility for examination, repair or adjustment.

13. The use of accessory attachment not recommended by the appliance manufacturer may

result in fire, electric shock, or injury to persons.

14. Place appliance on flat surface or table, do not hang its power cord over the edge of table

or counter:

15. Be careful to ensure that the power cable does not become trapped and does not rub

against sharp edges.

16. Ensure that the power cord does not touch hot surface of appliance:

17.Do not touch with hand directly, Use the handle of the funnel;

-2/Eng -



18. The heating element surface is subject to residual heat after use.
19. The coffee-maker shall not be placed in a cabinet when in use.
20. The appliance must not be immersed in water for cleaning.
21. This appliance is intended to be used in household and similar applications such as:
- Staff kitchen areas in shops, offices and other working environments;
- Farm houses;
- By clients in hotels, motels and other residential type environments;
- Bed and breakfast type environments.
22. For household use only.

[ Cleaning and user maintenance shall not be made by children without supervision. ]

For coffee mill:

23. Always disconnect the appliance from the supply if it is left unattended and before
assembling, disassembling or cleaning.

24. This appliance shall not be used by children. Keep the appliance and its cord out of reach
of children.

The instructions include details on how to clean surfaces in contact with food.

Switch off the appliance and disconnect from supply before changing accessories or
approaching parts that move in use.

SPECIFICATIONS

Model Creamo

Voltage 220V-240V~50/60Hz

Power 1,600 W

Boiler System Die-cast aluminum single heating block
Group Head @58 mm

Water Tank Capacity 20L

Dimensions W 370 mm x D 370 mm x H 420 mm
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KNOW YOUR ESPRESSO MACHINE
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Bean hopper lid

Bean hopper

Grind-size adjustment ring

funnel stand
Water tank
Water tank level
Drip tray

Pressure Gauge
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Power switch

Grinding switch

Single cup coffee switch
Double cup coffee switch
Steam / Hot Water knob
Brewing Head

Steam pipe handle

Steam pipe



BEFORE FIRST USE

Before plugging in the machine, check whether all components are complete and
Follow the steps below to correctly install the bean container:

Grind setting dial

Bean Hopper

Align £/ NFEZS N T pjgn

closed position o
S —¥

Adjust the grind-size
adjustment ring

Coarse

1. Please check that the bean hopper gate is in the closed position. There is one protrusion
and two slots on both the left and right sides. Make sure they are aligned before placing
the bean hopper into position.

2. As indicated by the arrow, rotate the bean hopper clockwise to lock it into place,

then add the desired amount of coffee beans. Adjust the grind-size adjustment ring in
the direction of the arrow to set the grind from coarse to fine. For first-time use,
a grind setting of 15 is recommended.

3. As shown in the figure, remove the drip tray
and then take out the water tank.

Open the tank lid and fill it with an appropriate
amount of drinking water.

The water tank is removable for filling and
cleaning. The tank is marked with a “MAX”
water level indicator; ensure that the water level
does not exceed this limit when filling.




4. Install the filter basket (single or double) into the portafilter, then attach the empty portafilter assembly
(without coffee grounds) onto the machine and lock it in place.

5. Place a cup under the coffee spouts. Position the steam nozzle over the drip tray’s drain hole.
Press the Power button; the button and display will light up. The machine will automatically draw
water to prime the internal system. Once the priming process is complete, the machine will enter
the preheating mode.

6. To flush the brewing circuit: press the Single Cup or Double Cup button to dispense hot water.

[ CAUTION : Hot water is discharged during the cleaning process. ]

7. To rinse the steam wand: rotate the Steam/Hot Water dial to the steam or hot-water position.
Steam or hot water will be released from the nozzle. Run it for 15-20 seconds, then turn it off to
complete the rinse.

8. Proceed with coffee extraction or milk frothing according to the operating instructions.

. N
NOTE:

During the initial stage of coffee extraction or steaming, a small amount of water may

flow into the drip tray through the pressure relief tube. This is normal.

When the red float in the drip tray rises, it indicates the tray is full and needs to be emptied.

IMPORTANT:

1. Check the water level before each use, and replace the water daily.
Only fill the tank with fresh, cold tap water. Do NOT use demineralized water,
steamed water, or any other liquid.

2. Each machine undergoes functional testing during production, so small traces of
coffee grounds, water, or steam may remain inside the machine. This is normal.

. J
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BUTTON AND FUNCTION OVERVIEW

Power switch

Grinding switch

Pressure Gauge

Single cup coffee switch
Double cup coffee switch

Steam / Hot Water knob

D@EE®G

e Power On/Off

After the power plug is connected, press the “Power” button. The button will illuminate

solid white. The system will check the NTC sensor and water tank sensor. If no abnormality is
detected, the machine will enter the initial priming mode (first use)

or the preheating/standby mode.

¢ “Grind” Function

When the bean hopper safety switch is closed, press the “Grind” button. The button will light
solid white, and the grinder motor, grinder illumination light, and negative-ion function will
operate according to the preset grinding time. When grinding is completed, the “Grind” button
light turns off and all grinding-related functions stop.

¢ “Single Cup” Function

Press the “Single Cup” button to start single-shot extraction. The button lights solid white during
extraction and turns off once the process is complete.

Pressing the “Single Cup” button again during extraction will stop the extraction and save it as
the completed single-shot operation.

-7/Eng -



¢ “Double Cup” Function

Press the “Double Cup” button to start double-shot extraction. The button lights solid white
during extraction and turns off after completion.

Pressing the “Double Cup” button again during extraction will stop the extraction and save it
as the completed double-shot operation.

¢ “Steam / Hot Water Dial”

Steam Mode:

With the machine powered on, rotate the Steam/Hot Water dial toward the steam icon (front).
The machine enters Steam Mode and steam will be released from the steam wand.

The default working time is 90 seconds. Rotate the dial back to the center to stop steaming.
Hot Water Mode:

With the machine powered on, rotate the Steam/Hot Water dial toward the hot water icon (rear).
The machine enters Hot Water Mode and hot water will be dispensed through the steam wand.
The default output is 200 ml. Rotate the dial back to the center to stop hot-water dispensing.

e “Cold brew” function:

Press and hold the Single Extract button for 1.5 seconds.

The button will flash slowly in white (1 second on/ 1 second off), and the cold brew function
will start.

Cold Brew Function Description

The water pump, cold brew solenoid valve and pressure relief solenoid valve are powered on
and operate, with cold water flowing out from the coffee outlet. When the flowmeter reading
reaches the default water volume or after 120 seconds elapse, all loads stop working to
complete the cold brew operation, and the white indicator light of the Single Extract button
turns off. The heater maintains normal heat preservation throughout the entire process.

NOTE: Tapping the Single Extract button midway will terminate and complete
the ongoing cold brew operation.
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DESCALING FUNCTION

When the total usage count of Single Cup, Double Cup, Cold Brew, Hot Water,

and Steam reaches 500 cycles

(Single/Double extraction = +1 each time, Hot Water = +2, Steam = +3),

The descaling reminder is triggered. The Power button will turn solid orange to notify the user
to perform descaling. After descaling is completed, the Power button returns to solid white.

How to Enter Descaling Mode

With the machine powered on, press and hold Grind + Single Cup + Double Cup for 3 seconds.
The Power, Single Cup, and Double Cup buttons will all light solid orange, and all other

buttons turn off. Press the Single Cup button to begin Cleaning Step 1 of the descaling process.

A. Cleaning 1 (Descaling Solution Cycle)

During this stage:
» The Power button stays solid orange.
» The Single Cup and Double Cup buttons flash alternately (1s ON / 1s OFF).
« All relevant internal loads begin operating.

Load sequence (Heater NTC at 60°C with PID control + pump at 100%):
1. Pressure-relief circuit: 10s ON / 25s OFF
2. Cold-brew circuit: 5s ON / 25s OFF
3. Hot-water circuit: 5s ON / 25s OFF
4. Coffee-brew circuit: 5s ON / 255 OFF

This full sequence repeats 4 more times (total 5 cycles), lasting 625 seconds.
After Cleaning 1:

« Power button stays solid orange

« Single Cup button turns solid white

» Double Cup button stays solid orange

» The machine prompts the user to continue.
Press the Double Cup button to start Cleaning Step 2.
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B. Cleaning 2 (Fresh Water Rinse)
During this stage:
« The Power button stays solid orange.
» The Single Cup and Double Cup buttons flash alternately (1s ON / 1s OFF).
Load sequence: (Heater NTC at 60°C with PID control + pump at 100%):
1. Pressure-relief circuit: 10s
2. Cold-brew circuit: 10s
3. Hot-water circuit: 10s
4. Coffee-brew circuit: 10s
After Cleaning 2:
» Power + Grind + Single Cup + Double Cup buttons flash white twice
(0.5s ON / 0.5s OFF)
» Buzzer beeps two times, indicating that descaling is complete
» The machine returns to standby mode

~
NOTE:

1. Before starting Cleaning 1 or 2: If the water-tank sensor is open, pressing Single/Double
will trigger the low-water protection:
« Single/Cold Brew button + Double button flash orange rapidly (0.5s ON / 0.5s OFF)
» Buzzer beeps three times
Descaling cannot start until the water tank is properly installed.
2. During Cleaning 1:
If the water-tank sensor opens, the machine continues working normally.
3. During Cleaning 1:
If the flowmeter 3-second protection is triggered, the machine pauses descaling and
the Single/Cold Brew + Double buttons flash orange slowly (1s ON / 1s OFF).
After the issue is corrected, press Single Cup to resume Cleaning 1.
4. During Cleaning 2:
If the water-tank sensor or flowmeter protection is triggered, the machine exits and

treats descaling as completed, returning directly to standby.
L /
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SETTINGS

¢ Grind Time Setting
- Press and hold the Grind button for 1.5 seconds.
- The grinder runs for up to 30 seconds.

- Press the Grind button or the manual grinding switch at any time to stop and save

the grind duration.

NOTE:

Bean Hopper Safety Switch Open:

If the safety switch is open, pressing the Grind button or manual switch will not
activate grinding. The buzzer beeps three times, and the Grind button flashes white
rapidly (0.5s ON / 0.5s OFF).

Motor Overcurrent Protection:

If motor current = 1A for 0.5 seconds:

» Motor stops immediately

» Grind button flashes orange for 10 seconds

Motor Overheat Protection:

After powering on, the software tracks motor temperature

(warming rate: +0.16°C/s during grinding; cooling rate: —0.02°C/s).
Starting temperature defaults to 25°C.

If calculated temp > 85°C:

» The ongoing grinding cycle finishes

« Next grind command will NOT run

» Grind button turns solid orange + buzzer beeps 3 times

Grinding resumes automatically after temp drops below 55°C.

\

» Coffee Extraction Volume Setting
With the machine powered on:
1. Single Cup Volume
- Default: 30 ml - Adjustable range: 15-40 ml
Press and hold Single Cup + Double Cup for 1.5 seconds.
Extraction starts at 40 ml (the max single-shot volume).
Press the Single Cup button at any time to stop and save this volume as the new default.
If the volume is below 15 ml, it will be recorded as 15 ml.
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2. Double Cup Volume
- Default: 60 ml - - Adjustable range: 30-70 ml
Press and hold Double Cup for 1.5 seconds.
Extraction starts at 70 ml.
Press Double Cup during extraction to stop and save this volume as the new default.
If below 30 ml, it will be recorded as 30 ml.

o Coffee Temperature Setting
In standby mode, press and hold Grind + Single Cup for 1.5 seconds to enter temperature
adjustment.There are four temperature levels, corresponding to outlet temperatures of:
90°C / 92°C (default) / 94°C / 96°C

LED indicators:

1. Level 1 (90°C): Power button flashes white

2. Level 2 (92°C): Power + Grind flash white

3. Level 3 (94°C): Power + Grind + Single flash white

4. Level 4 (96°C): Power + Grind + Single + Double flash white
Press the leftmost button for Level 1, the next for Level 2, etc.
If the current level is pressed again or no action occurs for 10 seconds, settings are saved and
mode exits.

¢ Pre-infusion Setting
In standby mode, press and hold Grind + Double Cup for 1.5 seconds to enter pre-infusion
setting.
- Default: Pre-infusion ON
The Single and Double buttons flash white slowly (1s ON / 1s OFF).
If no action is taken for 10 seconds, the mode exits automatically.
- Press either Single or Double to turn pre-infusion OFF.
The two buttons will flash orange slowly.
No operation for 10 seconds ---> mode exits and lights turn off.
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FACTORY RESET

To remove all customized settings and restore the machine to its original factory settings, f
ollow the steps below:

In standby mode, press and hold the Power + Grind buttons for 3 seconds.
The machine will emit a beep and display the software version for 5 seconds.
For example, software version V01 is indicated as:
« Grind button: solid white
« Single Cup button: solid white
» Double Cup button: solid orange
« All other button lights: OFF
At this moment, the system restores all parameters to factory defaults. Once completed,
the machine returns to standby mode.

NOTE: After completing a factory reset, the next time the machine is powered on,
it will automatically enter the first-time priming mode.

ENERGY-SAVING FUNCTION

If no operation is performed within 30 minutes after powering on or after completing a task,
the machine will automatically shut down.

OPERATING INSTRUCTIONS

Coffee Function

e Espresso Brewing
For brewing espresso, it is recommended to set the grind size to level 15.
If you need to adjust the grind size:
Adjust only when there are no beans in the hopper and no coffee grounds remain in the burrs,
or If beans are present, adjustments must be made only while the grinder is running to avoid
damaging the grinder.

o Filter Basket Installation
Select the appropriate filter basket (single or double) according { .
to the amount of coffee you need. ‘1 y \
To replace the basket, you may use a suitable tool or use ' |
the edge of another filter basket to pry it out, as shown in Figure .
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e Gently slide the portafilter handle into the grinding
cradle, then press the Grind button or push .
the portafilter inward to activate the cradle switch, ® ’ —=_ )
as shown in Figures. '
Remove the portafilter once grinding is completed. TN
If you need to stop the grinding process midway, ( ) g
press either of the two switches. '

e The ground coffee capacity for the single-shot filter basket is 12-14 g, and for
the double-shot filter basket is 19-21 g.

» Hold the portafilter with the freshly ground coffee
on a flat surface, then use a tamper to apply
approximately 15-20 kg of force to evenly compress

the coffee grounds. Remove any excess grounds
around the edges.

e After completing the above steps,
insert the portafilter into the brew group and rotate it
according to the markings on the group head to
lock it securely in place. Ensure it is fully tightened
to prevent leakage and to maintain extraction
quality,

* Once the machine has finished preheating, place a cup under the coffee spouts.
If you wish to adjust the cup volume, set it according to the instructions in
the “Button and function overview” or simply press the Single Cup or Double Cup button.
The selected button will illuminate solid white during extraction.

e When coffee extraction is complete, the selected cup-volume button light will turn off.

e Hold the portafilter handle and rotate it to the left to remove it.

NOTE: Do not attempt to remove the portafilter before the extraction process is
fully completed. Be cautious of hot surfaces!

e Knock out the used coffee grounds, then clean and dry the portafilter and filter basket for
the next use.
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WARRANTY

We hereby warranty our Minimex Espresso Machine model Creamo (MCM1)

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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